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introduction




THOSE OF US who bake understand that baking is about a sense of satisfaction, a sense of sharing. Especially these days, when time is our most valuable commodity, taking the time to make something that doesn’t just feed the family but is meant as a reward is a gift that can be as gratifying for the giver as it is for the receiver. If you are ready to feel that sense of satisfaction and sharing, then it is time to get back to baking.

This book is about those extras, those treats that have a place in a balanced diet, in modest portions. Making something from scratch gives you control. You know what you are making, what is going into the dish, and how it is being prepared. And there is luxury in the fact that, because these delights are homemade, the recipes can suit those with food intolerances and allergies.


I’ve devoted chapters in this book to dairy-free, egg-free, gluten-free, and low-fat/low-sugar baking. Many more of these types of recipes are scattered throughout the rest of the book and designated as such.
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I’ve also included several recipes in the book that are “foundation” recipes. These recipes are used as a base for other recipes. For example, Basic Brown Sugar Cookie Dough is the base for several drop cookie recipes. Foundation recipes are designated as such.
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Some of the recipes in this collection are based on basic sweet treats, like Chocolate Chip Cookies, Currant Scones, and Raisin Butter Tarts. The book also includes recipes for more elaborate and formal desserts, like Chocolate Layer Cake with Caramel Frosting, Dobos Torte, and Pear, Grand Marnier, and White Chocolate Trifle. I’ve also introduced new techniques, such as the one for the Lemon Meringue Pie.




Whether you are a novice cook—perhaps a young person who wants to make your first batch of brownies, or a more adventurous baker—someone who is ready to tackle a wedding cake, this book has something for you. It provides fundamental formulas and guidelines as well as sophisticated advice. For some of you, this book will refresh your memory of the principles of baking and help you ease back into the art.


Over my years of baking, I’ve tried many different techniques; some worked, some didn’t. Each experience was an opportunity for me to learn new things, and now I can share what I’ve learned with you. Throughout the book, I’ve added information based on some of the most common baking questions I’ve been asked. Baking is not just about the “what to make” but the “why it all works in the wonderful ways it does.” I’ve tried to provide as many answers as I could to the “whys” so that you will be able to take these tips into the kitchen and bake with confidence.


One final note: The recipes in this book were not compiled from my other books. All of these recipes are new. I’ve had fun creating, making, and testing each treat and dessert, all the while asking myself: “How can I make it tastier? How can I make it simpler? Who will get the reward today?”


Bake, share, and enjoy,


Anna Olson




 
 [image: ALT_TAG]

 

before you bake





BAKING RECIPES CONTAIN a number of commonly repeated ingredients, tools, and terms, and although you may be comfortable jumping right in and starting a recipe, this chapter gives you some guidelines to the phrasing used in this book.

In addition, the chapter introductions contain general advice for recipes within that chapter. These topical blurbs cover some of the most common baking questions I am asked. Specific tips, called “Notes from Anna’s Kitchen,” also accompany certain recipes for when you are making the recipe (not everyone reads the opening chapters to a cookbook before they begin!).
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baking actions
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Baking actions are movements made to produce specific results. Here are definitions of some of the most commonly used actions in baking:
 
[image: Line]



Beat To stir with a vigorous motion (by hand with a spoon or spatula, or by machine, which will usually be specified) with the expectation that some air may get worked into the batter.


Blend To combine ingredients to a homogeneous consistency. The level or speed of blending will be specified if it is important.


Cream To work one or more ingredients, usually butter and sugar, together in a way that aerates the ingredients by spreading them along the side of the mixing bowl with a wooden spoon or spatula or by using beaters on a medium to high speed until the mixture is light and fluffy. Butter and sugar that have been well creamed give structure to cookies in particular. Creaming is typically called for in recipes with equal amounts of sugar and butter, or those with more sugar than butter. Recipes with greater amounts of butter are typically beaten to aerate the batter.
 

Dock To pierce a pastry dough with a fork in an even pattern. This is typically done to shortbread cookies and to pie or tart shells that are pre-baked. The holes allow hot air to escape from within and underneath the dough, thus preventing any bubbles forming. Docking also allows room for expansion during baking, so the pastry again remains flat as it bakes and then cools. The docking holes do fill in as the pastry bakes so that, once filled, a pie or tart will not leak.
 

Fold To gently incorporate ingredients while maintaining the air in the lighter ingredient. A lighter ingredient like whipped egg whites or whipped cream is usually incorporated into a heavier base. The motion should be a gentle circular action, with the spatula reaching right to the bottom of the bowl to lift the heavier base until incorporated. There is no benefit to folding too slowly—on occasion, folding too deliberately gives the whipped ingredient more time to break down and collapse. If whipped cream or egg whites are being folded in multiple additions, as a recipe would typically state, the first addition does not need to be fully incorporated before adding the next addition since you will be folding again. By the final folding, the mixture should be homogeneous.
 

Mix To combine ingredients by the easiest means possible. The term mix implies that nothing technically significant need be considered (compared to beating, whisking, etc.).
 

Sift To gently push dry ingredients through a sieve or strainer to aerate and combine them.
 

Stir To combine ingredients in a circular motion, usually with a spoon or spatula, to create a homogeneous mixture with an even consistency.
 

Whip To use a whisk, electric beaters, or a stand mixer with the whip attachment to aerate ingredients and create the volume specified in the recipe.
 

Whisk To use a whisk or electric beaters to blend or lighten a single ingredient, or to blend fluid ingredients easily to reach an even consistency. Whisking does not need to be vigorous—whipping is the faster version of whisking.
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measuring
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Using your intuition and tasting as you cook can take you far in the world of savoury cooking, but these methods are not always possible in the world of baking since a raw batter tastes and looks nothing like its finished, baked result. Success in baking is largely reliant on accurate measuring. Chefs in professional baking kitchens use weights to measure all ingredients for the prime reason of infallible accuracy, and this technique is used in both professional and home cookbooks from Europe, Asia, Australia, and elsewhere.
 

In North America we are still committed to measuring by volume, and this cookbook reflects that. Some ingredients, like chocolate, should always be measured by weight since volume is too hard to calculate—it depends on how coarsely or finely you chop the ingredients. Measuring nuts is the same. See below for a chart of volume to weight conversions.


Here are some other basic tips for accurate volume measuring:
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Wet vs. Dry Use dry measuring cups (typically cups with a handle where the measure is met by filling right to the top) for solid ingredients, and liquid measures (glass, plastic, or metal cups where the measure is marked on the side of the cup in increments) for wet ingredients. Chopped fresh fruits, dried fruits, and nuts can be measured in a glass liquid measure so the volume can be better seen, and because the volume size of liquid measures is often large (i.e., a 4-cup/1 L measure would be used to measure apples for a pie).


Brown Sugar Always spoon the brown sugar into a dry measuring cup, pack it up to the lip, then level it with a knife. 


Flour Stir the flour in the canister before loosely spooning it into a dry measuring cup. Do not tap the measure on the counter, as this settles the flour and you risk adding too much to the recipe. Quickly level the measure with a knife, and always measure before sifting.
 

Honey, Maple Syrup, And Molasses These should be measured in a liquid measuring cup. Unless the liquid will be folded into whipped egg whites, rub the inside of the cup with a little oil before adding the honey, maple syrup, or molasses so that all of the liquid will pour out easily, ensuring accuracy.
 

Spoons Measure dry ingredients by dipping the spoon into the ingredient and then leveling it. Clean the measuring spoon between uses. Measure wet ingredients over a small dish near your mixing bowl, not directly over your mixing bowl in case too much of the ingredient drips in by accident (for example, a few extra drops of almond extract can overwhelm a cookie recipe).
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testing your measures
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The most common mistake in baking is mismeasuring, and it happens to novices and professionals alike. To build baking confidence, know that your measuring tools are accurate.
 

Many people find it surprising that you can’t assume accuracy in volume measuring tools (dry measuring cups, liquid measuring cups, and measuring spoons), but I’ve fallen victim to this myself, having discovered that some of my favourite sets are not truly accurate. A supposed 1-tablespoon (15 mL) measure that is actually ¼ teaspoon (1 mL) less or more may not seem like a big deal, but it can greatly impact a recipe, especially with ingredients like baking powder and salt.


When I purchase a new set of measuring cups or spoons, I use my kitchen scale to confirm their precision (a kitchen scale is an indispensable tool). To do this, simply:
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	Place a bowl on the kitchen scale and “tare” it (the scale will set itself to zero to factor out the weight of the bowl). 


	Fill your 1-cup (8 fluid ounces/236.56 mL) measure with water and pour the water into the bowl on the scale. If your measuring cup is accurate, the scale should read 8 ounces (236.56 g) since the volume of water is identical to the weight of water (8 ounces/236.56 mL by volume equals 8 ounces/236.56 g by weight).


	To double check, empty the bowl, dry it, and refill it with 8 ounces (236.56 g) of water by weight. Carefully pour this water into your 1-cup (8 fluid ounces/236.56 mL) measuring cup. If accurate, all of the water should either fill the cup right to the top for a dry measure or to the line for a liquid measure.




If there is any variation, then you shouldn’t use the set of measuring cups for baking. I’ve had to toss out more than a few measures and relegate the pretty sets for display. Basically, you get what you pay for. Quality names are more reliable than discount brands or decorative sets.


For tips on how to best measure your ingredients, see Measuring, above.
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VOLUME TO WEIGHT CONVERSION TABLE
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This table converts North American cup volume measures for some common ingredients to metric rather than Imperial weights, since grams allow more precision than ounces.
 

Note that Australian volume measures for cups and spoons are different from North American ones, so if you’re baking in Australia, follow the metric measures provided within each recipe.


The weights have been rounded to the nearest 5-gram measure and are based on Canadian ingredients.
 

Butter


¼ cup (60 mL) = 60 g


1/3 cup (80 mL) = 75 g


½ cup (125 mL) = 115 g


1 cup (250 mL) = 225 g
 

Flour—All-Purpose, Whole Wheat


¼ cup (60 mL) = 35 g


1/3 cup (80 mL) = 50 g


½ cup (125 mL) = 75 g


1 cup (250 mL) = 150 g
 

Rolled Oats
 

¼ cup (60 mL) = 25 g


1/3 cup (80 mL) = 35 g


½ cup (125 mL) = 50 g


1 cup (250 mL) = 100 g
 

Granulated Sugar


¼ cup (60 mL) = 50 g


1/3 cup (80 mL) = 65 g


½ cup (125 mL) = 105 g


1 cup (250 mL) = 210 g


Packed Brown Sugar (Slight variations between brown sugar styles may occur.)


¼ cup (60 mL) = 50 g


1/3 cup (80 mL) = 70 g


½ cup (125 mL) = 105 g


1 cup (250 mL) = 210 g
 

Nuts


ground nuts
 

¼ cup (60 mL) = 30 g


1/3 cup (80 mL) = 40 g


½ cup (125 mL) = 60 g


1 cup (250 mL) = 120 g
 

whole almonds


¼ cup (60 mL) = 40 g


1/3 cup (80 mL) = 50 g


½ cup (125 mL) = 75 g


1 cup (250 mL) = 150 g


whole hazelnuts


¼ cup (60 mL) = 40 g


1/3 cup (80 mL) = 50 g


½ cup (125 mL) = 80 g


1 cup (250 mL) = 155 g
 

large walnut pieces


¼ cup (60 mL) = 30 g


1/3 cup (80 mL) = 40 g
 

½ cup (125 mL) = 60 g


1 cup (250 mL) = 115 g
 

large pecan pieces


¼ cup (60 mL) = 30 g


1/3 cup (80 mL) = 40 g


½ cup (125 mL) = 60 g


1 cup (250 mL) = 115 g
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MASTERING MIXING
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There are some times when using electric beaters or a stand mixer yields the best results, and other times when a little elbow grease is best. So how do you decide?
 

[image: Line]


Hand Mixing This is the best method for muffins and quick breads, not merely because it is simplest and produces few dirty dishes. Stirring such batters by hand is a gentle method that creates tender muffins and loaves. Using electric beaters or a food processor for such a wet batter can overwork the glutens (proteins) in the flour, making muffins peak in the centre and seem spongy or chewy.
 

Electric Beaters Electric beaters are good for anything that needs a smooth, strong mixing, such as cake batter or cheesecake. Depending on the style of the beaters, they can also work well for whipping cream or egg whites. Avoid using electric beaters for drier or tougher dough, like scones or some yeast doughs (unless you have the dough-hook beaters)—the motor may not be able to keep up.
 

Stand Mixer A stand mixer is an asset for the regular baker. While it may take up space on the counter, a stand mixer has a strong motor and can take on just about any baking task, sometimes in double or triple batches.
 

Food Processor This multipurpose tool has an important place in baking. It can grind nuts to a perfect fine texture, and it can cut butter into scone dough or a pie crust in no time. Avoid the food processor for cakes and muffins, as the fast blade action may overwork the dough, and if using it for cheesecake, be sure to scrape the bowl right to the very bottom to avoid lumps. It’s best to use only the pulse feature when baking. The friction of the blade can heat up butter and over process, which is less likely to happen if you are simply pulsing the blade.
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baking pan choices
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There is much debate over how much, or even whether, the material of your baking pans impacts your results. Here is a summary of the basic baking pan choices, along with the darts and laurels of each one.
 

Ultimately, any pan can be used for any purpose, and the difference between the materials is so minimal that you do not have to adjust the oven temperature or baking time of a recipe. The ingredients in the recipe and the formula of that recipe have a greater impact on how the treats bake than the baking pan itself. For example, a square with a high sugar and fat content is more susceptible to overbrowning than one with less of these ingredients. 
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Ceramic Ceramic dishes absorb and conduct heat slower than metal and glass, and coffee cake or anything with leavening takes longer to bake in ceramic, and risks baking inconsistently. That said, the slower conduction makes ceramic a great choice for custard desserts, and for cobblers and crisps, because ceramic dishes cook the custard or fruit filling gently (standard ramekins are a prime example). Ceramic dishes chip more easily than glass ones, so wash and store them carefully.


Glass Glass baking dishes can make oven-to-table presentations nicer than other dishes, and cleaning and maintenance are simple, but keep in mind that glass conducts heat moderately faster than metal, so it does not suit recipes like fruit crisps and crumbles. I prefer baking pies using a glass pie plate so that the crusts brown nicely, and I can also check the bottom of the crust to see that it has baked through. Glass dishes usually have rounded corners, so they can make awkward corners or edges for brownies or squares, and you may have to trim part of the square to make them all the same.
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Metal Metal baking pan materials include aluminized steel, stainless steel, aluminum, and nonstick and other coated metals. This family of pans is the most commonly available, so most recipes in this book were tested using this style of pan. These pans are often quite affordable, too. The heavier the gauge of the pan, the slower it is to heat up in the oven, and the longer it takes to cool coming out. Keep in mind that metal conducts heat, so items will brown, which is a desirable feature in many coffee cakes and squares. Dark metals do not promote browning significantly more than light metals—the thickness of the metal has the greatest impact. Nonstick pans make for easy removal of baked goods and quick cleanup, but be sure not to scratch the finish, or rust could develop.


Silicone The most recent in baking pan options, silicone takes the most getting used to. Silicone does not become hot in the oven, so it does not promote browning. Items like muffins can be unexpectedly soft, and even seem steamed—a crust on the outside of the muffins to keep them from fal­ling apart might be desired. Silicone pans are good for other recipes for that same reason. For a Bundt cake that has to spend 60 to 80 minutes in the oven, a silicone pan ensures it won’t overcolour. Since silicone does not stick and is so flexible, it makes cakes easy to remove from the pan—simply peel the pan off. When using silicone, remember to place the flexible pan onto a metal baking tray (which will conduct the heat through the bottom of the silicone pan, by the way), before filling it and lifting it to the oven, and be wary of very fluid batters, as they may bulge the pan, resulting in an oddly shaped loaf or cake.
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Prepping Your Pans
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Different baking methods often determine how to prepare your pans for baking to achieve the best result as well as ease in removing the cooled baked goods from the pan. Here is the inside scoop:
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Ungreased Pans Angel food cakes and chiffon cakes require ungreased pans. As the cake bakes and the whipped eggs rise and set, the ungreased surface offers something for the eggs in the cake to cling to, allowing the cake to “climb” and hold as it bakes. A greased pan would cause the batter to slide down, resulting in a flat and dense cake. Pies and tarts are typically baked in ungreased pans so that the pastry does not slide or shrink down the pan. Sprinkle a little flour on the bottom of a pie plate or tart shell before lining it with pastry to help slices come away easily.
 

Greased Pans Simply greasing the pan works for basic, quick cakes and muffins—typically any batter that has a great deal of moisture.
 

Greased And Floured Pans This process is for delicate and tender cake batters, and for cakes that need to climb up the pan but would stick if the pan were ungreased. It is important to grease the pan evenly, ensure that all surfaces are coated with flour, and tap out any excess flour so that it doesn’t gum up the cake at the edges.
 

Greased And Parchment-Lined Pans This method most often replaces the need for flouring cake pans, but you must ensure that the entire pan surface is covered with parchment. Greasing the pan here serves only one purpose—to allow the parchment to stick to the pan evenly. Squares and brownies benefit from a pan that is greased and lined with parchment paper so that you can remove the whole square recipe from the pan and then slice it into individual squares outside the pan. Sometimes a very wet or delicate batter can cause the parchment lining the sides of the pan to buckle, making for uneven sides to a cake. Because of this buckling effect, recipes will often call for the bottom of the pan to be lined with parchment but the sides to be greased and coated with flour. Cookies are best baked on parchment paper since greasing the pan can sometimes scorch the pan or promote too much browning on the bottom. Room-temp­erature butter and food-release spray are the best products to use for greasing. Avoid using flavoured sprays, as the cake recipe itself should be the dominant taste.
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Convection Oven Queries
 


[image: Line]


When should you use convection heat and when should you use still heat for baking?
 

A convection oven uses a fan that is usually located at the back of the oven to circulate warm air within it. Moving the warm air around can accelerate cooking, and in some cases, this is a good thing, especially with food like roasted chicken and potatoes. In the case of baked goods, this is not always the case.


The challenge of baking with convection heat is that the outside of baked items can brown quickly (due to the high sugar or fat content), before the inside is baked through. And the increased air current can promote eggs to soufflé within recipes like cheesecake, causing cracking after they cool. As well, with very fluid or fluffy batter, the convection current can actually move the batter, causing a lopsided cake!


As a general rule, or if in doubt, it’s best to bake without convection to achieve control. If you decide you wish to use a convection current, then set your oven temperature to 25°F (10°C) less than stated in the recipe (unless it specifically calls for convection heat). Some ovens have a “convection bake” setting that has a gentler fan and does not require a temperature compensation, although your goodies may bake a few minutes sooner than the recipe states.


Here’s a breakdown to help you:
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Essential to Bake in a Still Oven (No Convection)
 


	All custards (crème brûlée, crème caramel, etc.)


	Cheesecake


	Delicate tarts


	Shortbread


	Brownies


	Most cakes
 



Carefully Bake with Convection
 


	Cookies


	Squares


	Pies


	Muffins


	Quick breads


	Sticky buns


	Butter tarts
 



Best Baked with Convection
 

	Yeast Breads
 



Finally, do bear in mind that over-crowding your oven can impact how long or how evenly your goods take to bake and that different spots in your oven can hold or vary their temperature. As a general rule, try to bake things in the centre of your oven, so that the air can move evenly around your tray or pan.
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tips for Basic Baking Ingredients
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Chocolate 101
 



Chocolate is a beautiful thing, and when you are comfortable working with it, all the desserts you bake will be beautiful things as well. To build this comfort level, here are some basics:
 

couverture vs. chips The chocolate used in all baking recipes should be couverture, also known as baking chocolate. Couverture chocolate has been formulated to melt and incorporate into other ingredients, to yield lusciously rich taste and texture. Chocolate chips and chocolate candy bars are NOT made for melting into the body of recipes like brownies and cakes. They have added (though natural) ingredients that are designed to keep them stable and hold their shape in chocolate chip cookies, which is good, but it means they will not melt smoothly into other recipes. Buy the best-quality chocolate available to you, as the quality of your dessert is only as good as the quality of chocolate you use. The recipes in this book were tested using basic grocery store chocolate, so you know they will work and be delicious, but if you can upgrade, so much the better!
 

percentage What does that number on your chocolate mean? Chocolate is made up of cocoa solids (also known as the liquor), which give chocolate its taste; cocoa butter, which makes it creamy; milk; sugar; vanilla; and sometimes lecithin, which keeps the ingredients emulsified. The percentage number on the chocolate tells you the proportion of cocoa solids that is in the chocolate, which serves as a guide to the intensity of taste. Milk chocolate has about 35 percent cocoa solids, giving it a mild taste. Semisweet chocolate can be anywhere from 51 percent to 65 percent cocoa solids, and bittersweet chocolate is usually 68 percent to 72 percent. Unsweetened chocolate has no percentage listed because it is virtually 100 percent cocoa solids, and white chocolate has no cocoa solids, so has a 0 percent value.
 

The higher the percentage of cocoa solids, the more intense the chocolate tastes, the more stable and easier the chocolate is to handle, and the higher the temperature must be to melt the chocolate.
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melting Chocolate
 



Chocolate is a delicate ingredient, but it doesn’t have to be difficult to handle if it’s treated with a gentle hand. Here are a few tips:
 


	The best way to melt chocolate is in a metal bowl placed over a pot of water that is just barely simmering (bubbles barely breaking the surface of the water). The bowl should not touch the water directly; it is merely the steam heating the bowl that melts the chocolate.


	Stir the chocolate with a spatula or wooden spoon in a slow and gentle motion. Using a whisk or stirring too vigorously could cause the chocolate to seize.


	Since chocolate with a high percentage of cocoa solids is more stable, unsweetened chocolate (practically 100 percent cocoa solids) can be melted over direct, albeit low, heat.


	Chocolate with higher cocoa-solids content requires a higher melting temperature, too. Bittersweet chocolate melts between 92°F (33°C) and 94°F (34°C), milk chocolate melts at 90°F (32°C), and white chocolate melts at 88°F (31°C). When melting white chocolate, it’s best to remove the chocolate from the heat before it has fully melted. A gentle stirring will distribute the warmth to completely melt all of the white chocolate.


	If your chocolate happens to seize, usually the result of too drastic a temperature change or too much vigorous stirring, it will lose its shine and seem to solidify and turn granular. All is not lost. Add a few drops of tepid water to the chocolate and stir where the water was added in a small circular motion. Widen the circular motion and add another drop or two of water, and the chocolate should return to its smooth and glossy state.
 

	You can melt chocolate in the microwave, but take care. It is best melted on medium heat and should be stirred at 10-second intervals so that it does not scorch. Once scorched, there is no saving it.







Cocoa Powder: Regular vs. Dutch Process
 



Cocoa powder is made solely of the finely ground cocoa solids from the cocoa bean, without any fat or cocoa butter. Some recipes call for regular powder, some specify Dutch process. What is the difference?


regular cocoa This cocoa is sometimes referred to as “natural,” and it is untreated cocoa that can have a slightly reddish hue to it. Its use is specified in some recipes because its low pH (high acidity) level may be needed to quickly activate baking soda to achieve a desired result.


dutch process cocoa This cocoa has been alkalized, lowering the acidity and giving you finer leavening control than with regular cocoa. The alkalizing process also darkens the colour of the cocoa, making it visually appealing, and mellows the flavour, lessening the sharpness of its taste to some measure. “Dutch process” does not refer to superior quality, but merely the treatment of the cocoa and the expected result.
 

The most obvious example to illustrate the difference is chocolate brownies. Using regular cocoa powder, the brownies may be somewhat light in colour but have a sharp chocolate taste. Using Dutch process cocoa, the brownies will have a richer colour and a milder (but still intensely chocolate) taste.


In this book, if a recipe calls for one or the other type of cocoa, then you should use that type, but if no preference is specified, you can assume that either would work.
 


Explaining Eggs
 



Eggs are a fundamental part of baking, and understanding them helps you know how to best work with them.
 



	Most recipes (and all recipes that use eggs in this book) call for large eggs. Eggs are sorted by weight, and a large egg weighs 2 ounces (60 g)—the yolk is 1 ounce (30 g) and the white is 1 ounce (30 g).
 

	Brown eggs differ from white eggs because of just one thing—the shell colour. You can use brown or white eggs interchangeably in a recipe, just make sure you use the same size.


	Although water accounts for more than 90 percent of an egg’s makeup, egg yolks also contain fat and give tenderness and richness to recipes. The white has protein, giving batters structure and strength so that they hold up and rise.


	In a recipe that calls for room-temperature butter, it’s also best to use room-temperature eggs since ingredients of like temperatures incorporate more effectively, producing the ideal texture in the batter and the end result.


	Warm eggs whip to a fuller volume than cold eggs. The easiest way to warm eggs is to immerse them, in their shells, in hot tap water. Within 3 minutes, they will have warmed to room temperature, and in 6 minutes they will be warm enough for whipping.





Milk and Cream
 



It’s amazing what a few little percent numbers can do to change a recipe—in a custard dessert particularly, since a custard’s set and texture are primarily determined by its ratio of eggs to cream or milk. And since eggs can be used only as yolks, whites, or whole, the choice of milk, cream, or a combination is really how we can tailor taste and texture.
 

Here are the basics:
 

whipping cream Whipping cream earns its name. With a 35 percent butterfat content, it is the only cream that can whip up and hold its volume (for a great tip on how to stabilize whipped cream so that it holds its shape for a long time, check out the section on stable whipped cream, below). It is unctuous and rich, suiting crème brûlée, but can weigh down cake batters, so milk is typically used there. Recipes that have some form of acidity, such as lemon juice or wine, will call for whipping cream since any dairy above 30 percent will not curdle. If you substitute whipping cream with a lower-fat alternative in a recipe that uses an acidic ingredient you’ll end up with a clotted, curdled mess.


table cream Sometimes known as cereal cream or pouring cream, table cream has an 18 percent fat content. It is not often called for in recipes because you can achieve similar results by simply using a combination of whipping cream and milk, or half-and-half (though it makes for a really rich cup of coffee). 

half-and-half cream This cream has 10 percent fat and is readily available for purchase in different volumes. It adds nice richness to recipes but is not too heavy or greasy.
 

light cream This cream has its place between cream and milk, with 5 percent fat. Although it’s now a preferred cream for coffee, it hasn’t fully made its way into the world of baking.
 

whole milk With 3 percent fat or higher, whole milk used to be the milk of choice in baking, though it’s not so much anymore. It adds a pleasing richness and tenderness to cakes, so it can be used in place of 2% milk in baking.
 

2% milk It doesn’t have a pretty name, but 2% milk is now the most common milk used in baking and cooking, and it is the milk that all the recipes in this book have been tested with. It has enough fat in it to give richness, tenderness, and structure to most baked goods.
 

1% milk You might not think that reducing the fat content in milk by just 1 percent would make much of a difference in baking, but you do lose some structure, tenderness, and richness when you use 1%. It is possible to substitute 1% for 2% milk in recipes like muffins and loaves, but you may find that the muffins made with 1% are a little more crumbly and aren’t quite as moist. I have designed some recipes that use 1% milk in the Low-Fat/Low-Sugar chapter, but I balanced it out with other ingredients to achieve tasty results.
 

skim milk I’ve heard skim milk referred to as “the ghost of milk” because of its almost-transparent blue hue. With virtually no fat, you might as well use water in your baked goods. That last percent of butterfat in 1% milk is the difference between a tender, moist, delectable treat and a crumbly, dry, tasteless one. If you enjoy drinking skim milk, continue to do so, but use 2% milk in your baked goods.
 

buttermilk Although “butter” is part of the name, butter­milk is low in fat, with just 1 percent butterfat. Buttermilk gets its name because it is the liquid left from the butter-making process. It has a thick texture (and it’s a good idea to shake the carton well before pouring) and a tangy acidity to it, making it a perfect ingredient to activate leavening in cakes. It is typically not used in custards since it curdles once heated.
 


Stable Whipped Cream
 



Whether whipping cream to top a trifle, frost a cake, or simply serve alongside a bowl of fresh berries, we’ve all had the same issue—you whip the cream ahead of time and put it in the fridge for later, then what happens? It weeps, leaving a puddle of liquid at the bottom of the bowl, and as soon as you stir the whipped cream, it deflates.
 

Although the cream can easily be rewhipped and used right away, I have a great trick for stabilizing whipped cream so that you can whip it a full day ahead of when you need it and it will hold its body, including every swirl or dollop you make.


When whipping, I add 1 tablespoon (15 mL) of instant skim milk powder to every 1 cup (250 mL) of fluid whipping cream. The powder can be added at any point while whipping, and it does not impart any taste or texture. It will make the mixture hold its shape, whether in a serving bowl, or on a cake or a cupcake.
 


Salt In Baking . . . Why?
 



The majority of baking recipes call for salt, but why in the world of sweets is it there? Quite simply, salt seasons everything, whether savoury or sweet. It heightens the chocolate taste in cakes and brownies, and brings out the vanilla in a simple shortbread cookie. Salt also tempers or balances out taste in highly sweetened desserts. Just look at the popularity of salted caramel desserts—that salty/sweet contrast is so appealing. Without the salt, desserts could taste flat or bland.
 

So, should you wish to, you could eliminate salt from baking for dietary reasons without impacting the science behind a baked item, but it would impact the taste. However, salt measurements in baking aren’t typically so great that they significantly raise our sodium levels. For notes on adjusting salt in recipes if using salted butter, see the section on unsalted butter, below.


The one place where salt does serve a scientific function is in recipes that call for yeast, such as bread and sticky bun recipes. Salt works to slow and control the function of yeast, which helps yeast dough develop flavour and texture.


In terms of choosing which salt to bake with, I recommend a fine sea salt. Sea salt is untreated and natural, but the fine grind is the most important point. Fine salt melts easily into baked goods. Chocolate chip cookies spend only 10 minutes in the oven—a coarse or kosher salt may not melt evenly in that short time. Using fine salt also ensures an accurate measurement. Coarse salt’s larger granules mean you get less salt by measure since the granules don’t sit as compactly as those of finely ground salt. You can use a tender, flaked salt, such as Maldon salt flakes, but crush the salt in your fingers before measuring.




Sugar 101
 



There are so many choices in the world of sugar, without even touching on liquid forms of sweetening. While granulated sugar is the most commonly used, recipes are designed using particular sugars in particular quantities for reasons beyond mere sweetness.
 

As desserts bake, the sugar within them turns fluid, and the quantity of sugar in a recipe can impact the timing of how something bakes. Once cooled, that choice of sugar and measure can determine if a cookie is going to be soft (like a molasses cookie), crisp yet tender (like a cinnamon cutout cookie), or straight-up tender (like a shortbread). Sugar also lends structure to desserts, giving egg whites body and strength as they whip and then cook, keeping textures light and fluffy. Sugar also extends the shelf life of many desserts, keeping items fresh and moist for a long time.


As a general rule, sugar varieties can not be substituted on a measure-for-measure basis, but with experimentation, you may find some pleasing results. Nor can sugar be reduced in a recipe without impacting the taste and the texture, moisture, and shelf life of a dessert. Refer to the Low-Fat and/or Low-Sugar Desserts chapter for some recipes designed with less sweetening.


Here are some sugar basics:
 

brown sugar Originally brown sugar was partly refined sugar and the process was halted to keep some of the molasses in it, but now it is composed of refined sugar with molasses added back to it. Brown sugar is sold as light brown (or golden) and dark brown. The difference is in the strength of the molasses taste, which can impact recipes. It is important to pack the measuring cup with brown sugar for an accurate measure.
 

demerara sugar This sugar is made from sugarcane, like turbinado sugar, but it typically has a darker colour and a bit of moisture. In most cases, demerara sugar can be used to replace dark brown sugar in the same measure.
 

granulated sugar Granulated sugar is the most common sugar, and can be refined from sugarcane, sugar beets, or corn.




icing sugar Sometimes known as confectioners’ sugar or powdered sugar, icing sugar is finely ground and granulated, with a small percent of cornstarch to keep it from clumping due to moisture. This fine texture lends density to cookie dough and keeps it tender at the same time.
 

molasses This is the by-product of the sugar refining process. It can be purchased as “fancy,” the most commonly used and mildest version, or “blackstrap,” which is stronger and has a bit of bitterness (usually used in bread baking).
 

muscovado sugar Muscovado is an unrefined brown sugar from sugarcane. It has a more intense caramel flavour compared to dark brown sugar due to the larger quantity of molasses in it, but it can be used to replace dark brown sugar if that strength of taste is desired.
 

palm sugar From the coconut or sago palm, palm sugar has the same sweetness level as granulated sugar but it has been recognized to register lower on the glycemic index. It typically comes in a solid block form and can be grated into desserts using a box grater or zester, though ground palm sugar is becoming more available.
 

turbinado sugar This coarsely granulated sugar is made from sugarcane and can be found in organic form. It is the colour of light brown sugar, but is dry like granulated sugar and has a coarse grind. It is often used for sprinkling overtop of cookies or muffins to create crunch. If you wish to use turbinado sugar in baking, it is best to grind it in a food processor first, making it finer and more easily beaten into recipes.
 


Unsalted Butter . . . Why?
 



This is likely the question I’m asked most often about baking, and it is certainly a logical one to ask: since most recipes call for salt, why use unsalted butter in baking?
 

Here are the three main reasons:
 


	Brand by brand, the salt content in salted butter can vary, and ultimately you want to be the one in control of the salt in your baking.


	Recipe by recipe, the butter measurements vary from as little as a teaspoon to up to a pound. And recipe by recipe, the salt measurements vary, too. The only way to truly control butter and salt proportions is to keep the salt and butter measurements separate.
 

	Salt is a natural preservative, and it extends the shelf life of butter both in the grocery refrigerator and in your own. That said, with a longer shelf life comes a greater opportunity for butter to pick up “fridge taste.” While you may not taste the age of your butter when you spread half a teaspoon of it on your toast in the morning, you will taste it when you use a cup in a shortbread cookie recipe. Unsalted butter is fresher and sweeter tasting.




If you like to use salted butter for your everyday use but wish to use unsalted butter for occasional baking, simply wrap and freeze any unused unsalted butter for up to 4 months for your next baking session. And if you prefer using salted butter in your baking, or can’t get to the store to buy unsalted, then you should generally reduce the salt in a recipe by ¼ teaspoon (1 mL) for every 1 cup (250 mL) of butter used.
 


Sour Cream And Yogurt
 



Sour cream and yogurt are tasty ways to add moisture and richness to coffee cakes and muffins, but using full-fat versions is the key to successful baking. The sour cream you use should be 14 percent fat and the yogurt should be a minimum of 3 percent, ideally 6 percent. The reason for these high percentages is that lower-fat options are set with other thickeners such as guar gum, starch, or even gelatin. Once heated, the thickening agents dissolve and the lower-fat sour cream or yogurt turns watery. Therefore baked items could be dense and heavy coming out of the oven, and crumble easily after cooling.
 


Vanilla: Anything But Plain
 



Vanilla is a foundation ingredient in many dessert recipes. It is often used to amplify other flavours, so it is sometimes relegated as a background note, although it really does round out sweet flavours, whether chocolate, caramel, or fruit. But vanilla on its own is anything but ordinary or bland. If I am testing out a new ice-cream shop or gelateria, I always try vanilla ice cream first to assess the quality of the place. As with using chocolate, the quality of the ingredient counts, and although good vanilla comes with a premium price tag, a little goes a long way, so your investment does last.


Here are some basic vanilla forms:


BEANS The cured beans of the vanilla orchid plant are a pastry chef’s staple. A fresh bean should be shiny, have almost an oily feel to the outside, and be very pliable. The seeds scraped from the inside of the bean need contact time with a hot liquid or a good length of baking time to draw out their flavour, so they are suited to recipes like crème brûlée and cheesecake. The vanilla bean shell also has a great deal of flavour, even after the seeds have been scraped out. Place your scraped vanilla bean pod into a jar with sugar, and within 2 weeks you’ll have a fragrant sugar to use in desserts or to stir into your coffee.


EXTRACT Alcohol is the liquid base for vanilla extract, which is why when you make a recipe that is simmered the extract is added at the end, otherwise the alcohol would evaporate and weaken the vanilla taste. Because of the alcohol, vanilla extract does not spoil or expire, although the intensity of the vanilla taste may fade after a year. Always use pure vanilla extract, not the artificial stuff.


PASTE A newer creation, vanilla paste is made when vanilla bean seeds are suspended in extract thickened with sugar and a little natural gum. This product saves you the effort of scraping the seeds out of the vanilla bean, does not require lengthy heat extraction, and is often a better value than buying the whole beans. You can substitute the bean paste for extract measure for measure in virtually any recipe where you’d like to see the pleasing speckles of seeds, and 1 tablespoon (15 mL) of vanilla bean paste is equal to the contents of 1 vanilla bean.


Here are some basic vanilla varieties:
 

bourbon madagascar vanilla This is the most commonly used and most familiar tasting vanilla. This vanilla extract is suited to virtually all baking, from cookies and cakes to custards and tarts.


mexican vanilla This more robust vanilla has subtle spice notes and is best suited to chocolate desserts since it can stand up to and heighten the complexity in chocolate.


tahitian vanilla This prized vanilla has a thicker pod and a more intense perfume. It is best suited to desserts where vanilla is the lead or key flavour, such as crème brûlée, vanilla cheesecake, or ice cream. In intensely spiced desserts or in chocolate desserts, the delicate flavour can get lost.
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 || To Freeze or Not to Freeze


drop cookies


|| Basic Brown Sugar Cookie Dough


|| Chocolate Chip Cookies


|| Oatmeal Raisin Cookies


|| Molasses Cookies


|| Peanut Butter Cookies


|| Basic White Sugar Cookie Dough


|| Snickerdoodles


|| Toffee Softies


|| Double Ginger Wonders


traditional shortbread cookies


|| Traditional Shortbread


|| Vanilla Cornmeal Wedges


|| Demerara Shortbread Wedges


shaped shortbread cookies


|| Pistachio Snowball Cookies


|| Chocolate Shortbread Meltaways


|| Lime Coconut Medallions


icebox /chilled cookies


|| Cinnamon Roll Pinwheels


|| Salted Orange Toffee Slices


|| Green Tea Sesame Ginger Wafers


|| Blueberry Oat Slices






batter cookies


|| Tuile Cookies


|| Amaretti Biscuits


|| Almond Spritz Cookies


|| Langues de Chat


|| Pecan Lace Cookies


|| Chocolate-Dipped Orange Madeleine Cookies


biscotti


|| Two-Bite Chocolate Almond Biscotti


|| Coconut Hazelnut Biscotti


|| Lemon Macadamia Biscotti


rolled/filled cookies


|| Hazelnut Raspberry Linzer Cookies


|| Chocolate Marshmallow Linzer Cookies


|| Currant Ten Fingers with Lemon Cream


|| Raspberry, Lemon, and White Chocolate Rugelach


|| Apricot Walnut Thumbprint Cookies


|| Maple Gingerbread Cutout Cookies


|| Cinnamon Sugar Cutout Cookies
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To Freeze Or Not To Freeze



[image: Line]



We all like getting ahead of baking, particularly around the holidays, but as you’ve likely discovered, some baked cookies freeze better than others.


As a guideline, cookies that have a low amount of sugar, such as shortbread, freeze very well, and cookies with a great deal of sugar, such as lace cookies, freeze poorly. Once frozen and thawed, the sugar in cookies becomes fluid, making cookies seem soft or even sticky. The more sugar in the cookies, the softer the cookies are once they’re thawed.


My preference is to freeze raw cookie dough as opposed to baked cookies.


Raw cookie dough maintains its quality and texture for up to 6 months when frozen. Simply thaw the dough in the refrigerator if the cookies are an icebox style (like Cinnamon Roll Pinwheels), or thaw on the counter if the cookies are a drop style (like Chocolate Chip Cookies).




Raw cookie dough takes up less room in the freezer than tubs of baked cookies do. Simply label and date the dough. You can even write the baking instructions on the label so you don’t have to look up the recipe again once the dough is thawed.


You can bake as many cookies as you need. For instance, before you freeze your chocolate chip cookie dough, scoop it into cookies using an ice-cream scoop, then chill in the refrigerator until firm, pack in a resealable bag, and freeze. Then you can pull out just a few or a full batch, as needed.


For holiday baking, making cookie dough and freezing it is ideal, since most of the effort (and mess) in holiday cookies is in making the dough. Come December, I simply pull out my cookie dough; slice, roll, or scoop, and bake; and fill the house with festive fragrances and have fresh cookies on hand all month.
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 Basic Brown Sugar Cookie Dough


• Makes enough dough for 2 to 3 dozen cookies •
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This cookie dough is the base for the favourites of the drop cookies: Chocolate Chip, Oatmeal Raisin, Molasses, and Peanut Butter. After a couple of batches, you’ll likely have these proportions memorized and be able to whip off a batch of cookies with your eyes closed. Before making any of the cookies for which this dough serves as a base, read the specific cookie recipe itself to see if additions need to be made to this basic dough recipe.


½ cup (125 mL) unsalted butter, 
at room temperature


½ cup (125 mL) packed light brown sugar


¼ cup (60 mL) sugar


1 egg, at room temperature


1 tsp (5 mL) vanilla extract


1¼ cups (310 mL) all-purpose flour


2 Tbsp (30 mL) cornstarch


½ tsp (2 mL) baking soda


½ tsp (2 mL) salt



	Cream the butter, brown sugar, and sugar together until fluffy.


	Beat in the egg and then the vanilla.


	In a separate bowl, stir the flour, cornstarch, baking soda, and salt.


	Add the flour mixture into the butter mixture and stir until evenly blended.


	Follow instructions to make  Chocolate Chip, Oatmeal Raisin,
 Molasses, or Peanut Butter.






[image: Line]


notes from anna’s kitchen



	The cornstarch is the secret to this dough. Regardless of which cookie variation you choose to make with
this recipe, the cookies stay soft in the centre and are delectably tender.


	Ever run out of brown sugar? You can re-create light brown sugar by using granulated sugar and adding
1 tablespoon (15 mL) of fancy molasses to a recipe for every 1 cup (250 mL) of brown sugar called for. The molasses creates the taste and the moisture that the brown sugar would add to a recipe.
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Chocolate Chip Cookies

• Makes about 2½ dozen cookies •




It doesn’t get more homespun than this: a good, basic cookie dough and
lots of chocolate chips.



1 recipe Basic Brown Sugar Cookie
Dough


1 cup (250 mL) chocolate chips




	Preheat the oven to 350°F (175°C), and line 2 baking trays with parchment
paper, or lightly grease.


	Prepare the cookie dough recipe as in the Basic Brown Sugar Cookie
Dough recipe and then stir in the chocolate chips.


	Drop the dough by tablespoonfuls onto the prepared baking trays, leaving
1½ inches (4 cm) between cookies.


	Bake for about 10 minutes, until the cookies are golden brown. Let the
cookies cool on the tray for 5 minutes, then transfer the cookies to a rack to
cool completely. The cookies can be stored in an airtight container for up
to 3 days.
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NOTE FROM ANNA’S KITCHEN


It is the size of the bowl of the spoon that essentially shapes the cookie. Although measuring ingredients is
important in baking, the measures of the dough you scoop
are allowed to be a little more flexible. When scooping
dough by teaspoonfuls (5 mL), the cookies are really about
a tablespoon (15 mL) by measure, and when scooping
tablespoonfuls (15 mL) of cookie dough, you are really
scooping almost 2 tablespoons (30 mL) of dough. Bak-
ing times are given a range based on variables that occur
when scooping dough.
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Shaping dough into drop cookies
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Oatmeal Raisin Cookies


• Makes about 2½ dozen cookies •






These cookies are chewy and satisfying, and can be tailored to anyone’s taste by switching the raisins for the same measure of chocolate chips or walnut pieces. 


1 recipe Basic Brown Sugar Cookie
Dough


½ cup (125 mL) packed dark brown sugar


1 cup (250 mL) regular rolled oats (not quick cook 
or instant)


½ cup (125 mL) raisins


½ tsp (2 mL) ground cinnamon





	Preheat the oven to 350°F (175°C), and line 2 baking trays with parchment paper, or lightly grease.


	In step 1 of the Basic Brown Sugar Cookie Dough, add the additional ½ cup (125 mL) of dark brown sugar with the other sugars.


	Complete step 2 of the cookie dough. Stir in the oats, raisins, and cinnamon until evenly incorporated.


	Drop the dough by tablespoonfuls onto the prepared baking trays, leaving 1½ inches (4 cm) between each cookie.


	Bake the cookies for 10 to 12 minutes, until evenly browned (the cookies will be very soft coming out of the oven). Let the cookies cool for 5 minutes on the tray before removing to cool completely. The cookies can be stored in an airtight container for up to 3 days.
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NOTE FROM ANNA’S KITCHEN


Baking with regular rolled oats gives the best texture
and taste in baking, as well as adding more fibre than
other oats. Since quick-cook and instant oats have been
precooked and then dried, they absorb moisture faster,
whether for your morning oatmeal or in baking, so your
cookies, muffins, and other treats may turn out dry or
crumbly. Regular oats provide a great chew, and these
cookies stay moist.
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Molasses Cookies

• Makes about 2½ dozen cookies •






These cookies are a childhood favourite of mine, and they make an excellent cookie for ice-cream sandwiches.




1 recipe Basic Brown Sugar Cookie
Dough


¼ cup (60 mL) fancy molasses


2 tsp (10 mL) ground ginger


½ tsp (2 mL) ground cinnamon


1/8 tsp (0.5 mL) ground cloves


1/3 cup (80 mL) sugar, for rolling cookies 



	Preheat the oven to 350°F (175°C), and line 2 baking
trays with parchment paper, or lightly grease.


	Prepare step 1 of the Basic Brown Sugar Cookie Dough,
and after creaming the butter and sugars, beat in the
¼ cup (60 mL) of molasses.


	Follow step 2 of the dough recipe, stirring the
additional spices into the flour mixture.


	Spoon out tablespoonfuls of dough and roll them in the
sugar to coat, then place the cookies onto the prepared
baking trays, leaving 1½ inches (4 cm) between them.


	Bake the cookies for 10 to 12 minutes, until lightly
browned around the edges. Cool the cookies for
10 minutes on the baking trays before removing to cool
completely. The cookies can be stored in an airtight
container for up to 3 days.
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Peanut Butter Cookies

• Makes about 2½ dozen cookies •




Making the familiar criss-cross pattern
on peanut butter cookies actually serves a function: to flatten down the cookies since the cookies wouldn’t flatten on their own.


1 recipe Basic Brown Sugar Cookie
Dough


½ cup (125 mL) peanut butter, any kind you prefer 


	Preheat the oven to 350°F (175°C), and line 2 baking trays with parchment paper, or lightly grease.


	Prepare step 1 of the Basic Brown Sugar Cookie Dough. Stir in the peanut butter, then complete the remaining steps of the dough recipe.


	Drop tablespoonfuls of the dough onto the prepared baking trays, leaving 1½ inches (4 cm) between the cookies. Using a fork dipped in flour, press the cookie down and make criss-crosses on the top of each cookie.


	Bake the cookies for 12 to 14 minutes, until they are lightly browned. Let the cookies cool for 5 minutes before removing them from the tray to cool completely. The cookies can be stored in an airtight container for up to 3 days.
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NOTE FROM ANNA’S KITCHEN


If you use natural (unsweetened) peanut butter in 
this recipe, be sure to let it come to room temperature
first, and stir it well before measuring to work in the oils 
that have naturally separated out.
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Basic White Sugar Cookie Dough


• Makes enough dough for 2 to 3 dozen cookies •
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This cookie dough is the base for Snickerdoodles, Toffee Softies, and Double Ginger Wonders. A classic and simple drop cookie can be so satisfying, whatever its variation (though Snickerdoodles, seem to be the universal favourite.) Before making any of the cookies for which this dough serves as a base, read the specific cookie recipe itself to see if additions need to be made to this basic dough recipe.




1 cup (250 mL) unsalted butter, softened but still cool


1 cup (250 mL) sugar


2 eggs, taken directly from the fridge


1 tsp (5 mL) vanilla extract


2½ cups (625 mL) all-purpose flour


1 tsp (5 mL) cream of tartar


½ tsp (2 mL) salt





	Cream the butter and sugar until fluffy and light.


	Add the eggs one at a time, blending well after each
addition. Stir in the vanilla.


	In a separate bowl, stir the flour, cream of tartar,
and salt to combine, then add to the butter mixture,
blending well.


	Follow instructions to make Snickerdoodles,
Toffee Softies, or Double Ginger Wonders.
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NOTE FROM ANNA’S KITCHEN


For tips on using vanilla in your baking, review the 
notes on Vanilla: Anything but Plain.
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Snickerdoodles

• Makes about 3 dozen cookies •




Tossed with cinnamon sugar, these tender
cookies melt on the tip of your tongue. 


1 recipe Basic White Sugar Cookie
Dough


½ cup (125 mL) sugar


1 tsp (5 mL) ground cinnamon 



	Preheat the oven to 350°F (175°C) and line 2 baking trays with parchment paper.


	Prepare the Basic White Sugar Cookie Dough.


	Stir the sugar and cinnamon together in a small bowl.


	Portion the prepared cookie dough by tablespoonfuls and drop into cinnamon sugar. Gently roll each cookie to coat it with the sugar and to shape it into a ball, and place the balls onto the prepared baking tray, leaving 1½ inches (4 cm) between them. Before baking, gently press the cookies with your palm to flatten them.


	Bake for 12 to 14 minutes, until the cookies are just lightly browned on the bottom. Cool the cookies for 2 minutes before removing to a rack to cool completely. Snickerdoodles can be stored in an airtight container
for up to 3 days.
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Toffee Softies


• Makes about 3 dozen cookies •






Adding toffee bits to the Basic White Sugar Cookie Dough adds a butterscotch flavour, and while the toffee bits have a nice crackle once cooled, the cookie still remains tender and soft.


1 recipe Basic White Sugar Cookie
Dough


¾ cup (185 mL) SKOR Toffee Bits


½ cup (125 mL) turbinado sugar





	Preheat the oven to 350°F (175°C) and line 2 baking
trays with parchment paper.


	Prepare the Basic White Sugar Cookie Dough.


	Stir the toffee bits into the cookie dough.


	Portion the dough by tablespoonfuls and drop into
the turbinado sugar. Gently roll each cookie to coat
it with the sugar and to shape it into a ball, and place
them onto the prepared baking tray, leaving 1½ inches
(4 cm) between them. Before baking, gently press the
cookies with your palm to flatten.


	Bake for 12 to 14 minutes, until the cookies are just
lightly browned on the bottom. Cool the cookies for
2 minutes before removing to a rack to cool completely.
The cookies can be stored in an airtight container for
up to 3 days.
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NOTE FROM ANNA’S KITCHEN


If you do not have turbinado sugar, you can use 
regular granulated sugar to achieve a crunchy exterior to the cookies.
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Double Ginger Wonders

• Makes about 3 dozen cookies •




These cookies have a nice spicy nip to them but are softer compared 
to a traditional crunchy gingersnap cookie.


1 recipe Basic White Sugar Cookie
Dough


1 Tbsp (15 mL) finely grated fresh ginger


2 Tbsp (30 mL) finely diced candied 
ginger


1/3 cup (80 mL) sugar




	Preheat the oven to 350°F (175°C) and line 2 baking trays with parchment paper.


	In step 1 of the Basic White Sugar Cookie Dough, stir the 1 tablespoon fresh 
ginger in with the butter and sugar. Prepare the dough following the rest of 
the steps.


	Stir the candied ginger into the prepared dough.


	Shape tablespoonfuls of the cookie dough into balls. Roll the cookies into the 
1/3 cup (80 mL) of sugar and place them on the prepared baking tray, leaving 
1 inch (2.5 cm) between them.


	Bake the cookies for about 12 minutes, until just lightly browned around the 
edges. The cookies can be stored in an airtight container for up to 3 days.
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Traditional Shortbread

• Makes 36 shortbread squares •
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These shortbread cookies have all the characteristics of a classic
shortbread: they are buttery and tender, and improve when they sit for
a few days in the cookie tin.


1 cup (250 mL) unsalted butter, 
at room temperature


½ cup (125 mL) icing sugar, sifted


¼ cup (60 mL) sugar


1 tsp (5 mL) vanilla extract


2¼ cups (560 mL) all-purpose flour


¼ cup (60 mL) brown or white rice flour


¼ tsp (1 mL) salt



	Preheat the oven to 375°F (190°C) and grease an 8-inch (20 cm) square pan.


	Beat the butter for 2 minutes to make it fluffy and light. Add the icing sugar
and sugar, and beat again for 2 minutes, until fluffy, then beat in the vanilla.


	Sift the flour, rice flour, and salt, then add to the wet ingredients, stirring
until evenly blended.


	Scrape the dough into the prepared pan and press it flat into the bottom of
the pan (the dough will be quite firm and easy to press, but if your fingers
stick, dust them with a little flour). Use a fork to dock the shortbread at
1-inch (2.5 cm) intervals.


	Bake the shortbread for about 25 minutes, until the outside edges have
browned a little.


	Let the shortbread cool for 10 minutes, then cut it into squares. Allow the
cookies to cool completely before lifting them out of the pan to store. The
shortbread will keep in an airtight container for up to 10 days.
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notes from anna’s kitchen



	When making shortbread, beating the butter thoroughly
before adding the sugar is a key step. Since shortbread
has no eggs or baking powder, making the butter fluffy
keeps the cookies tender and light, even though they rise
when baked.


	To dock shortbread, pierce the dough with a fork,
right through the depth of the dough. This prevents air
bubbles that would push the dough up and allows the
dough room to expand and to bake evenly.
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Vanilla Cornmeal Wedges

• Makes 32 shortbread cookies •




[image: Egg-free icon]


Visible vanilla bean seeds fleck these triangular cookie wedges, and the cornmeal enhances their buttery yellow colour, adds a delicate crunch that delights the mouth, then easily melts away.




1 cup (250 mL) unsalted butter, at room temperature


2/3 cup (160 mL) sugar


2 tsp (10 mL) vanilla bean paste or vanilla extract


1/3 cup (80 mL) cornmeal


2 Tbsp (30 mL) cornstarch


¼ tsp (1 mL) salt


1 2/3 cups (410 mL) all-purpose flour





	Preheat the oven to 350°F (175°C). Lightly grease two 9-inch (23 cm), removable-bottom, fluted tart pans and set the pans in a baking tray.


	Beat the butter for 2 minutes, then add the sugar and beat for another 2 minutes. Stir in the vanilla.


	Stir in the cornmeal, cornstarch, and salt. Add the flour in 2 additions, blending evenly.


	Divide the dough between the 2 pans (the dough will be soft), and press the dough using floured fingers so that it covers the bottom of the pans. Cut each pan of dough into 16 wedges.


	Bake for about 20 minutes, until just the edges of the
shortbread begin to brown. Remove the pans from the
oven and while still warm, cut each pan of shortbread
into wedges again and cool completely in the pan
before serving or storing. The shortbread will store for
up to a week in an airtight container.
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NOTE FROM ANNA’S KITCHEN


If you’re wondering why baking recipes call for unsalted
butter but also require salt, see the section on unsalted butter...why?.
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Demerara Shortbread Wedges


• Makes 16 wedges •



[image: Egg-free icon]



Demerara sugar lends these shortbread wedges a nice caramel richness, perfect alongside a bowl of vanilla ice cream.




1 cup (250 mL) unsalted butter, at room temperature


½ cup (125 mL) packed demerara dark brown sugar


¼ tsp (1 mL) salt


1/8 tsp (0.5 mL) ground nutmeg


2 cups (500 mL) all-purpose flour


Turbinado sugar, for sprinkling





	Preheat the oven to 325°F (160°C) and grease a 9-inch
(23 cm) pie plate.


	Beat the butter for 2 minutes, until it is fluffy and light.
Beat in the demerara sugar for 2 more minutes. Stir in
the salt and nutmeg, then add the flour, blending until
evenly combined.


	Press the dough into the prepared pie plate, coating
your fingers with flour if they stick. Sprinkle the
shortbread with turbinado sugar, then cut through the
dough to make 16 wedges.


	Bake the shortbread for 50 to 60 minutes, until
the edges of the shortbread have browned. Let the
shortbread cool for 10 minutes, then cut through where
the 16 wedges were previously cut. Let the cookies cool
completely in the pan before removing to store. The
shortbread will keep in an airtight container for up to
10 days.
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NOTE FROM ANNA’S KITCHEN


You can use an alternate to demerara sugar in the recipe—dark brown sugar will work just as well. For more tips 
on sugar, refer to the section on sugar 101.
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Pistachio Snowball Cookies


• Makes about 4 dozen cookies •
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The richness of pistachios complements the buttery, melt-in-your-mouth tenderness of these dainty cookies.


2 1/3 cups (580 mL) all-purpose flour


1 cup (250 mL) shelled, roasted, unsalted pistachios


1/3 cup (80 mL) sugar


¼ tsp (1 mL) salt


1¼ cup (310 mL) cold unsalted butter, cut in pieces


1 tsp (5 mL) vanilla extract


Icing sugar, for coating



	Preheat the oven to 325°F (160°C) and line 2 baking trays with parchment paper.


	Using a food processor, pulse the flour, pistachios, sugar, and salt until the pistachios are finely ground into the mixture.


	Add the butter and vanilla, and pulse until the dough comes together.


	Roll teaspoonfuls of dough into balls about 1 inch (2.5 cm) across and place them 1 inch (2.5 cm) apart on the prepared baking trays.


	Bake the cookies for 15 to 18 minutes, until the bottoms just begin to colour. Cool the cookies completely on the baking trays, then roll them in icing sugar to coat. The cookies can be stored in an airtight container for up to a week.
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  NOTE FROM ANNA’s KITCHEN


Tender nuts like pistachios, pecans, walnuts, and pine nuts can typically be interchanged in recipes, so you can tailor your cookies to suit your tastes or what you may have on hand.


The oils in these nut varieties are quite delicate and can quickly turn rancid. If you do not plan on using your stock of nuts within 2 months, it’s best to store them, well wrapped, in the freezer.
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Chocolate Shortbread Meltaways


• Makes about 5 dozen small cookies •
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These cookies have a chocolate intensity that balances with their buttery richness, and when piped onto a baking tray, they look like chocolate kisses. Like all of the shortbread cookies in this chapter, they are a good addition to a holiday cookie tin. 



1 cup (250 mL) unsalted butter, at room temperature


1 cup (250 mL) icing sugar, sifted


1 Tbsp (15 mL) vanilla extract


1½ cups (375 mL) all-purpose flour


1/3 cup (80 mL) Dutch process cocoa powder, sifted


2 Tbsp (30 mL) cornstarch


½ tsp (2 mL) salt 



	Preheat the oven to 325°F (160°C) and line 2 baking trays with parchment paper.


	Cream the butter and icing sugar together until smooth. Beat in the vanilla extract. 


	Add the flour, cocoa, cornstarch, and salt, and beat until evenly incorporated.


	Spoon the soft cookie dough into a piping bag fitted with a large plain tip, and pipe 1-inch (2.5 cm) kisses onto the baking trays, leaving a 2-inch (5 cm) space between the cookies


	Bake the cookies for 12 to 14 minutes, until they lift away from the parchment paper without sticking. Let the cookies cool completely on the tray before removing. The cookies will keep in an airtight container for up to 3 days.
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 NOTE FROM ANNA’s KITCHEN


Alternatively, the cookie dough can be shaped into 2 logs, each 1 inch (2.5 cm) in diameter, and chilled for 2 hours before slicing into ¼-inch (6 mm) slices and baked as above.
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Lime Coconut Medallions

• Makes about 2½ dozen cookies •



The preparation of these cookies is similar to an icebox cookie, but they qualify as shortbread because the recipe does not contain any eggs (the egg white used to hold the coconut on the outside doesn’t count). The slice-and-bake style makes the dough a good one to make ahead and freeze, thawing in the fridge before slicing and baking.


1 cup (250 mL) unsweetened,
shredded coconut


1 cup + 2 Tbsp (280 mL) all-purpose flour


¼ cup (60 mL) sugar


2 tsp (10 mL) finely grated lime zest


¼ tsp (1 mL) salt


½ cup (125 mL) unsalted butter, 
at room temperature and cut in pieces


1 egg white, lightly whisked



	Preheat the oven to 350°F (175°C). Spread ½ cup (125 mL) of the coconut
onto an ungreased baking tray and toast for 10 minutes, stirring once. Allow
to cool.


	Pulse the flour, sugar, lime zest, and salt in a food processor to combine.


	Add the butter and pulse just until the dough is crumbly. Add the ½ cup
(125 mL) of cooled, toasted coconut, and pulse until the dough comes
together. Shape the dough into 2 logs about 1¼ inches (3 cm) across and
6 inches (15 cm) long, wrap in plastic, and chill until firm, about 2 hours.


	Preheat the oven to 350°F (175°C) and line 2 baking trays with parchment paper. Pull the dough out of the refrigerator 20 minutes before slicing.


	Place the remaining ½ cup (125 mL) of untoasted coconut onto a plate.
Unwrap the dough and lightly brush each log with the whisked egg white,
then roll them in the coconut to coat. Slice the cookies into medallions about
¼ inch (6 mm) thick and place them on the baking trays, leaving 1 inch
(2.5 cm) between them.


	Bake the cookies for 10 to 12 minutes, until they brown just lightly on the
bottom. Cool the cookies on the tray before removing. The cookies will keep
in an airtight container for up to 3 days.
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To make an egg-free version, use 2 tablespoons (30 mL) of melted butter in place of the egg white to get the coconut to stick, or skip the coconut coating altogether.
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icebox/chilled cookies
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Cinnamon Roll Pinwheels


• Makes about 6 dozen cookies •
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Just like their yeast-risen, sticky bun counterparts, these cookies are
great companions to a hot cup of coffee (but maybe not for breakfast).


Cookie Dough:


2 cups + 4 tsp (520 mL) all-purpose flour


½ cup (125 mL) sugar


¼ tsp (1 mL) salt


¾ cup + 2 Tbsp (215 mL) unsalted butter,
cool but not cold, cut in pieces


2 Tbsp (30 mL) whipping cream


Filling:


1 cup (250 mL) packed light brown sugar


2 Tbsp (30 mL) unsalted butter,
at room temperature


2 Tbsp (30 mL) pure maple syrup


1 Tbsp (15 mL) all-purpose flour




	For the cookie dough, pulse the flour, sugar, and salt in a food processor to
combine (or use electric beaters). Add the butter, and pulse or blend in until
the dough is a rough, crumbly texture. Add the cream, and pulse or blend
until the dough comes together.


	Divide the dough into 2 pieces, wrap them, and set aside while preparing
the filling (do not refrigerate the dough).


	For the filling, stir all the ingredients to combine.


	On a lightly floured work surface, roll out 1 piece of the dough into an
8-inch (20 cm) by 12-inch (30 cm) rectangle. Spread the filling evenly over
the entire surface of the dough. Roll up the cookie dough in the style of
cinnamon rolls, starting at the longer side. Repeat with the second piece of
dough, wrap each, and chill for 2 hours.


	Preheat the oven to 350°F (175°C) and line 2 baking trays with parchment
paper.


	Unwrap and slice the cookie rolls into ¼-inch (6 mm) slices, and lay the
cookies 1 inch (2.5 cm) apart on the baking trays.


	Bake the cookies for about 15 minutes, until they barely start to turn golden.
Cool the cookies completely on the trays before removing. The cookies can be
stored for up to 5 days in an airtight container.
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Salted Orange Toffee Slices


• Makes about 4 dozen cookies •




In my home, these cookies have become the household favourite—sophisticated and elegant, but ultimately a comfort-food cookie.


¾ cup (185 mL) unsalted butter, 
at room temperature


½ cup (125 mL) sugar


½ cup (125 mL) packed dark brown sugar


2 tsp (10 mL) finely grated orange zest


1 egg, at room temperature


2 cups (500 mL) all-purpose flour


½ tsp (2 mL) baking soda


½ cup (125 mL) crunchy toffee bits, 
such as SKOR bits


Fine sea salt, for sprinkling




	Beat the butter, sugar, brown sugar, and orange zest together until smooth. 
Add the egg and beat until combined.


	Sift in the flour and baking soda, and stir until blended, then stir in the 
toffee bits.


	Shape the dough into 2 logs about 9 inches (23 cm) long and 2 inches (5 cm) 
across, and wrap each in plastic wrap. Once wrapped, gently flatten the 
dough on all 4 sides to create a square shape. Chill the dough for at least 
2 hours before baking.


	Preheat the oven to 350°F (175°C) and line 3 baking trays with parchment 
paper.


	Slice the logs into cookies that are ¼ inch (6 mm) wide and place them 
onto the prepared trays, leaving 2 inches (5 cm) between each cookie (these 
do spread as they bake). Sprinkle the top of each cookie with a little bit 
of sea salt.


	Bake the cookies for about 13 minutes, until they have browned just lightly 
on the bottom. Cool the cookies on the tray and then store them in an airtight 
container. The cookies will keep for up to a week.
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Green Tea Sesame Ginger Wafers


• Makes about 4 dozen cookies •




The toasted sesame seeds that coat the outside of these cookie slices
add a nice look and depth of flavour. These cookies make a lovely
garnish to a simple dish of ice cream or bowl of fresh berries.


1 cup (250 mL) unsalted butter,
at room temperature


1 cup (250 mL) icing sugar, sifted


1 Tbsp (15 mL) finely grated fresh ginger


1 egg


1 tsp (5 mL) vanilla extract


2 2/3 cups (660 mL) cake and pastry flour


1 tsp (5 mL) matcha green tea powder


¾ tsp (4 mL) cream of tartar


¼ tsp (1 mL) salt


¼ cup (60 mL) sesame seeds




	Cream the butter, icing sugar, and ginger until smooth. Beat in the egg and vanilla extract.


	Sift the flour, green tea powder, cream of tartar, and salt over the butter
mixture, and stir until well blended.


	Divide the dough into 3 equal pieces and shape them into round logs,
10 inches (25 cm) in length and about 1 inch (2.5 cm) in diameter. Wrap and
chill until firm, at least 3 hours.


	Preheat the oven to 325°F (160°C) and line a baking tray with parchment
paper.


