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16 Filled and Assembled Cakes
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Caramelized Onion Quiche 837
Herbed Potato Pie 838
Cheddar Cheese Wafers 840 ,
Ham and Cheese Crescents 841
Broccoli Cheese Crescents 841
Blue Cheese Tart 842
Creamed Wild Mushroom Tartlets 843
Petite Bouchée aux Duxelles 844
Wild Mushroom Pizza 846
Margherita Pizza 848
Gougéeres 849
Herb-Tomato Gougéres 849
Miniature Gougtres 849
Spanakopita 850
Savory Churros 852-
Crabmeat and Avocado Profiteroles 853
Palmiers with Prosciutto 854
Mushroom Bruschetta 855°
Black Bean Empanadas 856

20 'Plated'DLssert‘s 858

Banana-Peanut- Chocolate Dome 864 bt o

- New York Cheesecake 867

* Almond Apple Financier with Date
*. " Dressing 869

~ Pain Perdu 870

Pratine Parfail Dessert 873
Strawberries Three Ways 875

Tropical Savarin Madagascar 876

Pear m;d Thai Jewels 879

Granny Smith Apple Sorbet, Apple Cider

Tuile, Candied Apples, and Cinnamon
Streusel Dessert 881

Bergamot Posset Dessert 883
Strawberry Champagne 885
Peanut Butter Bar Dessert 887

Goat Cheesecake with Blueberry Bliss and
Chantilly Cream 889

Vacherin with Blackberry Sorbet and Mint
Ice Cream 891

Individual Tarte Tatin 893
Warm Chocolate Tart 895
Strawberry Shortcake 897

Milk Chocolate Mousse Bombe with Pecan
Caramel and Bourbon Ice Creamb and
Pecan Crumble 899

Grilled Cheese 9201

21 Chocolates and
Confections 902

Caramel Ganache 927
Dark and Stormies 928
Truffle Truffles 929
Dulce de Leche Coffee Truffles 930
Rum Truffles (For Hollow Shells) 932
Earl Grey Ganache Truffle 933
Coffee Poodles 934
Almond Dragées 935

Hazelnut Dragées 935

Walnut Dragées 935
Rochers 936"
Mendiant 936
Praline-filled Chocolate Cups 937
Candied Orange Peel 938

Soft Caramel Filling for Chocolate
Cups 940

Soft Caramels 942
Raspberry Caramels 943

o Toffee 944
£y Peanut Bnttle 945
4 ‘\Pecan Butter Crunch 946
- Leaf Cljoquant 947

“ RECIPE CONTENTS ! XV.
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Hard Candies 948
Mint Fondant 949
Fudge 950
Maple Fudge 951
Frappe Chocolate Fudge 952
Nougat Torrone 954
Nuss Bonbon 957
Gianduja 958
Milk Chocolate Gianduja 958
White Chocolate Gianduja 958
Milk Chocolate Peanut Butter
Gianduja 958
Trifections 959
Branchli Branches 960
Three Brothers 960
Tremors 961
PB&Js 962
Pistachio Marzipan 963
Toasted Hazelnut Marzipan 963
Walnut Marzipan 9264
Toasted Hazelnut Marzipan with
Chocolate 965
Tree Trunks 966
Fruit Jellies 967
Marshmallows 968
Cinnamon Marshmallows 968
Nougat Montélimar 970
Seafoam 972
Soft Chocolate Nougat 973
Molten Chocolate Truffle 975

22 Décor 976

Buttercream for Décor 1013

Chocolate Dome 1013

Chocolate Piping Gel 1013

‘Rovyal Icing 1014 .

Dark Modeling Chocolate 1014

White Modeling Chocolate 1015

White and Dark Chocolate Décor 1016
-"-__Green Tea White Chocolate Spirals 1016
‘White Chocolate Plaques 1017
' White Chocolate Puffed Rice

' 'Plaques’ 1017
* Chocolate Nib Nougatine 1018

CIPE CONTENTS "0

Chocolate Graham Décor 1019
White Chocolate Garnish 1019
Marzipan for Modeling and Cake
Covering 1020
Marzipan Leaves 1026
Marzipan Chestnuts 1021
Poured Sugar 1021
Spun Sugar 1022
Spun Sugar Ball 1022
Rock Sugar 1024
Caramel Décor 1024
Pulled Sugar 1025
Tartaric Acid 1026
Pastillage 1026
Gum Paste 1027
Rolled Fondant 1028
Gum Glue 1028

23  Wedding and Specialty

Cakes 1030
Heart-shaped Wedding Cake 1036

White Buttercream Magnolia Wedding
Cake 1039

White Cake with Black Silhouettes 1042
Hydran'gea Cake 1044
Dogwood Flowers Cake 1046
Royal Icing Box Cake 1048
Overpiped Cake 1050

Yellow Cake with Daisies 1052
Tiffany Box Cake 1054
Chocolate Tiered Cake 1056
Link Twist Cake 1058

Drapes and Swags Cake 1060
Painted Rose Cake 1062

Appendix A Elemental
Recipes 1064

Egg Wash 1064

Pan Grease 1064
Pesto 1064
Pineapple Chips 1065
Tomato Sauce 1065
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Sachet D' Epices 1065
Almond Filling 1066
Almond-Cassis Filling 1066
Cheese Danish Filling 1066
Chocolate Filling 1067

Cream Cheese Filling 1067 :

Hazelnut Filling 1068
Frangipane for Filling 1068
Braised Pineapple 1068
Brilée Sugar Blend 1069
Candied Rose Petals 1069
Candied Walnuts 1069
Cinnamon Smear 1070
Cinnamon Sugar 1070
Citrus-Flavored Syrup 1071
Coconut Shavings 1071
Coffee Concentrate 1072
Danish Glaze 1072
Gelatin Solution 1073
Japonais Meringue 1073

Lemon Chips 1074
Candied Lemon Slices 1074
Lemon Curd Chips 1075
Poaching Liquid for Fruit 1075
Port Poaching Liquid 1076
Poached Cranberries 1076
Poached Pears 1077

" Poached Raisins 1077
Roasted Black Mission Figs 1078

. Saffron Poaching Liquid 1078

- Simple Syrup 1079

Stabilizer Solution for Whipped
Cream 1079

Streusel Topping 1079
Cinnamon Streusel 1080
Vanilla Sugar 1080
Walnut Praline Paste 1080
Bieber Spice 1081

Lebkuchen Spice (Gingerbread Spice) 1081

Spice Mix for Pumpkin Créme Bralée 1081

T ORECIF CONTENTS

I TTITTR Y

o VI



~ Subject Indes

A

Acetate sheets, 52
ACF (American Culinary
Federation), 6
Acids, 66
Active dry yeast, 23, 109
Acrobic bacteria, 79
Agar-agar, 19, 70
Airbrush, 52
Alcohol consumption, as
workplace hazard, 89
All-purpose flour, 15
Allspice, 25
Almonds, 27. See also Marzipan
American Culinary Federation
(ACF), 6
American-style wedding cakes,
1032
Americans with Disabilities
Act of 1990, 89
Anaerobic bacteria, 79
Angel food cakes, pan
preparation for, 254,
255
Angel food mixing method,
265, 266
Anise seeds, 26, 28
APC (as-purchased cost per
unit), 98
Apples, 30
blown sugar, 995-996
Apple corers, 44
APQ (as-purchased quantity),
98-99
Apricots, 34
Arrowroot, 19, 70

Ash content (in flour), 15

Asian pears, 30

As-purchased cost per unit

(APC), 98

As-purchased quantity (APQ),

98-99 .

