
The Seasonal Baker: Easy Recipes From 
My Home Kitchen to Make Year-Round: A 

Baking Book
 Free Ebooks

 John Barricelli

http://ebook-download.neutronbyte.com/pdf-file/Wa18oYTP/e/EJBo/OPMw/nZeXP/The-Seasonal-Baker-Easy-Recipes-from-My-Home-Kitchen-to-Make-Year-Round-A-Baking-Book
http://ebook-download.neutronbyte.com/pdf-file/Wa18oYTP/e/EJBo/OPMw/nZeXP/The-Seasonal-Baker-Easy-Recipes-from-My-Home-Kitchen-to-Make-Year-Round-A-Baking-Book
http://ebook-download.neutronbyte.com/pdf-file/Wa18oYTP/e/EJBo/OPMw/nZeXP/The-Seasonal-Baker-Easy-Recipes-from-My-Home-Kitchen-to-Make-Year-Round-A-Baking-Book
http://ebook-download.neutronbyte.com/pdf-file/Wa18oYTP/e/EJBo/OPMw/nZeXP/The-Seasonal-Baker-Easy-Recipes-from-My-Home-Kitchen-to-Make-Year-Round-A-Baking-Book
http://ebook-download.neutronbyte.com/pdf-file/Wa18oYTP/e/EJBo/OPMw/nZeXP/The-Seasonal-Baker-Easy-Recipes-from-My-Home-Kitchen-to-Make-Year-Round-A-Baking-Book
http://ebook-download.neutronbyte.com/pdf-file/Wa18oYTP/e/EJBo/OPMw/nZeXP/The-Seasonal-Baker-Easy-Recipes-from-My-Home-Kitchen-to-Make-Year-Round-A-Baking-Book


Known for his delicious and gorgeous baked goods, John Barricelli of the SoNo Baking
Company in Norwalk, Connecticut, has become a local celebrity. In The Seasonal Baker, he
brings everyday baking with fruits and vegetables within reach for home cooks, offering 135
sweet and savory recipes for all seasons. John patiently walks readers through his recipes
for breakfast treats, quick breads, poached fruits, cookies, pies, cakes, quiches, pizzas, and
more. He shares his Pears “Belle Hélène,” using the fall’s bounty and including suggestions for
how best to submerge fruit for poaching. His Strawberries Romanoff—perfect for summertime—
comes with tips on how to gently clean the berries so they retain their beautiful shape. The
Blueberry Cheesecake in Glass Jars offers a delightful, picnic-style presentation for company.
He presents Joan’s Carrot Bars with Cream Cheese Frosting and Spiced Pecans for a cozy
winter treat. Pumpkin Whoopie Pies with Cinnamon Cream are a hit with all ages, perfect for
Thanksgiving when pumpkin harvest is in full swing. He steeps and softens sun-dried tomatoes
for Cheese Focaccia with Summer Squash, and guides you through making Grilled Pizza with
Figs and Ricotta, great from summer through early fall, and which can be made in the
oven. In his follow-up to his acclaimed TheSoNo Baking Company Cookbook, John
showcases the diversity of the produce, keeping us connected to the seasons. He also includes
a definitive shopping guide on how to buy and prepare fruits and vegetables, and how best to
store them for later use. This rich collection of recipes, great for beginning bakers and pros alike,
is accompanied by gorgeous four-color photography, as well as Barricelli’s family stories.These
are the recipes that he makes at home with his children, and they will inspire you to add his
seasonal family favorites to your own standbys. Often simple enough for anyone to make, these
dishes are mouthwateringly beautiful and approachable enough to make during the
week.Through fall, winter, spring, and summer, this is the book you’ll turn to again and again for
recipes that feel like home.
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GrillAcknowledgmentsSourcesIndexIntroductionIhave two great passions: baking and family.
The first is probably genetic. My great-grandfather Giuseppe Barricelli was a baker from the
Italian city of Nola, in the Campania region south of Naples. He settled with his family in
Williamsburg, Brooklyn, at the turn of the twentieth century. He opened a panetteria there,
making breads and desserts in a coal-fired brick oven to sell from his sidewalk cart. My
grandfather Anthony worked in the bakery before giving up the business to become an
electrician. My dad was an electrician like his father, but he knew his way around a kitchen, too.I
grew up in Valley Stream, Long Island, number six of eight brothers. It took me a while to find my
way to baking, but I was always interested in food. There isn’t anything I won’t eat: anchovies,
okra, you name it. I loved pizza as a kid. (I still do.) I used to sneak up the street to Mario’s, the
neighborhood pizza place, to watch them make their doughs. And I have fond memories of
stealing sacks of Mario’s flour for flour fights with the neighborhood kids.My mom died the
summer after third grade. My dad and my grandmother taught me to cook. I used to help my dad
prepare dinners, prepping for him after school while he was working. And every Sunday, for as
long as I can remember, we had dinner at my grandparents’ house.My grandparents Anthony
and Julia lived in Williamsburg in a four-story house stuffed with three generations of Barricellis.
What a scene. The family’s kitchen and dining room were in the basement. Sundays at one
o’clock, the whole clan—aunts, uncles, nephews, nieces, and cousins—would descend into the
basement for dinner. We didn’t surface until six o’clock in the evening. My dad always gave us
the option of staying home, but I don’t remember missing one Sunday dinner there. I used to
look forward to it all week long.The dining room table was probably about twenty feet long, but it
seemed endless. It seated twenty to thirty family members and a rotating cast of characters.
Side tables were set up for the kids. My grandmother and Aunt Ida were at the stove and they



cooked and fed the never-ending stream of people all day long. There was always a pot of
“gravy” (our term for tomato sauce) on the stove. Julia and Ida made everything: roasted
chicken, eggplant dishes, lasagne, baked ziti, my grandmother’s escarole pie. Aunt Ida’s fried
chicken was incredible. One of the dishes I remember most clearly though was my
grandmother’s antipasto, a simple dish with great roasted peppers, dried meats, provolone
cheese, and olives. She always finished it with a good olive oil. To this day, every time I have an
antipasto at a restaurant, I think of her.Squares of store-bought filo dough are brushed with
butter for Banana–Macadamia Nut Tartlets.Desserts at Sunday dinner were seasonal. In the
summer, we enjoyed my grandfather Tony’s sliced peaches marinated in red wine. For Easter, he
made a traditional Neapolitan pie filled with a sweetened ricotta–wheat berry mixture. And there
was always a selection of biscotti.After dinner, my grandmother would load up our car with trays
of more food to get my dad through the week. She included sandwiches to get us through the
thirty-minute ride home—yes, by the time we got in the car, we were already hungry again!When
my dad died during my senior year of high school, I took over the cooking for my brothers. I
made the dishes I’d learned to cook: the meatballs and gravy, the meatloaf, the tuna salad, and
the mac-and-cheese.I don’t know whether my parents were watching out for me from above or
I’ve just been lucky. But people have always been there to offer help when I needed it. I got my
start in restaurants with Rick Steffann, the chef at River Café in Brooklyn. I got my first taste of
baking there, too. I loved the kitchen so much that I applied and was accepted to the Culinary
Institute of America in Hyde Park, New York. From there, a friend of the family helped me get an
externship at the Louis XVI restaurant in New Orleans, one of the most elegant restaurants in the
French Quarter. I drove there alone from Long Island, with a life-size stuffed animal in the
passenger seat for company. I was eighteen years old (and looked about twelve).In New
Orleans, I met a young French woman, Babette, who later introduced me to the delights of
French pastry when I visited her in Paris. I explored the outdoor markets in the morning and
spent my days shopping, cooking, and eating. Paris is where I tasted my first éclair, raspberry
tart, tarte Tatin, and apple charlotte.I honed my pastry technique at some of the best places in
New York, including the Helmsley Palace Hotel, the Pierre Hotel, the Four Seasons Hotel, and
the restaurant Le Bernardin. I returned to Europe several times to expand my pastry skills and
take classes at La Varenne and Le Cordon Bleu cooking schools. I studied Italian cuisine and
bread-baking in Italy and fell in love with the street food of Bologna. I’ve owned and operated
several bakeries of my own since then, including my current bakery, SoNo Baking Company, in
Norwalk, Connecticut.My son Peter loves to cut out cookie shapes.Along the way I married and
had kids. I love kids. And like my own father, I’m now a single dad with visiting children.
Sometimes I’m feeding one child, sometimes two or three. I spend the most time with my
youngest, Peter, who is four. He appears often in this book because he’s the best eater. He likes
sitting in the grocery cart while we shop and he’s pleased to eat almost everything, including
broccoli and asparagus. My elementary-school-age daughter Nola visits regularly too. Already a
good athlete, she has lately become interested in cooking. (I just bought her her first knife—a