	Sprinkle the sesame seeds onto a plate, unwrap the chilled dough, and roll
the logs into the sesame seeds to coat the outsides. Cut rounds of cookie
dough as thinly as possible, about 1/8 inch (3 mm) thick, and place them
1 inch (2.5 cm) apart on the baking tray.


	Bake for 8 to 10 minutes, just until the outside edges of the cookies begin to
colour. Let the cookies cool on the tray before removing. The cookies can be
stored in an airtight container for up to 5 days. Any unbaked dough can also
be wrapped airtight and then frozen for up to 3 months.
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NOTE FROM ANNA’S KITCHEN


Matcha green tea powder can be found at some grocery
stores but most often at franchised coffee or tea shops.
Try using a little of this green tea powder in other recipes,
such as ice cream and cheesecake, for a familiar green tea
colour and taste.
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Blueberry Oat Slices


• Makes about 4 to 5 dozen cookies •




While some people see icebox cookies as “retro” (as retro as the term icebox), these cookies are quite a contemporary version. Dried blueberries contribute a concentrated hit of fruitiness, and oats add a subtle nutty taste and a sense of virtue that there’s fibre in this little treat.


1 cup (250 mL) dried blueberries


1 cup (250 mL) unsalted butter, 
at room temperature


½ cup (125 mL) icing sugar, sifted


½ cup (125 mL) sugar


1 egg, at room temperature


2 tsp (10 mL) vanilla extract


2¼ cups (560 mL) all-purpose flour


2/3 cup (160 mL) regular rolled oats


½ tsp (2 mL) baking powder


¼ tsp (1 mL) salt




	Pour 2 cups (500 mL) of boiling water over the dried blueberries and let
them soak for 15 minutes. Then drain the blueberries and spread them out to
dry on a paper towel.


	Beat the butter, icing sugar, and sugar together until fluffy, then beat in
the egg and vanilla. In a separate bowl, stir the flour, oats, baking powder,
and salt, and stir this into the butter mixture until incorporated. Stir in the
blueberries. Shape the dough into 3 logs, each about 1½ inches (4 cm) in
diameter, wrap each in plastic, roll them to round out their shape, and chill
until firm, about 2 hours.


	Preheat the oven to 350°F (175°C) and line 2 baking trays with parchment.
Slice the chilled dough into ¼-inch (6 mm) slices and arrange them on the
prepared trays, leaving 1 inch (2.5 cm) between them (you may have to
bake them in a couple of batches). Bake the cookies for about 10 minutes,
until they turn a light golden brown on the bottom. While warm, move the
cookies onto a rack to cool and repeat step 3 with any remaining dough.
The cookies can be stored in an airtight container for up to 4 days.
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Tuile Cookies


• Makes about 3 dozen wafer cookies •




Tuile is the French word for tile. These thin wafer cookies were
originally shaped to resemble roof tiles, similar to those that are visible
on French rooftops. Now they are made into almost any shape and bent in
many directions, garnishing plated desserts with character, but they are also
delicate and tender on their own.

¼ cup (60 mL) unsalted butter


2 egg whites, at room temperature


2/3 cup (160 mL) icing sugar, sifted


½ cup (125 mL) all-purpose flour


1 tsp (5 mL) finely grated orange zest


2 tsp (10 mL) orange juice or brandy





	Preheat the oven to 375°F (190°C) and line 2 baking trays with parchment
paper. To create a template to make a particular tuile shape, use the lid of a
plastic container. Cut away the edges of the lid. Trace the shape you want
(such as a heart shape for Valentine’s Day or an oak leaf shape for autumn)
onto the centre of the lid, and cut a hole in the lid in this shape.


	Melt the butter and set aside to cool.


	Whip the egg whites until they are foamy, then add the icing sugar and whip
(starting at a slow speed to incorporate the icing sugar) until the whites hold
a medium peak (the whites will curl just slightly when the beaters are lifted).
Whisk in the flour by hand, along with the orange zest and orange juice (or
brandy, if using). Whisk in the cooled, melted butter.


	Place the template onto the parchment-lined baking tray and evenly spread 
a thin layer of the cookie batter over it. Lift the template to reveal the shape,
place the template close to the first cookie without touching it, and repeat
until you have made as many cookies as you can fit.


	Bake the cookies for 3 to 6 minutes, rotating the baking trays halfway
through cooking. Once the cookies are golden brown around the edges,
remove the tray from the oven. To add a curve to the cookies, immediately
lift them with a spatula while they are still warm, and place them on a rolling
pin until they cool and set to the curve of the pin. Once cooled, remove
carefully (they are delicate) and store in an airtight container. The tuiles will
keep for 1 to 3 days.
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NOTE FROM ANNA’S KITCHEN


Delicate cookies like tuiles and lace cookies are sensitive
to humidity, so they need to be stored in a tightly sealed
container. They are best consumed on the day they are
made, but the batter freezes very well.
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Amaretti Biscuits

• Makes about 6 dozen small biscuits •



[image: dairy-free, gluten-free, low-fat icon]



Traditional amaretti biscuits are wrapped, two at a time, in
colourful papers. You can do the same for presentation or gifting, and
they can be used to crumble over ice cream, or even stirred into yogurt.


2 egg whites, at room temperature


1/3 cup (80 mL) sugar


1 1/3 cups (330 mL) ground almonds


1 cup (250 mL) icing sugar, sifted


1 Tbsp (15 mL) cornstarch


¾ tsp (4 mL) almond extract




	Preheat the oven to 300°F (150°C) and line 3 baking trays with parchment paper.


	Whip the egg whites at high speed until foamy, then slowly pour in the sugar while whipping, continuing to whip until the whites hold a medium peak.


	In a separate bowl, stir the ground almonds, icing sugar, and cornstarch. Add half of the almonds to the whipped whites and fold in, then repeat with the remaining half. Stir in the almond extract.


	Spoon the batter into a piping bag fitted with a large, plain tip, and pipe
1-inch (2.5 cm) cookies onto the prepared trays, leaving 1 inch (2.5 cm) between each cookie.


	Let the cookies sit for 10 minutes to air-dry, then bake them for about
20 minutes, until they just start to brown. Let them cool completely on the
tray before storing in an airtight container. The amaretti biscuits will keep
for up to 2 weeks.
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Almond Spritz Cookies


• Makes about 4 dozen cookies • 




Using almond butter makes this cookie batter smooth and easy to pipe. Be certain that your almond butter is at room temperature before stirring and measuring. 


5 Tbsp (75 mL) unsalted butter, at room temperature


½ cup (125 mL) room-temperature, well-stirred, 
pure almond butter


1/3 cup (80 mL) icing sugar, sifted


1 egg yolk


½ tsp (2 mL) vanilla extract


½ tsp (2 mL) almond extract


½ cup (125 mL) all-purpose flour


¼ tsp (1 mL) salt 




	Preheat the oven to 325°F (160°C) and line 2 baking
trays with parchment paper.


	Using electric beaters, cream the butter, almond butter,
and icing sugar until fluffy. Beat in the egg yolk and
extracts.


	Reduce the speed to medium low and add in the flour
and salt, mixing until evenly blended (the dough will
be soft).


	Spoon the cookie dough into a piping bag fitted with a
small star tip, or into a cookie press, and pipe cookies
about ¾ inch (2 cm) across and with a 1 inch (2.5 cm)
space between them.


	Bake for 10 to 12 minutes, until the cookies are just
lightly browned around the edges. Cool the cookies on
the trays and store them in an airtight container. The
cookies will keep for up to 5 days.
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Langues De Chat


• Makes about 2 dozen cookies • 





Cat’s tongues (langues de chat) are in the same
family as tuiles, and they are used as a garnish on desserts or served alongside a coffee in place of biscotti. 


1 recipe Tuile Cookies batter 




	Prepare steps 1 to 3 of the tuile cookie batter recipe.


	Preheat the oven to 375°F (190°C) and line 2 baking trays with parchment paper.


	Spoon the batter into a piping bag fitted with a plain tip. Pipe fingers about 2 inches (5 cm) long and 1 inch
(2.5 cm) apart on the baking trays.


	Bake for 5 to 8 minutes, until golden brown on the bottom and edges. Cool the cookies completely before storing in an airtight container. The langues de chat
will keep for 1 to 3 days.
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Pecan Lace Cookies


• Makes about 2 dozen large cookies •
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These cookies are very close in style to Florentine cookies, and can be
shaped or rolled while warm.

¾ cup (185 mL) sugar


½ cup (125 mL) unsalted butter


1/3 cup (80 mL) whipping cream


2 Tbsp (30 mL) honey


1 cup (250 mL) rolled oats


1 cup (250 mL) chopped pecans 
(chopped to the size of oats)


½ cup (125 mL) coarsely chopped 
dried cranberries



	Preheat the oven to 350°F (175°C) and line 3 baking trays with parchment paper.


	Place the sugar, butter, cream, and honey in a saucepot, and bring to a boil, stirring often. Once a boil is reached, stop stirring and cook the mixture, occasionally brushing down the sides of the pot with water, until it reaches 239°F (115°C) on a candy thermometer. Remove the pot from the heat and stir in the oats, pecans, and cranberries.


	Dip a teaspoon into water and use it to drop teaspoonfuls of batter onto the trays, being certain to leave 4 inches (10 cm) between them, as the cookies spread a great deal as they bake (you will likely fit only 8 cookies per tray). With wet fingers, gently press the cookies to flatten them a little, then bake them for 8 to 10 minutes, until they are a rich golden brown. See the note below to shape the cookies, or completely cool the cookies on the trays before removing. The cookies will keep for up to 3 days in an airtight container.
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 NOTE FROM ANNA’s KITCHEN


To shape lace cookies, let them cool for about 2 minutes
once they are out of the oven. Then lift the cookies with a
spatula and place them on a rolling pin to create a curl, or
on the underside of a muffin tin cup to create a dish that
can hold ice cream, or roll them up into a cigarette-like
cylinder to be a garnish for a custard or cake.
This cookie batter can be made ahead and chilled for up
to a week before baking, or it can be frozen for up to
3 months and thawed in the refrigerator before baking.
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Chocolate-Dipped Orange
Madeleine Cookies


• Makes about 2 dozen cookies •




These cookies are almost like little cakes and do require a madeleine
pan, notable by its shell indentations. This recipe uses a whole orange,
peel and all, to add a zesty kick.


1 medium-sized navel orange


½ cup (125 mL) unsalted butter, 
at room temperature


¾ cup (185 mL) sugar


2 eggs, at room temperature


½ cup (125 mL) all-purpose flour


½ cup (125 mL) ground almonds


½ tsp (2 mL) baking powder


¼ tsp (1 mL) salt


¾ cup (185 mL) chocolate chips




	Preheat oven to 350°F (175°C). Grease and flour a madeleine pan, tapping out excess flour.


	Roughly chop the whole orange, removing any seeds, and place in a small
saucepot. Cover the orange with water and simmer until almost all the liquid
has evaporated, about 8 minutes. Remove from the heat, cool, then purée in
a blender (a blender works better than a food processor). Measure ½ cup
(125 mL) of the puréed orange to use for the madeleines (the volume you
cooked and blended should be close to this measurement).


	Beat the butter and sugar until fluffy, then beat in the eggs.


	In a separate bowl, combine the flour, ground almonds, baking powder, and
salt, and add this to the butter mixture, stirring just until incorporated. Stir
in the measured orange purée.


	Spoon the batter by tablespoonfuls into the prepared madeleine pan, and
bake for about 20 minutes, until golden brown. Let the madeleines cool
before gently removing them from the pan.


	Melt the chocolate chips by stirring them in a metal bowl placed over a
pot of barely simmering water. Dip each madeleine halfway into the melted
chocolate, shake off excess, and place each on a sheet of parchment paper to
set. The madeleines will keep up to 4 days in an airtight container.
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Two-Bite Chocolate Almond Biscotti


• Makes about 6 dozen biscotti •



[image: Dairy-free and low-fat icon]


These biscuits are light and crunchy at the same time. Because the eggs and sugar are whipped together until frothy, these cookies
have an almost meringue-like quality to them, but they still have a rich
chocolate taste.


4 eggs, at room temperature


¾ cup (185 mL) sugar


1 tsp (5 mL) vanilla extract


1 cup (250 mL) all-purpose flour


½ cup (125 mL) cocoa powder


¼ tsp (1 mL) baking powder


1/8 tsp (0.5 mL) salt


½ cup (125 mL) sliced almonds


	Preheat the oven to 350°F (175°C) and line 2 baking trays with parchment
paper.


	Using electric beaters or a stand mixer fitted with the whip attachment, whip
the eggs and sugar on high speed until they hold a ribbon when the beaters
are lifted, about 3 minutes. Beat in the vanilla.


	In a separate bowl, sift the flour, cocoa, baking powder, and salt, then fold
this into the whipped eggs.


	Scrape this batter (which will be the consistency of cake batter) into a piping
bag fitted with a large plain tip, and pipe 3 rows of batter, about 12 inches (30
cm) long and 1½ inches (4 cm) across, onto each tray, leaving 2 inches (5
cm) between each row. Sprinkle the biscotti batter with the sliced almonds.


	Bake for about 16 minutes, until the tops of the biscotti appear dry (the
cookies will still feel soft) and remove. Allow the cookies to cool on
the tray almost to room temperature and reduce the oven temperature to
325°F (160°C).


	On a cutting board, use a chef’s knife to slice the biscotti into individual
cookies that are ¾ inch (2 cm) wide and return the biscotti to the baking tray.


	Bake the biscotti for about 20 minutes (the cookies may still feel a touch soft
directly from the oven, but they will dry once cooled). If they are still soft at
room temperature, return them to the oven for an additional 5 minutes. Once
cooled, pack the biscotti into an airtight container. The biscotti will keep for
up to 3 weeks.
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Pecan Lace Cookies, Two-Bite Chocolate
Almond Biscotti, Almond Spritz Cookies, and Coconut Hazelnut Biscotti
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Coconut Hazelnut Biscotti


• Makes about 3 dozen biscotti •
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These biscotti are very much of the coffee-shop style, just like the 
ones sold in the glass jar or packaged to take home. The subtle licorice 
taste of the anise seed really does cleanse the palate after a coffee.

½ cup (125 mL) vegetable oil


¾ cup (185 mL) sugar


1 egg


1 egg white


1 tsp (5 mL) vanilla extract


¼ tsp (1 mL) almond extract


1 cup (250 mL) whole hazelnuts, 
toasted and peeled


½ cup (125 mL) sweetened, 
flaked coconut


1 Tbsp (15 mL) whole anise seed 
or fennel seed


1½ cups (375 mL) all-purpose flour


1½ tsp (7 mL) baking powder


½ tsp (2 mL) salt


For Brushing:


1 egg


1 Tbsp (15 mL) water




	Preheat the oven to 325°F (160°C) and line 2 baking trays with parchment 
paper.


	Whisk the oil, sugar, egg, egg white, and extracts together until evenly 
blended (you can do this by hand or with electric beaters). Stir in the 
hazelnuts, coconut, and anise or fennel seed.


	In a separate bowl, stir the flour, baking powder, and salt to combine, then 
add to the egg mixture, blending well (the dough will be sticky). Divide the 
batter evenly between the 2 prepared trays and, with floured hands, shape 
the dough into 2 logs the length of the baking tray. Mix the egg and water 
to form an egg wash and brush the surface of the dough with it.


	Bake for about 30 minutes, until the cookie logs are evenly browned (they 
will have spread out). Allow the cookie logs to cool for 15 minutes.


	While the logs are still warm, use a chef’s knife to slice the biscotti into 
½-inch (1 cm) wide slices on a cutting board, then return the biscotti to the 
baking trays, laying them flat and with just a small space between them. 
Return the biscotti to the oven and bake them for about 25 minutes, until 
they just begin to brown around the edges. Cool the biscotti on the tray. The 
biscotti can be stored in an airtight container for up to a month.
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Lemon Macadamia Biscotti


• Makes about 4 dozen biscotti •



These biscotti are a more traditional style than the Two-Bite Chocolate Almond Biscotti. They have a nice crunch, but they are still quite tender.


½ cup (125 mL) unsalted butter, 
at room temperature


1 cup (250 mL) sugar


1 Tbsp (15 mL) finely grated lemon zest


2 eggs, at room temperature


1¾ cups (435 mL) all-purpose flour


½ cup (125 mL) cornmeal


1½ tsp (7.5 mL) baking powder


1 cup (250 mL) dry-roasted, salted
macadamia nuts


	Preheat the oven to 350°F (175°C) and line 3 baking trays with parchment paper.


	Beat the butter, sugar, and lemon zest together, then add the eggs one at a time, beating well after each addition.


	In a separate bowl, stir the flour, cornmeal, and baking poswder, and add 
this to the butter mixture, stirring until evenly blended. Stir in the
macadamia nuts.


	Spread the batter into 3 logs, one on each pan. The batter is very soft, so use floured hands to shape the logs to about 14 inches (35 cm) in length.


	Bake for 25 to 30 minutes, until the surface of the logs is evenly golden in colour, and remove. Let the biscotti cool for 15 minutes and reduce the oven temperature to 325°F (160°C).


	On a cutting board, use a bread knife to slice each of the logs into biscotti
that are ½ inch (1 cm) wide, and place them back on the baking trays. Bake
the biscotti for 10 to 15 minutes, until they just begin to brown at the edges.
Let them cool completely on the trays and then store them in an airtight
container. The biscotti will keep for up to 3 weeks.
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Hazelnut Raspberry Linzer Cookies


 • Makes about 2½ dozen cookies •



 This tender and delicate sandwich cookie can be cut to just about any shape, for any season or occasion.

 
 1 cup (250 mL) whole, unpeeled hazelnuts


 1 cup (250 mL) all-purpose flour


 ½ cup (125 mL) sugar


 1 Tbsp (15 mL) cocoa powder, sifted


 ¼ tsp (1 mL) ground cinnamon


 1/8 tsp (0.5 mL) ground cloves


 1/8 tsp (0.5 mL) salt


 ½ cup (125 mL) cool unsalted butter, cut in pieces


 1 egg yolk


 1 tsp (5 mL) vanilla extract


 Assembly:


 Icing sugar, for dusting


 ½ cup (125 mL) raspberry jam



	In a food processor, pulse the hazelnuts with ½ cup (125 mL) of the flour until the hazelnuts are finely ground, then pulse in the remaining ½ cup (125 mL) of flour. Add the sugar, cocoa, cinnamon, cloves, and salt, and pulse to combine.


 	Add the butter and pulse until the mixture has a sandy texture. Add the egg yolk and vanilla, and pulse until the dough comes together.


 	Shape the dough into 2 discs, wrap each, and chill them until the dough is firm, at least 1 hour.


 	Preheat the oven to 375°F (190°C) and line 2 baking trays with parchment paper.


 	Lightly flour a rolling surface and roll out the first disc of dough (you can knead the dough for 10 seconds to make it easier to roll without cracking) to a thickness of just under ¼ inch (6 mm). Using a 2-inch (5 cm) cookie cutter, cut out as many cookies as you can, then reroll the dough and continue cutting, and place these cookies on one baking tray (these will be the bottoms). Repeat this with the second disc of dough, but then, using a 1-inch (2.5 cm) cutter, cut a hole in the centre of each cookie (these will be the tops). Place these cookies on the second baking tray. Continue rolling and cutting cookies until all the dough is used, but keep count so that you have the same number of tops and bottoms.


 	Bake the cookies with the holes for about 10 minutes and the bottom cookies for about 12 minutes, until each style is just lightly golden. Let the cookies cool completely on the trays.


 	To assemble, dust the top cookies with icing sugar while they are still on the tray. Stir the raspberry jam to loosen it, then spread a little jam (about ¾ teaspoon/4 mL on each cookie. Gently press a top cookie onto the jam and let them set for an hour before storing. The cookies will store in an airtight container for up to 4 days.
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Chocolate Marshmallow Linzer Cookies


 • Makes about 2 dozen cookies •





 What makes a cup of hot cocoa so scrumptious? The marshmallows, of course! These sandwich cookies have powdered hot chocolate mix in the dough to lend authentic hot cocoa flavour, while the marshmallow fluff filling is the real reason I love these cookies.


¾ cup (185 mL) unsalted butter, at room temperature





 

¾ cup (185 mL) icing sugar





 ½ cup (125 mL) Dutch process cocoa powder





 1 tsp (5 mL) vanilla extract





 1 egg





 1¾ cups (435 mL) all-purpose flour





 ¼ tsp (1 mL) salt





 assembly:





 ¾ cup (185 mL) marshmallow fluff (found near the ice-cream toppings in many grocery stores)




	Beat the butter until fluffy, then sift in the icing sugar and cocoa powder, and beat to combine well. Add the vanilla and egg.



 	Stir in the flour and salt, and keep stirring until the dough comes together. Shape the dough into 2 discs, wrap each, and chill them for at least an hour.


 	Preheat the oven to 350°F (175°C) and line 2 baking trays with parchment paper.


 	On a lightly floured surface, roll out the dough to ¼ inch (6 mm) in thickness, cut out circles using a 2½-inch (6 cm) cookie cutter. Scraps of dough can be rerolled to make more cookies. With a 1-inch (2.5 cm) cutter, cut out a hole in half of the cookies. Place the cookies on the prepared baking trays ½ inch (1 cm) apart, the cookies with the cutout centres on one tray and the complete cookies on the other.





 	Bake for 10 to 12 minutes (cookies with the holes take 10 minutes; those without take 12 minutes), until they easily lift off of the baking tray. Let cool.





 	To assemble, spoon a teaspoonful of marshmallow fluff onto the base cookie and top with the cookie with the cutout, pressing gently to adhere. Let the cookies sit for 2 hours to dry before storing. The cookies will keep for up to a week in an airtight container.
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Currant Tea Fingers With Lemon Cream


 • Makes 27 cookies •



 It may seem funny that this recipe yields 27 cookies, but since you roll, measure, and cut these to get perfect finger cookies, that’s how the math adds up. If you prefer cookies by dozens, as many bakers do, simply eat three and don’t tell anyone.

COOKIES:


 ¾ cup (185 mL) unsalted butter, at room temperature


 ¾ cup (185 mL) sugar


 5 egg yolks


 2 Tbsp (30 mL) sour cream


 1 tsp (5 mL) vanilla extract


 1 tsp (5 mL) finely grated lemon zest


 3¼ cups (810 mL) all-purpose flour


 ¼ tsp (1 mL) salt


 ¾ cup (185 mL) dried currants


 LEMON CREAM FILLING:


 ¼ cup (125 mL) unsalted butter, at room temperature


 1½ cups (375 mL) icing sugar, sifted


 2 tsp (10 mL) finely grated lemon zest


 ¼ cup (60 mL) lemon juice


 1 tsp (5 mL) vanilla extract



	Preheat the oven to 350°F (175°C) and line 2 baking trays with parchment paper.


 	Beat the butter and sugar together until fluffy and light. Beat in the egg yolks, sour cream, vanilla, and lemon zest. Sift in the flour and salt, and stir until blended (the dough will be crumbly). Stir in the currants and then turn the dough onto a work surface to gently knead it to bring it together. Shape the dough into 2 discs, wrap each in plastic, and let the dough rest for 15 minutes.


 	On a lightly floured surface, roll out the first disc of cookie dough into a square about 11 inches (28 cm) across. Use a ruler and trim away the rough edges to leave a square that is 9 × 9 inches (23 cm × 23 cm). Cut the square into “fingers”—rectangles that are 3 inches (8 cm) long by 1 inch (2.5 cm) across—using your ruler as a guide. Use a small spatula to lift these onto the prepared baking trays, leaving 1 inch (2.5 cm) between the cookies. Repeat with the second disc of dough. Any scraps can be rerolled and cut for extras.


 	Bake the cookies for about 15 minutes, until the bottoms turn golden brown. Cool the cookies while preparing the lemon cream filling.


 	For the filling, beat the butter with ½ cup (125 mL) of the icing sugar until fluffy. Beat in the lemon zest, lemon juice, and vanilla, then beat in the remaining 1 cup (250 mL) icing sugar.


 	To assemble the sandwich cookies, spread a generous teaspoonful of the filling on the bottom side of one cookie finger and press the bottom side of a second finger over the filling. Repeat this until all the cookies are sandwiched. The cookies can be stored in an airtight container for up to 3 days.
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Chocolate Marshmallow Linzer Cookies, Raspberry, Lemon, and White Chocolate Rugelach, Currant Tea Fingers with Lemon Cream, and Apricot Walnut Thumbprint Cookies
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RASPBERRY, LEMON, AND WHITE CHOCOLATE RUGELACH


 • Makes 16 large cookies •



 Cream cheese is the secret to a tasty and flaky rugelach cookie. Because the pastry is just barely sweetened, it balances the sweetness of the jam and white chocolate.

¾ cup (185 mL) unsalted butter, at room temperature


 ½ pkg (4 oz/125 g) cream cheese, at room temperature


 2 tsp (10 mL) finely grated lemon zest


 1 Tbsp (15 mL) sugar, plus extra for sprinkling


 2 cups (500 mL) all-purpose flour


 ¼ tsp (1 mL) salt


 2/3 cup (160 mL) raspberry jam


 2 oz (60 g) white chocolate, cut in chunks, or ½ cup (125 mL) white chocolate chips


 FOR BRUSHING:


 1 egg white

 

	Beat the butter and cream cheese until smooth. Beat in 2 tsp (10 mL) of the lemon zest and the sugar.


	Add the flour and salt, and stir until the dough evenly comes together.


 	Shape the dough into 2 discs, wrap each in plastic wrap, and chill for at least an hour.


 	Preheat the oven to 350°F (175°C) and line a baking tray with parchment paper.


 	On a lightly floured surface, roll out the first disc of dough into a circle about 12 inches (30 cm) across and just shy of ¼ inch (6 mm) thick. Trim away the rough edges.


 	Stir the raspberry jam to soften it, then stir in the remaining 1 tsp (5 mL) of lemon zest. Spread half of the jam over the surface of the dough, right to the edges. Sprinkle half of the white chocolate over the jam.


 	Cut the dough into 8 wedges, and roll up each cookie from the large edge to its point, very much like a croissant, and place the cookies 1 inch (2.5 cm) apart on the baking tray. Repeat steps 6 and 7 with the remaining disc of dough.


 	Whisk the egg white until it is very foamy and brush each cookie with it. Sprinkle the cookies generously with sugar.


 	Bake the rugelach for 20 to 25 minutes, until they are an even golden colour. Let the cookies cool on the tray before removing to store. The cookies will keep in an airtight container for up to 3 days.
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To make these cookies egg-free, simply brush the tops of the rolled cookies with milk in place of the egg white.
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NOTE FROM ANNA’S KITCHEN

To make smaller cookies, shape the dough into 4 discs instead of 2 and follow the same method. You will get 32 smaller cookies that bake in 16 to 20 minutes.
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apricot Walnut Thumbprint Cookies


 • Makes about 3 dozen cookies •



 My mom used to make thumbprint cookies dipped in walnut crumbs every Christmas, and these remind me very much of my childhood.

1 cup (250 mL) unsalted butter, at room temperature


 ½ cup (125 mL) packed light brown sugar


 1 egg, separated


 2 tsp (10 mL) finely grated orange zest


 1 tsp (5 mL) vanilla extract


 2 cups (500 mL) all-purpose flour


 ¼ tsp (1 mL) salt


 ¾ cup (185 mL) walnut crumbs (finely chopped walnut pieces)


 1/3 cup (80 mL) apricot jam



	Preheat the oven to 350°F (175°C) and line 2 baking trays with parchment paper.


 	By hand, with electric beaters, or using a standup mixer fitted with the paddle attachment, beat the butter and brown sugar until smooth. Beat in the egg yolk, zest, and vanilla.


 	Add the flour and salt, and mix until evenly blended. Spoon out tableÂ­ spoonfuls of the dough and shape each into a ball. Whisk the remaining egg white in a small bowl. Dip each cookie into the egg white and then roll completely in the walnut crumbs. Place the cookies on the prepared trays, leaving 1 inch (2.5 cm) between them. Once all the cookies are on the trays, use the knuckle of your index finger to make an impression in the centre of each (they may be called thumbprint cookies, but it’s easier to use your knuckle).


 	Bake the cookies for about 15 minutes, until the walnut crumbs and the bottoms of the cookies are lightly browned.


 	While still warm, press the centre of the cookies down again to make more room for the jam, stir the jam to soften, then spoon a little into each cookie. Let the cookies air-dry for about 2 hours, then store. The cookies will keep in an airtight container for up to 5 days.








 

[image: Line]

rolled/filled cookies


[image: Line]


Maple Gingerbread Cutout Cookies


 • Makes about 5 dozen cookies •



 Maple adds a gentle sweetness to these cookies, which are a little milder than traditional molasses gingerbread cookies.

½ cup (125 mL) unsalted butter, at room temperature


 ½ cup (125 mL) packed light brown sugar


 ½ cup (125 mL) pure maple syrup


 1 egg


 1 Tbsp (15 mL) finely grated fresh ginger


 1 tsp (5 mL) finely grated lemon zest


 2 1/3 cups (580 mL) all-purpose flour


 ¾ tsp (4 mL) ground allspice


 ½ tsp (2 mL) ground cinnamon


 ½ tsp (2 mL) baking soda


 ½ tsp (2 mL) salt



	By hand, with electric beaters, or in a mixer fitted with the paddle attachment, beat the butter with the brown sugar and maple syrup until light and fluffy. Beat in the egg, ginger, and lemon zest.


 	In a separate bowl, sift the flour with the allspice, cinnamon, baking soda, and salt. Add the flour to the butter mixture in 3 additions at low speed, mixing well after each addition (it will be very soft). Scrape the dough onto 3 pieces of plastic wrap, cover, and press into 3 discs. Chill until firm, about 2 hours.


 	Preheat the oven to 350°F (175°C) and line 2 baking trays with parchment paper.


 	On a lightly floured surface, roll out the first piece of cookie dough to 1/8 inch (3 mm) thick and cut with a 2-inch (5 cm) cookie cutter of any desired shape. Arrange the cookies on the prepared baking tray, leaving a gap of ½ inch (1 cm) between them, and repeat rolling and cutting the remaining 2 discs. Leftover scraps from cutting out the cookies can chill for 10 minutes and then be rerolled.


 	Bake the cookies for 12 to 14 minutes, until lightly browned. Cool the cookies on the trays before transferring them to an airtight container. The cookies will keep for a week and can be decorated with icing or simply dusted with icing sugar.
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Cinnamon Sugar Cutout Cookies


 • Makes about 3 dozen cookies •



 This is a variation on a traditional sugar cutout cookie. The addition of cinnamon is subtle both in taste and in colour, but if you’d like to make classic sugar cookies, you can simply omit it.

2/3 cup (160 mL) unsalted butter, at room temperature


 2/3 cup (160 mL) + 2 Tbsp (30 mL) sugar


 2 egg yolks


 1 tsp (5 mL) vanilla extract


 2 cups (500 mL) all-purpose flour


 1 tsp (5 mL) baking powder


 ½ tsp (2 mL) + 1/8 tsp (0.5 mL) ground cinnamon


 ¼ tsp (1 mL) salt


 1 egg white



	Beat the butter and 2/3 cup (160 mL) of the sugar until fluffy and light. Beat in the egg yolks and vanilla. In a separate bowl, sift the flour, baking powder, ½ teaspoon (2 mL) of the cinnamon, and salt. Add this to the butter mixture and combine until the dough comes together. Shape the dough into 2 discs, wrap each in plastic wrap, and rest the dough for 20 minutes at room temperature.


 	Preheat the oven to 350°F (175°C) and line 2 baking trays with parchment paper.


 	On a lightly floured surface, roll out the first disc of dough to just over ¼ inch (6 mm) thick. Use a 2½-inch (6 cm) round cookie cutter, or other desired shape, and cut out cookies. Use a small spatula to lift the cookies onto the baking tray, leaving a 1-inch (2.5 cm) gap between them. Repeat this with the second disc of dough. Any scraps can be rerolled after they have rested for 15 minutes.


 	Whisk the egg white to loosen it and brush it overtop of the cookies. Stir the remaining 2 tablespoons (30 mL) of sugar with the remaining 1/8 teaspoon (0.5 mL) of cinnamon, and sprinkle this over the cookies.


 	Bake the cookies for 12 to 15 minutes, until the edges turn slightly golden. Cool the cookies on the tray before removing. The cookies can be stored in an airtight container for up to 4 days.
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 NOTE FROM ANNA’S KITCHEN


 These cookies and the Maple Gingerbread Cutout Cookies are very suitable for decorating with icing. Simply omit the step of brushing the cookies with egg white and sprinkling them with cinnamon sugar, and prepare a batch of Royal Icing instead. Spoon the icing into a piping bag and decorate the cookies as you wish.
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 || Slicing Perfect Squares and Bars


 brownies


  || Delectable Fudge Brownies


  || Peanut Butter Blondies


  || Frosted Mocha Whole Wheat Brownies


  || Fully Loaded Cranberry Coconut Marshmallow Brownies


 shortbread-based squares


  || Creamy Lemon Squares


  || Tangy Lemon Walnut Squares


  || Maple Pecan Chocolate Squares


  || Caramel Walnut Short­bread Squares


 cake-style bars


  || Apple-Raisin Walnut Bars


  || Iced Date Cake Squares


  || Frosted Banana Nut Bars


 candy-style bars


  || Peanut Butter Nanaimo Bars


  || D’Artagnan Bars


  || Bountiful Coconut Almond Bars


  || Chocolate Peanut Pretzel Squares


 crumble-style squares


  || Raspberry Crumble Bars


  || Cinnamon-Apple Almond Streusel Squares


  || Oat and Dried Fruit Squares


  || Peachy Kamut ® Crumble Squares


 

 slicing perfect squares and bars





Here are some tips for slicing your squares and bars easily, with precision, and with a minimal amount of waste:



 	Line your baking pan with parchment paper so that it comes up the sides of the pan. Once your recipe has set, you can lift out the squares or bars as a whole onto a cutting board so that slicing evenly is simple, and you won’t scratch your pan.


 	Use a ruler to mark where you want to slice by notching at equal intervals along each of the four edges of the baked item.


	Use a chef’s knife to line up the measured markings and make a clean slice.


 	If cutting squares or bars of a recipe that is topped with chocolate or has a dense filling, insert your knife into a pitcher of hot tap water for a minute. Dry off the knife and let the heat do the work of softening the square or bar, allowing you to cut clean slices and not crack the chocolate top.


 	If you wish to dust your squares or bars with icing sugar for garnish, slice them first, then dust them. (But note that icing sugar melts when it is refrigerated)
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Delectable Fudge Brownies


 • Makes one 9× 13-inch (3.5 L) pan • Cuts into 24 squares 



 The key to these rich and fudgy basic brownies is mayonnaise, of all things. The mayonnaise takes the place of butter and really keeps this recipe moist. The biggest-yielding recipe for brownies in this book, this is the brownie recipe to make when you need to have a large inventory on hand (and they freeze well). 


 4 oz (125 g) unsweetened chocolate, chopped


 2/3 cup (160 mL) boiling water


 2 cups (500 mL) sugar


 2/3 cup (160 mL) mayonnaise


 3 eggs, at room temperature


 1 tsp (5 mL) vanilla extract


 1 cup (250 mL) all-purpose flour


 ½ cup (125 mL) cocoa powder, sifted


 ½ tsp (2 mL) salt


 1 cup (250 mL) chocolate chips 



	Preheat the oven to 350°F (175°C). Grease and line a  9 × 13-inch (3.5 L) baking pan with parchment paper so that the paper hangs over the sides slightly.


 	Place the chopped chocolate in a large bowl and pour the boiling water overtop. Let the chocolate mixture sit for 1 minute, then whisk to melt. Whisk in the sugar, then add the mayonnaise and the eggs, one at a time. Stir in the vanilla.


 	With a wooden spoon or spatula, stir in the flour, cocoa, and salt until evenly blended. Stir in the chocolate chips.


 	Scrape the batter into the prepared pan and spread evenly. Bake for about 30 minutes, until a tester inserted in the centre of the brownies comes out clean. Cool to room temperature. Once sliced, you can store the brownies in an airtight container for up to 5 days.
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 NOTE FROM ANNA’S KITCHEN


 These brownies slice best when chilled but taste best at room temperature.


 For great tips on cocoa powder and which cocoa to use in which recipes, refer to the section on cocoa powder.
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Peanut Butter Blondies


 • Makes one 8-inch (20 cm) square pan • Cuts into 25 squares 



 Blondies earn their name because they showcase white chocolate, or even no chocolate at all. This peanut butter version is chewy and moist, but not over-the-top sweet. 


 ½ cup (125 mL) unsalted butter, at room temperature


 ½ cup (125 mL) sugar


 ½ cup (125 mL) packed light brown sugar


 2/3 cup (160 mL) peanut butter, any kind you prefer


 2 eggs, at room temperature


 1 tsp (5 mL) vanilla extract


 1 cup (250 mL) all-purpose flour


 1 tsp (5 mL) baking powder


 ¼ tsp (1 mL) baking soda


 ¼ tsp (1 mL) salt


 1 cup (250 mL) white and/or dark chocolate chips 



	Preheat the oven to 350°F (175°C). Grease an 8-inch (20 cm) square pan and line it with parchment paper so that the paper hangs over the sides slightly.


 	Cream the butter, sugar, and brown sugar together. Beat in the peanut butter. Add the eggs one at a time, stirring well after each addition. Stir in the vanilla.


 	In a separate bowl, stir the flour, baking powder, baking soda, and salt to combine, then add this to the butter mixture, stirring until evenly blended. Stir in the chocolate chips, then scrape the batter into the prepared pan.


 	Bake for about 30 minutes, until the edges are golden brown (expect it to soufflé a little in the oven and then fall once removed). Cool in the pan completely before removing to slice. The blondies will keep for up to 3 days stored in an airtight container.
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Frosted Mocha Whole Wheat Brownies


 • Makes one 8-inch (20 cm) square pan | Cuts into 25 squares •



 Whole wheat flour offers a nutty taste that complements the walnuts in this recipe (and offers you a little sense of virtue, too). These brownies have a robust chocolate taste and are definitely for walnut lovers. The recipe is convenient, too, because the batter can be fully stirred together in the pot you melt the chocolate in. A great dessert and fewer dishes—a magical combination!

 Brownies:


 ½ cup (125 mL) unsalted butter


 4 oz (120 g) semisweet or bittersweet chocolate, chopped


 3 oz (90 g) unsweetened chocolate, chopped


 1 Tbsp (15 mL) instant coffee granules


 1 cup (250 mL) sugar


 2 eggs, at room temperature


 1 tsp (5 mL) vanilla extract


 2/3 cup (160 mL) whole wheat flour


 ¼ tsp (1 mL) baking soda


 ¼ tsp (1 mL) salt


 1 cup (250 mL) lightly toasted walnut pieces


 Frosting:


 3 oz (90 g) semisweet or bittersweet chocolate, chopped


 2 Tbsp (30 mL) unsalted butter


 1 tsp (5 mL) instant coffee granules


 ½ pkg (4 oz/125 g) cream cheese, at room temperature


 1 cup (250 mL) icing sugar, sifted


	Preheat the oven to 350°F (175°C). Grease an 8-inch (20 cm) square pan and line it with parchment paper so that the paper hangs over the sides slightly.


 	Melt the butter, chocolates, and instant coffee in a medium saucepot over low heat, stirring constantly. Remove the pot from the heat.


 	Stir in the sugar, then add the eggs one at a time, stirring well after each addition. Stir in the vanilla.


 	Stir the flour, baking soda, and salt into the chocolate mixture, mixing just until blended. Stir in the walnut pieces and then scrape the batter into the prepared pan, spreading evenly.


 	Bake the brownies for about 35 minutes, until the top of the brownies takes on a dull finish. Cool the brownies completely in the pan before frosting.


 	To make the frosting, melt the chocolate, butter, and instant coffee in a metal or glass bowl over a pot of barely simmering water, stirring until melted. Beat the cream cheese to soften, pour in the melted chocolate, and beat until blended. Add the icing sugar and blend. Remove the brownies from the pan (using the edges of the parchment paper to lift out) and ice the top of the entire brownie. Let the frosting set for an hour before slicing. The brownies will keep in an airtight container for up to 3 days.
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 NOTE FROM ANNA’S KITCHEN


 For recipes such as this, where the nuts within the recipe are not exposed directly to the heat of the oven, I like to pre-toast the nuts before adding them to the recipe. Toasting adds depth of flavour to the nuts and gives them a nice crunch. Simply spread the nuts on an ungreased baking tray and bake them at 350°F (175°C) for about 10 minutes until they are golden brown.
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Frosted Mocha Whole Wheat Brownies and Delectable Fudge Brownies
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Fully Loaded Cranberry Coconut Marshmallow Brownies


 • Makes one 8-inch (20 cm) square pan | Cuts into 25 squares •



 These brownies are for those who love lots of stuff in their cookies, ice creams, and other treats. These brownies bake with that familiar shiny, crackly top, and with all the fillings, there’s really no need for frosting.


½ cup (125 mL) unsalted butter


 3 oz (90 g) bittersweet chocolate, chopped


 3 oz (90 g) unsweetened chocolate, chopped


 1 cup (250 mL) sugar


 3 eggs, at room temperature


 1 tsp (5 mL) vanilla extract


 ½ cup (125 mL) all-purpose flour


 ¼ cup (60 mL) cocoa powder, sifted


 ½ tsp (2 mL) salt


 ½ cup (125 mL) sweetened, flaked coconut


 ½ cup (125 mL) dried cranberries, soaked in hot water for 5 minutes and then drained


 2 cups (500 mL) mini marshmallows


	Preheat the oven to 350°F (175°C). Grease an 8-inch (20 cm) square pan and line it with parchment paper so that the paper hangs over the sides slightly.


 	Melt the butter and bittersweet and unsweetened chocolates in a medium saucepot over low heat, stirring constantly. Remove the pot from the heat and stir in the sugar, then add the eggs one at a time, stirring well after each addition. Stir in the vanilla.


 	Sift the flour, cocoa, and salt together, and stir this into the chocolate mixture. Fold in the coconut, cranberries, and mini marshmallows, ensuring that everything gets fully coated with brownie mix.


 	Scrape the batter into the prepared pan and spread evenly. Bake the brownies for 25 to 30 minutes, until a tester inserted in the centre of the brownies comes out clean. Cool the brownies in the pan before removing them to slice.


 	The brownies will keep up to 3 days in an airtight container.
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  NOTE FROM ANNA’s KITCHEN


 Using room-temperature eggs is very important when making brownies. Cold eggs can cool the melted chocolate, making it seize (become firm and hard to work with), which results in a dry, crumbly brownie. Should the chocolate accidentally seize, gently stir 2 to 3 tablespoons (30 to 45 mL) of warm water into the brownie mix after the eggs have been added. This should fix the batter without having to make any other adjustments.
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Creamy Lemon Squares


 • Makes one 8-inch (20 cm) square pan • Cuts into 25 or 36 squares



 Cream cheese is the real secret behind these refrigerated lemon squares—it lends richness and a tang that enhances the tart lemon. It also gives the lemon filling structure so that it doesn’t leak into or underneath the shortbread base. And making the recipe in a food processor keeps the work time to a minimum.

 Base:


 1 cup (250 mL) all-purpose flour


 ¼ cup (60 mL) sugar


 ½ cup (125 mL) cold unsalted butter, cut in pieces


 Lemon Layer:


 ½ pkg (4 oz/125 g) cream cheese, at room temperature


 1½ cups (375 mL) sugar


 ¼ cup (60 mL) all-purpose flour


 2 tsp (10 mL) finely grated lemon zest


 ½ tsp (2 mL) baking powder


 ½ cup (125 mL) lemon juice


 4 eggs



	Preheat the oven to 350°F (175°C). Grease and line an 8-inch (20 cm) square pan with parchment paper so that the paper comes up the sides.


 	To prepare the base, pulse the flour and sugar in a food processor to combine. Add the butter and pulse until the mixture is an even, crumbly texture, but the dough should not come together. Press this into the prepared pan.


 	Bake for 15 to 18 minutes, until the base turns golden around the edges. Prepare the lemon layer while the crust cools.


 	In the food processor, pulse the cream cheese with ½ cup (125 mL) of the sugar until smooth. Add the remaining 1 cup (250 mL) of sugar, the flour, lemon zest, and baking powder, and blend. Add the lemon juice and eggs, and blend until smooth, scraping down the sides of the processor once or twice. Pour the filling over the cooled crust.


 	Bake for 35 to 40 minutes, until the edges are set and just show signs of souffléing (rising a touch higher than the centre), but the centre should still have a bit of a jiggle to it. Cool the squares to room temperature and then chill for at least 3 hours before slicing. The square can be kept refrigerated for up to 3 days.
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 notes from anna’s kitchen



 	A key to successful shortbread-based squares is to not overwork the shortbread crumb mixture. A typical shortbread base should be quite dry, loose, and crumbly when being pressed into the pan—it will set once baked. If you try to work in the butter to make the crust like dough, the base may shrink as it bakes, leaving a gap for liquid filling to seep in and under the crust.


 	If you fear you may have overworked the base, press the dough slightly up the sides of the pan (just ¼ inch/6 mm) and let the crust rest for 20 minutes before baking. This will relax the proteins (glutens) in the flour that can cause shrinking.
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Tangy Lemon Walnut Squares


 • Makes one 8-inch (20 cm) square pan | Cuts into 16 or 25 squares •



 While the Creamy Lemon Squares are more akin to the traditional, they must be stored in the refrigerator and are delicate. This version of lemon squares stores safely at room temperature and can survive in a cookie tin or on a dessert plate when layered or stacked with other treats.

 Base:


 1½ cups (375 mL) all-purpose flour


 ¾ cup (185 mL) coarsely chopped walnut pieces


 1/3 cup (80 mL) icing sugar


 ½ tsp (2 mL) finely grated lemon zest


 ¼ tsp (1 mL) salt


 ½ cup (125 mL) cold unsalted butter, cut in pieces


 Lemon Layer:


 2 eggs, at room temperature


 ¾ cup (185 mL) white corn syrup


 ½ cup (125 mL) fresh lemon juice


 2 Tbsp (30 mL) cornstarch


 1 tsp (5 mL) finely grated lemon zest


 ½ tsp (2 mL) baking powder


 Icing sugar, for dusting


	Preheat the oven to 350°F (175°C). Lightly grease an 8-inch (20 cm) square pan and line the bottom and sides with parchment paper so that the paper hangs over the sides by a few inches.


 	For the base, combine the flour and walnut pieces in a food processor and pulse until the walnut pieces are finely ground. Add the icing sugar, lemon zest, and salt, and pulse. Add the cold butter, and pulse the mixture until it is a rough, crumbly texture. Pour the crumb mixture into the prepared pan and press down, pushing the crumbs just slightly up the edges of the pan (¼ inch/6 mm).


 	Bake for about 25 minutes, until lightly browned. Cool before filling.


 	For the lemon layer, whisk the eggs and corn syrup until smooth. In a small bowl, whisk the lemon juice and cornstarch together. Stir in the zest and baking powder, and quickly whisk this into the egg mixture. Pour the filling overtop of the cooled crust.


 	Bake until set, with just a little jiggle in the centre, about 25 minutes. Cool to room temperature, remove from the pan, slice, then dust with icing sugar. The squares can be stored in an airtight container in a cool place for up to 3 days, or frozen, in a single layer, for up to 2 months.




[image: Lemon Squares]


Tangy Lemon Walnut Squares, top left and Creamy Lemon Squares, top centre
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Maple Pecan Chocolate Squares


 • Makes one 8-inch (20 cm) square pan | Cuts into 25 or 36 squares •



 These squares are very much like butter tart squares, but the addition of chocolate makes them easy to slice and store.

 Base:


 1¼ cups (310 mL) all-purpose flour


 ½ cup (125 mL) icing sugar, sifted


 ¼ tsp (1 mL) salt


 ½ cup (125 mL) cool unsalted butter


 Filling:


 ½ cup (125 mL) packed dark brown sugar


 1 Tbsp (15 mL) cornstarch


 ½ tsp (2 mL) baking powder


 ¼ tsp (1 mL) ground cinnamon


 2 eggs


 ½ cup (125 mL) pure maple syrup


 ¼ cup (60 mL) unsalted butter, melted


 1 tsp (5 mL) vanilla extract


 1 tsp (5 mL) white vinegar or lemon juice


 2 cups (500 mL) pecan halves


 1 cup (250 mL) chocolate chips



	Preheat the oven to 350°F (175°C). Grease and line an 8-inch (20 cm) square pan with parchment paper so that the paper comes up the sides.


 	Prepare the base by stirring the flour, icing sugar, and salt together. Cut in the butter until the mixture is an even, crumbly texture (this can be done by hand, with beaters, or in a food processor). Press this mixture into the prepared pan.


 	Bake for 15 minutes, just until the edges start to turn golden. Cool the crust while preparing the filling.


 	Stir the brown sugar with the cornstarch, baking powder, and cinnamon in a large bowl. Whisk in the eggs, maple syrup, butter, vanilla, and vinegar or lemon juice. Stir in the pecan halves and chocolate chips, and pour this over the cooled crust.


 	Bake for about 25 minutes, until the outside edges of the filling are bubbling and the centre has a little jiggle to it when the pan is moved. Cool to room temperature, then chill completely before slicing. The squares can be stored in the refrigerator for up to 5 days.
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  NOTE FROM ANNA’s KITCHEN


 As you well know, measuring is important in baking, but quite often we assume our measuring cups and spoons are correct when in fact they might not be. For tips on how to assess the accuracy of your measuring tools, check out the section on measuring.
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[image: Nut Square Duo]


Maple Pecan Chocolate Squares, top, and Caramel Walnut Shortbread Squares, bottom 
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Caramel Walnut Shortbread squares


 • Makes one 8-inch (20 cm) square pan | Cuts into 25 or 36 squares •



 These squares are sinfully delightful, and very different from the butter tart–inspired filling of the Maple Pecan Chocolate Squares. These squares are assembled with a truly homemade caramel that envelops chunky walnut pieces in almost a candy-like fashion.


 Base:


 1 cup (250 mL) all-purpose flour


 ¼ cup (60 mL) sugar


 ¼ tsp (1 mL) salt


 ½ cup (125 mL) cool unsalted butter, cut in pieces


 Filling:


 ½ cup (125 mL) sugar


 ½ tsp (2 mL) cream of tartar


 2 Tbsp (30 mL) water


 ¼ cup (60 mL) whipping cream


 2 Tbsp (30 mL) unsalted butter


 1 egg


 ½ cup (125 mL) packed light brown sugar


 1 tsp (5 mL) vanilla extract


 1½ cups (375 mL) walnut halves



	Preheat the oven to 350°F (175°C). Grease and line an 8-inch (20 cm) square pan with parchment paper so that the paper comes up the sides of the pan.


 	Stir the flour, sugar, and salt together. Cut in the butter until the mixture is a rough, crumbly texture (it should not come together as a dough). Press this mixture into the prepared pan and bake for about 15 minutes, until it just begins to brown at the edges. Cool while preparing the filling.


 	Place the sugar, cream of tartar, and water in a small saucepot and bring to a boil on high heat, uncovered and without stirring, occasionally brushing the sides of the pot with water until the sugar caramelizes to a rich amber colour, about 4 minutes. Remove the pot from the heat, and, watching out for the steam, whisk in the cream and butter until it is blended and looks like caramel (which it is, in fact). If the sugar sticks to the whisk or pot, return the pot to low heat and stir until evenly melted. Allow the caramel to cool for 10 minutes.


 	Whisk the egg in a medium bowl, then whisk in the brown sugar and vanilla. Gently whisk in the caramel, then stir in the walnut pieces. Pour this mixture into the prepared pan and spread the walnut pieces evenly. Bake for 20 minutes, until the outside edges are bubbling. Cool the squares to room temperature before slicing. The squares can be stored in an airtight container for up to 6 days.
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 NOTE FROM ANNA’S KITCHEN


 Some squares freeze better than others, and the rule that applies to freezing cookies applies here: the more sugar a square contains, the softer it will be when it thaws after being frozen.


 Squares like the Maple Pecan Chocolate Squares, these Caramel Walnut Shortbread Squares, and the other candy-style bars become very sticky when taken out of the freezer, but the cake-style squares and the crumble squares freeze very well.
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Apple-Raisin Walnut Bars


 • Makes one 8-inch (20 cm) square pan | Cuts into 24 bars •



 This recipe makes a tall bar cake—it stands about 1½ inches (4 cm) high. It might seem very close to a coffee cake, but its little bit of extra sweetness makes it more of a dessert sweet than a morning treat.


 Base:


 ½ cup (125 mL) unsalted butter, at room temperature


 1 cup (250 mL) packed light brown sugar


 2 eggs, at room temperature


 ½ cup (125 mL) unsweetened applesauce


 1 tsp (5 mL) vanilla extract


 1 cup (250 mL) all-purpose flour


 ½ cup (125 mL) rolled oats


 1 tsp (5 mL) baking powder


 ¾ tsp (4 mL) ground cinnamon


 ¼ tsp (1 mL) baking soda


 ¼ tsp (1 mL) ground allspice


 ¼ tsp (1 mL) salt


 1 large apple, peeled and coarsely grated


 ½ cup (125 mL) raisins


 ½ cup (125 mL) walnut pieces


 Glaze:


 1/3 cup (80 mL) packed light brown sugar


 3 Tbsp (45 mL) whipping cream


 3 Tbsp (45 mL) unsalted butter


 1 tsp (5 mL) lemon or apple juice


 ½ tsp (2 mL) vanilla extract



	Preheat the oven to 350°F (175°C). Grease and line an 8-inch (20 cm) square pan with parchment paper so that the paper hangs over the sides.


 	Beat the butter and sugar together and then add the eggs one at a time, beating well after each addition. Stir in the applesauce and vanilla.


 	In a separate bowl, stir the flour, oats, baking powder, cinnamon, baking soda, allspice, and salt to combine, and add this to the butter mixture, stirring until blended. Stir in the grated apple, raisins, and walnut pieces, and scrape the batter into the prepared pan. Bake for about 40 minutes, until a tester inserted in the centre of the pan comes out clean. While the bars are baking, prepare the glaze.


 	For the glaze, stir all the ingredients except for the vanilla together in a small saucepot and bring up to a simmer, stirring often. Once the mixture comes to a simmer, continue to cook and stir it for 2 minutes, then remove the pan from the heat to cool slightly. Stir in the vanilla.


 	Once the cake comes out of the oven, pour the glaze over the hot cake and let it cool completely in the pan before removing it to slice into bars. The bars will keep for up to 4 days in an airtight container.
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Iced Date Cake squares


 • Makes one 8-inch (20 cm) square pan | Cuts into 25 or 36 squares •



 The simmered dates that are the foundation for this recipe create a bar that is very much like a sticky toffee pudding in taste and texture, which makes for a nice autumn or wintertime treat.

 Base:


 ¾ cup (185 mL) chopped pitted dates


 ¾ cup (185 mL) apple cider or apple juice


 ¾ cup (185 mL) sugar


 ¼ cup (60 mL) vegetable oil


 1 egg


 2 tsp (10 mL) finely grated fresh ginger


 1 cup (250 mL) all-purpose flour


 1 Tbsp (15 mL) cocoa powder


 ¾ tsp (4 mL) baking powder


 ½ tsp (2 mL) ground cinnamon


 ½ tsp (2 mL) salt


 ¼ tsp (1 mL) ground nutmeg


 ¼ tsp (1 mL) ground allspice


 Icing:


 2 Tbsp (30 mL) unsalted butter, at room temperature


 1 cup (250 mL) icing sugar, sifted


 1 Tbsp (15 mL) milk


 ½ tsp (2 mL) vanilla extract



	Preheat the oven to 350°F (175°C). Grease and line an 8-inch (20 cm) square pan with parchment paper so that the paper comes up the sides.


 	In a small saucepot, bring the dates and apple cider (or juice) to just below a simmer. Shut off the heat and let the date mixture cool to room temperature. Purée the dates with the cider and transfer this mixture to a large bowl.


 	Whisk the sugar, oil, egg, and ginger into the date mixture.


 	In a separate bowl, sift the flour, cocoa, baking powder, cinnamon, salt, nutmeg, and allspice, and add to the date mixture, stirring until blended. Spread the batter into the prepared pan.


 	Bake for 35 to 40 minutes, until a tester inserted in the centre of the cake comes out clean. Cool the cake completely before icing.


 	For the icing, beat the butter and ½ cup (125 mL) of the icing sugar until smooth. Add the milk and vanilla, and beat in. Add the remaining ½ cup (125 mL) of icing sugar and beat until smooth. Spread the icing over the surface of the cooled cake and let it set for at least an hour before slicing into squares. The squares will keep in an airtight container for up to 3 days.





  
 [image: Dairy-free variation]

 For a dairy-free version, omit the frosting entirely or use margarine in it instead of butter and replace the milk with almond or soy milk.





[image: Delightful bars with coffee]


Frosted Banana Nut Bars, left, and Iced Date Cake Squares, centre
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Frosted Banana Nut Bars


 • Makes one 8-inch (20 cm) square pan | Cuts into 18 bars •



 These bars are different from banana bread—they are sweeter and denser, and slice easily into little bites. The orange zest gives a nice  nuance to the bars and the frosting dresses them up a bit.

 Base:


 ¼ cup (60 mL) unsalted butter, at room temperature


 ½ cup (125 mL) light brown sugar


 1 egg, at room temperature


 1 tsp (5 mL) vanilla extract


 1 tsp (5 mL) finely grated orange zest


 2/3 cup (160 mL) mashed ripe banana (about 1 large or 2 small)


 2 Tbsp (30 mL) orange juice


 1 cup (250 mL) all-purpose flour


 ½ tsp (2 mL) baking powder


 ¼ tsp (1 mL) salt


 ½ cup (125 mL) lightly toasted walnut pieces, plus extra for sprinkling


 Frosting:


 3 Tbsp (45 mL) unsalted butter, at room temperature


 1½ cups (375 mL) icing sugar, sifted


 1 Tbsp (15 mL) orange juice


 1 tsp (5 mL) finely grated orange zest


 ½ tsp (2 mL) vanilla extract



	Preheat the oven to 350°F (175°C). Lightly grease and line an 8-inch (20 cm) baking pan with parchment paper so that the paper comes up the sides.


 	Cream the butter and sugar together, then beat in the egg, followed by the vanilla and orange zest. Stir in the banana and orange juice.


 	In a separate bowl, sift the flour, baking powder, and salt, and add this to the butter mixture, stirring until blended. Add the walnut pieces and stir in. Scrape the batter into the prepared pan and spread it evenly.


 	Bake for 25 to 30 minutes, until a tester inserted in the centre of the pan comes out clean. Cool the cake to room temperature in the pan.


 	For the frosting, beat the butter with 1 cup (250 mL) of the icing sugar until smooth. Stir in the orange juice, zest, and vanilla, then beat in the remaining ½ cup (125 mL) of icing sugar. Remove the banana cake from the pan and peel away the parchment paper. Frost the top of the cake and sprinkle it with walnut pieces. Let the frosting set, uncovered, for an hour before slicing it into 18 bars. Store the bars in an airtight container for up to 3 days.
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Peanut Butter Nanaimo Bars


 • Makes one 8-inch (20 cm) square pan | Cuts into 25 or 36 bars •



 Nanaimo bars started as a winning dessert in a baking contest in Nanaimo, BC, and have evolved into a treat that we regard as a part of Canadian food culture. A peanut butter twist takes this Canadian classic to the next level.

 Base:


 2 cups (500 mL) chocolate cookie crumbs


 ¼ cup (60 mL) sugar


 1/3 cup (80 mL) cocoa powder, sifted


 1 cup (250 mL) sweetened, flaked coconut


 ½ cup (125 mL) unsalted butter, melted


 1 egg


 1 tsp (5 mL) vanilla extract


 ½ cup (125 mL) roughly chopped, dry-roasted, salted peanuts


 Filling:


 3 Tbsp (45 mL) unsalted butter, at room temperature


 2/3 cup (160 mL) icing sugar, sifted


 2 Tbsp (30 mL) custard powder


 1/3 cup (80 mL) peanut butter, any kind you prefer


 2 tsp (10 mL) half-and-half cream


 1 tsp (5 mL) vanilla extract


 Topping:


 6 oz (175 g) semisweet chocolate, chopped


 2 Tbsp (30 mL) unsalted butter


	Preheat the oven to 325°F (160°C). Grease and line an 8-inch (20 cm) square pan with parchment paper so that the paper comes up the sides.


 	To prepare the base, stir the cookie crumbs, sugar, cocoa, and coconut together. Stir in the melted butter, then stir in the egg and vanilla. Add the peanuts, and press the mixture into the bottom of the prepared pan. The crust will be soft, so you can use dampened fingers to press it in evenly. Bake the crust for 15 minutes, then cool while preparing the filling.


 	For the filling, beat the butter with the icing sugar and custard powder until it forms a thick paste. Add the peanut butter, cream, and vanilla, and beat until smooth. Spread this over the cooled crust, cover with plastic wrap (you can press the plastic wrap directly onto the peanut butter filling and rub it to make it really even), and chill until firm, about 2 hours.


 	For the topping, place the chocolate and butter in a metal or glass bowl over a saucepot of barely simmering water and stir until melted. Spread this mixture overtop of the chilled peanut butter filling and chill again until set, about an hour, before slicing into bars. The bars will keep refrigerated for up to 6 days.





 
[image: Line]
  NOTE FROM ANNA’s KITCHEN


 The custard powder in the filling is one of the key ingredients that qualify a Nanaimo bar as such, but you can actually omit it from this version without compromising the taste and texture.
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D’artagnan Bars


 • Makes one 8-inch (20 cm) square pan | Cuts into 25 or 36 bars •



 This is a homemade version of a 3 Musketeers bar, a childhood favourite of mine. That super-sweet chocolate filling is, in fact, a variation on divinity, a soft and chewy meringue candy.


 A candy thermometer is recommended for this recipe to ensure that the divinity candy layer achieves just the right melt-in-your-mouth result.


 Base:


 1¾ cups (435 mL) chocolate cookie crumbs


 ¼ cup (60 mL) icing sugar, sifted


 2 Tbsp (30 mL) cocoa powder, sifted


 2 Tbsp (30 mL) all-purpose flour


 ½ cup (125 mL) unsalted butter, melted


 Filling:


 4 oz (125 g) bittersweet chocolate, chopped


 2 egg whites, at room temperature


 ¼ tsp (1 mL) salt


 ½ cup (125 mL) water


 2 cups (500 mL) sugar


 ½ cup (125 mL) white corn syrup


 1 tsp (5 mL) vanilla extract


 Topping:


 6 oz (175 g) milk chocolate, chopped



	Preheat the oven to 350°F (175°C). Grease and line an 8-inch (20 cm) square pan with parchment paper so that the paper comes up the sides.


 	Prepare the crust by stirring the cookie crumbs, icing sugar, cocoa, and flour together. Add the melted butter and stir until fully combined. Press this mixture into the bottom of the prepared pan and bake the crust for 10 minutes. Cool the crust while making the filling.


 	For the filling, melt the chocolate in a metal or glass bowl resting over a saucepot of barely simmering water, stirring until melted. Set aside to cool. Whip the egg whites and salt in a large bowl until they just begin to hold a soft peak, and set aside.


 	Pour the water into a medium saucepot, then add the sugar and corn syrup. Without stirring, bring the mixture to a boil and continue to boil over high heat while brushing the sides of the pot with water until the sugar reaches a temperature of 255°F (124°C). Remove the sugar from the heat and carefully pour it into the whipped egg whites while beating at medium-high speed until fully added. Continue whipping the mixture until it cools almost to room temperature, about 7 minutes. Beat in the chocolate and vanilla, and quickly spread this over the cooled crust (you can use a lightly greased spatula to spread the candy evenly) and chill for an hour.


 	To prepare the topping, melt the milk chocolate in a metal or glass bowl placed over a saucepot of barely simmering water, stirring until melted. Pour the fluid chocolate onto the filling, tilt the pan to coat the filling evenly, and chill to set, about 3 hours. Cut the bars while chilled, but they can be stored in an airtight container at room temperature for up to 3 days.
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 NOTE FROM ANNA’S KITCHEN


 For insight into the delectable world of chocolate, check out the section on Chocolate 101.
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D’Artagnan Bars and Peanut Butter Nanaimo Bars
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Bountiful Coconut Almond Bars


 • Makes one 8-inch (20 cm) square pan | Cuts into 25 or 36 bars •



 These bars have a soft chocolate base that holds a macaroon-like coconut filling just like the candy bar of a similar name. Topped with a layer of chocolate, these truly earn candy-bar status.


Base:


 ¼ cup (60 mL) unsalted butter


 1 oz (30 g) unsweetened chocolate, chopped


 ½ cup (125 mL) sugar


 1 egg


 ½ tsp (2 mL) vanilla extract


 1/3 cup (80 mL) all-purpose flour


 Filling:


 1 1/3 cups (330 mL) sweetened, flaked coconut


 1 cup (250 mL) sliced almonds


 1 tin (300 mL) sweetened condensed milk


 1 tsp (5 mL) vanilla extract


 ¼ tsp (1 mL) salt


 Topping:


 5 oz (150 g) semisweet chocolate, chopped


 2 Tbsp (30 mL) unsalted butter




	Preheat the oven to 350°F (175°C). Grease and line an 8-inch (20 cm) square pan with parchment paper so that the paper comes up the sides.

 
 	Melt the butter and chocolate in a small saucepot over low heat, stirring until smooth, then remove from the heat. Stir in the sugar, then add the egg and vanilla, stirring until blended. Add the flour and stir. Spread this mixture into the bottom of the prepared pan (it will be a very thin layer) and bake for 10 minutes until it loses its shine. Cool while preparing the filling.


 	For the filling, stir the coconut, almonds, condensed milk, vanilla, and salt to combine, and spread this over the cooled base. Bake for about 25 minutes, until a light golden brown. Cool to room temperature before adding the topping.


 	For the topping, melt the chocolate and butter in a metal bowl placed over a saucepot of barely simmering water, stirring until melted. Pour this mixture over the cooled coconut filling and spread evenly.


