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Warm pecan-studded sticky buns; banana streusel muffins; passionfruit mousse served atop a
thin layer of sponge cake and garnished with fresh raspberries; decadent chocolate cake
layered and iced with smooth, elegant chocolate ganache; red velvet cupcakes; and foccaccia
flavored with fresh herbs and topped with tomato, mozzarella, and pesto—these are some of the
mouth-watering recipes that John Barricelli shares in The SoNo Baking Company Cookbook. A
regular on The Martha Stewart Show and host of Everyday Baking, John Barricelli is a familiar
face to home bakers. When he opened the SoNo Baking Company & Café in South Norwalk,
Connecticut in 2005, the New York Times gushed, “This new bakery is superb and proves it
daily,” and since then it has become ahot spot for discerning pastry aficionados across the
Northeast. TheSoNo Baking Company Cookbook is for both first-time and experienced home
bakers who can find everything they need here. With these foolproof recipes for breads,
specialty cakes, delicate pastries, and much more, you can now create your baking repertoire
including new variations on old favorites. With John’s simple-yet-elegant recipes and his easy-to-
follow directions and techniques—including how to make the best brownies and the lightest
meringues—The SoNo Baking Company Cookbook will be used in your home kitchen for years
to come. John will teach you what dough should feel like, what batter should look like, and what
bread should smell like when it's baking in the oven so that you become a confident, intuitive
baker. A third-generation baker, JOHN BARRICELLI graduated from the Culinary Institute of
America and worked at River Café, Le Bernardin, and the Four Seasons Restaurant. He then
owned and ran Cousin John's Café and Bakery in Brooklyn for ten years. John worked at Martha
Stewart Living Omnimedia, becoming a featured chef on Everyday Food, and in 2008 he
became host of the spin-off Everyday Baking. In 2005, John opened the SoNo Baking Company
and Cafe in South Norwalk, Connecticut.

Recipe from the SoNo Baking Company Cookbook: Ginger CookiesMakes 60Ingredients2 cups
all-purpose flour2 teaspoons baking soda1/4 teaspoon coarse salt1 teaspoon ground
cinnamon1 teaspoon ground cloves1 teaspoon ground ginger1 cup sugar, plus 1/2 cup for
rolling3/4 cup (1 1/2 sticks) unsalted butter, at room temperature1 large egg, at room
temperature1/4 cup unsulfured molasses1. In a large bowl, whisk together the flour, baking
soda, salt, cinnamon, cloves, and ginger; set aside.2. In the bowl of a standing mixer fitted with
the paddle attachment, beat together the sugar and butter on medium speed until light and fluffy,
2 to 3 minutes, scraping down the sides of the bowl halfway through. Beat in the egg and
molasses until combined. Reduce the mixer speed to low and gradually add the flour mixture,
beating until combined. Transfer the dough to a clean bowl, cover with plastic wrap, and
refrigerate until well chilled, about 1 hour (and up to 24 hours).3. Arrange the oven rack in the



middle position. Preheat the oven to 350°F. Line two baking sheets with parchment paper or
nonstick silicone baking mats; set aside. Place the extra sugar for rolling on a plate; set aside.4.
Use a 1 1/2-inch ice cream scoop to scoop out the dough, and roll into balls between your
hands. Roll the balls in the sugar to coat, and place about 2 inches apart on the prepared baking
sheets.5. Bake one sheet at a time, rotating the sheet two-thirds of the way through the baking
time, until the cookies are deep golden brown and the centers are firm, 15 to 20 minutes.6.
Transfer the sheet to a wire rack to cool for 10 minutes. Use a spatula to transfer the cookies to
the rack, and let cool completely. Continue to roll and bake the remaining cookies in the same
way.--This text refers to an alternate kindle_edition edition.From Publishers WeeklyStarred
Review. A good baking book can make you feel like you've stepped into the ultimate bakery,
complete with rows of perfectly crisp cookies, trays of oversized, fruit-studded muffins, just-
frosted layer cakes, and the smell of fresh bread hot out of the oven. Barricelli, owner of the
SoNo Baking Company & Café in South Norwalk, Conn., a third-generation baker and host of
PBS's Everyday Baking from Everyday Food, successfully transports readers into the workings
of his popular bakery. The former Martha Stewart employee presents an artisanal philosophy,
emphasizing the best ingredients, techniques. and equipment to yield the best results.
Categorized by type of baked good—Cookies, Brownies, and Bars, Pies and Tarts; Cobblers,
Crisps, and Buckles, and Savories: Tarts, Quiches, Pies, and Bites, etc.—the 125 recipes
include classics like strawberry shortcake, apple pie, white bread. There are also fun takes on
classics like individual Boston cream pies as well as such innovations as tomato cobbler.
Numbered steps, informational headnotes, technique tips, along with full-page color
photographs and a clean design make this a terrific gift title. (Mar.)Copyright © Reed Business
Information, a division of Reed Elsevier Inc. All rights reserved. --This text refers to an alternate
kindle_edition edition.About the AuthorA third-generation baker, JOHN BARRICELLI graduated
from the Culinary Institute of America and worked at River Café, Le Bernardin, and the Four
Seasons Restaurant. He then owned and ran Cousin John's Café and Bakery in Brooklyn for ten
years. John worked at Martha Stewart Living Omnimedia, becoming a featured chef on Everyday
Food, and in 2008 he became host of the spin-off Everyday Baking. In 2005, John opened the
SoNo Baking Company and Cafe in South Norwalk, Connecticut. --This text refers to an
alternate kindle_edition edition.Excerpt. © Reprinted by permission. All rights reserved.Ginger
Cookies – Makes 602 cups all-purpose flour2 teaspoons baking soda1/4 teaspoon coarse salt1
teaspoon ground cinnamon1 teaspoon ground cloves1 teaspoon ground ginger1 cup sugar,
plus 3/4 cup for rolling3/4 cup (1 1/2 sticks) unsalted butter, at room temperature1 large egg, at
room temperature1/4 cup unsulfured molasses1. In a large bowl, whisk together the flour, baking
soda, salt, cinna-mon, cloves, and ginger; set aside.2. In the bowl of a standing mixer fitted with
the paddle attachment, beat together the sugar and butter on medium speed until light and fluffy,
2 to 3 minutes, scraping down the sides of the bowl halfway through. Beat in the egg and
molasses until combined. Reduce the mixer speed to low and gradually add the flour mixture,
beating until combined. Transfer the dough to a clean bowl, cover with plastic wrap, and



