A

Angel Food Cake, 24
Angel food cake pan, 197
Apples
Apple gelée, 98
Streusel-Topped Apple Pie, 42

B

Baking Powder (homemade), 181
Banana Cream Pie, 39
Bar cookies [from pie fillings], 176
Beaver Tails, 145
Biscotti, Chocolate, 133
Black and White Crépe Cake, 183
Blackberry Sorbet, 104
Blooming (gelatin), 79, 190
Blueberries
Blueberry Compote, 93
Lattice-Top Blueberry Pie, 138
Bourbon-Chocolate Pecan Pie, 176
Brandied Whipped Cream, 80
Bread. See also Muffins; Scones
"Everything Bagel” Bread Topping, 54
Hot Cross Buns, 142
JoJo Bread, 55
Lavash, 52
Proof, definition, 191
Breakfast/Brunch
Asiago-Pepper Scones, 58
Basic Mulffin Batter, 59
Carrot Streusel Muffins, 63
Chocolate Cranberry Scones, 58
Double Chocolate Chip Muffins, 61
Hot Cross Buns, 142
Pain Perdu, 95
Pain Perdu with Orange-Glazed Bananas, 95
Pancetta and Gorgonzola Scones, 56
Praline Muffins, 60
Brittle



Hawaiian, 152
Peanut, 152
Brown Butter Pizzelle, 135
Brown Sugar Panna Cotta, 99
Brown Sugar Pecan Mulffins, 59
Brownies
Brownie Fluff-a-Nutter, 21
Brownies, 21
Bundt Cake, Orange Buttermilk, 22
Buns, Hot Cross, 142
Buttercreams, about, 68
Chocolate Buttercream, 70
Espresso Buttercream, 70
French Buttercream, 69
Italian Buttercream, 71
Swiss Buttercream, 70
Buttermilk Bundt Cake, Orange, 22

C

Cakes. See also Cheesecakes
Angel Food Cake, 24
Basic Chocolate Cake, 18
Basic Yellow Cake, 16
Black and White Crépe Cake, 183
Cake boards, 197
Cake pans, 197
Cake Pudding, 94
Cake rings, 183
Chocolate Hazelnut Cake, 160
Chocolate Raspberry Cake, 19
Coconut Cake, 17
Fig and Walnut Cake, 125
Hazelnut Dacquoise Roulade, 26
How to glaze a cake, 66
How to properly cut a layer cake, 159
Orange Buttermilk Bundt Cake, 22
Springform pan, 199
St. Honoré Cake, 173
Strawberry “Shortcake,” 17
Calvados Caramel Sauce, 81
Candy
Candied Nuts, 46
Chocolate Torrone, 150
Chocolate Truffles, 111
Chocolate-Dipped Marshmallows, 187
Creamsicle fudge, 114
Crystallization, about, 190



Hawaiian Brittle, 152
Marshmallow Chicks [homemade], 189
Milk Chocolate Chai Truffles, 112
Passion Fruit Péte de Fruit, 151
Peanut Brittle, 152
Strawberry Daiquiri Truffles, 112
sugar Lollipops, 184
Sugar stages, 192

Cannelles, 169
molds, 198

Caramel Sauce
Calvados, 81
Spiced, 81

Caramelize, definition, 190

Carrot Streusel Muffins, 63

Cheesecake
Macadamia Key Lime Cheesecake, 170
Maple Pumpkin Cheesecake, 126
No-Bake Ricotta Cheesecake, 128
No-crack cheesecakes, 31
Plain Cheesecake, 30
Water bath, about, 193

Cherry, Chocolate-, Hand Pies, 47

Chocolate
Basic Chocolate Cake, 18
Bourbon-Chocolate Pecan Pie, 176
Chocolate Biscotti, 133
Chocolate Buttercream, 70
Chocolate Cherry Hand Pies, 47
Chocolate Cranberry Scones, 58
Chocolate Glaze, 66
Chocolate Hazelnut Cake, 160
Chocolate Ice Cream, 109
Chocolate in the microwave, 112
Chocolate Panna Cotta, 96
Chocolate Pastry Cream, 78
Chocolate Raspberry Cake, 19
Chocolate Sauce, 82
Chocolate Torrone, 150
Chocolate Truffles, 111
Chocolate-Dipped Marshmallows, 187
Chocolate-Mint Sauce, 82
Chocolate-Orange Sauce, 82
Chocolate-Whiskey Sauce, 82
Double Chocolate Chip Muffins, 61
Ganache Filling, 75
How to remelt a ganache, 75
Milk Chocolate Chai Truffles, 112