five-inch Japanese santoku.) When we’re lucky, my grown-up son, Nik, drops by to make us a
family of four. He loves to play in his own kitchen in Brooklyn, as well as with me, Peter, and Nola
in mine.My work doesn’t leave much time for family and friends. My day starts by three o’clock in
the morning, often earlier. When I start at five a.m., I consider it a day off. But I try to spend as
much time with my itinerant family as I can. Baking and cooking with them is a rewarding way to
do what I love while giving my kids the rich experience of food and family that I grew up with.The
sweet and savory recipes in this book are conceived with family—mine and yours—in mind. I
love working with produce—there’s such incredible diversity and it keeps me connected to the
seasons. My recipes offer new ways to use much of what you find in the produce aisle of your
supermarket, with options for every season. With the exception of some of the more
complicated, special-occasion pies and layer cakes, the recipes are geared to everyday baking.
I’ve simplified techniques and recipes from my professional career wherever possible so that
most of the recipes are practical for beginning bakers. Experienced bakers will enjoy the
challenge of more complex recipes. As in my first book, technique tips give you the best possible
advice for anticipating and solving problems. For dedicated bakers, a standing mixer is a must,
but for most of these recipes, a handheld mixer and food processor will offer as much
mechanical help as you’ll need.These recipes will entice children to enjoy fruit and vegetables
for the rest of their lives. I encourage you to get the kids involved in the cooking, whatever their
age. They are a blast to teach and they like to help. Nik and I used to make gelato together on
the weekends when he was a boy. With supervision, Nola can now make many of the recipes in
this book. Peter is too young to do much but eat, but he does help with pizza dough, which he
likes to punch down and stretch out.I buy locally grown herbs and produce whenever
possible.This is not a farmers’-market cookbook, although I think it’s good for the soul to visit a
market when you can. Shopping there is a slower, inspirational experience. The markets give the
SoNo Baking Company access to excellent seasonal produce. But when I’m baking at home, I’m
shopping at supermarkets more often than not, and the recipes in this book assume that you will
be, too. A shopping guide offers recommendations on how to buy, store, and prepare the fruit
and vegetables you’ll come across in this book.My baking is based on my philosophy of
excellence. As I discovered with my grandmother’s antipasto, if you start with tried-and-true
cooking techniques and the best ingredients you can get hold of, you can’t help but produce the
best possible results. The goal of this book is to bring that philosophy into your home. I don’t use
anything in my bakery that you wouldn’t use at home; we make everything by hand, and from
scratch, with produce that is readily available. I don’t have the equipment at home that we have
at the bakery. I adjust for my home kitchen and I’ll show you how to adjust for yours. (Even in the
bakery, I tell my staff that a pair of clean hands often suffices.)Thirty-five years’ experience in
commercial kitchens adapted to your home is what this book will give you. I hope these recipes
sweeten your home life as much as they do mine.My daughter Nola helps make her favorite
Grilled Pizza Margherita.Ingredient ChecklistIf you keep the following ingredients on hand, you’ll
be able to jump into many of the recipes in this book without a special trip to the grocery store. I



recommend buying small quantities and replacing them often. Leaveners such as baking
powder and baking soda lose their potency over time and should certainly be replaced every
two to three months. Other seemingly indestructible dry ingredients such as flour, sugar, and
oats will absorb moisture over time; store them in airtight containers. With the exception of
refrigerated dairy, of which I only list buttermilk because of its long shelf life, ingredients should
be stored in a cool, dark place unless otherwise specified.A note about measuring: Dry
ingredients should be spooned into the cup and leveled with the back of a knife for precise
measuring. BAKING POWDER BAKING SODA BUTTER (always unsalted) BUTTERMILK
CHOCOLATE (good quality bittersweet, milk, and white chocolate chips; mini semisweet
chocolate chips; dark chocolate chunks; bittersweet and semisweet bars) COCOA POWDER
(Dutch-processed) CORN SYRUP CORNMEAL (coarse yellow: refrigerate for up to four months
or freeze for up to several months) CORNSTARCH DRIED FRUIT (raisins, golden raisins,
currants, dried cherries, dried cranberries, dates) EGGS (large) EXTRACTS (vanilla, orange,
lemon, almond) FLOUR (most recipes call for all-purpose; buy bread, whole wheat, and cake
flours as needed) HONEY MAPLE SYRUP (never imitation: refrigerate after opening)
MOLASSES (unsulfered) NUTELLA HAZELNUT SPREAD NUTS (blanched whole; sliced
almonds, hazelnuts, walnuts, pecans; shelled pistachios and pine nuts: freeze for up to several
months) OLD-FASHIONED ROLLED OATS (never instant) OIL (vegetable and extra-virgin olive)
PUMPKIN PUREE (canned) SALT (coarse, as in kosher salt) SEEDS (pumpkin, sunflower:
freeze for up to several months) SHREDDED COCONUT (unsweetened and sweetened angel
flake: refrigerate after opening) SPICES (ground cinnamon, ginger, allspice, cloves; whole
nutmeg) SUGARS (granulated, light brown, confectioners’, sanding sugar) VANILLA PASTE
(see here) and extract (never imitation) VEGETABLE COOKING SPRAYEquipment
ChecklistCooks typically accumulate baking equipment as the need arises, and the variety and
quantity will depend on the size of your kitchen and how much and what you like to bake. If you
don’t like Lemony Madeleines or Banana–Chocolate Chip Kugelhopf, for example, or don’t ever
plan to make ice cream, you won’t need to clutter your cupboards with a Madeleine pan,
Kugelhopf mold, or ice cream machine. This is a list of equipment that I have in my kitchen at
home and just about everything you need to make all the recipes in this book.Pans, Molds,
Baking Dishes, and Sheets BAKING DISHES (8-by-8-inch square Pyrex, 9-by-13-inch
rectangular Pyrex, 10-by-14-inch rectangular ceramic, 12-by-9-inch or 14-by-10-inch oval
ceramic, 9½- or 10-inch round ceramic) BAKING SHEETS (17 by 12-inch rimmed and rimless,
12¼ by 8¼ by 1¼-inch rimmed) CAKE PANS (Two 9-by-2-inch round aluminum) COOLING
RACKS KUGELHOPF MOLD (6½-cup: 8 inches in diameter and 3½ inches tall) LOAF PANS
(glass or ceramic: 8½ by 4½-inch and 9 by 5-inch pans may be used interchangeably)
MADELEINE PAN MUFFIN PANS (standard, jumbo, mini) PIE PLATES (9-inch Pyrex, 9½-inch
deep-dish Pyrex, 10-inch Pyrex) RAMEKINS (4-ounce) and Pyrex custard cups (6-ounce) TART
AND TARTLET PANS (9-inch and 10-inch aluminum tart pans with removable bottoms, 3½-inch
and 4-inch tartlet pans) TUBE PAN (7-inch and 10-inch with removable bottom)Utensils and