refrigerate until well chilled, about 1 hour (and up to 24 hours).3. Arrange the oven rack in the
middle position. Preheat the oven to 350°F. Line two baking sheets with parchment paper or
nonstick silicone baking mats; set aside. Place the extra sugar for rolling on a plate; set aside.4.
Use a 1/2-inch ice cream scoop to scoop out the dough, and roll into balls between your hands.
Roll the balls in the sugar to coat, and place about 2 inches apart on the prepared baking
sheets.5. Bake one sheet at a time, rotating the sheet two-thirds of the way through the baking
time, until the cookies are deep golden brown and the centers are firm, 15 to 20 minutes.6.
Transfer the sheet to a wire rack to cool for 10 minutes. Use a spatula to transfer the cookies to
the rack, and let cool completely. Continue to roll and bake the remaining cookies in the same
way.Jam Tartlets 1/2 recipe Pâte Sucrée (recipe below) chilledStreusel1/2 cup all-purpose
flour1/2 cup firmly packed light brown sugar1/4 teaspoon coarse salt1/8 teaspoon ground
cinnamon1/4 cup (1/2 stick) cold unsalted butter, cut into N-inch cubes1/2 cup seedless
raspberry jam1. Line a baking sheet with parchment paper or a nonstick silicone baking mat; set
aside. Butter sixteen 2-inch tart molds; set aside.2. On a lightly floured work surface, roll the
dough to about ⅛ inch thick. Cut as many 2&frac12;-inch rounds as possible, and fit them into
the prepared molds. Chill and reroll the scraps, cut out the remaining rounds, and fit them into
the remaining molds; you should be able to line 16 tartlet molds. Arrange the molds on the
prepared baking sheet, and chill for 20 minutes.3. To make the streusel: In a medium bowl, use a
fork to stir together the flour, brown sugar, salt, and cinnamon. Add the butter, and using your
fingertips, quickly work into the dry ingredients until pea-size crumbs form; set aside in the
refrigerator.4. Set the oven rack in the bottom third of the oven. Preheat the oven to 350°F.5.
Spoon about 1 teaspoon jam into each tart shell. Mound 1 rounded tablespoon of streusel on
top of each tartlet, bunching the crumbs together in order to make large crumbs and give the
topping texture.6. Bake, rotating the baking sheet about two-thirds of the way through the
cooking time, until the edges of the tarts are golden brown and the streusel is cooked, 20 to 25
minutes. Remove from the oven and let cool on a wire rack.Pâte Sucrée2 cups all-purpose flour1
cup (2 sticks) unsalted butter at room temperature1/4 cup sugar1 teaspoon coarse salt1 large
egg1 large egg yolk1. In a bowl, whisk the flour to aerate it; set aside.2. In the bowl of a standing
mixer fitted with the paddle attachment, beat the butter, sugar, and salt on medium-high speed
until light and fluffy, about 3 minutes, scraping down the sides of the bowl halfway through. Add
the egg and yolk, and mix to combine. Add the flour and beat until it has been absorbed.3.
Scoop about half of the dough onto a sheet of plastic wrap, shape into a flattened disk, and wrap
in the plastic. Do the same for the other half. Refrigerate until firm, at least 2 hours. --This text
refers to an alternate kindle_edition edition.Read more
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PageCopyrightDedicationAcknowledgmentsForewordIntroductionBaker’s PantryCHAPTER
ONE:Muffins, Scones, Pastries, and Breakfast CakesCHAPTER TWO:Cookies, Brownies, and
BarsCHAPTER THREE:Pies and TartsCHAPTER FOUR:Cobblers, Crisps, and
BucklesCHAPTER FIVE:Trifles, Mousses, and PuddingsCHAPTER SIX:CakesCHAPTER
SEVEN:Breads and FocacciasCHAPTER EIGHT:Savories: Tarts, Quiches, Pies, and
BitesIngredients GlossaryEquipment GlossarySourcesIndexhere are many people I wish to
thank for their help with this book and with my career. I would, first and foremost, like to thank
Martha Stewart, who introduced me to the world of media. You were kind and patient as my skills
and talents evolved at Martha Stewart Omnimedia.My agent, Coleen O’Shea, found me a
publisher with class. Pamela Cannon brought my techniques and recipes to the page and my
Brooklyn accent to life. A big thank-you to Stephanie Lyness for her endless efforts to test and
retest the many recipes in this book. A big thank-you to the entire team at Clarkson Potter,
especially Pam Krauss, Emily Takoudes, Peggy Paul, Doris Cooper, Lauren Shakely, and
Jennifer K. Beal Davis. To Ben Fink for the beautiful photographs he created and to Frances
Palmer Pottery and Juliska for enhancing these photographs with their wonderful ceramicware
and glassware. To Rick Steffann, who was my first chef at the River Café. Rick, you taught me
when, how, and why we do things the way we do in the kitchen. I am forever grateful to you. To all
the people at Martha Stewart Television who help put Everyday Food and Everyday Baking
together. To Jeffrey Hamelman, for teaching me how to make excellent bread and for his
professional guidance. To all my instructors at the Culinary Institute of America, thank you for
creating a foundation to build upon. To my cousin Richard, who listened to me when I said, “I
want to be in the restaurant biz” at the tender age of sixteen. To my cousin Louis for his support
and help with Cousin John’s Café in Brooklyn, New York. To my seven brothers, thank you for the
practice in discipline you gave me through regular physical interventions on behalf of our father,
Joseph. Thank you to my aunts Connie, Mildred, and Ducky (what a name) for the upbringing
you provided, in the absence of my mother, Mary Ann, whom I miss more than I realize or will
ever admit. To my grandparents Julia and Anthony Barricelli, who taught me how to eat and to
appreciate good food. I would also like to thank my many cousins, nieces, and nephews to
whom I owe a great many apologies for working all the time, causing me to miss many family
events and holidays. To all my friends, too many to mention here, I think of you frequently, even if



I don’t get to see you as often as I’d like. A huge thank-you to my wife, Veronica, for her patience
during this project, even while giving birth to our son Peter! To my children Nikolai, Nola, Peter,
and Sophia—I hope you grow to understand that my absence in your lives was due to my crazy
bakery work hours. I promise to make it to more events. Most important, I want to personally
thank each and every one of our bakery, farmer’s market, and Website customers. And last but
certainly not least, I want to express my thanks and gratitude to the staff at SoNo Baking
Company and Café for all of their hard work, especially Ed, Val, Fran, Lesli, Bruno, Juan, and
Issy. I have the best staff in the world. by Martha Stewartike many chefs and bakers, John
Barricelli is passionate—passionate about his craft, passionate about his skills, passionate
about his businesses, and passionate about his life. In fact, in the many years that I have known
this friendly and talented man his passions have grown more pronounced and his skills more
honed. He continues to learn and to perfect, and the success of his beautiful bakery/café and
wholesale bakery business in South Norwalk, Connecticut, has been a very excellent
confirmation that his customers are happy and his followers content.I met John when he was the
pastry chef at the Elms Inn in Ridgefield, Connec-ticut. We photographed a lovely Thanksgiving
feast that John prepared for our magazine, and his food graced the cover. Everything he
prepared—including many desserts—was tasty, pretty, and well-conceived. It was at that early
date that I even had the pleasure of tasting some of John’s ice creams, and it was then that he
gave me his “secret” of always adding a pinch of salt to ice creams to enhance the flavors. When
we were searching for a chef and kitchen manager for our early television productions, we lured
John away from the restaurant world and he helped me create one of the best television “prep”
kitchens. He managed, he cooked, and he baked.Coming from a line of Italian bakers and cooks
—both amateur and professional, John had a large repertoire of really tasty recipes that
translated well to our style of family and entertaining cooking. Generous and forthright, and with
a really fine set of cooking skills, John became an invaluable member of our staff and
contributed not only to television but also to our magazines and ultimately to our weekly cooking
series, Everyday Food and Everyday Baking. During these years John continued to think about
the further development of his recipes and about his future dreams for a real bakery that would
allow him to follow in his family’s footsteps as an entrepreneurial chef and baker. He took
courses when he could—master baking classes at King Arthur, where he learned more about
the chemistry of baking—and practiced his newfound knowledge while developing new breads
and rolls and pastries.After eight years of working for media, his dream was realized in 2005
when he opened the SoNo Baking Company in a very large and beautiful space in one of South
Norwalk’s old brick factory buildings. We all knew it would thrive as a business, and it has. The
breads and cakes and pastries are all mouthwateringly good, and the refrigerated cases filled
with goodies as you enter the café draw in the crowds, who are always pleased with what they
try. I especially love John’s breads, and I have tried almost all of them. I know John uses only the
best ingredients—he talks about that all the time—but even the best ingredients need the gentle
handling of a great baker to turn out as they do in John’s kitchens.I have met many talented



