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Fall is a magical time of year and what better way to celebrate than making Fun and Cool
Halloween treats with the family! These recipes can feed a crowd, and are perfect for Halloween
parties too!

“Norman’s passion for the tactile, time-consuming pleasure of bread-making is infectious and his
step-by-step instructions are nice and clear.”—Bon Appétit“It sounds crazy to say, given all the
accolades for his Easy Tiger Bakery, but David Norman might be the most underrated baking
professional working in America today. Lucky for us, this world-class bread baking uber-mensch
has documented American and European bread traditions shot through his own personal Austin
Texas prism. Bread on the Table is a must for any home baking enthusiast or professional . . . it’s
that good.” —Andrew Zimmern, host of Bizarre Foods“Beautifully written with Norman’s dry
humor and vivid details of meals he enjoyed 25 years ago, the book is filled with stories that you
can enjoy reading, even if you never make any of the dishes, but serious bread bakers will relish
the technical instructions that take you from simple yeasted country breads and flatbreads to
complicated ryes. . . . [Bread on the Table is] a resource that baking students and home bakers
will be studying for years to come.”—Austin-American StatesmanAbout the AuthorDAVID
NORMAN is the head doughpuncher and a partner at Easy Tiger Bake Shop and Beer Garden
in Austin, Texas, and was recently selected as one of the top ten bread bakers in the country by
Dessert Professional magazine. He has worked at some of the country's best bread bakeries
from Seattle (Grand Central Bakery) to New York City (Bouley Bakery), and has taught
professional bread courses at the French Culinary Institute and the San Francisco Baking
Institute, as well as classes for home bakers. --This text refers to the hardcover edition.Excerpt.
© Reprinted by permission. All rights reserved.INTRODUCTION“Good bread is the most
fundamentally satisfying of all foods; and good bread with fresh butter, the greatest of feasts.” —
JAMES BEARD, Beard on BreadDespite these words from Beard, most of the time bread is just
part of the feast—eaten alongside, wrapped around, or placed under other food. In these pages,
I want to share my years of travel and baking with you through these recipes for a variety of
breads and the meals, from a simple sandwich on the street to elaborate dinners, that I have
enjoyed with them.Bread, in its myriad forms, is eaten the world over. I have long been
fascinated with how breads have developed alongside different cuisines and how they fit in with
their way of eating. Some cultures put bread on the table for every meal, at the ready to sop up
any sauce, while elsewhere, the centerpiece of a meal is a variety of sliced breads that are
served with an assortment of toppings. In France, it is not uncommon to serve extra bread
alongside a croque monsieur.This book is not a comprehensive catalog of world bread and
cuisines; it is more personal than that. Instead it is drawn from my own travels and baking



experiences over the last thirty-odd years. The book is also informed by what I have learned
eating bread in different places, which is that bread traditions developed alongside a
complementary culinary tradition. This idea first germinated with me while I was teaching the Art
of International Bread Baking, the professional baking program at the French Culinary Institute in
New York City. At the time, each six-week course was divided into two-week sections for
French, German, and Italian breads. Academically, I understood that each culture had its own
approach to making bread, but my own travels and time spent living abroad informed me even
more about how these breads were eaten in different locations. My time spent breaking bread at
tables showed me how the food and the bread fit together.Sometimes there is a particular bread
that is eaten with a dish or type of food, like the dark French rye bread, pain de seigle, that is
served with oysters and other raw seafood. Other breads, like the salt-free bread of Tuscany, can
be bewildering until they are eaten with the boldly flavored and often salty local specialties.
Sandwiches play their part in all of these cultures, and can range from a simple buttered
baguette with thinly shaved ham to a sauce-drenched, five-napkin affair like the torta ahogada
from Guadalajara.The breads in this book are presented with a culinary context, from a German
Brotzeit to a French baker’s meal to Tuscan bread with a hunter’s stew. Each chapter explores
one of the bread-baking traditions that have influenced my career and is followed by a section
that puts those breads on the table with recipes for traditional food pairings. I find these pairings
transporting, and I hope you will explore them with me.How I Learned to Eat BreadIn the late
summer of 1981, I landed at Kastrup Airport in Copenhagen to begin a year as a high school
exchange student. Like countless others before me, I was about to start an adventure that would
change and influence my life in ways that were unimaginable at the time. Even so, I never would
have predicted that it would be my first step toward becoming a bread baker. In truth, it would be
another four years before I kneaded my first dough. But when my host father, Hans-Erik Jonsén,
and his son, Michael, brought me back to their home outside of Halmstad, Sweden, I
discovered foods and breads I had never tasted before, and other ways of eating that were as
foreign as the language.Both of my parents were from the Midwest. (We moved from northern
Minnesota to the Florida Panhandle when I was ten.) They were adventurous cooks; they
belonged to a gourmet club, staging elaborate multicourse meals every month or so with several
other couples. We always ate well at home. My dad especially liked to try new and different
recipes and considered James Beard his culinary hero. Neither of them baked much, though.
They made pies, birthday cakes, and cookies with my sister and me, but the only bread I
remember was packaged white bread, mostly for sandwiches or toast. I probably had a
sandwich or two on rye as my mom’s father loved a good Reuben, but the rye available then was
barely distinguishable from white bread. So when four or five varieties of bread appeared on the
table every morning and evening in Sweden, it was a revelation to me.In Sweden, two meals
each day, breakfast and the evening meal, revolve around bread. Slices from several loaves and
some knäckebröd, a crispbread, were placed in a basket on the kitchen table, along with a
parade of toppings that came out of the refrigerator and cupboard.In fact, there is a word,