Small Equipment BOX GRATER (for cheese, vegetables, and zest) CITRUS REAMER (metal,
plastic, or wood) COOKIE CUTTERS AND BISCUIT CUTTERS KNIVES (3½-inch paring, 8-inch
offset serrated, 8-inch or larger chef’s, 12-inch serrated) MELON BALLER METAL TONGS
MICROPLANE GRATER (for hard cheese, chocolate, and citrus zest) MIXING BOWLS (varying
sizes in glass, stainless steel, plastic, or ceramic) NONSTICK SILICONE BAKING MATS OR
PARCHMENT PAPER PASTRY BAG AND FITTED TIPS (I recommend Ateco brand) PASTRY
BRUSH PASTRY OR BENCH SCRAPER (plastic or metal blade) PIE WEIGHTS (metal) PIZZA
WHEEL ROLLING PIN (I prefer a “French” wooden rolling pin shaped like one long baton,
without handles) SIEVE OR STRAINER (fine-mesh) SHEARS SPATULAS (flexible metal, offset
metal, rubber, and flexible silicone heat-proof) SPOONS (wooden) WHISKLarge Equipment
FOOD PROCESSOR (12-cup or 16-cup bowl) ICE CREAM MACHINE (electric or nonelectric:)
MIXER (hand or standing mixer)Measuring Tools MEASURING CUPS (metal, straight-sided for
dry ingredients; 1-, 2-, and 4-cup glass or plastic, with a lip, for liquid) MEASURING SPOONS (1
tablespoon, 1 teaspoon, ½ teaspoon, ¼ teaspoon, 1⁄8 teaspoon) OVEN THERMOMETER
RULER (metal is preferable to plastic) TIMERShopping Guide to Fruits and VegetablesNothing
beats local produce in season. Fruit that is sold locally is picked at its peak because it doesn’t
have far to travel. Locally grown, seasonal produce almost always offers the best flavor, but
depending on where you live, buying locally is not always practical. In the Northeast, for
example, we have plenty of apples, pears, and tomatoes in season, but you’ll never see local
citrus fruit or pineapple in Connecticut.Good produce is currently available year-round from
around the country and around the world. Some of the best strawberries I buy in the middle of
winter are from Florida and Australia. Some melons from South America are fantastic and most
grapes sold in the Northeast are grown in South America. We live in a global economy and it
makes sense to take advantage of it.This section is geared to help you choose the very best
produce, wherever it’s from and wherever you shop. I’ll tell you the best season to buy it and how
to store it. I’ll tell you the best ways to ripen bananas and stone fruits such as peaches, plums,
and nectarines, which are usually purchased unripe. Some basic instructions that are not
included in the recipes (how to wash mushrooms and berries, for example, or cut the peel from
pineapple) are included in this section.A few general rules apply to all produce. Fresh produce
usually feels heavy for its size because as it ages, juices diminish and produce loses weight. A
good rule of thumb is to buy what you need and use it as soon as possible. That’s the way it’s
done in Europe, where people shop daily. All fruits and vegetables should be stored out of direct
sunlight. Do not store produce in plastic. It needs to breathe! If you like, cover produce stored at
room temperature with a fine netting to avoid fruit flies.A note about frozen fruit: I use fresh fruit
as much as possible. But frozen fruit can be of very good quality. Fruit for freezing is picked and
processed at its peak because it needn’t be protected from damage during transport. Freezing
ruptures the cell walls in fruit so once thawed, frozen fruit will be softer than fresh and it will give
off juices. Some fruit freezes well in a home freezer, and I’ve given freezing instructions for those
fruits. Otherwise, I don’t recommend it.FRUITApplesMany varieties of apples are available year-



round but the best time to buy is late summer and through the fall while they’re in season.BUY:
Choose apples that are very firm and heavy for their size. For all of the recipes in this book, I
prefer to use baking apples such as Rome, Granny Smith, and Cortland because they hold their
shape well during cooking.STORE: Keep apples in open air at room temperature for about three
days, or in the crisper drawer of the refrigerator for up to one week. In the winter, apples are held
in cold storage. While they store well, they will no longer be at their peak.PREPARE: Most of the
recipes in this book call for peeling and coring apples. Wash, then peel with a vegetable peeler.
To core, cut the apple in half and scoop out the core from each half with a melon baller. Or
quarter the apple and cut out the core from each quarter with a paring
knife.AvocadoAVOCADOS are technically a fruit. Several varieties are grown in California. The
Haas variety, grown year-round in California, accounts for a huge percentage of the avocado
crop there. You may also see them imported from Mexico and Chile. The thick, pebbly textured
skin is green on the unripe fruit, turning to purplish-black when ripe. Avocados are eaten raw,
and some recipes call for them to be warmed in the oven.BUY: Buy avocados under-ripe. They
should be hard, or give slightly to pressure, with no bruising or soft spots. Avocados should feel
heavy for their size.STORE: Ripen at room temperature for one to three days. Then refrigerate
for up to three days.PREPARE: Avocados contain a large pit in the center. Cut the avocado in
half lengthwise and twist to release one half. Then carefully whack the seed with the blade of a
large knife. Twist the knife gently to free and remove the pit. The light green flesh will brown
quickly once exposed to air; use as soon as possible.BananasImported from the tropics,
bananas are available year-round.BUY: I prefer to buy bananas under-ripe and ripen them at
home under optimal conditions. (At the supermarket, ripe bananas may already be bruised.)
Choose bananas that are just turning from green to yellow and show no bruising.STORE: Ripen
bananas at room temperature for one to two days. Bananas placed on a hard surface will
develop soft spots and bruises so I recommend ripening on banana hangers. Or, store the
banana “hands” so that the curve of the bananas faces up (like a curved bridge) and the ends
support the weight of the bananas. Once they ripen, it’s best to use them immediately. But if
necessary, store them in the crisper drawer of the refrigerator to slow their ripening. (Note that
refrigeration will firm the texture of the fruit; they will lose some sweetness and eventually turn
mealy.) Once refrigerated, use within one or two days.Berries: Blueberries, Blackberries,
Strawberries, and RaspberriesGood-quality berries are available from somewhere around the
world, year-round.BUY: Blueberries, blackberries, strawberries, and raspberries are sold in dry
quarts, pints, or half-pints. I turn the covered plastic box upside down and take a peek at the
berries on the bottom: They should not be molded or flattened, they should be firm with skins
intact, and the berries should not be bleeding (which indicates age). The bottoms of berry
baskets are usually lined with an absorbent tissue to catch any juices, so make sure the tissue is
not soaked.STORE: Keep berries in the crisper drawer of the refrigerator for up to three days.
Bring to room temperature before eating.PREPARE: Do not wash blackberries or raspberries;
even gentle wiping will break the skins. Wipe strawberries with a damp towel, only if necessary.