Assembling and finishing:
cakes and rortes, 668-680
multitiered cakes, 1033—

1034
pies and rarts, 618-623
strudel, 627
Australian-style wedding cakes,
1032-1034
.- Autolyse mixing, 157

[’ucwtla. 79
B.wela.lZO :
i»mumm AT
_aoringg, 15
i ﬂxannh HS
X Iwn w395
ihkml msun{a, $9+~395

S alsy Ji.nkm;‘ am{ .5
oy’ [1")_‘!.91#"

career opportunities for, 4
certifications for, 6
Baker's cheese, 20
Bakers' percentages, 100-102
Baker's scales, 40
Bakeshops, commercial and
individually-owned, 4
Baking and pastry profession,
2-11
business of baking and
pastry, 7-11
cardinal virtues of, 11
career opportunities, 4, 5
certification, 6
continuing education, 6
formal education, 5
foundations of, 11
networking, 6
Baking chocolate, 22
Baking formulas, 92-99 -
as-purchased cost per unit,
98
as-purchased quantity,
98-99
calculating adjustments/
conversions, 93-95
edible-portion cost, 99
edible-portion quantity, 99
precision scaling, 92-93
standardized, 93
U.S. system and metric
conversions, 97
volume vs. weight measures,
95-97
yield percentage of fresh
fruits and vegetables,
98
Baking pans, 52-54
Baking powder, 23, 65, 66
Baking principles, 60-75
baking science, 62
basic ingredients, 62-64
emulsions, 72-73
healthy baking, 74-75
leaveners, 64-66
sweeteners, 66-68
tempering chocolate, 74
thickeners, 69-72
Baking science, 62
Buking soda, 23, 65
Bananas, 37
Bands, chocolate, 989

.« Bunnetons, 48
"'Y_B.lnquus. plated desserts

. for, 862"

" Bar cookles, 33!
< Bantlert pears, 30
S Bases, 66

: ,D«»Il L

e lknkm-\w.m slling pins, 49

ltatard -shuping, 113
lhuh Jee creim freesens, 55
Huvanun unnu, JW

Bay salt, 23
Beakers, graduated, 41, 42
Beam balance scales, 40
Bench knife, 48
Bench rest, 112
Berries, 31-32
Beta crystals, in tempering
chocolate, 74, 905
Biga, 154, 155
Biological contaminants,
78-79
Bitter chocolate, 22
Bitter oranges, 32, 33
Bittersweet chocolate, 22
Blackberries, 32
Black Friar Rosa plums, 34
Blenders, 55
Blending mixing method,
for quick breads and
cakes, 255
Blind baking shells, 623
Blitz puff pastry, 229-230
Block method, for tempering
chocolate, 905
Blood oranges, 32
Bloomy rind cheeses, 20
Blossoms, pulled sugar, 998,
999
Blow dryers, 52
Blown sugar apples, 995-996
Blown sugar pumps, 52
Blueberries, 32
Blue cheeses, 20
Boiled custards, 396
Bombes, 562, 564
Borders, piped buttercream,
980-982
Bosc pears, 31
Botulism, 78
Bouchées, 766
Bouillon strainer, 48
Boule, shaping,. 113
Bow:
fondant, 1009-1010
pastillage, 1010
Boysenberries, 32
Bramble berries, 32
Bran, wheat, 14
Brazil nuts, 27
Bread baking:
functions of salt in, 65
quick breads and cakes,
see Quick breads and
cakes
wols for, 48
: yeast-raised, see Yeastoraised
breads and rolls
Bread flour, 15
Breading, fov frying, §30
Breaktast pastrles; 730-701
catfee enkes, T34

crobsnt amd Danish dough,

W

doughnuts, 735
{ muffins, 733
Brigade system, 2
British-style wedding cakes,
1032, 1033
British thermal units (BTUs),
109-110, 1034
Broiling, in savory baking, 827
Browning reactions, 68
Brown sugar, 16, 17
BTUs (British thermal units),
109-110, 1034
Buckwheat, 16
Buffalo choppers, 55, 57
Bulk fermentation, 110-111
Burr mixers, 55
Business of baking and pastry,
7-11
Butter, 20-21, 64
Buttercream, 466468
flavoring, 468
French, 467468
German, 467
Italian, 466
for modern wedding cakes,
1032
piped borders and flowers,
980-982
Swiss meringue, 466-467
for traditional wedding
cakes, 1032
Butter ganache, 909
Buttermilk, 19-20

C

Cakes. See also Quick breads
and cakes
assembling and finishing,
668-680
covered in fondant, 979-980
covered in modeling
chocolate, 979
enrobing in marzipan or
rolled icing, 678
garnishing, 671
gelatin-based fillings, 672
glazing, 677 .
icing, 674-676
molding, 672-673
pan preparation tor, 234 R
specialty, see Specialey cabes
SpOnge, pan prepation
for, 254
wakling, see Wadkdig cakes
Cake comlby, 50
Cake tlou, 13
Cake pans, 31
Cake ringy, 34
Catndiad frofis, toe sxchein, 99
Candies, hant, V28
Candy thenmasnetens, 42
Canely oil, 21
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Cantaloupes, 34
Carambola, 37
Caramel(s):
for dragées, 921
soft, 924
Caramel bars, 51-52
Caramelization, 68
with dragées, 921
in sugar cooking, 922, 923
Caramel sauce, 473474
Caraway sceds, 26, 28
Cardamom, 26
Careers, sec Baking and pastry
profession
Caréme, Marie-Antoine, 2
Casaba melons, 34
Cashews, 27
Cassava, 19, 70
Caterers, careers with, 4
CB (Certified Baker), 6
CBB (Certified Bread Baker), 6
CCPs (critical control points),
83-84,93
CD (Certified Decorator), 6
Celiac discase, 74, 75
CEPC (Executive Pastry
Chef), 6
Cercals, 14
Certification:
of kitchen safety, 88-89
of professionals, 6
Certified Baker (CB), 6
Certified Bread Baker (CBB), 6
Certified Decorator (CD), 6
Certified Journey Baker
(CIB), 6
Certified Master Baker (CMB),
6
Certified Master Pastry Chef
(CMPC), 6
Certified Pastry Culinarian
(CPC), 6

Certified Working Pastry Chef

(CWPC), 6
Champignon, 47
Cheddar cheese, 20
Cheeses, 20
Cheesecake, 395
Cheesecloth, 48
Chef’s knives, 43
Chef’s uniform, 87-88
Chemical leaveners, 23, 65, 66
Cherries, 34
Chestnuts, 27
Chiffonade, 822 .

Chiffon mixing method, 266+ ¥

Chive, 24, 25
Chocolate, 22-23
bloom, 22
melting, 904
modeling with, 990-991
for modern wedding cakes,
1032
sauces, 472
tempered, see Tempend
chocolate. ~ - _
tempering, 74, 904-907 -
types of, 22-23 - e

" Chocolates and confections,

: 992&975 -

butter ganache, 909
coating truffles in tempered
chocolarte, 910-911
cooking sugar to stages,
922-923
couverture, 904
cream ganache, 907-909
dipping confections,
912-913
dragées, 921-922
egg ganache, 909
finishing truffles and
confections, 913-914
gianduja, 921
hard candics, 925
hollow chocolate shells,
915-916
making stencils, 910
melting chocolate, 904
mendiant, 920
molding chocolates,
916-918 . -
peanut brittle, 925
piping truffles, 910
rochers, 919
soft caramels, 924 «
tempering chocolate,
904-907
Chocolate cigarettes, 987-988
marbled, 989
mini, 988
striped, 988-989
Chocolate cutters, 51
Chocolate fondant, 469
Chocolate liquor, 22 i
Chocolate molds, 50
Chocolate sabayon, 471
Chocolate sauce, 472
Chopping (vegetables and
herbs), 821, 824
Chopping equipment, 55-57
Christmas pudding, 397
Churned-frozen ice cream,
556-558
adding flavorings, 557
adding fruits, 557, 558
consistency and mouthfeel,
556-557
Cigarettes, chocolate, 987-988
marbled, 989
mini, 988
striped, 988-989
Cinnamon, 26
Citrus fruits, 32-33
Citrus suprémes, curting, 624
Citrus zesters, 44

C]B (Ccmﬁed Joumey Bﬁker),
6

. ,Clcamng

. dessert stations, 861
for food safety. 81, 85
Cltanup period (yeast-raised

" Clear carael sauces, 473

Clear flour, 15
Clemcmmes. 330 Sy
Clingstone peéaches, 34 p
L.lothmg. safery wns:demtions
. for, 86—83 :
(,lovcs. 26 R

)