 	Chill the pan for about 2 hours to set the chocolate. Cut the squares while chilled, but then store and enjoy the squares at room temperature. The squares will keep in an airtight container for up to 5 days.
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Chocolate Peanut Pretzel Squares


 • Makes one 8-inch (20 cm) square pan | Cuts into 25 squares •



 Salty and crunchy, sweet and soft, these squares deliver for just about any craving. The base is quite similar to chocolate chip cookie dough, and the topping is reminiscent of chocolate haystacks.

 Base:


 1 cup (250 mL) unsalted butter, at room temperature


 ½ cup (125 mL) packed dark brown sugar or demerara sugar


 ½ cup (125 mL) sugar


 2 egg yolks


 1 tsp (5 mL) vanilla extract


 1 cup (250 mL) all-purpose flour


 1 cup (250 mL) regular oats


 ½ tsp (2 mL) salt


 Topping:


 8 oz (240 g) semisweet chocolate, chopped


 3 Tbsp (45 mL) unsalted butter, at room temperature


 2 Tbsp (30 mL) corn syrup


 1 cup (250 mL) pretzel pieces, lightly crushed


 ¾ cup (185 mL) chopped peanuts (salted or unsalted)



	Preheat the oven to 350°F (175°C). Lightly grease an 8-inch (20 cm) square pan and line the bottom and sides with parchment paper so that the paper hangs over the sides by a few inches.


 	Cream the butter with the sugars until smooth and fluffy. Beat in the egg yolks and vanilla.


 	In a separate bowl, stir the flour, oats, and salt to combine, then stir this into the butter mixture until blended. Spread the batter into the prepared pan.


 	Bake for about 30 minutes, until lightly browned. While the base is baking, prepare the topping.


 	For the topping, melt and stir the chocolate with the butter and corn syrup in a metal or glass bowl placed over a saucepot of barley simmering water. Remove the bowl from the heat and stir in the chopped pretzel pieces and the peanuts. Pierce the warm base with a paring knife (this allows the topping to grip on) and spread the chocolate mixture over the base. Chill until set, at least 2 hours. Slice the squares with a hot, dry knife. Serve at room temperature. The squares will keep in an airtight container or refrigerated for 5 days.
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Raspberry Crumble Bars


 • Makes one 8-inch (20 cm) square pan | Cuts into 18 bars •


[image: Egg-free icon]




 Cardamom gives these squares an unexpected kick that complements the raspberry jam, but allspice is just as nice if you don’t have cardamom in your pantry. 


 2½ cups (625 mL) all-purpose flour


 ½ cup (125 mL) sugar


 2 Tbsp (30 mL) cornmeal


 ½ tsp (2 mL) baking powder


 ½ tsp (2 mL) salt


 ¼ tsp (1 mL) ground cardamom or ground allspice


 1 cup (250 mL) cool unsalted butter, cut in pieces


 1 cup (250 mL) raspberry jam 



	Preheat the oven to 350°F (175°C) and line an 8-inch (20 cm) square pan with parchment paper so the paper hangs over the sides a little.


 	Stir the flour, sugar, cornmeal, baking powder, salt, and cardamom or allspice to blend. Cut in the butter until the mixture is a rough, crumbly texture (this can be done in a food processor and pulsed until crumbly). Firmly press 3 cups of the crumble into the bottom of the prepared pan. Stir the raspberry jam to soften it and spread this evenly over the pressed crumble. Sprinkle the remaining crumble on top and press down gently.


 	Bake the bars for about 30 minutes, until they just begin to brown around the edges. Cool the bars to room temperature, then chill them for at least 2 hours before slicing into 18 bars. The bars will keep in the refrigerator for up to 5 days.
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 NOTE FROM ANNA’S KITCHEN


 Most crumble squares follow a common technique for assembly. The trick to a crumble-style square that stays together when sliced is to firmly press down the base layer, top with the fruit, sprinkle the top layer overtop, then just gently press down on the top layer.
[image: Line]

 








 
[image: Line]

crumble-style squares


[image: Line]


Cinnamon-Apple Almond Streusel Squares


 • Makes one 8-inch (20 cm) square pan • Cuts into 25 squares


 [image: Egg-free icon]


 If i don’t have time to make an apple pie but crave the taste, I make these squares in its place. 


 Base:


 ¾ cup (185 mL) ground almonds


 2/3 cup (160 mL) all-purpose flour


 ¼ cup (60 mL) icing sugar, sifted


 ½ cup (125 mL) cool unsalted butter, cut in pieces 


 STREUSEL:


 1½ cups (375 mL) all-purpose flour


 1/3 cup (80 mL) packed light brown sugar


 1 tsp (5 mL) ground cinnamon


 ¼ tsp (1 mL) ground nutmeg


 ¼ tsp (1 mL) baking powder


 6 Tbsp (90 mL) cool unsalted butter, cut in pieces


 1½ cups (375 mL) peeled and coarsely grated tart apple, such as Granny Smith or Mutsu


 Icing sugar, for dusting 



	Preheat the oven to 350°F (175°C). Line an 8-inch (20 cm) square pan with parchment paper so that the paper hangs over the sides a little.


 	For the base, stir the ground almonds, flour, and icing sugar together. Cut in the butter (by hand, using beaters, or in a food processor) until the mixture is a rough and crumbly texture. Press this into the prepared pan and chill it while preparing the streusel.


 	For the streusel, stir the flour, brown sugar, cinnamon, nutmeg, and baking powder together. Cut in the butter by hand until the mixture is a rough and crumbly texture. Stir in the grated apple to coat it well. Gently press this onto the chilled base.


 	Bake for about 35 minutes, until it just begins to turn golden. Cool completely before slicing, and dust with icing sugar to garnish. The squares can be stored in an airtight container for 3 days.
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Oat And Dried Fruit Squares


 • Makes one 8-inch (20 cm) square pan | Cuts into 25 squares •
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 In the same family as date squares, these squares offer a complexity of taste and texture because of the mixed dried fruit. But these are easier to make than traditional date squares since the dried fruit is simply sprinkled over the oat layer—no need to cook it down.

¾ cup (185 mL) unsalted butter


 ¼ cup (60 mL) packed light brown sugar


 ¼ cup (60 mL) golden corn syrup


 2¾ cups (685 mL) rolled oats


 ½ tsp (2 mL) ground cinnamon


 ¼ tsp (1 mL) ground allspice


 2/3 cup (160 mL) coarsely chopped pitted dates


 ½ cup (125 mL) coarsely chopped pitted prunes


 1/3 cup (80 mL) dried cranberries



	Preheat the oven to 375°F (190°C) and line an 8-inch (20 cm) square pan with parchment paper so that it hangs over the sides just a little.


 	Melt the butter in a small saucepot. Remove the pot from the heat and stir in the brown sugar and corn syrup until evenly blended. In a bowl, combine the oats and spices, pour the butter mixture overtop, and stir to blend.


 	Press half of this oat mixture into the prepared pan. Sprinkle the dried fruit evenly over the oat base, then top with the remaining oat mixture, pressing gently (it’s all right if the fruit peeks through the top layer here and there).


 	Bake the squares for about 20 minutes, until they are an even golden brown. Cool the pan completely before using the parchment paper to pull out the square as a whole, then slice. The squares will keep in an airtight container for up to 4 days.
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crumble-style squares
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Peachy Kamut® Crumble Squares


 • Makes one 8-inch (20 cm) square pan | Cuts into 36 squares •



 Kamut® is a specific brand of an ancient wheat grain, and is best suited to organic growing. It has an earthy, nutty taste similar to whole wheat flour, but yields a more delicate structure.

1½ cups (375 mL) Kamut® flour


 1/3 cup (80 mL) packed demerara or dark brown sugar


 ¼ cup (60 mL) cornstarch


 2 Tbsp (30 mL) ground flaxseed


 ½ tsp (2 mL) ground cinnamon


 ¼ tsp (1 mL) ground allspice


 ½ cup (125 mL) cool unsalted butter, cut in pieces


 1 egg white


 1 cup (250 mL) peach jam


	Preheat the oven to 350°F (175°C). Grease and line an 8-inch (20 cm) square pan with parchment paper so that the paper comes up the sides of the pan.


 	Mix the Kamut® flour, demerara sugar, cornstarch, flaxseed, cinnamon, and allspice to combine. Cut in the butter until the mixture is a rough and crumbly texture. Whisk the egg white with a fork, and stir it into the crumble (which will remain a crumbly texture). Press two-thirds of this mixture into the prepared pan. Stir the jam to soften it, and spread it over the surface of the base. Sprinkle the remaining crumble dough over the jam and gently press it down.


 	Bake for 20 to 25 minutes, until it browns just a little. Let it cool to room temperature before chilling to slice. The squares can be stored in the refrigerator for up to 5 days.






  
 [image: Egg-free variation]

 You can make this recipe eggfree by replacing the egg white with an additional 1 tablespoon (15 mL) of ground flaxseed stirred with 1 tablespoon (15 mL) of applesauce. Stir this into the crumble mixture before pressing the dough into the pan.
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Oat and Dried Fruit Squares and Peachy Kamut® Crumble Squares
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pies and tarts
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|| The Perfect Crust


 pie dough


 || Double-Crust Pie Dough


 fruit pies


 || Fresh Apple Streusel Pie


 || Two-Crust Caramel Apple Pie


 || Fresh Fruit Pie


 || Cooked Fruit Pie


 cream pies and other cooked fillings


 || Lemon Meringue Pie


 || Gingerbread Cream Pie


 || Chocolate Banana Cream Pie with Peanut Butter Whip


 || Pumpkin Pie


 || Chocolate Pecan Pie


 || Mincemeat Pie


 pie-crust tarts


 || Raisin Butter Tarts


 || Portuguese Custard Tarts


 tender sweet-crust tarts (Tarte Sucrée)


 || Sweet-Crust Tart Shell


 || Strawberry Lavender Cheesecake Tart


 || Classic Fruit Flan


 || Apple Cannoli Tart


 cookie sweet-crust tarts (Tarte Sablée)


 || Sable Tart Shell


 || Vanilla Crème Brûlée Tart


 || Lemon Tart (Tarte au Citron)


 || Piña Colada Tart


 nut-crust tarts


 || Nut-Crust Tart Shell


 || Cranberry Frangipane Tart


 || Rocky Road Tart


 || Raspberry Pecan Tart


 chocolate-crust tarts


 || Chocolate-Crust Tart Shell


 || Mocha Latte Mousse Tart


 || Milk Chocolate Silk Tart


 || Pumpkin Cheesecake and Chocolate Tart


 cobbler, crisp, and crumble


 || Classic Fruit Crisp


 || Apple Cookie Crumble


 || Peach Berry Cobbler


 

 
The Perfect crust




 
Pie is a staple dessert in North America, and fruit and cream pies have not just been a staple at home and in diners, but in fine-dining restaurants, too. But this universally popular dessert is also one of the more time-consuming desserts to make, and it seems to have the most warnings in its process, making us a little fearful and too quick to second-guess ourselves, particularly in making the crust.


 In North America, the recipe methods are often filled with negatives—don’t let the butter get warm, don’t overwork the dough, don’t add too much water—to the point where we don’t end up making the recipe at all!


 In doing a little research, I found that the European technique, especially the French, for pâte brisée and pâte à foncer (the same as pie pastry) is a lot more relaxed and far more positive. They do not fuss over cold butter, and, in fact, many recipes call for room-temperature butter. They work the dough quite thoroughly, and they use a fair bit of liquid, making the dough easy to roll without cracking.


 So with a positive and relaxed approach, and a good ratio of ingredients, anyone can make a tender, tasty, and flaky pie dough.






 Pie Dough Essentials




 Making pie dough can be broken down into four general areas for contemplation: the ingredients, mixing, resting, and rolling. Here are the basics behind each.


 Ingredients


 fats: butter, margarine, shortening, or lard Bakers debate fats as passionately as others debate politics. Over the years, I have created and used many pie pastry recipes with all of the above fats, alone and in combination.



 	Butter Unlike shortening or lard, butter’s consistency changes dramatically from chilled to room temperature, and because the butter softens as the dough is mixed, it can falsely create a sense that a dough could be ruined if overworked. Butter-based pie dough requires less liquid (egg and water) than the other three fat choices, and is actually quite easy to handle once the dough has had a chance (about 30 minutes) to sit out of the fridge. Plain and simple, for taste and workability, butter is my preferred choice.


	Lard Although some still swear by using this rendered pork fat in pie pastry (particularly for butter tarts), it can result in a sandy, albeit tender, texture to the pastry dough.


 	Margarine Hydrogenated margarine handles better than unhydrogenated in pastry dough, but then you have the issue of trans fats, making butter the better option if you have to choose. Margarine can be an appropriate dairy-free option, but you will have to add 1 to 2 tablespoons (15 to 30 mL) more of cool water to bring the dough together to make it workable.


 	Shortening Vegetable shortening is shelf-stable and hydrogenated. Because of this hydrogenation, it is easiest to work into pie dough, but the combination of trans fats plus a sometimes-greasy taste and texture makes this a less popular option these days. Shortening-based pie dough needs more water than a butter pastry to make it workable.





egg Some pie pastry recipes call for egg, others do not. An egg offers moisture, reducing the amount of water needed to bring the dough together, and the yolk provides richness and tenderness, while the white gives the dough structure.


 water The majority of pie pastry recipes list a range of water to add, like 2 to 5 tablespoons (30 to 75 mL), giving you, the baker, room to wonder how much is needed. With accurate measuring and extensive testing, the piedough recipe in this book takes the guesswork out of the water content. Two tablespoons (30 mL) of water provide enough moisture to bring the dough together and roll without cracking, and it is little enough to keep a tender and flaky texture.


 vinegar or lemon juice A little acidity is the key to a flaky and tender pastry. Protein development can cause pie dough to shrink back when you roll it, or to shrink in the pie plate. The acid shortens the gluten, or protein strands, in dough.


 sugar Sugar is added for a similar effect as the acidity, to shorten the protein development and make for a tender pastry. It sweetens the dough, but only a touch, so that the same pastry dough can be used for savoury recipes like quiche.



Mixing


How can you tell when pie dough has been mixed to just the right texture? Regardless of the mixing tool, the dough should come together, but stray crumbs can be present if they can easily be pressed into the dough when shaping it into a disc (if the crumbs are dry and floury, then mix the dough a touch more). It’s all right for a few thin streaks of butter to still be visible in the dough. The tool you use will impact how long it takes to reach this point.


by hand Mixing by hand using a pastry cutter or even two criss-crossing butter knives is the best way to keep in touch with your dough since you are directing the action. If you are blessed with cold hands (it is one of the few times I am grateful to have naturally cold hands), you can use your fingers to cut in the butter.


This process takes longer than using beaters, a stand mixer, or a food processor, but the results will be the same. It’s best to actually cut the butter into small pieces while cold, then let it sit out for 30 minutes before working it into the dough. This may seem contrary to how you may have been taught, but the slightly softer butter cuts into the flour faster so you run a lower risk of overworking the dough. Additionally, slightly softened butter works in more evenly—cold butter can shatter and break into uneven pieces so you are left with some butter worked into the dough a little too much and other bits that are still chunky.


stand mixer Using the paddle attachment, it is easy to evenly incorporate first the butter and then the liquids into the flour. Always mix on the lowest or second lowest speed to avoid exercising and lengthening those glutens.


 Butter that has been cut into pieces and left out for 30 minutes is also recommended here. It will take only a minute or so to work the butter into the flour compared to twice that time for ice-cold butter (which would be twice the time exercising that flour!).


food processor The quick action of the blade makes pie dough come together in a snap, but be sure to use only the pulse function to keep control. This is the one tool with which I recommend using cold butter directly from the fridge, since the friction of the fast-moving blade will warm up that butter just a touch.


 electric beatersThis is not a favourable choice since the dough can get stuck in the beaters and the motor could even overheat once the liquid is added. Mix by hand instead.


 Resting


 Time is a pie pastry’s good friend during the entire process, and most of that time is used for resting the dough, wrapped and, in most cases, refrigerated. It is critically important to let the dough rest for a minimum of an hour before rolling it. It is less about rechilling the butter as it is about letting those protein strands, the glutens, relax. Every time you work dough, whether mixing it or rolling it, you should give it time to rest. That little bit of time will save you much frustration down the road, since this simple step is a necessary contribution to a pie crust that is tender and flaky and does not shrink as it bakes.


 Rolling


 The same principle of making the dough with slightly softened butter applies to rolling the pie dough: pull the dough out of the refrigerator 30 minutes before you wish to roll it and you’ll find it rolls easily, with little cracking. In fact, because it rolls so easily and quickly, you’ll be exercising those glutens less, ensuring a tender pastry.


 Think about it in the way you butter toast: If you try to spread cold butter on your toast, what happens? It cracks and breaks, it’s hard to manage, and you tear your toast in the process. And if you spread slightly softened butter? It spreads easily and evenly, and your toast remains intact.


 To test that your dough is soft enough to roll, press your thumb into it. You should be able to make an indentation with just a little pressure. If it doesn’t yield, give the dough another 10 minutes to warm up.



 Rolling Pin Basics



 Materials


 woodThe most common and most practical choice. Wood holds an even temperature, which is why professional pastry kitchens are equipped with wooden tables used for most rol­ling tasks.


 marbleMore of a novelty. Marble does stay cool, so buttery pastry will stay chilled. The weight of the marble does provide good leverage when rolling firmly set dough.


 plastic A more affordable rolling pin option, but plastic pins sometimes have a visible seam, and this line may show up or leave a mark in the pastry being rolled.


 Styles


 french-curved pin The preferred choice. This pin has no handles, so you roll with your hands directly overtop the pastry, so you can feel it as you roll. The gentle curve allows you to shape the dough effortlessly, with very little spring-back because you are not forcing the dough in a back-and-forth direction. Perfect for all pastries, but best suited to delicate rolling tasks.


 french-flat pin Similar to the curved pin in that it has no handles, but it lacks the curve. You still have great control, and this style can sometimes be a little thicker than the curved pin, giving you more rolling leverage. A great all-purpose pin.


 handled rolling pin The most familiar. This pin has handles separate from the base of the pin. You do get good leverage when rolling, but with your hands at the sides of the dough, you can lose a sense of the dough and risk getting cracks or rolling unevenly without realizing it.


 Cleaning


 After rolling your pastry, gently scrape off any flour or dough pieces, hand wash with very little soap, and dry immediately. Like a cast-iron pan, your wooden rolling pin becomes “seasoned” from the butter after repeated rolling. You’ll find that after frequent use, you’ll hardly have to dust your rolling pin with flour and pastry dough will rarely stick to it.



 Miraculous Meringues



 Meringues seem simple enough, but getting comfortable with whipped egg whites can sometimes take a little practice. These guidelines will take a little guesswork out of the process for you.


 Basic Types of Meringue


 common meringue This is made of room-temperature egg whites whipped with a little sugar. This is typically the topping for Lemon Meringue Pie, or it can be baked until crisp in a low-temperature oven to make bird’s nests or simple cookies.


 swiss meringue This is made when egg whites and sugar are whipped while placed over a pot of simmering water, which cooks the egg whites. Once the mixture is whipped after coming off of the heat, it becomes seven-minute frosting. This meringue suits desserts that aren’t refrigerated, as it will melt or become sticky once chilled.


 italian meringue This is made when room-temperature egg whites are whipped, then sugar that has been cooked to 239°F (115°C) is poured into them while whipping. This is the most stable of the meringues and is the base for Italian buttercream frosting, a wedding-cake staple, and it is fantastic for Lemon Meringue Pie. It’s a little sweeter than a common meringue, and its very fine bubble structure and cooked sugar keeps the meringue in place and prevents weeping.


 What Happened?


 Here are some common pitfalls that happen to professional and home bakers alike, and how to avoid or fix them.


 egg whites won’t whip This could be because of residual oil in the bowl or on the beaters, or because a little egg yolk slipped in when separating the eggs. Fat is the enemy of volume in egg whites, so to ensure that no oil effects your whites, slightly dampen a cloth with white vinegar and wipe your bowl and beaters with it before adding the whites. (If you have already begun beating, notice the whites aren’t whipping, and believe oil is the culprit, it’s best to start again with a clean bowl and new egg whites). Another reason whites won’t whip is because they are cold. Room-temperature egg whites are flexible and stretch to a fuller volume than cold egg whites, so just wait for your egg whites to warm up a bit.


 weeping meringue If, after a few hours in the fridge, sugar droplets start forming on the outside of the meringue, you may have over-whipped your egg whites. When the bubbles in a common meringue are stretched to their maximum through over whipping, a temperature change can cause them to burst, and they’ll release a little of the sugar they’ve been holding, resulting in a weeping meringue. Humidity can also be a culprit here. If it is a hot and humid summer day, and the fridge has been opened and closed repeatedly, this can also cause a bit of weeping. Unfortunately, once meringue weeps, there is no fix for it other than eating the evidence. The Italian meringue recipe for the Lemon Meringue Pie in this book typically doesn’t weep.


 sliding meringue Does your meringue slide around on the top of your pie? This could be due to one or two things. First, an over-whipped meringue slides on the lemon filling for the same reason it weeps: the sugar is coming out of the meringue. Second, the shock of a drastic temperature change can cause sliding meringue. Putting room-temperature meringue onto an ice-cold filling and then cooking it in a hot oven can cause the meringue to sweat, and the filling might even get condensation on its surface; this moisture layer will cause the meringue to slide. To avoid this, bake the meringue on a pie filling that has fully cooled to room temperature, or, if the filling was made ahead of time and chilled, give the pie a chance to warm up a little before baking on the meringue.


 Whipped into Action


 Recipes call for three levels of whipping for egg whites, determined by the desired final result. To have full control over your meringue, and to give yourself a wider range of time from soft to stiff peak, try whipping your egg whites on one speed below high. This does not compromise the volume of the meringue at all, and you’ll have a better opportunity to evaluate your whites. Your beaters or whisk are the best way to gauge the peak of your whites.


 soft peakThis is the first level past foamy, when the meringue takes on a white colour. When you lift your beaters from the whites and invert them, the whites should curl over easily.


 medium peakThis is the point not too long after soft peak, and when you lift the beaters and turn them upside down, the meringue should just bend at the tip, not fully curl over.


 stiff peak After you’ve crossed soft and medium peak, stiff peak soon follows. When you invert your beaters, the meringue should stand upright, with no bend at all.


 If you fear that you may have over-whipped your egg whites at any level of peak, time is your cure. Over whipped whites will deflate after 5 to 10 minutes. Just let the whites sit in the bowl where they will settle and even separate slightly, then re-whip gently either by hand or on medium speed (not low or high) with beaters and hit that perfect peak you missed the first time around.
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pie dough
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Double-Crust Pie Dough


 • Makes enough pastry for one 2-crust pie •



[image: Foundation recipe]



 This pie pastry recipe has all the taste and texture elements it should. The butter makes it melt-in-your-mouth tasty, the egg gives it structure so that it won’t become soggy, and the little bit of acidity promotes tenderness.


 Although some recipes in this chapter call for a single pie crust, I recommend making this double-crust recipe and freezing half for later use. A double-crust recipe is easier to mix (and measuring half an egg for a singlecrust recipe is possible but not always precise).


1 cup (250 mL) cold unsalted butter


 2 1/3 cups (580 mL) all-purpose flour


 4 tsp (20 mL) sugar


 1 tsp (5 mL) salt


 1 egg, directly from the fridge


 2 Tbsp (30 mL) cold water


 2 tsp (10 mL) white vinegar or lemon juice


	While it’s cold, cut the butter into small pieces and then leave it out of the fridge for 30 minutes. Combine the flour, sugar, and salt. Add the butter to the flour, mixing it in until the dough is a rough, crumbly texture.


 	In a separate bowl, whisk the egg, water, and vinegar or lemon juice, and add it to the dough all at once, mixing until the dough comes together. Shape the dough into 2 logs or discs, wrap them each in plastic wrap, and chill them for at least 1 hour before rolling.


 	The pie dough can be frozen for up to 6 months and thawed in the refrigerator.
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  NOTE FROM ANNA’s KITCHEN


 For the full scoop on pie dough, including using a mixer or food processor, please refer to Pie Dough Essentials. And for notes on why unsalted butter is best, see the section on unsalted butter...why?.
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Shaping dough for a pie shell


 fruit pies
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Fresh Apple Streusel Pie


• Makes one 9-inch (23 cm) pie | Serves 8 •





Although in this book I have provided many classic fillings for fresh- and cooked-fruit pies in two simple charts, apple pie seems to stand out on its own. Apple pie is the most popular fruit pie to make, and its filling, sweetness, and set are different from other fruit fillings.


½ recipe Double-Crust Pie Dough, chilled


Filling:


3 Tbsp (45 mL) rolled oats


6 cups (1.5 L) peeled and thinly sliced apples, such as Cortland, Spartan, Spy, Honey Crisp, Granny Smith, Mutsu, or any combination


2 Tbsp (30 mL) lemon juice


2/3 cup (160 mL) sugar


2 Tbsp (30 mL) cool unsalted butter, cut in pieces


2 Tbsp (30 mL) all-purpose flour


1 tsp (5 mL) ground cinnamon


Streusel:


1 cup (250 mL) all-purpose flour


1/3 cup (80 mL) rolled oats


¼ cup (60 mL) packed light brown sugar


1 tsp (5 mL) ground cinnamon


½ tsp (2 mL) salt


6 Tbsp (90 mL) cool unsalted butter, cut in pieces


	Pull the chilled pie dough out of the fridge 30 minutes before rolling. Preheat the oven to 375°F (190°C). Lightly dust the bottom of a 9-inch (23 cm) pie plate with flour and place it on a parchment- or foil-lined baking tray.


	On a lightly floured surface, roll out the pastry to just under ¼ inch (6 mm) thick. Lift the rolled dough and line the pie plate with it. Trim away any excess dough that hangs more than 1 inch (2.5 cm) over the edge of the pie plate. Tuck this outside bit of pastry under itself, and pinch this crust into a decorative pattern. Sprinkle the oats over the rolled pie pastry (this absorbs excess liquids and helps to keep the bottom crust crisp), and chill it while preparing the rest of the filling and the streusel.


	To prepare the apples, first toss the slices with the lemon juice, then stir in the sugar, butter pieces, flour, and cinnamon. Set aside.


	To prepare the streusel, stir the flour, 1/3 cup (80 mL) oats, brown sugar, cinnamon, and salt to combine. Cut in the butter until the mixture is a rough crumbly texture.


	Spoon the apples into the chilled pie shell and pat down. Sprinkle the streusel over the apples, then bake the pie on the prepared tray for 20 minutes. Reduce the oven temperature to 350°F (175°C) and continue to cook the pie on the tray for 40 to 45 minutes more, until the outside crust is evenly browned and the apple filling is bubbling at the edges. Cool the pie for at least 3 hours before slicing, or chill to serve cold. The pie will keep in the refrigerator for up to 4 days.
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NOTE FROM ANNA’S KITCHEN


The apple variety you select for your pie is a personal choice—it depends on your own tastes and the tastes of those you are serving—but this recipe suggests the most popular apples. Having judged many apple pie contests over the years, I have found that most prize-winning pies are made of a mix of at least two, but usually three, apple varieties.
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Two-Crust Caramel Apple Pie


• Makes one 9-inch (23 cm) pie | Serves 8 •





This apple pie is sort of a cross between tarte tatin (a French apple pie) and a traditional apple pie. By first caramelizing the sugar and then stirring in the apples so they soften just a bit, you get an evenly sweetened pie, with excess juices thickened by the caramel so that they stay in the pie as you slice it and don’t run over the bottom of the pie plate.


1 recipe Double-Crust Pie Dough, chilled


3 Tbsp (45 mL) rolled oats


¼ cup (60 mL) water


1 cup (250 mL) sugar


2 Tbsp (30 mL) lemon juice


6 cups (1.5 L) peeled and sliced apples, such as Mutsu or Granny Smith


3 Tbsp (45 mL) unsalted butter


1 tsp (5 mL) ground cinnamon


For Brushing:


1 egg


2 Tbsp (30 mL) water


Turbinado or granulated sugar, for sprinkling


	Pull the chilled pie dough out of the fridge 30 minutes before rolling. Lightly dust the bottom of a 9-inch (23 cm) pie plate with flour, and place it on a parchment- or foil-lined baking tray.


	On a lightly floured surface, roll out one disc of the pastry to just under ¼ inch (6 mm) thick. Lift the rolled dough, line the pie plate with it, and sprinkle the pastry with the oats. Roll out the second disc of pastry to ¼ inch (6 mm) thick. Cut a 1-inch (2.5 cm) hole in the centre of the pastry (so steam can escape as the pie bakes). Chill both the lined pie plate and rolled top crust while preparing the filling.


	Preheat the oven to 400°F (200°C). In a large, heavy-bottomed saucepot, bring the water, sugar, and lemon juice up to a boil without stirring. Continue to boil the sugar without stirring, occasionally brushing the sides of the pot with water, until the sugar caramelizes, about 3 minutes. Add the apples all at once and stir to coat. Add the butter and cinnamon, and stir. Once the juices return to a simmer, remove the pot from the heat and cool for 5 minutes.


	Pull the chilled pie shell from the fridge and pour the apples and all the juices into it (the juices will absorb into the apples as the pie bakes). Top the fruit with the second rolled piece of pie pastry. Trim excess dough and pinch the edges of the pastries into a decorative pattern. Whisk the egg with the 2 tablespoons (30 mL) of water, and brush the pie dough with the mixture. Sprinkle with sugar.


	On the prepared baking tray, bake the pie for 15 minutes, then reduce the oven temperature to 375°F (190°C) and bake for another 30 to 40 minutes, until the crust is an even golden brown. Let the pie cool at least 3 hours before slicing, or chill to serve cold. The pie will keep in the refrigerator for up to 4 days.
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Fresh Fruit Pie


• Makes one 9-inch (23 cm) pie | Serves 8 •





 A fresh fruit pie should be just that: fresh, and simple. The greatest effort goes into making the crust, so with that done, the filling is a simple tossing of ingredients.


1 recipe Double-Crust Pie Dough, chilled


2 Tbsp (30 mL) rolled oats


For Brushing:


1 egg


1 Tbsp (15 mL) water


Turbinado sugar, for sprinkling


Here is a chart of filling-ingredient ratios for a nicely set (not too runny, not too thick) and nicely sweetened (not too sweet, not too tart) fruit pie.





	FRUIT
	QUICK-COOK TAPIOCA
	SUGAR
	OTHER



	3 cups (750 mL) quartered fresh strawberries
 3 cups (750 mL) diced fresh rhubarb

	2 Tbsp (30 mL)
	1½ cups (375 mL)
	1 tsp (5 mL) vanilla extract



	6 cups (1.5 L) diced fresh rhubarb

	2 Tbsp (30 mL)

	1¾ cups (435 mL)

	1 tsp (5 mL) vanilla extract




	5 cups (1.25 L) fresh blueberries

	2 Tbsp (30 mL)

	1 cup (250 mL)

	3 Tbsp (45 mL) lemon juice
2 tsp (10 mL) lemon zest




	5 cups (1.25 L) fresh raspberries

	2 Tbsp (30 mL)

	1¼ cups (310 mL)

	1 Tbsp (15 mL) lemon juice
1 tsp (5 mL) vanilla extract




	6 cups (1.5 L) peeled and sliced peaches

	2 Tbsp (30 mL)

	1 cup (250 mL)

	1 tsp (5 mL) vanilla extract
¼ tsp (1 mL) ground cinnamon





	While the pie dough is chilling, prepare the fruit. Toss the fruit with the tapioca and let the mixture sit for 5 minutes so the tapioca can soften. Stir in the sugar and other ingredients to coat.


	Pull the pastry out of the fridge 30 minutes before rolling. Preheat the oven to 400°F (200°C). Place a 9-inch (23 cm) pie plate onto a parchment-lined baking tray and dust the pie plate with flour (do not grease).


	On a lightly floured work surface, roll out the first pastry disc to just under ¼ inch (6 mm) thick and line the prepared pie plate. Sprinkle the oats over the pastry. Spoon the filling into the shell. Roll out the remaining pastry disc and cut out a small hole in the centre of the pastry. Place the rolled pastry overtop the fruit and press the edges together. Trim away any excess dough, and pinch the edges to create a pattern (or use a fork to pinch the pastry edges together).


	Whisk the egg and water, brush the surface of the pastry with the egg mixture, and sprinkle the pie with turbinado sugar.


	On the prepared baking tray, bake the pie for 12 minutes at 400°F (200°C), then reduce the heat to 375°F (190°C) and bake for about 40 more minutes, until the crust is a rich golden brown and the filling is bubbling. Cool the pie for at least 2 hours before slicing. The pie can be made a day ahead and served chilled.



[image: Line]


notes from anna’s kitchen


	You can use other fresh fruits and berries, and in any combination. Use the table to gauge the volume of fruit and sugar. For example, use the rhubarb proportions for a blackberry pie, and the blueberry proportions for bumbleberry, a mixed-berry pie. What remains constant is the tapioca for thickening.


	Quick-cook tapioca is the ideal choice to thicken the juices that cook out of the fruit. Tapioca softens quickly, imparts no flavour, thickens without being stodgy, and, unlike cornstarch, doesn’t need to hit 212°F (100°C) to thicken. You could use tapioca starch instead, but quick-cook tapioca can be found in the baking aisle of all grocery stories, whereas tapioca starch is a little more specialized and can be purchased at health and bulk stores.


	Fresh fruit works better than frozen in a pie recipe. Some fruits have tougher skins after being frozen, and some fruits, like raspberries, are far too watery to use for pie after they’ve been frozen.


	If using a convection oven, bake the pie at 375°F (190°C) with the fan on for the first 12 minutes, then simply turn the fan off but leave the temperature at 375°F (190°C) for the remaining 40 minutes.
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Cooked Fruit Pie

• Makes one 9-inch (23 cm) pie | Serves 8 •




The fruit pie on the previous pages suits uncooked, fresh fruit; these cooked fillings can be made using frozen fruit, since the simmering process softens the skins and allows excess liquids to be controllably thickened. Cornstarch, as opposed to tapioca, is used here since the fruit filling is fully simmered.


1 recipe Double-Crust Pie Dough, chilled


2 Tbsp (30 mL) rolled oats


For Brushing:


1 egg


1 Tbsp (15 mL) water


Turbinado sugar, for sprinkling




	FRUIT
	SUGAR
	CORNSTARCH
	OTHER



	6 cups (1.5 L) blueberries (fresh or frozen)

	1½ cups (375 mL)

	3½ Tbsp (52.5 mL)

	3 Tbsp (45 mL) lemon juice
2 tsp (10 mL) lemon zest




	6 cups (1.5 L) raspberries (fresh or frozen)

	1½ cups (375 mL)

	3½ Tbsp (52.5 mL)

	1 Tbsp (15 mL) lemon juice
1 tsp (5 mL) vanilla extract




	6 cups (1.5 L) pitted tart cherries (fresh or frozen)

	1 1/3 cups (330 mL)

	4 Tbsp (60 mL)

	¼ tsp (1 mL) ground cinnamon
1 tsp (5 mL) vanilla extract




	5 cups (1.25 L) blackberries (fresh or frozen)

	1¼ cups (310 mL)

	2 Tbsp (30 mL)

	1 Tbsp (15 mL) lemon juice
1 tsp (5 mL) vanilla extract




	6 cups (1.5 L) peeled and sliced peaches (fresh or frozen)

	1 cup (250 mL)

	2 Tbsp (30 mL)

	1 tsp (5 mL) vanilla extract
¼ tsp (1 mL) ground cinnamon





	While the pie dough is chilling, prepare the fruit. In a saucepot, bring the fruit up to a simmer. In a bowl, stir the sugar and cornstarch together, and stir this into the simmering fruit. Add the remaining ingredients and simmer just until the fruit has thickened, stirring gently so as not to break down the fruit too much. Scrape the fruit into a bowl and cool the filling to room temperature. The filling can be made ahead and chilled until ready to assemble. 23 cm) pie plate onto a parchment-lined baking tray and dust the pie plate with flour.


	On a lightly floured work surface, roll out the first pastry disc to just under ¼ inch (6 mm) thick and line the prepared pie plate. Sprinkle the oats on the bottom of the pastry shell. Spoon the filling into the shell. Roll out the remaining pastry disc and cut out a small hole in the centre of the pastry (so steam can escape as the pie bakes). Place the rolled pastry overtop the fruit and press the edges together. Trim away any excess dough, and pinch the edges to create a pattern (or use a fork to pinch the pastry edges together).


	Whisk the egg and water, brush the surface of the pastry with the egg mixture, and sprinkle the pie with turbinado sugar.


	On the prepared baking tray, bake the pie for 12 minutes at 400°F (200°C), then reduce the heat to 375°F (190°C) and bake for about 40 more minutes, until the crust is a rich golden brown and the filling is bubbling. Cool the pie for at least 2 hours before slicing. The pie can be made a day ahead and served chilled.
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NOTE FROM ANNA’S KITCHEN


If using a convection oven, bake the pie at 375°F (190°C) with the fan on for the first 12 minutes, then simply turn the fan off but leave the temperature at 375°F (190°C) for the remaining 40 minutes. For more tips on convection baking, refer to the section onConvection Oven Queries.
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Lemon Meringue Pie


• Makes one 9-inch (23 cm) pie | Serves 8 •





Lemon meringue pie is well worth the effort. Give yourself ample time to make the crust, the filling, and the meringue. The meringue for this recipe is quite different from the style you typically see on a lemon meringue pie. It requires using a candy thermometer, but the result is a stable and fluffy meringue that has a very fine bubble structure, and it does not weep or slide off the filling.


1 egg white


½ recipe Double-Crust Pie Dough, chilled


Filling:


1¾ cups (435 mL) water


1¼ cups (310 mL) sugar


1 Tbsp (15 mL) finely grated lemon zest


6½ Tbsp (97.5 mL) cornstarch


2/3 cup (160 mL) fresh lemon juice


5 egg yolks (reserve the whites for the meringue)


2 Tbsp (30 mL) unsalted butter


Italian Meringue:


5 egg whites, at room temperature


1 cup (250 mL) sugar


1 tsp (5 mL) cream of tartar


¼ cup (60 mL) water


	Pull the chilled dough from the fridge 30 minutes before rolling. On a lightly floured surface, roll out the dough to 1/8 inch (3 mm) thick. Line a 9-inch (23 cm) pie shell with the dough, and trim and cinch the edges. Chill for 20 minutes.


	Preheat the oven to 375°F (190°C). Overtop of the dough, line the pie shell with aluminum foil and weigh it down with pie weights, rice, or dried beans.


	Bake for 20 minutes, then remove the foil and weights and bake for 10 to 12 more minutes, until the centre of the pie shell is dry and the edges are lightly browned. While the pie is hot from the oven, whisk the one egg white to loosen it, then brush this over the surface of the pie shell (this creates a barrier to prevent the crust from going soggy). Allow the shell to cool.


	For the filling, bring the water, 9cup (250 mL) of the sugar, and the lemon zest up to a full simmer in a saucepot. In a bowl, whisk the remaining ¼ cup (60 mL) of the sugar with the cornstarch, then whisk in the lemon juice and egg yolks. Pour the boiling water over the lemon mixture, then pour the entire liquid mixture back into the pot and whisk over medium heat until it thickens and just begins to bubble, about 4 minutes. Put the butter in a large bowl, and strain the mixture into the bowl and stir until the butter melts. Place a piece of plastic wrap over the filling and let it cool to room temperature. Then scrape the filling into the pie shell and chill just to set, about 2 hours.


	For the meringue, preheat the oven to 375°F (190°C). Pull the chilled and filled pie out of the fridge to warm it up a little (30 to 40 minutes). If preparing and chilling the filling further ahead, let it warm up for about 75 minutes before topping with meringue.


	Whip the egg whites with ¼ cup (60 mL) of sugar and the cream of tartar until the mixture holds a medium peak when the beaters are lifted.


	Place the remaining ¾ cup (185 mL) of sugar plus the ¼ cup (60 mL) of water in a saucepot and bring it to a boil. Without stirring, boil the sugar, occasionally brushing the sides of the pot with water, until it reaches 239°F (115°C) (this takes only about 3 minutes).


	Carefully pour the hot sugar down the side of the bowl of whipped egg whites while whipping at medium-high speed (do not pour the sugar directly onto the beaters). Whip the meringue at high speed until cooled, about 3 minutes.


	Scrape the meringue onto the centre of the lemon filling, and gently spread and swirl. Place the pie shell onto a baking sheet and bake for about 4 minutes, just until lightly browned. Let the meringue cool to room temperature before chilling. The pie can be prepared up to a day in advance and stored in the refrigerator for 2 days.
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NOTE FROM ANNA’S KITCHEN


For more tips on making a successful meringue, check out the section on Miraculous Meringues.
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Gingerbread Cream Pie


• Makes one 9-inch (23 cm) pie | Serves 8 •





Rich, rich, rich! This pie has all the flavour elements of gingerbread, but in a butterscotch-inspired creamy filling.


½ recipe Double-Crust Pie Dough, chilled


Filling:


1 cup (250 mL) unsalted butter


1¼ cups (310 mL) packed dark brown sugar


1 cup (250 mL) whipping cream


½ cup (125 mL) fancy molasses


4 egg yolks


1/3 cup (80 mL) cornstarch


2 tsp (10 mL) finely grated fresh ginger


¾ tsp (4 mL) ground cinnamon


¼ tsp (1 mL) ground nutmeg


¼ tsp (1 mL) ground cloves


¾ tsp (4 mL) salt


1¾ cups (435 mL) milk


Topping:


1½ cups (375 mL) whipping cream


2 Tbsp (30 mL) sugar


1½ Tbsp (22.5 mL) instant skim milk powder


1 tsp (5 mL) vanilla extract


¼ tsp (1 mL) ground cinnamon


	Pull the chilled dough from the fridge 30 minutes before rolling. On a lightly floured surface, roll out the dough to 1/8 inch (3 mm) thick. Line a 9-inch (23 cm) pie shell with the dough, trim, and pinch the edges. Chill for 20 minutes.


	Preheat the oven to 375°F (190°C). Line the pie shell with aluminum foil and weight with pie weights, rice, or dried beans. Bake for 20 minutes, then remove the foil and weights and bake for 10 to 12 more minutes, until the centre of the pie shell is dry and the edges are lightly browned. Allow to cool.


	For the filling, heat the butter and brown sugar in a saucepot over medium heat, stirring until bubbling. Whisk in the cream and molasses, and stir until just below a simmer. In a bowl, whisk the egg yolks, cornstarch, ginger, spices, salt, and milk. Slowly pour the hot cream mixture into the egg mixture, whisking constantly until blended. Return the mixture to the pot and whisk over medium heat until thickened and just beginning to bubble, about 4 minutes.


	Strain and pour into the cooled pie shell. Place a piece of plastic wrap directly on the surface of the filling and chill it until set, at least 6 hours.


	For the topping, whip cream to soft peaks and fold in the sugar, skim milk powder, vanilla, and cinnamon. Dollop and spread over the gingerbread filling, and chill until ready to serve. The pie will keep, refrigerated, for up to 2 days.



cream pies and other cooked fillings
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Chocolate Banana Cream Pie With Peanut Butter Whip


• Makes one 9-inch (23 cm) pie | Serves 8 •





This is a very thick and rich chocolate cream pie, thicker than a traditional pudding filling. Topped with a peanut butter whipped cream, and with sliced bananas hidden under the filling, this will bring out the kid in anyone.


½ recipe Double-Crust Pie Dough, chilled


1 egg white


Filling:


2 to 3 bananas, sliced


1¼ cups (310 mL) milk


½ cup (125 mL) whipping cream


4 egg yolks


¼ cup (60 mL) sugar


2½ Tbsp (37.5 mL) cornstarch


1 tsp (5 mL) vanilla extract


1/8 tsp (0.5 mL) salt


6 oz (175 g) semisweet or bittersweet chocolate, chopped


Peanut Butter Whip:


1½ cups (375 mL) whipping cream


1½ Tbsp (22.5 mL) skim milk powder


1/3 cup (80 mL) icing sugar, sifted


1 tsp (5 mL) vanilla extract


1/3 cup (80 mL) peanut butter, any kind you prefer


Chocolate Shavings (dark), for garnish


	Pull the pie dough out of the fridge 30 minutes before rolling. On a lightly floured surface, roll out the dough to 1/8 inch (3 mm) thick. Line a 9-inch (23 cm) pie shell with dough, trim, and cinch the edges. Chill for 20 minutes.


	Preheat the oven to 375°F (190°C). Line the pie shell with aluminum foil and weight with pie weights, rice, or dried beans. Bake for 20 minutes, then remove the foil and weights and bake for 10 to 12 more minutes, until the centre of the pie shell is dry and the edges are lightly browned. While still hot, brush the surface of the pie shell with the egg white (it will create a barrier to prevent the crust from going soggy). Allow the pie shell to cool.


	Arrange the sliced bananas over the bottom of the cooled pie shell, overlapping if needed. Heat the milk and cream in a saucepot over medium heat to just below a simmer. In a bowl, whisk the egg yolks, sugar, cornstarch, vanilla, and salt and, while whisking, slowly add the hot milk mixture. Return the mixture to the pot and cook over medium heat while whisking constantly (switch to a spatula now and again to ensure you are stirring into the corners) until the mixture just begins to reach a simmer (a few bubbles will break the surface). Place the chopped chocolate in a bowl, and pour the custard through a strainer placed over the bowl and let sit for one minute. Whisk until the chocolate has melted, then pour the custard over the bananas in the pie shell. Place a piece of plastic wrap over the custard so that it touches the entire surface and chill until set, about 4 hours.


	To prepare the peanut butter whip, whip the cream with the skim milk powder until the cream holds a soft peak when the beaters are lifted. Whip in the icing sugar and vanilla. In a bowl, stir the peanut butter to soften it and add about half of the whipped cream, stirring until blended. Fold this peanut butter mixture into the other half of the whipped cream and spread overtop the chilled pie. Garnish the pie with chocolate shavings and chill until ready to serve. The pie will keep in the refrigerator for up to 2 days.



cream pies and other cooked fillings
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Pumpkin Pie


• Makes one 9-inch (23 cm) pie | Serves 8 •





Making a pumpkin pie is like baking a custard in a pie shell. Most sinfully delicious pumpkin pie recipes are loaded with whipping cream. The use of sweetened condensed milk in this recipe achieves just the right sweetness and silky texture, and it cuts down on the need for excessive whipping cream.


½ recipe Double-Crust Pie Dough, chilled


Filling:


2 cups (500 mL) plain pumpkin purée


1 tin (300 mL) sweetened condensed milk


1 tsp (5 mL) ground cinnamon


½ tsp (2 mL) ground ginger


¼ tsp (1 mL) ground allspice


¼ tsp (1 mL) ground cloves


1/8 tsp (0.5 mL) ground nutmeg


½ cup (125 mL) whipping cream


3 eggs


	Pull the chilled pie dough from the fridge 30 minutes before rolling. Preheat the oven to 375°F (190°C).


	On a lightly floured surface, knead the pie dough slightly to soften, then roll out the dough to a circle just under ¼ inch (6 mm) thick. Dust a 9-inch (23 cm) pie plate with flour and place the rolled pastry into the shell, crimping the edges to create a pretty design. Chill the pie shell while preparing the filling.


	For the filling, whisk the pumpkin purée, condensed milk, spices, cream, and eggs until evenly blended. Place the chilled pie plate onto a baking tray and pour in the pumpkin filling.


	Bake the pie for 20 minutes, then reduce the oven temperature to 350°F (175°C) and bake the pie for about 40 more minutes, until the crust is nicely browned and the filling is set but still has a jiggle in the centre. Cool the pie to room temperature, then chill for at least 3 hours before serving. The pie can be served chilled, or warm it in a 300°F (150°C) oven for 15 minutes before serving.
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NOTE FROM ANNA’S KITCHEN


For a wet filling like this one, try replacing half of the all-purpose flour in the pie dough recipe with whole wheat flour. The whole wheat flour adds a pleasant nutty taste, stays nice and tender, and fully bakes on the bottom—no soggy crusts here!
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Chocolate Pecan Pie


• Makes one 9-inch (23 cm) pie | Serves 8 to 10 •





Think of a gooey butter tart. Now imagine loads of tender pecans stirred in. Now imagine this with chocolate richness. Ta-dah.


½ recipe Double-Crust Pie Dough, chilled


Filling:


¾ cup (185 mL) unsalted butter


¾ cup (185 mL) packed light brown sugar


½ cup (125 mL) golden corn syrup


¼ cup (60 mL) whipping cream


½ tsp (2 mL) salt


1 tsp (5 mL) vanilla extract


4 oz (125 g) bittersweet chocolate, chopped


2½ cups (625 mL) pecan halves


2 eggs


	Pull the chilled pie dough from the fridge 30 minutes before rolling. Preheat the oven to 375°F (190°C).


	On a lightly floured surface, knead the pie dough slightly to soften, then roll out the dough to a circle just under ¼ inch (6 mm) thick. Dust a 9-inch (23 cm) pie plate with flour and place the rolled pastry into the shell, crimping the edges to create a pretty design. Chill the pie shell while preparing the filling.


	In a medium saucepot over medium heat, melt the butter, then stir in the brown sugar and corn syrup. Bring this to a full simmer while stirring, then continue to simmer and stir for 1 minute. Stir in the cream and simmer and stir for 1 more minute. Remove the pan from the heat and stir in the salt, vanilla, and chocolate, stirring until the chocolate has melted. Add the pecans and stir to coat. In a little dish, beat the eggs, then add them to the pecan mixture, stirring until incorporated. Scrape the filling into the chilled pie shell.


	Bake the pie on a baking tray for 40 to 45 minutes, until the crust is golden brown and the filling has set. Cool the pie to room temperature. Store the pie in the refrigerator for up to 4 days.
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NOTE FROM ANNA’S KITCHEN


This pie is best served at room temperature or just a little chilled, so pull the pie from the fridge an hour before serving.
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Mincemeat Pie


• Makes one 9-inch (23 cm) pie | Serves 8 •





A good mincemeat pie is a wonderful thing, and I think we’ve become too accustomed to the store-bought versions that are more syrup than substance. This mincemeat pie has a good balance of everything autumn: dried fruit, nuts, spices and honey, and maple syrup, too. If you are a fan of raisin pie, this takes it to the next level.


1 recipe Double-Crust Pie Dough, chilled


Mincemeat:


2 cups (500 mL) peeled and diced apples, such as Mutsu or Granny Smith, cut in ½-inch (1 cm) pieces


1 cup (250 mL) Thompson raisins


½ cup (125 mL) chopped pitted dates


½ cup (125 mL) chopped pitted prunes


1 cup (250 mL) walnut pieces


1/3 cup (80 mL) apple juice or cider


3 Tbsp (45 mL) lemon juice


1 Tbsp (15 mL) finely grated orange zest


1 Tbsp (15 mL) cocoa powder


2 tsp (10 mL) quick-cook tapioca


1 tsp (5 mL) ground cinnamon


1 tsp (5 mL) ground ginger


¼ tsp (1 mL) ground allspice


¼ tsp (1 mL) ground cloves


½ cup (125 mL) honey


½ cup (125 mL) maple syrup


For Brushing:


1 egg


2 Tbsp (30 mL) water


	Pull the chilled pie dough from the fridge 30 minutes before rolling. Preheat the oven to 375°F (190°C).


	On a lightly floured surface, knead one disc of the pie dough slightly to soften, then roll out the dough to a circle just under ¼ inch (6 mm) thick. Dust a 9-inch (23 cm) pie plate with flour and place the rolled pastry into the shell. Roll the second disc out into a circle of the same thickness, place it onto a plate or tray, and chill both while preparing the filling.


	In a medium saucepot over medium heat, stir the apples, raisins, dates, prunes, walnuts, apple juice (or cider), lemon juice, orange zest, cocoa, tapioca, cinnamon, ginger, allspice, and cloves until the mixture just begins to bubble. Add the honey and maple syrup, and stir until the fruit simmers. Then remove from the heat and cool to room temperature.


	Spoon the filling into the chilled pie shell and spread to level. Cut a hole in the centre of the second pastry sheet and place it over the mincemeat. Trim and pinch the edges, creating a pretty design. Whisk the egg with the water, brush the top of the pie pastry with the egg wash, and place the pie on a parchment-lined baking tray.


	Bake the pie for 15 minutes, then reduce the oven temperature to 350°F (175°C) and bake the pie for about 45 more minutes, until the crust is an even golden brown. Cool the pie for at least 3 hours before slicing to serve. The pie can be served warm or chilled, and can keep in the refrigerator for up to 4 days.



pie-crust tarts





[image: Line]


Raisin Butter Tarts


• Makes 12 butter tarts •





These butter tarts have that just-right filling—a little gooey but not too drippy. I like to use golden raisins because they are not as sweet as Thompson raisins.


1 recipe Double-Crust Pie Dough, shaped in 2 logs and chilled


Filling:


¾ cup (185 mL) packed dark brown sugar


¾ cup (185 mL) corn syrup


½ cup (125 mL) unsalted butter, melted


2 eggs, at room temperature


1 tsp (5 mL) white vinegar


1 tsp (5 mL) vanilla extract


½ cup (125 mL) golden raisins


	Pull the pie dough from the refrigerator 30 minutes before rolling. Preheat the oven to 400°F (200°C) and lightly grease a 12-cup muffin tin.


	Lightly dust a work surface with flour and unwrap the pastry logs. Slice each log into six pieces. Roll each piece to about ¼ inch (6 mm) in thickness, trim with a 5-inch (12 cm) round cutter and line each muffin cup with a piece of dough (the tart shells should come up about ½ inch/1 cm higher than the edge of the muffin cup). Chill the lined muffin tin while preparing the filling.


	By hand, whisk the sugar, corn syrup, and butter in a bowl until combined. Whisk in the eggs, then the vinegar and vanilla. Sprinkle a few raisins in the bottom of each muffin cup and pour the mixture over the raisins.


	Bake the tarts for 5 minutes, then reduce the oven temperature to 375°F (190°C) and continue baking until the butter tart filling starts to dome, about 20 more minutes. Cool the tarts to room temperature in the tin, then gently rotate them to loosen them. Chill the tarts in the tin before removing them onto a serving plate. The tarts will keep in the refrigerator for up to 5 days.
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NOTE FROM ANNA’S KITCHEN


Most pie pastry is rolled to less than ¼ inch (6 mm) thick, but in the case of butter tarts, we’ve become accustomed to a slightly thicker crust, possibly to make it easier to negotiate that gooey filling.
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Portuguese Custard Tarts


• Makes 12 tarts •





These eggy custard tarts are a personal favourite. They have a distinctively flaky pastry, and while many custard tart recipes out there call for frozen puff pastry, you can easily keep these a from-scratch product by simply layering in a little extra butter to the pie dough.


1 recipe Double-Crust Pie Dough, wrapped in one piece, chilled


5 Tbsp (75 mL) + 1 Tbsp (15 mL) unsalted butter, at room temperature


1 cup (250 mL) half-and-half cream


¾ cup (185 mL) milk


5 egg yolks


½ cup (125 mL) sugar


2 Tbsp (30 mL) + 1 tsp (5 mL) cornstarch


1 Tbsp (15 mL) vanilla extract


	Pull the pie dough from the fridge 30 minutes before rolling.


	On a lightly floured surface, roll out the entire piece of pie dough into a rectangular shape that is 20 inches (50 cm) by 12 inches (30 cm) and ¼ inch (6 mm) thick. Evenly spread 5 Tbsp (75 mL) of butter over the surface of the pastry, and roll it up from the short end (to create a spiral). Wrap and chill the dough while preparing the filling.


	Heat the cream and milk in a heavy-bottomed saucepot over medium heat to just below a simmer. In a bowl, whisk the eggs yolks, sugar, cornstarch, and vanilla. While whisking, slowly pour the hot cream into the egg mixture, then pour this back into the pot. Whisk the custard constantly over medium heat until it thickens and just begins to bubble, about 4 minutes. Strain the custard into a bowl, stir in the remaining 1 Tbsp (15 mL) of butter, and place a sheet of plastic wrap directly on the surface of the custard to prevent a skin from forming. Cool the custard on the counter to room temperature, then chill for 1½ hours.


	Preheat the oven to 375°F (190°C)and lightly grease a 12-cup muffin tin. Remove the pastry dough from the fridge and cut 12 discs from the log. Roll out each portion on a lightly floured surface to just shy of ¼ inch (6 mm) thick and trim with a 5-inch (12 cm) round cutter . Press each portion into the muffin tin so that the edges of each tart shell are about ½ inch (1 cm) above the edge of each muffin cup. Spoon the chilled custard into the pastry.


	Bake the tarts for 35 to 45 minutes, until the pastry is golden brown and the custard has browned on top somewhat. Cool the tarts in the tin before removing to serve at room temperature or chilled. The tarts can be stored in the refrigerator for up to 3 days.
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NOTE FROM ANNA’S KITCHEN


For tips on baking in a convection oven compared to a conventional oven, refer to the section on convection oven queries.
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TENDER SWEET-CRUST TARTS (TARTE SUCRéE)
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Sweet-Crust Tart Shell


Makes one 9-inch (23 cm) baked tart shell





[image: Foundation recipe]



The method for making this tart dough is very much like making cookie dough and it’s just as simple. There is no need to roll the dough cold; in fact, you can feel comfortable kneading the dough to soften it just enough so that it’s easy to roll—no need to wrestle with an ice-cold pastry that cracks because of the cold butter!


The tarts in this book that are made using this tender, sweet dough are designed for this pastry. They are delicate in nature, and the fillings are not so wet or so heavy that they weigh down or shatter the crust.


½ cup (125 mL) unsalted butter, at room temperature


¼ cup (60 mL) sugar


2 egg yolks


½ tsp (2 mL) vanilla extract


1 cup (250 mL) all-purpose flour


¼ tsp (1 mL) salt


	Beat the butter and sugar together until fluffy. Stir in the egg yolks and vanilla. Stir in the flour and salt until the dough comes together. Shape the dough into a disc, wrap it in plastic wrap, and chill for at least 2 hours, until firm.


	Preheat the oven to 350°F (175°C). Knead the pastry dough on a lightly floured surface to soften it enough so that it can be easily rolled. Dust the pastry with a little flour, and roll it out to just over 11 inches (28 cm) in diameter and about ¼ inch (6 mm) thick. Line a 9-inch (23 cm), removable-bottom, fluted tart pan with the dough and trim the edges. Chill the pastry for 20 minutes in the fridge, or 10 minutes in the freezer.


	Place the chilled tart pan on a baking tray. Dock the bottom of the pastry shell with a fork and bake the pastry for 16 to 20 minutes, until just the edges are golden brown and the centre of the shell looks dry. Cool completely before filling.
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notes from anna’s kitchen


	Some pastry dough needs to be blind-baked (baked while weighted down with pie weights or dried beans) to prevent it from bubbling or doming as it bakes. Because this dough and the Sable Tart Shell are similar to cookie dough, they bake up without any bubbles at all. Docking the pastry with a fork is key, though, to preventing a crust that domes in the middle. As the tart shell bakes, the holes allow any air to escape while the dough is still soft and pliable, and as it bakes, the pastry expands and the holes fill in a bit so you won’t have a filling that leaks through the bottom.


	Fill the pie shell soon after baking it, as it is fragile when not filled. However, the dough can be chilled for up to 3 days and then baked, or it can be frozen for up to 3 months and then thawed in the fridge before baking.
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Strawberry Lavender Cheesecake Tart


Makes one 9-inch (23 cm) tart | Serves 8 to 10





A subtle addition of fresh lavender complements fresh strawberries. The filling of this tart is a New York–style cheesecake filling, which suits the tender pastry crust and the fresh berries on top.


1 recipe Sweet-Crust Tart Shell, baked and cooled


Filling:


2 pkg (8 oz/250 g each) cream cheese, at room temperature


1 cup (250 mL) full-fat sour cream


½ cup (125 mL) + 2 Tbsp (30 mL) sugar


1 egg


1 egg yolk


2 tsp (10 mL) vanilla extract


Strawberries:


½ cup (125 mL) strawberry jam (homemade, if you have it!)


2 tsp (10 mL) finely chopped fresh lavender leaves or flowers, or 1 tsp (5 mL) dried


2 cups (500 mL) hulled and quartered fresh strawberries


	Preheat the oven to 325°F (160°C). Put the baked and cooled tart shell on a baking tray.


	Beat the cream cheese with ½ cup (125 mL) of the sour cream until smooth. While beating and scraping down the sides of the bowl, gradually add ½ cup (125 mL) of the sugar. Beat in the egg, egg yolk, and 1 teaspoon (5 mL) of the vanilla until smooth, and scrape the first layer of filling into the tart shell.


	Bake for 20 minutes on the baking tray. While baking, prepare the second layer of filling. Stir the remaining ½ cup (125 mL) sour cream with the remaining 2 tablespoons (30 mL) of sugar and 1 teaspoon (5 mL) of vanilla. Once the first layer has baked for 20 minutes, gently spread the second layer overtop and bake for 10 more minutes. Cool the tart to room temperature, then chill in the pan for at least 3 hours before removing the outer ring of the pan to serve.


	For the strawberries, heat the jam with the lavender in a small saucepot over low heat for 10 minutes, stirring often, then cool to room temperature. Place the strawberries in a bowl and stir the jam into the strawberries.


	To serve, slice the cheesecake tart into wedges and spoon the strawberries overtop.


	The tart will keep in the refrigerator for a day with the strawberries on top, and for up to 3 days if you add the strawberries right before serving.
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NOTE FROM ANNA’S KITCHEN


For an explanation behind using full-fat sour cream in baking, refer to the section on sour cream and yogurt.
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TENDER SWEET-CRUST TARTS (TARTE SUCRéE)
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Classic Fruit Flan


• Makes one 9-inch (23 cm) tart | Serves 8 to 10 •





Taking the time to arrange the fruits nicely is key to a beautiful tart. Choose fruits that are tender and will slice easily, and try to arrange the fruits in a circular pattern so that when you slice the tart, every slice will yield a similar portion. The apple jelly in this recipe protects the fruits so that they stay fresh-looking and do not brown, but the list below names the fruits that are most likely to turn brown once sliced.


1 recipe Sweet-Crust Tart Shell, baked and cooled


2 oz (60 g) white chocolate, chopped


Pastry Cream:


1 cup (250 mL) milk


2 eggs


¼ cup (60 mL) sugar


2½ Tbsp (37.5 mL) cornstarch


2 tsp (10 mL) vanilla extract


2 Tbsp (30 mL) unsalted butter


Fruits:


4 cups (1 L) assorted fresh, tender fruits, such as raspberries, blueberries, or strawberries, and peeled and sliced kiwi, pineapple, mango, or even dragon fruit


¼ cup (60 mL) apple jelly


	Keep the baked tart shell in its pan. Melt the white chocolate in a metal or glass bowl placed over a pot of barely simmering water, stirring until melted. Brush to coat the bottom and sides of the cooled tart shell with the chocolate, and chill the shell while preparing the pastry cream.


	Heat the milk in a heavy-bottomed saucepot until just below a simmer. In a small bowl, whisk the eggs, sugar, and cornstarch. Whisk half of the hot milk into the egg mixture, then pour this entire mixture back into the pot with the remaining milk. Whisk the custard constantly over medium heat until it thickens and just begins to bubble, about 3 to 4 minutes. Strain the custard into a bowl, stir in the vanilla and butter until melted, then cover the bowl with plastic wrap so that the wrap directly covers the surface of the custard. Cool the custard to room temperature, then chill it in the pan for at least 2 hours.


	To assemble the tart, spoon the custard into the tart shell and spread it evenly. Top the custard with the fresh fruit, creating an appealing design. Melt the apple jelly over low heat, then brush it over the fruit. Chill the tart in the pan until you are ready to serve. The tart can be stored in the refrigerator for up to a day.







	FRUITS PRONE TO OXIDIZATION


	Apples


	Apricots


	Bananas (but not suited to this tart)


	Peaches


	Pears


	Plums
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 NOTE FROM ANNA’s KITCHEN


The fruits listed in the ingredient list are just a starting point. You can use any tender and delicate fruits you wish, but keep in mind that some fruits turn brown (oxidize) once sliced and exposed to the air. If you would really like to use these fruits, it’s best to toss them in a little lemon juice before arranging them on the tart, or consider that poaching or gently roasting the fruits will avoid this altogether.
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TENDER SWEET-CRUST TARTS (TARTE SUCRéE)
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Apple Cannoli Tart


• Makes one 9-inch (23 cm) tart | Serves 8 to 10 • 





This apple tart has a ricotta filling that tastes exactly like a cannoli—a nice combination that suits fall, winter, or spring. 


1 recipe Sweet-Crust Tart Shell, baked and cooled 


FILLING:


2½ cups (625 mL) sliced apples, such as Cortland, Granny Smith, or Honey Crisp


3 Tbsp (45 mL) sweet Marsala wine


1 1/3 cups (330 mL) ricotta cheese


¼ cup (60 mL) + 1 Tbsp (15 mL) sugar


2 Tbsp (30 mL) finely grated bittersweet chocolate


1 egg


1 egg yolk


1 tsp (5 mL) finely grated lemon zest


1/8 tsp (0.5 mL) ground nutmeg


2 Tbsp (30 mL) unsalted butter, melted 


	Preheat the oven to 350°F (175°C). Put the pan containing the cooled, baked tart shell on a baking tray.


	Toss the apple with the Marsala and set aside, stirring occasionally.


	In a separate bowl, whisk the ricotta, ¼ cup (60 mL) of the sugar, the grated chocolate, egg, egg yolk, lemon zest, and nutmeg together. Strain the Marsala from the apples into this ricotta mixture and blend. Pour the ricotta filling into the baked tart shell and arrange the apples overtop. Brush the apples with the melted butter, and sprinkle with the remaining 1 tablespoon (15 mL) of sugar.


	Bake the tart on the baking tray for about 25 minutes, until the apples are tender when pierced with a fork. Cool the tart to room temperature, then chill in the pan until ready to serve. The tart will keep in the refrigerator for up to 2 days.



TENDER SWEET-CRUST TARTS (TARTE SUCRéE)
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Sable Tart Shell


• Makes one 9-inch (23 cm) baked tart shell •




[image: Foundation recipe]


This sweet dough is designed for wetter fillings. The icing sugar and pastry flour give it a delicate, tender texture (a sandiness, in fact, hence the name sable, which means sand in French); the whole egg makes it water-resistant enough for wet fillings. 