Blueberries may be washed because the skins are firm.FREEZE: Berries and cherries freeze
well in a home freezer and can be used for pie fillings if the juices are bound with cornstarch
(see Winter Blueberry Streusel Pie). Place the berries in a single layer on a paper-towel-lined
baking sheet. Place the baking sheet in the freezer and freeze until the berries are frozen solid,
four to six hours. Gather the frozen berries, transfer to resealable plastic freezer bags, and freeze
for up to two months. Except where noted, unthawed berries can be used in all of the recipes in
this book.CranberriesCranberries are harvested in the United States in September and October.
They are traditionally available fresh through the winter holidays, frozen the rest of the year.BUY:
Fresh cranberries should be uniform in color, size, and firmness.STORE: Refrigerate fresh
cranberries in the vegetable drawer of the refrigerator for up to one week.PREPARE: Stem and
rinse cranberries in a large bowl of water. Ripe, fresh cranberries will float. Discard any old ones
that fall to the bottom of the bowl.FREEZE: Cranberries freeze well. Buy several bags of fresh
fruit at a time and put the bags in the freezer for up to two months. Frozen unthawed cranberries
can be used in all of the recipes in this book.Citrus Fruits: Lemons, Limes, and OrangesCitrus
fruits are grown principally in California and southern states including Texas, Louisiana, and
Florida. Citrus season in the United States is late winter and early spring, but good-quality citrus
fruits are available somewhere in the world year-round.BUY: All citrus should be very firm with
bright-colored flesh and no soft spots. They should be uniform in color and heavy for their size.
When you scratch the skin with your nail, oils should bead up on the skin.STORE: Keep in the
vegetable drawer of the refrigerator for about one week.PREPARE: Many recipes call for citrus
zest but no juice. Even if you have no immediate need for it, I recommend zesting the skin of
citrus fruits before juicing. Wrap the grated zest in a paper towel, enclose in a resealable plastic
bag, and freeze.Dried Fruits: Dates, Figs, Cranberries, Raisins, Golden Raisins, Currants,
Cherries, and ApricotsDried fruits have been sun-dried or dehydrated to remove most of their
water content, resulting in fruit that is very sweet, with a concentrated flavor and a soft, leathery
texture. Most dried fruits are processed with the chemical compound sulfur dioxide to preserve
color and flavor. Fruits that are not preserved with sulfur dioxide are dark colored, even
black.BUY: Dried fruit should be soft.STORE: Store dried fruit at room temperature in an airtight
container.PREPARE: Dried fruit should be plumped before baking. Otherwise, the heat of the
oven will dry it further and make it unpleasantly hard. Plumping is also useful for dried fruit that
has dried and hardened with age.To plump dried fruit: Place the dried fruit in a heat-proof bowl.
Bring 1 cup water (or enough to cover the dried fruit) to a boil. Pour the boiling water over the
dried fruit and let stand for ten minutes. Drain and pat dry on paper towels.FigsThere are
hundreds of varieties of figs ranging in color from yellow to brown to purple to black. I use two
popular varieties: Brown Turkey and Mission figs. Depending on where they’re grown in the
United States, figs are in season from mid-spring to the fall, and sometimes up until
Christmas.BUY: Whatever their color, figs should be firm and plump with smooth skin. The stem
should be intact.STORE: Keep figs in the crisper drawer of the refrigerator for up to three days.
Serve at room temperature.PREPARE: Do not wash. Wipe figs with a damp cloth or paper towel,



if absolutely necessary. The skins are edible, so figs needn’t be peeled.MangosMangos are
cultivated in many parts of the world, including California and Florida, where they are in season
from May to September.BUY: Ripe mangos may be green, orange, yellow, or red. Choose
mangos as if you’re choosing an avocado: They should be firm, with no bruises, and should give
slightly when pressed. I prefer large mangos because there is more flesh to them.STORE: Buy
under-ripe mangos to ripen at room temperature in the open air for one to three days.PREPARE:
Mangos have a large, flat seed in the center. The skin is not edible; peel with a vegetable peeler.
To pit the mango, stand it on one end and cut off one half, working around the pit. Then cut the
other half off the pit. Cube or slice the mango as desired. Another easy way to cut a mango into
cubes is to leave the peel intact and cut the two halves off the pit as described above. Score the
flesh of each half all the way down to the skin, first lengthwise and then widthwise, to make
squares. Turn the mango half inside out so that the squares “pop” out, and cut the mango
squares off the skin.Melons: Honeydew, Cantaloupe, and WatermelonWhile there are many
varieties of melons, the most common, and those used in my recipes, are honeydew,
cantaloupe, and watermelon. They are available year-round from Mexico and South America but
are best during the summer and early fall. Cantaloupe and honeydew are grown domestically in
California, Arizona, and Texas; watermelon in California, Florida, Texas, and Georgia.BUY: Ripe
melons should be heavy for their size and uniform in color. They should be firm (once soft,
they’re overripe). Look for an indentation at one end of a cantaloupe or honeydew. This is the
blossom end. It should give slightly on a ripe cantaloupe or honeydew when pressed with a
finger. It’s very difficult to gauge the ripeness of a watermelon.STORE: Keep at room
temperature in the open air for up to three days.PREPARE: Wash, then cut the melon in half. For
cantaloupe and honeydew, scrape out the seeds with a spoon. Cut the melon into thick slices
and slice off the rind with a large knife. Then cut as desired.Stone Fruits: Cherries, Peaches,
Nectarines, Apricots, and PlumsStone fruits are grown all over the United States, including the
Northeast, California, Texas, and Georgia. Their season is summer. There are many varieties of
plums and you can use any in my recipes. I especially like the oval, deep-purple Italian prune
plums that are in season in the Northeast from late summer through early fall. There are several
varieties of cherries, as well. I prefer sweet, dark red Bing cherries in my baking. Bing cherries
are available in the Northeast, Midwest, and Pacific Northwest (Washington in particular) from
late spring through summer, but they’re imported year-round from South America.BUY: Unless
they are local, peaches, nectarines, apricots, and plums are usually sold under-ripe. (You know
when stone fruit is ripe: The smell is wonderful.) Look for unbruised fruit with firm skin and
uniform color. Cherries should be purchased ripe. Look for firm flesh and bright color. Refrigerate
for up to three days.STORE: Ripen peaches, nectarines, apricots, and plums in the open air, at
room temperature, in a single layer. Once ripened, use immediately, or store briefly in the crisper
drawer in the refrigerator.PREPARE: To pit peaches, nectarines, apricots, and plums, cut the fruit
in half through the stem ends. Twist to free one half. Remove pit with your fingers or a knife.
Unripe fruit is difficult to pit. Pit cherries with a cherry pitter.To skin peaches and apricots: Bring a