Clubs, carcers in, 4

CMB (Certiied Master
Baker). 6

CMPC (Certified Master Pastry

Chef), 6
Coagulation, partial, 72
Coating truffles, 910-911
Cocoa butter, 22, 74
Cocoa powder, 22
Coconuts, 27
Coffee, 27
Coffee cakes, 734
Coffee-flavored fondant, 469
Colanders, 48
Cold foaming method,

261-262
Cold-holding equipment, 82
Coloring fondant, 469
Combination mixing method

(quick breads and
cakes), 266-269
Combi ovens, 57
Comice pears, 31
Commercial bakeries, 4
Commitment to service, 11
Common (French) meringue,
404
Communication, 11
Compaotes, fruir, 472
Compounds, as ice cream
flavoring, 557
Compoand chocolare, 23
Compressed fresh yeast, 23
Confections. See also
Chocolates and
confections; Truffles
décor for, 914
dipping, 912-913
finishing, 913-914
Confectioners’ rulers, 51-52
Confectioners’ sugar, 17
Confectionery coating, 23

. Confectionery tools, 50-52

Consultants, 4
Contaminants, food, 78-79
Continuing education, 6
Contrast, in plated desserts,
860-861
Control measures, 85
Convection ovens, 57
Conventional ovens, 57 .
Converted starches, 19
Cookies, 328-391
bar, 331
cooling, 330
.. drop, 330-331
* “molded, 335 -
pan preparation, 330
. piped, 336 .

el ‘s!enculcd 333-334 -

- 100ls for, 49 - 3
ey tradmonal rolled and cut— :
bread dough), 106, 108 i
; " twice-baked, 335 -

- out, 332-333 "

Cooklc cutters, 49 > E

Cookmgsugax to stages, "
922923 2

Coohng < “STR

i cookies; 330 " EEORAER
'danger zonein; 82, .t

quick breads and cakes,
254'—.7.55
Cooling racks, 50
Coppedge, Richard, 4
Cordials, 26, 34
Corers, 44
Coring fruit, 626
Cornmeal, 16
Corn oil, 21
Cornstarch, 19, 70
Corn syrup, 17
Coronne Lyonnaise, 116
Corrective action plans, 85
Costing wedding cakes, 1035
Couche, 48
Coulis, 472
Count, 92
Couverture, 904, 916
Couverture chocolate, 22
CPC (Certified Pastry
Culinarian), 6
Cracked grains, 14
Cracked wheat, 16
Cranberries, 31, 32
Cream, 19. See also Whipped
Cream
Bavarian, 399
boiled, 396
heavy, 19
pastry, 400, 467
sour, 19-20
whipped, 468
whipping, 19
Cream cheese, 20
Cream ganache, 907-909
Creaming mixing method:
leavening in, 66
quick breads and cakes,
256-259
Cream of tartar, 464
Creéme anglaise, see Vanilla
sauce
Créme caramel, unmolding,
395
Créme fraiche, 19-20
Crenshaw melons, 34
Crépe pans, 55
Ciritical control points (CCPs);
83-84,93
Critical limits, 85
Croissant dough, 226, 732
Crumb coat (cakes), 674-675
Crumb crusts, 224 -
Crumb toppings, for pies and
tarts, 620, 621
Crystallization:
of ganache, 916
of sugars, 67, 923
in tempering chocolare,
74, 905
Cultured dairy products, 19—20

,Cups. measuring,. 41
Currants, 32 -
- Custards:

~ baked, 394-395 '
boiled, 396

2 hor water bath, 395 .

* savory, 394
» stirred, 396

U unmolding 395

. 'SUBJECT INDEX '+
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Custard ice cream, 556
Cutouts:
chacolate, 985-986
marzipan flowers, 991
for modern wedding cakes,
1032-1033
Cut-out cookies, 332-333
Cutting tools, 42—44
CWPC (Certified Working
Pastry Chef), 6

D

Daily operations, review of, 11
Dairy products, 19-21
butter, 20-21
cheeses, 20
fermented and cultured,
19-20
low-fat and fat-free, 74
milk and cream, 19
as potentially hazardous
food, 79
Damson plums, 34
Danger zone, 80-83
in cooling foods, 82
four-hour period, 81
in holding foods, 81-82
in receiving and storage, 81
in reheating foods, 82
in serving foods, 83
in thawing frozen foods, 82
Danish dough, 226, 732
D’anjou pears, 31
Dark chocolate, 905. See also
Tempered chocolate
Dark chocolate sauces, 472
DDT, see Desired dough
temperature
Deck ovens, 57
Décor, 976-1028. See also
Specialty cakes;
Wedding cakes
buttercream piped borders
and flowers, 980-982
for confections, 914
embellishing, 1012
fondant, covering cake in,
979-980
marzipan, 991-994
modeling chocolate,
990-991
rolled fondant, 1028
royal icing, 983-985
sugar pastes, 1003-1011
sugar work, 995-1002
tempered chocolate,
985-990
templates for, 1082-1083
tools for, 50-52, 978
- Decorating combs, 50
" Decorating sugar, 16
“ D(wt pnsres .Sce aLsa Sugar
;<o pastes -

@ 10125

* marzipan, 991994, 1012 ‘

X BN (e} ¥ SRS
~Dégor thols, 50 ;
"B r»f.-z thet nmmeu ¥, 427

gum paste, 52 1603-1005 3

D P ftying, m s.svnry Imklm..

830, 831
Desired dough temperature
(DDT):
calculating, 101-102
for yeast-raised breads and
rolls, 109-110
Dessert station mise en place,
862
Dextrose, 66
Dicing vegetables, 8§23
Digital scales, 41
Digital thermometers, 42
Dill, 25
Dipping confections, 912-913
Dipping tools, 50, 51
Direct fermentation, 106
Display refrigeration cases, 58
Docking, 620
Dogwood flowers, sugar paste,
1010
Double-acting baking powder,
65, 66
Dough dockers, 49
Doughnuts, 735
Doweling a cake, 1033-1034
Dragées, 921-922
Dried eggs, 21, 34
Dried fruits, plumping and
macerating, 261
Drop cookies, 330-331
Drug use, workplace safety
and, 89
Drum sieve, 47, 48
Dry measuring cups, 42
Dry method (sugar cooking),
922-923
Durum flour, 15
Durum wheat, 14
Dutch-process cocoa powder,

22

E

Eclairs, piping, 767
Edible-portion cost (EPC), 99
Edible-portion quantity (EPQ),
99
Education for professionals:
continuing, 6
formal, 5
Eggs, 21
as stabilizer, 62, 63
tempering, 394
" as thickeners, 70, 72
Egg ganache, 909
Egg substitutes, 21
ERlerberries, 32
Embellishing décor, 1012
Emulsifiers, 72
Emulsifying shortening, 22
Emulsions, baking principles
- for, 72-73
Endusbcm\ 14
Ennchcd caramel sauces, 473

Enrichcd doughs, 111, 116°

-* Enriched flour, 15

.Enlremcls. lmcrior l: ncra of,
b 680 ]

i [;nz‘yu‘lt_a. m-]ntin and, 71

EPC (edible

-porrion cast), 99

EPQ (edible-portion quantity),

99

Equipment, 38, 52-39. Seealso

Tools
baking pans, 52-54 *
cleaning and sanitizing, 85
cold-holding, 82

Flaky rubbed doughs, 222
Flan rings, 54
Flavor, in plated desserts,
S60-801]

Flavoring(s), 24, 26

for burtercream, 468

for caramel sauces, 473

of ganache for rruttles, 909

tor hard candies, 925
for ice cream, 537
for soft caramels, 924
for yeast-raised breads and
rolls, 166
Flavor profiles, in savory
baking, 8§20
Flexible silicone baking mats,

ice cream machines, 38
managing, 8
for mixing, chopping, and
puréeing, 55-57
ovens, 57
parchment paper, 54
proofers, 57
refrigeration, 58 s
rings and molds, 54 34
silicone mats, 34 Flexible silicone molds, 34
stovetop pots and pans, 55 Flood work, royal icing, 983,
Escoftier, Georges-Auguste, 2 984, 1032
Evaporated milk, 19 Flour(s), 1+-16
Executive dining rooms, buckwheat, 16
careers in, 4 in direct fermentation, 106
Executive Pastry Chef millct: 16
(CEPC). 6 oat, 16
Exotic fruits, 37 proteins in, 62
Extracts, 26, 557 ratio of yeast to, 109