1/3 cup (80 mL) unsalted butter, at room temperature


¼ cup (60 mL) icing sugar


1 egg, at room temperature


2 Tbsp (30 mL) milk


1 tsp (5 mL) vanilla extract


1 cup (250 mL) cake and pastry flour


¼ tsp (1 mL) salt 


	Beat the butter and the icing sugar together until fluffy. Stir in the egg, then add the milk and vanilla. Stir in the flour and salt until the dough comes together (the dough will be sticky). Shape the dough into a disc, wrap it in plastic wrap, and chill it for at least 2 hours, until firm.


	Preheat the oven to 350°F (175°C). Knead the pastry dough on a lightly floured surface to soften it just slightly. Dust the pastry with a little flour, and roll it out to just over 11 inches (28 cm) in diameter and just under ¼ inch (6 mm) thick. Line a 9-inch (23 cm), removable-bottom, fluted tart pan, and trim the dough that hangs over the edges. Chill the pastry for 20 minutes in the fridge, or 10 minutes in the freezer.


	Place the chilled tart pan on a baking tray. Dock the bottom of the pastry shell with a fork, and bake the dough for 20 to 24 minutes, until just the edges are golden brown and the centre of the shell looks dry. Cool completely before filling.
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NOTE FROM ANNA’S KITCHEN


Fill the pie shell soon after baking it, as it is fragile when not filled. However, the dough can be chilled for up to 3 days and then baked, or it can be frozen for up to 3 months and then thawed in the fridge before baking.
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cookie SWEET-CRUST TARTS (TARTE sabléE)
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Vanilla Crème Brûlée Tart


• Makes one 9-inch (23 cm) tart | Serves 8 to 10 •





A classic crème brûlée filling is baked into this tart shell and topped with the requisite caramelized-sugar top—simple but divine.


1 recipe Sable Tart Shell, baked and cooled


Filling:


5 egg yolks


1 egg


1/3 cup (80 mL) + ¼ cup (60 mL) sugar


1 vanilla bean, or 1 Tbsp (15 mL) vanilla extract


2 cups (500 mL) whipping cream


	Preheat the oven to 300°F (150°C). Place the pan containing the baked, cooled tart shell on a parchment- or foil-lined baking tray.


	Whisk the egg yolks, whole egg, and 1/3 cup (80 mL) of the sugar together. Scrape the seeds of the vanilla bean into the egg mixture and whisk them in. Pour in the whipping cream while whisking the eggs. Pour this carefully into the pastry shell and use a paper towel to dab away any air bubbles that are on the surface of the custard.


	Carefully carry the tray to the oven and place it on the centre shelf. Place a dish filled with 1½ cups (375 mL) of boiling water near the tart pan (it can be on the rack above or below the tart pan, or beside it), and bake the tart for about 40 minutes, until the tart is set but about 3 inches (8 cm) in the centre still have a little jiggle. Cool the tart to room temperature before chilling it in the pan for at least 2 hours.


	When you are ready to serve the tart, sprinkle the remaining ¼ cup (60 mL) of sugar evenly over the top of the tart. Use a butane kitchen torch to carefully melt and then caramelize this sugar. Once it cools for 1 minute, it will be crunchy. You can caramelize the top of the tart up to 3 hours in advance. The tart can be stored in the refrigerator for up to 2 days (after a day, the sugar loses a bit of its crunch, but it’s just as tasty).
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NOTE FROM ANNA’S KITCHEN


To make 8 individual tarts, simply double the ingredients in the Sable Tart Shell recipe and roll, line, and bake eight 4-inch (10 cm), fluted tart shells for about 15 minutes. Prepare the filling as above and bake the filled tarts for about 20 minutes.
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cookie SWEET-CRUST TARTS (TARTE sabléE)
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Lemon Tart (Tarte Au Citron)


• Makes one 9-inch (23 cm) tart | Serves 8 to 10 •





This is a true classic, and a must-have in every pastry chef’s repertoire.


1 recipe Sable Tart Shell, baked and cooled


3 eggs


1 egg yolk


½ cup (125 mL) sugar


2/3 cup (160 mL) whipping cream


1/3 cup (80 mL) sour cream


1 Tbsp (15 mL) finely grated lemon zest


1/3 cup (80 mL) fresh lemon juice


	Preheat the oven to 325°F (160°C). Place the pan containing the baked, cooled tart shell on a parchment-lined baking tray.


	Whisk the eggs, egg yolk, and sugar until smooth. Whisk in the cream, sour cream, zest, and juice until evenly combined. Pour this carefully into the tart shell.


	Bake the tart on the tray for about 25 minutes, until the tart is set except for the middle 3 inches (8 cm), which should have a little jiggle. Cool the tart to room temperature, then chill in the pan for at least 2 hours before removing the outer ring of the pan to serve.


	The tart can be stored in the refrigerator for up to 2 days.
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notes from anna’s kitchen


The simplicity of this tart makes it the perfect ending to a meal, but you can get inventive and make any number of variations. For example:



	Arrange the whole tart with fresh berries, or serve berries on the side.


	Make a crunchy crème brûlée top for the tart by following the finishing technique in step 4 of the Vanilla Crème Brûlée Tart .


	For a different citrus version, replace the lemon zest and juice with lime zest and juice.
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cookie SWEET-CRUST TARTS (TARTE sabléE)





[image: Line]


Piña Colada Tart


• Makes one 9-inch (23 cm) tart | Serves 8 to 10 •





This cheesecake-style tart is not made like a traditional cheesecake but more in the style of tiramisu, resulting in filling that is fluffy but decadently rich at the same time.


1 recipe Sable Tart Shell, baked and cooled


Filling:


1 pkg (8 oz/250 g) cream cheese, at room temperature


3 egg yolks


½ cup (125 mL) sugar


2 tsp (10 mL) finely grated lime zest


3 Tbsp (45 mL) lime juice


2 Tbsp (30 mL) rum


2 tsp (10 mL) vanilla extract


14 oz (398 mL) tin crushed pineapple, well drained


2/3 cup (160 mL) sweetened, flaked coconut


Toasted coconut, for garnish


	Beat the cream cheese to soften it, then set it aside.


	Whisk the egg yolks, sugar, lime zest, lime juice, rum, and vanilla in a metal bowl. Place the bowl over a pot of gently simmering water, and whisk the mixture by hand, or with electric beaters, until it leaves a “ribbon” when the whisk is lifted, about 5 minutes.


	Add half of this warm egg mixture to the cream cheese and beat until smooth. Fold the remaining half of the mixture into the cream cheese by hand. Fold in the pineapple and coconut. Spoon the filling into the cooled tart shell (still in the pan) and spread evenly. Chill the tart for at least 3 hours in the pan before removing the outer ring of the pan to serve. Sprinkle with toasted coconut before serving. The tart will keep in the refrigerator for up to 2 days.
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notes from anna’s kitchen



	If you do not wish to use rum, replace the 2 tablespoons (30 mL) of rum with 2 tablespoons (30 mL) of pineapple juice from the drained, crushed pineapple.


	Tinned pineapple is best for this recipe since, once drained, it won’t let out any more liquid as the tart sets. If you wish to use fresh pineapple, it’s best to crush it, stir it with 1 tablespoon (15 mL) of sugar, let it sit for an hour, then squeeze out excess juice.
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nut-crust tarts
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Nut-Crust Tart Shell


• Makes one 9-inch (23 cm) baked tart shell •





[image: Foundation recipe, egg-free]



This crust recipe can be made using any of four types of nuts, and it works consistently. The natural oils in nuts add fat and moisture to the pastry, so less butter is required than in other styles of pastry crusts.


1/3 cup (80 mL) coarsely chopped nuts (walnuts, pecans, almonds, or hazelnuts)


¾ cup (185 mL) + 2 Tbsp (30 mL) all-purpose flour


1 Tbsp (15 mL) sugar


¼ tsp (1 mL) salt


6 Tbsp (90 mL) cold unsalted butter, cut in pieces


1 Tbsp (15 mL) cold water


	In a food processor, pulse the nuts and 2 tablespoons (30 mL) of the flour until the nuts are finely ground. Add the remaining ¾ cup (185 mL) of flour and the sugar and salt, and pulse to blend. Add the butter and pulse the mixture until it has a sandy texture. Add the cold water, then pulse until the dough comes together in a ball. Shape the dough into a disc, wrap it in plastic wrap, then chill the dough until it is firm, at least an hour. Alternatively, the dough can be prepared and then frozen (thaw it in the fridge before rolling).


	Preheat the oven to 350°F (175°C). On a lightly floured surface, break the chilled dough into 4 pieces and then push them together, kneading them to soften them slightly (this will make it easier to roll the dough without cracking it). Roll out the dough until it is just under ¼ inch (6 mm) thick and carefully lift it to line a 9-inch (23 cm), removable-bottom tart pan. Press the crust into the corners and trim away any excess dough. Chill the dough for 10 minutes.


	Pierce the bottom of the dough with a fork, place the tart pan on a baking tray, and bake it for 25 to 30 minutes, until the crust is golden brown around the edges and the pastry is dry in the centre. Let the tart shell cool and fill it soon after.
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NOTE FROM ANNA’S KITCHEN


A food processor is the ideal tool for this recipe, but if you do not have one, then use ½ cup (125 mL) of finely ground nuts and mix the dough by hand or with beaters using the same method.
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nut-crust tarts
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Cranberry Frangipane Tart


• Makes one 9-inch (23 cm) tart | Serves 8 to 10 •





Frangipane is a sweet and moist combination of ground almonds, butter, sugar, and eggs, and it contrasts nicely with tart cranberries in this variation on a traditional dessert.


1 recipe almond Nut-Crust Tart Shell, baked and cooled


Filling:


2/3 cup (160 mL) whole unpeeled almonds


2/3 cup (160 mL) sugar


¾ cup (185 mL) unsalted butter, at room temperature


1 egg


1 egg yolk


1 tsp (5 mL) vanilla extract


¼ tsp (1 mL) almond extract


1/8 tsp (0.5 mL) ground cinnamon


1½ cups (375 mL) fresh or thawed frozen cranberries


1 Tbsp (15 mL) flour, if using frozen cranberries


Icing sugar, for dusting


	Preheat the oven to 350°F (175°C). Place the pan containing the crust onto a baking tray.


	Pulse the almonds with the sugar in a food processor until the almonds are finely ground. Add the butter, egg, egg yolk, extracts, and cinnamon, and pulse until the mixture is evenly blended.


	Transfer the almond filling to a bowl. If using thawed frozen cranberries, toss them with 1 tablespoon (15 mL) of flour. Stir the cranberries into the almond filling and scrape the filling into the cooled crust.


	Bake on the tray for 40 to 45 minutes, until the filling is set and evenly browned. Cool to room temperature in the pan before removing the outer ring of the pan to slice. Dust with icing sugar before serving. The tart can be served at room temperature or chilled. The tart will keep in the refrigerator for up to 4 days.
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NOTE FROM ANNA’S KITCHEN


If using frozen cranberries, it is important to thaw them before stirring them into the filling to keep the filling smooth and to make sure the tart bakes evenly. I find this rule applies to using frozen fruit in most recipes. If you bake with frozen fruit, it can tighten or even seize the batter, and the batter around the frozen berry can remain soggy, even once baked. As a general rule, if using frozen fruit in a muffin, coffee cake, or tart, thaw the fruit and, before stirring it into your batter, toss it with a little flour to absorb the excess moisture and prevent juices from bleeding out.
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nut-crust tarts
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Rocky Road Tart


• Makes one 9-inch (23 cm) tart | Serves 8 to 10 •





Chocolate, walnuts, and marshmallows make up the winning combination of Rocky Road. This tart has a soft, brownie-like filling that is topped with walnuts and marshmallows bathed in chocolate.


1 recipe walnut Nut-Crust Tart Shell, baked and cooled


Filling:


¼ cup (60 mL) unsalted butter


2 oz (60 g) unsweetened chocolate, chopped


2 oz (60 g) semisweet chocolate, chopped


2 eggs, at room temperature


¾ cup (185 mL) sugar


1 tsp (5 mL) vanilla extract


½ cup (125 mL) all-purpose flour


¼ tsp (1 mL) salt


Topping:


3 oz (90 g) milk chocolate, chopped


3 Tbsp (45 mL) unsalted butter


1 tsp (5 mL) vegetable oil


1 cup (250 mL) walnut pieces, lightly toasted


1 cup (250 mL) mini marshmallows


	Preheat the oven to 350°F (175°C). Place the pan containing the crust onto a baking tray.


	Place the butter and unsweetened and semisweet chocolates in a metal or glass bowl, and stir the mixture over a pot of barely simmering water until the chocolate has melted. Remove the bowl from the heat and set aside.


	Using electric beaters or a standup mixer fitted with the whisk attachment, whip the eggs, sugar, and vanilla on high speed until they hold a ribbon when the beaters are lifted, about 5 minutes. Reduce the speed to medium-low and pour in the chocolate. Sift the flour and salt over the chocolate mixture and blend just until it is incorporated.


	Pour the filling into the baked tart shell and bake it on the tray for about 30 minutes, until the top of the tart cracks a little. Prepare the topping while the tart is baking.


	For the topping, place the milk chocolate, butter, and oil in a bowl, and set the bowl over a pot of barely simmering water, stirring until the chocolate is melted. Remove the bowl from the heat and let the chocolate cool for 10 minutes. Stir in the walnut pieces and marshmallows until they are fully coated. While the baked tart filling is still warm from the oven, pierce it with a fork, then evenly spread the chocolate topping over it. Chill the tart for an hour in the pan, just to set the chocolate topping, then store and serve it at room temperature. The tart will keep, covered, for up to 3 days.
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NOTE FROM ANNA’S KITCHEN


This is one of the few instances in baking where, if you cannot find couverture milk chocolate (please see the section on chocolate 101 for more details on chocolate), you can use a chopped up chocolate bar or milk chocolate chips. Remember that quality counts, so go for a good name.
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nut-crust tarts
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Raspberry Pecan Tart


• Makes one 9-inch (23 cm) fluted tart | Serves 8 to 10 •





This filling is gooey and sweet, but it still slices cleanly and easily. The fresh raspberries offer refreshing little bursts of juice and make this quite an elegant dessert.


1 recipe pecan Nut-Crust Tart Shell, baked and cooled


Filling:


1 cup (250 mL) packed light brown sugar


2 eggs


1 egg yolk


1 tsp (5 mL) vanilla extract


1½ cups (375 mL) coarsely chopped pecans


1 cup (250 mL) sweetened, shredded coconut


½ cup (125 mL) all-purpose flour


½ tsp (2 mL) baking powder


¼ tsp (1 mL) salt


1 cup (250 mL) fresh raspberries


	Preheat the oven to 325°F (160°C). Place the pan containing the crust onto a baking tray.


	Whisk the brown sugar with the eggs, egg yolk, and vanilla until blended. Stir in the pecans, coconut, flour, baking powder, and salt. Gently fold in the raspberries.


	Pour the mixture into the cooled crust and bake on the tray for about 45 minutes, until evenly browned and set. Cool the tart to room temperature in the pan before removing the outer ring of the pan to slice. The tart can be served at room temperature or chilled. The tart will keep in the refrigerator for up to 4 days.
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NOTE FROM ANNA’S KITCHEN


This tart would be lovely served with Vanilla Crème Anglaise.
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chocolate-crust tarts
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Chocolate-Crust Tart Shell


• Makes one 9-inch (23 cm) baked tart shell •





[image: Foundation recipe]



This crust has a rich, balanced chocolate character, but it is not so intense that it overwhelms the fillings you bake in it.


1 cup (250 mL) all-purpose flour


¼ cup (60 mL) regular or Dutch process cocoa powder


¼ cup (60 mL) packed light brown sugar


¼ tsp (1 mL) salt


6 Tbsp (90 mL) cool unsalted butter, cut in pieces


1 egg yolk


2 Tbsp (30 mL) milk


1 tsp (5 mL) vanilla extract


	Using a food processor or standup mixer fitted with the paddle attachment, blend the flour, cocoa, brown sugar, and salt. Add the butter and blend until the mixture is an even, crumbly texture. In a small dish, whisk the egg yolk, milk, and vanilla, and pour it into the flour mixture, blending until the dough fully comes together. Shape the dough into a disc, wrap it in plastic wrap, and chill it until firm, at least 1 hour.


	On a lightly floured work surface, gently knead the chilled chocolate dough to soften it slightly. Roll out the dough into a circle about 12 inches (30 cm) across and about ¼ inch (6 mm) thick. Line an ungreased 9-inch (23 cm), removable-bottom tart pan with the pastry and trim away any excess dough. Chill the tart shell for 30 minutes.


	Preheat the oven to 350°F (175°C). Place the chilled tart shell on a baking tray and dock the bottom of the pastry with a fork. Bake the tart shell for about 25 minutes, until the pastry has an even, dull appearance. Cool the shell while preparing the filling.



chocolate-crust tarts
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Mocha Latte Mousse Tart


• Makes one 9-inch (23 cm) tart | Serves 8 to 10 •





In this tart, a sinfully rich coffee mousse hides a ganache layer underneath it, giving this tart that layered look we appreciate so much in a well-made latte.


1 recipe Chocolate-Crust Tart Shell, baked and cooled


Ganache layer:


2 oz (60 g) bittersweet chocolate, chopped


¼ cup (60 mL) whipping cream


Latte Mousse:


3 Tbsp (45 mL) hot, strong coffee


1½ Tbsp (22.5 mL) instant coffee granules


2 tsp (10 mL) gelatin powder


2 Tbsp (30 mL) cold water


1 tin (300 mL) sweetened condensed milk


1 tsp (5 mL) vanilla extract


¾ cup (185 mL) whipping cream


Ground cinnamon, for garnish


	For the ganache layer, place the chocolate in a bowl. Heat the cream to just below a simmer, then pour it over the chocolate. Let it sit for a minute, then gently stir the mixture until the chocolate has melted. Pour this into the cooled crust and spread it evenly across the bottom. Chill while preparing the latte mousse.


	For the latte mousse, stir the hot coffee with the instant coffee until it is melted. In a small dish, stir the gelatin powder and cold water, and let it sit for 1 minute. Add the gelatin to the hot coffee and stir until dissolved, re-heating the coffee over low heat if needed. Stir in the condensed milk and vanilla, and cool to room temperature.


	Whip the cream to soft peak and fold this into the cooled coffee mixture (this mousse will be very fluid). Pour this into the prepared crust and chill in the pan for at least 3 hours. Sprinkle the top of the tart with cinnamon before removing the outer ring of the pan and serving. The tart will keep in the refrigerator for up to 3 days.



chocolate-crust tarts
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Milk Chocolate Silk Tart


• Makes one 9-inch (23 cm) tart | Serves 8 to 10 •





This is not a ganache-style tart, like a tarte au chocolat, but it is a lighter, airier version. It’s not quite as fluffy as a chocolate mousse, and the addition of butter gives it a silky, melt-in-your mouth texture that can’t be resisted.


1 recipe Chocolate-Crust Tart Shell, baked and cooled


Filling:


3 eggs


½ cup (125 mL) sugar


2 Tbsp (30 mL) water


½ tsp (2 mL) salt


12 oz (360 g) milk chocolate, chopped


½ cup (125 mL) unsalted butter, at room temperature


1 cup (250 mL) whipping cream


2 tsp (10 mL) vanilla extract


Chocolate Shavings (dark), for garnish


	Place a medium pot filled with 1 inch (2.5 cm) of water on the stove and bring it to a gentle simmer. In a metal or glass bowl that fits over the pot but without touching the water, whisk the eggs, sugar, water, and salt. Whisk the egg mixture over the simmering water until it doubles in volume and holds a ribbon when the whisk is lifted, about 8 minutes.


	Remove the bowl from the heat and stir in the chopped milk chocolate. Switch to a spatula and stir gently until the chocolate is melted. Allow this chocolate mixture to cool to room temperature, about 20 minutes.


	Using electric beaters or a stand mixer fitted with the paddle attachment, or by hand, beat in the butter until evenly incorporated. In a separate bowl and with clean beaters, whip the cream and vanilla until it holds a soft peak. Fold the whipped cream into the chocolate mixture in 2 additions, and spread this into the cooled tart shell. Chill the tart in the pan for at least 2 hours before topping with the chocolate shavings and removing the outer ring of the pan to serve. The tart will keep in the refrigerator for up to 4 days.
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NOTE FROM ANNA’S KITCHEN


All of the tarts and pies in this chapter that have a creamy filling are most easily cut using a hot, dry knife. Dip a chef’s knife into a pitcher of hot tap water for 20 seconds, wipe off the blade with a towel, then make a clean slice. Dip and wipe the knife after each slice.
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chocolate-crust tarts
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Pumpkin Cheesecake And Chocolate Tart


• Makes one 9-inch (23 cm) tart | Serves 8 to 10 •





In this tart, a chocolate ganache layer hides a silky pumpkin cheesecake filling within. The combination of pumpkin and chocolate may seem unexpected, but it is a divine and well-matched duo, especially when traditional pumpkin pie spices are mixed in.


1 recipe Chocolate-Crust Tart Shell, baked and cooled


Filling:


1 pkg (8 oz/250 g) cream cheese, at room temperature


½ cup (125 mL) packed dark brown sugar


1 cup (250 mL) plain pumpkin purée


1 Tbsp (15 mL) cornstarch


½ tsp (2 mL) ground cinnamon


½ tsp (2 mL) ground cardamom


½ tsp (2 mL) ground ginger


1 egg


2 egg yolks


Ganache Topping:


2 oz (60 g) bittersweet chocolate, chopped


3 Tbsp (45 mL) unsalted butter


1 Tbsp (15 mL) corn syrup


	Preheat the oven to 350°F (175°C).


	Using electric beaters or a food processor, or even by hand, combine the cream cheese and brown sugar until the brown sugar dissolves. Stir in the pumpkin, cornstarch, cinnamon, cardamom, and ginger, then add the whole egg and egg yolks.


	Pour this mixture into the cooked, cooled chocolate crust, and bake the tart on a baking tray for about 20 minutes until, like a cheesecake, it is set around the outside with just a bit of a jiggle in the centre. Cool the tart to room temperature.


	For the ganache, melt the chocolate, butter, and corn syrup in a metal or glass bowl set over a pot of barely simmering water, stirring with a spatula until smooth. Pour this gently on the centre of the pumpkin cheesecake, and carefully spread it toward the outside, leaving 1 inch (2.5 cm) of the pumpkin visible at the edge. Chill the tart for at least 2 hours in the pan before removing the outer ring of the pan and slicing the tart to serve. The tart can be stored in the refrigerator for up to 3 days.
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cobbler, crisp, and crumble





[image: Line]


Classic Fruit Crisp


• Serves 6 to 8 •





[image: Egg-Free]



One of the easier desserts to make, a crisp is also easy to personalize by using your favourite fruits, or use what is in peak season or available to you.


6 cups (1.5 L) mixed fruit, diced if needed


¾ cup (185 mL) packed light brown sugar


½ tsp (2 mL) vanilla extract


1¼ cups (310 mL) regular rolled oats


1/3 cup (80 mL) all-purpose flour


½ tsp (2 mL) ground cinnamon


½ cup (125 mL) unsalted butter, melted


	Preheat the oven to 350°F (175°C).


	Toss the prepared fruit with ¼ cup (60 mL) of the brown sugar and the vanilla, and spread it into an 8-cup (2 L) baking dish.


	Stir the oats, the remaining ½ cup (125 mL) of brown sugar, flour, and the cinnamon in a bowl. Pour in the melted butter and stir until evenly combined. Sprinkle this over the fruit and bake for 35 to 40 minutes, until the fruit is bubbling at the edges and the crisp is evenly browned. Cool for 15 minutes before serving with ice cream. The crisp will keep in the refrigerator for up to 2 days.
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notes from anna’s kitchen


Fruit for crisp can be any combination of your favourites. Follow these basic tips to customize your own crisps:


	Use fresh fruits that are in season for the best results.


	A crisp is a great way to use up slightly overripe fruits, but cut away any bruising or scarring to avoid a bitter or flat taste.


	Any fruit that you like in a pie will work in a crisp, and remember that a low-acid fruit benefits from a more acidic companion, such as pear with cranberry, strawberry with rhubarb, and apricot with peach. Apple can also work with these other fruit to make them sparkle.


	Any fruit that you would not enjoy cooked will not work here, such as melon, citrus, or diced bananas.


	Delicate fruits such as raspberries and blueberries cook down to a much smaller volume. For a berry crisp, use 2 to 3 cups (500 to 750 mL) of diced apples or peaches with the remaining measure in berries to give your crisp structure without losing any berry taste.
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cobbler, crisp, and crumble
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Apple Cookie Crumble


• Serves 6 to 8 •





A crisp earns its name, a cobbler is cake-like with a crunchy top, and a crumble is typically quite sweet with a good crumble to it (earning its name honestly). I’ve discovered that Basic Brown Sugar Cookie Dough bakes beautifully into an apple crumble topping. Now that’s a recipe with multi-tasking power.


6 cups (1.5 L) peeled and sliced apples, such as Granny Smith, Mutsu, Cortland, McIntosh, Spartan, or Honey Crisp


3 Tbsp (45 mL) packed light brown sugar


1 tsp (5 mL) ground cinnamon


1 recipe Basic Brown Sugar Cookie
Dough


	Preheat the oven to 350°F (175°C).


	Toss the apples with the brown sugar and ½ teaspoon (2 mL) of the cinnamon, and spread them in an 8-cup (2 L) baking dish.


	Prepare the cookie dough recipe and stir the remaining ½ tsp (2 mL) of ground cinnamon into the dough. Crumble pieces of the cookie dough over the apples, leaving gaps here and there to allow for the dough to expand.


	Bake the crumble for 35 to 40 minutes, until the top of the crumble has browned and the crumble has cooked through (you can tell by lifting a piece of the dough). Let the crumble cool for 15 minutes before serving it with ice cream. The crumble will keep in the refrigerator for up to 2 days.



cobbler, crisp, and crumble
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Peach Berry Cobbler


• Serves 6 to 8 •





Cobbler topping is like scone meeting cake—the heat of the oven creates a lovely crunchy top to the cobbler and the steam from the baking fruits creates a moist, cake-like interior.


6 cups (1.5 L) peeled and sliced fresh peaches


1 cup (250 mL) fresh raspberries


½ cup (125 mL) fresh blueberries


3 Tbsp (45 mL) + ½ cup (125 mL) sugar, plus extra for cinnamon sugar


¼ tsp (1 mL) ground cinnamon, plus extra for cinnamon sugar


2 eggs


6 Tbsp (90 mL) unsalted butter, melted


2/3 cup (160 mL) milk


2 cups (500 mL) all-purpose flour


2 Tbsp (30 mL) cornmeal


4 tsp (20 mL) baking powder


½ tsp (2 mL) salt


	Preheat oven to 375°F (190°C).


	Toss the peaches, raspberries, and blueberries with 3 Tbsp (45 mL) of the sugar and ¼ tsp (1 mL) of the cinnamon, and spread the mixture on the bottom of an 8-cup (2 L) baking dish (preferably ceramic—see the section on baking pan choices for more on pan choice).


	Whisk the eggs, the remaining ½ cup (125 mL) of sugar, and the melted butter together in a large bowl. Whisk in the milk. Sift in the flour, cornmeal, baking powder, and salt, and stir until combined (the batter will be wet).


	Spoon the batter over the fruit, leaving a little space between spoonfuls to allow for expansion as the cobbler bakes. Stir a little sugar and cinnamon together, and sprinkle this overtop the cobbler.


	Bake for 35 to 45 minutes, until the peach juices are bubbling and the topping is cooked through (you can lift a piece up to check that it is cooked through). Serve the cobbler warm with ice cream. The cobbler will keep in the refrigerator for up to 2 days.
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NOTE FROM ANNA’S KITCHEN


You can easily dress up a rustic dessert such as this with the simple addition of Vanilla Crème Anglaise.
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 || Notes on Cakes





simple cakes


 || Semolina Orange Syrup Cake


 || Hazelnut Ricotta Cake


 || Classic Gingerbread Cake


 || Flourless Chocolate Torte


cupcakes


 || Lemon Meringue Cupcakes


 || Red Velvet Cupcakes


 || Strawberry Shortcake Cupcakes


 || Spiced Cupcakes with Coconut Icing


 || Truffle-Centred Chocolate Cupcakes


classic cakes


 || Rich Vanilla Cake with Fudge Frosting


 || Chocolate Layer Cake with Caramel Frosting


 || Lemon Layer Cake with Lemon Curd and Buttercream Frosting


 || Coconut Cake with Seven-Minute Frosting


whipped cakes


 || Earl Grey Chiffon Cake with Maple Meringue Frosting


 || Angel Food Cake


 || Chocolate Chiffon Cake



pound and bundt cakes


 || Chocolate-Glazed Zucchini Walnut Bundt Cake


 || Glazed Lemon Poppy Seed Pound Cake


 || Marble Pound Cake


 || Carrot Apple Cake


 || Honey Date Bundt Cake


cheesecakes


 || Luscious Vanilla Cheesecake


 || Rich Chocolate Cheesecake


 || European Lemon Cheesecake


 || White Chocolate Raspberry Lime Cheesecake


special occasion and wedding cakes


 || Viennese Sacher Torte


 || Dobos Torte


 || Lady Baltimore Cake


 || Tiramisu Torte


 || Caramel Apple Upside Down Cake


 || Tres Leches Cake


 || Springtime Lemon Wedding Cake with Fondant


 || Autumn Carrot Wedding Cake with Cream Cheese Frosting
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Simple Cakes



These cake recipes are intended to be simple not just in name and in method, but in presentation as well. These cakes are not meant for frosting or filling with mousse, but they are meant to be simply served as a slice on their own, or with a little fresh fruit or a dollop of whipped cream on the side.



Cupcakes


Cupcakes have had a resurgence in popularity that has lasted long enough to surpass the label of a “trend.” Cupcakes that endure the test of time go beyond mere cake and frosting. While you can turn many of the layer-cake and frosting recipes in this book into cupcakes, the cupcake recipes offer a little more depth and character, making them a real treat to make and to eat.



Classic Cakes


Although the layer cakes in this section are each matched with a frosting, feel free to change the cake and frosting combinations to suit your friends’ and family’s tastes (especially if you’re making a birthday cake for someone special).





Whipped Cakes


Whipped cakes are light and airy, with whipped eggs acting as the main component behind that desired fluffy result.



Pound and Bundt Cakes


This style of cake, while dense and a bit heavier than other styles, makes for easy-to-slice cakes that present well without frosting and can stay fresh and moist for days. Unlike the original pound cake recipes, the pound cake recipes in this chapter do not follow the formula of a pound of butter, pound of sugar, pound of eggs, pound of flour. Having put that to the test just once, I can attest that the cakes in this chapter are far more palatable (the “pound” test resulted in a greasy, doughy, flavourless mass).



Cheesecakes


A real crowd-pleaser, a cheesecake just takes a little forethought—it is best served the day after you bake it.


To prepare a cheesecake successfully, without any cracks, there are a few tips in the Notes from Anna's Kitchen sidebars in this section.



Special Occasion and Wedding Cakes


Cakes for special occasions and weddings often feature a specific method, flavour combination, or assembly.



simple cakes
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Semolina Orange Syrup Cake


• Makes one 9- × 13-inch (23 × 33 cm) cake | Serves 16 •





This is a simple cake that feeds a large group. It needs to stay in the pan to soak up the orange syrup as it cools, so it is best portioned and plated in the kitchen.

Cake:


½ cup (125 mL) unsalted butter, at room temperature


1 cup (250 mL) sugar


2 tsp (10 mL) finely grated orange zest


3 eggs, at room temperature, separated


1 tsp (5 mL) vanilla extract


1 cup (250 mL) all-purpose flour


1 cup (250 mL) durum semolina


1 Tbsp (15 mL) baking powder


¼ tsp (1 mL) salt


¼ tsp (1 mL) ground cinnamon


1 cup (250 mL) milk, at room temperature


Syrup:


¾ cup (185 mL) sugar


1/3 cup (80 mL) orange juice


1/3 cup (80 mL) lemon juice


3 Tbsp (45 mL) water


2 tsp (10 mL) finely grated orange zest


	Preheat the oven to 350°F (175°C) and grease a 9- × 13-inch (23×33 cm) cake pan.


	Beat the butter, ¾ cup (185 mL) of the sugar, and the orange zest until fluffy, then add the egg yolks and beat them in. Beat in the vanilla. In a separate bowl, sift the flour, semolina, baking powder, salt, and cinnamon, and add this to the butter mixture, alternating with the milk, starting and ending with the flour, and blending well after each addition.


	Whip the egg whites until foamy, then slowly pour in the remaining ¼ cup (60 mL) of sugar and whip until the whites hold a soft peak. Fold the whites into the cake batter and scrape the batter into the prepared pan.


	Bake for about 30 minutes, until a tester inserted in the centre of the cake comes out clean. While the cake is baking, prepare the syrup.


	In a saucepot, bring the sugar, orange juice, lemon juice, water, and orange zest up to a simmer, and cook just until the sugar fully dissolves. Set aside to cool to just above room temperature. Ten minutes after the cake is pulled from the oven, slowly pour the cooled syrup over the entire surface of the cake and let it soak in. Cool the cake completely before cutting into squares and serving. The cake can be stored in the refrigerator for up to 3 days.




simple cakes
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Hazelnut Ricotta Cake


• Makes one 8-inch (20 cm) round cake | Serves 8 • 



This is a simple cake because it doesn’t require frosting or filling, and it can be fully prepared in the bowl of a food processor. Serve this cake with fresh berries, or a dollop of lightly sweetened whipped cream, or ricotta with a pinch of cinnamon. 


1 cup (250 mL) whole dry-roasted hazelnuts


2/3 cup (160 mL) sugar


1/3 cup (80 mL) vegetable oil


½ cup (125 mL) ricotta cheese


2 eggs


1 tsp (5 mL) vanilla extract


2 tsp (10 mL) finely grated orange zest


¾ cup (180 mL) all-purpose flour


1 tsp (5 mL) baking powder


¼ tsp (1 mL) salt 


	Preheat the oven to 350°F (175°C) and grease an 8-inch (20 cm) cake pan.


	Using a food processor, pulse the hazelnuts and sugar until the hazelnuts are finely ground. Add the oil, ricotta, eggs, vanilla, and orange zest, and pulse to blend. Add the flour, baking powder, and salt, and pulse just until combined. Gently scrape the batter into the prepared pan.


	Bake the cake for about 35 minutes, until a tester inserted in the centre of the cake comes out clean. Allow the cake to cool for 30 minutes before turning out to cool completely. The cake can be stored, well-wrapped, at room temperature for up to 3 days.
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NOTE FROM ANNA’S KITCHEN


Ricotta cheese is one of the few dairy products where the light, or lower-fat, version can be used in place of the regular if you wish.
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Classic Gingerbread Cake


• Makes one 8-inch (20 cm) square cake • Cuts into 16 squares 



This recipe features a classic proportion of spices. You can take this ratio of cinnamon, ginger, nutmeg, allspice, and cloves, and make a larger batch. Then you have it on hand for pumpkin pie or spiced muffins, or even to add a pinch to coffee grounds when brewing a pot. 


Gingerbread:


6 Tbsp (90 mL) unsalted butter, at room temperature


½ cup (125 mL) packed dark brown sugar


2 eggs, at room temperature


½ cup (125 mL) fancy molasses


1 tsp (5 mL) finely grated lemon zest


1 2/3 cups (410 mL) all-purpose flour


1½ tsp (7.5 mL) ground cinnamon


1½ tsp (7.5 mL) ground ginger


½ tsp (2 mL) ground nutmeg


½ tsp (2 mL) ground allspice


¼ tsp (1 mL) ground cloves


¾ tsp (4 mL) baking powder


¼ tsp (1 mL) baking soda


½ cup (125 mL) hot water


½ cup (125 mL) dark chocolate chips 


	Preheat the oven to 350°F (175°C) and line the bottom and sides of an 8-inch (20 cm) square pan with parchment paper, so that the paper comes up the sides of the pan.


	Beat the butter and brown sugar together in a large mixing bowl. Add the eggs one at a time, mixing well after each addition. Stir in the molasses and lemon zest.


	In a separate bowl, stir to blend the flour, cinnamon, ginger, nutmeg, allspice, cloves, baking powder, and baking soda. Add the flour mixture to the butter mixture and stir until blended. Stir in the hot water then add in the chocolate chips. Scrape the batter into the prepared pan.


	Bake for about 35 minutes, until a tester inserted in the centre of the cake comes out clean. Cool the cake to room temperature, then slice and serve. The gingerbread will keep in an airtight container for up to 5 days or in the freezer for 2 months.
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Flourless Chocolate Torte


• Makes one 9-inch (23 cm) round cake | Serves 10 to 12 •
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This simple french-style chocolate torte is super decadent. It melts away on the tip of your tongue.


10 oz (300 g) bittersweet chocolate, chopped


¾ cup (185 mL) unsalted butter, cut in pieces


3 egg whites


2 Tbsp (30 mL) + ¼ cup (60 mL) sugar


5 egg yolks


Pinch salt


1 tsp (5 mL) vanilla extract


	Preheat the oven to 300°F (150°C). Grease a 9-inch (23 cm) springform pan, line the bottom with parchment, then grease and dust the entire pan with sugar, tapping out any excess.


	Melt the chocolate and butter in a metal or glass bowl placed over a pot of barely simmering water, stirring constantly. Once the chocolate has melted, remove the bowl from the heat and let the mixture cool slightly.


	Whip the egg whites with 2 tablespoons (30 mL) of the sugar until the whites hold a soft peak (the whites will curl when the beaters are lifted). Set aside.


	In another bowl, whip the egg yolks with the remaining ¼ cup (60 mL) of sugar, salt, and the vanilla until the mixture doubles in volume, about 4 minutes. Fold the melted chocolate mixture into the whipped yolks, then fold the whites into the mixture in 2 additions. Spread the batter into the prepared pan.


	Bake the torte for 35 minutes, until it barely jiggles when moved. As soon as you remove the cake from the oven it will begin to fall, but it is supposed to. Cool the cake to room temperature then chill for at least 2 hours before slicing and serving.


	The cake should be stored in the refrigerator and sliced while cold, but, if you can, allow the cake slices to sit out at room temperature for 10 to 20 minutes before serving to really build that melt-in-your-mouth warmth. The cake will keep in the refrigerator for up to 4 days.
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NOTE FROM ANNA’S KITCHEN


For tips on melting chocolate, refer to the section on melting chocolate.
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Lemon Meringue Cupcakes


• Makes 16 cupcakes •





In this recipe, a tasty lemon cake is topped with a spoonful of lemon marmalade, which then has meringue piped around it to hide the surprise.

Cupcakes:


½ cup (125 mL) unsalted butter, at room temperature


1¼ cups (310 mL) sugar


2 tsp (10 mL) finely grated lemon zest


1 egg, at room temperature


1 tsp (5 mL) vanilla extract


2 cups (500 mL) cake and pastry flour


2½ tsp (12 mL) baking powder


½ tsp (2 mL) salt


¾ cup (185 mL) buttermilk, at room temperature


2 Tbsp (30 mL) lemon juice


5 to 6 Tbsp (75 to 90 mL) lemon marmalade, or Lemon Curd


Meringue:


4 egg whites, at room temperature


½ tsp (2 mL) cream of tartar


2/3 cup (160 mL) sugar

	Preheat the oven to 350°F (175°C) and line 16 muffin cups with large paper liners.


	Cream the butter, sugar, and lemon zest until smooth. Beat in the egg and vanilla. In a separate bowl, sift the pastry flour, baking powder, and salt. In a small bowl, stir the buttermilk and lemon juice together, and add this to the butter mixture, alternating with the flour, starting and ending with the flour, and blending well after each addition. Spoon the batter into the paper liners.


	Bake the cupcakes for 20 to 25 minutes, until the tops of the cupcakes spring back when gently pressed. Cool the cupcakes in the tins for 10 minutes, then remove them from the tins to cool completely.


	For the topping, preheat the oven to 375°F (190°C) and place the cooled cupcakes on a baking tray. Spoon about a teaspoon of marmalade or lemon curd on top of each cupcake, keeping the filling as close in the centre as possible. Whip the egg whites with the cream of tartar until foamy, then slowly add the sugar while whipping. Whip the whites until they hold a stiff peak (the whites stand upright when the beaters are lifted).


	Spoon the meringue into a piping bag and pipe swirls on top of each cupcake, being sure to completely cover the marmalade or curd. Bake the cupcakes for 6 to 8 minutes, until the meringue browns slightly, and cool to room temperature. The cupcakes can be stored in the refrigerator for up to 2 days but are best enjoyed at room temperature.
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notes from anna’s kitchen


	To make room for even more marmalade, you can spoon a little cake out of the centre of the cooled cupcakes.


	This meringue recipe is quick and simple, like the traditional topping on lemon meringue pie. For a new take on meringue that avoids any weeping or slipping, take a peek at the Lemon Meringue Pie recipe.
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Red Velvet Cupcakes

• Makes 15 cupcakes •




Using raw beets is a natural way to add a gentle pink tone to cupcakes, but don’t expect a vivid red colour. For that brilliant red you see in photos and from commercial bakeries, you have to use food colouring. The choice is yours.

Cupcakes:


6 Tbsp (90 mL) unsalted butter, at room temperature


6 Tbsp (90 mL) packed dark brown sugar


6 Tbsp (90 mL) white sugar


1 egg, at room temperature


½ tsp (2 mL) vanilla extract


1¼ cups (310 mL) all-purpose flour


2 Tbsp (30 mL) regular cocoa powder


½ tsp (2 mL) baking powder


½ tsp (2 mL) baking soda


¼ tsp (1 mL) salt


¾ cup (185 mL) buttermilk


3 Tbsp (45 mL) finely grated raw beets


2 tsp (10 mL) white vinegar


Cream Cheese Frosting:


½ cup (125 mL) unsalted butter, at room temperature


¾ pkg (6 oz/175 g) cream cheese, at room temperature


2 cups (500 mL) icing sugar, sifted


1 tsp (5 mL) vanilla extract

	Preheat the oven to 350°F (175°C) and line 15 muffin cups with large paper liners.


	Beat the butter, brown sugar, and white sugar together at high speed for 1 minute. Add the egg and vanilla, and beat until smooth.


	In a separate bowl, sift the flour, cocoa, baking powder, baking soda, and salt.


	In another bowl, stir the buttermilk, grated beets, and vinegar together. Add the flour mixture to the butter mixture, alternating with the buttermilk mixture and blending well after each addition. Spoon an even amount of the batter into each cupcake liner.


	Bake for 18 to 20 minutes, until the top of the cupcakes spring back when gently pressed. Cool the cupcakes for 10 minutes in the tins, then take them out to cool completely on a cooling rack.


	For the frosting, beat the butter and cream cheese until fluffy, about 3 minutes. Add the icing sugar and vanilla, and beat gently until the sugar is incorporated, then beat more vigorously until the icing is fluffy. Pipe or spread the frosting onto each cupcake. The cupcakes should be stored chilled but served at room temperature. They will keep in the refrigerator for up to 3 days.
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NOTE FROM ANNA’S KITCHEN


For a more intensely red colour, you can replace the grated beets with 2 teaspoons (10 mL) of red food colouring, then add another ½ cup (125 mL) of buttermilk to the recipe.
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Strawberry Shortcake Cupcakes


• Makes 12 cupcakes •





These pretty cupcakes have that classic strawberries-and-cream character. The whipped cream frosting is strengthened by a little cream cheese, making it hold slices of strawberries easily. Keep them chilled until right before you wish to serve them.

Cupcakes:


½ cup (125 mL) unsalted butter, at room temperature


2/3 cup (160 mL) sugar


3 eggs, at room temperature


1½ tsp (7.5 mL) vanilla extract


1½ cups (375 mL) all-purpose flour


1 Tbsp (15 mL) cornstarch


1½ tsp (7.5 mL) baking powder


¼ tsp (1 mL) salt


1/3 cup (80 mL) sour cream


Cream Frosting:


1 cup (250 mL) whipping cream


½ pkg (4 oz/120 g) cream cheese, at room temperature


¼ cup (60 mL) unsalted butter, at room temperature


2/3 cup (160 mL) icing sugar, sifted


1 tsp (5 mL) vanilla extract


2 cups (500 mL) sliced fresh strawberries

	Preheat the oven to 350°F (175°C) and line a 12-cup muffin tin with large paper liners.


	Using electric beaters or a stand mixer fitted with the paddle attachment, beat the butter and sugar together on high speed for 1 minute. Add the eggs one at a time, beating well and scraping the bowl after each addition, then beat in the vanilla.


	In a separate bowl, sift the flour, cornstarch, baking powder, and salt. Add this, alternating with the sour cream, in 3 additions, starting and ending with the flour. Spoon this batter into the prepared muffin tin.


	Bake the cupcakes for about 18 minutes, until a tester inserted in the centre of a cupcake comes out clean. Let the cupcakes cool for 15 minutes before removing and cooling completely before frosting.


	To prepare the frosting, whip the cream until it holds a soft peak, then set it aside. Beat the cream cheese and butter together until light and fluffy. Beat in the icing sugar and vanilla, then fold in the whipped cream in 2 additions. Using a piping bag fitted with a large star tip, pipe the frosting onto each cupcake. Insert the strawberry slices into the cream, arranged to look like flower petals—once the frosting chills, it holds the slices securely. Chill until ready to serve.


	The cupcakes are best eaten the day they are assembled, but you can make the cupcakes a day ahead and store them at room temperature.
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Spiced Cupcakes with Coconut Icing, top left, Strawberry Shortcake Cupcakes, top centre, and Truffle-Centred Chocolate Cupcakes, bottom right
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Spiced Cupcakes With Coconut Icing


• Makes 18 cupcakes •





These cupcakes are delicate and tender, and the spice blend is more like chai flavours than gingerbread.

Cupcakes:


2 cups + 2 Tbsp (530 mL) cake and pastry flour


1 cup (250 mL) sugar


½ cup (125 mL) packed light brown sugar


1 Tbsp (15 mL) baking powder


1 tsp (5 mL) salt


½ tsp (2 mL) ground cinnamon


½ tsp (2 mL) ground cardamom


¼ tsp (1 mL) ground allspice


¼ tsp (1 mL) ground black pepper


1/3 cup (80 mL) vegetable oil


¾ cup (185 mL) buttermilk


1 Tbsp (15 mL) fancy molasses


1½ tsp (7.5 mL) vanilla extract


2 eggs, separated


Coconut Icing:


¼ cup (60 mL) unsalted butter, at room temperature


3½ cups (875 mL) icing sugar, sifted


½ cup (125 mL) coconut milk


1 tsp (5 mL) vanilla extract


½ tsp (2 mL) coconut extract (optional)


Sweetened, flaked coconut, for garnish

	Preheat the oven to 375°f (190°c) and line 18 muffin cups with paper liners.


	Sift the flour, ½ cup (125 mL) of sugar, the brown sugar, baking powder, salt, and spices into a large mixing bowl.


	Make a well in the centre of the flour mixture and add the oil, buttermilk, molasses, and vanilla. Beat for one minute with electric beaters. Add the egg yolks and beat for another minute.


	In a separate bowl and using cleaned beaters, whip the egg whites until foamy. Gradually pour in the remaining ½ cup (125 mL) of sugar, and whip until the whites hold a stiff peak. Fold the whites gently into the batter and spoon into the muffin cups.


	Bake for 15 to 18 minutes, until the cupcakes spring back when pressed. Allow them to cool in the tin.


	For the icing, beat the butter until fluffy. On low speed, beat in 1¾ cups (435 mL) of the icing sugar, then add the coconut milk. Beat in the vanilla and coconut extract (if using), then beat in the remaining 1¾ cups (435 mL) of the icing sugar. If the icing is too thin, add a touch more icing sugar, and if it’s too thick, add a touch more coconut milk. Spread the icing onto the cupcakes and garnish with shredded coconut. The cupcakes can be stored in an airtight container for up to 2 days.
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notes from anna’s kitchen



	For an attractive alternate garnish, use a vegetable peeler to peel large coconut curls from the meat of a fresh, shelled coconut. Place the curls on a parchment-lined baking tray, dust them generously with icing sugar, and bake in a 350°F (175°C) oven for 10 minutes. Cool before putting them on the cupcakes.


	The use of extracts like coconut or rum flavouring is purely a matter of taste. Since these are flavourings and not natural extracts, they can sometimes overwhelm a dessert (in the case of coconut extract, too much can make a dish smell like suntan lotion).
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Truffle-Centred Chocolate Cupcakes


• Makes 20 cupcakes •





A frosting recipe has been included here (for a cupcake to be a cupcake, it really needs frosting), but, honestly, the truffle centre makes these a completely decadent delight even without the frosting.

Truffles:


6 Tbsp (90 mL) whipping cream


3 oz (90 g) bittersweet chocolate, chopped


Cupcakes:


2 oz (60 g) unsweetened chocolate, chopped


½ cup (125 mL) unsalted butter


1 1/3 cups (330 mL) packed light brown sugar


1/3 cup (80 mL) + ½ cup (125 mL) milk


2 eggs, at room temperature


1 tsp (5 mL) vanilla extract


1 1/3 cups (330 mL) all-purpose flour


1 tsp (5 mL) baking soda


½ tsp (2 mL) salt


Frosting:


3 oz (90 g) unsweetened chocolate, chopped


3 Tbsp (45 mL) unsalted butter


½ cup (125 mL) sour cream


1 tsp (5 mL) vanilla extract


2 cups (500 mL) icing sugar, sifted, plus extra to adjust consistency

	To prepare the truffles, heat the cream to a simmer and pour it over the chopped chocolate. Let it sit for a minute, then gently whisk to blend. Chill this mixture until set, about 2 hours. Spoon this ganache into 20 truffles, shaping them between your hands into ¾-inch (2 cm) balls. Chill the truffles until ready to use.


	Preheat the oven to 375°F (190°C) and line 20 muffin cups with paper liners.


	For the cupcakes, melt the chocolate and butter together in a saucepot, stirring over low heat, then stir in 2/3 cup (160 mL) of the brown sugar and 1/3 cup (80 mL) of the milk. Stir over medium heat until the sugar has dissolved (don’t worry if the mixture does not look smooth—it will even out later). Pour this mixture into a bowl, whisk in the remaining 2/3 cup (160 mL) of brown sugar, and cool to room temperature. Whisk in the eggs one at a time, blending well after each addition. Whisk in the vanilla.


	In a separate bowl, sift the flour, baking soda, and salt. Add this to the chocolate mixture in 3 additions, alternating with the remaining ½ cup (125 mL) of milk, starting and ending with the flour, and whisking well after each addition (the batter will be quite fluid). Pour the batter into the prepared muffin cups, filling to halfway.


	Gently place a truffle in the centre of each cupcake—do not press it in, as it will settle and become completely enveloped by the batter as it bakes. Bake the cupcakes for about 20 minutes, until the cake springs back when gently pressed. Cool the cupcakes completely before frosting.


	For the frosting, stir the chocolate and butter in a saucepot over low heat until melted. Transfer this to a bowl and whisk in the sour cream and vanilla. Beat in the icing sugar until the mixture is smooth and spreadable, adding a touch more icing sugar if needed. Spread or pipe the frosting onto each cupcake. The cupcakes should be stored at room temperature in an airtight container and will keep for up to 2 days. Do not refrigerate.
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notes from anna’s kitchen


	If consumed within 24 hours of baking, the truffle filling will be soft and almost fluid. After a day, the truffle sets further, but it is still satisfyingly delicate.


	If you do not wish to make the frosting for these cupcakes, simply dust them with a little icing sugar.
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Rich Vanilla Cake With Fudge Frosting

• Makes one 8-inch (20 cm), 2-layer cake | Serves 12 •






Tender, moist, and tasty, this vanilla cake, with a light buttery hue, suits a rich fudge frosting.

2/3 cup (160 mL) unsalted butter, at room temperature


1 1/3 cups (330 mL) sugar


3 eggs, at room temperature


1 Tbsp (15 mL) vanilla extract


1 cup (250 mL) all-purpose flour


1 cup (250 mL) cake and pastry flour


2 tsp (10 mL) baking powder


¼ tsp (1 mL) salt


1 cup (250 mL) buttermilk, at room temperature


1 recipe Fudge Frosting (recipe follows)



	Preheat the oven to 350°F (175°C). Grease two 8-inch (20 cm) cake pans, and line the bottom of the pans with parchment paper. Grease the parchment and dust it lightly with flour.


	Using a mixer or electric beaters, beat the butter and sugar until it is light and fluffy. Add the eggs one at a time, mixing well after each addition. Add the vanilla.


	In a separate bowl, sift both the flours with the baking powder and salt. Add this alternately with the buttermilk on low speed, starting and ending with the flour, and scraping the bowl after each addition. Divide the batter between the 2 prepared pans and spread evenly.


	Bake the cakes for about 30 minutes, until a tester inserted in the centre of the cake comes out clean. Allow the cake to cool for 30 minutes before turning each out onto a rack to cool completely before frosting.


	Place the first cake layer onto a serving platter and spread about ½ cup (125 mL) of the frosting over the top of the cake. Place the second cake layer on top of the first and spread a thick layer of frosting on top of the cake, then spread the remaining frosting onto the sides, using an offset spatula to swirl the frosting. Allow the frosting to set at room temperature, and store and serve the cake at room temperature.
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NOTE FROM ANNA’S KITCHEN

Any extra frosting can be scraped into a piping bag so that you can pipe garnishes on the sides and top.
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Fudge Frosting

• Makes about 2½ cups (625 mL) •
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THIS IS A TEXTBOOK fudge frosting, for when you crave that classic chocolate frosting taste, texture, and appearance.



½ cup (125 mL) unsalted butter, at room temperature


4 oz (120 g) bittersweet chocolate, chopped


1/3 cup (80 mL) cocoa powder, sifted


2 tsp (10 mL) vanilla extract


2 cups (500 mL) icing sugar, sifted


2/3 cup (160 mL) sour cream


	Melt the butter and chocolate in a metal or glass bowl placed over a pot of barely simmering water, stirring gently until melted. Remove the bowl from the heat and cool the mixture to room temperature.


	Using electric beaters or in a stand mixer fitted with the paddle attachment, add the cocoa, vanilla, and 1 cup (250 mL) of the icing sugar, beating first on low speed and then increasing the speed and beating until smooth. Beat in the sour cream, then add the remaining 1 cup (250 mL) of icing sugar and beat until smooth.
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NOTE FROM ANNA’S KITCHEN


This frosting is enough to cover a 3-layer chocolate cake.
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Chocolate Layer Cake With Caramel Frosting

• Makes one 8-inch (20 cm), 3-layer cake | Serves 12 to 14 •
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This chocolate cake is dark, rich, and moist—everything a chocolate cake for a crowd should be.

¾ cup (185 mL) unsalted butter, at room temperature


2 cups (500 mL) packed light brown sugar


4 eggs, at room temperature


2 tsp (10 mL) vanilla extract


2 1/3 cups (580 mL) all-purpose flour


1 cup (250 mL) regular cocoa powder (not Dutch process)


1½ tsp (7.5 mL) baking powder


½ tsp (2 mL) baking soda


½ tsp (2 mL) salt


1½ cups (375 mL) buttermilk, at room temperature


1 recipe Caramel Frosting (recipe follows)



	Preheat the oven to 350°F (175°C). Grease three 8-inch (20 cm) round cake pans and dust them with flour, tapping out the excess. Line the bottom of each pan with parchment paper.


	Using electric beaters or a mixer fitted with the paddle attachment, beat the butter and brown sugar on medium-high speed for 3 minutes, scraping the sides of the bowl often, until the mixture is fluffy. Add the eggs one at a time, beating well after each addition. Mix in the vanilla.


	In a separate bowl, sift the flour, cocoa, baking powder, baking soda, and salt. Add this to the butter mixture, alternating with the buttermilk, starting and ending with the flour mixture and mixing well after each addition. Scrape the batter into the prepared pans and spread it to level.


	Bake the cake for 25 to 30 minutes, until a tester inserted in the centre of the cake comes out clean. Allow the cake to cool for 20 minutes in the pans, then turn each out on a rack to cool completely before frosting.


	Peel away the parchment paper, place 1 cake layer on a plate, and spread a generous dollop of caramel frosting to cover the top. Repeat with the other 2 layers. Frost the sides of the cake. Let the cake set, uncovered, for 2 hours. The cake will keep at room temperature, covered, for up to 2 days.





Caramel Frosting

• Makes about 2½ cups (625 mL) •
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this caramel frosting is more the consistency of butter fudge—you can sense the sugar at the first bite, but then it melts away into caramel goodness.




1 cup (250 mL) unsalted butter, at room temperature


2 cups (500 mL) packed dark brown sugar


½ tsp (2 mL) salt


½ cup (125 mL) whipping cream


2½ cups (625 mL) icing sugar, sifted


1 tsp (5 mL) vanilla extract




	Heat ½ cup (125 mL) of the butter, the brown sugar, and the salt in a heavy-bottomed saucepot over medium heat, stirring occasionally. Bring to a full boil and boil for 4 minutes, just stirring once or twice. Whisk in the cream and boil until it reaches 245°F (118°C) on a candy thermometer. Remove from the heat and cool for 30 minutes, stirring once or twice.


	Using electric beaters or a mixer fitted with the paddle attachment, beat the frosting mixture (it should still feel warm) and add the icing sugar. Continue beating until it is a little above room temperature (don’t worry if it’s a bit grainy—it will smooth out), then add the remaining ½ cup (125 mL) of butter and the vanilla, beating until the frosting is smooth and of a spreadable consistency.
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NOTE FROM ANNA’S KITCHEN

If the caramel frosting starts to set while you are still frosting the cake, you can heat it just slightly and beat it to soften it up again.
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Lemon Layer Cake With Lemon Curd And Buttercream Frosting

• Makes one 8-inch (20 cm), 3-layer cake | Serves 10 to 12 •




Light and tender, this cake is subtly lemon-flavoured, with the zest adding the lemon flavour and the buttermilk enhancing the gentle tartness.


½ cup (125 mL) unsalted butter, at room temperature


1½ cups (375 mL) sugar


1 Tbsp (15 mL) finely grated lemon zest


2 cups (500 mL) + 2 Tbsp (30 mL) cake and pastry flour


1 Tbsp (15 mL) baking powder


½ tsp (2 mL) salt


1¼ cups (310 mL) buttermilk, at room temperature


4 egg whites, at room temperature (save the yolks for the lemon curd)


1 tsp (5 mL) vanilla extract


1 recipe Lemon Buttercream (see below)


1 recipe Lemon Curd



	Preheat the oven to 350°F (175°C). Grease three 8-inch (20 cm) cake pans, line the bottom of each pan with parchment paper, and sprinkle the sides of the pans with sugar, tapping out any excess.


	Beat the butter, sugar, and zest at high speed until light and fluffy. In a separate bowl, sift the flour, baking powder, and salt. In another bowl, whisk the buttermilk, egg whites, and vanilla. Alternately add the flour and buttermilk to the butter mixture in small additions, starting and ending with the flour, and mixing well after each addition. Divide the batter evenly between the 3 pans and spread to level. Bake the cake for 30 to 35 minutes, until a tester inserted in the centre of the cake comes out clean. Cool the cakes for 20 minutes in the pans, then turn them out to cool completely.


	Peel away the parchment paper and place the first layer on a platter. Spoon a cupful of buttercream into a piping bag fitted with a plain tip and pipe a ring around the top edge. Spoon a generous ½ cup (125 mL) of the lemon curd into the ring and spread it evenly. Repeat with the second layer. Top with the third layer, spread the top and outsides of the cake with the buttercream, then pipe any details you wish (or garnish with fresh berries). Chill the cake for at least 2 hours to set the buttercream.


	The cake should be stored in the refrigerator for up to 2 days, but it is best enjoyed after being pulled from the fridge an hour before serving.
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NOTE FROM ANNA’S KITCHEN

Just like meringue, butter­cream frosting has similar styles:


BASIC BUTTERCREAM

This style of buttercream is simply a blend of butter and icing sugar with a little milk. This can result in a frosting that is quite sweet and has a little gritty texture, but it is a favourite choice for cupcakes.


SWISS BUTTERCREAM

The recipe on the facing page is a Swiss buttercream. The sugar dissolves into the egg whites when heated and gives the meringue a nice volume and a great stability, making it ideal for grand cakes including wedding cakes, provided they remain indoors (it’s not suited to an outdoor summer wedding).


ITALIAN BUTTERCREAM

Making this buttercream involves cooking the sugar to 239°F (115°C) before pouring it into egg whites and adding the butter. The pastry chef’s top choice for wedding cakes, it is incredibly stable and can endure a long time out of the fridge.


FRENCH BUTTERCREAM

This buttercream relies on rich egg yolks instead of whites to lend flavour and a smooth texture. French buttercream can be used for a filling as much as a frosting, which is why it serves so well in the Dobos Torte.
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Lemon Buttercream

• Makes about 3 cups (750 mL) •
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this style of buttercream is smooth and silky, and it holds its shape well, making it ideal for piping or decorating. Although a cake made with this buttercream should be kept in the refrigerator, the buttercream is best enjoyed after it has sat out for 30 minutes to an hour—the frosting softens nicely, making it easy to slice and serve, and it melts easily when you take a bite.


1 cup (250 mL) sugar


4 egg whites


1½ cups (375 mL) unsalted butter, at room temperature


¼ cup (60 mL) lemon juice


1 tsp (5 mL) vanilla extract



	Whisk the sugar and egg whites together in a metal bowl. Place the bowl over a pot of simmering water, and whisk by hand until the sugar has dissolved and the mixture is hot, about 3 minutes. Remove from the heat.


	Switch to electric beaters (or a stand mixer) and whip the whites until they have cooled to room temperature (they will more than double in volume), about 6 minutes. While beating, add the butter a little at a time, then mix in the lemon juice and vanilla and beat until the frosting is smooth and fluffy.


	Use the frosting at room temperature. If you wish to make the frosting ahead of time, chill it to store, but then bring it to room temperature and beat it to make it smooth and spreadable. The frosting will keep in the refrigerator for up to a week.
 



Lemon Curd

• Makes about 1¼ cups (310 mL) •
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this curd can also double as a rich filling for a lemon tart (it is a little too rich and delicate for a lemon meringue pie, though), or it can be served alongside fresh berries, or as part of a shortcake with White Chocolate Black Pepper Scones.



2/3 cup (160 mL) sugar


½ cup (125 mL) fresh lemon juice


2 tsp (10 mL) finely grated lemon zest


2 egg yolks


1 egg


½ cup (125 mL) unsalted butter, at room temperature


	Whisk the sugar, lemon juice, lemon zest, egg yolks, and whole egg together in a metal bowl. Place the bowl over a pot of simmering water and gently whisk the mixture by hand (you do not need to whisk quickly, and can even step away now and again), until thickened to the point that the curd leaves a ribbon on top of itself when the whisk is lifted, about 15 minutes.


	Remove the curd from the heat and strain it into a bowl. Whisk in the butter until it melts in completely, then chill the curd until it has set, about 2 hours. The curd will keep in the refrigerator for up to a week.
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Coconut Cake With Seven-Minute Frosting

• Makes one 8-inch (20 cm), 2-layer cake | Serves 10 to 12 •




This moist cake is sort of like vanilla cake with attitude. The use of coconut milk adds a nice and natural coconut richness, without being too overwhelmingly tropical.

½ cup (125 mL) unsalted butter, at room temperature


1 cup (250 mL) sugar


4 eggs, at room temperature, separated


2 tsp (10 mL) vanilla extract


1 tsp (5 mL) finely grated lemon zest


2 cups (500 mL) all-purpose flour


1 Tbsp (15 mL) baking powder


½ tsp (2 mL) salt


2/3 cup (160 mL) coconut milk


2/3 cup (160 mL) sweetened, flaked coconut, lightly toasted


½ tsp (2 mL) cream of tartar


1 recipe Seven-Minute Frosting (recipe follows)


1 cup (250 mL) flaked, sweetened coconut, for garnish


	Preheat the oven to 350°F (175°C). Grease and flour two 8-inch (20 cm) cake pans, tapping out any excess flour, then line the bottom of each pan with parchment paper.


	Using electric beaters or a stand mixer fitted with the paddle attachment, beat the butter and ¾ cup (185 mL) of the sugar until light and fluffy. Add the egg yolks, beating well and scraping the bowl. Beat in the vanilla and lemon zest.


	In a separate bowl, sift the flour, baking powder, and salt. Add to the butter mixture in 3 additions, blending on low speed and alternating with the coconut milk. Stir in the toasted coconut. The batter will be quite dense.


	In a separate or cleaned bowl, whip the egg whites with the cream of tartar until they are foamy, then slowly pour in the remaining ¼ cup (60 mL) of sugar while whipping the whites to a soft peak. Fold half of the whites into the cake batter until not quite fully incorporated, then fold in the remaining whites until evenly incorporated.


	Scrape the batter into the prepared pans and spread evenly. Bake the cakes for 25 to 30 minutes, until a tester inserted in the centre of the cake comes out clean.


	Cool the cakes in the pans for 20 minutes, then turn the cakes out to cool completely before frosting with the Seven-Minute Frosting. Frost the cake layers with an offset spatula, making swirls as you go. Press the coconut onto the sides of the cake and let the cake set, uncovered, for 1 hour. The cake will keep, well covered, at room temperature for up to 3 days.






Seven-Minute Frosting

• Makes about 2½ cups (625 mL) •
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light and marshmallow-like, this frosting is for cakes that do not need refrigeration. This frosting and the Maple Meringue Frosting are of a similar style.


1½ cups (375 mL) sugar


2 egg whites, at room temperature


¼ tsp (1 mL) cream of tartar


¼ cup (60 mL) ice water


1 tsp (5 mL) vanilla



	Fill a saucepot with 2 inches (5 cm) of water and bring to a simmer.


	In a metal bowl, whisk the sugar, egg whites, cream of tartar, and water. Place the bowl over the pot of simmering water and whisk either by hand or with electric beaters at medium-high speed for 7 minutes. The frosting will turn white and double in volume, but it will still be a bit fluid by the end of the 7 minutes.