large saucepan of water to a boil. In a large bowl, combine water and ice for an ice bath. Score
an X in the skin at the bottom of each peach. Add the fruit to the boiling water and cook just until
the skin peels off easily. Depending on the ripeness of the fruit, this will take between thirty
seconds and about two minutes. Transfer the fruit to the ice bath with a skimmer or slotted
spoon.FREEZE: Cherries freeze well. Wash, stem, and pit; freeze as for berries.PearsMany
varieties of pears are available during the late summer and early fall, including Anjou, Bartlett,
and Bosc. I use these three varieties in my recipes, but you can use whatever looks good. Bosc
are especially nice for poaching whole because their shape is so beautiful and their crisp texture
holds up well to cooking. Bartletts have a lovely buttery texture.BUY: Even if you’re buying pears
locally grown, they will usually be very firm when you buy them and need a little ripening.
Choose fruit without bruises, and of consistent color.STORE: Ripen pears in the open air at
room temperature for one to three days. Then store in the crisper drawer of the refrigerator and
eat as soon as possible. Ripe pears should be juicy, but still crisp.PREPARE: Peels are edible.
Wash, and remove with a vegetable peeler, if desired. Core whole pears with a melon baller,
through the bottom end, or cut the pears in half and core with a melon baller.PersimmonsYou
may see two varieties of persimmons at your supermarket: Fuyu and Hachiya. I prefer the large,
heart-shaped Hachiya variety because it contains more flesh. Its season is October through
February.BUY: Choose persimmons with bright, smooth skin. They are sold under-ripe. They
should be plump and firm, not squishy.STORE: Although they ripen to a beautiful, tangy sweet
flavor, an unripe persimmon is incredibly, mouth-puckeringly tart. Ripen at warmish room
temperature for at least one to two weeks, depending on how ripe they are when purchased. A
ripe persimmon will feel very soft, like an under-filled water balloon. (At the SoNo Baking
Company, we buy the fruit in early November for our Christmas puddings. We allow them to
ripen for several weeks until the flesh turns to puree. When the bottom end is cut, the soft fruit
squeezes right out.)PREPARE: Peel and eat out of hand, or cut as desired.PineappleImported
from Central and South America, the Philippines, and Hawaii, pineapples are available year
round in the United States.BUY: Buy pineapples as ripe as possible. The color should just be
turning from greenish to golden yellow. A ripe pineapple will be firm with a slight give and a rich
smell. The leaves should be green (not brown). Soft, dark areas on pineapples are a sign of
overripeness.STORE: Keep in the open air at room temperature for one to two days.PREPARE:
The thick, prickly skin and spiky “eyes” must be removed before eating. Using a large knife, cut
off the top and bottom ends of the pineapple. Stand the pineapple on its base and slice off the
peel, cutting deeply to remove all of the prickly “eyes.” Cut crosswise into rounds and cut out the
center core, or quarter lengthwise into wedges and cut off the core.VEGETABLES AND FRESH
HERBSAsparagusIn the United States, asparagus is in season, depending on where you live,
from February through May or June. It comes in green, white, and purple varieties. Green
asparagus, the most common variety, is sold in three thicknesses: jumbo, medium, and pencil.
All of my recipes use medium green asparagus. Asparagus is usually cooked.BUY: Green
asparagus stalks should be bright green in color, crisp, and firm. The heads should be closed



and tight. Neither stems nor heads should look wilted. Uniform size makes timing for cooking
easier.STORE: Keep asparagus in the refrigerator as you would a bunch of flowers, stems down
in a jar of water.PREPARE: Trim the woody ends. Medium and pencil asparagus needn’t be
peeled but I peel the bottom half of jumbo asparagus stalks with a vegetable peeler because the
peel is tough.CornWe have lots of sweet corn in Connecticut and the Northeast starting in early
summer. Florida corn is typically available from January through midsummer. California corn is in
the market from May through early fall. Corn is eaten cooked or raw.BUY: Corn is sold in and out
of the husk. Husks should look tight, not wilted. I often buy husked corn for convenience at
home.STORE: In a word, don’t. The sugars in corn turn quickly to starch, changing a sweet,
delicious treat into starchy, bland kernels. Store in the refrigerator, but eat as soon as
possible.PREPARE: To remove the kernels from an ear of corn, place the ear upright on a cutting
board, wide end down. Slice down the cob with a large, sharp knife to cut off several rows of
kernels. Continue cutting, rotating the ear as you go, until all of the kernels have been
removed.EggplantEggplant is available year-round. If you shop at farmers’ markets in the
summer or fall, you’ll see many shapes, colors, and sizes, including the slender Japanese
eggplant without seeds. I suggest experimenting! Eggplant is always cooked.BUY: Eggplant
should be firm, feel heavy for its size, and have no bruising. I prefer small eggplant because the
larger they are, the more bitter seeds they contain.STORE: Keep in a cool place at room
temperature for one to two days. After that, refrigerate and use as soon as possible.PREPARE:
The flesh of eggplant will brown once it is exposed to air, so cut it just before cooking. The skin is
edible but slightly bitter, so I prefer to remove it with a vegetable peeler. If you decide not to peel,
wash the eggplant.FennelFennel is a bulb, round or flattened in shape, topped with several long
stems and delicate fronds. Fennel is available year-round, but the quality is better during fall and
winter months. Fennel may be eaten raw or cooked.BUY: Buy bulbs that feel heavy for their size.
The flesh should be bright, greenish white, and crisp.STORE: Keep in the crisper drawer of the
refrigerator for up to three days.PREPARE: Cut off the stalks and discard. (The fronds may be
used for seasoning; use as you would fresh dill.) Remove outer layers if browned, tough, or
wilted. Cut the bulb in half and use a large knife to cut out the woody core in a triangle shape.
Wash and cut as desired.Leafy Greens: Escarole, Arugula, and SpinachThese greens are
available year-round.BUY: Greens should be crisp and fresh looking. Make sure that the tips of
the leaves aren’t dry or browning and that the leaves aren’t soft or blackening. The stems should
be crisp. Arugula should be dark green, with a slightly peppery taste. Baby arugula now sold in
most supermarkets is more tender and less peppery than the larger leaves. It is also packaged
clean, which makes it convenient. The same goes for baby spinach, which I so often use.
Greens may be eaten raw or cooked.STORE: Keep greens in the crisper drawer of the
refrigerator for up to three days.PREPARE: Wash greens and spin dry in a salad spinner.
Escarole is almost always very dirty. To wash it, put chopped leaves in the sink and fill with cold
water. Jostle the leaves to release the dirt, then lift the escarole out of the sink into a colander.
Repeat with fresh water until the water remaining in the sink is clean. Use a salad spinner to