Mocha Ganache, 75
Raspberry-Chocolate Sauce, 82
Strawberry-Chocolate Pie, 141
Chrustiki, 147
Cider Doughnuts, 123
Cinnamon Whipped Cream, 80
Cocoa powder, about, 61
Cocoa
Chocolate-Caramel Hot Cocoa Mix, 117
Classic Hot Cocoa Mix, 117
Coconut
Coconut Cake, 17
Coconut Custard, 92
Coconut Shortbread, 36
Hawaiian Brittle, 152
Coffee gelée, 98
Compote, Blueberry, 93
Cookies
Bar cocokies [from pie fillings], 176
Brown Butter Pizzelle, 135
Chocolate Biscotti, 133
Chrustiki, 147
Coconut Shortbread, 36
Cookie scoops, 198
Dulce de Leche Powder Puff Cookies, 32
Qatmeal Raisin Cookies, 35
Palmiers, 130
Red Velvet Macarons, 163
Cornet
definition, 190
make your own, 74
Coulis, Raspberry, 83
Cranberry, Chocolate, Scones, 58
Cream Cheese Frosting, 67
Cream Puff Pastry
Fontina Puffs, 136
Pate a Choux, 48
Perfect putffs, 49
St. Honoré Cake, 173
Cream, Whipped, 80
Brandied, 80
Cinnamon, 80
Creamsicle fudge, 114
Crépes
Black and White Crépe Cake, 183
Crépes, 87
Crépes Suzette, 89
Give the [crépe] batter a rest, 88



Honey-Ricotta Crépes, 88
Nutella Crépes, 88
Crisp, Summer-Fruit, 44
Crystallization, about, 190
Cupcakes, Pistachio, with Meyer Lemon Frosting, 157
Custard
Cake Pudding, 94
Coconut Custard, 92
The Magic of Custard, 94
Cut in, definition, 191

D

Dacquoise Roulade, Hazelnut, 26
Decorating
Cornet, definition, 190
Decorating with Icing, 73
Flood-out icing, 64
How to glaze a cake, 66
Make your own cornet, 74
Offset spatula, 199
Pastry bags, 199
Pastry tips, 199
Royal Icing, 64
Double Chocolate Chip Mulffins, 61
Dough
Simple Pie, 41
shortening, 41
Doughnuts, Cider, 123
Dulce de Leche Powder Puff Cookies, 32

E

Egg wash, about, 191
Eggplant Pudding in a Jar, 166
Eggs, tempering, 78, 193
Equipment

Angel food cake pan, 25, 197

Baking pans, 197

Baking sheets, 197

Bench scraper, 197

Cake boards, 197

Cake pans, 197

Cake rings, 183

Cannelle molds, 198

Cookie scoops, 198

Double boiler, 198

Dough hook [for a stand mixer], 198



Offset spatula, 199
Paddle attachment [for a stand mixer], 199
Pastry bags, 199
Pastry brushes, 199
Pastry tips, 199
Pizzelle iron, 199
Rolling pins, 199
Silicone liner, 198
Spider, 199
Springform pan, 199
Stand mixer, 199
Thermometer fake-out, 189
Whisk attachment [for a stand mixer], 200
Zester, 200
Espresso
Buttercream, 70
Ice Cream, 109
"Everything Bagel” Bread Topping, 54

F

Fig and Walnut Cake, 125
Filling
Brandied Whipped Cream, 80
Chocolate Pastry Cream, 78
Cinnamon Whipped Cream, 80
Ganache Filling, 75
Lemon Cream, 79
Mocha Ganache, 75
Peanut Butter Filling, 76
Vanilla Pastry Cream, 77
Whipped Cream, 80
Flood-out icing, 64
Fluff-a-Nutter, Brownie, 21
Foam, Fancy-Looking Restaurant, 165
Fontina Puffs, 136
Frangipane, Pecan, Peach and Raspberry Tart, 178
French Buttercream, 69
French Toast
Pain Perdu, 95
Pain Perdu with Orange-Glazed Bananas, 95
Fried Dough
Always test [fried dough], 124
Beaver Tails, 145
Chrustiki, 147
Cider Doughnuts, 123
Zeppole, 90
Frosting. See also Glazes