	With the bowl off the heat, add the vanilla and whip the frosting on high speed until it becomes thicker and a spreadable consistency but is still warm, about 5 minutes. Use the frosting immediately, while still warm.
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notes from anna’s kitchen


	Using ice water helps the mixture to heat up gradually while whisking—this allows the sugar to melt evenly before the frosting starts gaining volume.


	If, after you’ve cooked your meringue for 7 minutes and are whipping it, you notice that it is grainy looking, don’t panic. Simply add hot water, ½ teaspoon (2 mL) at a time, and whip it in until the icing looks smooth (this could take up to 2 tablespoons/30 mL of water). This should melt any sugar granules and return your frosting to its fluffy, marshmallowy state.
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Earl Grey Chiffon Cake With Maple Meringue frosting

• Makes one 10-inch (25 cm) tube cake | Serves 16 to 20 •




This is a personal favourite. Infused Earl Grey tea lends a subtly fragrant citrus note to the chiffon, and the meringue frosting sweetened with maple syrup really adds something special.


Cake:


2 tea bags Earl Grey


¾ cup (185 mL) boiling water


8 egg whites, at room temperature


½ tsp (2 mL) cream of tartar


1½ cups (375 mL) sugar


2¼ cups (560 mL) cake and pastry flour


2½ tsp (12 mL) baking powder


¼ tsp (1 mL) salt


½ cup (125 mL) vegetable oil


5 egg yolks


1 tsp (5 mL) vanilla extract


1 tsp (5 mL) finely grated lemon zest


3 oz (90 g) milk chocolate, chopped and melted


1 recipe Maple Meringue Frosting (recipe follows)


	Preheat the oven to 325°F (160°C).


	Steep the tea bags in the boiling water until the water cools to room temperature. Without squeezing out excess liquid, remove the bags, then top up the water to its original ¾ cup (185 mL) measure.


	Whip the egg whites with the cream of tartar until foamy, then add ¼ cup (60 mL) of the sugar and continue whipping until the whites hold a medium peak. Set aside.


	Sift the flour, the remaining 1¼ cups (310 mL) of the sugar, the baking powder, and salt into a large bowl or into the bowl of a stand mixer fitted with the whip attachment. Add the cooled tea, oil, egg yolks, vanilla, and lemon zest. Whip this mixture on high until it is thick, about 4 minutes. Add the melted milk chocolate and whip it on low speed until blended. Fold in half of the whipped egg whites by hand until they are incorporated, then fold in the remaining whites (the batter will be quite fluid). Pour this into a 10-inch (25 cm), ungreased tube pan.


	Bake the cake for 50 to 55 minutes, until the top of the cake springs back when gently pressed. Invert the cake pan onto a cooling rack and cool the cake upside down in its pan. To extract the cake, run a spatula or knife around the outside edge of the cake, then tap the cake out onto a plate.


	Use a spatula to spread the maple meringue over the entire surface of the cake (use a small spatula or butter knife to frost the cake inside the centre hole). Store the cake at room temperature until ready to serve and cover the interior cake with plastic wrap only once cut. The cake will keep for up to 3 days.




Maple Meringue Frosting

• Makes about 2½ cups (625 mL) •
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this frosting recipe can be interchanged with Seven-Minute Frosting, wherever you wish to add a hint of caramel from the maple syrup. Even though this recipe uses maple syrup, the frosting comes up a bright white colour.


2 egg whites, at room temperature


½ tsp (2 mL) cream of tartar


2 Tbsp (30 mL) sugar


¾ cup (185 mL) pure maple syrup


1 tsp (5 mL) vanilla extract



	Whip the egg whites with the cream of tartar until foamy, then add the sugar and whip the whites just to a soft peak.


	Bring the maple syrup to a boil and cook uncovered and without stirring until it reaches a temperature of 242°F (117°C) on a candy thermometer. While beating on medium speed, carefully pour the maple syrup into the meringue by pouring it down the side of the bowl (this will help prevent splashing of hot syrup) and continue whipping until the mixture has cooled but is not quite room temperature, about 3 minutes. Stir in the vanilla. This frosting should be used immediately after making.
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Angel Food Cake

• Makes one 10-inch (25 cm) angel food cake | Serves 12 •
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Light as air, this cake earns its halo because it has no added fat.


1¼ cups (310 mL) egg whites (about 9 whites), at room temperature


1 tsp (5 mL) cream of tartar


Pinch salt


1 cup (250 mL) fruit sugar (also known as quick-dissolve or castor sugar)


2 tsp (10 mL) vanilla extract


1 cup (250 mL) cake and pastry flour


½ tsp (2 mL) baking powder


	Preheat the oven to 325°F (160°C).


	Using electric beaters or in a mixer fitted with the whip attachment, whip the egg whites with the cream of tartar and salt, until they are foamy. While whipping, slowly add ½ cup (125 mL) of the sugar and whip until the whites hold a stiff peak (the whipped whites stand upright when the beaters are lifted). Stir in the vanilla.


	In a separate bowl, sift the flour, the remaining ½ cup (125 mL) of sugar, and the baking powder twice. Fold the flour mixture into the whites in 3 equal additions, folding gently but quickly. Scrape the batter into a 10-inch (25 cm) ungreased angel food pan and bake the cake for 35 to 45 minutes, until the cake springs back when gently pressed. Immediately upon removing the cake from the oven, turn the pan upside down, until the cake has cooled completely. The cake will keep, well covered, at room temperature for up to 4 days.
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notes from anna’s kitchen



	Using fruit sugar is important in this recipe since it is a finer grind than regular granulated sugar and dissolves more readily into the egg whites as they whip, resulting in a delicate and tender crumb structure.


	For tips on meringues and whipping egg whites, please refer to the section on miraculous meringues.



[image: Line]







[image: Line]

whipped cakes



[image: Line]


Chocolate Chiffon Cake

• Makes one 10-inch (25 cm) tube cake | Serves 16 •
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Chiffon cake differs from Angel Food Cake (also on this page) in that it uses whole (but separated) eggs and oil, giving the cake a very moist texture and taste.


1¾ cups (435 mL) cake and pastry flour


1 cup (250 mL) icing sugar


5 Tbsp (75 mL) Dutch process (alkalized) cocoa powder


1½ tsp (7.5 mL) baking powder


¼ tsp (1 mL) salt


1 cup (250 mL) coffee, at room temperature


½ cup (125 mL) vegetable oil


5 eggs, at room temperature, separated


½ tsp (2 mL) cream of tartar


¼ cup (60 mL) sugar


	Preheat the oven to 325°F (160°C).


	In a large mixer or in the bowl of a stand mixer fitted with the whip attachment, sift the flour, icing sugar, cocoa, baking powder, and salt. Add the coffee, oil, and egg yolks, and whip on high speed until the mixture is thick and glossy (it will look almost like chocolate mousse).


	In a separate bowl, whip the egg whites and cream of tartar until they are foamy, then slowly pour in the sugar and continue whipping until the whites hold a stiff peak when the beaters are lifted. Fold a third of the whites into the chocolate batter, then fold in the remaining two-thirds.


	Pour the batter (it will be fluid) into an ungreased 10- inch (25 cm) angel food cake or tube pan.


	Bake for 45 to 50 minutes, until a tester inserted in the centre of the cake comes out clean. Cool the cake upside down. To remove the cake from the pan, run a palette or butter knife around the inside edge of the pan and tap the cake onto a plate. Serve the cake on its own, or with fresh berries, Raspberry Compote and Chantilly Cream). The cake will keep, well wrapped, at room temperature for up to 4 days.
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Chocolate-Glazed Zucchini Walnut Bundt Cake

• Makes one 6-cup (1.5 L) Bundt cake | Serves 12 to 16 •




Like many other fruit or vegetable cake styles (carrot, banana, etc.), the zucchini lends moisture to this recipe.


Cake:


½ cup (125 mL) sugar


½ cup (125 mL) vegetable oil


½ cup (125 mL) maple syrup


2 eggs


1 1/3 cups (330 mL) all-purpose flour


2/3 cup (160 mL) walnut pieces


1 tsp (5 mL) baking powder


1 tsp (5 mL) baking soda


1 tsp (5 mL) ground cinnamon


½ tsp (2 mL) salt


2 cups (500 mL) coarsely grated, loosely packed zucchini


1 cup (250 mL) chocolate chips


Chocolate Glaze:


6oz (180 g) bittersweet or semisweet chocolate, chopped


6 Tbsp (90 mL) unsalted butter


¼ cup (60 mL) maple syrup


	Preheat the oven to 350°F (175°C). Grease and flour a 6-cup (1.5 L) Bundt pan, tapping out the excess flour.


	In a food processor, pulse the sugar, oil, maple syrup, and eggs until blended. Add the flour, walnut pieces, baking powder, baking soda, cinnamon, and salt, and pulse until blended. Add the grated zucchini and chocolate chips, and pulse gently until just combined. Pour the batter into the prepared pan.


	Bake the cake for 50 to 55 minutes, until a tester inserted in the centre comes out clean. Cool the cake completely before turning out onto a plate.


	For the glaze, stir the chocolate, butter, and maple syrup in a metal or glass bowl over a pot of barely simmering water until melted. Place the cooled cake on a rack over a parchment-lined baking tray. Pour the warm glaze over the entire surface of the cake, spreading to ensure it is fully covered. Let the cake set for an hour, then chill until ready to serve. The cake will keep in the fridge for up to 3 days.
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Glazed Lemon Poppy Seed Pound Cake

• Makes one 6-cup (1.5 L) Bundt cake • or one 9- × 5-inch (1.5 L) loaf



A pound cake staple, this recipe freezes well, as do the other pound cakes in this chapter.


Cake:


1 cup (250 mL) unsalted butter, at room temperature


1 cup (250 mL) sugar


1 Tbsp (15 mL) finely grated lemon zest


4 eggs, at room temperature


2 tsp (10 mL) vanilla extract


2 cups (500 mL) all-purpose flour


1 tsp (5 mL) baking powder


¼ tsp (1 mL) salt


1½ Tbsp (22.5 mL) poppy seeds


Glaze:


2 Tbsp (30 mL) lemon juice


¾ cup (185 mL) icing sugar, sifted


	Preheat the oven to 275°F (140°C) and grease and flour a 6-cup (1.5 L) Bundt pan or a loaf pan.


	Using electric beaters or a tabletop mixer, beat the butter, sugar, and zest until fluffy. Add the eggs one at a time, beating well after each addition. Beat in the vanilla.


	In a bowl, sift the flour, baking powder, and salt together, and add it to the butter mixture in 2 additions, mixing on low speed. Stir in the poppy seeds. Scrape the batter into the prepared pan.


	Bake the cake for 20 minutes, then increase the oven temperature to 325°F (160°C) and bake for another 50 to 60 minutes, until a skewer inserted in the centre of the cake comes out clean. Cool for 30 minutes in the pan, then turn the cake out to cool completely.


	For the glaze, whisk the lemon juice and icing sugar together until smooth and pour over the cake. Let the glaze set, then wrap and store the cake at room temperature until ready to serve. The cake will keep, well wrapped, at room temperature for up to 5 days.



pound and bundt cakes
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Marble Pound Cake


• Makes one 9- × 5-inch (2 L) loaf | Cuts into 12 to 16 slices •





The batters that make up the vanilla and chocolate swirls in this recipe have an even consistency, making them easy to swirl before baking. The cake is tender, with very few crumbs upon slicing.


¾ cup (185 mL) unsalted butter, at room temperature


1 cup (250 mL) sugar


4 eggs, at room temperature


2 tsp (10 mL) vanilla extract


2 cups (500 mL) all-purpose flour


1¼ tsp (6 mL) baking powder


¼ tsp (1 mL) salt


2/3 cup (160 mL) sour cream


4 oz (120 g) bittersweet chocolate, chopped


	Preheat the oven to 325°F(160°C). Grease a 9- × 5-inch (2 L) loaf pan and dust it with flour, tapping out any excess.


	Using electric beaters or in a stand mixer fitted with the paddle attachment, beat the butter and sugar until fluffy, about 2 minutes. Add the eggs one at a time, beating well after each addition. Stir in the vanilla.


	In a separate bowl, sift the flour, baking powder, and salt. Add this to the butter mixture, alternating with the sour cream and blending well after each addition, starting and finishing with the flour. Scrape half of this batter into another bowl.


	Melt the chocolate by stirring it in a metal or glass bowl placed over a pot of barely simmering water. Add the warm chocolate to one of the bowls of batter and stir until blended. Dollop vanilla batter and chocolate batter in alternate spoonfuls into the pan. Use a paring knife to swirl the batter. Bake the cake for 60 to 70 minutes, until a tester inserted in the centre of the cake comes out clean. Cool the cake for 30 minutes in the pan, then turn it out to cool completely.


	The cake will keep up to 5 days stored at room temperature in an airtight container.
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NOTE FROM ANNA’S KITCHEN


Loaf pans seem to have the greatest variation in size. While an 8-inch (20 cm) square pan is 8 inches (20 cm), and a 9-inch (23 cm) pie plate is 9 inches (23 cm), loaf pans can be 8¾ × 5¼ inches or 9 1/3 × 4¾ inches, or many other combinations. The recipes in this book have been tested using a 9- × 5-inch pan. You can use pans slightly larger or smaller, but the bake time may have to be adjusted slightly—a loaf in a shorter but deeper pan could take more time to bake than one in a wider, longer pan. Unless your pan is more than ½ inch (1 cm) less in width and length, you shouldn’t run into an issue with the batter spilling over as it rises. Ultimately, you can test that your loaf pan will hold your cake by measuring its volume. If the pan can hold 6 cups (1.5 L), then you should be fine.
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Carrot Apple Cake


• Makes one 10-inch (25 cm) tube cake | Serves 10 to 12 •
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This cake best suits the flat sides of an angel food cake tube pan as opposed to a patterned Bundt pan.


1 cup (250 mL) vegetable oil


1 cup (250 mL) packed light brown sugar


¼ cup (60 mL) apple cider or apple juice


4 eggs


2¼ cups (560 mL) all-purpose flour


2 tsp (10 mL) baking powder


½ tsp (2 mL) salt


1 tsp (5 mL) ground cinnamon


¼ tsp (1 mL) ground allspice


3½ cups (875 mL) coarsely grated, loosely packed carrots


1 cup (250 mL) peeled, coarsely grated, loosely packed tart apple, such as Granny Smith


	Preheat the oven to 375°F (190°C) and grease an angel food cake pan.


	Whisk the oil, brown sugar, apple cider or juice, and eggs until smooth. In a separate bowl, sift together the flour, baking powder, salt, cinnamon, and allspice. Whisk this into the oil mixture, then stir in the grated carrots and apple. Pour this mixture into the prepared pan (it will fill only about half) and bake the cake for about 45 minutes, until a tester inserted in the centre of the cake comes out clean. Cool the cake for 40 minutes before turning it out onto a plate to cool completely. The cake can be stored, well wrapped, at room temperature for up to 4 days.
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NOTE FROM ANNA’S KITCHEN


To play on the classic carrot cake flavour combination, you can top the cake with a cream cheese frosting (see Red Velvet Cupcakes,) and store the cake chilled.
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Honey Date Bundt Cake

• Makes one 8-cup (2 L) Bundt cake | Serves 16 to 20 •




This is a buttery and rich Bundt cake. The chopped dates in the cake plump up as it bakes, giving this cake a taste and texture similar to a sticky toffee pudding.


1¾ cups (435 mL) unsalted butter


1 cup (250 mL) honey


1 cup (250 mL) packed light brown sugar


¾ cup (185 mL) sour cream


1 egg


1 Tbsp (15 mL) finely grated fresh ginger


2 tsp (10 mL) vanilla extract


3 cups (750 mL) all-purpose flour


1 tsp (5 mL) baking powder


1 tsp (5 mL) baking soda


1 tsp (5 mL) ground cinnamon


½ tsp (2 mL) salt


2 cups (500 mL) chopped pitted dates


Icing sugar, for dusting



	Preheat the oven to 325°F (160°C). Grease and flour an 8-cup (2 L) Bundt pan or angel food cake pan.


	Melt the butter and honey together in a medium saucepot over medium heat, stirring occasionally. Remove the pan from the heat and cool for 15 minutes. Whisk the brown sugar, sour cream, egg, fresh ginger, and vanilla into the butter mixture.


	In a separate bowl, sift the flour, baking powder, baking soda, cinnamon, and salt. Pour the butter mixture into the flour and stir until evenly blended. Stir in the chopped dates and pour the batter into the prepared pan. Bake the cake for 55 to 65 minutes, until a tester inserted in the centre of the cake comes out clean. Cool the cake for 30 minutes in the pan, then turn the cake out to cool completely. Dust with icing sugar before serving. The cake can be stored, covered, at room temperature for up to 5 days.
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Luscious Vanilla Cheesecake


• Makes one 9-inch (23 cm) cheesecake | Serves 12 to 16 •





Fantastically rich, dense, yet not too heavy, this basic, fundamental recipe is delicious on its own, and with fresh fruit or a sauce, like Raspberry Compote or Mango Coulis.

Crust:


1½ cups (375 mL) graham cracker crumbs


3 Tbsp (45 mL) sugar


¼ cup (60 mL) unsalted butter, melted


Filling:


4 pkg (8 oz/250 g each) cream cheese, at room temperature


2 Tbsp (30 mL) cornstarch


1¼ cups (310 mL) sugar


½ cup (125 mL) sour cream


1 Tbsp (15 mL) vanilla extract or vanilla bean paste


3 eggs, at room temperature

	Preheat the oven to 350°F (175°C). Lightly grease a 9-inch (23 cm) springform pan and place it on a baking tray.


	Stir the graham crumbs and sugar together, then pour in the melted butter and stir until the graham crumbs are coated (the mixture will still be crumbly). Press the crumbs into the prepared pan, coming an extra inch up the sides (using a ramekin or sturdy glass will help you get the crumbs evenly into the corners). Bake the crust for 12 minutes, then cool while preparing the filling.


	Reduce the oven temperature to 300°F (150°C). Using electric beaters or a stand mixer fitted with the paddle attachment, beat the cream cheese and cornstarch until fluffy. While beating, slowly add the sugar, scraping the sides and bottom of the bowl often. Beat in the sour cream and vanilla, again scraping the sides and bottom of the bowl well.


	Add the eggs one at a time, beating and scraping the bowl well after each addition. Pour the filling into the cooled crust (the filling will come up higher than the crust).


	Bake for 55 minutes. Turn the oven off and leave the cheesecake in the oven for another 10 minutes, cracking the oven door slightly. Remove the cake from the oven.


	After the cake cools for 30 minutes, run a palette knife around the outside edge of the cheesecake to loosen it from the pan. Cool the cheesecake completely to room temperature before chilling it for a minimum of 6 hours. To serve, remove the springform ring from the pan and slice using a hot, dry knife. The cake will keep in the refrigerator for up to 3 days.
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notes from anna’s kitchen


	For the inside scoop behind eggs, refer to the notes on .


	Allowing the cheesecake to cool completely to room temperature before chilling is an easy and important step. Accelerating the cooling can cause the cheesecake to contract, causing a crack.
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Rich Chocolate Cheesecake


• Makes one 9-inch (23 cm) cheesecake | Serves 12 to 16 •
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This is a dense cheesecake for true chocolate-lovers. Ground almonds give the crust structure and a little variety from a traditional graham crust.

Crust:


1 cup (250 mL) whole, unblanched almonds


¼ cup (60 mL) sugar


3 Tbsp (45 mL) cocoa powder


3 Tbsp (45 mL) cornstarch


¼ tsp (1 mL) ground cinnamon


1 egg white


2 Tbsp (30 mL) vegetable oil


Filling:


6 oz (180 g) bittersweet chocolate, chopped


3 oz (90 g) unsweetened chocolate, chopped


3 pkg (8 oz/250 g each) cream cheese, at room temperature


2 cups (500 mL) sugar


1 cup (250 mL) sour cream, at room temperature


2 tsp (10 mL) vanilla extract


4 eggs, at room temperature


Dark chocolate shavings, for garnish

	Preheat the oven to 350°F (175°C). Lightly grease a 9-inch (23 cm) springform pan and place it on a baking tray.


	For the crust, pulse the almonds with the sugar, cocoa, cornstarch, and cinnamon until the almonds are finely ground. Add the egg white and oil, and pulse until evenly blended. Press the crust into the bottom of the prepared pan and bake for 15 minutes. Cool the crust while preparing the filling and reduce the oven temperature to 300°F (150°C).


	Melt the bittersweet and unsweetened chocolates in a metal or glass bowl set over a pot of barely simmering water, stirring constantly until melted. Remove the bowl from the heat and cool.


	Beat the cream cheese until fluffy, then add the sugar ½ cup (125 mL) at a time, beating well and scraping the sides of the bowl after each addition. Beat in the sour cream and vanilla. Beat in the melted chocolate, then add the eggs one at a time, beating well and scraping the sides after each addition. Scrape the cheesecake filling into the cooled crust.


	Bake the cheesecake for about 60 minutes, until the outside is set but the centre still has a little jiggle to it. Allow the cheesecake to cool for 20 minutes, then run a palette knife around the outside edge of the cheesecake to loosen the sides from the pan. Cool the cheesecake to room temperature before chilling overnight (or a minimum of 6 hours), removing the outside ring, and slicing. Garnish with chocolate curls. The cheesecake slices best using a hot, dry knife, and can keep in the refrigerator for up to 4 days.
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NOTE FROM ANNA’S KITCHEN


When beating your cream cheese and adding the sugar, you can beat at a high speed. Once you start adding the eggs, reduce the speed to low so as not to add too much air. Whipped eggs will soufflé in the oven, which is not the issue; once the cheesecake starts cooling those souffléd eggs will fall and that’s when a crack can develop, even hours after the cheesecake is out of the oven.
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European Lemon Cheesecake


• Makes one 9-inch (23 cm) cheesecake | Serves 8 to 10 •





Pressed cottage cheese is the key ingredient to this recipe, making this more in the style of Eastern European cheesecakes. If you cannot find pressed cottage cheese, use the same weight of dry ricotta cheese.


1 pkg (8 oz/250 g) pressed cottage cheese (10% milk fat)


¾ cup (185 mL) sugar


¼ cup (60 mL) all-purpose flour


2 Tbsp (30 mL) cornstarch


1 Tbsp (15 mL) finely grated lemon zest


2 Tbsp (30 mL) lemon juice


2 tsp (10 mL) vanilla extract


4 eggs, at room temperature, separated


½ tsp (2 mL) cream of tartar


	Preheat the oven to 350°F (175°C). Grease a 9-inch (23 cm) springform pan and coat it with sugar, tapping out any excess.


	Using a food processor or electric beaters, blend the cottage cheese with ½ cup (125 mL) of the sugar. Add the flour, cornstarch, lemon zest, lemon juice, and vanilla, and blend well. Beat in the egg yolks.


	In a clean bowl and with clean beaters, whip the egg whites with the cream of tartar until frothy, then pour in the remaining ¼ cup (60 mL) of sugar, continuing to whip the whites until they hold a medium peak (when the whites curl just slightly when the beaters are lifted). Fold the whites into the cheese mixture in 2 additions, then spread the cheesecake evenly in the prepared pan.


	Bake the cheesecake for 10 minutes, then reduce the oven temperature to 325°F (160°C) and bake for about 25 more minutes, until the top just begins to colour. Let the cheesecake cool completely to room temperature, then chill for at least 2 hours before slicing. The cheesecake will keep in the refrigerator for up to 3 days.
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NOTE FROM ANNA’S KITCHEN


Since the recipe uses whipped egg whites, this cake can develop a small crack 1 inch (2.5 cm) from the outside edge of the dessert and may deflate a little as it cools. This is to be expected in this recipe and not feared like with a typical North American–style cheesecake, which can develop a gaping crevice through the middle if improperly baked. For tips on how to avoid unplanned cracks in a cheesecake, see the Notes from Anna's Kitchen on the Luscious Vanilla Cheesecake recipe, Rich Chocolate Cheesecake recipe, and the White Chocolate Raspberry Lime Cheesecake recipe 
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White Chocolate Raspberry Lime Cheesecake


• Makes one 9-inch (23 cm) cheesecake | Serves 12 to 16 •





A crust made from the crumbs of Snickerdoodles helps to make this cheesecake special, but you could use the crumbs from virtually any crunchy sugar cookie. The citrus and berries keep this cheesecake from being too sweet or heavy tasting.


Crust:


½ recipe Snickerdoodles, processed into crumbs, or 2½ cups (625 mL) crumbs from other buttery sugar cookies


¼ cup (60 mL) unsalted butter, melted


Filling:


2 pkg (8 oz/250 g each) cream cheese, at room temperature


2 Tbsp (30 mL) all-purpose flour


¾ cup (185 mL) sugar


½ cup (125 mL) sour cream


3 Tbsp (45 mL) lime juice


2 tsp (10 mL) finely grated lime zest


1 tsp (5 mL) vanilla extract


2 eggs, at room temperature


1 egg yolk, at room temperature


4 oz (125 g) white chocolate, chopped


1 cup (250 mL) fresh raspberries, plus extra for garnish


	Preheat the oven to 350°F (175°C) and grease a 9-inch (23 cm) springform pan.


	Stir the cookie crumbs with the melted butter, and press them into the bottom and halfway up the side of the prepared pan. Bake for 10 minutes and cool while preparing the filling.


	Reduce the oven temperature to 300°F (150°C). Beat the cream cheese and flour until light and fluffy. Slowly pour in the sugar while beating, and scrape the sides of the bowl a few times while adding. Beat in the sour cream, lime juice, zest, and vanilla until blended, and scrape the sides and bottom of the bowl. One at a time, add the whole eggs and egg yolk, beating well at low speed and scraping the bowl after each addition. By hand, fold in the white chocolate chunks and raspberries, and pour this into the cooled crust.


	Place the pan on a baking tray and bake for about 40 minutes, until the outside edges of the cheesecake are set but the centre still has a little jiggle to it. Cool the cheesecake to room temperature, then chill until set, at least 6 hours. To serve, garnish to the top of the cheesecake with fresh raspberries and cut the cheesecake with a hot, dry knife. The cheesecake will keep in the refrigerator for up to 3 days.
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NOTE FROM ANNA’S KITCHEN


By running a palette knife around the inside edge of the springform pan, you separate the cake from the pan. This way, if the cheesecake does contract, it will pull away from the sides of the pan, making it less likely to crack in the middle.
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Viennese Sacher Torte


• Makes one 9-inch (23 cm) torte | Serves 10 to 12 •
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Need a showstopper dessert for a special occasion? This is the one. It is a rich, moist chocolate cake slathered with apricot jam and decorated with a chocolate glaze. This torte is named after the Hotel Sacher in Vienna, Austria, and I learned this recipe from a talented pastry chef, Burgi Riegler, who actually worked there for a time. I dream of visiting Vienna at Christmastime and enjoying a cup of Viennese coffee while eating a slice of this torte at the hotel.

Cake:


4 oz (120 g) bittersweet chocolate, chopped


½ cup (125 mL) unsalted butter, at room temperature


¼ cup + 2 tsp (70 mL) icing sugar


6 eggs, separated


1 cup (250 mL) all-purpose flour, sifted


¼ tsp (1 mL) salt


½ cup + 2 Tbsp (155 mL) sugar


1 cup (250 mL) apricot jam


Glaze:


12 oz (360 g) bittersweet chocolate, chopped


¾ cup (185 mL) unsalted butter, cut in pieces


1 Tbsp (15 mL) corn syrup

	For the cake, preheat the oven to 350°F (175°C) and grease and sugar a 9-inch (23 cm) springform pan.


	Melt the chocolate in a metal bowl over a pot of barely simmering water, stirring constantly. Remove this from the heat. With electric beaters or in a stand mixer fitted with a whip attachment, whip the melted chocolate with the butter and icing sugar, until smooth. Add the egg yolks one at a time, beating well after each addition. Gently fold in the sifted flour and salt.


	In a separate bowl, whip the egg whites until foamy, then add the sugar. Continue whipping the whites until they hold a medium peak when the beaters are lifted. Fold a third of the whites into the chocolate mixture, then fold in the remaining two-thirds. Scrape the mixture into the prepared pan and level with a knife or spatula.


	Bake for 50 to 60 minutes, until a tester inserted in the centre of the cake comes out clean. Allow the cake to cool completely.


	Heat the apricot jam in a small pot on medium heat or in the microwave, and strain it, then cool the jam until it’s spreadable. Slice the cake in half horizontally and spread a thin layer of jam over the bottom half. Top with the other cake layer and spread the apricot jam over the top and the sides to coat evenly. Chill the cake while preparing the chocolate glaze.


	For the glaze, stir the chocolate, butter, and corn syrup in a metal or glass bowl over a pot of gently simmering water until melted. Allow the glaze to cool to room temperature, stirring occasionally (it will thicken just slightly).


	Place the cake on a cooling rack set over a baking sheet lined with parchment paper. Pour the glaze onto the centre of the cake in one stream. With an offset spatula, gently coax the fluid glaze to the edges of the cake and let it drip over the sides. Spread the glaze over any gaps and chill until set.


	Once chilled, gently move the cake to a serving platter and garnish as desired. The traditional garnish is to write “Sacher” on the cake with the remaining glaze, but you can draw on a pattern of your choosing or simply leave it plain. The torte will keep in the refrigerator for up to 3 days.
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Dobos Torte


• Makes one 8-inch (20 cm) torte | Serves 8 •





This hungarian torte is made of nine wafer-thin cake layers—the torte needs to have a minimum of five layers, a chocolate buttercream, and a layer of caramelized sugar on top to qualify as a Dobos torte. Instead of making a traditional sponge cake and trying to slice it in to nine even layers (impossible!), the sponge cake is spread onto the underside of greased and floured cake pans.


Give yourself ample time and room for this torte. As is the tradition with European tortes, they are as elaborate to make as they look.

Cake:


6 eggs, at room temperature, separated


½ cup (125 mL) + 5 Tbsp (75 mL) sugar


1 tsp (5 mL) vanilla extract


1 cup (250 mL) cake and pastry flour


¼ tsp (1 mL) salt


½ tsp (2 mL) cream of tartar


Carmel Garnish:


1½ cups (375 mL) whole toasted and peeled hazelnuts


1 cup (250 mL) sugar


1 Tbsp (15 mL) lemon juice


3 Tbsp (45 mL) water


Assembly:


1 recipe Chocolate Hazelnut Buttercream (recipe follows)

	Preheat the oven to 350°F (175°C). Grease and flour the underside of three 8-inch (20 cm) cake pans, tapping off any excess flour.


	Whip the egg yolks with ½ cup (125 mL) of the sugar at high speed until they have doubled in volume and are thick and pale, about 5 minutes. Beat in the vanilla. Sift in the flour and salt, and fold in. The batter will be thick.


	In a clean bowl, whip the egg whites and cream of tartar until foamy, then slowly pour in the remaining 5 tablespoons (75 mL) of sugar and continue whipping until the whites hold a medium peak when the beaters are lifted. Fold the whites into the yolk batter in 2 additions.


	Spoon about ½ cup (125 mL) of batter onto the bottom of each cake pan and spread it to the edges. Bake these cake layers for 7 to 9 minutes, until they turn a light golden brown. Let the cakes cool for about 5 minutes, then remove them from the pan by carefully running a palette knife under the entire surface of the cake, working from the outside in. It’s all right if they have a few rough edges or a slight tear or crack, or if they seem firm in one place and soft in another—they will all be masked by the frosting and the cake will soften up.


	Grease and re-flour the cake pans (no need to wash them), and repeat the process 2 more times for a total of 9 cake layers. Store the cake layers on a parchment-lined baking tray, only barely touching and between layers of parchment.


	To prepare the caramel garnish, place all but 8 of the hazelnuts onto a parchment-lined baking tray. Lightly grease a 6- or 8-inch (15 or 20 cm) cookie cutter (or you can use the outside ring of an 8-inch/20 cm fluted pan) and a second parchment-lined baking tray, and place the cutter on the tray. Bring the sugar, lemon juice, and water up to a boil, and boil, uncovered and occasionally brushing down the sides of the pot, until the mixture caramelizes, about 7 minutes. Carefully pour about half of the hot sugar into the centre of the cookie cutter, then pour the remaining sugar over the hazelnuts and stir them to coat. Let the cookie-cutter ring set until almost cool, about 8 minutes, then remove the ring and with a greased chef’s knife, score the disc of sugar into 8 wedges. Cool completely. After the caramelized hazelnuts have cooled, pulse them in a food processor into a coarse crumble.


	To assemble the cake, place one cake layer on a platter and cover it with a thin layer of buttercream, then top it with a second cake layer. Repeat this process until all 9 cake layers are used. Frost the top and sides of the cake. Press the caramelized hazelnut crumble onto the side of the cake. Arrange the 8 hazelnuts in a circle around the outside edge of the top of the cake, equally spaced apart. Rest each caramelized sugar wedge so that each wedge rests on a hazelnut, and angle them in the same direction, creating a fan pattern. Chill the cake completely before slicing to serve. The cake will keep in the refrigerator for up to 4 days.





Chocolate Hazelnut Buttercream

• Makes about 2½ cups (625 mL) •




this french-style buttercream is rich and dense and melts very easily on the tip of the tongue, so it suits a cake like a Dobos torte that sandwiches it between all those thin cake layers.



3 oz (90 g) semisweet chocolate, chopped


2 oz (60 g) bittersweet chocolate, chopped


5 egg yolks


½ cup (125 mL) sugar


1 Tbsp (15 mL) water


1 tsp (5 mL) lemon juice


1 cup (250 mL) unsalted butter, at room temperature


2 Tbsp (30 mL) Frangelico or brandy


1 tsp (5 mL) vanilla extract


½ tsp (2 mL) salt


	Melt the semisweet and bittersweet chocolate together in a metal or glass bowl placed over a pot of barely simmering water, stirring until melted. Set aside.


	Place the egg yolks in a large bowl and whip with ¼ cup (60 mL) of the sugar until they are pale and have doubled in volume, about 3 minutes.


	Bring the remaining ¼ cup (60 mL) of sugar, the water, and lemon juice to a boil over high heat and cook uncovered and without stirring, but occasionally brushing down the sides of the pot with water, until it reaches a temperature of 238°F (114°C). Carefully pour the hot sugar down the side of the bowl with the yolks in it while beating at slow speed. Once all of the sugar has been added, increase the speed to high and beat until cool, about 6 minutes. Beat in the melted chocolate, then beat in the butter a few pieces at a time. Beat in the Frangelico or brandy, the vanilla, and the salt.


	Use the buttercream at room temperature. It can be prepared ahead of time and refrigerated. Then pull it out to warm it up to room temperature and beat until it is smooth and spreadable.
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Lady Baltimore Cake


• Makes one 9-inch (23 cm) cake | Serves 12 •





With this cake, a meringue frosting wraps a fluffy orange sponge cake, and dates, figs, pecans, and dried cherries are nestled in the centre. The retro version of the cake calls for candied fruit, but I prefer the more natural dried-fruit choices.

Cake:


2½ cups (625 mL) cake and pastry flour


1 Tbsp (15 mL) baking powder


¾ tsp (4 mL) salt


¾ cup (185 mL) unsalted butter, at room temperature


2 cups (500 mL) sugar


1 tsp (5 mL) vanilla extract


1 tsp (5 mL) finely grated orange zest


½ cup (125 mL) 2% milk, at room temperature


½ cup (125 mL) water, at room temperature


6 egg whites, at room temperature


¼ tsp (1 mL) cream of tartar


Frosting:


1 recipe Seven-Minute Frosting


Filling:


½ cup (125 mL) chopped pitted Medjool dates


½ cup (125 mL) chopped dried Mission figs


½ cup (125 mL) dried cherries


½ cup (125 mL) chopped pecans

	Preheat oven to 350°F (175°C), and grease and line two 9-inch (23 cm) cake pans with parchment paper.


	Sift the flour, baking powder, and salt together, and set aside.


	With electric beaters or in a tabletop mixer fitted with the paddle attachment, beat the butter and sugar until smooth. Beat in the vanilla and orange zest.


	Combine the milk and water, and add, alternating with the flour, to the butter mixture, starting and ending with flour and beating well after each addition. With clean beaters, whip the egg whites and cream of tartar until they hold a medium peak (curl slightly when beaters are lifted). Fold the whites into the cake batter in 2 equal additions. Spread the batter into the prepared pans and level.


	Bake for 35 to 40 minutes, until the top of the cake is only slightly browned and the cake springs back when gently pressed. Cool the cakes for 30 minutes, then turn out to cool completely.


	Prepare the Seven-Minute Frosting recipe. In a separate bowl, stir together the dried fruit and pecans, and stir in one-third of the frosting while it’s still slightly warm.


	Place one cake layer on a serving plate and spread with the warm fruit/nut frosting. Top with the remaining cake layer and frost the entire cake. Feel free to swoosh and swirl while covering—the pattern will set. The cake should be stored at room temperature until ready to serve and then refrigerated once sliced. It will keep for up to 3 days.
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Tiramisu Torte


• Makes one 9-inch (23 cm) torte | Serves 12 to 16 •





This is a fantastic special-occasion cake, perfect for a birthday, anniversary, or other noteworthy date. Whereas traditional tiramisu is assembled in a pan and served directly from it, this torte is surrounded by ladyfingers and can be sliced just like a cake.

Filling:


1 cup (250 mL) whipping cream


1 tub (500 g) mascarpone cheese


5 egg yolks


½ cup (125 mL) sugar


¼ cup (60 mL) brandy


2 tsp (10 mL) vanilla extract


Syrup:


½ cup (125 mL) sugar


½ cup (125 mL) hot brewed coffee


2 Tbsp (30 mL) amber rum or brandy


Assembly:


1 cake layer from the Rich Vanilla Cake recipe


16 to 24 ladyfinger biscuits, depending on the size of the biscuits


Chocolate Shavings (dark), for garnish


Topping:


1 cup (250 mL) whipping cream


1 Tbsp (15 mL) instant skim milk powder


1 Tbsp (15 mL) sugar


1 Tbsp (15 mL) amber rum or brandy


1 tsp (5 mL) vanilla extract

	For the filling, whip the cream to soft peaks and set aside. Beat the mascarpone gently to soften and fold it into the whipped cream in 2 additions. You may have to use a whisk to fold this in a little more vigorously than with traditional folding in order to smooth out any lumps— if the whipped cream deflates a little, that is all right. Chill the mixture.


	Whisk the egg yolks, sugar, and brandy in a metal or glass bowl placed over a pot of gently simmering water, whisking until the mixture has doubled in volume and the mixture makes and holds a ribbon when the whisk is lifted. Stir in the vanilla and remove the bowl from the heat to let the mixture cool for 10 minutes.


	Whisk the chilled mascarpone mixture into the egg mixture in 2 additions (the filling will be quite fluid). Chill this while preparing the other components for assembly.


	For the syrup, stir the sugar and hot coffee together, heating further if needed to ensure that the sugar has melted. Stir in the rum or brandy, and set aside.


	To assemble the torte, slice the vanilla cake layer horizontally (as if to fill it with frosting) and place one 8-inch (20 cm) cake layer in the bottom of a 9-inch (23 cm) springform pan. Arrange the ladyfingers around the outside of this cake layer (the cake will help to keep them in place). Brush the cake layer with half of the coffee syrup and spread half of the mascarpone filling over the cake. Sprinkle a layer of grated chocolate over the filling and top with the remaining cake layer. Brush this with the remaining syrup, top with the remaining mascarpone cream, and sprinkle this with more grated chocolate. Cover the torte loosely and chill until set, about 4 hours.


	For the topping, whip the cream with the skim milk powder until the cream holds a soft peak. Stir in the sugar, rum or brandy, and the vanilla, and spread this over the chilled filling. Top with a little more grated chocolate and chill until ready to serve.


	To serve, remove the outer ring of the pan and slide the torte carefully onto a serving platter. The torte can be prepared up to a day in advance and will keep in the refrigerator for up to 3 days.
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Caramel Apple Upside Down Cake


• Makes one 9-inch (23 cm) cake | Serves 12 •





Apples make an ideal ingredient in an upside down cake since they caramelize so nicely and the juice melds with the sugar syrup, making for a shiny, saucy glaze when the cake is inverted.


Caramel Apple Layer:


3 apples (Granny Smith, Mutsu, or Cortland), peeled, cored, and each cut in 8 wedges


2 Tbsp (30 mL) water


1 Tbsp (15 mL) lemon juice


1 cup (250 mL) sugar


¼ cup (60 mL) unsalted butter


Cake:


¼ cup (60 mL) unsalted butter, at room temperature


½ cup (125 mL) sugar


½ cup (125 mL) packed dark brown sugar


4 eggs, at room temperature, separated


1/3 cup (80 mL) sour cream


1 tsp (5 mL) vanilla extract


1¼ cups (310 mL) all-purpose flour


1 tsp (5 mL) baking powder


½ tsp (2 mL) ground cinnamon


¼ tsp (1 mL) salt


	Preheat the oven to 350°F (175°C). Grease a 9-inch (23 cm) cake pan and place it on a parchment-lined baking tray.


	For the caramel apple layer, arrange the apples tightly together in the bottom of the prepared pan. Pour the water and lemon juice into a small saucepot, then add the sugar and butter. Bring this mixture to a boil without stirring and continue to boil, occasionally brushing down the sides of the pot with water, until it is a rich caramel colour, 4 to 6 minutes. Remove the pot from the heat and pour the caramel over the apples, coating them as much as possible (but don’t worry if they are not completely coated). Set aside while preparing the cake.


	Beat the butter, sugar, and brown sugar together. Add the egg yolks, sour cream, and vanilla, and beat until blended.


	In a separate bowl, sift the flour, baking powder, cinnamon, and salt, and stir this into the butter mixture.


	In another bowl, whip the egg whites until they hold a soft peak, then fold them into the cake batter in 2 additions (the whites will deflate as you fold them in). Scrape the batter overtop of the apples and spread evenly.


	Bake the cake for about 50 minutes, until a tester inserted in the centre of the cake comes out clean. Allow the cake to cool for 30 minutes. Run a knife around the inside edge of the cake pan and place a serving plate overtop the pan. Flip the cake over and lift the pan off, revealing the caramel apple top. The cake will keep, well wrapped, for up to 2 days.
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NOTE FROM ANNA’S KITCHEN


When caramelizing sugar, I like to put the water in the pot first before adding the sugar. This way, it dissolves more evenly and is less likely to crystallize as it starts to boil.
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Tres Leches Cake


• Makes one 9- × 13-inch (23 × 33 cm) cake | Serves 12 to 16 •





This latin american cake is a moist and simple cake. I have tried many recipes, including a family recipe from a friend in Guatemala, and have come up with this version. The dry cake seems flat and plain until you pour the mixture of condensed milk, evaporated milk, and whipping cream overtop. Watch the cake soak it all in, virtually doubling in size! Because of all of this added dairy, the cake needs to be served from and stored in the pan, but it will feed a crowd. Tres leches translates to “three milks” but there are actually four types in this recipe. The more the merrier!

Cake:


½ cup (125 mL) unsalted butter


1 cup (250 mL) milk


4 eggs, at room temperature


2 cups (500 mL) sugar


2 tsp (10 mL) vanilla extract


2 cups (500 mL) all-purpose flour


2 tsp (10 mL) baking powder


½ tsp (2 mL) salt


¼ tsp (1 mL) ground nutmeg


Milk Mixture:


1 tin (300 mL) sweetened condensed milk


1 tin (370 mL) evaporated milk


¾ cup (185 mL) whipping cream


1 tsp (5 mL) vanilla extract


Topping:


1 cup (250 mL) whipping cream


2 Tbsp (30 mL) icing sugar


1 Tbsp (15 mL) instant skim milk powder


1 tsp (5 mL) vanilla extract


1 cup (250 mL) sweetened, flaked coconut, lightly toasted (optional)

	Preheat the oven to 325°F (160°C). Grease a 9- × 13-inch (23 × 33 cm) baking pan, and dust the bottom and sides with flour, tapping out any excess flour.


	Heat the butter and milk over low heat until the butter has melted. Set the mixture aside to cool slightly.


	Whip the eggs, sugar, and vanilla on high speed using electric beaters or a mixer fitted with the whip attachment until the eggs are doubled in volume, 5 to 7 minutes. Sift the flour, baking powder, salt, and nutmeg. Fold half of the flour mixture into the whipped eggs, then add all of the butter mixture, then fold in the remaining flour mixture. Scrape the batter into the prepared pan.


	Bake the cake for about 40 minutes, until a tester inserted in the centre of the cake comes out clean.


	While the cake is baking, prepare the milk mixture. Stir the condensed milk, evaporated milk, whipping cream, and vanilla together. After the cake has come out of the oven and cooled for 10 minutes, poke holes in the cake using a bamboo skewer and slowly pour the milk mixture over the entire surface of the cake (the cake will absorb all of the moisture and swell up). Cool the cake to room temperature, then chill it for at least 3 hours.


	For the topping, whip the cream until it holds a soft peak. Stir in the icing sugar, skim milk powder, and vanilla, then spread the cream over the surface of the cake. Garnish the top of the cake with toasted coconut (if using), and keep the cake chilled until ready to serve. The cake must be stored and sliced directly from the pan. The cake will keep in the refrigerator for up to 5 days.
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NOTE FROM ANNA’S KITCHEN


An easy way to fold delicate ingredients together, like folding the whites into the base of this cake batter, is to use a whisk. Folding with a whisk will gently incorporate the whites into the batter without deflating them.
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Springtime Lemon Wedding Cake With Fondant

• Makes one 2-tier wedding cake •

Serves 24 as a full dessert and 40 as a tasting portion





This sweet little wedding cake is so fresh and pretty. A small wedding cake is not just appropriate for a small wedding but also if you are setting up a dessert table and would like a cake to dress the table but not overwhelm it. Before you begin making this cake, review the recipe completely and make sure you have all the necessary tools to get the job done.


Lemon Cake:


¾ cup (185 mL) unsalted butter, at room temperature


2¼ cups (560 mL) sugar


1½ Tbsp (22.5 mL) finely grated lemon zest


3 cups + 3 Tbsp (795 mL) cake and pastry flour


1½ Tbsp (22.5 mL) baking powder


¾ tsp (4 mL) salt


2 cups (500 mL) buttermilk, at room temperature


6 egg whites, at room temperature (save the yolks for the Lemon Curd)


1½ tsp (7.5 mL) vanilla extract


Assembly:


9-inch (23 cm) round cardboard cake board


1 recipe Lemon Buttercream (recipe follows)


1 recipe Lemon Curd (recipe follows)


6-inch (15 cm) round cardboard cake board


2 lb (1 kg) white rolling fondant


Buttercup yellow food colouring paste


Icing sugar, for rolling the fondant


Measuring tape


Small fondant cutter (flower shape)


Royal Icing, for piping detail


Photos of assembly follow this recipe

	Preheat the oven to 350°F (175°C). Grease three 9-inch (23 cm) round cake pans, line the bottom of each pan with parchment paper, and sprinkle the sides of the pans with sugar, tapping out any excess. Repeat the process with three 6-inch (15 cm) round cake pans (or a single 3-inch/8cm tall, 6-inch/15 cm round cake pan).


	Beat the butter, sugar, and zest at high speed until light and fluffy (this is best accomplished using electric beaters or a large stand mixer fitted with the paddle attachment). In a separate bowl, sift the flour, baking powder, and salt. In another bowl, whisk the buttermilk, egg whites, and vanilla. Alternately add the flour and buttermilk mixtures to the butter mixture in small additions, starting and ending with the flour, and mixing well after each addition. Divide the batter between the pans and spread to level. Bake the three 6-inch (15 cm) cakes for about 20 minutes (if using the tall 6-inch/15 cm pan, bake the cake for about 40 minutes) and the 9-inch (23 cm) cakes for about 30 minutes, until a tester inserted in the centre of the cake comes out clean. Cool the cakes for 20 minutes in the pans, then turn them out to cool completely.


	Prepare the buttercream and lemon curd recipes and have them on hand for assembly.


	To finish each cake layer, peel away the parchment paper and place the first cake layer onto a 9-inch (23 cm) cardboard cake board (so that the cake can be easily lifted and moved). Spoon a cupful of buttercream into a piping bag fitted with a plain tip and pipe a ring of buttercream on the top outside edge of the cake. Spoon a generous ½ cup (125 mL) of the lemon curd into the centre of the cake and spread it evenly. Place the second cake layer on top of the curd and repeat the step with the buttercream and lemon curd. Top with the third cake layer. Spread the top and outsides of the cake with the buttercream, making it as straight and level as possible. Chill each cake for at least 2 hours to set the buttercream. Repeat this process with the 6-inch (15 cm) cake placed on a 6-inch (15 cm) cake board.


	For the assembly, first set aside a small piece (about 6 oz/175 g) of fondant to keep white for the details, then tint the rest of the fondant. Using a toothpick, add a little yellow colouring to a small piece of fondant (about 6 oz/175 g) and knead it to work in the colour. Now knead this small piece into the remaining fondant until it is evenly incorporated, adding colour just a little at a time until the desired tone is achieved. Keep the fondant well wrapped while assembling the cake.


	Using a clean rolling pin on a work surface dusted with icing sugar, roll a large piece of fondant about ¼ inch (6 mm) thick into a circle large enough to cover the 9-inch (23 cm) cake (using a measuring tape to ensure this). The diameter should probably be about 15 inches (38 cm). If you are not pleased with the appearance of the fondant (it should be smooth with no air bubbles visible), you can always reroll it. To cover the cake, roll the fondant up using your rolling pin, carefully lift it over the 9-inch (23 cm) cake, and unroll it to cover. Starting with the top, gently massage the fondant on the cake, working out any air pockets or bumps, and work your way down the sides. Trim away any excess fondant from the bottom edge of the cake. Repeat this step with the 6-inch (15 cm) cake.


	Lift the 6-inch (15 cm) cake, on its board, onto the 9-inch (23 cm) cake and check that it is centred.


	Roll out the reserved small piece of white fondant to about 1/8 inch (3 mm) thick. Cut out little flowers with a fondant cutter and carefully lift them onto a plate to dry for 15 minutes.

	Spoon a little prepared royal icing into a piping bag fitted with a small, plain piping tip. Pipe a little icing on the back of a flower, and adhere it where the 6-inch (15 cm) cake meets the top of the 9-inch (23 cm) cake. Continue adhering the flowers all the way around the cake, and add a few flowers to the top of the cake if you wish. Pipe a little royal icing in the centre of each flower and let this set for at least an hour.


	The wedding cake can be prepared and assembled up to a day in advance, but it is best to assemble just the layers up to a day ahead, then finish the fondant and décor the day the cake will be presented. A fondant-covered cake is best if it can sit out at room temperature, which this cake can do for up to 8 hours. If assembling a day ahead, refrigerate the cake but to avoid condensation, let it sit out at room temperature for 2 hours before transporting.
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NOTE FROM ANNA’S KITCHEN

Since both wedding cakes in this chapter are a modest size, there is no need for elaborate engineering to stack the tiers. Although larger cakes require pieces of wooden dowelling inserted into the lower tiers so they can hold the weight of the tiers stacked on top of them, this size of cake doesn’t need this. If you feel that the cake will sit out longer than 8 hours, insert a few wooden dowelling pieces, cut to the height of the entire cake, into the 9-inch (23 cm) tier, only because the frosting may soften.
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Lemon Buttercream

• Makes about 6 cups (1.5 L) •




although this wedding cake is covered with a fondant icing, the buttercream layer underneath is essential both for flavour and to create flat sides and tops to the cake layers.

1½ cups (375 mL) sugar


6 egg whites


2¼ cups (560 mL) unsalted butter, at room temperature


1/3 cup (80 mL) lemon juice


1½ tsp (7.5 mL) vanilla extract




	Whisk the sugar and egg whites together in a metal bowl. Place the bowl over a pot of simmering water and whisk by hand until the sugar has dissolved and the mixture is hot, about 3 minutes. Remove from the heat.


	Switch to electric beaters (or a stand mixer) and whip the whites until they have cooled to room temperature (they will more than double in volume), about 6 minutes. While beating, add the butter a little at a time, then mix in the lemon juice and vanilla and beat until the frosting is smooth and fluffy.


	Use the frosting at room temperature. If you wish to make the frosting ahead of time, chill it to store, but then bring it to room temperature and beat it to make it smooth and spreadable. The frosting will keep in the refrigerator for up to a week.



Lemon Curd


• Makes about 2½ cups (625 mL) •




1 1/3 cups (330 mL) sugar


1 cup (250 mL) fresh lemon juice


4 tsp (20 mL) finely grated lemon zest


4 egg yolks


2 eggs


1 cup (250 mL) unsalted butter, at room temperature


	Whisk the sugar, lemon juice, lemon zest, egg yolks, and whole eggs together in a metal bowl. Place the bowl over a pot of simmering water and gently whisk the mixture by hand (you do not need to whisk quickly, and can even step away now and again), until thickened to the point that the curd leaves a ribbon on top of itself when the whisk is lifted, about 20 minutes.


	Remove the curd from the heat and strain it into a bowl. Whisk in the butter until it melts in completely, then chill the curd until it has set, about 2 hours. The curd will keep in the refrigerator for up to a week.
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NOTE FROM ANNA’S KITCHEN


Any extra lemon curd can be used as a sauce served alongside the wedding cake.
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Assembling Springtime Wedding Cake with Fondant (more next page)
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Autumn Carrot Wedding Cake With Cream Cheese Frosting

• Makes one 2-tier wedding cake •

Serves 24 as a full dessert and 40 as a tasting portion





The idea of a carrot cake for an autumn wedding is immensely appealing, and if the bride and groom, or the guests, are huge carrot cake fans, this cake could suit any season. If your cake-decorating skills are not at the master level, this cake style is very forgiving. The use of a leaf tip to create beautiful ribbon-like stripes is easy enough to do, and this technique, along with a generous sprinkling of maple-toasted walnuts to cover the tops of the tiers, hides any imperfections.

Carrot Cake:


3 cups (750 mL) all-purpose flour


1 Tbsp (15 mL) baking powder


1½ tsp (7.5 mL) baking soda


1½ tsp (7.5 mL) ground cinnamon


¾ tsp (4 mL) salt


4½ cups (1.125 L) coarsely grated, loosely packed carrots


1 cup (250 mL) packed light brown sugar


1 cup (250 mL) vegetable oil


6 eggs


Cream Cheese Frosting:


2 cups (500 mL) unsalted butter, at room temperature


3 pkg (8 oz/250 g each) cream cheese, at room temperature


8 cups (2 L) icing sugar, sifted


1 Tbsp (15 mL) vanilla extract


Assembly:


9-inch (23 cm) round cardboard cake board


6-inch (15 cm) round cardboard cake board


2½ cups (625 mL) walnut pieces


¼ cup (60 mL) maple syrup


Piping bag


Flat leaf tip (as pictured below)

	For the cake layers, preheat the oven to 325°F (160°C). Grease a 9-inch (23 cm) cake pan and a 6-inch (15 cm) cake pan.


	Sift the flour, baking powder, baking soda, cinnamon, and salt into a large bowl. Stir in the grated carrots. In a separate bowl, whisk the brown sugar, oil, and eggs, and add this to the carrot mixture, stirring until well blended. Scrape the batter into the prepared cake pans, filling them each to the same height. Bake the 6-inch (15 cm) cake for 25 to 30 minutes and the 9-inch (23 cm) cake for 40 to 50 minutes, until a tester inserted in the centre of the cake comes out clean. Cool the cakes for 20 minutes in the pan, then turn them out to cool completely.


	For the frosting, beat the butter and cream cheese until fluffy, about 3 minutes. Add the icing sugar and vanilla, and beat gently until the sugar is incorporated, then beat more vigorously until the icing is fluffy.


	To frost the cakes, place the 9-inch (23 cm) cake onto a cake board and slice into 3 horizontal layers. Spread a generous layer of frosting onto the first layer, top with the second, and spread frosting on it before topping with the final layer. Chill the cake while assembling the 6-inch (15 cm) cake in the same manner, then chill both for an hour.


	Frost the top and sides of each cake, making the frosting as smooth and level as possible. Chill the cakes for another hour while getting ready to assemble.

	For the maple-toasted walnuts, preheat the oven to 350°F (175°C) and line a baking tray with parchment paper. Toss the walnut pieces with the maple syrup and spread them evenly on the prepared baking tray. Toast the nuts for about 15 minutes, stirring occasionally, until they are evenly browned. Once the nuts have cooled, the maple syrup will have caramelized on them, and they can be stored in an airtight container until ready to use.


	To assemble the cake, carefully place the 6-inch (15 cm) tier on top of the 9-inch (23 cm) tier, adjusting to ensure it is centred. Fill a piping bag fitted with a flat leaf tip with cream cheese frosting and pipe vertical lines up the sides of the cake, starting at the bottom and working up. Any rough edges at the top of each cake tier can be smoothed with a small spatula. Generously sprinkle the maple-toasted walnuts over the top of each tier, covering completely. The cake should be stored chilled, but it can sit out on display (indoors and out of direct sunlight) for up to 5 hours. This cake can be baked and assembled up to 2 days in advance of presenting.
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Assembling Autumn Wedding Cake with Cream Cheese Frosting
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Custards
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crème brûlées


|| Classic Vanilla Crème Brûlée


|| Dulce De Leche Crème Brûlée


|| Maple Crème with Almond Crackle


crème caramels


|| Classic Spanish Flan


|| Sesame Honey Crème Caramel


|| Green Tea Ginger Crème Caramel




soufflés


|| Baileys® Chocolate Soufflés


|| Raspberry Soufflés


|| Caramel Soufflés


baked puddings


|| Creamy Rice-Pudding Custards


|| Croissant Orange Puddings


|| Banana Chocolate Bread Pudding


other custards


|| Cranberry Orange Clafoutis


|| Lemon Posset




Crème Brûlées
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Classic Vanilla Crème Brûlée


• Makes 6 individual crème brûlées •
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A good crème brûlée is a beautifully simple thing, and the ingredient ratio in this recipe blends richness (without it being too heavy) and a nice set (without it being too eggy). In two words: just right.


2½ cups (625 mL) whipping cream


1 vanilla bean, or 1 Tbsp (15 mL) vanilla bean paste


8 egg yolks


6 Tbsp (90 mL) sugar, plus extra for torching


	Preheat the oven to 325°F (160°C). Place six 6-ounce (180 mL) ramekins into a baking dish with a lip the same height as or taller than the ramekins.


	Heat 2 cups (500 mL) of the cream with the scraped vanilla seeds and the vanilla bean (or the vanilla bean paste) to just below a simmer. In a medium bowl, whisk the egg yolks, sugar, and remaining ½ cup (125 mL) of the cream. Slowly whisk the hot cream into the yolk mixture until blended. Divide this evenly between the ramekins, and if there are any bubbles on the surface of the custards, use the edge of a paper towel to touch them and pull them away (a smooth top to the custards is the goal).


	Pour boiling water around the ramekins to halfway up the sides, and bake for about 25 minutes, until the outside of the custards are set but the centre still has a little jiggle to it. Cool the custards for 15 minutes in the water bath, then remove them to cool to room temperature before chilling for at least 4 hours.


	To serve the brûlées, sprinkle the tops of each of the custards with a thin layer of sugar, then carefully melt and caramelize the sugar using a kitchen torch. Add a second thin layer of sugar and repeat—this technique builds a crunchy top that is less likely to burn than if you put on a thick layer of sugar.
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NOTE FROM ANNA’S KITCHEN


Vanilla is such an important ingredient, especially in such a classic recipe as crème brulée. For more insight into the world of vanilla, refer to the section on Vanilla: anything but plain.


To scrape the seeds from a vanilla bean, first run a paring knife down the length of the bean to open it. Then use the dull side of the knife and run it along the inside of the bean—the seeds will stick to the knife and be easily transferred to your cream to infuse the flavour.
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Crème Brûlées
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Dulce De Leche Crème Brûlée


• Makes 6 individual crème brûlées •
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This crème brûlée is for the true caramel fan, as caramelized condensed milk sweetens and enriches the custard itself.


1 tin (300 mL) sweetened condensed milk


1½ cups (375 mL) whipping cream


1 cup (250 mL) 5% (light half-and-half) cream


6 egg yolks


1 egg


2 tsp (10 mL) vanilla extract


Sugar, for torching


	Preheat the oven to 350°F (175°C). Lightly grease six 6-ounce (180 mL) ramekins and place them into a baking dish that comes up as high as the dishes.


	Pour the condensed milk into a heavy-bottomed saucepot and whisk in ½ cup (125 mL) of the whipping cream. Constantly stir the condensed-milk mixture with a silicone spatula over medium heat until it thickens and caramelizes lightly to a golden brown colour, 12 to 14 minutes.


	Whisk the remaining 1 cup (250 mL) of whipping cream and the light cream into the condensed-milk mixture and bring this to just below a simmer, whisking until the caramelized condensed milk (dulce de leche) dissolves into the cream. In a large bowl, whisk the egg yolks, whole egg, and vanilla together. Pour the condensed-milk mixture into the eggs and whisk until evenly blended. Pour this carefully into the ramekins. Pour boiling water around the ramekins so that the water comes at least halfway up the ramekins. Bake the custards for 30 to 35 minutes, until the custards are set at the edges but still jiggle in the middle. Let the custards cool for 20 minutes in the pan, then carefully remove to cool to room temperature before chilling for at least 3 hours.


	To serve the brûlées, sprinkle the tops of each of the custards with a thin layer of sugar, then melt and caramelize the sugar using a kitchen torch. Add a second thin layer of sugar and repeat—this technique builds a crunchy top that is less likely to burn than if you put on a thick layer of sugar. The brûlées will keep in the refrigerator for up to 2 days.



Crème Brûlées
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Maple Crème With Almond Crackle


• Makes 4 individual crème brûlées •
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The subtle sweetness of maple really adds a nice touch to this crème brûlée. This is a lighter version of the original crème brûlée, using half-and-half cream and milk instead of whipping cream, but it still has a satisfyingly creamy end result. The step of burning the tops of the desserts is skipped, since a maple-coated almond crackle adds that signature crunchy top layer.


1¼ cups (310 mL) half-and-half cream


¾ cup (185 mL) milk


 2/3 cup (160 mL) pure maple syrup


2 tsp (10 mL) vanilla extract


5 egg yolks


1 egg


Pinch ground cinnamon


1 recipe Nut Crackle (almond)


	Preheat the oven to 325°F (160°C). Arrange four 6-ounce (180 mL) ramekins or other baking dishes in a larger baking dish that has sides that are at least the height of the ramekins.


	Whisk all of the ingredients together (except the crackle) and pour them into the prepared ramekins.


	Pour boiling water around the ramekins so that the water comes up to about two-thirds of the height of the ramekins.


	Bake the crèmes between 35 and 45 minutes, until they are set around the outside but still jiggle a bit at the centre. Allow the custards to cool in the water-filled pan for 10 minutes, then carefully remove them from the water to cool to room temperature before chilling for at least 4 hours.


	The crackle can be prepared while the crèmes are in the oven. To serve, break the crackle into pieces and place them on top of the crèmes immediately before serving. The brûlées will keep in the refrigerator for up to 2 days.
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NOTE FROM ANNA’S KITCHEN


We love crème brûlée for the crack of the caramelized sugar, but it’s much more than that. That cool, barely set cream lying underneath is just as compelling.
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Classic Vanilla Crème Brûlée (page 198) and Maple Crème with Almond Crackle (page 200)


Crème Caramels
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Classic Spanish Flan


• Makes 6 individual crème caramels •
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This is similar to the French crème caramel, except for the little pinch of cinnamon in the recipe. You’ll find this refreshing dessert on virtually all menus in Spain.


½ cup (125 mL) + 1/3 cup (80 mL) sugar


1 Tbsp (15 mL) lemon juice


3 eggs


2 cups (500 mL) half-and-half (10%) or light (5%) cream


2 tsp (10 mL) vanilla extract


Pinch ground cinnamon


	Preheat the oven to 350°F (175°C). Lightly grease six 6-ounce (180 mL) ramekins and place them into a baking dish that comes up as high as the ramekins do.


	To prepare the caramel layer, pour 2 tablespoons (30 mL) of water into a saucepot and add ½ cup (125 mL) of the sugar and the lemon juice. Bring the sugar to a boil over high heat, without stirring. Boil the sugar until it caramelizes, about 4 minutes—as it cooks, occasionally brush down the sides of the pot with cool water. Carefully spoon this into the prepared ramekins and let it cool for 15 minutes.


	To prepare the custard, whisk the eggs with the remaining 1/3 cup (80 mL) of sugar, then whisk in the cream, vanilla, and cinnamon. Pour this into the ramekins (expect the cinnamon to float to the top). Pour boiling water around the ramekins so that the water comes at least halfway up the ramekins. Bake the custards for 25 to 30 minutes, until the custards are set at the edges but still jiggle in the middle. Let the custards cool for 20 minutes in the pan, then carefully remove to cool to room temperature before chilling for at least 3 hours.


	To serve, run a knife or palette knife around the inside edge of each ramekin to loosen the custard. Place a dish overtop the ramekin and invert. Lift away the ramekin and serve. The custards will keep in the refrigerator for up to 2 days.
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 NOTE FROM ANNA’s KITCHEN


This style of custard is altogether different from crème brûlée. Made with whole eggs, these custards set to the point where they can be turned out onto a plate, and since they are made with milk or low-fat cream, they have a silky, almost palate-cleansing texture and taste.
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Crème Caramels





[image: Line]


Sesame Honey Crème Caramel


• Makes one 8-inch (20 cm) crème caramel | Serves 8 •
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A hint of sesame oil adds an unexpected nuttiness to this crème caramel, and the sesame seeds float to the surface as the custard bakes, toasting nicely. Once the crème caramel is inverted, the seeds become almost like a crust at the bottom of the dessert.


½ cup (125 mL) sugar


½ tsp (2 mL) cream of tartar


2 Tbsp (30 mL) water


4 cups (1 L) milk


1 vanilla bean


6 eggs


 1/3 cup (80 mL) honey


1½ tsp (7.5 mL) sesame oil


2 Tbsp (30 mL) sesame seeds


	Preheat the oven to 350°F (175°C).