remove as much water as possible before cooking.LeeksLeeks, which look like big, thick
scallions, belong to the onion family. They have a lovely, subtle onion flavor. They are available
year-round. They are almost always cooked.BUY: The leaves should be firm, crisp, brightly
colored, and tightly wrapped. There should be no discoloration or browning of the white stalks or
dark green tops.STORE: Keep in the crisper drawer of the refrigerator for up to five
days.PREPARE: Leeks are typically dirty and must be washed well. Trim the root end, cut the
leek in half lengthwise, and rinse well under cold water, pulling the leaves apart to allow the
water to get in between the leaves. Or, halve the leek lengthwise, slice, and rinse well as you
would escarole (see above).MushroomsAt farmers’ markets, you’ll find a wonderful variety of
foraged and cultivated mushrooms, all with different flavors and textures. My supermarket
always carries white button, cremini, shiitake, and portobello mushrooms. (Portobello
mushrooms are a large version of creminis.) Specialty stores in my area often carry oyster
mushrooms, chanterelles, and hen of the woods. Button and cremini mushrooms may be eaten
raw; other varieties are cooked.BUY: Look for firm, plump mushrooms with no sign of softening,
blackening, drying, or decay. The caps on cremini and button mushrooms should be tightly
closed.STORE: Keep mushrooms in the refrigerator for up to two days.PREPARE: Mushrooms
absorb water readily, so the best way to clean them is gently, with a damp paper towel.
(Cultivated mushrooms are likely to be much cleaner than foraged varieties. If you don’t have the
patience, rinse them quickly and dry them well.) Trim stems of all mushrooms except shiitakes;
their stems are tough and should be discarded. For other mushrooms, check that the stems are
not soft and spongy. If so, the mushrooms are old; pull off the stems and discard. Mushrooms
shrink enormously during cooking: One pound will shrink to about one cup.Onions, Garlic, and
ShallotsMost supermarkets carry red, white, and yellow onions, as well as some sweet specialty
onions such as Vidalia or Maui. Red onions tend to be sweeter than the white and yellow
varieties. You can use any variety in my recipes. Onions, shallots, and garlic are eaten raw and
cooked.BUY: Onions, shallots, and garlic should be very firm with tight skin and no browning,
soft spots, or bruising. They should feel heavy for their size.STORE: Keep at room temperature
or in a cool dark spot for up to seven days. If exposed to light, onions and shallots will
sprout.PREPARE GARLIC: Squeeze the head with one hand to break the cloves apart. Then
peel the cloves individually, or place on a cutting board and smash with the side of a large knife
blade to loosen the peel. Fresh garlic peels more easily than older garlic.PREPARE ONIONS
AND SHALLOTS: Trim the hairy root ends and peel off the papery skins. Cut in half through the
root ends. Slice or chop as indicated in the recipe.Peppers: Bell Peppers and JalapeñosPeppers
are bountiful in the summer, but you’ll find them year-round. They grow in any warm climate, all
over the United States. They are eaten raw or cooked.BUY: Red and green bell peppers are
most common, but at my supermarket, I have the choice of yellow and orange as well. Red,
yellow, and orange all taste about the same and are sweeter than green peppers. The beautiful,
thick-fleshed, regular-size Red Holland peppers are more uniform and more expensive, but
domestic peppers taste as good. The heavier the pepper, the thicker the flesh. For both bell



peppers and jalapeños, look for firm peppers with smooth, unwrinkled skin. Wrinkled skin is the
mark of age. As the pepper ages and loses moisture, the skin pulls away from the flesh.STORE:
Keep in the crisper drawer of the refrigerator for up to three days.PREPARE: Cut off the tops. Cut
the peppers in half lengthwise and pull out the seeds and ribs. (That’s where you’ll find the heat
in a jalapeño. Leave in the ribs if you want some spice; add some seeds if you want even
more.)Potatoes: White- and Yellow-Fleshed Potatoes; Sweet Potatoes, and “Yams”At my
supermarket, potatoes come in all shapes and sizes. White- and yellow-fleshed potatoes can be
divided into three categories: starchy (such as white-fleshed Idaho potatoes); all-purpose
(yellow-fleshed Yukon Golds); and low-starch (red- or white-skinned white-fleshed “new”
potatoes). Starchy potatoes are great when you want baked or mashed potatoes; lower-starch
potatoes fall apart less readily during cooking and are excellent boiled or roasted. I like fingerling
potatoes for their tender skins and creamy, low-starch flesh and short cooking time.Vegetables
sold as “yams” in the supermarket are actually a variety of sweet potato. (You probably won’t
come across true yams unless you’re shopping at an ethnic supermarket.) Sweet potatoes and
so-called yams may be used interchangeably. Potatoes and sweet potatoes are always
cooked.BUY: Choose potatoes that are very firm with no blemishes, cuts, soft or green spots, or
sprouts.STORE: Keep in the open air in a cool, dark place for at least one week. Fingerling
potatoes may be refrigerated for up to three days.PREPARE: I never peel white- and yellow-
fleshed potatoes. I like the fact that you can eat the whole thing and there’s no waste. (I
particularly like fingerling potatoes because the skin is thin and delicate and their long, skinny,
irregular shape provides for a lot of skin relative to the flesh.) Scrub if dirty. If you do peel, keep
them submerged in a bowl of cold water to prevent the flesh from blackening. Peel sweet
potatoes before using.RhubarbTechnically a vegetable, rhubarb is used as a fruit in sweetened
preparations. Its flavor is very tart. Only the stalks are edible; the leaves can be toxic. Rhubarb is
unusual in that the reddish-pink, celery-like stalks are both field- and hothouse-grown. Field-
grown rhubarb is in season from late winter through early summer, peaking from April through
June. Hothouse rhubarb is available year-round.BUY: Choose crisp, slender young stalks with
no blemishes; the thinner stalks are less woody than larger ones (and the strings are thinner).
Field-grown rhubarb should be bright red. Hothouse rhubarb is lighter in color.STORE: Keep in
the crisper drawer of the refrigerator and use within two to three days.PREPARE: Although some
people peel rhubarb, I never do; I buy slender stalks and cut them crosswise into small
pieces.Summer Squash: Zucchini and Yellow CrookneckDifferent varieties of yellow and green
squash are grown all over the United States and are available year-round.BUY: Regardless of
color or shape, the squash should be very firm with uniform color and no cuts or bruising.
Medium or small sizes are best; larger squash contain longer seeds, and their texture is woody.
Summer squash is eaten raw and cooked.STORE: Keep in the crisper drawer of the refrigerator
for up to three days.PREPARE: Summer squash often benefit from a good scrubbing, as sand
gets caught in the skin. The skin is edible. Trim the ends, cut as desired, and eat raw or
cooked.TomatoesThe best tomatoes have been ripened on the vine. During tomato season in