chefs and bakers over the year, and I can tell quickly if they actually have what it takes to
withstand the rigors of running an establishment while at the same time producing really fine
products. That John does have those talents is obvious, but that he also has the ability to teach
via the printed page and demonstrate “how to” via television makes him even more appealing.All
of us will learn when we use this book and try the many recipes in it. This book will make us
heroes as we serve a glistening plum tart or a crusty loaf of bread or a sublime lemon mousse or
a hot, puffy popover. And we will improve our skills as we read and experiment because John’s
careful techniques do tend to make all of us better bakers and better cooks.Thank you, John, for
sharing with us so many of your ideas, your recipes, and your obvious love of really good
food.Introductiont’s 3:00 a.m. Most of the houses are dark along the highway. Connecticut is
sleeping, but for me, as for most bakers, the day has just begun.The SoNo Baking Company
and Café is tucked away on South Water Street, in South Norwalk, Connecticut, on the bank of
the Norwalk River and Norwalk Harbor, forty miles northeast of New York City. Each morning, as
I open the door, I hear the hum of the bakery—the whir of the giant mixers, the steam from the
deck oven, the cream being whipped. The mixers are filled with vats of croissant dough that will
be used for pain au chocolat, lunchtime ham and cheese croissants, and monkey bread. The air
is warm as the deck oven heats up. The smaller, more delicate breads such as brioche will go in
first. Next up will be the baguettes, ciabattas, multigrains, and rye breads. The imported Italian
deck oven offers blasts of steam, which help provide the breads with crusty exteriors and moist,
chewy interiors. I watch as my bakers skillfully wield the ten-foot-long wooden and metal peels
(long-handled, flat-surfaced tools) to move the cakes and breads in and out of the oven. Next, I
check in with the pastry chefs, who are making ganache, cookies, tarts, cupcakes, and roulades.
I then head toward the office to check the daily orders. By 6:30 a.m. the entire staff has arrived:
three sales clerks, two chefs, three pastry chefs, and three bakers. At 7:00 a.m. we open for
business.The bakery gets all types of customers—parents with young children, business-people
grabbing a box of danishes for a morning meeting, locals wanting to read the paper over coffee
and granola, high-school kids looking for a treat after school. We seat thirty people inside at
tables and at counter stools that look into our open kitchen, and we also seat sixteen people
outside. When it gets packed we sometimes seat customers in the kitchen, which can be the
best seat in the house.Our breads and seasonal desserts are inspired by traditional favorites
from Italy, France, Germany, Austria, Switzerland, and of course America. They range in style
from classics such as the SoNo Chocolate Ganache Cake and Sour Cream Coffee Cake to
more modern confections like Raspberry Coconut Trifle and Chocolate Bavarian Torte. Our
baked goods have a rustic but refined quality to them. All of our items are made fresh each day.
We adhere to a high standard of excellence for all of our offerings, which ultimately results in the
best-tasting breads and desserts.The SoNo Baking Company and Café is the realization of a
thirty-year dream for me. Little did I know when I first set foot in this former ceramics warehouse
that I would be able to convert it into a 4,000-square-foot kitchen, retail, and dining space that
would turn out hundreds of loaves of bread and dozens of varieties of desserts and savory bites



each day.I spend up to fourteen hours a day at the bakery, baking and selling our goods, and on
the road dealing with accounts, deliveries, and setting up for farmers’ markets. For me baking is
both a business and a never-ending passion, a constant quest to learn and improve upon what I
already know from my restaurant experience and education.ABOVE: A sampling of the
handwritten cookbooks I’ve kept over the years, including an Italian one from my great-
grandfather’s panetteria and one from my time at the Helmsley Palace.I’ve been cooking and
baking for most of my life. When I was nine years old, I started helping my father prepare meals
for my seven brothers in our small Valley Stream, Long Island, kitchen. Meatloaf and mac-n-
cheese were my staples. I became the family’s primary chef at age seventeen, after my father
died. Throughout my childhood, weekends were spent visiting my grandparents Julia and
Anthony, in Williamsburg, Brooklyn, where we would eat all kinds of homemade Italian
specialties, including antipasto of Italian cheeses and cured meats, steak pizzaiola, spaghetti
and meatballs, Great-Aunt Ida’s baked chicken, sausage and peppers, and dozens of other
delicacies. My grandmother would send us home with a cooler full of sandwiches for the car
ride, just in case we were still hungry.My grandmother, her two sisters, Ida and Anna, and her
daughter, Connie, took their cooking seriously. They were responsible for teaching me how to
make a good meatball, the perfect pasta e fagioli soup, and the best chicken cutlet. They made
sure that before I learned how to bake, I learned how to cook.BELOW: My children, Sophia,
Nola, and Peter, enjoying Saturday morning treats.While I enjoy cooking, I owe much of my
interest in baking to my great-grandfather Giuseppe Barricelli, whom I never had the opportunity
to meet, but whose recipes have been handed down to me by my grandfather. Giuseppe owned
a turn-of-the-century panetteria in Williamsburg, Brooklyn, where he made Neapolitan focaccia-
style pizzas and desserts. The building, with its brick oven, originally a coal-fired oven under the
sidewalk steps, is still there. Many of the desserts I have made during my nearly thirty-year
career have been inspired by his earlier creations.ABOVE: This photo of my great-grandfather
Guiseppe Barricellihangs on the wall at SoNo Baking Company. He’s standing in front of his turn-
of-the-century panetteria, named after his hometown of Nola, Italy.This interest in food led me to
the Culinary Institute of America (C.I.A.) after graduating from high school. At that time, in order
to get accepted to the school you had to have restaurant experience, which I did not yet have. I
quickly got an apprenticeship at Brooklyn’s famous River Café, working for Executive Chef Rick
Steffann, and from there attended the C.I.A. It was here that I first truly learned about
professional cooking. At the time there was no specific pastry program, so I learned mostly
about savory cooking along with the basics of pastry. I quickly realized that the skills and kitchen
know-how taught in a traditional culinary program can help broaden and improve pastry
technique.At my C.I.A. graduation luncheon my professors recommended me for an opening in
the pastry department at the Helmsley Palace Hotel in New York. I spent my time finishing
cookies, making ice creams and sorbets, and kneading bread doughs. All of this detail work and
basics helped provide me with an understanding of the science behind pastry and baking. After
six months I was running the pastry department.I then went on to study at the Wilton School of