Extraction rate (flour), 15 rice, 16
Eye appeal,.in plated desserts, rye, 16
860-861 spelt, 16
as stabilizer, 62, 63
F as thickener, 70

treatments of, 15
types of, 15
wheat, 14=16

Flowers:

Facultative bacteria, 79
Fans, chocolate, 989
Farmer cheese, 20
Fats, 21-22
functions in baking, 64
as liquefiers, 63
FCF (formula conversion
factor), 94
Fermentation:
bulk, 110-111
direct, 106
final (proofing), 114
intermediate, 112-113
Fermented dairy products,
19-20
Fiber-enriched doughs, 111
Filberts, 27

blossoms, pulled sugar, 998,
999

dogwood, sugar paste, 1010
embellishing, 1012
hydrangea, 1011, 1012
magnolia, gum paste, 1008
marzipan cutouts, 991

piped buttercream, 980-982
ribbon rose, fondant, 1011
rose, buttercream, 9382, 1012
rose, chocolate, 990, 1012
rose, fondane, 1011, 1012
rose, gum paste, 10041007,

1012
Filigrees, chocolare, 985 rose, marzipan, 991-994.
Fillings: 1012

buttercream, 466-468

| for traditional wedding
gelatin-based, 672

cakes, 1032

meringues, 464465 Foaming mixing methods: >
for modern wedding cakes, angel foad, 265, 266
1033

chitfon, 266

cold, 261-262
leavening in, 66

Quick breads and cakes,

whipped cream, 468
Final development period
(yeast-raised bread

dough), 107, 108 261-260
Final fermentation (proofing), separated, 263-264
114 warm, 262-263

Finishing. See also Décor
~truffles and confections,

Folding:
dough, 110111, 228-229

913-914 mousse, 398
yeast-raised breads and rolls, Fonidant, 489470, 1003
114115 . chocolate, 468

Fire safety, 87
First-nid supplies, 87

vatlve-fitvorad, 4<\0
covering cake in, 70N



Fondant décor:
bow, 1009-1010
ribbon rose, 1011, 1012
swag, 1008-1009
Fondant funnel, 50
Food-borne illness, 78-79
and cross-contamination, 80
danger zone for, 80-83
potentially hazardous foods,
9
Food choppers, 55, 57
Food contaminants, 78-79
Food mills, 48
Food processors, 57
Food safety, 78-86
cleaning and sanitizing, 85
food-borne illness, 78-79
hand washing, 80
Hazard Analysis Critical
Control Paints, 83-85
pest control, 85-86
time and temperature s
control, 80-83
Food trends, for savory baking,
820
Food writers/critics, 5
Fork mixers, 57
Formal education, 5
Formulas, see Baking formulas
Formula conversion factor
(FCF), 94
Four-fold method (laminated
dough), 229
Freestone peaches, 34
Freezing units, safety

considerations with, 81
French buttercream, 467-468
French ice cream, 556
French knives, 43
French meringue, 464
French rolling pins, 49
Friction factor, 101, 102
Frozen desserts, 554-614
churned-frozen ice cream,
556-558
gelaro, 558
granita, 560-561
tholded, 562-563
plated, 862
sorbet and sherber, 559-560
still-frozen, 564 -
Frozen foods, thawing, 82
Frozen soufflés (soufflés
glacées), 564
" Frozen yogurts, 556
Fructosg, 66
Fruit(s), 29-37
apples, 30
berries, 31-32
candied, for rochers, 919
cirrus fruits, 32-33
cutting and pecling,
614-625
- dried, plumping and
‘ macerating, 261
. exoticor tropical, 37
" frosh, working with,
. 6244620
in 1ce creams, 557, 558

o F

melons, 33-34
pears, 30-31
pickling, 832
pitting and coring, 626
poached, 764, 765
preventing oxidation, 626
selecting/handling, 29-37
n sorbet and sherbet,
559-560 )
stone fruits, 34
sustainability and
seasonality, 29-30
yield percentage of, 98
Fruitcakes, traditional wedding
cakes as, 1032
Fruit caramels, 924
Fruit compote, 472
Fruit purées:
in Bavarian cream, 399
in hot soufflés, 400
as sugar substitutes, 74
Fruit sauces, 472
compotes, 472
coulis, 472
Frying, in savory baking, 830,
831
Fungi, 78

Fuyu persimmons, 37

G

Ganache:
butter, 909
consistency of, 907
cream, 907-909
egp, 909
flavoring for truffles, 909
for hollow-shell truffles,
915-916
piping, 908, 910
Garlic, 26
Garnishes:
for cakes, 676
functions of, 671
in ice cream, 557
for yeast-raised breads and
rolls,
166
Gastrique, 831
Gel, 71, 397
Gelatin, 18, 71, 397
in Bavarian cream, 399
enzymes and, 71
in mousse, 398
as thickener, 70
Gelatin-based fillings, 672
Gelatinization of starches, 69
Gelato, 558 % :
Gelling ;l[;El’\(S.‘ 18-19, 70
Germ, wheat, 14+ e
German buttercream, 467 ;
Gianduja, 921 o}
Ginger, 26 :
Glazes, 462 s
T chocolate fondant, 469

cnffcc-ll-.w('xr_cd fm{dnn:l.-‘_iﬁﬂ)-_ SR :

: fondant;, 469-470 .
" hagd ganache, 470 -
. mirror, 470 i

- Huselnuts, 27 <00 oo
_“Health of workers:. =0

Glazing, 470
cakes, 677 .
petits fours, 729
Glucose syrup, 17, 68
Gluten, 62
high-gluten (lour, 15
proteins in, 62
stages of development, 107
vital whear gluten, 16
Gluten-free baking, 74-75
Goat cheese, 20'
Golden syrup, 18
Gooseberries, 32
Graduated pitchers/beakers,
41,42
Grains, 14-16 =
buckwheat, 16
gluten in, 74
milled, 14
millet, 16
oat, 16
rice, 16
rye, 16
soakers for, 158
spelt, 16
wheat, 14-16
whole, 14
Granita (granité), 560-561
Granulated sugar, 16 )
Grapes, 32
Grapefruits, 32
Graters, 44
Green flour, 15
Greengage plums, 34
Greweling, Peter, 5
Grilling, in savory baking, 827
Groats, 16
Grocery stores, careers with, 4
Guavas, 37
Guilds, 2
Guitar, 52
Gum paste, 1003
flowers, for traditional
wedding cakes, 1032
leaves, gum paste-pastillage
mixture, 1008
magnolia, 1008
modeling tools for, 52
rose, 1004-1007, 1012

H

HACCP (Hazard Analysis
Ciritical Control
Points), 83-85

Hachiya persimmons, 37

Hand blenders, 55

-Hand washing, 80
. "Hard candics, 925
.. Hard ganache, 470, 907
Hard red spring wheat, .14 ;
 Hard red winter wheat, 14
" Hard white winter wheat, 14.