the late summer and fall, you can find some ripe, fabulous heirloom tomatoes at farmers’
markets. They’re likely to be expensive, but they’re worth it. Hothouse tomatoes never quite
develop the same flavor.BUY: Tomatoes come in all shapes, sizes, and colors. Look for tomatoes
that are uniform in color, heavy for their size, firm, and free of blemishes.STORE: Tomatoes will
continue to ripen after picking. Ripen in a single layer in the open air at room temperature in a
warm place for one to two days. A ripe tomato is still firm but gives slightly to the touch. Once
ripened, keep tomatoes at room temperature. Above all, don’t refrigerate a beautiful tomato—it
mars the flavor.PREPARE: Tomatoes may be skinned just like a peach, but I rarely do that. Raw
tomatoes should be eaten at room temperature. For cooking, I recommend a good-quality
canned tomato.Winter Squash: Butternut and PumpkinThere are many varieties of winter
squash. I like butternut squash for its bright color and sweet flavor. The large Halloween
pumpkins at the supermarket are too watery to be practical for cooking, so when a recipe calls
for pumpkin, I use a good-quality canned puree. Look on the label: Pumpkin should be the only
ingredient. Winter squash is grown throughout the United States during warm months and
harvested in September and October. Winter squash is always cooked.BUY: Choose squash
that is heavy for its size, firm, with no cuts or blemishes. Butternut squash is also sold halved,
quartered, or packaged in large dice. Make sure the flesh looks firm and dry. Refrigerate and use
as soon as possible.STORE: Keep in the open air in a cool, dark area for up to two
weeks.PREPARE: Cut butternut squash in half lengthwise and scrape out the seeds. Cut the
halves into smaller, more manageable pieces and peel with a vegetable peeler or a sharp knife.
Cut as indicated in the recipe.Fresh HerbsHerbs can be divided into two categories: soft herbs
(parsley, cilantro, basil, and tarragon) and woody herbs (rosemary, thyme, oregano, and
marjoram). Herbs may be eaten raw or cooked, but I prefer rosemary cooked.BUY: Look for
herbs that are brightly colored and do not look wilted. Test the freshness of woody herbs such as
rosemary and thyme the way you’d test a Christmas tree: Run your fingers along the stem. If the
tree (or herb) is old, the needles (or leaves) will fall off.STORE: Wash herbs by holding the bunch
by the stems and swishing the leaves in a bowl of cold water to get rid of any sand. Spin dry in a
salad spinner. Wrap in paper towels, place in a resealable plastic bag, and refrigerate for up to
one week.PREPARE: Remove the leaves from the stems and chop. Slender cilantro stems can
be chopped and used along with the leaves.Glorious Morning MuffinsApple-Walnut
MuffinsCranberry-Pumpkin MuffinsBran Muffins with Golden RaisinsCitrus-Almond Loaf with
Olive OilDate-Walnut BreadNola’s Five-Fruit GranolaStrawberry-Pecan Coffee CakeSoNo
Buttermilk Pancakes with BananasPumpkin-Spiced Pancakes with Cranberry CompoteCousin
John’s Café Belgian WafflesButtermilk-Pecan Waffles with Blueberry Maple SyrupBrioche
French Toast with Vanilla FillingChelsea Buns with CurrantsAcadia Popovers with Strawberry
JamFruit is popular at the start of the day. Simple recipes for muffins, pancakes, waffles, and
quick breads are all a little more tempting with the addition of fresh or dried fruit. These recipes
are quick to make and easy enough that the whole family can help.Sunday was the big breakfast
day for my family when my mother was alive. We’d sit down to her scrambled eggs, pounds of



bacon, breakfast breads from the local bakery, and a lot of orange juice. With eight boys, it was
all about volume.But I had the best breakfast of my life in the 1980s, at Campton Place Hotel in
San Francisco. Bradley Ogden was the chef at the restaurant there. Pumpkin pancakes with
cranberry compote and candied pecans, topped with cinnamon whipped cream. I wrote down
the menu on a piece of paper so I’d never forget it. I still have that paper.You will find my version
of these Campton Place pumpkin pancakes. You can also make my basic pancakes, two
varieties of waffles, and a range of fruit-flavored muffins and quick breads. I finish the chapter
with the best recipe I know for popovers—discovered in a café in Maine’s Acadia National Park—
served with strawberry jam.In my first cookbook, The SoNo Baking Company Cookbook, I noted
that all muffin recipes could also be baked as jumbo muffins, or in loaf or Bundt pans. For this
book, I’ve mixed things up with standard and jumbo muffin tins, loaf pans, and an 8 by 8-inch
baking dish. But these quick-bread recipes can all be baked as muffins. As a rule of thumb,
muffins bake at 375°F because they cook relatively quickly; longer-cooking loaves and coffee
cakes are baked at 350°F so that the exterior won’t overcook by the time the interior is cooked
through. If you like, a sprinkle of sanding sugar before they go in the oven will give your baked
goods a nice sheen and a professional look.Except for Cousin John’s Café Belgian Waffles and
the Chelsea Buns with Currants, all of these recipes can be made with a whisk, a rubber spatula,
and a couple of bowls. With the exception of the Chelsea Buns, all can be made in under one
hour.Store breakfast pastries is in a sealed plastic container or covered cake stand at room
temperature for up to three days. Store granola in an airtight container for up to two weeks.By the
way, all of the batters for my muffins and quick breads may be made in advance. They’ll hold in
an airtight container for about one week in the refrigerator. That way, you can make batter when
you have a moment, and have muffins in about 35 minutes flat (55 to 65 minutes for a loaf of
quick bread), any morning of the week.Whether you’re cooking for a big Sunday breakfast or for
a weekday grab-and-go, this chapter offers quite a selection.Glorious Morning MuffinsThis is my
version of the popular Morning Glory muffin, created in the 1970s at a Nantucket restaurant of
the same name. I’ve been making them at home for years. The original recipe is made with
pineapple, coconut, cinnamon, and grated carrot and apple. I add whole wheat flour for a
sturdier muffin, and I omit the pineapple for the sake of simplicity. Grated apple keeps these
muffins very moist. They’re my personal favorite for the bakery because they travel so well. At
home, they’re great breakfast or snack food. They’re one of Peter’s favorites because he thinks
he’s eating a cupcake.MAKES 18 MUFFINS½ cup pecan pieces1¾ cups all-purpose flour¼ cup
whole wheat flour2 teaspoons baking soda1½ teaspoons ground cinnamon1 teaspoon coarse
salt1 cup granulated sugar¼ cup firmly packed light brown sugar1 cup vegetable oil3 large
eggs1½ teaspoons pure vanilla extract½ cup peeled, cored, and coarsely grated Granny Smith
apple½ cup grated carrot½ cup sweetened angel flake coconut½ cup golden raisinsSanding
sugar (optional) 1 Set the oven rack in the lower third of the oven. Preheat the oven to 375°F.
Spray 18 standard muffin cups with nonstick cooking spray, or generously butter with softened
butter; set aside. 2 Spread the pecans on a rimmed baking sheet. Toast until fragrant, 5 to 7