Cake Decorating in Chicago, and worked as a pastry chef in a number of different restaurants
and hotels, including the award-winning Le Bernardin. In 1985 and 1986, I opened two of my
own bakeries, Encore Patisserie in Manhattan and Cousin John’s Café in Brooklyn. After ten
years, I moved to Connecticut and started working as the executive pastry chef at the historic
Elms Restaurant and Tavern in Ridgefield, where I worked alongside Executive Chef Brendan
Walsh. In 1997, I met Martha Stewart. After trying my desserts and ice creams, Martha, who has
referred to me as “a baker of great distinction whose cakes are as scrumptious as they are
gorgeous,” recruited me to run the staff commissary for Martha Stewart Living Productions at her
television studio in Westport, Connecticut. While working there I developed and tested recipes
for the Martha Stewart Living daily television show and magazine, collaborating with guest chefs
and eventually becoming an on-air television personality, assisting Martha with baking
techniques and recipes.In 2003, I became a co-host of Martha Stewart Omnimedia magazine’s
Everyday Food television show, where I demonstrated everything from appetizers to entrees to
dessert. I left to become the sole host of PBS’s Everyday Baking.While my professional
experience has been varied, from a basement kitchen pastry chef to an in-front-of-the-camera
television host, my philosophy has always remained the same. If you start with the best possible
ingredients, techniques, and equipment, you can’t help but produce the best possible results.
This is the artisanal philosophy behind both the SoNo Baking Company and Café and this
cookbook.What also sets the recipes in this book apart are the tried-and-true techniques I have
developed for making SoNo Brownies, the best you will ever taste, or Meringues, the lightest
possible. Here I share the important techniques and tips behind the recipes that help to
guarantee success. You will find all of these ideas, which I call “Technique Tips,” peppered
throughout the book. They are small tricks that I’ve picked up throughout my career that help
ensure the best possible finished products, easy cleanup, and alternative uses for equipment. I
also show you how to evaluate your own creations by learning what dough is supposed to feel
like, what batter is supposed to look like, and what bread baking in the oven is supposed to
smell like. I know the best approaches to getting perfect results and will teach you
commonsense practices that will ultimately make for better baking.The SoNo Baking Company
Cookbook contains nearly 150 delicious recipes that have all been tested in home kitchens and
written with the home cook and baker in mind. They are organized into eight chapters ranging
from breakfast breads to cakes to pies to savory tarts. The book offers a wide range of recipes,
from simple Strawberry Thumbprint Corn Muffins for the novice baker to more involved and
detailed recipes such as Hazelnut Chocolate Spirals for those who are looking to take on a
challenge. Most of the baked goods can be enjoyed the day they are made. There are also
definitive Glossaries and Sources sections for ingredients and equipment, plus a Baker’s Pantry
section filled with thoughts on must-have items.In the pages that follow I hope you will find not
only the best classic recipes but also the techniques and the little bit of magic that will help
transform any bread, dessert, or savory selection you are inspired to bake.Baker’s Pantryhether
you are an occasional baker or a three-times-a-week baker, having an array of commonly used



ingredients will make the process much easier, allowing you to spend more time in the kitchen
and less time at the grocery store. Remember to buy small quantities of these ingredients,
enough to last six months, because even dry goods can lose their potency or take on moisture,
changing the end result of your baked goods. Also remember to store these items away from
light and heat sources. To find out more about each of the ingredients listed below, look for
details in the Ingredients Glossary. A typical Baker’s Pantry should contain the following
items:• All-purpose flour (unbleached and unbromated)• Baking powder and baking
soda• Chocolate (good-quality semisweet, bittersweet, unsweetened, and white
chocolate)• Nuts (almonds and hazelnuts are called for most frequently in this book; walnuts,
pecans, and macadamia nuts are also used in baking)• Old-fashioned rolled oats (never
instant)• Salt (I prefer coarse salt, as in kosher salt)• Shredded coconut (both sweetened and
unsweetened)• Sugar: granulated, brown (both light and dark), confectioners’, and sanding
sugars (both regular and coarse)• Vanilla extract (never imitation vanilla “flavored” extract) and
vanilla beans• Vegetable cooking sprayIn addition to the items above, try to keep the following
dairy items stocked in your refrigerator:• Buttermilk• Eggs (size large)• Heavy cream• Unsalted
butter (can be frozen as well)• Whole milkA Note About StorageAt SoNo Baking Company,
everything is made fresh and sold the same day. While I prefer for baked items to be produced
and eaten this way, that’s not always a reality, especially for home bakers, who may need to
make them in advance or may be faced with leftovers.When it comes to storage, there are a few
general rules to keep in mind. First, be wary of the refrigerator. While the right place for storing
custard-based desserts, refrigerators are full of moisture and trapped humidity, which can
quickly break down a flaky pie crust, a crisp cookie, or a crusty loaf of bread. Be sure to keep
only those baked goods that contain pastry cream, custard, or whipped cream in the refrigerator.
Examples include Coconut Cream Tart, Crème Brûlée Tartlets, Lemon Mousse, Chocolate
Pudding Icebox Cake, and Strawberry Shortcake. Store these items away from strong-smelling
foods (garlic, onion, etc.) in the refrigerator, as they may take on unwanted odors. All other items
—including muffins, scones, pastries, fruit pies and tarts (without pastry cream, such as Mile-
high Apple Pie, and Maple Pecan Tart), cobblers and crisps, cakes (without pastry cream or
whipped cream, such as SoNo Chocolate Ganache Cake, and Apple Spice Cake), and breads—
can be stored at room temperature (away from direct sunlight and heat sources).Also, when it
comes to storage, I almost never use plastic wrap, or on the rare occasions that I do, I never let it
touch the baked good, as it can impart an artificial plastic taste. I never use aluminum foil, as it
doesn’t fully seal, thus allowing air and moisture to seep into the item. Wax paper or parchment
paper comes in handy to prevent air and moisture from entering a cake or pie that’s been cut into
and has a portion removed already. Cut out the required amount of wax or parchment paper and
gently press it against the cut area of the cake to prevent the exposed areas from getting stale. I
find that the best vessels to store baked goods in are sealed plastic containers (e.g.,
Tupperware) and domed cake stands/plates or cake savers.Here are some general guidelines
for storing baked goods:Muffins, scones, and pastries Store in a sealed plastic container or



covered cake stand for up to two days.Breakfast cakes Store in a covered cake stand, covering
the exposed cut surfaces with wax paper or parchment paper to prevent staleness, for up to four
days.Cookies Store stacked in a row, on their side (as opposed to stacked on top of each other)
so less surface is exposed to the air, in a sealed plastic container for up to four days.Bars Store
cut bars or squares in layers, with wax paper or parchment paper in between layers, in a sealed
plastic container for up to four days.Pies and tarts Store refrigerated pies and tarts (see details
above) in a covered cake stand for up to two days. Cover exposed cut surfaces with wax paper
or parchment paper to prevent odors and moisture. Store room-temperature pies and tarts (see
details above) in a covered cake stand for up to three days. Cover exposed cut surfaces with
wax paper or parchment paper to prevent moisture.Cobblers and crisps Cover loosely with
plastic wrap, so that the wrap does not touch the top. Store at room temperature for up to three
days.Mousses and puddings Store ramekins in a sealed plastic container for up to three
days.Cakes Store refrigerated cakes (see details above) in a covered cake stand for up to three
days. Cover exposed cut surfaces with wax paper or parchment paper to prevent odors and
moisture. Be sure to let these cakes come to room temperature for 30 minutes before serving.
Store nonrefrigerated cakes (see details above) in a covered cake stand for up to four days.
Cover exposed cut surfaces with wax paper or parchment paper to prevent staleness.Breads No
need to cover breads with foil, wraps, or bags; instead, place the bread cut side down on the
counter, preventing air from getting into it. Store for up to two days.Lastly, I don’t recommend
freezing finished baked goods, as the quality, taste, and texture cannot compare to that of
freshly baked items. I do, however, encourage you to freeze items in process, such as raw
doughs (including Pâte Brisée, and Pâte Sucrée), cut (but not baked) scones, croissant dough,
and most cookie batters (scoop individual balls of cookie dough and let freeze on a baking sheet
in a single layer; once frozen, place in a resealable plastic bag in the freezer for up to 1 month;
no need to thaw before baking)—with the exception of egg-white-based cookies such as
meringues and macaroons.Muffins, Scones,Pastries, andBreakfast CakesBanana Streusel
MuffinsPumpkin Raisin MuffinsStrawberry Thumbprint Corn MuffinsBlueberry Sour Cream
MuffinsZucchini, Carrot, and Cranberry MuffinsButtermilk SconesSour Cherry Chocolate
SconesLemon Currant SconesCheddar Chive SconesTart TropezienneApple Walnut
StrudelCheese DanishDanish DoughMonkey BreadGinger Pear DanishRaspberry Streusel
PinwheelsHazelnut Chocolate SpiralsSticky BunsSour Cream Coffee CakeBlueberry Tea Cakell
of the non-yeasted items in this chapter are considered quick breads. As the name suggests,
they can be prepared and baked quickly, not requiring any time to rise, unlike yeasted breads,
which need a few hours to properly rise and develop flavor.If you are new to baking, know that
the muffins in this chapter are absolutely failproof. They each require only a few steps and the
most basic of ingredients. No matter what the season or occasion, you’ll find plenty of muffins to
choose from. The recipes can also easily be doubled or tripled to feed a crowd. After your first
few successes following these recipes, try swapping different types of fruits and berries (for
example, try cranberries instead of blueberries in Blueberry Sour Cream Muffins) or adding a