	In a saucepot, bring the sugar, cream of tartar, and water up to a boil, and boil over high heat without stirring, occasionally brushing the sides of the pot with water, until the sugar caramelizes, about 3 minutes. Carefully pour the hot sugar into an 8-inch (20 cm) baking dish and swirl to coat the bottom of the dish. After the sugar has cooled, lightly grease the surface of the dish that is not coated with sugar and place the dish into a larger pan, with sides that come up at least to the height of the baking dish.


	Heat the milk with the seeds scraped from the vanilla bean until the milk is just below a simmer. Whisk the eggs and honey to blend, then slowly pour in the hot milk while whisking. Whisk in the sesame oil and pour the custard into the baking dish (the sesame oil will float to the top of the custard). Sprinkle the sesame seeds over the surface of the custard.


	Pour boiling water around the baking dish and bake for 50 to 60 minutes, until the custard is set around the outside but still has a jiggle to the middle when moved. Let the custard cool in the water bath for 15 minutes, then remove to cool to room temperature before chilling completely, about 4 hours.


	To plate and serve, run a knife around the inside edge of the baking dish. Place a large platter with a lip over the dish and quickly invert and lift off the baking dish (about ½ cup/125 mL) of caramel liquid will also come out with the custard as you flip it). Spoon or cut to serve. The custard will keep in the refrigerator for up to 2 days.



Crème Caramels
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Green Tea Ginger Crème Caramel


• Makes 6 individual crème caramels •
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The warmth of fresh ginger plays none too gingerly against the cool sweetness within this chilled crème caramel. In larger measures, ginger can add a chili-like heat to baked goods, but the sweetness of the custard cools it down to create a perfect balance.


3 Tbsp (45 mL) water


¾ cup (185 mL) + 1/3 cup (80 mL) sugar


½ tsp (2 mL) cream of tartar


2½ cups (625 mL) milk


2 bags green tea or 1 Tbsp (15 mL) loose green tea


2 tsp (10 mL) finely grated fresh ginger


2 eggs


3 egg yolks


½ tsp (2 mL) vanilla extract


	Preheat the oven to 350°F (175°C).


	In a saucepot, bring the water, ¾ cup (185 mL) of the sugar, and cream of tartar up to a boil, and boil over high heat without stirring, occasionally brushing the sides of the pot with water until the sugar caramelizes, about 3 minutes. Carefully pour the hot sugar into six 6-ounce (180 mL) ramekins, and swirl to coat the bottom of the dishes. After the sugar has cooled, lightly grease the surface of the ramekins that is not coated with sugar and place them into a larger pan that has sides that come up to at least the height of the ramekins.


	Heat the milk with the green tea and ginger until just below a simmer. Remove the tea bags, or, if using loose tea, strain out the tea. Whisk the whole eggs, yolks, remaining 1/3 cup (80 mL) of sugar and the vanilla, and slowly pour in the hot milk while whisking. Ladle this into the ramekins. Pour boiling water around the ramekins and bake for 25 to 30 minutes, until the custards are set but still have a little jiggle in the centre. Remove the ramekins from the water after they have cooled for 10 minutes, cool to room temperature, then chill until set, about 3 hours.


	To serve, run a knife or palette knife around the inside of each dish, place a plate over each, and invert, watching out for the caramel syrup that may run out. Serve on their own or with fresh berries. The custards will keep in the refrigerator for up to 2 days.
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Soufflés
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Baileys® Chocolate Soufflés


• Makes 6 individual soufflés •





One should never pick favourite recipes in cookbooks, but this has to be one of my latest favourite recipes, particularly when I pour caramel sauce with a little added Baileys® onto it.


½ cup (125 mL) milk


¼ cup (60 mL) + 6 Tbsp (90 mL) sugar


2 tsp (10 mL) cornstarch


1 tsp (5 mL) vanilla extract


5 oz (150 g) unsweetened chocolate, chopped


2 Tbsp (30 mL) unsalted butter


¼ cup (60 mL) Baileys® Irish Cream liqueur


10 egg whites, at room temperature


½ tsp (2 mL) cream of tartar


1 recipe Creamy Caramel Sauce (optional)


	Preheat the oven to 400°F (200°C). Lightly butter six 1-cup (250 mL) soufflé dishes or other 1-cup (250 mL) baking dishes. Sprinkle the inside of the cups with sugar and tap out any excess. Place the dishes onto a baking tray.


	Whisk the milk, ¼ cup (60 mL) of the sugar, the cornstarch, and vanilla in a small dish, and set aside. Melt the chocolate and butter in a small saucepot over low heat, stirring constantly until melted. Stir in the milk mixture in 2 additions, whisking until evenly blended (the mixture will be a thick paste and may look a little grainy, but that is to be expected—it will smooth out after the whites are folded in). Stir in the Baileys® and keep the chocolate paste warm over low heat, stirring occasionally.


	Whip the egg whites and cream of tartar until they are foamy, then slowly pour in the remaining 6 tablespoons (90 mL) of sugar and continue to whip until the whites hold a medium peak when the beaters are lifted. Quickly but gently fold a third of the whites into the warm chocolate—they will deflate quite a bit, but this is expected. Fold in the remaining two-thirds of the batter until incorporated, then pour this into the prepared soufflé dishes.


	Bake the soufflés for 10 to 12 minutes, until the tops take on a dull look, but the inside still looks shiny and soft where a crack may form. Serve immediately.


	The soufflés are tastiest served with caramel Baileys® sauce poured into the centre. Simply stir 3 tablespoons (45 mL) of Baileys® into the creamy caramel sauce (the sauce should be served at room temperature).
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Omit the Baileys®, as it is not certified gluten-free.
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notes from anna’s kitchen


	If you don’t have 1-cup (250 mL) soufflé dishes, but you have 6-ounce (180 mL) ramekins, tie a collar of parchment paper around each ramekin so that the parchment rises 2 inches (5 cm) above the top of the ramekin. Once the soufflés come out of the oven, untie the strings and carefully peel away the parchment.


	An accurate oven temperature is critical to a successful soufflé. Although you may set your oven to 400°F (200°C), is it really at 400°F (200°C)? The only way to know is to keep an oven thermometer inside your oven. The digital thermostat may read 400°F (200°C) on your oven panel, but where that is measured from may not always be reliable.


	When baking a soufflé, be certain not to slam the oven door. For an evenly risen soufflé, make sure the convection fan is off when baking.


	If planning to make this soufflé for a dinner party, you can get your components ready ahead of time. You can fully prepare step 2 and chill the chocolate base until ready to bake. When ready to assemble, warm the chocolate base over low heat, ensure your egg whites are at room temperature before whipping, then pick up the recipe at step 3.
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Soufflés
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Raspberry Soufflés


• Makes 8 individual soufflés •





[image: Dairy-free and low-fat]



This simple soufflé recipe uses a cooked raspberry syrup as its base. The intensity of the raspberry shines through in this satisfying dessert.

¾ cup (185 mL) raspberry purée (about 2 cups/500 mL fresh or thawed frozen raspberries puréed and strained)


1 cup (250 mL) sugar


5 egg whites, at room temperature


½ tsp (2 mL) cream of tartar


1 Tbsp (15 mL) lemon juice


1 tsp (5 mL) vanilla extract


2 Tbsp (30 mL) Chambord or other raspberry liqueur

	Preheat the oven to 375°F (190°C). Grease eight 1-cup (250 mL) soufflé dishes (see note 1 on on the previous recipe for Bailey's® Chocolate Souffllés) and sprinkle them with sugar, tapping out any excess and placing them onto a baking tray.


	Bring the raspberry puree and sugar up to a boil in a saucepot and boil the mixture without stirring until it reaches 242°F (117°C) on a candy thermometer, about 5 minutes from when the mixture starts to boil.


	While the raspberry syrup is cooking, whip the whites with the cream of tartar until foamy. Once the syrup reaches temperature, carefully pour it down the side of the mixing bowl (to avoid splashing) into the egg whites while whipping, then increase the speed to high and continue to whip until the whites hold a medium peak when the beaters are lifted. Fold in the lemon juice, vanilla, and Chambord or other raspberry liqueur.


	Gently spoon the soufflé mix into the prepared cups to fill just halfway and bake for about 20 minutes, until they have doubled in size and are just beginning to turn golden on top. Serve immediately.
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Omit the Chambord.
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NOTE FROM ANNA’S KITCHEN


A soufflé is best served with a sauce, and the best way to serve this is to present a soufflé to each guest and have a boat or pitcher of the sauce on the table (for this raspberry soufflé I recommend Classic Chocolate Sauce). Each guest should take a first bite right from the centre of the soufflé, then the sauce can be poured into it so that every bite to follow has a bit of sauce with it.
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Bailey's® Chocolate Souffllés with Creamy Caramel Sauce and Raspberry Soufflés with Classic Chocolate Sauce 




Soufflés
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Caramel Soufflés


• Makes 6 individual soufflés •
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These are very much like a crème caramel but in soufflé form and is delicious served with chocolate sauce.


3 Tbsp (45 mL) water


 2/3 cup (160 mL) sugar


1 Tbsp (15 mL) lemon juice


½ cup (125 mL) whipping cream


6 egg yolks


1 Tbsp (15 mL) cornstarch


1 Tbsp (15 mL) vanilla extract


7 egg whites


½ tsp (2 mL) cream of tartar


	Pour the water, 1/3 cup (80 mL) of the sugar, and the lemon juice into a small saucepot, and bring to a boil. Boil uncovered, without stirring, occasionally brushing the sides of the pot with water, until the mixture is amber in colour, about 4 minutes. Remove the pot from the heat and carefully whisk in the whipping cream (watch out for steam), stirring until smooth. You can return the pot to a low heat to melt completely, if needed. Cool the caramel to room temperature.


	Preheat the oven to 425°F (220°C). Lightly butter six 1-cup (250 mL) soufflé or other 1-cup (250 mL) baking dishes (see note 1 on the recipe for Bailey's® Chocolate Souffllés) and sprinkle the inside with sugar, tapping out any excess. Place the cups on a baking tray.


	Whisk the egg yolks, cornstarch, and vanilla together, and whisk this into the cooled caramel.


	In a separate bowl, whip the egg whites and cream of tartar at high speed until they are foamy, then slowly pour the remaining 1/3 cup (80 mL) of sugar into the egg whites while whipping, and continue to whip them until they hold a medium peak when the beaters are lifted. Pour the yolks into the whipped whites and stir gently but quickly until incorporated. Spoon the soufflé batter into the prepared cups and immediately bake for 8 to 10 minutes, until the soufflés double in volume and the tops are an even, rich brown. Serve immediately.
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NOTE FROM ANNA’S KITCHEN


Soufflés are all about timing. They are light as air and look gorgeous coming out of the oven, but within 10 minutes, they can wilt and melt into themselves. Soufflés are grand and elegant, but plan to serve them when you have time budgeted between the main course and dessert for them to bake.
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baked puddings
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Creamy Rice-Pudding Custards


• Makes 6 individual rice puddings •




[image: Gluten-free]


To dress up these rice puddings, try sprinkling sugar overtop and torching them in the style of crème brûlée.


2¼ cups (560 mL) milk


1 cinnamon stick


½ vanilla bean or 1½ tsp (7.5 mL) vanilla bean paste


1/3 cup (80 mL) arborio rice


¼ cup (60 mL) raisins (optional)


2 Tbsp (30 mL) unsalted butter


2 egg yolks


2/3 cup (160 mL) sugar


½ cup (125 mL) whipping cream


	In a heavy-bottomed saucepot, bring the milk, cinnamon stick, and scraped seeds from the vanilla bean (or the vanilla bean paste) up to a simmer. Add the rice and cook at a gentle simmer, uncovered and stirring often, until the rice is al dente, about 20 minutes. Remove from the heat and stir in the raisins (if using) and butter to melt. Remove the cinnamon stick.


	Preheat the oven to 350°F (175°C). Lightly grease six 6-ounce (180 mL) ramekins and place them in a roasting pan that is taller than the ramekins.


	Whisk the egg yolks, sugar, and whipping cream in a small dish, and whisk this into the pot of hot pudding. Ladle the rice pudding into the prepared dishes and pour boiling water into the roasting pan so that it comes halfway up the sides of the ramekins. Bake the puddings for about 15 minutes, until the sugar on top has melted completely. The puddings can be served warm or chilled. The puddings will keep in the refrigerator for 3 days.






baked puddings
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Croissant Orange Puddings


• Makes 6 individual puddings •





Buttery, flaky croissants make a decadent base for these desserts, and you need stale croissants, at least 2 days old. Fresh croissants will collapse under the weight of the custard while stale croissants can hold up.


4 stale plain croissants


3 egg yolks


¼ cup (60 mL) sugar


2 Tbsp (30 mL) orange marmalade


2 tsp (10 mL) finely grated orange zest


1 tsp (5 mL) vanilla extract


¼ tsp (1 mL) ground cinnamon


¾ cup (185 mL) milk


½ cup (125 mL) half-and-half cream


2 Tbsp (30 mL) orange liqueur (optional)


	Preheat the oven to 325°F (160°C). Grease six 6-ounce (180 mL) ramekins and place them in a baking dish taller than they are.


	Cut the croissants into large pieces (2-inch/5 cm cubes) and spread them on an ungreased baking tray. Toast the croissant pieces until they are lightly browned and dry, about 15 minutes. Cool them on the tray.


	In a large bowl, whisk the egg yolks with the sugar and orange marmalade to blend, then whisk in the orange zest, vanilla, and cinnamon. Pour in the milk and cream while whisking. Add the toasted croissant pieces and stir to coat (the croissants will deflate quickly), then spoon into the prepared ramekins.


	Pour boiling water into the baking dish so that the water comes halfway up the ramekins, and bake the custards for about 40 minutes, until they soufflé and are golden on top. While still warm, brush the tops with orange liqueur (if using) and serve. The puddings are best served directly after baking.



baked puddings
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Banana Chocolate Bread Pudding


• Makes one 9-inch (23 cm) pudding | Serves 12 to 16 •





This is a bread pudding to feed a crowd! A full loaf of banana bread is crumbled into a chocolate custard base, and once baked and chilled, it makes for a decadent dessert.


Like a cheesecake, this dessert is best prepared the day before you wish to serve it.


1 loaf Basic Banana Chocolate-Chip Bread


4 oz (125 g) semisweet chocolate, chopped


3 cups (750 mL) milk


3 eggs


 1/3 cup (80 mL) sugar


1 tsp (5 mL) vanilla extract


	Preheat the oven to 375°F (190°C). Grease a 9-inch (23 cm) springform pan, wrap the bottom in foil, and place the pan in a roasting pan.


	Cut the banana bread into 1-inch (2.5cm) cubes and spread the cubes out on an ungreased baking tray. Toast the banana bread until the outsides of the cubes have dried, about 10 minutes. Leave on the tray to cool.


	Place the chopped chocolate in a bowl. Heat the milk to just below a simmer and pour it over the chopped chocolate. Whisk the mixture until the chocolate has melted.


	In a separate bowl, whisk the eggs, sugar, and vanilla. While whisking, add the chocolate milk to the eggs, and whisk until evenly blended. Add the banana bread pieces and stir to coat. Let the mixture sit for 10 minutes, stirring occasionally (the banana bread cubes will begin to break up—that is expected). Reduce the oven temperature to 350°F (175°C).


	Pour the mixture into the prepared pan and pour boiling water into the roasting pan so that it comes halfway up the side of the springform pan. Bake the pudding for 60 to 70 minutes, until a tester inserted in the centre of the pudding comes out clean. Let the cake cool for 15 minutes, then remove it from the water bath before cooling it to room temperature. Chill the pudding in the pan until set, about 5 hours. The bread pudding is best served chilled, and slices into wedges, just like a cake. The pudding will keep, refrigerated, up to 3 days.



[image: Line]


NOTE FROM ANNA’S KITCHEN


On the simpler side of custards, puddings often take less time to make, or use common ingredients on hand; they’re a comforting treat at the end of a meal.
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other custards
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Cranberry Orange Clafoutis


• Makes 4 individual clafoutis •
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The batter for this custard is like a crêpe batter, but when it’s baked in a dish, it turns out light, fluffy, and more substantial than a custard. The tart cranberries make this a refreshing ending to a rich meal.


1/3 cup (80 mL) sugar


3 Tbsp (45 mL) brown rice flour


2 tsp (10 mL) finely grated orange zest


Pinch ground cinnamon


1 egg


1 egg yolk


½ cup (125 mL) whipping cream


1 tsp (5 mL) vanilla extract


1 cup (250 mL) fresh or thawed frozen cranberries


Icing sugar, for dusting


	Preheat the oven to 375°F (190°C). Grease four 6-ounce (180 mL) ramekins (or other flat baking dishes) and place them onto a baking tray.


	Stir the sugar, rice flour, orange zest, and cinnamon together. Whisk in the egg, egg yolk, cream, and vanilla until smooth. Divide the batter evenly between the ramekins and sprinkle each with ¼ cup (60 mL) of cranberries.


	Bake the clafoutis for about 18 minutes, until they are puffed and golden (they will deflate when they come out of the oven). The clafoutis are best served warm and dusted with icing sugar. To serve them warm, either pull them fresh from the oven and allow them to cool for 10 minutes, or prepare them in advance, chill, then reheat for 12 minutes at 300°F (150°C) before serving.



other custards
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Lemon Posset


• Makes 6 individual possets •





[image: Line]



This eggless custard is set with the acidity of the lemon juice, which thickens the cream without curdling it. Because it is not baked and uses no eggs, the consistency is more fluid than in a traditional set custard. Posset sets just enough so that it can be topped with a few fresh berries and eaten with a spoon, but it does turn fluid once stirred.


2 cups (500 mL) whipping cream


½ cup (125 mL) sour cream (not low-fat)


 2/3 cup (160 mL) sugar


1 Tbsp (15 mL) finely grated lemon zest


½ cup (125 mL) lemon juice


1 tsp (5 mL) vanilla extract


	Whisk the cream, sour cream, sugar, and lemon zest in a small saucepot and over medium-low heat just until the sugar has melted. Remove the pot from the heat and stir in the lemon juice and vanilla.


	Pour this into 6 serving dishes (glass or ceramic) and let it set for at least 6 hours, up to 24 hours (the longer the posset is left, the more it will set).


	The possets can be served with fresh berries on top.
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 NOTE FROM ANNA’s KITCHEN


Because this “custard” is not baked, you can pour the posset mixture into pretty or decorative glasses to set.
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|| Notes on Morning Goodies
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|| Kitchen Sink Muffins


|| Bran and Raisin Muffins


|| Oat Muffins with Cranberries and Pears


|| Banana Coconut Muffins


coffee cakes


|| Pecan-Topped Applesauce Coffee Cake


|| Cinnamon Streusel Coffee Cake


|| Apricot Yeast Coffee Cake


|| Blueberry Buckwheat Coffee Cake


|| Strawberry Cream Cheese Coffee Cake




loaves


|| Morning Glory Yogurt Loaf


|| Basic Banana Chocolate-Chip Bread


scones
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|| Currant Scones
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sticky buns


|| Special Sticky Buns


|| Whole Wheat Carrot Sticky Buns


|| Chocolate Cranberry Sticky Buns


|| Hot Cross Sticky Buns





[image: Line]

notes on morning goodies
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Muffins


A muffin needs to be filling and fulfilling, and it should be able to double as a breakfast or an afternoon snack.


Coffee Cakes


Coffee cakes have their own special identity, but the name says it all. Great companions to a cup of coffee (tea is acceptable, too, of course), these cakes are also elegant enough to serve for dessert and can be eaten as a late after- noon treat or even at breakfast.


Loaves


A quick loaf is easy to make. It’s pretty much the most practical and efficient baked treat you can have.




Scones


A flaky tender scone is a thing of beauty. While they taste rich, scones are not often as butter laden as we may believe. Scones are best enjoyed the day they are baked; unbaked scones freeze exceptionally well, to be baked another day.


Sticky Buns


Sticky buns are all about comfort. It takes time to make them and as you let the dough slowly rise you can anticipate that absolutely mouth-watering aroma of yeast, butter, and cinnamon once they hit the oven. They are worth the effort every single time.
 



muffins
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Old School Blueberry Muffins


• Makes 18 muffins •





I’ve named these “old school” since they are the cake-like sweet and tender muffins that are more of a treat than a functionally nutritious breakfast item (but we love them all the same).


1½ cups (375 mL) sugar


1 cup (250 mL) plain yogurt (not low-fat)


2 eggs


¼ cup (60 mL) vegetable oil


¼ cup (60 mL) unsalted butter, melted


1 tsp (5 mL) vanilla extract


1 tsp (5 mL) finely grated orange zest


3 cups (750 mL) all-purpose flour


2 tsp (10 mL) baking powder


1 tsp (5 mL) salt


2 cups (500 mL) fresh blueberries


Turbinado sugar, for sprinkling


	Preheat the oven to 375°F (190°C), and grease 2 muffin tins or line 18 cups with paper liners.


	In a large mixing bowl, whisk the sugar, yogurt, eggs, oil, melted butter, vanilla, and orange zest together. In a separate bowl, sift the flour, baking powder, and salt. Add the flour to the yogurt mixture and stir just until blended. Stir in the blueberries and spoon the batter evenly into 18 muffin cups, then sprinkle the tops with turbinado sugar.


	Bake the muffins for about 20 minutes, until the tops of the muffins spring back when gently pressed. Cool the muffins for 10 minutes in the tin before removing to cool completely. The muffins will keep for up to 3 days in an airtight container.





muffins
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Kitchen Sink Muffins

• Makes 12 muffins •
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These muffins earn their name because they include in them everything but the kitchen sink.


¾ cup (185 mL) sugar


½ cup (125 mL) vegetable oil


2 eggs


1 cup (250 mL) peeled and coarsely grated tart apple, such as Granny Smith


1 cup (250 mL) coarsely grated carrot


2/3 cup (160 mL) drained crushed pineapple


2 tsp (10 mL) finely grated lemon zest


2 Tbsp (30 mL) lemon juice


1 cup (250 mL) whole wheat flour


½ cup (125 mL) rolled oats, plus extra for sprinkling


2¼ tsp (12 mL) baking powder


1 tsp (5 mL) ground cinnamon


¼ tsp (1 mL) salt


½ cup (125 mL) raisins


½ cup (125 mL) unsalted sunflower seeds


½ cup (125 mL) unsweetened, flaked coconut


	Preheat the oven to 375°F (190°C), and grease or use paper liners to line a muffin tin.


	In a large bowl, whisk the sugar, oil, and eggs. Stir in the apple, carrot, pineapple, lemon zest, and lemon juice.


	In a separate bowl, stir the whole wheat flour, oats, baking powder, cinnamon, and salt to combine. Add the flour mixture to the sugar mixture and stir just until blended. Stir in the raisins, sunflower seeds, and coconut. Spoon the batter into the prepared muffin cups.


	Bake for about 30 minutes, until the muffins spring back when gently pressed. Cool the muffins in the tin for 10 minutes before removing to cool completely. The muffins will keep in an airtight container for up to 3 days.








muffins
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Bran And Raisin Muffins


• Makes 12 muffins •
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Healthy and wholesome, these bran muffins contain less fat than the typical grocery store versions.


1½ cups (375 mL) wheat bran


½ cup (125 mL) sugar


¼ cup (60 mL) packed light brown sugar


1¼ cups (310 mL) all-purpose flour


1 tsp (5 mL) baking powder


½ tsp (2 mL) baking soda


½ tsp (2 mL) salt


½ tsp (2 mL) ground cinnamon


1 egg


1 cup (250 mL) buttermilk


¼ cup (60 mL) vegetable oil


½ cup (125 mL) boiling water


1 cup (250 mL) raisins


	Preheat the oven to 350°F (175°C) and line a muffin tin with paper liners, or grease it well.


	Stir together the bran, sugar, brown sugar, flour, baking powder, baking soda, salt, and cinnamon. In a separate bowl, whisk the egg, then add the buttermilk and oil. Stir this into the bran mixture, then pour it into the boiling water and blend. Stir in the raisins and spoon the batter into the prepared muffin tin.


	Bake the muffins for 20 to 25 minutes, until the tops of the muffins spring back when gently pressed. Let the muffins cool in the tin for 15 minutes, then remove them to cool completely. The muffins will keep for 3 days stored in an airtight container.
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Bran and Raisin Muffins, top left, Old School Blueberry Muffins, top right, and Kitchen Sink Muffins, centre
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muffins
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Oat Muffins With Cranberries And Pears


• Makes 12 muffins •





These muffins are light and moist. The naturally sweet pear balances with the tart cranberry, but you could replace the cranberry with virtually any fruit you prefer.


1 1/3 cups (330 mL) rolled oats, plus extra for sprinkling


1¼ cups (310 mL) plain yogurt (not low-fat or fat-free)


½ cup (125 mL) fancy molasses


½ cup (125 mL) packed light brown sugar


½ cup (125 mL) unsalted butter, melted and cooled


1 egg


½ cup (125 mL) all-purpose flour


½ cup (125 mL) whole wheat flour


1½ tsp (7.5 mL) baking powder


½ tsp (2 mL) baking soda


½ tsp (2 mL) salt


¼ tsp (1 mL) ground cinnamon


¼ tsp (1 mL) ground nutmeg


2/3 cup (160 mL) peeled and diced pears


1/3 cup (80 mL) dried cranberries


	Preheat oven to 375°F (190°C) and line a muffin tin with paper liners.


	Stir the oats and yogurt together in a large bowl. Stir in the molasses, brown sugar, melted butter, and egg.


	In a separate bowl, sift the flours, baking powder, baking soda, salt, cinnamon, and nutmeg. Stir the flour mixture into the oat mixture until blended, then stir in the pears and cranberries and sprinkle with a few oats. Spoon into the muffin cups.


	Bake for 20 to 25 minutes, until the muffins spring back when gently pressed. Let the muffins cool for 10 minutes in the tin before removing to cool completely. The muffins will keep in an airtight container for up to 3 days.
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muffins
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Banana Coconut Muffins


• Makes 10 muffins •





If coconut isn’t your thing, substitute the same measure with walnut pieces instead.


¾ cup (185 mL) mashed, ripe bananas (about 2)


½ cup (125 mL) packed golden-yellow sugar


1 egg


1 tsp (5 mL) finely grated lime zest


½ tsp (2 mL) vanilla extract


½ cup (125 mL) unsalted butter, melted and cooled


1¼ cups (310 mL) all-purpose flour


1 tsp (5 mL) baking powder


¼ tsp (1 mL) salt


½ cup (125 mL) sweetened, flaked coconut


	Preheat the oven to 375°F(190°C) and line a muffin tin with paper liners.


	Stir the bananas and sugar together, then stir in the egg, lime zest, and vanilla. Stir in the melted butter.


	In a separate bowl, sift the flour, baking powder, and salt, then add the flour mixture to the banana mixture and stir until combined. Mix in the coconut and spoon the batter into the prepared muffin tin.


	Bake for 20 to 25 minutes, until the muffins spring back when gently pressed. Let the muffins cool for 10 minutes before removing from the tin to cool completely. The muffins will keep in an airtight container for up to 3 days.



coffee cakes
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Pecan-Topped Applesauce Coffee Cake


• Makes one 9-inch (23 cm) coffee cake | Serves 12 to 16 •





This large, sticky cake presents beautifully, and can double as a dessert, if needed.

Cake:


2 eggs


1½ cups (375 mL) unsweetened applesauce


1½ cups (375 mL) packed light brown sugar


½ cup (125 mL) oil


2½ cups (625 mL) all-purpose flour


2 tsp (10 mL) baking powder


½ tsp (2 mL) salt


½ tsp (2 mL) ground cinnamon


½ tsp (2 mL) ground allspice


¼ tsp (1 mL) ground cloves


Topping:


½ cup (125 mL) packed dark brown sugar


¼ cup (60 mL) unsalted butter, melted


½ tsp (2 mL) ground cinnamon


1 cup (250 mL) chopped pecan pieces


1 peeled apple, coarsely grated

	Preheat the oven to 350°F (175°C) and grease a 9-inch (23 cm) springform pan.


	In a large mixing bowl, whisk the eggs just to blend, then whisk in the applesauce, brown sugar, and oil until smoothly blended. In a separate bowl, sift the flour, baking powder, salt, cinnamon, allspice, and cloves, and stir this into the applesauce mixture until evenly combined. Scrape the batter into the prepared pan and prepare the topping.


	For the topping, stir the brown sugar, butter, and cinnamon together, then stir in the pecans and the grated apple. Spread this over the cake batter.


	Bake for 60 to 70 minutes, until a tester inserted in the centre of the cake comes out clean. Cool the cake to room temperature, then remove the cake from the pan before serving. The cake can be stored in an airtight container for up to 3 days.





coffee cakes
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Cinnamon Streusel Coffee Cake


• Makes one 8-inch (20 cm) square cake | Serves 9 to 12 •





This is the classic coffee cake, with a streusel layer on top of the cake.

Topping:


¾ cup (185 mL) all-purpose flour


½ cup (125 mL) packed light brown sugar


½ tsp (2 mL) ground cinnamon


Pinch salt


¼ cup (60 mL) unsalted butter, melted


Cake:


½ cup (125 mL) unsalted butter, at room temperature


¾ cup (185 mL) sugar


1 egg


1 egg yolk


½ cup (125 mL) sour cream


1 tsp (5 mL) vanilla extract


1 1/3 cups (330 mL) all-purpose flour


1 tsp (5 mL) baking powder


¼ tsp (1 mL) baking soda


¼ tsp (1 mL) salt

	Preheat the oven to 350°F (175°C). Grease an 8-inch (20 cm) square pan and line the bottom and sides with parchment paper.


	For the streusel topping, stir the flour, brown sugar, cinnamon, and salt in a small bowl with a fork to combine. Add the melted butter and stir until the mixture is evenly moistened.


	For the cake, beat the butter and sugar until it is light and fluffy. Add the whole egg and then the egg yolk, and beat well after each addition. Stir in the sour cream and vanilla. In a separate bowl, sift the flour, baking powder, baking soda, and salt. Add the flour mixture to the butter mixture and stir just until blended.


	Spread the batter into the prepared pan and sprinkle the streusel topping overtop. Bake the cake for about 35 minutes, until a tester inserted in the centre of the cake comes out clean. Allow the cake to cool completely in the pan, then cut into squares as needed to serve. The coffee cake will keep, well wrapped and unrefrigerated, for 3 days.
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coffee cakes
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Apricot Yeast Coffee Cake


• Makes one 9-inch (23 cm) round coffee cake | Serves 12 to 16 •





This European-style, yeast-raised coffee cake suits a special occasion, like a holiday or a Sunday brunch. As is the case with most yeast-raised goodies, the cake is best enjoyed within a day of being baked.

Cake:


½ cup (125 mL) milk, at room temperature


¼ cup (60 mL) tepid (105°F/41°C) water


2¼ tsp (11 mL/1 pkg) instant yeast


¼ cup (60 mL) sugar


2 egg yolks


1 tsp (5 mL) vanilla extract


2 cups (500 mL) all-purpose flour


½ tsp (2 mL) salt


¼ tsp (1 mL) ground nutmeg


¼ cup (60 mL) unsalted butter, at room temperature


Topping:


1 tin (14 oz/398 mL) apricot halves, drained


6 Tbsp (90 mL) sugar


3 Tbsp (45 mL) all-purpose flour


¼ tsp (1 mL) ground cardamom or ground cinnamon


6 Tbsp (90 mL) cool unsalted butter, cut in pieces


	Stir the milk, water, and yeast together until the yeast has dissolved, then stir in the sugar, egg yolks, and vanilla. Add the flour, salt, and nutmeg, and using a wooden spoon, beaters, or a mixer fitted with the dough-hook attachment, mix the dough until it comes together and looks elastic, about 3 minutes. Add the butter, and keep blending the dough for another 3 minutes—the dough should be sticky and stretchy. Scrape the dough into a lightly oiled bowl, cover the bowl with plastic wrap, and let the dough rise for 1 to 2 hours, until it has doubled in size.


	Preheat the oven to 350°F (175°C) and grease a 9-inch (23 cm) springform pan.


	Tip the risen dough into the greased pan and, with floured fingers, gently spread it into the edges of the pan. Arrange the apricot halves over the top of the dough.


	In a small bowl, stir the sugar, flour, and cardamom or cinnamon together for the topping. Cut in the butter until the mixture is a rough, crumbly texture, and sprinkle this over the apricots. Let the cake sit for 10 minutes.


	Bake the cake for 30 to 40 minutes, until the edges of the visible cake are golden brown. Cool the cake for at least 20 minutes before slicing. The coffee cake can be stored in an airtight container for up to a day.
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NOTE FROM ANNA’S KITCHEN


Although I prefer to bake with fresh, seasonal fruits, I make an exception for apricots. Tinned apricots have a great flavour, and they hold their shape in baking. And since the fresh apricot season is so short in Niagara, where I live, I am content to settle for tinned when fresh isn’t an option for me.
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Blueberry Buckwheat Coffee Cake


• Makes one 8-inch (20 cm) square coffee cake | Serves 9 to 12 •





[image: Low-fat and low-sugar]



This is a simple and wholesome cake—it’s just 1 inch (2.5 cm) tall, so it’s great for a small bite. While the height of this coffee cake may be short, the flavours are big, from the buckwheat, the buckwheat honey, and even the olive oil.


½ cup (125 mL) yogurt


1/3 cup (80 mL) extra virgin olive oil


1/3 cup (80 mL) buckwheat honey


1 egg


¾ cup (185 mL) whole wheat flour


½ cup (125 mL) buckwheat flour


1½ tsp (7.5 mL) baking powder


½ tsp (2 mL) ground cinnamon


¼ tsp (1 mL) salt


1 cup (250 mL) fresh blueberries




	Preheat the oven to 350°F (175°C) and grease an 8-inch (20 cm) square pan. Line the pan with parchment paper so that it just hangs over the sides of the pan.


	Whisk the yogurt, olive oil, honey, and egg until blended. In a separate bowl, stir the whole wheat flour, buckwheat flour, baking powder, cinnamon, and salt together, then add this to the honey mixture, stirring until blended. Add the blueberries and combine, then pour the batter into the prepared pan.


	Bake for 20 to 25 minutes, until a tester inserted in the centre of the cake comes out clean. Cool the cake to room temperature before slicing. The cake can be stored in an airtight container for up to 3 days.



coffee cakes
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Strawberry Cream Cheese Coffee Cake


• Makes one 9-inch (23 cm) coffee cake | Serves 12 to 16 •





This cake is rather tall, hence the need for the springform pan. If you don’t have a springform pan, prepare the cake in a 9- × 13-inch (3.5 L) pan, but reduce the baking time by 10 to 15 minutes.

Cake:


2½ cups (625 mL) all-purpose flour


¾ cup (185 mL) sugar


¾ cup (185 mL) cool unsalted butter, cut in pieces


1 tsp (5 mL) baking powder


½ tsp (2 mL) baking soda


¼ tsp (1 mL) salt


¾ cup (185 mL) sour cream (not low-fat)


1 egg


1 tsp (5 mL) vanilla extract


Topping:


1 pkg (8 oz/250 g) cream cheese, at room temperature


½ cup (125 mL) sugar


1 egg


½ tsp (2 mL) vanilla extract


½ cup (125 mL) strawberry jam


1½ cups (375 mL) sliced fresh strawberries


½ cup (125 mL) chopped pecans

	Preheat the oven to 350°F (175°C) and grease a 9-inch (23 cm) springform pan and place it on a baking tray.


	In a mixer fitted with the paddle attachment (or using electric beaters), combine the flour and sugar. Add the butter and blend until the mixture is a coarse, crumbly texture.


	Measure out 1 cup (250 mL) of the mixture into a small bowl and set aside. To the larger bowl, add the baking powder, baking soda, and salt.


	In a separate bowl, stir together the sour cream, egg, and vanilla, and add to the large mixing bowl, stirring until blended (the batter will be thick). Spread the batter into the prepared pan.


	For the topping, beat the cream cheese and sugar together until smooth. Stir in the egg and vanilla until blended, then pour the mixture overtop of the cake batter.


	Stir the strawberry jam to soften. Add the sliced strawberries to the jam and stir to coat, then spread overtop the cream cheese layer. Stir the chopped pecans into the reserved 1 cup (250 mL) of the flour mixture, and sprinkle overtop the strawberries.


	Bake for about 55 minutes, until a tester inserted into the centre of the cake comes out clear of crumbs. Cool the cake to room temperature, then run a knife or spatula around the outside edge before removing the outside ring. The cake will keep in the refrigerator for up to 2 days.
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NOTE FROM ANNA’S KITCHEN


Strawberries aren’t a typical ingredient to bake into desserts (unless accompanied by rhubarb). On their own, their turn soft, lose their bright colour, and can taste flat, but when stirred into jam, as in this recipe, their flavour and colour are maintained.
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Morning Glory Yogurt Loaf


• Makes one 9- × 5-inch (2 L) loaf | Serves 12 to 16 •





With its orange, pineapple, coconut, and yogurt accents, this is a great breakfast loaf.


6 Tbsp (90 mL) unsalted butter, at room temperature


1 cup (250 mL) sugar


3 eggs, at room temperature


2/3 cup (160 mL) plain yogurt


2 tsp (10 mL) finely grated orange zest


1 2/3 cups (410 mL) all-purpose flour


2 tsp (10 mL) baking powder


¼ tsp (1 mL) salt


Pinch ground cinnamon


1 cup (250 mL) peeled and diced fresh peaches, or one tin (14 oz/398 mL) crushed pineapple, well-drained


½ cup (125 mL) raisins


1/3 cup (80 mL) sweetened, shredded coconut


	Preheat the oven to 325°F (160°C) and grease a 9- × 5-inch (2 L) loaf pan.


	Cream the butter and sugar together. Add the eggs to the butter mixture one at a time, blending well after each addition. Stir in the yogurt and orange zest.


	In a separate bowl, sift the flour, baking powder, salt, and cinnamon, and stir this into the butter mixture. Stir in the peaches (or pineapple, if using), raisins, and coconut. Scrape the batter into the prepared pan.


	Bake for 60 to 70 minutes, until a tester inserted in the centre of the cake comes out clean. Cool the loaf for 30 minutes, then tap it out of the pan to cool completely on a cooling rack. The loaf will keep, well wrapped and unrefrigerated, for up to 3 days.
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NOTE FROM ANNA’S KITCHEN


Even when trying to be healthy and more wholesome in baking, you need to use full-fat sour cream and yogurt in your recipes. For a further explanation, refer to the section on sour cream and yogurt.
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Basic Banana Chocolate-Chip Bread


• Makes one 9- × 5-inch (2 L) loaf | Serves 12 to 16 •





I’ve conducted an unscientific survey, and chocolate chips beat walnuts and raisins as the preferred add-in to banana bread, particularly for that first slice when the bread is still a little warm from the oven.


1/3 cup (80 mL) unsalted butter, at room temperature


1 cup (250 mL) packed light brown sugar


3 cups (750 mL) mashed ripe bananas (3 to 4 bananas)


1 egg, at room temperature


1 tsp (5 mL) vanilla extract


¾ cup (185 mL) all-purpose flour


¾ cup (185 mL) whole wheat flour


1 tsp (5 mL) baking soda


¼ tsp (1 mL) ground cinnamon


¼ tsp (1 mL) salt


¾ cup (185 mL) chocolate chips


	Preheat the oven to 350°F (175°C) and grease a 9- × 5-inch loaf (2 L) pan.


	Beat the butter and brown sugar together until smooth. Stir in the bananas, then stir in the egg and vanilla. In a separate bowl, stir the all-purpose flour, whole wheat flour, baking soda, cinnamon, and salt to combine. Add this to the butter mixture and stir until evenly blended. Add the chocolate chips, then scrape the batter into the prepared pan and spread evenly.


	Bake the loaf for about an hour, until a tester inserted in the centre of the cake comes out clean. Cool the loaf for 30 minutes in the pan, then turn out to cool completely. The loaf will keep, well wrapped and unrefrigerated, for up to 3 days.



scones
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White Chocolate Black Pepper Scones


• Makes 10 scones •





These scones are made to be served with strawberry jam. They can even double as shortcake biscuits, to serve with fresh strawberries and whipped cream.


1 2/3 cups (410 mL) all-purpose flour


1 Tbsp (15 mL) sugar


2½ tsp (12 mL) baking powder


½ tsp (2 mL) salt


½ tsp (2 mL) finely ground black pepper


6 Tbsp (90 mL) unsalted butter, cut in pieces and chilled


4 oz (125 g) white chocolate, chopped or 1 cup (250 mL) of white chocolate chips


1 egg


6 Tbsp (90 mL) cold milk, plus extra for brushing


1 tsp (5 mL) vanilla extract


	Preheat the oven to 400°F (200°C) and line a baking tray with parchment paper.


	Stir the flour, sugar, baking powder, salt, and pepper to combine. Cut in the butter using a pastry cutter, 2 knives, or your fingertips until the mixture is a rough crumbly texture but pieces of butter are still visible. Stir in the chopped white chocolate to coat with the flour.


	In a separate bowl, whisk the egg, then whisk in the milk and vanilla. Add the milk mixture to the flour and stir until the dough just begins to come together, then turn it out onto a work surface.


	Using your hands, flatten and fold the dough 2 or 3 times, until the dough is an even texture. Roll out the dough to just under 1 inch (2.5 cm) in thickness and cut scones with a 2½ -inch (6 cm) round cutter, rerolling the dough as needed to get 10 scones.


	Place the scones 1 inch (2.5 cm) apart on the prepared baking tray and brush the tops with milk. Bake the scones for about 15 minutes, until they have browned evenly.


	The scones are best served the day they are baked but can be reheated the second day for 5 minutes in a 300°F (150°C) oven to refresh them.



scones
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Currant Scones


• Makes 16 scones •





These scones are rich and flaky. As a plainer style of scone, they suit breakfast or tea time and can be topped with any kind of jam.


3 cups (750 mL) all-purpose flour


¼ cup (60 mL) sugar


4 tsp (20 mL) baking powder


½ tsp (2 mL) salt


½ tsp (2 mL) finely grated lemon zest


1/8 tsp (0.5 mL) ground nutmeg


¾ cup (185 mL) unsalted butter, cut in pieces and chilled


1 egg


1 egg yolk


1 cup (250 mL) cold milk, plus extra for brushing scones


½ cup (125 mL) dried currants


	Preheat the oven to 400°F (200°C) and line a baking tray with parchment paper.


	Stir the flour, sugar, baking powder, salt, zest, and nutmeg to combine.


	Cut in the chilled butter using a pastry cutter, 2 knives, or your fingers until the mixture is crumbly but pieces of butter are still visible.


	In a separate bowl, whisk the whole egg and egg yolk, then whisk in the 1 cup (250 mL) of milk. Add to the flour mixture and stir with a wooden spoon until the dough begins to come together, then turn the dough out onto a work surface (the dough will feel a bit sticky).


	Sprinkle the currants overtop the dough, and work them in by flattening the dough out with your hands and then folding it in half, pressing the currants in at the same time (it takes about 4 or 5 folds to do this; see photo on facing page).


	Shape the dough into a square and gently roll it out to an 8-inch (20 cm) square, lightly dusting with flour if needed. Cut the dough into 16 square scones, and place them onto the prepared baking tray, leaving 1 inch (2.5 cm) between them.


	Brush the scones with milk and bake for about 15 minutes, until they are an even golden brown. The scones are best served the day they are baked but can be reheated the second day for 5 minutes in a 300°F (150°C) oven to refresh them.
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Apple Cheddar Walnut Scones


• Makes 8 scones •
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These scones are on the sweet side, but the celery salt and the cheddar cheese add a nice savoury nip.


1 2/3 cups (410 mL) all-purpose flour


2 Tbsp (30 mL) sugar


1 Tbsp (15 mL) baking powder


½ tsp (2 mL) celery salt


1/8 tsp (0.5 mL) ground cinnamon


5 Tbsp (75 mL) unsalted butter, cut in small pieces and chilled


2 oz (60 g) coarsely grated old cheddar cheese (about 1 cup/250 mL)


1 tart apple, such as Granny Smith, peeled


1/3 cup (80 mL) cold milk, plus extra for brushing


½ cup (125 mL) chopped walnut pieces, lightly toasted


	Preheat the oven to 400°F (200°C) and line a baking tray with parchment paper.


	Stir the flour, sugar, baking powder, celery salt, and cinnamon to combine.


	Cut in the chilled butter using a pastry cutter, 2 knives, or your fingers until the mixture is crumbly but pieces of butter are still visible. Stir in the cheddar cheese to coat it with the flour mixture.


	Using the coarse side of a box grater, grate the apple into the flour mixture and stir it in. Stir in the milk until the dough begins to come together, then turn it out on a work surface.


	Sprinkle the walnuts overtop the dough and work them in by flattening the dough out with your hands and then folding it in half, pressing the walnuts in at the same time (it takes about 4 or 5 folds to do this; see photo on the previous page.


	Shape the dough into a disc and flatten it with your hands until it is about 8 inches (20 cm) across. Cut the dough into 8 wedges and place them onto the prepared baking tray.


	Brush the tops of the scones with milk and bake for about 16 minutes, until they are a rich golden brown. The scones are best served the day they are baked but can be reheated the second day for 5 minutes in a 300°F (150°C) oven to refresh them.
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White Chocolate Black Pepper Scones, top left, Currant Scones, top right, Cranberry Spelt Drop Scones, bottom left, and Apple Cheddar Walnut Scones, bottom right
scones
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Cranberry Spelt Drop Scones


• Makes 12 scones •
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These scones are wholesome, healthy, and tasty, with a crunchy exterior yielding to a softer centre. The spelt flour has a natural nutty taste to it, making the scones taste a little like there are walnuts added. For a sweeter version, you can use dried cranberries in place of the fresh or frozen.


1 cup (250 mL) spelt flour


1 cup (250 mL) whole wheat flour


7 Tbsp (105 mL) packed demerara or dark brown sugar


1 Tbsp (15 mL) baking powder


½ tsp (2 mL) salt


½ tsp (2 mL) ground cinnamon


1 egg


1 cup (250 mL) buttermilk


2 Tbsp (30 mL) vegetable oil


1 cup (250 mL) fresh or frozen cranberries


	Preheat the oven to 375°F (190°C) and line a baking tray with parchment paper.


	Stir the spelt flour, whole wheat flour, sugar, baking powder, salt, and cinnamon in a large bowl. In a separate bowl, whisk the egg, then add the buttermilk and vegetable oil. Add the liquid to the flour and stir until blended. Stir in the cranberries (if using frozen, they do not need to be thawed).


	Drop the dough by large spoonfuls (or an ice cream scoop) onto the prepared baking tray, leaving 1½ inches (4 cm) between each. Bake the scones for 15 to 18 minutes, until the bottoms have begun to brown. The scones will keep in an airtight container for 2 days.
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Special Sticky Buns

• Makes 6 large sticky buns •






What makes these sticky buns special is the filling—a cream cheese– brown sugar spread adds a decadently and unexpectedly creamy surprise—truly special.



Dough:


¾ cup (185 mL) milk, at room temperature


2 tsp (10 mL) instant yeast


2 Tbsp (30 mL) sugar


1 egg, at room temperature


2 cups (500 mL) all-purpose flour


½ tsp (2 mL) salt


¼ tsp (1 mL) ground nutmeg


¼ cup (60 mL) unsalted butter, at room temperature


Filling:


½ pkg (4 oz/125 g) cream cheese, at room temperature


3 Tbsp (45 mL) unsalted butter, at room temperature


1 cup (250 mL) packed light brown sugar


1 tsp (5 mL) vanilla extract


½ tsp (2 mL) ground cinnamon


Glaze:


½ cup (125 mL) icing sugar, sifted


1 Tbsp (15 mL) milk



	For the dough, stir the milk, yeast, sugar, and egg to blend. Pour this into a stand mixer fitted with the hook attachment, or use a wooden spoon, and blend in the flour, salt, and nutmeg, mixing the dough until it is evenly combined. Add in the butter, mixing until blended (there is no need to knead the dough). Place the dough into a lightly greased bowl, cover with plastic wrap, and set on the counter to rise until it is about 1½ times its original size, about 2 hours.


	While the dough is rising, prepare the filling. Beat the cream cheese and butter together, then beat in the brown sugar, vanilla, and cinnamon. Set aside.


	Grease an 8-inch (20 cm) square pan. Turn out the risen dough onto a lightly floured work surface. Roll the dough into a rectangle about 15 inches (38 cm) by 10 inches (25 cm). Spread the cream cheese filling evenly over the dough and roll it up from the long side. Slice into 6 buns and arrange them in the prepared pan. Cover the pan with a tea towel and let sit 30 minutes.


	Preheat the oven to 350°F (175°C). Uncover the buns and bake them for about 30 minutes, until evenly golden brown. Let the sticky buns cool for 15 minutes.


	For the glaze, whisk the icing sugar and milk together, and use a fork to drizzle the glaze overtop the sticky buns. The sticky buns are best served warm, but can be served at room temperature for up to a day.






sticky buns
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Whole Wheat Carrot Sticky Buns


• Makes 12 sticky buns •





While i would never profess that these sticky buns are healthy, the whole wheat flour adds a nice nutty taste and using grated fresh carrots in the dough makes it moist so less butter is needed than a typical sticky bun. For a sticky bun that would remind you of carrot cake, try replacing the filling below with the cream cheese filling from the Special Sticky Buns recipe.

Dough:


1 cup (250 mL) buttermilk, at room temperature


¼ cup (60 mL) warm water (105°F/41°C)


2¼ tsp (11 mL/1 pkg) instant yeast


5 Tbsp (75 mL) packed light brown sugar


1 egg, at room temperature


1½ cups (375 mL) loosely packed, coarsely grated carrot


1¾ cups (435 mL) whole wheat flour


1¾ cups (435 mL) all-purpose flour


½ tsp (2 mL) salt


2 Tbsp (30 mL) unsalted butter, at room temperature


Filling:


1/3 cup (80 mL) unsalted butter, at room temperature


2/3 cup (160 mL) packed light brown sugar


1/3 cup (80 mL) pure maple syrup


1 Tbsp (15 mL) ground cinnamon


½ cup (125 mL) raisins


½ cup (125 mL) walnut pieces


	Stir the buttermilk, warm water, and yeast in a large bowl or in the bowl of a stand mixer fitted with the dough hook attachment and let sit for 5 minutes. Add the sugar, egg, carrot, whole wheat and all-purpose flours, and salt, and mix at low speed (or with beaters with the hook attachments) until blended. Add the butter, increase the speed, and mix until blended and stretchy-looking, about 4 minutes (the batter will be very soft and sticky). Scrape the dough into a lightly oiled bowl and let it rest in a warm spot until it has doubled in size, about 1½ hours.


	Prepare the filling by stirring the butter and brown sugar together. Stir in the maple syrup and cinnamon. Grease a muffin tin and spoon a teaspoonful of the filling into the bottom of each cup, reserving the rest of the filling for inside the sticky buns.


	On a generously floured work surface, turn out the dough. Flour the surface of the dough and roll it to a rectangle about 20 inches (50 cm) by 12 inches (30 cm) (because the dough is so soft, it will roll easily). Spread the reserved filling over the surface of the dough and sprinkle it with raisins and walnut pieces. Roll up the dough from the long side and slice into 12 buns. Place each bun into a muffin cup. Cover the pan with a tea towel and let the dough rise for another 45 minutes.


	Preheat the oven to 350°F (175°C). Bake the sticky buns for about 30 minutes, until the tops have browned evenly and the dough appears fully cooked when you separate the layers to look. Let the buns sit for 5 minutes, then turn the muffin tin onto a baking tray to tip them out. The sticky buns are best served warm or at room temperature. The sticky buns will keep in an airtight container for a day.
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NOTE FROM ANNA’S KITCHEN


If you plan on serving any of these sticky bun recipes for a breakfast or brunch, you do not need to get up at 5 a.m. to start baking. Prepare the recipe the evening before through step 3, but after putting the dough in the muffin cups, cover the tin with plastic wrap and refrigerate overnight. The next morning, pull the tin from the fridge 45 minutes before baking as instructed in step 4.
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Chocolate Cranberry Sticky Buns


• Makes 12 sticky buns •





These cake-like sticky buns are better suited for dessert than breakfast.

Starter:


¾ cup (185 mL) milk, at room temperature


2 Tbsp (30 mL) sugar


1 Tbsp (15 mL) dry instant yeast


¼ cup (60 mL) cocoa powder, sifted


¼ cup (60 mL) all-purpose flour


Base:


¾ cup (185 mL) unsalted butter, at room temperature


½ cup (125 mL) sugar


3 eggs, at room temperature


2 tsp (10 mL) vanilla extract


4 cups (1 L) all-purpose flour


1/3 cup (80 mL) cocoa powder


1 tsp (5 mL) ground cinnamon


1 tsp (5 mL) salt


1½ cups (635 mL) buttermilk, at room temperature


½ cup (125 mL) dried cranberries


1 cup (250 mL) dark chocolate chips


Filling:


½ cup (125 mL) unsalted butter, at room temperature


2/3 cup (160 mL) icing sugar, sifted


2 Tbsp (30 mL) cocoa powder, sifted


½ cup (125 mL) dried cranberries


For Brushing:


1 egg


2 Tbsp (30 mL) water


	For the starter, stir all the ingredients together and set aside while preparing the base.


	For the base, using electric beaters or in a stand mixer fitted with the paddle attachment, cream the butter and sugar until fluffy. Add the eggs, one at a time, blending well after each addition. Stir in the vanilla.


	In a separate bowl, sift the flour, cocoa, cinnamon, and salt. Add the dry ingredients to the butter mixture alternately with the buttermilk, starting and ending with the dry ingredients and blending well and scraping the bowl after each addition. Stir in the starter and add the dried cranberries and chocolate chips (the dough will be wet and sticky). Place the dough in a large, lightly oiled bowl, cover with plastic wrap, and let rise, refrigerated, overnight.


	Prepare the filling by creaming the butter until fluffy, then beat in the icing sugar and cocoa. Grease a muffin tin.


	On a generously floured work surface, turn out the dough. Flour the surface of the dough and roll it to a rectangle about 20 inches (50 cm) by 12 inches (30 cm) (because the dough is so soft, it will roll easily). Spread the filling over the surface of the dough and sprinkle it with the remaining dried cranberries. Roll up the dough from the long side and slice into 12 buns. Place each bun into a muffin cup. Cover lightly and let rise for 1 hour.


	Preheat the oven to 350°F (175°C).


	Whisk the egg with the water, brush buns with the egg mixture, and bake for about 50 minutes until they are cooked through, when you peek between the layers of dough. Let the buns cool completely in the pan. These sticky buns will keep in an airtight container for up to 2 days.
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Hot Cross Sticky Buns


• Makes 12 sticky buns •
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Hot cross buns are a springtime favourite, and when a classic hot cross bun dough is rolled and filled like a sticky bun, it doubles its satisfaction quotient.

Dough:


2¼ cups (560 mL) milk, at room temperature


½ cup (125 mL) sugar


1 Tbsp (15 mL) dry instant yeast


1½ tsp (7.5 mL) finely grated lemon zest


1 tsp (5 mL) vanilla extract


4½ cups (1.125 L) all-purpose flour


1 tsp (5 mL) salt


½ tsp (2.5 mL) ground nutmeg


¼ tsp (1 mL) ground cinnamon


1¼ cups (310 mL) dried currants


¾ cup (185 mL) diced Candied Citrus Peel


Filling:


1/3 cup (80 mL) unsalted butter, at room temperature


2/3 cup (160 mL) packed light brown sugar


1/3 cup (80 mL) pure maple syrup


1 Tbsp (15 mL) ground cinnamon


Glaze:


½ cup (125 mL) sugar


2 Tbsp (30 mL) lemon juice


2 Tbsp (30 mL) water

	For the dough, stir the milk, sugar, yeast, lemon zest, and vanilla in a stand mixer or by hand and let sit for 5 minutes. Add the flour, salt, nutmeg, cinnamon, currants, and citrus peel and blend. Using a hook attachment, knead until elastic, but the dough should still stick to the bottom of the bowl (or, if kneading by hand, stir until stiff, then turn out onto a lightly floured surface and knead until elastic but still sticky). Place in a large, lightly oiled bowl, cover with plastic and set in a warm, draft-free place for 1½ hours.


	Prepare the filling by stirring the butter and brown sugar together. Stir in the maple syrup and cinnamon. Grease a 9- × 13-inch (23 × 33 cm) pan, and spread half of the filling on the bottom, reserving the rest of the filling for inside the sticky buns.


	On a generously floured work surface, turn out the dough. Flour the surface and roll it to a rectangle about 20 inches (50 cm) by 12 inches (30 cm) (because the dough is so soft, it will roll easily). Spread the reserved filling over the surface of the dough. Roll up the dough from the long side and slice into 12 buns. Place the buns into the pan, leaving space to expand between them. Cover the pan with a tea towel, or wrap the pan in plastic wrap and chill overnight.


	The next morning, preheat the oven to 350°F (175°C).


	Bake the buns for 40 to 45 minutes, until they are a rich golden colour. While the buns are baking, prepare the hot glaze.


	For the hot glaze, stir the sugar, lemon juice, and water in a small pot over medium heat until the sugar has dissolved. When the buns just come out of the oven, poke holes in them with a bamboo skewer and brush them repeatedly with the glaze, allowing the glaze to soak in. Let the buns cool in the pan.
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Chocolate Cranberry Sticky Buns, top left, Hot Cross Sticky Buns, top right, Whole Wheat Carrot Sticky Buns, bottom left, and Special Sticky Buns, bottom right
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The holiday season is a perfect time to bake, and to bake with family and friends, not just for them. The desserts and treats in this chapter are intended to really impress and feed a larger group. Plus, they can be made ahead of time, so you can get into the other holiday activities that fill up your schedule.



trifles
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Gingerbread Dark Chocolate Trifle


• Makes one 12-cup (3 L) trifle | Serves 12 to 16 •





The gingerbread cake in this trifle makes it so tender and moist that it doesn’t require brushing with syrup or spirits to soften it. The dark chocolate sauce sets up like a truffle filling among the silky custard and gingerbread layers—very festive indeed.

Cinnamon Custard:


3 cups (750 mL) 2% milk


1 tsp (5 mL) ground cinnamon


4 large egg yolks


½ cup (125 mL) cornstarch


½ cup (125 mL) packed light brown sugar


1 tsp (5 mL) vanilla extract


2 Tbsp (30 mL) unsalted butter


Dark Chocolate Sauce:


1 tin (300 mL) sweetened condensed milk


3 oz (90 g) unsweetened chocolate, chopped


½ cup (125 mL) water


assembly:


1 cup (250 mL) whipping cream


1 tsp (5 mL) sugar


1 recipe Classic Gingerbread Cake, cooled


Chocolate Shaving, for garnish


Cinnamon, for garnish

	For the cinnamon custard, bring the milk and cinnamon up to a simmer over medium heat. In a bowl, whisk the egg yolks, cornstarch, brown sugar, and vanilla. Slowly pour the hot milk into the egg mixture, whisking constantly until all of the milk has been added. Over medium heat, whisk until the custard thickens and becomes glossy, about 5 minutes.


	Remove from the heat and stir in the butter to melt. Strain into a bowl and cover the surface of the custard directly with plastic wrap. Chill completely.


	For the chocolate sauce, heat the condensed milk and chocolate over low heat, stirring until melted. Whisk in the water and set aside.


	When ready to assemble, whip the cream to soft peaks. Fold half of the whipped cream into the custard, and stir the sugar into the remaining half of the whipped cream and chill for topping.


	To assemble, slice the gingerbread in half, then make ½-inch (1 cm) slices from each half. Arrange a layer of sliced gingerbread at the bottom of a 12-cup (3 L) trifle dish. Dollop a third of the chocolate sauce over the gingerbread and spread. Dollop a third of the cinnamon custard over the chocolate sauce and spread. Cover the custard with a layer of the gingerbread, and repeat the process 2 more times, ending with cinnamon custard. Chill until ready to serve.


	To serve, spread the reserved whipped cream over the trifle and garnish with chocolate shavings and cinnamon.
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Pear, Grand Marnier, And White Chocolate Trifle


• Makes one 8-cup (2 L) trifle | Serves 12 •





If you don’t have a trifle bowl (typically a flat-sided, footed bowl), you can use just about any glass bowl. What counts is that you can see the trifle and all its lovely layers.


Trifle Sponge:


3 eggs, at room temperature


½ cup (125 mL) sugar


½ tsp (2 mL) vanilla extract or vanilla bean paste


¾ cup (185 mL) all-purpose flour


White Chocolate Cream:


1½ cups (375 mL) milk


½ vanilla bean or 1½ tsp (7.5 mL) vanilla bean paste


4 egg yolks


¼ cup (60 mL) sugar


3 Tbsp (45 mL) cornstarch


3 oz (90 g) white chocolate, chopped


3 Tbsp (45 mL) unsalted butter


2 Tbsp (30 mL) Grand Marnier


Poached Pears:


2 Bartlett or Anjou pears


2 cups (500 mL) water


1 cup (250 mL) sugar


1 navel orange peel on, sliced


2 Tbsp (30 mL) Grand Marnier


Assembly:


1/3 cup (80 mL) red currant jelly


Chocolate Shavings (white)



	Preheat the oven to 350°F (175°C), and line the bottom and sides of an 8-inch (20 cm) square pan with parchment paper.


	Whip the eggs and sugar at high speed until they have doubled in volume and they hold a ribbon when the beaters are lifted, about 5 minutes. Beat in the vanilla extract (or paste, if using). Sift the flour over the eggs and quickly fold it in. Scrape the batter into the prepared pan and level.


	Bake the cake for 18 to 20 minutes, until the top of the cake is an even golden brown and the cake springs back when gently pressed. Cool the cake to room temperature (the cake can be baked a day ahead and stored, wrapped in plastic wrap).


	To prepare the white chocolate cream, heat the milk and scraped seeds from the vanilla bean (or paste, if using) over medium heat. Whisk the egg yolks, sugar, and cornstarch in a small bowl. Place the white chocolate and butter in a larger bowl, and ready a strainer overtop of the bowl. Once the milk comes to just below a simmer, when bubbles just begin to appear on the surface, slowly whisk half of it into the egg mixture, then pour the warmed egg mixture into the pot, whisking it over medium heat until it just begins to bubble, about 4 minutes. Pour the hot custard through the strainer over the white chocolate and butter, let it sit for a minute, then whisk until the chocolate and butter have melted. Stir in the Grand Marnier. Place a piece of plastic wrap directly onto the surface of the custard, cool to room temperature, and chill it completely.


	Peel the pears, cut them in half, and core out the centres using a melon baller or teaspoon. Place these in a saucepot with the water, sugar, and orange slices. Place a cover directly onto the pears (this can be a lid just a little smaller than the pot, or a disc of parchment paper)—this allows the poaching liquid to simmer over the entire surface of the pears, which have a habit of floating on top of the liquid. Simmer the pears until they yield easily when pierced with a knife—depending on the ripeness of the pears, this can take 8 to 20 minutes. Cool the pears in the liquid and spoon them into a bowl using a slotted spoon. Drizzle the Grand Marnier over the pears and chill them until ready to assemble.


	To assemble, slice the sponge cake horizontally using a serrated (bread) knife. Stir the red currant jelly to soften it, and spread this over the surface of the middle of the cake. Place the top layer over the jam and trim away a scant ½ inch (1 cm) off of the edges of the cake. Slice the cake in half, then slice each half into 12 cake “fingers.” Arrange these fingers around the inside of an 8-cup (2 L) glass trifle bowl so that the jam layer shows outward. Arrange any remaining slices in the bottom of the bowl. Drain the chilled pears, reserving the liquid, and brush the liquid onto the cake. Slice the pears thinly and arrange them in the bottom of the bowl. Stir the chilled custard to soften it and pour it overtop of the pears. Chill until ready to serve. Garnish with white chocolate curls before spooning the trifle into serving dishes.




[image: Pear, Grand Marnier, And White Chocolate Trifle]
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Icewine Fruit And Cream Trifle

• Makes one 10-cup (2.5 L) trifle | Serves 10 to 12 •




This trifle is the closest to a traditional fruit and cream trifle. If icewine is not available, you can replace it with sweet Marsala wine or sweet sherry.


Icewine Fruits:


2 Bartlett pears, peeled and diced


2 peaches, peeled and diced


3 red or black plums, pitted and diced


3 apricots, pitted and diced


1 cup (250 mL) sugar


½ cup (125 mL) icewine


Topping:


1 cup (250 mL) whipping cream


2 tsp (10 mL) sugar


2 Tbsp (30 mL) icewine


Cream Filling:


1 cup (250 mL) whipping cream


1 Tbsp (15 mL) vanilla extract


5 large egg yolks


½ cup (125 mL) sugar


1/3 cup (80 mL) icewine


1 tub (1 lb/450 g) mascarpone cheese, or 2 pkg (8 oz/250 g each) cream cheese, at room temperature


Ladyfinger Base:


1½ cups (375 mL) water


1/3 cup (80 mL) sugar


½ cup (125 mL) icewine


1 large package ladyfinger biscuits



	For the icewine fruits, simmer all the fruits with the sugar and icewine, uncovered, until they are tender and the liquid has reduced by half, about 20 minutes. Cool, then chill until ready to assemble the trifle.


	For the topping, whip the cream to soft peaks and stir in the sugar and icewine. Chill until ready to assemble.


	For the cream filling, whip the cream to soft peaks and stir in the vanilla extract. Chill. Place a pot with 2 inches (5 cm) of water on medium heat and bring it to a simmer. In a metal or glass bowl, whisk together the egg yolks, sugar, and icewine. Place over the pot of simmering water and whisk constantly until the mixture has doubled and holds a ribbon when you lift the whisk. Remove from the heat.


	Beat in the mascarpone cheese or cream cheese (using electric beaters is fine), and if the mixture is still warm, chill until at least room temperature. Fold in the vanilla cream filling. Set this aside until ready to assemble.


	For the ladyfinger base, mix the water, sugar, and icewine until the sugar has dissolved.