minutes. Remove from the oven and let cool. 3 In a large bowl, whisk together the all-purpose
and whole wheat flours, baking soda, cinnamon, and salt; set aside. 4 In a medium bowl, whisk
together the granulated and brown sugars and the oil until blended. Add the eggs and vanilla
and whisk well to blend. Stir in the apple and carrot with a rubber spatula. Add to the bowl with
the dry ingredients and stir with the spatula just until the flour has been absorbed. Do not
overmix. Fold in the coconut, raisins, and pecans. 5 Divide the batter evenly among the
prepared muffin cups. Sprinkle the tops of the muffins with the sanding sugar, if using. 6 Place
the muffin pan on a baking sheet and bake, rotating the sheet 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, 22 to 25 minutes. 7
Transfer the muffin pan to a cooking rack and let stand for 10 minutes. Then remove the muffins
from the pan and let cool entirely on the rack.TIP I always place muffin pans on a baking sheet
before baking. A baking sheet catches spills and is much easier to maneuver than a muffin pan.
This way, the pan can be removed from the oven without damaging the muffins.Glorious Morning
Muffins, Brand Muffins with Golden Raisins, Apple-Walnut Muffins, Cranberry-Pumpkin
MuffinsApple-Walnut MuffinsThis is a great fall item, packed with sweet diced apple and fragrant
with cinnamon. I keep the nuts coarse when I chop them because I like to taste the walnuts in my
apple-walnut muffin. The apples are sautéed quickly with a little sugar to bring out the flavor of
the fruit. Topped with cream cheese frosting, these are a healthier alternative to most
cupcakes.MAKES 12 MUFFINS2 tablespoons unsalted butter2 cups peeled, cored, and diced
(½ inch) baking apples, such as Rome, Cortland, or Granny Smith1 tablespoon plus ¾ cup
granulated sugar¾ cup chopped walnuts, plus 12 walnut halves for garnish2 cups all-purpose
flour1 teaspoon coarse salt2 teaspoons baking powder½ teaspoon baking soda½ teaspoon
ground cinnamon½ cup vegetable oil2 large eggs¾ cup whole milk2 teaspoons pure vanilla
extractSanding sugar (optional) 1 Heat the butter in a 9- or 10-inch skillet over medium heat.
Add the diced apple and 1 tablespoon of the granulated sugar, and cook until the apples are
tender but not mushy, 5 to 7 minutes; set aside to cool. 2 Set the oven rack in the lower third of
the oven. 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 Spread the chopped walnuts on a
rimmed baking sheet. Toast until fragrant, 5 to 7 minutes. Remove from the oven and let cool. 4
In a large bowl, whisk together the flour, salt, baking powder, baking soda, and cinnamon; set
aside. 5 In a medium bowl, whisk together the remaining ¾ cup granulated sugar and the oil to
blend. Add the eggs, milk, and vanilla and whisk to blend. Add to the bowl with the dry
ingredients and stir with a rubber spatula just until the flour has been absorbed. Gently fold in the
cooked apple and chopped walnuts. 6 Divide the batter among the prepared muffin cups.
Sprinkle the tops with sanding sugar, if using, and top each with a walnut half. 7 Place the muffin
pan on a baking sheet and bake, rotating the sheet 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, 24 to 27 minutes. 8 Transfer the muffin



pan to a cooling rack and let stand 10 minutes. Then remove the muffins from the pan and let
cool entirely on the rack.TIP You can use butter or vegetable cooking spray to grease pans and
baking sheets. If you do use butter, make sure it’s softened, not melted: melting separates the
butterfat from the water in butter, so the butter coats less efficiently. Vegetable cooking spray is
as effective as butter and is very convenient. Inexpensive, flavorless, and odorless, it lasts
practically forever in a cool, dark place.Cranberry-Pumpkin MuffinsThis recipe is a variation on
the pumpkin muffin we make at the bakery. Great for the fall, it has everything going for it: It’s
sweet, with a very tender crumb, and the cranberry is nice and tart against the sweet pumpkin.
Pumpkin seeds (also called pepitas—available at gourmet food stores, health food stores, and
some supermarkets) add a little crunch. You’ll only need half of a 15-ounce can of pumpkin
puree for these muffins. Refrigerate the rest for the Pumpkin-Spiced Pancakes with Cranberry
Compote, Pumpkin Roulade, or Pumpkin Whoopie Pies; the puree will last about ten days in an
airtight container in the refrigerator. Use either fresh or frozen cranberries; the frozen cranberries
can go straight in, without thawing.MAKES 10 JUMBO MUFFINS
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More than 100 Recipes from the Best Litte Bakery in the South Small Batch Baking: 60 Sweet
and Savory Recipes to Satisfy Your Craving Snacking Cakes: Simple Treats for Anytime
Cravings: A Baking Book



Wolfee1, “~ SCRUMPTIOUS RECIPES ~. I like John Barricelli, he was a frequent Guest on the
Martha Stewart Network Show for years and years and I always watched and enjoyed both of
them Baking and Making all kinds of Great Desserts. I was happy to get his first Book with his
Signature, "The Sono Baking Company Cookbook" with all kinds of Sweet and Savory Recipes
for every Occasion, one of my Favorites "Yellow Sponge Cake" which is so easy and I make all
the time and use it in so many Cake Recipes. When I discovered his second Book "The
Seasonal Baker" I did not think twice, I just had to ordered itThe Seasonal Baker is the same
Size and has the same amount of Pages as the First Book, 287 Pages and as many Recipes:1
Muffins, Quick Breads, Buns and other Breakfast Treats2 Just Fruit, Poached and Otherwise3
Cookies and Bars4 Fruit Pies and Tarts5 Cupcakes and Cakes6 Crisps, Cobblers and other fruit
Spoon Desserts7 Frozen Fruit Desserts8 Tarts, Quiches, Pastas and More9 Focaccia and Pizza
on the GrillOther Contents, Ingredient Checklist, Equipment Checklist and Shopping Guide to
Fruits and Vegetables.I was hoping for more Layer Cake Recipes, the Book only has a hand full
of them, the Citrus Angel Food Cake and the Lemon Daisy Cakes are two of my favorites, I like
the idea of making Cheesecakes in Glass Jars for an interesting Presentation, whether is
practical or not John Barricelli shows you how. The Banana Pudding Icebox Cake is another
Good one, very easy to make, individual little Desserts in Pyrex Cups that are very Creamy and
Luscious. There are many Cookie Recipes, I made Sour Cherry-Chocolate Chunk Cookies but I
substituted the Sour Cherries for Cranberries and they came out so GoodThe only Problem I
find with this Book, for my Taste, is that they are too many Tarts and Tartlets Recipes, too many
Crisps, Cobblers and other Fruity Spoon Desserts Recipes and also too many Savory Fruit
Pizza Recipes and Focaccias, with and without Figs or other Fruits or Herbs. Did I mention Just
Fruit Poached and Otherwise, yes, there are many of those as well and even Compote, Melon
Soup and Gazpacho among many others,...a lot of Fruit Recipes.However, it is a Great looking
Book with all kinds of Recipes that covers just about everything even a Pasta Dish, Baked Ziti
with Vegetables, Baked Quesadillas with Corn, Chicken and Jalapenos, and even several Ice
Cream and Gelato Recipes. The Seasonal Baker Book, is Full of Beautiful Color Pictures in just
about every Page showing you how the final Recipe should look like, ...and I like that. The Book
arrived Super-Fast and without any Problems, I am glad I have it! ...Thank You D.D.”

GLJ, “Interesting. I always like it when a cookbook is also an interesting read . This is my version
of a chapter book because you can go through a chapter an evening and still put the book down
to go to bed”

Litgrl, “John Barricelli rocks!. Love John Barricelli and this book doesn’t disappoint . Arrived when
expected and have already started using it.”

Cookie Gram 7, “Yum Yum Yum!!!. This book is another gift from John Baricelli. His first



cookbook Sono Bakery is fabulous and this is just as good. Try the lemon cookies. They are
delicious and easy. Both of these books are so well written that a novice can follow the
directions to a wonderful outcome. So much thought in these books. I can't say enough as I love
to bake and these are two of my very favorite books in a big collection. You just cannot go wrong
with either book.”

Devorah L. Pearson, “Seasonal Baker!. Great bakery and book..”

KateM, “The Seansonal Baker. i love this book his recipies are so easy to follow and make.
Everyone i have made has turned out great would highly recommend this cookbook for anyone
who loves to bake and cook”

Tk, “great recipes. great recipes and easy to read great to relax with and plan the recipes you will
want to try.”

The book by John Barricelli has a rating of  5 out of 4.7. 29 people have provided feedback.
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