cup of your favorite chopped nuts. These batters are versatile and can be made as muffins
(regular, mini, or oversized, depending on your muffin pan) or anytime cakes, baked in a loaf pan
or Bundt pan.If you’re looking for more of a baking challenge, try making some of the yeasted
breakfast pastries in this chapter, such as Raspberry Streusel Pinwheels or Cheese Danish.
Their light, flaky insides and sweet, sticky outsides make a little extra time in the kitchen well
worth the effort.Finally, breakfast cakes such as the Sour Cream Coffee Cake and Blueberry Tea
Cake are real standouts on a buffet table, and they can be served morning, noon, or night, for
breakfast, tea, or dessert.Most of these breakfast treats are best eaten warm or on the same day
you bake them. The muffins and scones do, however, freeze well (freeze the muffins after baking
and the scones after they are cut, but before they are baked) for up to one month. I suggest
freezing in a double resealable freezer bag to help ensure freshness.So, whether you’re looking
for something delicious to serve to visitors or the perfect dish to bring to a brunch at someone’s
home, this chapter is filled with a wide range of choices to help ensure big smiles on the faces of
those lucky enough to sample them.Banana Streusel MuffinsThese delicious, chewy muffins are
the perfect tasty solution for overly ripe bananas. The riper the banana (I like to use those that
have turned brown on the outside), the sweeter the muffin. Buttermilk is used to add a tangy
depth to the flavor and extra moistness to the muffin, although sour cream and plain yogurt can
provide this same taste and texture; use whichever you have on hand. The streusel topping can
be made in advance and should be chilled until ready to use.MAKES 12 MUFFINSStreusel
Topping½cup all-purpose flour½cup light brown sugar¼teaspoon coarse salt⅛teaspoon ground
cinnamon¼cup (½ stick) cold unsalted butter, cut into small cubesMuffins2cups all-purpose
flour1teaspoon baking powder1teaspoon baking soda½cup (1 stick) unsalted butter, at room
temperature1cup granulated sugar1½teaspoons coarse salt2large eggs, at room
temperature2teaspoons pure vanilla extract3very ripe bananas½cup buttermilk, sour cream, or
whole-milk yogurt1½cups whole walnuts, chopped (optional)1. To make the streusel topping: In
a medium bowl, use a fork to stir together the flour, brown sugar, salt, and cinnamon. Add the
cubes of butter, and using your fingertips, work it into the dry ingredients until pea-size crumbs
form; set aside in the refrigerator.2. Set the oven rack in the middle position. Preheat the oven to
375°F. Spray a standard 12-cup muffin pan with nonstick cooking spray, or generously butter
with softened butter; set aside.3. To make the muffins: In a medium bowl, whisk together the
flour, baking powder, and baking soda; set aside.4. In the bowl of a standing mixer fitted with the
paddle attachment, beat the butter, sugar, and salt on medium-high speed until light and fluffy, 2
to 3 minutes, scraping down the sides of the bowl halfway through. Add the eggs one at a time,
beating after each addition. Then add in and beat the vanilla and the bananas.5. With the mixer
on low speed, add the dry ingredients, beating until the flour is absorbed. Beat in the buttermilk.
Fold in the walnuts, if using.6. Use a 2-inch (¼ cup) ice cream scoop to divide the batter evenly
among the prepared muffin cups. Sprinkle the streusel topping over the muffins, pressing some
of the mixture into pea-size clumps with your fingertips, for added texture.7. Bake, rotating the
pan about two-thirds of the way through the baking time, until the tops of the muffins spring back



when touched and a cake tester inserted in the center of a muffin comes out clean, 18 to 22
minutes.8. Transfer the pan to a wire rack to cool for 10 minutes. Use a small offset spatula or a
table knife to gently lift and turn the muffins on their sides in the muffin cups. Let cool completely
in the pan.Pumpkin Raisin MuffinsCloves, nutmeg, ginger, and cinnamon make these muffins
the perfect autumn breakfast treat, although they can certainly be enjoyed year-round. These
moist quick breads are even better the next day, when the spices have had a chance to mellow.
Try adding ½ cup chopped walnuts or ½ cup chocolate chips for even more flavor and texture.
Extra unused pumpkin puree can be transferred to a resealable freezer bag and stored in the
freezer for up to one month.MAKES 12 MUFFINS1½cups all-purpose flour1teaspoon baking
soda1teaspoon coarse salt1½teaspoon ground cinnamon1½teaspoon ground ginger, or ½
tablespoon grated fresh ginger¼teaspoon grated nutmeg⅛teaspoon ground cloves1¼cups
sugar½cup canola oil2large eggs, at room temperature½(15-ounce) can pumpkin puree (about
⅞ cup)¼unsweetened apple sauce½cup raisins1. Set the oven rack in the middle position.
Preheat the oven to 375°F. Spray a standard 12-cup muffin pan with nonstick cooking spray, or
generously butter with softened butter; set aside.2. In a medium bowl, whisk together the flour,
baking soda, salt, cinnamon, ginger, nutmeg, and cloves; set aside.3. In a large bowl, whisk
together the sugar, oil, eggs, pumpkin puree, and applesauce. Add the dry ingredients and fold
with a rubber spatula until the flour has been absorbed. Fold in the raisins.4. Use a 2-inch (¼
cup) ice cream scoop to divide the batter evenly among the prepared muffin cups.5. Bake,
rotating the pan about two-thirds of the way through the baking time, until the tops of the muffins
spring back when touched and a cake tester inserted in the center of a muffin comes out clean,
20 to 25 minutes.6. Transfer the pan to a wire rack to cool for 10 minutes. Use an offset spatula
or table knife to gently lift and turn the muffins on their sides in the muffin cups. Let cool
completely in the pan.TECHNIQUE TIP: When a recipe calls for butter and eggs “at room
temperature,” it means full room temperature, not almost. Don’t try to soften butter in the
microwave; it changes the consistency. Instead, at least 4 hours ahead, set the butter and eggs
on the kitchen counter. Note that dry ingredients should be at room temperature too.Strawberry
Thumbprint Corn MuffinsThe addition of preserves in the muffins makes these corn muffins a
real standout from the typical corn muffin. At the bakery we use our own homemade strawberry
preserves. We bake these muffins in a square shape, but they can also be made in a standard
round muffin pan, as written and shown here.MAKES 12 MUFFINS1½cups all-purpose
flour1tablespoon baking powder1teaspoon baking soda1teaspoon baking soda1teaspoon
coarse salt¾cup sugar¾cup coarse yellow cornmeal3large eggs, at room temperature½cup
buttermilk½cup vegetable oil/½cup sour cream¾cup strawberry preserves1. Set the oven rack
in the middle position. Preheat the oven to 350°F. Spray a standard 12-cup muffin pan with
nonstick cooking spray, or generously butter with softened butter; set aside.2. In the bowl of a
standing mixer fitted with the paddle attachment, mix the flour, baking powder, baking soda, salt,
sugar, and cornmeal until combined.3. With the mixer on low speed, add the eggs one at a time,
beating after each addition. Add the buttermilk and oil. Mix until combined, scraping down the