“H

azard Analysis Critical |
- Control Points

< (HACCE), 83285 10
“Hazardows foods, 79

and cross contamination, 80
as safety issue, 86
Healthy baking, 74-75
Heat guns, 52
Heavy cream, 19
Herbs, 24-25, 821-822
Higgins, George, 7
High-gluten flour, 15
High-ratio shortening, 22
Holding foods:
danger zone in, 81-82
_at dessert stations, 862
Hollow chocolate shells,
915-916
Honey, 18
Honeydew melons, 34
Hospitals, careers in, 4
Hotels, careers in, 4
Hotel pans, 52
Hot soufflés, 400
Hot water bath, 395, 904
Human resources management,
9-10
Hydrangea flowers, 1011, 1012
Hydrogenated shortenings, 22
Hygiene:
and food safety, 80, 83
and kitchen safety, 86

Ice cream:
churned-frozen, 556-558
custard (French), 556
variegating, 558
Ice cream machines, 58
Icing(s), 462
buttercream, 466-468
French buttercream,
467-468
German buttercream, 467"
Italian buttercream, 466
for modern wedding cakes,
1032
rolled, enrobing cake in, 678
royal, working with,
983-985
Swiss meringue buttercream,
466467
for traditional wedding
cakes, 1032
whipped cream, 468
Icing cakes, 674-676
Icing sugar, 17
Ilness, food-borne, 78-79
Image, of profession, 11
Immersion blenders, 5%
Indirect fermentation (pre-
ferments), 154-157
autolyse, 157
sourdough starters, 156-157
Individual pastries, 762-817
. conuainers for; 766,

“¢- Tayered pastries and o

o roulades, 766+
Comolded, 7667

- phylladough, 767
Cpiped 767
ey, TO4FOS
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Infection (contamination), 78

Information management, 8, 9

Ingredients, 12-37, 62-64
basic, 62
chocolate, 22-23
coffee and tea, 27
dairy products, 19-21
eges, 21
extracts, 26
flours, grains, and meals,
14-16
fresh produce selection/
handling, 29-37
fruits, 29-37
herbs, spices, and flavorings,
24-26
leaveners, 23-24
liqueficrs, 63-64
nuts, 27-28
oils, shortenings, and fats,
21-22
percentage value
calculations for, 100
salt, 24
seeds, 28-29
stabilizers, 62-63
sugars, syrups, and
sweeteners, 16-18
thickeners, 18-19
weight of, when weight of
flour is known, 100

wines, cordials, and liqueurs,

26
Initial development period
(yeast-raised bread
dough), 106-108
Inspections:
for kitchen safety, 88-89
OSHA, 88
Instant dry yeast, 23
Instant oats, 16

Instant-read thermometers, 42

Intermediate fermentation,
112-113
Internet, 9

Intoxication (contamination),

78

Inverse puff pastry, 229
Inverted syrup, 18
Invert sugar, 68

Irish oats, 16

Isomalt, 17

ltalian buttercream, 466
Italian meringue, 465
Iralian plums, 34

Ao
>+ *Jam, on traditional wedding
L0 cakes, 1032 )
. Judgment, professional, 11
| Kehate
o Key_lm\m.}:" SRR
% Kitchen safery, 869

¢clothing considerations, -

hirst-aid supplies, 87
health and hygicne, 86
regulations, inspection, and
certification, 88-89
safe working practices,
86-87
Kiwis, 37, 625
Knives, 42-44
Knot rolls, 124-125
Kosher salt, 23
Kumquats, 32

L

Ladles, 46
Lame, 48
Laminated doughs, 226-230
croissant and Danish
doughs, 732
puff pastry, 229-230
storage of, 230
Lamination, leavening in, 66
Lard, 22, 64
Lattice tops (pies and rarts),
622
Layer cakes:
assembling, 674
glazing, 677
Layered pastries, individual,
766

Leaves:
chocolate, 990-991

molded gum paste-pastillage,

1008
piped buttercream, 980
pulled sugar, 999-1000
Lean doughs, baking, 116
Leaveners, 23-24, 64-66
Legal responsibilities of
professionals, 10
Lemons, 32
Lemon reamers, 44
Light treacle syrup, 18
Limes, 33
Link twist, pastillage, 1003
Liquefiers, 63-64
Liqueurs, 26
Liquids, 63
poaching, 764
for steaming, 826
Loaf pans, 48
Lock-in (pastry doughs and
batters), 228-229
Lychees, 37

M

Macadamia nuts, 28
Mace, 26
Macerating dried fruits, 261

© .7 *Madeleine molds, 54

* Magnolia, gum paste, 1008 "
- "Maillard reacrion, 68
Maltsyrup, 17
. Management skills, 7-11
“Mandarin oranges, 33
Mangos, 37, 625
< Maple syrupg 187

—

;- Marbled chocolate cigarerees; .

Marbleized chocolare plagues,

987
Margarine, 22
Marzipan, 991-994
flower cutouts, 991
French method for, 991
modeling tools for, 52
for modern wedding cakes,
1032
plaques, 994
roses, 991-994, 1012
on traditional wedding
cakes, 1032
Marzipan rolling pins, 49
Masi, Noble, 9
Material costs, 8
Meals, 14, 16
Mealy rubbed doughs, 222
Measurement:
converting between U.S.
and metric systems,
97, 1084-1085
converting to common
units, 94-95
scaling, 92-93
volume vs. weight, 95-97
Measuring cups and spoons,
41, 42
Measuring tools, 4042
Meats, as potentially hazardous
food, 79
Mechanical leavening, 66
Medium ganache, 907
Mélangeur, 991
Melons, 33-34, 625
Melon balls, 625
Melon ballers, 46
Melting chocolate, 904
Mendiant, 920
Meringues, 464465
common (French), 464
Italian, 465
in Iralian buttercream, 466
for piped pastries, 767
stages of, 465
Swiss, 465
Swiss meringue buttercream,
466467
Mesophilic bacteria, 79
Metal spatulas, 46
Metric system, converting
between U.S. system
and, 97, 1084-1085
Meyer lemons, 32
Microwave ovens, 57, 904
Migoya, Francisco, 9
Milk, 19, 63
Milk chocolate, 22, 905.
See also Tempered
chocolate
Milled grains, 14
Millet, 16
Milling, 15
Mincing (vegetables and fresh
: herbs), 821 .
Mint, 25
Mirror plazes, 470
Mise en place, desserr station,
X 862
Mixers, 57 -

Ee

Mixing dough, stages of,
106-109

Mixing equipment, 55-57

Model Food Cade (FDA),
80, 84

Modeling chocolate, 990-991

covering cakes in, 979

leaves, 990-991

rose, 990, 1012
Modern wedding cakes,

1032-1033
Modified starches, 19
Modular ejection molds, 54
Molasses, 17
Molds, 50, 54
Molded cookies, 335
Molded frozen desserts,
562-363

Molded individual pastries, 766

Molding chocolates, 916-918
Monosaccharides, 66
Mousse, 398-399

parfaits, 564

savory, 833
Mozzarella cheese, 20
Muffins, 735
Muskmelons, 34

N

Nectarines, 34
Networking, professional, 6
Neufcharel cheese, 20
Nonfat dry milk (milk powder),
19
Nougatine, for modermn
wedding cakes, 1032
Nuts, 27-28
for gianduja, 921
for rochers, 919
Nutmeg, 26
Nut oils, 21

0]

Qats, 16

QOar flour, 16

Oblique mixers, 57

Occupational Safety and
Health Administration
(OSHA), 88-89

Oils, 21-22, 64

QOil sprays, 22

Old-fashioned ocars, 16

Oligosaccharides, 66-67 >

Olive oils, 21

Omelet pans, 55

On-site refrigeration units, 58 -

Oranges, 32, 33

Qregano, 25

OSHA {Oceupational
Safety and Health
Administrazion),
8§-89

Ovens, 37
Overpiping royal icuny,

ONq- 98

Overmn,

for pelatw $58



for ice cteam, $37

Oxidizing agents, in flour, 15

P

Paddles, 40
" Pain tricormne, 110
Pans, see Pots and pans
Pan frying, in savory baking,
830
Papayas, 37
Parasites, 78-79
Parchment paper, 50, 54
Parchment piping cone, 978
Partatts, 304
Paring knives, 44
Parisian scoops, 40
Parmesan cheese (Pammigiano-
Repgiano), 20 |
Parsley, 25
Partial coagulation, 72
Passion fruits, 37
Pastes:
Jéear, see Décor pastes
as ice cream flavoring, 557
sugar, se¢ Sugar pastes
Pastillage, 1003
bow, 101C
leaves, gum paste-pastillage
mixture, 1008
link twist, 1003
for modern wedding cakes,
1032
plaques, 994
for traditional wedding
c;\kc:. 103:
Pastry bags, 50, 978
Pastry brushes, 49
Pastry chefs, 2, 4, 6. See also
Baking and pastry
" profession
Pastry cream:
in German buttercream, 467
in hot soufflés, 400
Pastry doughs and batters,
220-251 -
blitz puff pastry, 229-230
crumb crusts, 224
inverse putf pastry, 229
laminated dough, 226-228,
230 =
lock-in and folding, |
225-229 |
Ate A choux (precooked
batter), 225
rubbed doughs, 222-224
“short dough, 224
" storage of laminated dough,
T 230
strudet dough, 226 -
Pastry floury 15 by
Pastry tools, 49
. Pastry wheels, 49
Pate & choux {precovked. b
barter), 225, 767 -
Pate fermentée, 154 7.
- Patent flour, 15
Peaches, 34
Peanuts, 28-