	To assemble, dip the ladyfingers in the liquid base just for a moment, to let them soak but not get soggy. Line the bottom of a 10-cup (2.5 L) trifle bowl, or a decorative casserole dish, completely with half of the soaked ladyfingers. Spread half of the cream filling over the ladyfingers and spoon half of the fruit overtop. Repeat with the second half of the ladyfingers, cream filling, and fruit. Spread the whipped cream topping over the trifle and chill until ready to serve.
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Apple Crisp And Bourbon-Cream Trifle


• Makes one 12-cup (3 L) trifle | Serves 12 to 16 •





Not a typical trifle, this holiday dessert is made by layering chilled apple crisp with a bourbon-spiked pastry cream and toasted pecans.


Pastry Cream:


½ cup (125 mL) half-and-half cream


½ cup (125 mL) milk


4 egg yolks


¼ cup (60 mL) packed light brown sugar


2½ Tbsp (37.5 mL) cornstarch


2 tsp (10 mL) vanilla extract


2 Tbsp (30 mL) unsalted butter


3 Tbsp (45 mL) bourbon


Whipped Cream:


1½ cups (375 mL) whipping cream


2 Tbsp (30 mL) sugar


1 tsp (5 mL) vanilla extract


2 Tbsp (30 mL) bourbon, plus extra for sprinkling


Assembly:


1 recipe Classic Fruit Crisp, made with apples, chilled


1½ cups (375 mL) lightly toasted pecan halves


Ground cinnamon, for garnish


	Bring the cream and milk to a simmer in a saucepot. In a separate bowl, whisk the egg yolks, brown sugar, cornstarch, and vanilla. While whisking, slowly pour in the hot cream, then pour the entire mixture back into the pot. Whisk the custard over medium heat until it has thickened and just begins to bubble, about 3 minutes. Pour the cooked custard through a strainer into a bowl, and stir in the butter. Place a piece of plastic wrap directly over the surface of the pastry cream and chill completely. Once chilled, stir in 3 tablespoons (45 mL) of bourbon.


	Whip the cream until it holds soft peaks. Fold 1 cup (250 mL) of the whipped cream into the pastry cream. Stir the sugar, vanilla, and 2 tablespoons (30 mL) of bourbon into the remaining whipped cream.


	To assemble, spoon half of the chilled apple crisp into a 12-cup (3 L) trifle bowl and sprinkle with bourbon. Top the crisp with half of the pastry cream and sprinkle with half of the pecans. Top this with the remaining apple crisp, sprinkle with bourbon, and top with the remaining pastry cream and pecans. Spread the whipped cream overtop and dust lightly with cinnamon. Chill until ready to serve.




[image: Apple Crisp And Bourbon-Cream Trifle]
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Hazelnut Latte Yule Log


• Makes one 10-inch (25 cm) Yule log | Serves 12 •





Hazelnuts add a festive dimension to this Yule log. The chocolate mousse doubles as a filling and a frosting, and it has just enough coffee flavour to accent the hazelnut taste, but it is not overwhelming.

Sponge Cake:


½ cup (125 mL) toasted, peeled hazelnuts


½ cup (125 mL) cake and pastry flour


¼ tsp (1 mL) salt


6 eggs


2/3 cup (160 mL) sugar


1 tsp (5 mL) vanilla extract


3 Tbsp (45 mL) hazelnut oil or vegetable oil


Icing sugar for dusting


Latte Mousse:


1½ cups (375 mL) whipping cream


1½ Tbsp (22.5 mL) instant skim milk powder


1 Tbsp (15 mL) instant coffee granules


5 oz (150 g) semi-sweet chocolate, chopped


2 Tbsp (30 mL) hazelnut liqueur or brandy


1 tsp (5 mL) vanilla extract


Cocoa powder, for dusting

	Preheat the oven to 350°F (175°C) and line a 15½- × 10½-inch (39 × 26 cm) jelly roll pan with parchment paper.


	Pulse the hazelnuts, flour, and salt in a food processor until the nuts are finely ground.


	Whisk the eggs and sugar in a large metal or glass bowl, and place the bowl over a pot of gently simmering water. Whisk until the mixture has warmed to about 105°F (41°C). Whip this mixture at high speed until it is pale yellow and the mixture leaves a ribbon when the beaters are lifted, about 7 minutes. Beat in the vanilla. While beating at medium speed, quickly sprinkle in the nut mixture, blending only until incorporated. Spoon about a cup of the batter into a dish with the hazelnut or vegetable oil, and stir to blend it in. Add this back to the larger batter and fold in by hand. Pour the batter into the prepared pan and spread evenly.


	Bake the cake for about 15 minutes, until the cake springs back when gently pressed in the centre. Let the cake cool for just 5 minutes.


	While the cake is still warm, dust the surface of it with icing sugar and run a knife around the outside edge of the cake to loosen it. Place a clean tea towel over the cake, then place a cutting board or second baking tray over the cake and invert the cake so that it tips out onto the board, and lift off the original pan. Carefully peel away the parchment paper, dust the cake surface with icing sugar, and place a second tea towel over the cake. From the shorter side, roll the cake up and let the cake cool completely in the tea towels. This step will set the jelly roll “memory” so that the cake will not crack or split when filled.


	To prepare the latte mousse, heat the cream, skim milk powder, and instant coffee in a saucepot to just below a simmer, and pour it over the chocolate. Let it sit for one minute, then whisk until the chocolate is completely melted. Cool the mixture to room temperature, then chill it completely, about 2 hours.


	Whip the chilled latte cream until it holds a soft peak, then stir in the hazelnut liqueur or brandy, then the vanilla.


	To assemble the Yule log, gently unroll the cooled cake and remove the tea towels. Spread half of the latte mousse over the surface of the cake and roll it up. Carefully lift the cake onto the desired serving platter and spread the remaining half of the mousse over the top and ends. If the mousse starts to set as you spread it, stir in a little more fluid cream to loosen it up. Dust the Yule with a little cocoa powder and chill it until ready to serve. The Yule log will keep in the refrigerator for up to 2 days.
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NOTE FROM ANNA’S KITCHEN


For a tip on toasting nuts, see page 62.


Yule logs are a roulade cake, essentially a jelly roll but with more interesting fillings. The key to making a nice Yule log that doesn’t crack is to roll the sheet cake while it is still warm and pliable. Once cooled, it can be gently unrolled, filled, and re-rolled without cracking.
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Chocolate Raspberry Yule Log


• Makes one 10-inch (25 cm) Yule log | Serves 12 •





The marshmallow-like maple Meringue Frosting that covers this Yule log is reminiscent of snow—perfect for the holiday season.


Cake:


¼ cup (60 mL) milk


3 Tbsp (45 mL) unsalted butter


5 eggs


¾ cup (185 mL) sugar


1 tsp (5 mL) vanilla extract


¾ cup (185 mL) cake and pastry flour


1/3 cup (80 mL) cocoa powder


¼ tsp (1 mL) salt


Icing sugar, for dusting


Filling:


1 recipe Maple Meringue Frosting


¾ cup (185 mL) raspberry jam


1 cup (250 mL) fresh raspberries


Chocolate Shavings (dark), for garnish


	Preheat the oven to 350°F (175°C) and line a 15½- × 10½-inch (39 × 26 cm) jelly roll pan with parchment paper.


	Heat the milk and butter until the butter has melted. Keep warm.


	Whisk the eggs and sugar in a large metal or glass bowl, and place the bowl over a pot of gently simmering water, whisking until the mixture has warmed to about 105°F (41°C). Whip this mixture at high speed until it is pale yellow and the mixture leaves a ribbon when the beaters are lifted, about 5 minutes. Beat in the vanilla.


	Sift the flour, cocoa, and salt into a bowl, then, while beating at medium speed, quickly sprinkle the flour mixture into the egg mixture, blending just until incorporated. Spoon about 1 cup (250 mL) of the batter into the warm milk mixture, and add this to the batter and fold in by hand. Pour the batter into the prepared pan and spread evenly (the batter will be quite fluid).


	Bake the cake for about 15 minutes, until the cake springs back when gently pressed in the centre. Let the cake cool for just 5 minutes.


	While the cake is still warm, dust the surface of it with icing sugar and run a knife around the outside edge of the cake to loosen it. Place a clean tea towel over the cake, then place a cutting board or second baking tray over the cake and invert the cake so that it tips out onto the board, and lift off the original pan. Carefully peel away the parchment paper, dust the cake surface with icing sugar, and place a second tea towel over the cake. From the shorter side, roll the cake up and let the cake cool completely in the tea towels. This step will set the jelly roll “memory” so that the cake will not crack or split when filled.


	When the cake has cooled, prepare the Maple Meringue Frosting recipe and assemble the cake while the frosting is still warm. Unroll the cake and remove the tea towels. Stir the raspberry jam to soften it, then spread it over the surface of the cake. Spread half of the frosting over the jam and roll the cake up. Carefully lift the cake onto the desired serving platter and spread the remaining frosting over the entire surface of the cake. Top the cake with fresh berries and chocolate shavings, and chill until ready to serve. The cake will keep in the refrigerator for up to 3 days.
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Very Fruity Mini Whiskey Fruitcakes


• Makes 12 mini fruitcakes •
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These fruitcakes are for those who like the intensity of a boozy, fruit-laden fruitcake. Baked as little loaves, they package up nicely for gifting.


2 cups (500 mL) raisins


1 cup (250 mL) chopped pitted dates


1 cup (250 mL) chopped dried apricots


1 cup (250 mL) chopped dried figs


1 cup (250 mL) chopped dried cranberries


1 cup (250 mL) sliced almonds


1 cup (250 mL) pecan halves


1 tsp (5 mL) ground cinnamon


1 tsp (5 mL) ground ginger


¼ tsp (1 mL) ground cloves


¼ tsp (1 mL) ground nutmeg


1 cup (250 mL) whisky, plus extra for brushing


1¼ cups (310 mL) all-purpose flour


½ tsp (2 mL) baking powder


½ tsp (2 mL) salt


1 whole orange


1 cup (250 mL) dark brown sugar


4 eggs, at room temperature


1 Tbsp (15 mL) vanilla extract


	Stir the raisins, dates, apricots, figs, cranberries, almonds, and pecans with the cinnamon, ginger, cloves, and nutmeg, and stir in the whisky. Cover and let sit for at least 4 hours, up to a day.


	Preheat the oven to 300°F (150°C) and grease twelve 2¼× 4 × 1¼-inch (5.5 × 10 × 3 cm) mini loaf pans. Sift the flour, baking powder, and salt over the fruit, and stir until incorporated.


	Cut the orange into quarters, remove seeds, and purée in a food processor (peel and all) with the brown sugar. Add the eggs and vanilla, and purée. Pour this over the fruit and stir until blended. Spoon and pack the batter into the prepared pans.


	Bake the fruitcakes for about 40 minutes, until a tester inserted into the centre of the cake comes out clean. Brush the fruitcakes with a little whisky while in the tins, then cool completely. Remove the cakes from the tins and brush 2 more times with whisky before wrapping to store. The cakes should sit for 5 days before eating, and can store for up to 4 weeks.



fruitcakes
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Light Fruitcake Ring


• Makes one 8-cup (2 L) Bundt cake | Serves 20 to 24 •





This fruitcake is light in colour and mild tasting, and it is more like a coffee cake or loaf cake than a traditional fruitcake. Rather than candied fruit that has been dyed red and green, this cake contains naturally dried fruits that add a rich depth of flavour, and the little bit of chocolate really works with the rum.


¾ cup (185 mL) pecan pieces


½ cup (125 mL) chopped pitted prunes


½ cup (125 mL) chopped dried figs


½ cup (125 mL) chopped pitted dates


½ cup (125 mL) chopped dried apricots


1/3 cup (80 mL) diced Candied Citrus Peel


3 oz (90 g) bittersweet chocolate, chopped


1/3 cup (80 mL) amber rum, plus extra for brushing cake


2¼ cups (560 mL) all-purpose flour


2½ Tbsp (37.5 mL) baking powder


¼ tsp (1 mL) ground cloves


¼ tsp (1 mL) salt


¾ cup (185 mL) sugar


2 Tbsp (30 mL) honey


1 cup (250 mL) milk


2 eggs, separated


1 tsp (5 mL) vanilla extract


	Stir the pecans, prunes, figs, dates, apricots, citrus peel, and chocolate with the rum. Cover and let sit for an hour.


	Preheat the oven to 325°F (160°C) and grease an 8-cup (2 L) Bundt pan.


	Sift the flour, baking powder, cloves, and salt, and stir this into the fruit. Whisk the sugar, honey, milk, egg yolks, and vanilla, then stir this into the fruit mixture. Whip the egg whites until they hold a medium peak when the beaters are lifted, and fold this into the cake batter in 2 additions (the whites will deflate somewhat, but that is normal).


	Bake the cake for about an hour, until a tester inserted in the centre of the cake comes out clean. Cool the cake for 20 minutes in the pan, then turn it out to let it cool completely.


	While still warm, brush the surface of the cake with rum. Once cooled, brush the cake again with rum. Wrap and store the cake for 5 days before slicing. If the fruitcake is well wrapped, it will keep for up to 2 weeks, or can be frozen for up to 3 months.
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Quaint Gingerbread House


• Makes 1 gingerbread house about 9 × 5 inches (23 × 12 cm) • and 7½ inches (19 cm) tall



A gingerbread house takes a little time and planning, but it doesn’t have to be overly difficult and it should be a task that you share with others. This is a modestly proportioned abode, so it won’t completely take over the dining room table.

Structure:


2 recipes Maple Gingerbread Cutout cookie dough, shaped into 3 discs, wrapped, and chilled


Royal Icing:


2 egg whites


2 cups (500 mL) icing sugar, sifted


1 Tbsp (15 mL) white corn syrup


1 tsp (5 mL) lemon juice


Assembly:


9- × 5-inch (2 L) loaf pan, ideally with angled sides


Ruler


Piping bag


Small plain tip


Icing sugar, for dusting


	Preheat the oven to 325°F (160°C) and line 3 baking trays with parchment paper.


	On a lightly floured surface, roll out the first disc of gingerbread cookie dough into a rectangle about 20 inches (50 cm) by 10 inches (25 cm) and ¼ inch (6 mm) thick. Place the top of your loaf pan onto the dough and cut around the edge of the loaf pan to cut out two 9- × 5-inch (23 × 12 cm) rectangles—these are your 2 roof pieces. Place these onto a baking tray and bake for about 20 minutes, until they begin to brown around the edges. The gingerbread pieces should become firm after they cool, but if they still feel soft, you can return them to the oven to bake another 5 to 7 minutes.


	Repeat step 2, but this time use the bottom part of the loaf pan to trace two 8- × 4-inch (20 × 10 cm) rectangles from the dough—these are the long sides to your house. Place these on the next baking tray and bake for just under 20 minutes, until they begin to brown around the edges.


	Make a template for the 2 end pieces of the house (see note at the end of this recipe). Repeat step 2, but now cut out 2 end pieces to the house using the template you drew. Place these on the third baking tray and, if you wish, cut out 8 small rectangles from the remaining dough to be window shutters. Bake the small rectangles for about 12 minutes and the end pieces for about 18 minutes, until they just begin to brown around the edges. Let all the house pieces cool completely before assembling.


	For the royal icing, whip the egg whites with electric beaters or in a mixer fitted with the paddle attachment just to loosen them. Add the icing sugar, corn syrup, and lemon juice, and beat first on low speed to blend, then on high until the royal icing is white and fluffy, about 5 minutes. Keep the icing well covered while assembling the gingerbread house (it can be stored in a resealable bag at room temperature—do not refrigerate).

	First, paint the décor on each piece of the gingerbread house—this is easiest to do before the house gets assembled. Fill a piping bag fitted with a plain tip with royal icing. Pipe a roof design on the 2 largest pieces, and pipe window frames and any other designs on the long side pieces, adhering the shutters on an angle using the royal icing. Pipe doors and other desired details on the end pieces. Let the icing dry for at least 2 hours.


 	Next, assemble the sides of the house. Pipe royal icing on each edge and stick the side pieces together. You may wish to carefully prop a book against each side to hold it in place as it dries for 2 hours.


 	Lastly, place the roof on the house. Pipe royal icing around the top edges of the assembled sides of the house and place each roof piece on top. Pipe a line of royal icing to join the 2 roof pieces together and let this dry for 2 hours. Stacking a couple of books under the roof edges will hold them in place as they dry.


 	Once dried, the gingerbread house can be moved to a presentation board and dusted with icing sugar, or you can add additional candy items to it, if you wish. The gingerbread house will keep, uncovered, for up to a week and still be edible, and it will keep for up to a month if it’s used only for décor.



   NOTE FROM ANNA’s KITCHEN
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 Creating a gingerbread house design that does not require an elaborate set of templates to draw and trace took a little thinking. In searching around the kitchen, I found that a basic straight-sided loaf pan offered the perfect template base, since a 9× 5-inch (2 L) loaf pan has a wider top than its bottom and can be used as a template for the roof and sides of the house. Only the ends of the house need a paper template. To create these end pieces, trace the end of your loaf pan onto a piece of paper—it will be 5 inches (12 cm) on top, 4 inches (10 cm) on the bottom, and will slope along the sides. Find the centre of the top side, measure a point 3½ inches (9 cm) straight up from the centre, and draw lines from this point to the two ends of the top line to form a triangle. Now you have a template to cut out and trace, and the end pieces will fit with the side and roof pieces.
[image: Line]
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|| Notes on Dairy-Free Baking


|| Maple Raisin Scones


|| Lovely Lemon Squares


|| Key Lime Pie


|| Dairy-Free, Egg-Free Double-Crust Pie Dough


|| Butterless Butter Tarts


|| Vanilla Toffee Meringue Pie


|| Dairy-Free Chocolate Layer Cake


|| Festive Fruitcake


|| Fluffy Frosted Carrot Cake
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Replacing Dairy


Compared to replacing eggs or wheat flour in a recipe, replacing milk, butter, and other dairy products is likely the easiest of the replacement challenges. But there are some products that work better than others, or may have other virtues that make them a viable choice for you.


The recipes that use vegetable oil in this chapter have been specially designed and tested to use it instead of a solid fat. Typically, vegetable oil cannot replace butter in a conventional recipe with similar results. The type of vegetable oil you wish to use is up to you, but any neutral-tasting oil is fine.


Replacing Cow’s Milk


Instead of cow’s milk, use one of the following:


almond milk This has a nice body to it and a modest fat content, making it the preferred dairy-free, measure-for-measure milk replacement in a recipe. If you are baking for someone with nut allergies, then this cannot be used.


soy milk Not quite as rich as almond milk, it does bake acceptably well into muffins, cakes, and other treats.


rice milk This is the least-favoured baking alternative to milk, as it tends to be very thin in consistency and lacks the fat that gives baked goods structure and tenderness.



Replacing Butter


Instead of butter, use one of the following:


vegetable margarineThe selection in the world of margarines is much improved, including many unhydrogenated options. Using unhydrogenated margarine in place of butter takes a delicate hand, since it will work itself into dough much faster than butter. Select a product with a natural taste, and, like butter, bake using unsalted margarine.


virgin coconut oil This is becoming more popular and also more available, though is quite costly. Different than the hydrogenated coconut oil you get with your movie theatre popcorn, virgin coconut oil is naturally solid (not hydrogenated), making it behave similarly to butter in baking. Like butter, it is also high in saturated fat, but this is the lesser of two evils when compared to hydrogenated fat (a trans fat). Virgin coconut oil does have a coconut taste to it, so it can impact that final taste of your baked items.


vegetable shortening Cheap and accessible, this option is also laden with trans fat. The addition of extra hydrogen atoms to fat molecules changes a liquid fat to a solid fat, but also changes the way our body processes it, increasing our bad cholesterol (LDL) and lowering our good cholesterol (HDL).



whether you are lactose intolerant or baking for someone who is, you’ll find these treats easily accessible, with similar methods to traditional baking and proportions of ingredients that seamlessly take the place of dairy products.


Recipes in other chapters of the book that are dairy-free:


|| Amaretti Biscuits


|| Two Bite Chocolate Almond Biscotti


|| Coconut Hazelnut Biscotti


|| Iced Date Cake Squares (dairy-free variation)


|| Seven-Minute Frosting


|| Maple Meringue Frosting


|| Angel Food Cake


|| Chocolate Chiffon Cake


|| Raspberry Soufflés


|| Kitchen Sink Muffins


|| Very Fruity Mini Whiskey Fruitcakes


|| Carrot Apple Cake


|| Banana Walnut Bread


|| Applesauce Raisin Muffins


||Egg-Free Chocolate Chip Cookies  (dairy-free variation)


|| Blueberry Coconut Custard Mini Tarts


|| Frosted Vanilla Cupcakes


|| Chewy Brownies


|| Banana Orange Loaf


|| Honey Spice Rice Pudding


|| Apple-Butter Cinnamon Raisin Loaf


|| Strawberry Almond Oat Bars


|| High-Fibre Baked Apples


Plus  Sauces and Garnishes






Maple Raisin Scones


• Makes 8 large scones •
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These scones are easy to make, and you can change up the raisins with pecans or walnuts.


3 cups (750 mL) all-purpose flour


2 tsp (10 mL) baking powder


1 tsp (5 mL) ground cinnamon


1 tsp (5 mL) ground ginger


¼ tsp (1 mL) salt


¾ cup (185 mL) + 1 Tbsp (15 mL) almond or soy milk


½ cup (125 mL) + 1 Tbsp (15 mL) pure maple syrup


3 Tbsp (45 mL) vegetable oil


½ cup (125 mL) raisins


	Preheat the oven to 375°F (190°C) and line a baking tray with parchment paper.


	Stir the flour, baking powder, cinnamon, ginger, and salt together.


	In a separate bowl, whisk the ¾ cup (185 mL) of almond or soy milk, ½ cup (125 mL) of the maple syrup, and the vegetable oil.


	Make a well in the centre of the flour and pour in the liquid. Stir the mixture until it becomes too hard to do, then turn the dough out onto a work surface, work in the raisins, and knead the dough just until it comes together.


	Shape the dough into a disc about 8 inches (20 cm) across and cut into 8 wedges. Place the scones onto the baking tray, leaving 2 inches (5 cm) between them. Stir the remaining 1 tablespoon (15 cm) of almond or soy milk and 1 tablespoon (15 cm) of maple syrup together, and brush the tops of the scones.


	Bake for 20 to 25 minutes, until the tops and bottoms of the scones are golden brown. Serve warm or at room temperature.


	The scones are best enjoyed the day they are baked, but the dough or the baked scones can be frozen (do not refrigerate).
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 NOTE FROM ANNA’s KITCHEN


I like the visual impact that Thompson raisins can make, but I do like baking with golden raisins, which are not as sweet.
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Lovely Lemon Squares


• Makes one 8-inch (20 cm) square pan | Cuts into 25 to 36 squares •
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These terrifically tart squares are a snap to make, and they’re immensely satisfying. Silken or soft tofu replaces the need for egg, and when I taste-tested these with my mother, she preferred them to the original dairy-laden squares I’ve been making for years!

Base:


1 1/3 cups (330 mL) all-purpose flour


¼ cup (60 mL) icing sugar


1 tsp (5 mL) finely grated lemon zest


½ cup (125 mL) dairy-free margarine or virgin coconut oil


Filling:


8 oz (250 g) silken or soft tofu


3 Tbsp (45 mL) dairy-free margarine, virgin coconut oil, or vegetable shortening


½ cup (125 mL) sugar


¼ cup (60 mL) almond or soy milk


2 tsp (10 mL) finely grated lemon zest


½ cup (125 mL) fresh lemon juice


2 Tbsp (30 mL) cornstarch


1 tsp (5 mL) baking powder

	Preheat the oven to 350°F (175°C). Grease an 8-inch (20 cm) square pan and line it with parchment paper so that the paper comes up the sides of the pan.


	Stir 1 cup (250 mL) of the flour, the sugar, and the lemon zest to blend. Cut in the margarine (or coconut oil or shortening) until the mixture is a rough, crumbly texture, then stir in the remaining 1/3 cup (80 mL) of flour and press this into the prepared pan. Bake the base for about 20 minutes, until the edges begin to brown. While cooling, prepare the filling.


	For the filling, in a food processor, purée the tofu, margarine (or coconut oil or shortening), and sugar until smooth. Add the almond or soy milk, lemon zest, lemon juice, cornstarch, and baking powder, and pulse until smooth. Pour the batter over the crust (it is all right if the crust is still warm) and bake for 20 to 25 minutes, until the squares show signs of bubbles at the edges and are set but with a little jiggle. Cool the pan to room temperature, then chill completely before slicing into squares. The squares can be stored refrigerated for up to 3 days.





Key Lime Pie


• Makes one 9-inch (23 cm) pie | Serves 8 •
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This pie replicates a key lime pie with its tart but creamy filling. The crust tastes exactly like a graham cracker crust because it uses the key ingredients in graham crackers: whole wheat flour, honey, and a touch of cinnamon, but of course without the dairy or eggs.


Crust:


1½ cups (375 mL) whole wheat flour


¼ cup (60 mL) vegetable oil


3 Tbsp (45 mL) packed dark brown sugar


3 Tbsp (45 mL) honey


Pinch ground cinnamon


Pinch salt


FILLING:


12 oz (360 g) silken or soft tofu


1 cup (250 mL) sugar


1 Tbsp (15 mL) finely grated key lime or lime zest


½ cup (125 mL) key lime or lime juice


2 tsp (10 mL) vanilla extract


Garnish:


1 cup (250 mL) fresh raspberries


	Preheat the oven to 350°F (175°C) and lightly grease a 9-inch (23 cm) pie plate.


	Stir the flour, oil, sugar, honey, cinnamon, and salt together until it is a rough, crumbly texture. Press into the prepared pan (it will be very crumbly) and bake for 15 minutes, then cool while preparing the filling.


	For the filling, purée the tofu with the sugar, lime zest, lime juice, and vanilla until smooth, and pour into the cooling crust (it’s all right if the crust is still a little warm). Bake for about 25 minutes, until there are a few bubbles visible just around the edge of the pie and the filling still has a little jiggle to it. Cool the pie to room temperature, then chill until set, at least 3 hours.


	To serve, garnish the edge of the pie with fresh rasp­berries. The pie will keep in the fridge for up to 2 days.








Dairy-Free, Egg-Free Double-Crust Pie Dough

• Makes enough pastry for one 2-crust pie •
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Using vegetable oil in place of butter in pie dough is not a new technique, but it does take a delicate hand so that the dough does not get overworked. The baking powder adds a little lift to the dough, and although the pastry won’t have quite the flakiness of a butter pastry, it will have the melt-in-your-mouth appeal and the structure to hold any filling.


2 1/3 cups (580 mL) all-purpose flour


1 Tbsp (15 mL) sugar


1 tsp (5 mL) salt


¼ tsp (1 mL) baking powder


½ cup (125 mL) vegetable oil


½ cup (125 mL) cold almond or soy milk



	Stir the flour, sugar, salt, and baking powder together by hand.


	Pour in the oil and almond or soy milk at once, and mix quickly, just until the dough comes together—do not over mix (the dough should have streaks of oil through it). Wrap and set aside for 40 minutes before rolling. The dough should be made on the same day you use it. It does not refrigerate or store well if made in advance.
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NOTE FROM ANNA’S KITCHEN

If you would prefer to use virgin coconut oil as your fat in a dairy-free pie crust recipe, you can follow the Double-Crust Pie Dough and add 2 tablespoons (30 mL) of water to the dough (but do not omit the egg).
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Butterless Butter Tarts


• Makes 12 butter(less) tarts •
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Even without the butter and eggs, the filling in these tarts comes out gooey and soft, with that good little syrupy drip hiding at the bottom. The tops of the tarts will bake up with a smoother surface than a traditional tart, but otherwise they are virtually the same.


1 recipe Dairy-Free, Egg-Free Double-Crust Pie Dough


¾ cup (185 mL) packed dark brown sugar


¾ cup (185 mL) corn syrup or pure maple syrup


1/3 cup (80 mL) vegetable oil


5 oz (150 g) silken or soft tofu


1 Tbsp (15 mL) white vinegar


1 tsp (5 mL) vanilla extract


1/3 cup (80 mL) golden raisins or walnuts


	Preheat the oven to 375°F (190°C) and lightly grease a muffin tin.


	Shape the pie dough into 2 logs. Cut each log into 6 pieces. Roll out each piece of dough on a floured work surface to just over 4 inches (10 cm) across, and cut out 4-inch (10 cm) circles with a cookie cutter. Line each muffin cup with the pastry.


	In a food processor, purée the brown sugar, corn or maple syrup, oil, tofu, vinegar, and vanilla until smooth. Sprinkle a few raisins or walnut pieces into each muffin cup, and pour an equal amount of the filling into each (about three-quarters full).


	Bake the tarts for about 20 minutes, until the crust has turned a golden brown and the filling bubbles around the outside. Cool the tarts completely before removing.


	The tarts can be stored in an airtight container for up to 3 days.
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note from anna’s kitchen:


You can use 2 whole eggs in place of the tofu for a version that is only dairy-free, but extend the baking time by 5 minutes.
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Vanilla Toffee Meringue Pie


• Makes one 9-inch (23 cm) pie | Serves 8 to 10 •
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This variation on a butterscotch cream pie is satisfyingly creamy, though there is not a drop of cream in sight. Using almond milk is definitely preferred, since its subtle almond taste complements the creamy caramel filling.


½ recipe Dairy-Free, Egg-Free Double-Crust Pie Dough


1 egg white


Filling:


1 cup (250 mL) sugar


½ tsp (2 mL) cream of tartar


3 Tbsp (45 mL) water


2½ cups (625 mL) almond milk


6 egg yolks


1/3 cup (80 mL) pure maple syrup


6 Tbsp (90 mL) cornstarch


1 Tbsp (15 mL) vanilla extract


1 recipe Italian Meringue


	On a lightly floured surface, roll out the dough to 1/8 inch (3 mm) thick. Line a 9-inch (23 cm) pie shell with dough, and trim and cinch the edges. Chill for 20 minutes.


	Preheat the oven to 375°F (190°C). Line the pie shell with aluminum foil and weight with pie weights, rice, or dried beans. Bake for 18 to 20 minutes, then remove the foil and weights and bake for 10 to 12 more minutes, until the centre of the pie shell is dry and the edges are lightly browned. While the pie is hot from the oven, whisk the egg white to loosen it and brush this over the surface of the pie shell (this creates a barrier to prevent the crust from going soggy). Allow to cool.


	Bring the sugar, cream of tartar, and water up to a boil in a medium saucepot over high heat. Without stirring, boil the sugar, uncovered, and occasionally brush the sides of the pot with water until the sugar turns a light amber colour, about 6 minutes. Remove the pot from the heat and whisk in 1 cup (250 mL) of the almond milk, watching out for the steam that rises. Return the pot to low heat, whisk in the remaining almond milk a little at a time until it has all been incorporated. If any caramelized sugar remains on the whisk, keep stirring until melted.


	Increase the heat of the caramel milk to medium. In a bowl, whisk the egg yolks, maple syrup, cornstarch, and vanilla. Once simmering, slowly pour the caramel milk into the egg mixture while whisking. Pour the entire mixture back into the pot and whisk over medium heat until thickened and bubbling, about 4 minutes. Remove from the heat and strain into a bowl. Cover the custard with a piece of plastic wrap directly on the surface of the custard and cool for 30 minutes. After this time, spoon the custard into the cooled pie shell and place the plastic wrap directly on the surface of the custard again and chill just until set, about 2 hours.


	Prepare and finish the meringue recipe as instructed for the Lemon Meringue Pie, including pulling out the filled pie from the fridge in advance of making the meringue so that the meringue won’t weep or slide. The pie can be stored in the refrigerator for up to 2 days.
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Dairy-Free Chocolate Layer Cake


• Makes one 8-inch (20 cm) cake | Serves 8 to 10 •
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Now you can have your cake and eat it, too! Cold almond milk stirred with vinegar is the key to this rich-tasting and moist cake made without dairy or eggs. I like to use balsamic vinegar, as it complements the chocolate taste, has a subtle sweetness, and enriches that deep chocolate colour.

Cake:


1½ cups (375 mL) all-purpose flour


1 cup (250 mL) sugar


¼ cup (60 mL) Dutch process (alkalized) cocoa powder


1 tsp (5 mL) baking powder


½ tsp (2 mL) baking soda


¼ tsp (1 mL) salt


1 cup (250 mL) chilled almond or soy milk


6 Tbsp (90 mL) vegetable oil


1 Tbsp (15 mL) balsamic vinegar


1 tsp (5 mL) vanilla extract


Frosting:


½ cup (125 mL) dairy-free margarine


3 Tbsp (45 mL) packed dark brown sugar


1 tsp (5 mL) vanilla extract


½ cup (125 mL) Dutch process (alkalized) cocoa powder, sifted


2½ cups (625 mL) icing sugar, sifted


3 to 4 Tbsp (45 to 60 mL) almond or soy milk


	Preheat the oven to 350°F (175°C). Grease two 8-inch (20 cm) cake pans. Line the bottom of each pan with parchment paper, then dust the sides with flour, tapping out any excess.


	Sift the flour, sugar, cocoa, baking powder, baking soda, and salt into a large bowl. In a separate bowl, whisk the almond or soy milk, oil, vinegar, and vanilla. Make a well in the flour and pour in the liquids, mixing well by hand or with electric beaters. Beat the batter for a minute until it is smooth, then divide it between the 2 cake pans, spreading evenly. Bake the cakes for 25 to 30 minutes, until a tester inserted in the centre of the cake comes out clean. Cool the cakes in the pan for 30 minutes, then turn them out onto a rack to cool completely.


	For the frosting, beat the margarine with the brown sugar and vanilla until smooth. Beat in the cocoa and then half of the icing sugar. Add 3 tablespoons (45 mL) of the almond or soy milk, then beat in the remaining icing sugar, adding the remaining 1 tablespoon (15 mL) of almond or soy milk at the end to make the icing a spreadable consistency.


	Place one cake layer onto a plate and spread an even layer of frosting overtop. Place the second cake layer on the first and cover the top and sides with frosting, spreading to smooth. There should be about ¾ cup (185 mL) of frosting left for piping patterns or designs if desired. The cake can be left at room temperature until ready to serve, with any leftovers wrapped and stored on the counter. The cake will keep at room temperature for 2 days.
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Festive Fruitcake


• Makes one 9- × 5-inch (2 L) fruitcake | Serves 12 to 16 •
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A fruitcake should be about just that: the fruit! Soaking the fruit in orange juice keeps the fruitcake moist and sweet, and eliminates the need for spirits.


1½ cups (375 mL) water


1 cup (250 mL) orange juice


2 cups (500 mL) Thompson raisins


1½ cups (375 mL) Candied Citrus Peel


½ cup (125 mL) dried cherries


1 cup (250 mL) sugar


2 Tbsp (30 mL) vegetable oil


2½ cups (625 mL) all-purpose flour


1½ tsp (7.5 mL) baking powder


½ tsp (2 mL) ground cinnamon


½ tsp (2 mL) ground nutmeg


½ tsp (2 mL) ground cloves


½ tsp (2 mL) salt


	Preheat the oven to 350°F (175°C) and grease a 9- × 5-inch (2 L) loaf pan.


	Bring the water and orange juice up to a boil, pour over the raisins, citrus peel, and dried cherries, and stir. Cool the mixture to room temperature, stirring occasionally.


	Stir the sugar and oil into the fruit, then sift the flour, baking powder, cinnamon, nutmeg, cloves, and salt overtop and stir in. Scrape the batter into the prepared pan and spread to level. Bake the fruitcake for 45 to 50 minutes, until a tester inserted in the centre of the cake comes out clean. Cool the cake for 20 minutes in the pan, then turn it out onto a rack to cool completely. The fruitcake will keep, well wrapped, for up to 2 weeks, or it can be frozen for up to 3 months.



Fluffy Frosted Carrot Cake


• Makes one 9-inch (23 cm) cake | Serves 12 •
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This recipe is like a traditional carrot cake, which typically is made using vegetable oil, so few adjustments had to be made to make it dairy-free. The Maple Meringue Frosting replaces the need for a cream cheese frosting, and it keeps the cake fresh for days.


2 cups (500 mL) all-purpose flour


2 tsp (10 mL) baking powder


1 tsp (5 mL) baking soda


1 tsp (5 mL) ground cinnamon


½ tsp (2 mL) salt


3 cups (750 mL) coarsely grated, loosely packed carrots


2/3 cup (160 mL) packed light brown sugar


2/3 cup (160 mL) vegetable oil


4 eggs


½ cup (125 mL) raisins or walnut pieces (optional)


1 recipe Maple Meringue Frosting


Walnut halves, for garnish (optional)


	Preheat the oven to 325°F (160°C). Grease a 9-inch (23 cm) cake pan.


	Sift the flour, baking powder, baking soda, cinnamon, and salt into a large bowl. Stir in the grated carrots. In a separate bowl, whisk the brown sugar, oil, and eggs, and add this to the carrot mixture, stirring until well blended. Stir in the raisins or walnuts (if using) and scrape the batter into the prepared cake pan. Bake the cake for 40 to 50 minutes, until a tester inserted in the centre of the cake comes out clean. Cool the cake for 20 minutes in the pan, then turn it out to cool completely.


	Prepare the Maple Meringue Frosting recipe, and use the frosting while it is still warm. Cut the cake in half horizontally and place one cake layer on a platter. Spread a cupful of frosting over the cake and top with the second cake layer. Spread the remaining frosting on the top and sides of the cake. Garnish the edge of the cake with walnut halves, if you wish. Let the cake set for an hour and store unwrapped until sliced. The cake will keep for up to 4 days.
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|| Banana Walnut Bread
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notes on egg-free baking
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Replacing Eggs


To replace eggs in a baking recipe, you first need to look at the nature of the recipe to determine the best solution.


A large egg is 2 ounces (¼ cup/60 mL by volume), so you must compensate for this amount of liquid in a recipe. Some options for replacing eggs include:


baking powder plus moisture In many loaves and muffins, an additional ½ teaspoon (2 mL) of baking pow der plus ¼ cup (60 mL) of milk, yogurt, or applesauce can replace a single egg. Often 1 to 2 teaspoons (5 to 10 mL) of vinegar is needed to truly coax the leavening to life and to thicken ingredients so that they rise and bind at the appropriate time as your cake bakes in the oven.


ground flaxseed plus moisture In loaves, but especially in cookies, 1 tablespoon (15 mL) of ground flaxseed plus 3 to 4 tablespoons (45 to 60 mL) of applesauce can replace the moisture usually provided by eggs. The flaxseed gives some structure, fat, and added fibre.


silken or soft tofu These types of tofu can replace eggs in mixtures that are blended in a food processor, such as a cheesecake or even a cake batter. It is best to weigh the tofu, as measuring by volume can be difficult.



eggs offer structure and richness to desserts, so finding suitable alternatives can be an adventure.


Recipes in other chapters of this book that are egg-free:


|| Traditional Shortbread


|| Vanilla Cornmeal Wedges


|| Demerara Shortbread Wedges


|| Pistachio Snowball Cookies


|| Chocolate Shortbread Meltaways


|| Lime Coconut Medallions (egg-free variation)


|| Cinnamon Roll Pinwheels


|| Pecan Lace Cookies


||Raspberry, Lemon, and White Chocolate Rugelach (egg-free variation)


|| Raspberry Crumble Bars


|| Cinnamon-Apple Almond Streusel Squares


|| Oat and Dried Fruit Squares


||Peachy Kamut® Crumble Squares (egg-free variation)


|| Nut-Crust Tart Shell


|| Classic Fruit Crisp


|| Fudge Frosting


|| Caramel Frosting


|| Lemon Posset


|| Apple Cheddar Walnut Scones


|| Hot Cross Sticky Buns


|| Maple Raisin Scones


|| Lovely Lemon Squares


|| Key Lime Pie


|| Dairy-Free, Egg-Free Double-Crust Pie Dough


|| Butterless Butter Tarts


|| Dairy-Free Chocolate Layer Cake


|| Festive Fruitcake


|| Honey Almond Shortbread


|| Honey Spice Rice Pudding


|| Strawberry Almond Oat Bars


|| High-Fibre Baked Apples


|| Creamy Mocha Pudding



Plus Sauces and Garnishes







Banana Walnut Bread


• Makes one 9- × 5-inch (2 L) loaf • Cuts into 12 to 16 slices 
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This banana bread recipe is moist and lovely—no missing the eggs or dairy here! 


1½ cups (375 mL) mashed ripe bananas (about 3 medium-sized bananas)


1/3 cup (80 mL) packed light brown sugar


1/3 cup (80 mL) vegetable oil


1/3 cup (80 mL) almond or soy milk


1 2/3 cups (410 mL) all-purpose flour


2 tsp (10 mL) baking powder


½ tsp (2 mL) baking soda


¼ tsp (1 mL) salt


1 cup (250 mL) walnut pieces 


	Preheat the oven to 350°F (175°C) and grease a 9- × 5-inch (2 L) loaf pan.


	Whisk the mashed bananas, brown sugar, oil, and almond or soy milk together.


	In a separate bowl, sift the flour, baking powder, baking soda, and salt.


	Add the dry mixture to the banana mixture and stir until evenly blended. Stir in the walnut pieces, scrape the batter into the prepared pan, and spread to level.


	Bake the banana bread for 45 to 50 minutes, until a tester inserted in the centre of the loaf comes out clean. Cool the loaf for 20 minutes in the pan, then turn out to cool completely.


	The banana bread will keep for up to 3 days at room temperature, or you can freeze it for up to 3 months. Do not refrigerate.




Applesauce Raisin Muffins


• Makes 12 muffins •  
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These muffins are tender and moist, and they keep well for days. 


1½ cups (375 mL) unsweetened applesauce


¾ cup (185 mL) packed light brown sugar


6 Tbsp (90 mL) vegetable oil


1½ cups (375 mL) all-purpose flour


2 tsp (10 mL) baking powder


¾ tsp (4 mL) ground cinnamon


¼ tsp (1 mL) ground allspice


¼ tsp (1 mL) salt


1 cup (250 mL) regular rolled oats


¾ cup (185 mL) Thompson raisins 


	Preheat the oven to 350°F (175°C) and line a muffin tin with large paper liners.


	Whisk the applesauce, brown sugar, and oil together.


	In a separate bowl, sift the flour, baking powder, cinnamon, allspice, and salt. Add this to the applesauce and stir to blend. Stir in the oats and raisins, and spoon the batter into the muffin cups.


	Bake the muffins for about 30 minutes, until a tester inserted in the centre of a muffin comes out clean. Let the muffins cool for 20 minutes in the pan, then remove to cool completely. The muffins will keep in an airtight container for up to 4 days.
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NOTE FROM ANNA’S KITCHEN


You may be tempted to use whole wheat flour in place of all-purpose in this recipe, to make the muffins even more wholesome, and although you can replace up to 50 percent of the all-purpose flour in a traditional recipe with whole wheat flour, it will prove unsatisfactory here. The fibre of the whole grain (the bran and germ) in whole wheat flour can shorten the gluten (protein) strands that hold air from baking powder, which makes the muffins dense, and in this case they’d be even more dense since there are no eggs in the recipe.
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Egg-Free Chocolate Chip Cookies

• Makes about 2 dozen small cookies •  
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These cookies are based on the Chocolate Chip Cookies but are adapted for dietary needs—and they’re still just as yummy and soft inside. 


½ cup (125 mL) butter


½ cup (125 mL) packed light brown sugar


¼ cup (60 mL) unsweetened applesauce


1 tsp (5 mL) vanilla extract


1¼ cups (310 mL) all-purpose flour


2 Tbsp (30 mL) cornstarch


1 Tbsp (15 mL) ground flaxseed


½ tsp (2 mL) baking soda


½ tsp (2 mL) salt


1 cup (250 mL) chocolate chips or chunks 


	Preheat the oven to 350°F (175°C) and line a baking tray with parchment paper.


	Cream the butter and brown sugar together until smooth, then stir in the applesauce and vanilla.


	In a separate bowl, stir the flour, cornstarch, flaxseed, baking soda, and salt together. Add this to the butter mixture and stir until blended, then stir in the chocolate chunks. Scoop teaspoonfuls of dough onto the baking tray, leaving 1½ -inches (4 cm) between each cookie, and press the cookies down a little.


	Bake the cookies for 11 to 13 minutes, until they just begin to brown. Cool the cookies on the tray and store in an airtight container for up to 3 days.
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Use dairy-free margarine in place of the butter, and dairy-free chocolate chips.





Egg-Free Berry Cobbler

• Serves 6 to 8 •  
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The crust of this cobbler has the expected crunchy cap, which yields to a soft, cake-like centre baked over the colourful berries. 


2 cups (500 mL) peeled and diced cooking apples, such as Granny Smith or Mutsu


1½ cups (375 mL) fresh or frozen raspberries


1½ cups (375 mL) fresh or frozen blueberries


3 Tbsp (45 mL) + 1/3 cup (80 mL) sugar


1¼ cups (310 mL) all-purpose flour


2 tsp (10 mL) baking powder


1/3 cup (80 mL) cool unsalted butter, cut in pieces


¾ cup (185 mL) sour cream


1 tsp (5 mL) vanilla extract 



	Preheat the oven to 350°F (175°C).


	Toss the diced apples, raspberries, and blueberries with 3 tablespoons (45 mL) of the sugar and spread into an 8-cup (2 L) baking dish.


	Stir the flour, the remaining 1/3 cup (80 mL) of sugar, and the baking powder together. Cut in the butter until the mixture is a rough, crumbly texture. In a separate bowl, stir the sour cream and vanilla together, and add it to the flour, mixing until well blended. Break the dough into pieces over the fruit, leaving gaps in between for the topping to expand as it bakes. Bake for 25 to 30 minutes, until the fruit is bubbling at the edges and the topping is lightly browned. Let the cobbler cool for 15 minutes, then serve with ice cream. The cobbler will keep in the refrigerator for up to 3 days.




Blueberry Coconut Custard Mini Tarts

• Makes 18 mini tarts •
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Coconut milk makes a richly decadent custard filling, replacing any need for eggs when using cornstarch for thickening.


1 recipe Key Lime Pie crust


1 tin (398 mL) coconut milk


1 vanilla bean or 1 Tbsp (15 mL) vanilla bean paste


½ cup (125 mL) sugar


¼ cup (60 mL) cornstarch


1 cup (250 mL) fresh blueberries





	Preheat the oven to 350°F (175°C) and lightly grease a 24-cup mini muffin tin.


	Prepare the graham crust and press it into the bottom and sides of the muffin cups. Bake for 10 minutes, then cool to room temperature.


	Pour the coconut milk into a saucepot and scrape in the seeds of the vanilla bean (or stir in the vanilla bean paste). In a bowl, stir the sugar and cornstarch together and whisk into the coconut milk, then turn the heat to medium and whisk until the mixture comes to a simmer and thickens, about 6 minutes. Scrape the custard into a bowl, cover the surface of the custard with plastic wrap, and allow to cool to room temperature.


	Once cooled, spoon the coconut filling into the mini tart shells and top each with 3 blueberries. Chill for at least 2 hours in the tin before popping them out to serve.


	The tarts will keep in the refrigerator for up to 3 days.
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NOTE FROM ANNA’S KITCHEN


You can make the coconut filling up to a day ahead of time and chill it before filling your tart shells. But before using the filling, it’s best to purée it in a food processor or use an immersion blender to make it smooth.
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Frosted Vanilla Cupcakes


• Makes 24 medium cupcakes •
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Fluffy, sweet, and moist, these cupcakes are a hit at birthday parties. Added sprinkles or coloured sugars can tailor these cupcakes to suit any party theme.


Cupcakes:


2¼ cups (560 mL) all-purpose flour


1¾ cups (435 mL) sugar


2 tsp (10 mL) baking powder


½ tsp (2 mL) baking soda


¼ tsp (1 mL) salt


1½ cups (375 mL) almond or soy milk


½ cup (125 mL) vegetable oil


1 Tbsp (15 mL) lemon juice


2 tsp (10 mL) vanilla extract


Frosting:


1 cup (250 mL) dairy-free margarine


7 cups (1.75 L) icing sugar, sifted


½ cup (125 mL) almond or soy milk


2 tsp (10 mL) vanilla extract


	Preheat the oven to 350°F (175°C) and line 2 muffin tins with medium paper liners.


	Sift the flour, sugar, baking powder, baking soda, and salt into a large bowl. In a separate bowl, whisk the almond or soy milk with the oil, lemon juice, and vanilla. Make a well in the centre of the flour and pour in the liquids. Whisk vigorously until well blended (the batter will be quite fluid). Pour the batter into the paper-lined muffin tins, filling the cups two-thirds of the way full.


	Bake the cupcakes for about 25 minutes, until a tester inserted in the centre of one comes out clean. Let the cupcakes cool in the tin, then remove them before frosting.


	Beat the margarine with half of the icing sugar, until blended, then beat in the almond or soy milk and the vanilla. Add the remaining icing sugar and beat until the frosting is smooth and fluffy, about 3 minutes. Pipe or spread the frosting onto the cupcakes and store at room temperature. The cupcakes will keep in an airtight container for up to 2 days.
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 NOTE FROM ANNA’s KITCHEN


While many cake and cupcake recipes call for a fair bit of sugar, this recipe requires more than the average. The sugar adds more than just sweetness here. Since the recipe is egg-free, the sugar also adds moisture and tenderness. With less sugar, the cupcakes would be dry and crumbly.
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Warm Chocolate Cherry Pudding Cake


• Serves 8 •
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Pudding cakes were a popular dessert in the ’70s, and after they devolved into a packaged pudding-mix concoction, they faded out of fashion. In looking at the original versions made from scratch, I discovered that many were egg-free, so they can suit a special diet. This pudding cake comes together like a simple cake batter and is topped with a sugar crumble and finished with a pour of boiling water. As the dessert bakes, the batter separates, producing a cake layer on top and hiding a soft and pudding-like sauce underneath. It is best served warm while that pudding sauce is gooey and soft.


1 cup (250 mL) all-purpose flour


2/3 cup (160 mL) sugar


2 Tbsp (30 mL) + ¼ cup (60 mL) cocoa powder


2 tsp (10 mL) baking powder


½ tsp (2 mL) salt


½ cup (125 mL) milk


2 Tbsp (30 mL) vegetable oil


1 tsp (5 mL) vanilla extract


½ cup (125 mL) chocolate chips


½ cup (125 mL) coarsely chopped dried cherries


2/3 cup (160 mL) packed dark brown sugar


1¾ cups (435 mL) boiling water




	Preheat the oven to 350°F (175°C) and grease an 8-cup (2 L) baking dish.


	Sift the flour, sugar, 2 tablespoons (30 mL) of the cocoa, the baking powder, and salt into a large bowl. Add the milk, oil, and vanilla, and stir to blend well (the batter will be thick). Stir in the chocolate chips and dried cherries. Scrape this mixture into the prepared dish and spread the batter evenly.


	Stir the brown sugar and remaining ¼ cup (60 mL) of the cocoa to combine, and sprinkle evenly over the cake batter. Pour the boiling water directly over the entire surface of the cake.


	Bake for about 40 minutes, until the cake bubbles around the entire outside. Let sit for 10 minutes before serving. The pudding is best eaten just after baking, but any remaining portions can be reheated, loosely covered, in the microwave for 20 seconds. Reheating in the oven is not recommended.
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 NOTE FROM ANNA’s KITCHEN


The batter can be prepared ahead and chilled. Just pull it out of the refrigerator 30 minutes before baking the cake and then sprinkle with the sugar before pouring the boiling water overtop.
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Chocolate Orange Cheesecake


• Makes one 9-inch (23 cm) cheesecake | Serves 10 to 12 •
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Sinfully rich and dense, this cheesecake will never crack in the centre since eggs are usually the culprit behind that problem.

Crust:


1 cup (250 mL) rolled oats


1/3 cup (80 mL) packed dark brown sugar


3 Tbsp (45 mL) cocoa powder


Pinch salt


¼ cup (60 mL) unsalted butter, melted


Filling:


2 pkg (8 oz/250 g each) cream cheese, at room temperature


1 cup (250 mL) sugar


1 Tbsp (15 mL) finely grated orange zest


4 oz (120 g) silken or soft tofu


2/3 cup (160 mL) sour cream


1 tsp (5 mL) vanilla extract


5 oz (150 g) bittersweet chocolate, chopped

	Preheat the oven to 350°F (175°C). Grease a 9-inch (23 cm) springform pan and line the bottom with parchment paper.


	Pulse the oats, brown sugar, cocoa, and salt in a food processor, then pour in the melted butter, pulsing until evenly combined. Press this into the bottom of the prepared pan and bake for 10 minutes. Cool the crust while making the filling.


	Purée the cream cheese and sugar in a food processor until smooth, scraping the bowl with a spatula. Add the orange zest and tofu and purée well, again scraping the bowl. Purée in the sour cream and vanilla, and blend in the melted chocolate. Scrape the filling into the cooled crust, and spread evenly (it will not move or change as it bakes).


	Bake the cheesecake for 20 minutes, until the filling bubbles slightly and loses its shine at the edges, but the centre remains shiny. Cool the cheesecake to room temperature, then chill for at least 4 hours before serving. The cheesecake will keep in the refrigerator for up to 5 days.
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||Notes on Gluten-Free Baking


||Carrot Almond Macaroons


||Chewy Brownies


||Hazelnut Cinnamon Coffee Cake


||Honey Almond Shortbread


||Gluten-Free Pie Crust
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||Lemon Almond Pound Cake
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||Walnut Poppy Seed Cake


||Steamed Chocolate Five-Spice Pudding Cake
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notes on gluten-free baking
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The Gluten-Free Challenge


omitting wheat flours and other grains that contain gluten in baking recipes is a challenge. It is the gluten, or protein, in the grain that gives traditional baked goods their structure: cakes and muffins hold their shape when baking powder is activated, and the gluten makes cookie and pie dough stick together when they are rolled and baked.


I wish there were a magic answer, a single ingredient that could be substituted for wheat flour in all recipes, but there isn’t. There are pre-mixed gluten-free flour blends on the market, but results can vary depending on the recipe you use the blend in.


In this chapter, I steer around using flour altogether. Instead, I focus on the strengths of other ingredients to make the recipes their best. I also include some traditional items, made by blending ingredients that are alternatives to wheat flour and best suit the recipes.


I do not specify “gluten-free” for baking powder, vanilla extract, or icing sugar, as these products are generally considered gluten free. However, if you have a serious gluten intolerance, you should purchase certified gluten-free versions of these products, which are available at health-food stores, to use in your baking.


Maintaining Flavour and Structure


The two main areas affected by replacing wheat flour with a gluten-free option are flavour and structure. Wheat flour has a distinctive yet familiar taste, one that you may not notice until you have to replace it with something else. Gluten gives baked goods their strength. It is the element that holds in air as baking powder or eggs rise as they bake. Replacing it with other ingredients that give strength can be accomplished, with similar (though not identical) results.


Combining ingredients can help to maintain flavour and structure, by giving baked goods body and strength and by helping them bond.



body


A ground legume, seed, or other product is needed to replace the body of wheat flour. Some gluten-free flours are described below. There are many others, but they are not as readily available or as neutral-tasting as these. Of course, experimenting is really the best way to determine your own preference.


Rice Flour he most readily available and easy to work with. Whether brown or white, this is the most neutral (or familiar) in taste. It can sometimes lend a moderately sandy texture to baked goods.



Legume Flours (Chickpea, Soybean) A common ingredient in gluten-free, all-purpose blends. This has a fine texture but a distinctive taste, stronger than rice flour.


Sorghum Flour Has a pleasant taste and a finer texture than rice flour, but has a grey colour.


Potato Flour Made of dried, ground potato, this has a pleas­ant, pale yellow colour, and works well when blended with rice flour. It absorbs liquids nicely, contributing to a well-textured baked item. This is not interchangeable with potato starch.


strength


Starches are added to gluten-free mixes to give baked goods the ability to hold together.


Tapioca Starch he preferred starch to use in gluten-free blends. This has a stronger hold than other starches and virtually no taste (which is why I prefer adding tapioca to my fruit pies).


Cornstarch The most commonly available and affordable starch, but with the least power to hold goods together.


Potato Starch Sits between cornstarch and tapioca starch in terms of strength.


bonding


Natural gums thicken combined ingredients, allowing them to hold in air and making baked goods lighter in texture. They are most useful in cake and loaf recipes, but not needed in cookie recipes.


Guar Gum From the guar bean, this has eight times the thickening power of cornstarch and is very stable. It gives baked goods resilience, that familiar stretch that also helps to keep in the air as baked goods rise and set during baking. This is generally quite affordable and used in small measure (just 1 to 2 teaspoons/5 to 10 mL in a cake recipe).


Xantham Gum Produced from the fermentations of simple sugars. Be sure to purchase gluten-free xanthan gum, as it can be derived from wheat. Like guar gum, this offers the resilience that is needed in baking, but it is a little more potent and a little more costly.


your level of tolerance for ground grain and seed products shapes your dietary requirements, which must be medically determined and abided by. The recipes in this chapter avoid all grains and flours that contain glutens. Some recipes use alternatives to wheat flour—usually a combination of rice flour, a starch, and sometimes a gum. Other recipes use the structural support of other ingredients such as eggs, ground nuts, and chocolate to achieve familiar and tantalizing results.


Recipes in other chapters of the book that are gluten free:


|| Amaretti Biscuits


|| Flourless Chocolate Torte


|| Lemon Buttercream


|| Lemon Curd


|| Seven-Minute Frosting


|| Maple Meringue Frosting


|| Rich Chocolate Cheesecake


|| Classic Vanilla Crème Brûlée


|| Dulce de Leche Crème Brûlée


|| Maple Crème with Almond Crackle


|| Classic Spanish Flan


|| Sesame Honey Crème Caramel


|| Green Tea Ginger Crème Caramel


|| Baileys® Chocolate Soufflés (if Baileys® is omitted)


|| Raspberry Soufflés (if Chambord is omitted)


|| Caramel Soufflés


|| Creamy Rice-Pudding Custards


|| Cranberry Orange Clafoutis


|| Lemon Posset


|| Honey Spice Rice Pudding


|| Creamy Mocha Pudding


Plus Sauces and Garnishes



The above recipes do not use oats as the sole grain or flour. Some people with gluten intolerance can consume oats if the oats are certified gluten free (point of origin and processing determines this), some cannot. If you can consume oats, you may enjoy the following recipes, which use oats as the sole grain or flour:


|| Pecan Lace Cookies


|| Oat and Dried Fruit Squares



Carrot Almond Macaroons


• Makes about 2 dozen macaroons •
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These cookies have a little more substance to them than a traditional French almond macaron, and they aren’t as sticky sweet as a coconut macaroon.


1½ cups (375 mL) ground almonds


1 cup (250 mL) loosely packed, coarsely grated carrots


½ cup (125 mL) sugar


3 egg whites, at room temperature


¼ tsp (1 mL) cream of tartar


	Preheat the oven to 350°F (175°C) and line 2 baking trays with parchment paper.


	Stir the almonds and carrots with ¼ cup (60 mL) of the sugar and 1 egg white. Whip the remaining 2 egg whites with the cream of tartar until foamy, then slowly pour in the remaining ¼ cup (60 mL) of sugar and continue whipping until the whites hold a stiff peak. Fold the whites into the carrot mixture in 2 additions. Spoon generous tablespoonfuls of batter onto the prepared baking trays, leaving 1½ inches (4 cm) between each cookie.


	Bake the cookies for 15 to 20 minutes, until they have lightly browned and are dry to the touch. Cool the cookies completely on the baking trays before removing. The cookies will keep in an airtight container for up to 3 days.



Chewy Brownies


• Makes one 8-inch (20 cm) square pan | Cuts into 25 brownies •
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This is one of those recipes in which working without gluten actually proves advantageous. The texture of these brownies is dense and chewy, and they have a nice, shiny top to them. 


1¼ cups (310 mL) sugar


¾ cup (185 mL) Dutch process (alkalized) cocoa powder, sifted


½ cup (125 mL) vegetable oil


3 eggs


1 tsp (5 mL) vanilla extract


½ cup (125 mL) brown rice flour


2 Tbsp (30 mL) cornstarch


½ tsp (2 mL) salt


½ cup (125 mL) walnut pieces


	Preheat the oven to 350°F (175°C). Grease and line an 8-inch (20 cm) square pan with parchment so that the paper comes up the sides of the pan.


	Stir the sugar, cocoa, and oil together until moistened.


	Add the eggs and vanilla, and whisk to blend.


	Add the rice flour, cornstarch, and salt, and stir until incorporated. Stir in the walnut pieces. Scrape the batter into the prepared pan and spread evenly.


	Bake the brownies for about 25 minutes, until they lose their shine and when a tester inserted in the centre comes out clean. Cool the brownies to room temperature before slicing. The brownies will keep in an airtight container for up to 2 days.



Hazelnut Cinnamon Coffee Cake


• Makes one 8-cup (2 L) Bundt cake | Serves 12 to 16 •
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To bake a gluten-free cake that is as close as possible in texture to a wheat flour cake, you need to use a combination of rice flour for body, potato flour for fine texture, tapioca starch for tenderness and hold, and xanthan gum to hold in the leavening. 


2/3 cup (160 mL) packed dark brown sugar


½ cup (125 mL) lightly toasted chopped hazelnuts


1 Tbsp (15 mL) lemon juice


1 tsp (5 mL) ground cinnamon


1½ cups (375 mL) brown rice flour


2/3 cup (160 mL) potato flour (not potato starch)


¼ cup (60 mL) tapioca starch


2 tsp (10 mL) xanthan gum


2 tsp (10 mL) baking powder


¼ tsp (1 mL) salt


1½ cups (375 mL) sugar


3 eggs


1¾ cups (435 mL) buttermilk


2 tsp (10 mL) vanilla extract


	Preheat the oven to 350°F (175°C) and grease an 8-cup (2 L) Bundt pan.


	In a small bowl, stir the brown sugar, hazelnuts, lemon juice, and cinnamon, and set aside.


	In a large bowl, stir the rice flour, potato flour, tapioca starch, xanthan, baking powder, and salt together.


	In a separate bowl, whisk the sugar and eggs together, then whisk in the buttermilk and vanilla.


	Pour the liquids into the dry mixture and whisk just until blended. Spoon two-thirds of the batter into the prepared Bundt pan and sprinkle the brown sugar crumble over the batter, then swirl it into the batter a bit with a butter knife. Top with the remaining batter and run a knife through the cake to swirl the crumble a bit.


	Bake the cake for about 45 minutes, until a tester inserted in the centre of the cake comes out clean. Cool the cake in the pan for 30 minutes, then turn it out to cool completely.


	The cake will keep, well wrapped, for 2 days, or it can be frozen for up to 3 months. Do not refrigerate.
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Honey Almond Shortbread


• Makes about 2 dozen cookies •
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L ike most traditional shortbread recipes, this one, made using ground almonds, improves as it sits in the cookie tin for a day or two. 


2/3 cup (160 mL) unsalted butter, at room temperature


¼ cup (60 mL) icing sugar, sifted, plus extra for dusting


3 Tbsp (45 mL) honey


1/8 tsp (0.5 mL) almond extract


1 cup (250 mL) brown rice flour


½ cup (125 mL) ground almonds


1 tsp (5 mL) guar gum


¼ tsp (1 mL) salt


	Preheat the oven to 325°F (160°C) and line 2 baking trays with parchment paper.


	Beat the butter until light and fluffy. Add the icing sugar, honey, and almond extract, and beat 2 minutes more.


	Stir in the rice flour, ground almonds, guar gum, and salt, and stir until the dough comes together. Spoon the dough by teaspoonful and shape into balls. Place them onto the prepared baking tray, leaving a 1-inch (2.5 cm) gap between them.


	Bake the shortbread cookies for 12 to 15 minutes, until they just begin to brown on the bottom. Cool the cookies on the baking tray before removing. The cookies will keep in an airtight container for up to 4 days.



Gluten-Free Pie Crust


• Makes one 9-inch (23 cm) pie crust •
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I have found that sorghum flour works best in a gluten-free pie crust recipe for taste and for ease in rolling. Although the crust may crack a little when rolling and baking, it will bake together nicely, and it can be easily sliced and lifted out of a pie plate. 


2/3 cup (160 mL) rice flour (white or brown)


½ cup (125 mL) sorghum flour


½ cup (125 mL) tapioca starch


2 Tbsp (30 mL) packed dark brown or demerara sugar


½ tsp (2 mL) salt


½ tsp (2 mL) ground cinnamon


¼ tsp (1 mL) ground nutmeg


½ cup (125 mL) cool unsalted butter, cut in pieces


2 eggs


1 Tbsp (15 mL) cold water


1 tsp (5 mL) vanilla extract




	Stir the rice flour, sorghum flour, tapioca starch, sugar, salt, and spices to combine. Cut in the butter until the whole mixture has a rough, crumbly texture but there are a few larger bits of butter visible.


	In a small dish, whisk the eggs, water, and vanilla. Add this to the flour mixture, and stir until the dough comes together.


	Shape the dough into a disc, wrap it, and chill for just 15 minutes (to chill the butter).
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notes from anna’s kitchen



	Rice flour is quite neutral in colour and taste. Sorghum flour has a mild nutty taste and is more of a dove colour.


	I intentionally selected the rice flour, sorghum, and tapioca for their workability and taste, and because of their affordability—some gluten-free elements can be costly.


	Unlike traditional flour pastry dough that has to rest o relax the glutens in the flour before being rolled out, gluten-free pastry dough needs to chill to set the butter and to allow the rice and sorghum flours to absorb some of the liquid for easier rolling. You may find the crust crumbles just a bit as you roll it and lift it, but once baked, it holds together very well and slices into portions nicely.
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Raspberry Peach Galette


• Makes one 9-inch (23 cm) pie | Serves 6 to 8 •
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A galette is a free-form tart, typically baked on a baking tray, but I like baking this, rustically folded, in a pie plate to hold in all those luscious peach and berry juices. 


1 recipe Gluten-Free Pie Crust, chilled


2 cups (500 mL) fresh or thawed frozen raspberries


3 peaches, peeled and diced


2/3 cup (160 mL) packed dark brown or demerara sugar


1 Tbsp (15 mL) tapioca starch


½ tsp (2 mL) vanilla extract


¼ tsp (1 mL) ground allspice


 For Brushing:


1 egg


1 Tbsp (15 mL) water


Turbinado or demerara sugar, for sprinkling


	Preheat the oven to 375°F (190°C). Lightly dust a 9-inch (23 cm) pie plate with rice flour.