sides of the bowl halfway through. Add the sour cream and mix to combine.4. Use a 2-inch (¼
cup) ice cream scoop to divide the batter evenly among the prepared muffin cups.5. Bake,
rotating the pan about two-thirds of the way through, until the muffins are golden brown and a
cake tester inserted in the center of a muffin comes out clean, 15 to 18 minutes.6. Transfer the
muffin pan to a wire rack and allow to cool for 5 minutes. Using your thumb or the back of a
teaspoon, press down in the middle of each muffin, creating an indentation deep enough to hold
1 tablespoon of preserves. Spoon or pipe (fill a pastry bag fitted with a large plain tip with the
preserves and gently squeeze) 1 tablespoon of strawberry preserves into each indentation. Let
cool for another 10 minutes. Use an offset spatula or table knife to gently lift the muffins and
transfer to a wire rack. Serve warm.TECHNIQUE TIP: For failproof standard-size muffins, use a
¼ cup (2-inch) ice cream scoop to transfer the batter from the bowl to the prepared muffin pan.
This will prevent drips along the edge of the pan and will help with even distribution and portion
consistency among the cups.Blueberry Sour Cream MuffinsThese fruit-filled muffins offer both a
crisp top and a tender, buttery inside infused with a hint of lemon. They were originally
developed at Skylands, Martha Stewart’s home in Seal Harbor, Maine. Martha brought home a
scrap of a recipe and stuck it on the wall of the kitchen, asking me to use the fresh local berries
on hand. I added vanilla extract, and lemon zest to build flavor. These muffins are topped with
coarse sanding sugar (available at some supermarkets and most gourmet specialty stores or by
mail order; see Sources), a shiny heatproof finishing sugar that keeps its coarse shape when
baked, providing a crunchy texture to the muffin, cookie, or crust it’s applied to. If fresh
blueberries aren’t available, frozen ones are an acceptable alternative (no need to thaw before
baking). You can also use cranberries instead of blueberries.MAKES 12 MUFFINS2cups plus 1
tablespoon all-purpose flour1teaspoon baking powder½teaspoon baking soda1½cups fresh or
frozen (unthawed) blueberries½cup (1 stick) unsalted butter, at room temperature1cup
granulated sugar1teaspoon coarse salt2large eggs, at room temperature1½teaspoons pure
vanilla extractGrated zest of 1 lemon½cup sour creamCoarse sanding sugar, for finishing1. Set
the oven rack in the middle position. Preheat the oven to 375°F. Spray a standard 12-cup muffin
pan with nonstick cooking spray, or generously butter with softened butter; set aside.2. In a
medium bowl, whisk together the 2 cups of flour, the baking powder, and baking soda; set aside.
Toss the blueberries in a sieve with the remaining 1 tablespoon flour; set aside.3. In the bowl of a
standing mixer fitted with the paddle attachment, beat the butter, sugar, and salt on medium-
high speed until light and fluffy, 3 to 4 minutes, scraping down the sides of the bowl halfway
through. Add the eggs one at a time, beating after each addition. Beat in the vanilla and lemon
zest.4. With the mixer on low speed, add the dry ingredients, beating just until the flour is
absorbed. Add the sour cream, beating until combined. Gently fold in the blueberries with a
rubber spatula.5. Use a 2-inch (¼ cup) ice cream scoop to divide the batter evenly among the
prepared muffin cups. Sprinkle with the sanding sugar.6. Bake, rotating the pan about two-thirds
of the way through the baking time, until the tops of the muffins spring back when touched and a
cake tester inserted in the center of a muffin comes out clean, 20 to 25 minutes.7. Transfer the



pan to a wire rack to cool for 10 minutes. Use an offset spatula or table knife to gently lift and turn
the muffins on their sides in the muffin cups. Let cool completely in the pan.TECHNIQUE TIP:
The blueberries in this recipe and in the Blueberry Tea Cake recipe are tossed with flour to keep
them from sinking to the bottom. The thin flour coating allows the blueberries to “float”
throughout the muffin or cake rather than all ending up along the bottom.Zucchini, Carrot, and
Cranberry MuffinsThe tartness of the cranberries in these muffins complements the sweetness
of the carrots. The addition of zucchini provides a moist texture. While these muffins are packed
full of nutritious goodness, their lovely orange-gold color and hearty taste will make them
irresistible to adults and kids alike. Try topping them with Cream Cheese Frosting for an
indulgent treat.MAKES 12 MUFFINS2cups all-purpose flour¾teaspoon baking
powder¾teaspoon coarse salt¾teaspoon ground cinnamon½teaspoon baking soda1cup
sugar1cup canola oil2large eggs, at room temperature¾cup finely grated carrot (about 2
medium)¾cup finely grated zucchini (about 1 medium)½teaspoons pure vanilla extract1cup
whole fresh or frozen (unthawed) cranberries1. Set the oven rack in the middle position. Preheat
the oven to 375°F. Spray a standard 12-cup muffin pan with nonstick cooking spray, or
generously butter with softened butter; set aside.2. In a medium bowl, whisk together the flour,
baking powder, salt, cinnamon, and baking soda; set aside.3. In a large bowl, whisk together the
sugar, oil, eggs, grated carrot and zucchini, and vanilla. Add the dry ingredients and fold with a
rubber spatula until the flour has been absorbed. Fold in the cranberries.4. Use a 2-inch (¼ cup)
ice cream scoop to divide the batter evenly among the prepared muffin cups.5. Bake, rotating
the pan about two-thirds of the way through the baking time, until the muffins are golden brown,
the tops spring back when touched, and a cake tester inserted in the center of a muffin comes
out clean, 20 to 25 minutes.6. Transfer the pan to a wire rack to cool for 10 minutes. Use an
offset spatula or table knife to gently lift and turn the muffins on their sides in the muffin cups. Let
cool in the pan. Serve warm or at room temperature.TECHNIQUE TIP: Any of the muffins in this
chapter can be made into a single breakfast cake by baking the batter in a loaf pan or Bundt
pan. Just prepare the pan the same way you would a muffin pan, set it on a baking sheet, and
bake until a tester comes out clean when inserted into the center of the cake (the baking time
will vary depending on the batter and the shape of the pan). Remove from the oven and let the
cake cool for a few minutes before removing it from the pan and cooling it completely on a wire
rack.Buttermilk SconesMy wife, Veronica, makes these light, flaky scones all the time at home.
They are as simple to make as they are addictive to eat. Not too sweet, these are perfect to
serve with breakfast or tea, and they make an ideal sandwich pairing for smoked ham and Swiss
cheese. They are best served right out of the oven, although Veronica also prepares them and
freezes them before baking, so she can have fresh-baked scones to serve or take on the go
anytime.MAKES 12 SCONES2cups all-purpose flour, plus more for dusting2tablespoons
sugar1tablespoon baking powder1teaspoon coarse salt½teaspoon baking soda6tablespoons
(¾ stick) cold unsalted butter, cut into small pieces¾cup buttermilk1. Line a baking sheet with
parchment paper; set aside. 2. In a large bowl, whisk together the flour, sugar, baking powder,