Peanut britde, 925
Peanut ails, 21
Pears, 30-11
Pearl sugarn 16
Pecans, 28
Pectin, 18, 70, 71
Peels, 48
Peelers, 44
Pecling truit, 625
Peppercorns, 20
Percentage value of
ingredients,
calculating, 100
Permanent emulsions, 72
Persian melons, 34
Persimmons, 37
Pest control, §5-86
Petits fours, glazed, 729
pH, 66,79
Phyllo dough, 226, 767
. Physical asset management, 8
- Pickling vegetables, §31-832
Pickup period (yeast-raised
bread dough), 106, 108
Pies:
blind baking shells, 623
rolling out dough and lining
pan, 618-620
topping, 620-622
Pie pans, 54
Pincapple, peeling and cutting,
625
Piped cookies, 336
Pipeg| pastries, 767
Piping:
buttercream flowers and
borders, 980-982
éclairs, 767
ganache, 910
royal icing, 983-983
tempered chocolate filigrees
and writing, 985
truftles; 903, 910
Piping cone, parchment, 978
Piping tips, 50,978
Pistachio nuts, 28
Pitchers, praduated, 41, 42
Pitting fruit, 626
Pizzas, 833
Planetary mixers, 57
Plaques:
maxhl_ci:cd chocolate, 987
marzipan, 994
pastillage, 994
Plastic Bo\wl scrapers, 46
P}atcd desserts; 858-901 -
ar banqucm, 862
contrast in, 860-861
for dessert station mise :cn
" place, 862
'frozt..n desserts, 862
" for rcst:iumnts, 861 - -

“ trends in, 860 .
Plums, 34
Plumping dried fruhs. 261

" Plum pudding, 397
‘Poached fruits, 764, 765
l’uachlng liquid; 764
Polysaccharides, 69 .

. Pomegranares, 37 |

E Pumpluu seeds, 297,

~ Puréeing equipment, 55-57
o ‘-Purécmg mcul% 47—48

e Quiuhc. 833

Poolish, 154, 158
[‘1\|‘1‘} \C\'«i\ 3” t
Portable refrigeration, 58
Pots and pans:
baking pans, 52-54
cleaning hind sanitizing, 83
coppet confectionery pots,
50
for frving, 830
loat pans, 48
for roasting, 828
for sautéeing, 825"
for steaming, 820, 827
stoverop, 55
Potato starch, 19, 70
Potentially hazardous foads, 79
Poultry, as potentially
hazardous
food, 79
Powdered sugar, 17
Precooked batter (pite &
choux), 225, 767
Preliminary development
period (yeast-raised
bread dough), 106
Probe thermometers, 42
Produce, 29-37
apples, 30
berries, 31-32
citrus fruits, 32-33
exotic or tropical fruits, 37
melons, 33-34
pears, 30-31
for savory baking, 820
seasonality, 29-30, 820
stone fruits, 34
sustainability, 29-30
Proofers, 57
Proofer/retarders, 57
Proofing, 106, 114
Proteins:
in eggs, 72
in flour, 62
in gelatin, 71, 397
Prunes, 34
Prune plums, 34
Psychrophilic bacteria, 79
Puddings:
boiled, 396
plum, 397
steamed, 397
Puff pastry, 226
- blitz, 229-230
inverse, 229
" working wi'th.v 624

] Pufi pamy cases (vol-au—vems.

bouc.hées), 766 .

i Pulled sugar, 998—!001

blossoms, 998, 999

leaves, 999—1000

nbbon. 1000-1002°
Puu\pcrmcLel four, 6

Quuk bnmh .Al'\\l_(;(kel

252-327
basic principles of, 254
blending mixing method,
255
combinittion mixing
method, 266-269
cooling, 254-255
creaming mixing method,
256-259
dried fruit plumping and
macerating, 201
foaming methods, 261-2066
pan preparation, 254
two-stage mixing method,

260

R

Raisins, 32
Rapeseed oil, 21
Rapid rise yeast, 23
Rasps, 44
Raspberries, 32
Raspberry parfait, 565
RBA (Retail Bakers of
Amcrica), 0
Reach-in refrigerators, 58
Ready-to-serve foods, holding,
81-82
Reamers, 44
Receiving, danger zone in, 81
Record keeping, HACCP,
84-85
Reduction(s):
gastrique, 831
sauces, 475
Refrigeration, 58 -
Refrigerator safety
considerations, 81
Regulations, for kitchen safety,
88-89
Reheating foods, danger zone
in, 82
Research and development
kitchens, 4
Responsibility, professional, 11
Restaurants:
carcers in, 4
plated desserts for, 861
Resting, 112-113
Retail Bakers of America
(RBA), 6
Retarding dough, 110
Retrogradation, 70
Ribbon, pulled sugar,
1000-1002
Ribbon rose, fondant, 1011,
1012
Rice, 16 - =~ -
Rice flour, 16, -

. Ricotta cheese, 20 -
- Rings, 54 ;
-~ Rousting, in s.wury baking,”

827-828, 830 °

" Rochers, 919 -
o Rock sale, 23 . :
: :l(tkj—d“d hc-mm,- rolling |\m\."' :

A9
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Rolled and cut-out cookies,
332-333
Rolled icing, enrobing cake
in, 678
Rolled oats, 16
Rolling pins, 49
Rose(s):
buttercream, 982, 1912
buttercream, for traditional
American wedding
cakes, 1032
chocolate, 990, 1012
embellishing, 1012
fondant, 1011, 1012
gum paste, 1004-1007, 1012
marzipan, 991-994, 1012
Rosemary, 25
Rotisserie cooking, 828
Roulades, 766
Royal icing, on traditional
wedding cakes, 1032
Royal icing décor, 983-985
flood work and run-outs, 984
overpiping, 984-985
string work, 984
Rubbed doughs, 222-224
Rubber spatulas, 46
Ruffles, chocolate, 990
Run-outs, royal icing, 983, 984
Rye flour, 16
Rye meal, 16

5

Sabayon, 471
Safety, 76-89
food, 78-86
kitchen, 86-89
Sales careers, 5
Salmonellosis, 78
Salr, 24
in bread baking, 65
hygroscopic properties of, 68
Sanding sugar, 16
Sandwiches, 833
Sanitizing:
dessert stations, 862
for food safety, 85
of uniforms, 88
Santa Rosa plums, 34
Saturated sugar solutions, 68
Sauce(s) 462
caramel, 473474
: ':clmcolan:. 4727
"= chocolate sabayon. 471
; dmosmg. 471 ;
".: compotes, fruit, 4
a:ulii. A% el ¥
' dark chocolate, 472 f
at dessert stations, 862
L rcdu:m.m, 475 ..
< sibuyon, 471
ot Vtmlla. 470

LY 5324 K25 7
- ‘-.mlt rmm, 55 -
.,aw»_q l‘a”f\y ;
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 Shortening. agents, 64

. ¥ 20 v“%wn 47‘411
Hedx l'mw}ur-is. HH 1751 BSER

cutting vegetables and fresh
herhs, 821-824
flavor profiles, 820
food trends, 820
importance of, 820
and pastry products, 8§33
pickling vegetables, 831-832
Savory custards, 394
Savory granita, 560
Scales, 40-41
Scaling (measurement), 92-93
Scaling (yeast-raised breads
and rolls), 111-112
Scaling formulas, 90, 94-95
Scaling tools, 4042
Scheduling:
activities, 11
wedding/specialty cake
production, 1034
Schools, careers in, 4
Schorner, Dieter, 10
Scoops, 46
Scoring yeast-raised bread and
rolls, 114-115
Scotch/Scottish oats, 16
Scrapers, 46
Seafood, as potentially
hazardous food, 79
Seal coat (cakes), 674-675
Searing, 824, 825
Sea salt, 23
Seasonality:
of produce, 29-30
and savory baking, 820
Seckel pears, 31
Secondary fermentation, 112
Seeds, 28-29
Seed (in crystallization), 67
Seed method, for tempering
chocolate, 905
Semi freddo, 564
Semisweet chocolate, 22
Semolina, 15
Separated foam mixing
method, 263-264
Service, commitment to, 11
Servings:
converting for different
number of, 95
converting for different size
of, 95
Serving foods, danger zone
in, 83
Sesame seeds, 29

: Shavmgs, chocolare, 989

. Sheet pans, 52

. Sh:lls

“hol low chocolan: 915-916

LAY 'pxe.s md tarts, 623

. tartlets, 764

Shell border, piped

buttercream, 980- 98!