pålägg, which comes from på meaning “on” and lägga meaning “to lay.” Pålägg is everything that
you lay on top of bröd (bread). Cold cuts (such as ham), summer sausage, salami, cheeses,
honey, pâté, pickles, and occasionally some pickled fish and salmon roe in a tube were set out
on the table with a tub of butter in the center. Everyone had a small wooden board and a wooden
spreader to build their own smörgås, or open-faced sandwiches. The Jonsén family always had
a pot of tea as well.Around noon, we would have middag (it literally translates to “midday” but
means dinner) which is traditionally the one hot meal of the day. Interestingly, bread was not
typically served at middag. More often than not, potatoes were the starch. I loved the sauces and
gravies, especially when we went to eat with my host father’s parents, as his mother was a great
cook. I made sure I soaked up every last bit of sauce or gravy with the potatoes.Britt, my host
mother, was also a great cook. Even better, she was a great baker. Each month she would go to
her mother’s house for a baking day. Those evenings, she would come home with her share of
the spoils and load the cupboard and freezer with a month’s supply of cinnamon buns and
cookies for fika, the all-important Swedish coffee break. My favorite, though, were the loaves of
fullkornsbröd, dense rye bread studded with cracked rye and rolled in wheat bran. While most of
our daily bread came from the grocery store, and it was far better than any bread we could buy
at the Piggly Wiggly, these homemade loaves were extra special. Dense and dark, the cracked
rye gave the thin slices a pleasant chew. My favorite topping was shavings of farmers’ cheese,
its dairy twang melding with the earthy, caramelly sweetness of the bread.Around town, there
were PSA billboards encouraging people to eat at least seven slices of bread a day. Based on
my experience in the Jonsén family, the encouragement hardly seemed necessary, but I
suppose it signaled a change in eating habits that had started even then, as Swedes began
eating more fast food and lunches on the go and shifting toward eating middag at the end of the
day.Learning Swedish piqued my interest in languages, so I decided to study German at the
University of Florida in Gainesville. For my junior year of college, I won a scholarship from the
Federation of German-American Clubs to study in Munich. Living in student housing and
attending university was quite different from my stay with a family in Sweden, but one thing was
familiar—great bread and lots of it. I found so many dark and toothsome varieties of rye breads,
some of which reminded me of the Swedish breads I had grown to love and crave, but there
were also many new types. I have heard it said that there are more than three hundred different
rye breads madethroughout Germany.Living in the student housing, called Studentenstadt,
meant that I did not experience the typical rhythm of a family’s day and meals. Constrained by
my age and budget, many of my meals were eaten in the university canteen or at one of the
student-run pubs in the Studentenstadt. Restaurant meals were few and far between. When we
did eat out, it was often some cuisine other than German, such as Greek, or when I was
especially homesick, Mexican. In the student pubs, we were more likely to have an Asian-
influenced one-pot meal, a vegetable curry, or perhaps a Moroccan stew. Though my status as a
student partially dictated these choices, there was also a national trend toward Mediterranean
and Eastern cuisine during my time in Germany, in part due to a curiosity of the world and