salt, and baking soda.3. Work the butter into the dry ingredients with your fingers until the
mixture resembles coarse crumbs. Add ½ cup of the buttermilk and fold with a rubber scraper or
your hands until the buttermilk has been absorbed. Then continue adding buttermilk, 1
tablespoon at a time, just until the dough comes together and there are no dry patches.4. Turn
out the dough onto a lightly floured work surface. Divide the dough into two balls and pat each
ball into a 7-inch disk, ¾ to 1 inch thick. Using a bench scraper or a sharp knife, cut each disk
into six equal wedges. Place the wedges on the prepared baking sheet and chill for 1 hour.5. Set
the oven rack in the middle position. Preheat the oven to 400°F.6. Bake, rotating the baking
sheet about two-thirds of the way through, until the scones are puffed and golden brown and the
bottoms are lightly browned, 16 to 20 minutes.7. Cool on the baking sheet on a wire rack for 10
minutes. Using a metal spatula, transfer to a wire rack to cool.TECHNIQUE TIP: Scones can be
cut into a variety of shapes, including wedges (as with this recipe), rounds by using a biscuit
cutter (Lemon Currant Scones), and triangles (Cheddar Chive Scones). Once cut, unbaked
scones may be placed on a baking sheet, covered with plastic wrap, and frozen. Once frozen,
stack the scones in resealable freezer bags and freeze for up to 1 month. Place frozen scones
on a parchment-lined baking sheet, brush with heavy cream, sprinkle with sanding sugar, and
bake while still frozen. Once baked, they are best eaten the same day.Sour Cherry Chocolate
SconesMy young daughter Sophia is in elementary school, and it’s hard to get her out the door
in the morning without a bite of these favorite special-request quick breads. While most scones
tend to be dense, these are light in texture but strong in flavor, with chunks of semisweet
chocolate and sour cherries throughout. You can find dried sour cherries at most gourmet
specialty stores and some supermarkets in the dried fruit or baking sections.MAKES 12 TO 15
SCONES5cups all-purpose flour, plus more for cutting2tablespoons plus 2 teaspoons baking
powder¾cup granulated sugar½teaspoon coarse saltGrated zest of ½ orange¾cup dried sour
cherries¾cup chopped (½-inch) semisweet chocolate2¾cups heavy cream, chilled, plus ¼ cup
for brushing2to 3 tablespoons coarse sanding sugar, for finishing1. Line a baking sheet with
parchment paper or a nonstick silicone baking mat; set aside.2. In a large bowl, whisk together
the flour, baking powder, granulated sugar, salt, and zest. Stir in the sour cherries and chocolate
chunks.3. Add 2¼ cups of the cream and fold with a rubber scraper or your hands until the
cream has been completely absorbed. Then continue adding cream by the tablespoon just until
the dough comes together and there are no dry patches.4. Turn the dough out onto a lightly
floured work surface. With lightly floured hands, gently press and pat out the dough into a 1-inch-
thick round. Using a 2¾-inch round cookie cutter, cut out as many rounds as possible, dipping
the cutter into flour after each cut. Reroll the scraps and continue to cut out the dough. Place the
cut scones about 2 inches apart on the prepared baking sheet. Refrigerate the scones until firm,
about 1 hour.5. Set the oven rack in the middle position. Preheat the oven to 375°F.6. Lightly
brush the top of scones with the remaining ¼ cup cream and sprinkle generously with the
sanding sugar. Bake, rotating the baking sheet halfway through, until the tops are golden, 25 to
30 minutes. Use a metal spatula to transfer to a wire rack to cool.Lemon Currant SconesThese



traditional scones were inspired by time I spent in England. Lemon and currants are a classic
flavor combination. Here, the lemon adds brightness while the currants offer a sweet, chewy fruit
texture to these slightly sweet cream-based scones. Bake these scones one sheet at a time for
even heating and best results.MAKES ABOUT 18 SCONES3cups all-purpose flour, plus more
for dusting½cup granulated sugar1½tablespoons baking powder1½teaspoons coarse
saltGrated zest of 2 lemons1½cups dried currants1 cups heavy cream, chilled, plus ¼ cup for
brushing2to 3 tablespoons sanding sugar, for finishing1. Line two baking sheets with parchment
paper or nonstick silicone baking mats; set aside.2. In a large bowl, whisk together the flour,
sugar, baking powder, salt, and lemon zest. Stir in the currants.3. Add 1½ cups of the cream and
fold with a rubber scraper or your hands until the cream has been completely absorbed. Then
continue adding cream by the tablespoon just until the dough comes together and there are no
dry patches.4. Turn out the dough onto a lightly floured work surface. With lightly floured hands,
pat the dough to a 6½ by 11-inch rectangle, about 1 inch thick. Using a 2-inch round cookie or
biscuit cutter, cut out the scones and place them on the prepared baking sheets. Combine the
dough scraps, pat them together, and cut more scones, placing them on the baking sheets.
Refrigerate the scones until firm, about 1 hour.5. Set the oven rack in the middle position.
Preheat the oven to 400°F.6. Brush the tops of the scones with the remaining ¼ cup cream, and
sprinkle with the sanding sugar. Bake one sheet at a time, rotating the sheet about two-thirds of
the way through the baking time. Bake for 16 to 20 minutes, until the scones spring back when
touched with a finger and the tops and bottoms are nicely browned. Repeat with the remaining
scones.7. Cool on the baking sheets on a wire rack for 10 minutes. Using a metal spatula,
transfer to a wire rack to cool.TECHNIQUE TIP: When sprinkling a dense item like a scone with
sugar, try holding the scone upside down in your hand and dipping it in a bowl of cream and then
a bowl of sanding sugar to evenly cover the most surface area. This is an especially handy tip if
you’re baking a large quantity of scones.Cheddar Chive SconesPerfect for any occasion, these
basic savory scones can be served for breakfast, lunch, brunch, or tea. I like to use yellow
Cheddar cheese for the color contrast, but you can use white Cheddar as well as any other
favorite cheese, including Gruyère or fontina. For more variation, try substituting thyme or
another favorite fresh herb for the chives.MAKES 8 SCONES2cups all-purpose
flour1tablespoon baking powder1teaspoon coarse salt¼cup finely chopped fresh chives1cup (2
ounces) finely grated extra-sharp Cheddar cheese, plus about 1 tablespoon for
sprinkling1¼cups heavy cream, chilled, plus ¼ cup for brushing1. Line a baking sheet with
parchment paper or a nonstick silicone baking mat; set aside. 2. In a large bowl, whisk together
the flour, baking powder, salt, and chives. Stir in the cheese with a fork.3. Add 1 cup of the cream
and fold with a rubber scraper or your hands just until the cream has been completely absorbed.
Then continue adding cream, 1 tablespoon at a time, just until the dough comes together and
there are no dry patches.4. Turn the dough out onto a heavily floured work surface. With lightly
floured hands, pat the dough to a 3 by 10-inch rectangle, ¾ to 1 inch thick. Using a bench
scraper or a sharp knife, cut the rectangle into eight equal triangles. Place on the prepared