: }Shul';u 559560
“ Short dough, 224

Shorreniogs, 21,22, M

Spelt, 16

Spices, 24-26

Spiders, 46

Spiral mixers, 57
Spit-roasting, 828

Sponge cake, pan preparation

Standardized formulas, 93
Srarches;

. as thickeners, 19
Scar fruts, 37 :
- Sreamal puddings, \9'
-Steaming, in savory baking,

Steam-njection avens, 87 -
Steelcntman, 1e

Silicone mats, 54
Silicone molds, 766
Single-acting baking powder,
. 65
Single-fold method (liminated
dough), 228
Skimmers, 46
Slicers, 44
Smoke-roasting, 828
Smoking, 89
Soakers, 158
Soft caramels, 924
Soft ganache, 907
Soft red winter wheat, 14
Soft white winter wheat, 14
Sorbet, 559-560
Soufflés:
frozen, 564
hot, 400
Soufflés glacées, 564
Sour cream, 19-20
Sourdough, 154
Sourdough starters, 156-157
South African wedding cakes,
1032
Soybean oail, 21
Spatulas, 46
Specialty cakes, 1033. See also
Wedding cakes
multitiered, assembling,
1034
scheduling production of,
1034
tiered, supporr for,
1033-1034
transporting, 1035

for, 254

Sponge method, 154, 155
Spoons, 45-46

Spoons, measuring, 41
Spray gun, 52

Springerle plaques, 49
Springerle rolling pins, 49
Springform pans, 53-54
Spring scales, 41

Spring whear, 15
Stabilizers, 62-63

gelatin, 397
in gluten-free baking, 75
for mousse, 398

gelatinization of, 69
retrogradation, 70
sugar molecules in, 66

826-827

Sugar décor:
sugar pastes, 10031011 .
sugar work, QQ\—IL\"

Sugar lamps, 52

Sugar pastes, 1003-1011
dogwood fowers, 1010

foundant bow, [OW-1010
tfondanr ribbon rose, 1O

Stem-type thermometers, 42
Stencils:
chocolate, 985-986
making, 910
Stenciled caokies, 333334
Stick blenders, 55
Still-frozen desserts, 564
Stir-frying, 824
Stirred custards, 396, 470
Stone fruits, 34
Storage:
danger zone in, 81
of fondant-covered cakes,
980
of laminated dough, 230
to preven[ Cross
contamination, 80
of royal icing, 983
Stovetop pots and pans, 53
Straight mixing method (yeast-
raised breads and
rolls), 106
Straight rolling pins, 49
Straining tools, 4748
Strawberries, 32
Straw sugar, 996-998
String work:
royal icing, 984
for traditional wedding

cakes,
1032

Striped chocolate:

cigarettes, 988-989
triangles, 987

Strudel, assembling, 627
Strudel dough, 226
Sucrose, 66, 67

Sugar(s), 16-17

and browning reactions, 68

cooking to different stages,
922-923

crystallization of, 67

and fermentation, 65

functions in baking, 67
hygroscopic properties of, 64
invert, 68

as liquefier, 63, 64

saturated and supersaturated

.

solutions, 68

substituting fruit purdes

for, 74
N

wn

tondane swag, 1008 - 1AW
Rum paste magnolia, IO
gum paste rose, TO-1007,

R

Bindrangea fowers, h i,

e

mobding Jeaves, gum pastes
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pastillage link twist, 1003
Sugar thermometers, 42
Sugar work, 995-1002

blown sugar apples, 995-996

pulled sugar, 998-1002

fans, 989

filigrees and writing, 985
marbleized plaques, 987
mini cigarettes, 988

for molding chocolates,

assembling and finishing,
608-680
garnishing, 671
gelatin-based fillings, 672
Total temperature factor

Vepetables:
cutting, 821824
pickling, 831-812
yield percentage of, 98

A Vegetable oils, 21
) straw sugar, 996-998 916-918 (TTF), Verification system, in HACCP
Summer coating, 23 ruftles, 990 101, 109 ' plan, 85 :
Sunflower seeds, 29 setting of, 907 . < Traditional layer cakes: Vertical d,,,ll,l,j,,,, machines
Superfine sugar, 16 shavings, 989 . assembling, 674 (VCMs) ’55‘ ‘
Supersaturated sugar solutions, stencils and cutouts, glazing, 677 Vertical mixers, ‘;7
] 68 085-986 Traditional wedding cakes, Viennoiseries, 730
Supplies, managing, 8 striped cigarettes, 988-989 1032 Viruses, 78
Support, for tiered cakes, striped triangles, 987 Training staff, 11 Vit::l wheat gluten, 16
1033-1034 testing, 907 Transfer sheets, 52 Vol-au-vents, 766
Sustainability, 29-30 thinning, 907 Transporting wedding and Volume, 92, 95-97

Swag, fondant, 1008-1009

triangles, spread-and-cut specialty cakes, 1035
Sweating, in savory baking,

Volume foodservice, using

method, 986-987 Trends: measures for, 96
825 working temperatures for, in plated desserts, 860 Volume measures, 41-42,
Sweet chocolate, 23 905 predicting, 9 95-97
Sweetened condensed milk, 19 Tempering chocolare, 74, and savory baking, 820
Sweeteners, 16-18, 66-68. See *904-907 Triangles, chocolate: W
also Sugar block method, 905 spread-and-cut method, Walk-in refrigerators, 58
Swiss meringue, 465 seed method, 905 986-987 Walnuts, 28
Swiss meringue buttercream, tabling method, 906-907 striped, 987 Ware-washing machines, 85
466467 Tempering eggs, 394 Tropical fruits, 37 Warm foaming method,
Swivel-bladed peelers, 44 Temporary emulsions, 72 Truffles:

B 262-263
Syrups, 17-18, 34 Texture, in plated desserts, coating in tempered Washes:

860-861 chocol]ate% 9186?“ for pies and tarts, 620, 621
T Thawing frozen foods, danger clr-cm'n gn;?; 1c10r. yeast-raised bréad and rolls,
zone in, 82 CIPPING, et 114, 115
Table rest, 112 Thermometers, 42 finishing, 913-914 Water, 63

flavoring ganache for, 909

Table salt, 23 hollow-shell, 915-916

Tableware, cleaning and

Thermophilic bacteria, 79

Watermelons, 34
Thickeners, 18-19

Water temperature, calculated

sanitizing, 85 baking principles for, 69-72 Tr[;:l;zmg. 190f3. 9}0 y ) from DDT. 101102
Tabling method (tempering gelling agents, 18-19-* totlaOltL;ré)[;LmturL actor), Wedding cakes, 1030-1063
chocolate), 906-907 starches, 19 Tube pans 5'4 costing, 1035
Tahini, 29 Three-fold method (laminated ube pans, modern, 1032-1033

Turbinado sugar, 17
Turnovers, 768 .
Turntables, 674 - ‘dl.034 ort for. 1033 :
Twice-baked cookies, 335 EIELS ,lz)l;ppor[ o, -
Two-phase system, 72 4

dough), 228, 229
Tapered rolling pins, 49 Tiered cakes, see Specialty
Tapioca, 19, 70 cakes; Wedding cakes
Tarts: Time management, 10, 11