	Prepare the filling by stirring all of the filling ingredients together until evenly blended.


	Dust a rolling surface with rice flour for rolling and gently roll out the pastry (dusting your rolling pin and the dough as needed) to a diameter of about 14 inches (35 cm), and lift it into the pie plate. Spoon the fruit filling into the shell. Gently fold the edges of the pastry (about 2 inches/5 cm) over the fruit filling—it usually takes about 6 folds. Whisk the egg and water together, brush the top of the pastry with the egg wash, and sprinkle with turbinado or demerara sugar. Bake the galette for about 45 minutes, until the crust has browned evenly and the fruit filling is bubbling. Cool for about an hour before slicing. The tart can be served warm, at room temperature, or chilled, and it will keep in the refrigerator for up to 2 days.
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To make this recipe sugar-free, simply eliminate the brown sugar from the crust (no replacement), and replace the brown sugar in the filling with ½ cup (125 mL) of agave syrup.
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Banana Orange Loaf


• Makes one 9- × 5-inch (2 L) loaf | Cuts into 16 to 20 slices •
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This recipe makes a tall loaf, so it cuts into lots of servings. It also freezes well, so you can wrap up half of the baked loaf to freeze and save for a later date. 


2 eggs


1½ cups (375 mL) puréed ripe bananas (2 to 3 bananas)


1 cup (250 mL) orange juice


½ cup (125 mL) vegetable oil


2/3 cup (160 mL) packed light brown sugar


2 tsp (10 mL) finely grated orange zest


2 cups (500 mL) brown rice flour


½ cup (125 mL) potato flour


2 tsp (10 mL) xanthan gum


2 tsp (10 mL) baking powder


1 tsp (5 mL) ground cinnamon


½ tsp (2 mL) salt


2/3 cup (160 mL) golden raisins




	Preheat the oven to 350°F (175°C) and grease a 9- × 5-inch (2 L) loaf pan.


	Whisk the eggs in a large bowl. Whisk in the bananas, orange juice, oil, brown sugar, and zest until combined. In a separate bowl, sift the rice flour, potato flour, xanthan gum, baking powder, cinnamon, and salt, then stir this into the banana mixture. Stir in the raisins, then scrape the batter into the prepared loaf pan.


	Bake for 50 to 60 minutes, until a tester inserted in the centre of the cake comes out clean. Cool the cake completely in the pan before turning out to serve or store. The loaf will keep, well wrapped, for up to 3 days, or can be frozen for up to 3 months.
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NOTE FROM ANNA’S KITCHEN


In this recipe, it is important to purée the bananas in a food processor or with an immersion blender as opposed to simply mashing them with a fork. The banana purée lends moisture and helps make a nicely textured loaf.
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Lemon Almond Pound Cake


• Makes one 9-inch (23 cm) cake | Serves 12 to 16 •





[image: Gluten-free]



Eggs give this cake its structure so that it holds together without gluten. The texture and taste of this cake are very much like those of a conventional pound cake, and it has a fantastically tart lemon taste. 


½ cup (125 mL) unsalted butter, at room temperature


1 cup (250 mL) sugar


1½ Tbsp (22.5 mL) finely grated lemon zest


6 eggs, at room temperature, separated


2 tsp (10 mL) vanilla extract


¾ cup (185 mL) freshly squeezed lemon juice, at room temperature


1 cup (250 mL) ground almonds


2/3 cup (160 mL) potato flour (not potato starch)


¼ tsp (1 mL) salt



	Preheat the oven to 375°F (190°C). Grease a 9-inch (23 cm) round springform pan and coat it with sugar, tapping out any excess.


	Beat the butter, ¾ cup (185 mL) of the sugar, and the lemon zest using electric beaters or a stand mixer fitted with the paddle attachment. Add the egg yolks two at a time, beating well after each addition. Beat in the vanilla, then pour in the lemon juice while mixing.


	In a separate bowl, whip the egg whites until they are foamy, then add the remaining ¼ cup (60 mL) of sugar, whipping until the whites hold a medium peak. In another bowl, stir the ground almonds, potato flour, and salt. Add 1 cup (250 mL) of the almond mixture to the butter mixture and stir by hand. Fold in half of the whites, then gently stir in the remaining ground almond mixture. Fold in the remaining whites and scrape the batter into the prepared pan, spreading evenly.


	Bake the cake for 10 minutes at 375°F (190°C), then reduce the oven temperature to 325°F (160°C) and bake for about 30 more minutes, until a tester inserted in the centre of the cake comes out clean. Cool the cake completely in the pan before turning it out to serve. The cake will keep for 3 days at room temperature or it can be frozen.
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notes from anna’s kitchen


	It is important that all of your ingredients are at room temperature in this recipe, including the lemon juice, so that the batter does not seize or appear curdled. Should the batter take on that appearance when mixing, have no fear—it bakes up beautifully in the end.


	Like many dense cakes, this pound cake actually improves after it has been frozen and thawed. You can freeze a cake like this for up to 3 months.
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Chocolate Pavlovas


• Makes 8 individual Pavlovas •
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Chocolate Pavlovas are typically softer than their plain meringue cousins. These Pavlovas bake up with a pale chocolate exterior, but when you crack into the centre, you have a rich, almost brownie-like interior.


6 egg whites, at room temperature


½ tsp (2 mL) cream of tartar


1½ cups (375 mL) sugar


3 Tbsp (45 mL) Dutch process (alkalized) cocoa powder


2 tsp (10 mL) cornstarch


1 Tbsp (15 mL) balsamic vinegar


1 tsp (5 mL) vanilla extract


1 recipe Crème Fraîche


4 cups (1 L) mixed fresh berries


	Preheat the oven to 275°F (140°C). Cut 2 sheets of parchment paper to fit 2 baking trays. Trace 4 circles, each 4 inches (10 cm) across, onto each sheet using a marker, then place the sheets onto the baking trays, marker side down (so that the ink does not transfer onto the Pavlovas).


	Whip the egg whites and cream of tartar until they are foamy, then slowly add the sugar and continue whipping at high speed until the whites hold a stiff peak when the beaters are lifted (the whites will be thick and glossy). Sift the cocoa and cornstarch over the whites and fold in, then quickly fold in the vinegar and vanilla.


	Dollop a generous cupful of the meringue onto each circle drawn onto the parchment. Gently press an indent into the centre of each, but don’t spread or work the meringue too much.


	Bake the Pavlovas for 75 to 90 minutes, until they are dry on the outside. Let the Pavlovas cool to room temperature, then store in an airtight container until ready to serve.


	Serve the Pavlovas with a dollop of Crème Fraîche on top of each, and sprinkle with fresh berries. The Pavolvas will keep, unassembled, in an airtight container for up to a day.



Walnut Poppy Seed Cake


• Makes one 9-inch (23 cm) cake | Serves 16 •
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This is a European-style cake—a very simple one-layer torte that is best served with a dollop of cream or fresh berries. 


1¼ cups (310 mL) walnut pieces


¾ cup (185 mL) poppy seeds


1 cup (250 mL) sugar


2/3 cup (160 mL) unsalted butter, at room temperature


5 eggs, at room temperature, separated


1 tsp (5 mL) vanilla extract


½ cup (125 mL) whipping cream



	Preheat the oven to 350°F (175°C). Grease a 9-inch (23 cm) springform pan and sprinkle the bottom and sides with sugar, tapping out any excess.


	Pulse the walnuts, poppy seeds, and 1/3 cup (80 mL) of the sugar in a food processor until finely ground.


	Beat the butter and 1/3 cup (80 mL) of the sugar until light and fluffy. Add the egg yolks and vanilla, and beat until well blended.


	In a separate bowl, whip the egg whites until foamy, then slowly pour in the remaining 1/3 cup (80 mL) of sugar and whip until the whites hold a soft peak. Fold the whites into the butter mixture. Fold in the ground nuts and poppy seeds until incorporated. Spoon about 1/3 cup (80 mL) of this batter into the cream and then fold this into the batter. Pour the batter into the prepared pan and bake for about 45 minutes, until a tester inserted in the centre of the cake comes out clean. Cool the cake to room temperature (it will sink a little as it cools), then chill it completely before removing from the pan and serving. The cake will keep for up to 3 days in the refrigerator.
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NOTE FROM ANNA’S KITCHEN


If you have access to ground poppy seeds from an Eastern European grocery store, those are preferred (and can be used in the same measure), but the recipe works deliciously well with whole poppy seeds, too.
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Steamed Chocolate five-Spice Pudding Cake
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• Makes 8 individual cakes •





These are festively spiced individual desserts, in the same family as sticky toffee pudding but with an intense chocolate taste. Steaming the pudding ensures that the cakes are moist, and they are best served warm. A spoonful of Vanilla Cranberry Compote would add an extra festive flair. 


4 oz (125 g) bittersweet chocolate, chopped


½ cup (125 mL) unsalted butter, at room temperature


½ cup (125 mL) sugar


2 tsp (10 mL) finely grated orange zest


5 eggs, at room temperature, separated


1 tsp (5 mL) vanilla extract


¾ cup (185 mL) ground almonds


1 tsp (5 mL) Chinese Five-spice powder


Cocoa powder, for dusting




	Preheat the oven to 350°F (175°C). Grease eight 6-ounce (180 mL) ramekins and then sprinkle them with sugar, tapping out the excess. Place the dishes into a roasting pan that has an outside edge that is taller than the ramekins.


	Melt the chocolate in a metal or glass bowl placed over a pot of barely simmering water, stirring until it has melted. Set aside.


	Beat the butter, ¼ cup (60 mL) of the sugar, and the orange zest until it is fluffy, then beat in the egg yolks and vanilla. Beat in the melted chocolate. Stir the almonds and the five-spice powder together, and add this to the batter, mixing until blended.


	In a separate bowl, whip the egg whites until foamy, then slowly pour in the remaining ¼ cup (60 mL) of sugar while whipping, continuing to whip until the whites hold a soft peak. Fold the whites into the batter until well incorporated and ladle this mixture into the prepared ramekins. Pour boiling water into the roasting pan so that the water comes halfway up the sides of the dishes. Cover the roasting pan with foil and bake the puddings for 45 minutes, until they spring back when gently pressed. Let the puddings sit, still covered, for 15 minutes.


	To serve, run a spatula or knife around the inside edge of each dish and invert it onto a dessert plate. Dust with cocoa and serve warm.


	Alternatively, the cakes can be prepared a day ahead and warmed in their dishes in a water bath (as they were baked) for 15 minutes at 325°F (160°C).
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NOTE FROM ANNA’S KITCHEN


Chinese five-spice powder is a blend of star anise, cloves, cinnamon, Szechuan pepper, and fennel seed that matches very well with chocolate. The spice blend adds sophistication without being overwhelming, but if you prefer a basic chocolate dessert, it can be omitted.
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low-fat and/or low-sugar desserts
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|| Notes on Low-Fat and/or Low-Sugar Baking


|| Honey Spice Rice Pudding


|| Moist and Tender Pumpkin Muffins


|| Apple-Butter Cinnamon Raisin Loaf


|| Strawberry Almond Oat Bars


|| High-Fibre Baked Apples


|| Creamy Mocha Pudding
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Notes on low-fat and/or low-sugar baking
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the desserts in this chapter are designed to please the palate without using excessive fat or sugar. Instead of using substitutions, these recipes have been designed to use ingredients and methods that are satisfying on their own.


Recipes in other chapters of the book that are low in fat and/or low in sugar:


|| Amaretti Biscuits (low-fat)


|| Two-Bite Chocolate Almond Biscotti (low-fat)


|| Angel Food Cake (low-fat)


|| Raspberry Soufflés (low-fat)


|| Bran and Raisin Muffins (low-fat)


||Blueberry Buckwheat Coffee Cake (low-fat and low-sugar)


|| Cranberry Spelt Drop Scones (low-fat)


|| Maple Raisin Scones (low-fat)


|| Carrot Almond Macaroons (low-fat)


|| Raspberry Peach Galette (sugar-free variation)


|| Creamy Mocha Pudding (low-fat and low-sugar)


Plus Sauces and Garnishes


Honey Spice Rice Pudding


• Serves 6 •
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Short-grain rice is key to this recipe. The starch that an arborio or a sushi rice lets out as it cooks thickens the milk, giving it a pleasing richness without adding any fat. 


3 1/3 cups (830 mL) rice milk or almond milk


½ tsp (2 mL) ground cinnamon


½ tsp (2 mL) ground cardamom


1 whole star anise


2/3 cup (160 mL) short-grain rice such as arborio or sushi rice


¼ cup (60 mL) honey


	Bring the rice milk or almond milk up to a simmer with the cinnamon, cardamom, and star anise. Stir in the rice and cook it, covered and at a gentle simmer, stirring occasionally until the rice is tender, about 20 minutes.


	Stir in the honey and remove the star anise. Ladle the rice pudding into serving dishes and chill until ready to serve. The pudding will be quite fluid when warm, but it will set once chilled. The pudding will keep in the refrigerator for up to 3 days.



Moist And Tender Pumpkin Muffins


• Makes 12 muffins •
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Pumpkin purée is a fantastic ingredient to use in low-fat and low-sugar baking. Outside of its nutritive benefits (it has alpha and beta carotene, vitamins C and E, potassium, and magnesium, and is high in fibre), pure pumpkin purée adds moisture and a natural sweetness to many recipes. 


1 cup (250 mL) whole wheat flour


2/3 cup (160 mL) all-purpose flour


1½ tsp (7.5 mL) baking powder


1 tsp (5 mL) baking soda


½ tsp (2 mL) salt


½ tsp (2 mL) ground nutmeg


¼ tsp (1 mL) ground allspice


1½ cups (375 mL) pure pumpkin purée


2/3 cup (160 mL) packed demerara or dark brown sugar


2/3 cup (160 mL) buttermilk


2 egg whites


3 Tbsp (45 mL) vegetable oil


	Preheat the oven to 375°F (190°C), and lightly grease or line a muffin tin with large paper liners.


	Stir the whole wheat flour, all-purpose flour, baking powder, baking soda, salt, nutmeg, and allspice in a large mixing bowl.


	In a separate bowl, whisk the pumpkin, sugar, buttermilk, egg whites, and vegetable oil.


	Pour the liquids into the dry mixture and stir just until blended. Spoon the batter into the muffin cups and bake for 20 to 25 minutes, until a tester inserted in the centre of a muffin comes out clean. Cool the muffins for 20 minutes before removing from the tin. The muffins can be stored in an airtight container for up to 3 days or frozen for up to 3 months. Do not refrigerate.





[image: Moist And Tender Pumpkin Muffins]


Apple-Butter Cinnamon Raisin Loaf


• Makes one 9- × 5-inch (2 L) loaf  | Cuts into 16 to 20 slices •
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Like pumpkin purée, apple butter gives moisture and sweetness to baked goodies. Be certain to buy pure apple butter, which is made only of apples that have been slowly cooked down to concentrate their taste and sweetness. Because of this natural sweetness, no sugar is needed in this recipe. 


1 cup (250 mL) pure apple butter


½ cup (125 mL) apple or orange juice


2 eggs


1 medium apple, any variety, peeled and coarsely grated


2 cups (500 mL) whole wheat flour


1 Tbsp (15 mL) baking powder


½ tsp (2 mL) ground cinnamon


¼ tsp (1 mL) ground allspice


¼ tsp (1 mL) baking soda


¼ tsp (1 mL) salt


¾ cup (185 mL) raisins


	Preheat the oven to 325°F (160°C) and grease a 9- × 5-inch (2 L) loaf pan.


	In a large bowl, whisk the apple butter, apple or orange juice, and eggs. Stir in the grated apple.


	In a separate bowl, stir the flour, baking powder, cinnamon, allspice, baking soda, and salt. Add this to the apple-butter mixture, and stir just until evenly blended. Stir in the raisins and scrape the batter into the prepared pan, spreading to level.


	Bake the loaf for 45 to 50 minutes, until a tester inserted in the centre of the loaf comes out clean. Cool the loaf in the pan for 20 minutes, then turn it out to cool completely before slicing. The loaf will keep, well wrapped, for up to 3 days. The loaf can be frozen for up to 3 months, but do not refrigerate.
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Strawberry Almond Oat Bars


• Makes one 8-inch (20 cm) square pan | Cuts into 25 to 36 squares •
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Almond butter gives these bars a deliciously toasty taste, and it works wonderfully with a strawberry preserve. A low-sugar preserve will work just fine here.


1¼ cups (310 mL) whole wheat flour


1½ cups (375 mL) regular rolled oats


½ cup (125 mL) packed demerara or dark brown sugar


2/3 cup (160 mL) pure almond butter, well-stirred


3 Tbsp (45 mL) vegetable oil


2 Tbsp (30 mL) orange juice


1 cup (250 mL) strawberry preserves (can be low-sugar)


	Preheat the oven to 350°F (175°C). Line an 8-inch (20 cm) square baking pan with parchment paper so that the paper hangs over the sides a little.


	Stir the flour, oats, and sugar to combine.


	In a separate bowl, stir the almond butter, oil, and orange juice. Add this to the flour mixture and combine until the mixture is a rough, crumbly texture.


	Press half of the mixture into the prepared pan and spread the strawberry preserves overtop. Crumble the remaining oat mixture over the preserves and gently press.


	Bake the bars for about 35 minutes, until they brown just around the edges. Cool the bars, then chill before slicing. The bars will keep in the refrigerator for up to 4 days.



High-Fibre Baked Apples


• Makes 4 baked apples •
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The combination of oats with bran, wheat germ, and flaxseed gives the crumble on top of these apples a wonderfully nutty taste. 


4 McIntosh apples


4 Tbsp (60 mL) raisins


2/3 cup (160 mL) regular rolled oats


2 Tbsp (30 mL) oat bran


2 Tbsp (30 mL) ground flaxseed


1 Tbsp (15 mL) wheat bran


1 Tbsp (15 mL) wheat germ


½ tsp (2 mL) ground cinnamon


¼ tsp (1 mL) ground cloves


3 Tbsp (45 mL) maple syrup


1 Tbsp (15 mL) vegetable oil




	Preheat the oven to 375°F (190°C).


	Peel the apples halfway down and scoop out the core, but do not scoop through the bottom of each apple. Place the apples in a baking dish and fill the centre of each with 1 tablespoon (15 mL) of raisins.


	Stir the oats, oat bran, flaxseed, wheat bran, wheat germ, cinnamon, and cloves together. Add the maple syrup and oil, and stir to coat. Press the mixture into the centre and on top of each apple.


	Bake the apples for about 25 minutes, until the crumble browns just a little and the apples are tender. Let the apples cool for 10 minutes before serving. The apples can be made and chilled up to a day ahead, but should be served warm. They can be reheated in a 325°F (160°C) oven for 10 to 15 minutes.
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NOTE FROM ANNA’S KITCHEN


You can easily double the oat crumble portion of this recipe and spread it over diced apples to make a high-fibre apple crisp. The baking time will be about the same.
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Creamy Mocha Pudding


• Makes 4 individual servings •
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Adding coffee to chocolate makes the chocolate taste richer without using too much coffee, sugar, or fat. 


2 cups (500 mL) 1% milk


¼ cup (60 mL) sugar


2 oz (60 g) unsweetened chocolate, chopped


1 Tbsp (15 mL) instant coffee powder


¼ cup (60 mL) brewed coffee, at room temperature


3½ Tbsp (52.5 mL) cornstarch


1 tsp (5 mL) vanilla extract


Cocoa powder, sifted, for garnish


	In a small saucepot over medium heat, bring the milk, sugar, chopped chocolate, and coffee powder to a simmer, whisking until the chocolate has melted and the coffee powder dissolves into the milk.


	In a small bowl, whisk the cool coffee with the cornstarch and vanilla. Gradually whisk the cornstarch mixture into the hot milk. Whisk this over medium heat until it returns to a simmer and thickens, about 4 minutes.


	Pour the pudding into 4 small serving dishes and place plastic wrap over each dish, so that it touches the pudding directly (this will prevent a skin from forming). Refrigerate the pudding until chilled, about 3 hours. To serve, remove the plastic wrap and dust lightly with cocoa powder. The pudding will keep in the refrigerator for up to 3 days.
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sauces


|| Vanilla Crème Anglaise


|| Classic Chocolate Sauce


|| Creamy Caramel Sauce


|| Raspberry Coulis


|| Mango Coulis


|| Vanilla Cranberry Compote


|| Raspberry Compote


|| Crème Fraîche


|| Chantilly Cream



garnishes


|| Chocolate Shavings


|| Nut Crackle


|| Candied Citrus Peel
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Sauces
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This is a classic selection of sauces that can accompany any number of desserts. Think fruit sauces with creamy desserts or cake, and chocolate or caramel sauces with fruit desserts, or you can layer common flavours together.
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Vanilla Crème Anglaise

• Makes just over 1 cup (250 mL) •




1 cup (250 mL) half-and-half cream

2 egg yolks

2 Tbsp (30 mL) sugar

1 tsp (5 mL) vanilla extract or vanilla bean paste



	Heat the cream to just below a simmer.

	In a small bowl, whisk the egg yolks, sugar, and vanilla. While whisking, slowly pour the hot cream into the egg yolks and return the entire mixture to the pot. Over medium heat, stir the custard with a wooden spoon or silicone spatula until it coats the spoon or spatula, about 3 minutes. Pour the custard sauce through a strainer, cool to room temperature, and chill until ready to serve. The sauce will keep in the refrigerator for up to 3 days.
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Classic Chocolate Sauce

• Makes about 1 cup (250 mL) •




This chocolate sauce is thick and rich and is best served warmed.


¼ cup (60 mL) whipping cream


3 oz (90 g) bittersweet chocolate, chopped


3 Tbsp (45 mL) unsalted butter


2 Tbsp (30 mL) packed light brown sugar


2 Tbsp (30 mL) corn syrup


1/8 tsp (0.5 mL) salt


1 Tbsp (15 mL) brandy (optional)



	Stir the cream, chocolate, butter, brown sugar, corn syrup, and salt together in a heavy-bottomed saucepot over medium-low heat until melted and smooth.


	Remove the sauce from the heat and stir in the brandy, if using, and serve warm or at room temperature, or chill for later use. The chocolate sauce will keep in the refrigerator until the best-before date of the cream.
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Creamy Caramel Sauce

• Makes about 1¼ cups (310 mL) •




3 Tbsp (45 mL) water


2 tsp (10 mL) lemon juice


2/3 cup (160 mL) sugar


¾ cup (185 mL) whipping cream



	Pour the water and lemon juice into a small, heavy-bottomed saucepot and add the sugar. Without stirring, bring the sugar to a boil over high heat. Continue to boil the sugar, occasionally brushing the sides of the pot with water, until it turns a rich amber colour. Remove the pot from the heat, and slowly and carefully whisk in the cream (watch out for steam).


	Let the caramel sauce cool in the pot, then serve at room temperature for a great satiny texture, but store in the refrigerator. The caramel sauce will keep in the refrigerator until the best-before date of the cream.
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NOTE FROM ANNA’S KITCHEN

Caramel sauce suits flavour additions such as 2 tablespoons (30 mL) of Baileys® liqueur, Grand Marnier, Kahlúa, or whisky, as well as 1 teaspoon (5 mL) of vanilla plus 2 tablespoons (30 mL) of butter to make a butterscotch sauce. Any of these additions can be made after the cream has been added, while the sauce is still warm.
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Raspberry Coulis

• Makes about 1 cup (250 mL) •




1½ cups (375 mL) fresh or thawed frozen raspberries


3 Tbsp (45 mL) sugar, or to taste


Purée the raspberries and sugar, then strain through a fine sieve. Chill until ready to serve. The coulis will keep in the refrigerator for up to 4 days.
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Mango Coulis

• Makes about 1 cup (250 mL) •




1 ripe mango


2 Tbsp (30 mL) sugar



	 Peel and dice the mango. Purée it with the sugar, and chill until ready to serve (there is no need to strain). The coulis will keep in the refrigerator for up to 4 days.
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Vanilla Cranberry Compote

• Makes about 2 cups (500 mL) •




2 cups (500 mL) fresh or frozen cranberries


½ cup (125 mL) water


1 vanilla bean or 1 Tbsp (15 mL) vanilla bean paste


1 tsp (5 mL) finely grated orange zest


2/3 cup (160 mL) sugar



	 Bring the cranberries, water, scraped seeds from the vanilla bean (or bean paste, if using), and orange zest up to a simmer over medium heat. Simmer the cranberries for 5 minutes, then add the sugar and simmer for 10 more minutes, stirring occasionally.


	 Remove the compote from the heat, cool to room temperature, then chill until ready to serve. The compote will keep in the refrigerator for up to 2 weeks.







[image: Line]

sauces



[image: Line]


Raspberry Compote

• Makes about 1½ cups (375 mL) •




1/3 cup (80 mL) sugar


1½ tsp (7.5 mL) cornstarch


2 cups (500 mL) fresh or frozen raspberries


¼ tsp (1 mL) allspice


	 Stir the sugar and cornstarch together, and add this to a saucepot with 1 cup (250 mL) of the raspberries. Bring this to a simmer over medium heat, stirring occasionally. Once fully simmering, remove from the heat and stir in the remaining 1 cup (250 mL) of raspberries. Chill until ready to serve, but this compote is best served at room temperature (pull it from the fridge 1 hour before serving). The compote will keep in the refrigerator for up to 5 days.
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Crème Fraîche

• Makes about 1 cup (250 mL) •




1 cup (250 mL) whipping cream

1 Tbsp (15 mL) buttermilk



	 Stir the whipping cream and buttermilk together, and pour the mixture into a plastic or glass container (a mason jar or resealable plastic container will work well). Place this container into a bowl and fill the bowl with hot tap water, just to the level of the cream. Place this in a warm, draft-free place to culture for 24 to 48 hours (the outside heat and humidity will impact the length this takes—more heat and humidity lessens the time).


	Check the fragrance for a fresh citrus aroma, and chill the crème fraîche without stirring until set, about 3 hours.


	To use, spoon off the crème fraîche and dispose of the liquid whey at the bottom. The crème fraîche will keep in the refrigerator until the best-before date of the cream.
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Chantilly Cream

• Makes about 2 cups (500 mL) •




Chantilly cream is simply whipped cream with added vanilla. To make Chantilly cream that holds its volume, so that you can whip it hours ahead of serving, even a day ahead, check out the tip on stable whipped cream.


1 cup (250 mL) whipping cream


1 Tbsp (15 mL) sugar


1 tsp (5 mL) vanilla extract or vanilla bean paste


	 Whip the cream until the cream holds a soft peak when the beaters are lifted. Stir in the sugar and vanilla, and chill until ready to serve, up to an hour ahead.
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Garnishes
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With a few simple tricks, finishing and garnishing desserts becomes a snap.
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Chocolate Shavings

• As desired •




1 block (4 oz/125 g or greater) dark, milk, or white chocolate


	 Use a vegetable peeler to shave chocolate, and sprinkle over tarts, cakes, or cupcakes as desired.
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NOTE FROM ANNA’S KITCHEN

White chocolate is softer than milk chocolate, and milk chocolate is softer than dark chocolate. When shaving softer chocolates, you will get larger shavings—even curls from white chocolate. All of the chocolates are equally appealing and tasty.
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Nut Crackle

• Makes about ½ cup (125 mL) •

Enough to garnish 1 cake or tart, or 6 individual desserts





1/3 cup (80 mL) sliced or chopped nuts (almonds, hazelnuts, walnuts, or pecans)


3 Tbsp (45 mL) pure maple syrup



	Preheat the oven to 325°F (160°C). Line an 8-inch (20 cm) cake pan with aluminum foil and grease it well.


	Sprinkle the foil with the nuts, then pour the maple syrup overtop, stirring just slightly. Bake this for about 18 minutes, until the syrup is bubbling vigorously. Let the crackle cool completely, and store at room temperature until ready to serve.


	To serve, peel the foil away from the crackle and break it into pieces to use. The crackle will keep in an airtight container for up to a week.
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Candied Citrus Peel

• Makes about 1½ cups (375 mL) •




2 whole oranges or lemons

1 cup (250 mL) sugar, plus extra for coating



	Using a paring knife, score a circle on each citrus at the top and bottom of the fruit. Score down the citrus in 4 or 5 places, and remove the peel. Cut the peel into julienne strips.


	Bring a small pot of water up to a boil and add the citrus peel. Let the peel boil for 1 minute, then drain away the water (this step draws out the bitterness from the peel).


	Bring the sugar and 1 cup (250 mL) of water up to a simmer, and add the blanched citrus peel. Gently simmer the peel until it becomes translucent, about 10 minutes. Remove the pot from the heat and let the citrus cool in the syrup.


	Strain out the peel (and reserve the syrup for other uses), and spread it out on a parchment-lined baking tray to dry a little. Toss the peel in a little extra sugar, or leave plain. The candied peel will keep in an airtight container for up to 2 weeks (do not refrigerate).
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notes from anna’s kitchen


	A piece of candied orange or lemon peel can add polish to a simple chocolate torte, or add a festive kick to a fruit dessert, or top a crème caramel.


	The reserved syrup has a nice citrus essence to it. Use the syrup to poach pears, sweeten tea, iced tea, or coffee, or to brush over a pound cake.
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White Chocolate Black Pepper Scones


White Chocolate Raspberry Lime Cheesecake


Chocolate Pavlovas


Cinnamon


Apple-Butter Cinnamon Raisin Loaf


Cinnamon-Apple Almond Streusel Squares


Cinnamon Roll Pinwheels


Cinnamon Streusel Coffee Cake


Cinnamon Sugar Cutout Cookies


Hazelnut Cinnamon Coffee Cake


Snickerdoodles


Classic recipes. See also Foundation recipes


Basic Banana Chocolate-Chip Bread


Basic Brown Sugar Cookie Dough



Basic White Sugar Cookie Dough


Classic Chocolate Sauce


Classic Fruit Crisp


Classic Fruit Flan


Classic Gingerbread Cake


Classic Spanish Flan


Classic Vanilla Crème Brûlée


Old School Blueberry Muffins


Traditional Shortbread Cookies


Cobblers, crisps, and crumbles


Apple Cookie Crumble


Classic Fruit Crisp


crumble-style squares


Egg-Free Berry Cobbler


High-Fibre Baked Apples (variation)


Peach Berry Cobbler


Cocoa


Chewy Brownies


Chocolate Layer Cake with Caramel Frosting


Chocolate Marshmallow Linzer Cookies


Chocolate Pavlovas


comparison of dutch process cocoa


Dairy-Free Chocolate Layer Cake


D’Artagnan Bars


Delectable Fudge Brownies


Fully Loaded Cranberry Coconut Marshmallow Brownies


Hazelnut Raspberry Linzer Cookies


Peanut Butter Nanaimo Bars


Red Velvet Cupcakes


tips and suggestions


Two-Bite Chocolate Almond Biscotti


Warm Chocolate Cherry Pudding Cake


Coconut and coconut products


Banana Coconut Muffins


Blueberry Coconut Custard Mini Tarts


Bountiful Coconut Almond Bars


Coconut Cake with Seven-Minute Frosting


Coconut Hazelnut Biscotti


Coconut Icing


Dairy-Free, Egg-Free Double-Crust Pie Dough


Fully Loaded Cranberry Coconut Marshmallow Brownies


Kitchen Sink Muffins


Lime Coconut Medallions


Piña Colada Tart


Raspberry Pecan Tart


replacement for butter, virgin coconut oil as


Spiced Cupcakes with Coconut Icing


Coffee


Creamy Mocha Pudding


Frosted Mocha Whole Wheat Brownies


Hazelnut Latte Yule Log


Mocha Latte Mousse Tart


Tiramisu Torte


Coffee cakes


Apricot Yeast Coffee Cake


Blueberry Buckwheat Coffee Cake


Cinnamon Streusel Coffee Cake


crumble-style squares


Hazelnut Cinnamon Coffee Cake




Pecan-Topped Applesauce Coffee Cake


Strawberry Cream Cheese Coffee Cake


Compotes


Raspberry Compote


Vanilla Cranberry Compote


Condensed milk


Dulce De Leche Crème Brûlée


Gingerbread Dark Chocolate Trifle


Convection ovens


Conversion table, volume to weight


Cooked Fruit Pies


Cookies. See also Biscotti; Shortbread; Squares and bars


Almond Spritz Cookies


Amaretti Biscuits


Apple Cookie Crumble


Apricot Walnut Thumbprint Cookies


Basic Brown Sugar Cookie Dough


Basic White Sugar Cookie Dough


batter cookies


Blueberry Oat Slices


Carrot Almond Macaroons


Cat’s Tongues


Chocolate Chip Cookies, 


Chocolate-Dipped Orange Madeleine Cookies


Chocolate Marshmallow Linzer Cookies


Cinnamon Roll Pinwheels


Cinnamon Sugar Cutout Cookies


and convection ovens


Currant Tea Fingers with Lemon Cream


Double Ginger Wonders


drop cookies


Egg-Free Chocolate Chip Cookies


freezing


Green Tea Sesame Ginger Wafers


Hazelnut Raspberry Linzer Cookies


icebox/chilled cookies


lace cookies


Langues de Chat


linzer cookies


Maple Gingerbread Cutout Cookies


Molasses Cookies


Oatmeal Raisin Cookies


Peanut Butter Cookies


Pecan Lace Cookies


Raspberry, Lemon, and White Chocolate Rugelach


refrigerator cookies


rolled/filled cookies


rugelach


Salted Orange Toffee Slices


shortbread cookies


Snickerdoodles


storage tips


Toffee Softies


Tuile Cookies


Vanilla Cornmeal Wedges


Cornmeal


Vanilla Cornmeal Wedges


Cornstarch


Cottage cheese


European Lemon Cheesecake


Cranberries


Chocolate Cranberry Sticky Buns


Cranberry Frangipane Tart


Cranberry Orange Clafoutis



Cranberry Spelt Drop Scones


Fully Loaded Cranberry Coconut Marshmallow Brownies


Oat and Dried Fruit Squares


Oat Muffins with Cranberries and Pears


tips and suggestions


Vanilla Cranberry Compote


Very Fruity Mini Whiskey Fruitcakes


Cream


Apple Crisp and Bourbon-Cream Trifle


Caramel Soufflés


Chantilly Cream


Classic Chocolate Sauce


Classic Spanish Flan


Classic Vanilla Crème Brûlée


Cream Frosting


Creamy Caramel Sauce


Crème Fraîche


Dulce De Leche Crème Brûlée


Icewine Fruit and Cream Trifle


Lemon Posset


Lemon Tart (Tarte au Citron)


Maple Crème with Almond Crackle


Milk Chocolate Silk Tart


Portuguese Custard Tarts


tips and suggestions


Tiramisu Torte


Tres Leches Cake


Vanilla Crème Anglaise


Vanilla Crème Brûlée Tart


whipping


Cream cheese. See also Cheesecake


Autumn Carrot Wedding Cake with Cream Cheese Frosting


Cream Cheese Frosting


Creamy Lemon Squares


Icewine Fruit and Cream Trifle


Piña Colada Tart


Raspberry, Lemon, and White Chocolate Rugelach


Red Velvet Cupcakes


Special Sticky Buns


Strawberry Cream Cheese Coffee Cake


Strawberry Shortcake Cupcakes


Creaming, terminology


Creamy Caramel Sauce


Creamy Lemon Squares


Creamy Mocha Pudding


Creamy Rice-Pudding Custards


Crème brûlées


Classic Vanilla Crème Brûlée


Dulce De Leche Crème Brûlée


Vanilla Crème Brûlée Tart


Crème Fraîche


Chocolate Pavlovas


Crisps. See Cobblers, crisps, and crumbles


Croissant Orange Puddings


Crumbles. See Cobblers, crisps, and crumbles


Cupcakes. See also Muffins


Frosted Vanilla Cupcakes


Lemon Meringue Cupcakes


Red Velvet Cupcakes


Spiced Cupcakes with Coconut Icing


Strawberry Shortcake Cupcakes


Truffle-Centred Chocolate Cupcakes


Currants or currant jelly



Currant Scones


Currant Tea Fingers with Lemon Cream


Hot Cross Sticky Buns


Pear, Grand Marnier, and White Chocolate Trifle


Custards


Baileys® Chocolate Soufflés


baked puddings


Banana Chocolate Bread Pudding


Blueberry Coconut Custard Mini Tarts


Caramel Soufflés


Classic Fruit Flan


Classic Spanish Flan


Classic Vanilla Crème Brûlée


and convection ovens


Cranberry Orange Clafoutis


Creamy Rice-Pudding Custards


crème brûlées


crème caramels


Croissant Orange Puddings


Dulce De Leche Crème Brûlée


Green Tea Ginger Crème Caramel


Lemon Posset


Maple Crème with Almond Crackle


Raspberry Soufflés


Sesame Honey Crème Caramel


soufflés


tips and suggestions


D


Dairy-free recipes. See also Garnishes; Sauces


Amaretti Biscuits


Angel Food Cake


Apple-Butter Cinnamon Raisin Loaf


Applesauce Raisin Muffins


Banana Orange Loaf


Banana Walnut Bread


Blueberry Coconut Custard Mini Tarts


Butterless Butter Tarts


Carrot Apple Cake


Chewy Brownies


Coconut Hazelnut Biscotti


Dairy-Free, Egg-Free Double-Crust Pie Dough


Dairy-Free Chocolate Layer Cake


Egg-Free Chocolate Chip Cookies


Festive Fruitcake


Fluffy Frosted Carrot Cake


Frosted Vanilla Cupcakes


High-Fibre Baked Apples


Honey Spice Rice Pudding


Iced Date Cake Squares


Key Lime Pie


Kitchen Sink Muffins


Lovely Lemon Squares


Maple Meringue Frosting


Maple Raisin Scones


Raspberry Soufflés


replacements and substitutions


Seven-Minute Frosting


Strawberry Almond Oat Bars


tips and suggestions


Two-Bite Chocolate Almond Biscotti


Vanilla Toffee Meringue Pie


Very Fruity Mini Whiskey Fruitcakes


D’Artagnan Bars


Dates


Honey Date Bundt Cake


Iced Date Cake Squares


Lady Baltimore Cake


Light Fruitcake Ring


Oat and Dried Fruit Squares


Very Fruity Mini Whiskey Fruitcakes


Delectable Fudge Brownies


Demerara sugar


Cranberry Spelt Drop Scones


Demerara Shortbread Wedges


Dobos Torte


Docking, terminology


Double-Crust Pie Dough


Double Ginger Wonders


Dried fruit


Oat and Dried Fruit Squares


Drop cookies


Dry measurements compared to wet measurements


Dulce De Leche Crème Brûlée


Dutch process cocoa compared to regular


E


Earl Grey Chiffon Cake with Maple Meringue Frosting


Egg-free recipes. See also Garnishes; Sauces


Apple Cheddar Walnut Scones


Applesauce Raisin Muffins


Banana Walnut Bread


Berry Cobbler


Blueberry Coconut Custard Mini Tarts


Butterless Butter Tarts


Caramel Frosting


Chocolate Chip Cookies


Chocolate Orange Cheesecake


Chocolate Shortbread Meltaways


Cinnamon-Apple Almond Streusel Squares


Cinnamon Roll Pinwheels


Classic Fruit Crisp


Creamy Mocha Pudding


Dairy-Free, Egg-Free Double-Crust Pie Dough


Dairy-Free Chocolate Layer Cake


Demerara Shortbread Wedges


Egg-Free Berry Cobbler


Egg-Free Chocolate Chip Cookies


Festive Fruitcake


Frosted Vanilla Cupcakes


Fudge Frosting


High-Fibre Baked Apples


Honey Almond Shortbread


Honey Spice Rice Pudding


Hot Cross Sticky Buns


Key Lime Pie


Lemon Posset


Lime Coconut Medallions


Lovely Lemon Squares


Maple Raisin Scones


Nut-Crust Tart Shell


Oat and Dried Fruit Squares


Peachy Kamut® Crumble Squares



Pecan Lace Cookies


Pistachio Snowball Cookies


Raspberry, Lemon, and White Chocolate Rugelach


Raspberry Crumble Bars


Strawberry Almond Oat Bars


tips and suggestions


Traditional Shortbread Cookies


Vanilla Cornmeal Wedges


Warm Chocolate Cherry Pudding Cake


Eggs. See also Egg-free recipes; Meringues


Angel Food Cake


Chocolate Chiffon Cake


Chocolate Pavlovas


substitutions for egg-free cooking


tips and suggestions


Electric beaters


Equipment. See Kitchen tools and equipment


European Lemon Cheesecake


F


Festive Fruitcake


Figs


Lady Baltimore Cake


Light Fruitcake Ring


Very Fruity Mini Whiskey Fruitcakes


Filled cookies


Fillings and toppings. See also Garnishes; Pies and tarts; Sauces


Lemon Curd


Flan


Classic Fruit Flan


Classic Spanish Flan


Flaxseed, ground


egg substitutions


High-Fibre Baked Apples (variation)


Flour. See also specific flours by name


alternatives to wheat in gluten-free recipes


measurements


in pie crusts


volume/weight conversion table


“Flourless” cooking. See Gluten-free recipes


Fluffy Frosted Carrot Cake


Folding, terminology


Fondant


Springtime Lemon Wedding Cake with Fondant


Food processors


Foundation recipes


Basic Brown Sugar Cookie Dough


Basic White Sugar Cookie Dough


Chocolate-Crust Tart Shell


cookies


Dairy-Free, Egg-Free Double-Crust Pie Dough


Double-Crust Pie Dough


Nut-Crust Tart Shell


Sable Tart Shell


Sweet-Crust Tart Shell


Freezing cookies, squares and bars


French buttercream frosting


Fresh Apple Streusel Pie


Fresh Fruit Pie


Frostings. See Icings and frostings


Fruit. See also Pies and tarts; specific fruit by name


Classic Fruit Crisp



Classic Fruit Flan


Fresh Fruit Pie


tips and suggestions


Fruitcakes


Festive Fruitcake


Light Fruitcake Ring


Very Fruity Mini Whiskey Fruitcakes


Fruit sugar


Angel Food Cake


Fudge Frosting


Fully Loaded Cranberry Coconut Marshmallow Brownies


G


Garnishes


Candied Citrus Peel


Chocolate Shavings


Nut Crackle


Ginger. See also Gingerbread


Double Ginger Wonders


Green Tea Ginger Crème Caramel


Green Tea Sesame Ginger Wafers


Gingerbread


Classic Gingerbread Cake


cutout cookies


Gingerbread Cream Pie


Gingerbread Dark Chocolate Trifle


Maple Gingerbread Cutout Cookies


Quaint Gingerbread House


Glass baking pans


Glazed Lemon Poppy Seed Pound Cake


Gluten-free recipes. See also Garnishes; Sauces


Amaretti Biscuits


Baileys® Chocolate Soufflés


Banana Orange Loaf


Caramel Soufflés


Carrot Almond Macaroons


Chewy Brownies


Chocolate Pavlovas


Classic Spanish Flan


Classic Vanilla Crème Brûlée


Cranberry Orange Clafoutis


Creamy Mocha Pudding


Creamy Rice-Pudding Custards


Dulce De Leche Crème Brûlée


Flourless Chocolate Torte


Gluten-Free Pie Crust


Green Tea Ginger Crème Caramel


Hazelnut Cinnamon Coffee Cake


Honey Almond Shortbread


Honey Spice Rice Pudding


Lemon Almond Pound Cake


Lemon Buttercream Frosting


Lemon Curd


Lemon Posset


Maple Crème with Almond Crackle


Maple Meringue Frosting


Oat and Dried Fruit Squares (if made with gluten-free oats)


Pecan Lace Cookies (if made with gluten-free oats)


Raspberry Peach Galette


Raspberry Soufflés


replacements and substitutions


Rich Chocolate Cheesecake


Sesame Honey Crème Caramel



Seven-Minute Frosting


Steamed Chocolate Five-Spice Pudding Cake


tips and suggestions


Walnut Poppy Seed Cake


Graham cracker crusts and substitutes


Blueberry Coconut Custard Mini Tarts


Grand Marnier liqueur


Creamy Caramel Sauce (variation)


Pear, Grand Marnier, and White Chocolate Trifle


Greasing pans


Green tea


Green Tea Ginger Crème Caramel


Green Tea Sesame Ginger Wafers


Guar gum in gluten-free recipes


H


Half-and-half cream, . See also Cream


Hand mixing


Hazelnuts


Chocolate Hazelnut Buttercream


Coconut Hazelnut Biscotti


Dobos Torte


Hazelnut Cinnamon Coffee Cake


Hazelnut Latte Yule Log


Hazelnut Raspberry Linzer Cookies


Hazelnut Ricotta Cake


volume/weight conversion table


Heavy cream. See Cream


High-Fibre Baked Apples


Holiday desserts. See also Fruitcakes; Trifles


Chocolate Raspberry Yule Log


Hazelnut Latte Yule Log


Light Fruitcake Ring


Quaint Gingerbread House


Honey


Blueberry Buckwheat Coffee Cake


Honey Almond Shortbread


Honey Date Bundt Cake


Honey Spice Rice Pudding


measuring


Sesame Honey Crème Caramel


Hot Cross Sticky Buns


I


Icebox cookies


Iced Date Cake Squares


Ice wine


Icewine Fruit and Cream Trifle


Icings and frostings


buttercream frostings


Caramel Frosting


Chocolate Hazelnut Buttercream


Coconut Icing


Cream Cheese Frosting


Cream Frosting


Frosted Banana Nut Bars


Frosted Mocha Whole Wheat Brownies


Frosted Vanilla Cupcakes


Fudge Frosting


Lemon Buttercream Frosting


Maple Meringue Frosting


Seven-Minute Frosting



tips and suggestions


Ingredient tips and suggestions


Italian buttercream frosting


Italian Meringue


K


Kahlua liqueur


Creamy Caramel Sauce (variation)


Kamut ® flour


Peachy Kamut® Crumble Squares


Key Lime Pie


Kitchen Sink Muffins


Kitchen tools and equipment. See also specific tools or utensils


L


Lace cookies


Lady Baltimore Cake


Ladyfingers


Icewine Fruit and Cream Trifle


Tiramisu Torte


Langues de Chat


Lard, in pie crusts


Lavender


Strawberry Lavender Cheesecake Tart


Legume flours, in gluten-free recipes


Lemons and lemon products


Candied Citrus Peel


Creamy Lemon Squares


Currant Tea Fingers with Lemon Cream


European Lemon Cheesecake


Glazed Lemon Poppy Seed Pound Cake


Italian Meringue


Kitchen Sink Muffins


Lemon Almond Pound Cake


Lemon Buttercream Frosting


Lemon Curd


Lemon Layer Cake with Lemon Curd and Buttercream Frosting


Lemon Macadamia Biscotti


Lemon Meringue Cupcakes


Lemon Meringue Pie


Lemon Posset


Lemon Tart (Tarte au Citron)


Lovely Lemon Squares


meringues and meringue pies


in pie crusts


Raspberry, Lemon, and White Chocolate Rugelach


Springtime Lemon Wedding Cake with Fondant


Tangy Lemon Walnut Squares


Light cream, . See also Cream


Light Fruitcake Ring


Limes and lime products


Key Lime Pie


Lime Coconut Medallions


Piña Colada Tart


White Chocolate Raspberry Lime Cheesecake


Linzer cookies


Liquid measurements compared to dry measurements


Loaves. See Quick breads


Lovely Lemon Squares


Low-fat recipes. See also Garnishes; Sauces



Amaretti Biscuits


Angel Food Cake


Apple-Butter Cinnamon Raisin Loaf


Blueberry Buckwheat Coffee Cake


Bran and Raisin Muffins


Carrot Almond Macaroons


Cranberry Spelt Drop Scones


Creamy Mocha Pudding


High-Fibre Baked Apples


Honey Spice Rice Pudding


Maple Raisin Scones


Moist and Tender Pumpkin Muffins


Raspberry Soufflés


Strawberry Almond Oat Bars


Two-Bite Chocolate Almond Biscotti


Low-sugar recipes


Apple-Butter Cinnamon Raisin Loaf


Blueberry Buckwheat Coffee Cake


Creamy Mocha Pudding


High-Fibre Baked Apples


Honey Spice Rice Pudding


Raspberry Peach Galette (variation)


Luscious Vanilla Cheesecake


M


Macadamia nuts


Lemon Macadamia Biscotti


Macaroons


Carrot Almond Macaroons


Madeleines


Chocolate-Dipped Orange Madeleine Cookies


Mango


Mango Coulis


Mango Coulis


Maple sugar products


Earl Grey Chiffon Cake with Maple Meringue Frosting


Maple Crème with Almond Crackle


Maple Gingerbread Cutout Cookies


Maple Meringue Frosting


Maple Pecan Chocolate Squares


Maple Raisin Scones


measuring


Nut Crackle


Marble Pound Cake


Margarine


Marshmallows and marshmallow fluff


Chocolate Marshmallow Linzer Cookies


Fully Loaded Cranberry Coconut Marshmallow Brownies


Rocky Road Tart


Mascarpone cheese


Icewine Fruit and Cream Trifle


Tiramisu Torte


Measurements and measuring


Meringues


Earl Grey Chiffon Cake with Maple Meringue Frosting


Italian Meringue


Lady Baltimore Cake


Lemon Meringue Cupcakes


Lemon Meringue Pie


Maple Meringue Frosting


Seven-Minute Frosting


Vanilla Toffee Meringue Pie


Metal baking pans



Mexican vanilla


Milk, . See also Cream


Sesame Honey Crème Caramel


substitutions for dairy-free recipes


tips and suggestions


Tres Leches Cake


Milk Chocolate Silk Tart


Mincemeat Pie


Mixing and mixers


Mocha Latte Mousse Tart


Moist and Tender Pumpkin Muffins


Molasses, . See also Brown sugar


Molasses Cookies


Morning Glory Yogurt Loaf


Morning goodies. See Coffee cakes; Muffins; Quick breads; Scones; Sticky buns


Mousse


Mocha Latte Mousse Tart


Muffins. See also Cupcakes


Applesauce Raisin Muffins


baking pan choices


Banana Coconut Muffins


Bran and Raisin Muffins


and convection ovens


Kitchen Sink Muffins


Moist and Tender Pumpkin Muffins


Oat Muffins with Cranberries and Pears


Old School Blueberry Muffins


Muscovado sugar


N


Nanaimo bars


Peanut Butter Nanaimo Bars


Nuts, . See also Peanut butter; specific nuts by name


Nut Crackle


nut-crust tarts


Nut-Crust Tart Shell


substitutions


volume/weight conversion table


O


Oats


Chocolate Orange Cheesecake


Classic Fruit Crisp


High-Fibre Baked Apples (variation)


Oat and Dried Fruit Squares


Oatmeal Raisin Cookies


Oat Muffins with Cranberries and Pears


Strawberry Almond Oat Bars


tips and suggestions


volume/weight conversion table


“Old school” recipes. See Classic recipes


Oranges and orange juice


Banana Orange Loaf


Candied Citrus Peel


Chocolate-Dipped Orange Madeleine Cookies


Chocolate Orange Cheesecake


Cranberry Orange Clafoutis


Croissant Orange Puddings


Frosted Banana Nut Bars


Salted Orange Toffee Slices


Semolina Orange Syrup Cake


Tuile Cookies


Very Fruity Mini Whiskey Fruitcakes



P


Palm sugar


Pans, baking


Parchment, for lining pans


Pavlovas


Chocolate Pavlovas


Peaches


Cooked Fruit Pies


Fresh Fruit Pie


Icewine Fruit and Cream Trifle


Morning Glory Yogurt Loaf


Peach Berry Cobbler


Peachy Kamut® Crumble Squares


Raspberry Peach Galette


Peanut butter


Chocolate Banana Cream Pie with Peanut Butter Whip


Peanut Butter Blondies


Peanut Butter Cookies


Peanut Butter Nanaimo Bars


Peanuts


Chocolate Peanut Pretzel Squares


Peanut Butter Nanaimo Bars


Pears


Icewine Fruit and Cream Trifle


Oat Muffins with Cranberries and Pears


Pear, Grand Marnier, and White Chocolate Trifle


Pecan Lace Cookies


Pecans


Chocolate Pecan Pie


Lady Baltimore Cake


Light Fruitcake Ring


Maple Pecan Chocolate Squares


Pecan Lace Cookies


Pecan-Topped Applesauce Coffee Cake


Raspberry Pecan Tart


Very Fruity Mini Whiskey Fruitcakes


volume/weight conversion table


Pepper


White Chocolate Black Pepper Scones


Pie crusts and shells. See also Pies and tarts


Chocolate-Crust Tart Shell


Dairy-Free, Egg-Free Double-Crust Pie Dough


Double-Crust Pie Dough


dough


Gluten-Free Pie Crust


graham cracker crusts and substitutes


Nut-Crust Tart Shell


pie dough


Sable Tart Shell


Sweet-Crust Tart Shell


tips and suggestions


Pies and tarts


Apple Cannoli Tart


Apple Cookie Crumble


Blueberry Coconut Custard Mini Tarts


Butterless Butter Tarts


Chocolate Banana Cream Pie with Peanut Butter Whip


chocolate-crust tarts


Chocolate-Crust Tart Shell


Chocolate Pecan Pie


Classic Fruit Crisp



Classic Fruit Flan


cobblers, crisps, and crumbles


and convection ovens


Cooked Fruit Pies


cookie sweet-crust tarts (tarte sablée),


Cranberry Frangipane Tart


cream pies and other cooked fillings


crust tips


Dairy-Free, Egg-Free Double-Crust Pie Dough


Double-Crust Pie Dough


dough


Fresh Apple Streusel Pie


Fresh Fruit Pie


fruit pies


Gingerbread Cream Pie


Gluten-Free Pie Crust


individual tarts


Key Lime Pie


Lemon Meringue Pie


Lemon Tart (Tarte au Citron)


making a pie tart


meringues and meringue pies


Milk Chocolate Silk Tart


Mincemeat Pie


Mocha Latte Mousse Tart


nut-crust tarts


Nut-Crust Tart Shell


Peach Berry Cobbler


pie crust tarts


pie dough


Piña Colada Tart


Portuguese Custard Tarts


Pumpkin Cheesecake and Chocolate Tart


Pumpkin Pie


Raisin Butter Tarts


Raspberry Peach Galette


Raspberry Pecan Tart


Rocky Road Tart


Sable Tart Shell


slicing tip


Strawberry Lavender Cheesecake Tart


Sweet-Crust Tart Shell


tender sweet-crust tarts (tarte sucrée),


tips and suggestions 


Two-Crust Caramel Apple Pie


Vanilla Crème Brûlée Tart


Vanilla Toffee Meringue Pie


Piña Colada Tart


Pineapple


Kitchen Sink Muffins


Morning Glory Yogurt Loaf


Piña Colada Tart


Pistachios


Pistachio Snowball Cookies


Pistachio Snowball Cookies


Plums


Icewine Fruit and Cream Trifle


Poppy seeds


Glazed Lemon Poppy Seed Pound Cake


Walnut Poppy Seed Cake


Portuguese Custard Tarts


Potato flour and starch


Banana Orange Loaf


in gluten-free recipes



Hazelnut Cinnamon Coffee Cake


Lemon Almond Pound Cake


Pound and Bundt cakes


baking pan choices


Carrot Apple Cake


Chocolate-Glazed Zucchini Walnut Bundt Cake


Glazed Lemon Poppy Seed Pound Cake


Honey Date Bundt Cake


Lemon Almond Pound Cake


Marble Pound Cake


Pretzels


Chocolate Peanut Pretzel Squares


Prunes


Light Fruitcake Ring


Oat and Dried Fruit Squares


Puddings


baked


Creamy Mocha Pudding


Honey Spice Rice Pudding


Steamed Chocolate Five-Spice Pudding Cake


Warm Chocolate Cherry Pudding Cake


Pumpkins


Moist and Tender Pumpkin Muffins


Pumpkin Cheesecake and Chocolate Tart


Pumpkin Pie


tips and suggestions


Q


Quaint Gingerbread House


Quick breads. See also Coffee cakes; Muffins


Apple-Butter Cinnamon Raisin Loaf


Banana Orange Loaf


Banana Walnut Bread


Basic Banana Chocolate-Chip Bread


and convection ovens


Morning Glory Yogurt Loaf


R


Raisins


Apple-Butter Cinnamon Raisin Loaf


Apple-Raisin Walnut Bars


Applesauce Raisin Muffins


Bran and Raisin Muffins


Festive Fruitcake


High-Fibre Baked Apples (variation)


Kitchen Sink Muffins


Maple Raisin Scones


Oatmeal Raisin Cookies


Raisin Butter Tarts


tips and suggestions


Very Fruity Mini Whiskey Fruitcakes


Raspberries and raspberry products


Chocolate Raspberry Yule Log


Cooked Fruit Pies


Egg-Free Berry Cobbler


Fresh Fruit Pie


Hazelnut Raspberry Linzer Cookies


Key Lime Pie


Peach Berry Cobbler


Raspberry, Lemon, and White Chocolate Rugelach



Raspberry Compote


Raspberry Coulis


Raspberry Crumble Bars


Raspberry Peach Galette


Raspberry Pecan Tart


Raspberry Soufflés


White Chocolate Raspberry Lime Cheesecake


Red Velvet Cupcakes


Refrigerator cookies


Rhubarb


Fresh Fruit Pie


Rice


Creamy Rice-Pudding Custards


Honey Spice Rice Pudding


Rice flour


Banana Orange Loaf


Chewy Brownies


Gluten-Free Pie Crust


in gluten-free recipes


Hazelnut Cinnamon Coffee Cake


Honey Almond Shortbread


Rice milk


Honey Spice Rice Pudding


as replacement for cow’s milk


Rich Chocolate Cheesecake


Rich Vanilla Cake with Fudge Frosting


Ricotta cheese


Apple Cannoli Tart


European Lemon Cheesecake


Hazelnut Ricotta Cake


tips and suggestions


Rocky Road Tart


Rolled cookies


Rolled oats. See Oats


Rolling and rolling pins


Rugelach


Rum


Light Fruitcake Ring


substitutions


S


Sable Tart Shell


Salt


Salted Orange Toffee Slices


Sauces


Chantilly Cream


Classic Chocolate Sauce


Creamy Caramel Sauce


Crème Fraîche


Mango Coulis


Raspberry Compote


Raspberry Coulis


Vanilla Cranberry Compote


Vanilla Crème Anglaise


Scones


Apple Cheddar Walnut Scones


Cranberry Spelt Drop Scones


Currant Scones


Maple Raisin Scones


White Chocolate Black Pepper Scones


Semolina


Semolina Orange Syrup Cake


Sesame seeds and sesame oil


Green Tea Sesame Ginger Wafers


Sesame Honey Crème Caramel


Seven-Minute Frosting



Shortbread


Caramel Walnut Shortbread Bars


Chocolate Shortbread Meltaways


and convection ovens


Creamy Lemon Squares


Demerara Shortbread Wedges


Honey Almond Shortbread


Lime Coconut Medallions


Maple Pecan Chocolate Squares


Pistachio Snowball Cookies


shaped shortbread cookies


shortbread-based squares


Tangy Lemon Walnut Squares


tips


traditional cookies


Traditional Shortbread (recipe)


Shortening, in pie crusts


Sifting


Silicone baking pans


Snickerdoodles


Sorghum flour


in gluten-free cooking


Gluten-Free Pie Crust


Soufflés


Sour cream


Strawberry Lavender Cheesecake Tart


Soy products. See also Tofu


gluten-free recipes, soybean flour in


soy milk as replacement for cow’s milk


Special occasion and wedding cakes


Autumn Carrot Wedding Cake with Cream Cheese Frosting


Caramel Apple Upside Down Cake


Chocolate Hazelnut Buttercream


Dobos Torte


Lady Baltimore Cake


Lemon Buttercream Frosting


Lemon Curd


Springtime Lemon Wedding Cake with Fondant


tips and suggestions


Tiramisu Torte


Tres Leches Cake


Viennese Sacher Torte


Special Sticky Buns


Spelt flour


Cranberry Spelt Drop Scones


Spiced Cupcakes with Coconut Icing


Spoons, measuring


Springtime Lemon Wedding Cake with Fondant


Squares and bars. See also Biscotti; Brownies; Shortbread


Apple-Raisin Walnut Bars


Bountiful Coconut Almond Bars


cake-style bars


candy-style bars


Chocolate Peanut Pretzel Squares


Cinnamon-Apple Almond Streusel Squares


crumble-style squares


D’Artagnan Bars


Frosted Banana Nut Bars


Iced Date Cake Squares


Lovely Lemon Squares


Oat and Dried Fruit Squares


Peachy Kamut® Crumble Squares


Peanut Butter Blondies


Peanut Butter Nanaimo Bars


Raspberry Crumble Bars


Strawberry Almond Oat Bars


tips and suggestions


Stand mixers


Steamed Chocolate Five-Spice Pudding Cake


Sticky buns


Chocolate Cranberry Sticky Buns


and convection ovens


Hot Cross Sticky Buns


Special Sticky Buns


tips and suggestions


Whole Wheat Carrot Sticky Buns


Stirring, terminology


Strawberries


Fresh Fruit Pie


Strawberry Almond Oat Bars


Strawberry Cream Cheese Coffee Cake


Strawberry Lavender Cheesecake Tart


Strawberry Shortcake Cupcakes


Streusels


Cinnamon-Apple Almond Streusel Squares


Cinnamon Streusel Coffee Cake


Fresh Apple Streusel Pie


Substitutions


brown sugar


chocolate


Creamy Caramel Sauce (variation)


dairy-free recipes


egg replacements


gluten-free recipes


graham cracker crusts


nuts


rum


Sugar-free recipes


Raspberry Peach Galette (variation)


Sugars and sweeteners. See also Brown sugar; Demerara sugar; Honey; Low-sugar recipes; Maple sugar products


egg-free baking


fruit sugar


in pie crusts


tips and suggestions


volume/weight conversion table


Sunflower seeds


Kitchen Sink Muffins


Sweet-Crust Tart Shell


Swiss buttercream frosting


T


Table cream. See also Cream


Tahitian vanilla


Tangy Lemon Walnut Squares


Tapioca products


Gluten-Free Pie Crust


in gluten-free recipes


Hazelnut Cinnamon Coffee Cake


in pies


Tea


Earl Grey Chiffon Cake with Maple Meringue Frosting


Green Tea Ginger Crème Caramel


Green Tea Sesame Ginger Wafers


Terminology



Tips and suggestions. See also specific topics, recipe types and ingredients


Tiramisu Torte


Toffee or toffee bits


Salted Orange Toffee Slices


Toffee Softies


Vanilla Toffee Meringue Pie


Tofu


Butterless Butter Tarts


Chocolate Orange Cheesecake


egg substitutions


Key Lime Pie


Tools. See Kitchen tools and equipment


Tortes


Dobos Torte


Flourless Chocolate Torte


Tiramisu Torte


Viennese Sacher Torte


Walnut Poppy Seed Cake


Traditional recipes. See Classic recipes; Foundation recipes


Tres Leches Cake


Trifles


Apple Crisp and Bourbon-Cream Trifle


Gingerbread Dark Chocolate Trifle


Icewine Fruit and Cream Trifle


Pear, Grand Marnier, and White Chocolate Trifle


Truffles


Truffle-Centred Chocolate Cupcakes


Tuile Cookies


Turbinado sugar


Two-Bite Chocolate Almond Biscotti


Two-Crust Caramel Apple Pie


U


Unsalted butter


Upside down cake


Caramel Apple Upside Down Cake


Utensils. See Kitchen tools and equipment


V


Vanilla


Classic Vanilla Crème Brûlée


Creamy Caramel Sauce (variation)


Frosted Vanilla Cupcakes


Luscious Vanilla Cheesecake


Rich Vanilla Cake with Fudge Frosting


tips and suggestions


Vanilla Cornmeal Wedges


Vanilla Cranberry Compote


Vanilla Crème Anglaise


Vanilla Crème Brûlée Tart


Vanilla Toffee Meringue Pie


Vegetable shortening or margarine as replacement for butter


Very Fruity Mini Whiskey Fruitcakes


Viennese Sacher Torte


Vinegar in pie crusts


Virgin coconut oil


Dairy-Free, Egg-Free Double-Crust Pie Dough


as replacement for butter


Volume measurement



W


Walnuts


Apple Cheddar Walnut Scones


Apple-Raisin Walnut Bars


Apricot Walnut Thumbprint Cookies


Autumn Carrot Wedding Cake with Cream Cheese Frosting


Banana Coconut Muffins


Banana Walnut Bread


Caramel Walnut Shortbread Bars


Chewy Brownies


Chocolate-Glazed Zucchini Walnut Bundt Cake


Frosted Banana Nut Bars


Rocky Road Tart


Tangy Lemon Walnut Squares


volume/weight conversion table


Walnut Poppy Seed Cake


Warm Chocolate Cherry Pudding Cake


Weight measurement


Wet measurements compared to dry measurements


Wheat bran


Bran and Raisin Muffins


High-Fibre Baked Apples (variation)


Whipping, . See also Beaters and beating; Mixing and mixers


Whipping cream. See Cream


Whiskey


Apple Crisp and Bourbon-Cream Trifle


Creamy Caramel Sauce (variation)


Very Fruity Mini Whiskey Fruitcakes


Whisks and whisking


White chocolate


Chocolate Shavings


Pear, Grand Marnier, and White Chocolate Trifle


White Chocolate Black Pepper Scones


White Chocolate Raspberry Lime Cheesecake


Whole wheat flour


Frosted Mocha Whole Wheat Brownies


Moist and Tender Pumpkin Muffins


Strawberry Almond Oat Bars


substitutions


tips and suggestions


volume/weight conversion table


Whole Wheat Carrot Sticky Buns


X


Xantham gum


Y


Yeast breads. See also Sticky buns


Apricot Yeast Coffee Cake


and convection ovens


Yogurt


Morning Glory Yogurt Loaf


Oat Muffins with Cranberries and Pears


Old School Blueberry Muffins


tips and suggestions


Yule logs


Z


Zucchini


Chocolate-Glazed Zucchini Walnut Bundt Cake
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