relatively inexpensive travel opportunities, but also shaped by a certain amount of reluctance in
claiming too much of their Germanness.One of my favorite rituals and fondest memories is of the
brunch that we had nearly every Saturday in the common room on our floor of the
Studentenstadt. Unlike my American college dorms, we each had our own room with a private
bath and a kitchenette. On Saturday mornings, someone would run to the bakery for fresh rolls,
a couple of people would brew coffee, someone else would make a pot of tea, and we would all
converge on the common room with whatever we might have in our fridges—cheese, cold cuts,
or yogurt—and we would have a meal together. Always fresh from the bakery, among the white
rolls known as semmeln, were pretzels. My best friend, Martin, taught me the Bavarian way to
eat them, with butter.When I returned to Gainesville and chicken wings, burritos, pizza, and
garlic knots, there were two things that I really missed from Germany: great beer and great
bread. One day, as I was browsing the bookstore near campus, I came across a copy of Beard
on Bread. I thought of my father and his dog-eared James Beard cookbooks and decided to give
bread baking a try, as this seemed like the only way I would taste great bread without getting on
a plane. Starting with the basic white bread recipe, I worked on kneading and proofing and
baking simple breads with dynamite flavor. --This text refers to the hardcover edition.Read more
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Fun and Cool Halloween Treats!Easy to follow Recipes for Kids and Parties that are sure to
Delight! Lacey Gray Also by Lacey Gray Your Thoughts I love hearing from my readers so
please feel free to reach me and to leave a review here on my Ebook Library page: Fun and Cool
Halloween Treats!Easy to follow Recipes for Kids and Parties that are sure to Delight! by Lacey
Gray Published 2015 by CuteCraftyGirl This book is licensed for your personal enjoyment and
education only. While best efforts have been used, the author and publisher are not offering
legal, accounting, medical, or any other professional services advice and make no
representations or warranties of any kind and assume no liabilities of any kind with respect to the
accuracy or completeness of the contents and specifically disclaim any implied warranties of
merchantability or fitness of use for a particular purpose, nor shall they be held liable or
responsible to any person or entity with respect to any loss or incidental or consequential
damages caused, or alleged to have been caused, directly or indirectly, by the information or
programs contained herein. Stories, characters, and entities are fictional. Any likeness to actual
persons, either living or dead, is strictly coincidental.If this book provides wellness, health, and
fitness management information it is done in an educational manner only, with information that is
general in nature and that is not specific to you, the reader. The contents are intended to assist
you and other readers in your personal wellness efforts. Nothing in this book should be
construed as personal advice or diagnosis, and must not be used in this manner. The
information in this book should not be considered as complete and does not cover all diseases,
ailments, physical conditions, or their treatment. You should consult with your physician
regarding the applicability of any information provided herein and before beginning any exercise,
weight loss, or health care program.All rights reserved. No part of this publication may be
reproduced or transmitted in any form or by any means, electronic or mechanical, including
photocopying, recording, or by any information storage and retrieval system, without permission
in writing from the publisher. All images are free to use or share, even commercially, according to
Google at the time of publication unless otherwise noted. Thank you for respecting the hard
work of the author(s) and everyone else involved. Copyright © 2015 CuteCraftyGirlAuthors and
sources cited throughout retain the copyright to their respective materials. Table of ContentsAlso
by Lacey GrayYour ThoughtsIntroductionPeanut Butter Cereal TreatsButterfinger Cookie
BarsCandy Bar CroissantsPeanut Butter Popcorn BallsBanana Ghosts and Berry
GhoulsHalloween Layered FudgeHalloween Witch HatsFluffy Caramel Apple DipBroken Finger
CookiesNo-Bake Wormy Cheesecake CupsButterscotch Squares with Pumpkin Pie
ToppingPumpkin Swirl Cheesecake SquaresConclusionAlso by Lacey GrayYour
ThoughtsIntroduction Halloween is such a magical time and I can hardly wait for the season to
begin! Making treats with leftover candy or everyday foods themed for Halloween is my favorite.
I hope you enjoy these recipes!Thank you for choosing this book!Peanut Butter Cereal
Treats total time: prep/total time: 30 min.makes: 24 servings Ingredients30 large marshmallows3



tablespoons butter1 tablespoon peanut butter6 cups Peanut Butter Cap'n Crunch1-1/2 cups
milk chocolate M&M’s DirectionsCombine the marshmallows, butter and peanut butter in a large
saucepan and stir over medium-low heat until melted. Remove from the heat, and stir in the
cereal and M&M’s.Pat mixture into a 13” x 9” pan coated with cooking spray. Let it stand to cool,
or pop into the fridge for 15 minutes. Cut into bars. Yield: approximately 2 dozen.(You could also
use leftover chocolate bars of your choice from Trick or Treating instead of M&M’s)Butterfinger
Cookie Bars
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The book by Lacey Gray has a rating of  5 out of 5.0. 4 people have provided feedback.
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