Brandied Whipped Cream, 80
Buttercreams, about, 68
Chocolate Buttercream, 70
Cinnamon Whipped Cream, 80
Cream Cheese Frosting, 67
Decorating with icing, 73
Espresso Buttercream, 70
Flood-out icing, 64
French Buttercream, 69
Ganache Filling, 75
Italian Buttercream, 71
Mocha Ganache, 75
Royal Icing, 64
Swiss Buttercream, 70
Whipped Cream, 80
Fruit. See also Specific Types
Blueberry Compote, 93
Poaching Fruit, 102
Poaching Soft Fruit, 103
Red Wine-Poached Pears with Mascarpone Cream, 101
Fudge, creamsicle, 114

G

Ganache
Ganache Filling, 75
How to remelt, 75
Mocha Ganache, 75
Gelatin, blooming, 79
Gelée
Apple Gelée, 98
Coffee Gelée, 98
Hibiscus Gelée, 98
Mango Gelée, 98
Gift Giving, 117
Glazes
Chocolate Glaze, 66
Lemon Glaze, 65
White Glaze, 65
How to glaze a cake, 66
Glucose, about, 116
Gluten, about, 191
Gorgonzola Scones, Pancetta and, 56

H

Hand Pies, Chocolate Cherry, 47
Hawaiian Brittle, 152



Hazelnut Dacquoise Roulade, 26
Hibiscus Gelée, 98
Honey-Ricotta Crépes, 88

Hot Cross Buns, 142
Huckleberry Frozen Yogurt, 107

Ice bath, about, 191
Ice Cream. See also Frozen Yogurt; Sherbet; Sorbet
Chocolate Ice Cream, 109
Espresso Ice Cream, 109
Vanilla Ice Cream, 108
Icing. See also Frosting
Royal Icing, 64
Ingredients, measuring, 11
Italian Buttercream, 71

J

JoJo Bread, 55

K

Key Lime, Macadamia, Cheesecake, 170

L

Lattice-Top Blueberry Pie, 138
Lavash, 52
Lollipops, Sugar, 184

M

Macadamia Nuts
Macadamia Key Lime Cheesecake, 170
Hawaiian Brittle, 152
Macarons, Red Velvet, 163
Mangoes
Mango gelée, 98
Mango Pudding in a Jar, 166
Maple
Maple Pumpkin Cheesecake, 126
Maple Walnut Muffins, 59
Marshmallows
Chocolate-Dipped Marshmallows, 187
Marshmallow Chicks [homemade], 189
Marshmallow Creme [homemade], 121
Measuring ingredients, 11



Mint, Chocolate-, Sauce, 82
Mocha Ganache, 75
Muffins
Basic Mulffin Batter, 59
Brown Sugar Pecan Mulffins, 59
Carrot Streusel Muffins, 63
Double Chocolate Chip Muffins, 61
Maple Walnut Muffins, 59
Praline Muffins, 60
Vanilla Muffins, 59

N

Nappé, 109, 191
No-Bake Ricotta Cheesecake, 128
Nutella Crépes, 88
Nuts
Candied Nuts, 46
Nut flours, 29

o

Oatmeal Raisin Cookies, 35
Orange, Chocolate-, Sauce, 82

P

Pain Perdu, 95
Pain Perdu with Orange-Glazed Bananas, 95
Palmiers, 130
Pancetta and Gorgonzola Scones, 56
Panna Cotta
Brown Sugar Panna Cotta, 99
Chocolate Panna Cotta, Chocolate, 96
S'More Panna Cottas, 96
Parchment paper, 199
Passion Fruit
Passion Fruit Pate de Fruit, 151
Passion Fruit Sorbet, 104
Pastry
Cannelles, 169
Pate & Choux, 48
Shortcut Puff Pastry, 50
Pastry Cream
Chocolate Pastry Cream, 78
Vanilla Pastry Cream, 77
Pie Pastry
Shortening doughs, 41
Simple Pie Dough, 41