baking sheet and refrigerate until firm, about 1 hour.5. Set the oven rack in the middle position.
Preheat the oven to 400°F.6. Brush the scones with the remaining ¼ cup cream, and sprinkle
each with a pinch of grated cheese. Bake, rotating the baking sheet about two-thirds of the way
through, until the scones are golden brown and puffed and the bottoms are lightly browned
when you lift the scones with a metal spatula, 16 to 20 minutes. Using a metal spatula, transfer
to a wire rack to cool.TECHNIQUE TIP: In order to accurately measure ingredients, measure dry
ingredients such as flour and sugar in a metal measuring cup (filled to the top and leveled off
with the back of a knife, sweeping across the top) and wet ingredients such as milk in a glass
measuring cup.Tart TropezienneThis brioche-based buttery egg pastry is a combination bread,
tart, and cream-filled dessert all wrapped in one. A round of brioche dough is sprinkled with
pearl sugar (available at gourmet specialty stores), cut in half, and filled with vanilla pastry cream
and sliced strawberries. I first made this pastry at my bakery Encore, in Manhattan, in the
mid-1980s. The recipe has stuck with me ever since. In addition to a breakfast pastry, this makes
a great dessert, brunch, or tea dish. The dough can also be cut into 4-inch rounds for individual
presentations.MAKES ONE 9½-INCH PASTRY, SERVES 8Brioche3tablespoons warm (105° to
110°F) milk (see Technique Tip)1½teaspoons active dry yeast1 cups all-purpose flour, plus
more for kneading cup bread flour1½tablespoons granulated sugar1teaspoon coarse salt2large
eggs1large egg yolk10tablespoons (1 stick plus 2 tablespoons) cold unsalted butter, cut into
tablespoons1large egg, beaten, for egg wash1½tablespoons pearl sugarVanilla Pastry
Cream2large egg yolks¼cup granulated sugar2tablespoons cornstarch1cup milk⅛teaspoon
coarse salt½vanilla bean, split in half lengthwise, or 1 teaspoon pure vanilla
extract1½tablespoons cold unsalted butter, cut into ½-inch pieces1pint strawberries (you’ll need
about 11 large strawberries)1. To make the brioche: In a medium bowl, pour the milk over the
yeast and let proof (the act of adding a liquid to yeast to see if it’s “alive” and active), 5 minutes.2.
In the bowl of a standing mixer fitted with the paddle attachment, mix the all-purpose and bread
flours with the sugar and salt. When the yeast has proofed, add the whole eggs and yolk to the
yeast and whisk; add to the mixer bowl. Beat on low speed, scraping down the sides of the bowl
at least once, until the flour has been absorbed and the dough comes together, 1 to 2 minutes.
With the mixer on low, add the butter, 1 tablespoon at a time, and beat until the butter has been
absorbed. The dough will be very sticky.3. To knead by machine, replace the paddle with the
dough hook and beat on medium-low to medium speed until the dough is smooth, shiny, and
elastic and completely cleans the sides of the bowl, 10 to 15 minutes. Add 1 to 2 tablespoons all-
purpose flour as needed. (Or, to knead by hand, turn the dough out onto a lightly floured work
surface. Knead by successively scooping the dough up from underneath with the thumb and the
first two fingers of each hand, then slapping it down on the board as you pull your hands away. At
first, the dough will stick to both board and hands, but as the gluten develops and the flour
absorbs moisture, the dough will pull together into a ball and become less tacky. Knead a good
15 minutes, adding flour as needed, or until the dough no longer sticks to the work surface.)4.
Turn the dough into a buttered bowl, cover with oiled plastic wrap, and refrigerate overnight.5.



On a lightly floured work surface, roll the dough to a round about 10 inches in diameter and 
inch thick. Using a pastry wheel, cut to a 9½-inch round. Place on a parchment-lined baking
sheet, cover very loosely with plastic, and let rise in a warm place (at least 70°F), until very soft
and doubled in bulk, about 3 hours.6. Set the oven rack in the middle position. Preheat the oven
to 375°F. Brush the risen dough round with the egg wash and sprinkle with the pearl sugar. Bake,
rotating the baking sheet about two-thirds of the way through, until golden brown, 13 to 16
minutes. Transfer to a wire rack and let cool completely.7. To make the pastry cream: In a
medium bowl, whisk together the egg yolks, about half the sugar, all the cornstarch, and ¼ cup
of the milk.8. In a saucepan, combine the remaining sugar, the remaining ¾ cup milk, and the
salt. If using a vanilla bean, scrape the tiny black seeds into the saucepan and add the pod.
Bring to a simmer. Whisking constantly, gradually pour the hot milk into the egg mixture to
temper it. Set a strainer over the saucepan. Strain the custard mixture back into the saucepan
and bring to a boil over medium heat, whisking constantly. Boil for 10 seconds, while whisking
(make sure the custard boils for 10 seconds in the center of the pan, not just around the sides).
The mixture should thicken to a puddinglike consistency.
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Rachel Hall, “Great starter book for baking with treasured recipes. I first got this book at the
library when I wanted to really get into baking. It helped improve my game tremendiously. His
recipes are easy enough to follow along, without being intimidaiting. I've since bought the book. I
make his French bread and cinnamon bread constistantly. I also suggest his cheesecake for
when you want to impress.”

Elizabay, “Love it, love it, love it. BUY THIS BOOK. I agree with everyone that this is a
BEAUTIFUL book. I have made 8 or 9 recipes so far and I loved each of them. The Blueberry
Sour Cream Muffins and the Lemon Sugar Cookies are so yummy. I loved these 2 recipes so
much (and my family inhaled the results) that I had to make another batch the next week. I think
the Blueberry Muffins are the best I have made. Tried the Quiche Lorraine yesterday and my
French husband said it was "just like you would get in Paris". Creamy, light and flavorful. Also,
the made the Lemon Squares and Brownies and they were the best I have ever had. This book
is now my new secret weapon!!”

sylvia santos, “Great book for price. Book was in great condition! Borrowed this in our library last
year and wanted to have the book for references.I’ve tried several recipes and like the muffin
recipes the most.”

Kelli1122, “Every Recipe Is A Winner. This book contains a recipe for the best lemon pound
cake I have ever tasted. And, the tart pastry is absolutely wonderful - light and crisp - heaven.
I've made the coconut cream tart, the tarts with pastry cream and fresh fruit, and they were
wonderful. This book has the best compliation of recipes that I have ever found in one book -
and that's saying something since I have over 75 baking books - Do yourself a favor and order
this book.  And John Barricelli, if you're reading this - I would love another book from you.”

KELLI, “Beautiful Pictures. Haven't had much of an opportunity to make much from this book yet.
It has gorgeous pictures throughout, with easy steps to making great looking desserts. Bought
the ingredients, and can barely wait to sink our teeth into and share baked goods with others.
Would say this book makes a great gift as well.”

Shoegal, “Coconut cake. My goodness this cake was amazing! It is not a cake that requires
some complex technique mastered at some culinary school, it simply has a great recipe !The
cake was so light and moist, the icing delicious the cream also yummy! On my first try the cake
turned out amazing, it did take a long time but I am a beginner , and it looked pretty good
too ,the coconut flakes are very forgiving.”

Poppy Dale, “Five Stars. Thank you.”



The book by John Barricelli has a rating of  5 out of 4.3. 77 people have provided feedback.
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