Pate & Choux, 48
Péate de Fruit, Passion Fruit, 151
PB&] Whoopie Pies, 120
Peaches
Peach and Raspberry Pecan Frangipane Tart, 178
Peeling peaches, 180
Peanut Brittle, 152
Peanut Butter Filling, 76
Pears, Red Wine-Poached, with Mascarpone Cream, 101
Pecans
Bourbon-Chocolate-Pecan Pie, 176
Brown Sugar Pecan Mutffins, 59
Peach and Raspberry Pecan Frangipane Tart, 178
Persimmon Pudding in a Jar, 166
Pies and Tarts
Banana Cream Pie, 39
Bourbon-Chocolate-Pecan Pie, 176
Chocolate Cherry Hand Pies, 47
Double-crust pie, 43
Lattice-Top Blueberry Pie, 138
Peach and Raspberry Pecan Frangipane Tart, 178
Simple Pie Dough, 41
Strawberry-Chocolate Pie, 141
Streusel-Topped Apple Pie, 42
Pistachio Cupcakes with Meyer Lemon Frosting, 157
Pizzelle
Pizzelle iron, 199
Brown Butter Pizzelle, 135
Poached Pears, Red Wine-, with Mascarpone Cream, 101
Poaching Fruit, 102
Fruit Juice Poaching Liquid, 103
Poaching Soft Fruit, 103
Wine Poaching Liquid, 102
Praline Muffins, 60
Pudding. See also Steamed Pudding
Brown Sugar Panna Cotta, 99
Chocolate Panna Cotta, 96
S'More Panna Cottas, 96
Puff Pastry
Palmiers, 130
Shortcut Puff Pastry, 50
St. Honoré Cake, 173
Pumpkin, Maple, Cheesecake, 126

R

Raspberries
Peach and Raspberry Pecan Frangipane Tart, 178



Raspberry Sherbet, 106
Raspberry-Chocolate Sauce, 82
Raspberry Coulis, 83
Red Velvet Macarons, 163
Red Wine-Poached Pears with Mascarpone Cream, 101
Ricotta Cheesecake, No-Bake, 128
Roulade, Hazelnut Dacquoise, 26
Royal Icing, 64

S

Sauces
Calvados Caramel Sauce, 81
Chocolate Sauce, 82
Chocolate-Mint Sauce, 82
Chocolate-Orange Sauce, 82
Chocolate-Whiskey Sauce, 82
Raspberry Coulis, 83
Raspberry-Chocolate Sauce, 82
Spiced Caramel Sauce, 81
Scones
Asiago-Pepper Scones, 58
Chocolate Cranberry Scones, 58
Pancetta and Gorgonzola Scones, 56
Scoops, cookie, 198
Sherbet, Raspberry, 106
Shortbread, Coconut, 36
Shortcakes, 58
Shortcut Puff Pastry, 50
Shortening doughs, 41
Simple syrup, definition, 192
Sorbet
Blackberry Sorbet, 104
Passion Fruit Sorbet, 104
Buoyancy of an egg [in sorbet making], 106
St. Honoré Cake, 173
Steamed Pudding
Eggplant Pudding in a Jar, 166
Mango Pudding in a Jar, 166
Persimmon Pudding in a Jar, 166
Zucchini Pudding in a Jar, 166
Strawberries
Strawberry “Shortcake,” 17
Strawberry Daiquiri Truffles, 112
Strawberry-Chocolate Pie, 141
Streusel
Carrot Streusel Muffins, 63
Streusel-Topped Apple Pie, 42



Sugar stages, 192
Summer-Fruit Crisp, 44
Suzette, Crépes, 89
Swiss Buttercream, 70

T

Techniques
Always test [fried dough], 124
Batch baking, 137
Blooming gelatin, 79
Buoyancy of an egg [in sorbet making], 106
Chocolate in the microwave, 112
Creaming butter and sugar, 19
Double-crust pie, 43
Dries and wets, 17
Give the [crépe] batter a rest, 88
How to glaze a cake, 66
How to Properly Cut a Layer Cake, 159
How to remelt a ganache, 75
Make your own cornet, 74
Measuring ingredients, 11
Peeling peaches, 180
Poaching Fruit, 102
Rescuing overwhipped cream, 80
Ribbon stage, 69
Tempering eggs, 78
Thermometers, 189, 199
Topping, Bread, “"Everything Bagel”, 54
Torrone, Chocolate, 150
Truffles
Chocolate Truffles, 111
Milk Chocolate Chai Truffles, 112
Strawberry Daiquiri Truffles, 112

\'

Vanilla
Used vanilla beans, 67
Vanilla Extract (homemade), 181
Vanilla Ice Cream, 108
Vanilla Muffins
Vanilla paste, 40
Vanilla Pastry Cream, 77

W

Walnut Cake, Fig and, 125
Water bath, about, 193
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