Tangerines, 33 scheduling production of,

blind baking shells, 623 - Tofui3s bosentially, hazardous Two-stage mixing method (mditiom,l]' e
rolling out dough and lining food, 79 ) (quick breads and t'mnsportln;;, 1035
pan, 618-620 Tomato concassé, 829 cakes), 260 Weight, 92-93

savory, 833 Tongs, 46 converting volume measures

topping, 620-622 Tools, 38-52, 59. See also U and, 95-97
Tartlets, 764-765 Equipment of ingredients, when weight
Tartlet pans, 54 - for bread baking, 48 Units of measurement: of flour is known, 100
Tart pans, 54 L0 cleaning and sanitizing, 85 converting between U.S. Wet method (sugar cooking),
Taste: " cutting, 42-44 and metric systems, 922-923

for modern wedding cakes. - “for décor, 50-52, 978 97, 1084-1085 Whear, 14-16
1033 ) el graters, zesters, and rasps, 44 converting to common Whips, 46

-~ for pastries ¢ and cookies, 49
pcelcrs, reamers, corers, 44
" purchasing; replacing, dnd

units, 94-95
. Unsweetened chocolate, 22
: U_.S'. system, converting
; mdmtammg. (S .-t between metric system
- 5c.1hng and mcasunn;. SRR and, 97, 1084-1085 .
40-42 ,Uullty kmvu. 44
SCOOPS .md leILS 46 :

in plated desserts, 860—861
Tea, 27
Teaching careers, 5
Teamwork, 9-10
Temperature: o
for plated desserts, 860-861
for sugar cooking stages, 923
for tcﬁpcrcd chﬁcolalg, 905 for sifting, straining, ““d ; v
in working with couverture, puréeing, 47-48. DNy RRTavRe,
904 . 8 7 gpatatas and scrapers, 46 Vanilla beans, 26+

Whipped cream, 468

Whipping cream, 19

Whisks, 46

White chocolate, 23, 903,
See also Temperad
chocolate

Whole grains, 14

Wholesale bakeshops, 4

Whole wheat flous, 15

Williaws pears, 30

Terapesed chocolare, 74 spoons and tongs, 45-46 ; Vanilla sauée (ertme anglaise), - Wines, 26
barids, 989 :  whips, 46 e e 300, 470 o Wineer melons, M ;
capping vuffle shells wuh. : T"PP‘“*‘ : +-Variegated Jee creaind, 538 ... \\-“u“ i ‘: ‘n‘
15,916 - S meringues, 4()4-—465 : V(.‘Ma (vertical Ll\uwvim, \‘"‘i“”"“'» ra ‘; L SR
> * : A - )| H\l[l\l\l“#" M it
i 9BT-9KR - whus;mlcw-uu-'"*’i : T machine)y 85 3 skl :
< Mnmu 98798 : i Vet Dok for 7873 el L of, B oal

',v.n.um,{nu{ﬂu\u,‘ll(\n'i__ll o l'unu'v
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Wotking practices, safe, $6-87
Writing, chovolate, 983

: §
Yeastis), 13, ¢4, 0%
in Jivect fermentation, 100
substituting, QW
Yeast-raned breads and rolls,
1042218

taking, 115116

bulk fermentation, 111

Jestred dough tempernature,
(NN

direct termentation, 100

enrivhed donghs, 1o

abercnnchaed doughs, 111

tinal fermentation

proohng), 114
tnal shaping, 113114

finshinu techniguey,
s

tlavorings and canishes
o, Tho

indiect fermentatton (pre-
terments), 154 l.i.'

resting ot intermadite
fermentanon, T8

sealing and preshaping

-

L "4.\‘ vis, ] i
stagea of mising Bl
e 0w
Yiehl petventage, of tresh by
and veget x!‘[-;w. 4
Yogure, 1920, 854

Z

Jesters, 44
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Note: Page numbers in iwlic are ‘Candied Apples, and Bliss, Goat Cheesecake with
f PP I

Chantilly Cream and,

Bavarian, Chacolate Caramel,

439

phoms of finished thip‘:s. Cinnamon Streusel

A

Agar Mango Gelée, 414
Almond:

Biscotti, Anise, 366
Bombe, Frazen, 606
Cake. 699
Cake, Chocolate, 306
-Cassis Filling, 1066
Cream Scones, 271
Croissants, 744
Dacquoise, 324
Dough, 237
Dragées, 935
Filling, 1066
Financiers, 319
Financiers, Apple, 318
Financiers, Apple, with Date
Dressing, 868, 869
1ce Cream, 568
Liqueur Bombe, Frozen, 606
Macarons, 372
Polenta Cake, 281
Spritz Cookies, 369
Tart, Apple, 653
Tart, Pine Nut and, 648
Torte, Chocolate, 691
Almond Paste Short Dough, 237
Amaretto:
Glaze, 493
Soufflés, 458
Angel Food Cake, 265, 286,
287
Anise:
Biscotrti, Almond, 366
Cocdkies, 370
Hard Sauce, 541
Apple(s):
Butter, 528
Butter, Cumin, 529
Candied, 549
Candied, Granny Smith
Apple Sorber, Apple
Cider Tuile, Cinnamon
Streuse) and, 880, 881
Caramel Baking Liguid for,
550
Caramel Saude, Clear, 533
Charlotes, Warm, 666
Chiresccake, Harvest, 724
Chips, 1074 : .
Crisp, 663
Finuncier, Almond, with
Dare Dltaal,.!lu. 868 ;-' :
iy
Fhnangcier, (f.u:um:lﬁ:.x]. 320
Financicre, Almond, 318
Cralerres, 7072
Loty ‘-mlvln. T’Nulw-l_

.. Basil:

Dessert, 880, 881
Granny Smith, Sorbet 1, 588
Granny Smith, Sorbet 11, 589
Insert, Steamed, 553
Mousse, 429
Pie, 628
Poached, Compote, 524
Spiced, Cobblers, Dried Fig

and, 662
Strudel, 664, 665
Tart, Almond, 653
Tart, Puff Pastry, 639
Tumover, 733, 748

and Walnut Sourdough
Bread, 179

. Apple Cider Tuiles, 384

Granny Smith Apple Sorbet,
Candied Apples, and
Cinnamon Streusel
Dessert, 880, 881

Apple Custard Tart, 651
Apple Skin Powder, 549
Apple Spice Cake, 321
Apple Spice Entremet, 722
Apricat:

Clafoutis Tart, 658

Glaze, 492
Armagnac Vanilla Ice Cream,

571

Avocado and Crabmeat

Profiteroles, 853
B

Babka, Chocolate and Pecan,
199, 734
Bagel(s), 119-120, 213
Cinnamon Raisin, 119, 213
Baguette, 168
Baking Liquid, Caramel, for
Apples, 550
Baklava, 805
Ball, Spun Sugar, 1022
Banana:
Bread, 268, 274
Cream Pie, 634
Cremeux, $11
Jce Cream, 574
Passion Fruit Broth, 543
.Peanut-Chocotare Dome,
563, 864-865 .
Sorber, 589
Syrup, 532 -
Tuiles, 182. i
Bars, Peanut Butter; 70‘] :
Bascler Brot, 194~ ws ws

.

Cremeux. -HI
Celdy, 545 ’
,xbu vuwin . 50

Bavarian Cheese Mousse, 442
Bavarian Cream, 450
Chocolate, 450
Lemon, 450
Liqueur, 450
Praline, 450
Raspberry, 450
Strawberry Yogurt, 453
Torte, 681
Wine, 450
Yogurt, 451
Bear Claws, 746, 768
Beet Chocolate Cake, 294
Beignets, Chocolate, with
Truffles, 251
Bergamot:
Orange Curd Spheres, 426
Orange Spheres, e
Encapsulated, 546
Posset, 513
Posset Dessert, 882, 883
Beurre Blanc, Pineapple Honey,
539
Bialys, 159, 212-213, 213
Bieber Spice, 1081
Biga:
Lean Dough with, 168,
168-169
Naan with, 207
Biscorrti, 367
Almond Anise, 366
* Chocolate, 368
Biscuit(s):
Buttermilk, 272
Chestnut, 352
Décor, 390
Russe, 327
Bittersweet Chocolate Orange
Tartlets, 771
Black Bean Empanadas,
856-857
Blackberry(-ies):
Sauce, 525
Sorbet, 592 .
Sorbet, Vacherin with
Mint lce Cream and,
890, 891
in Summer Pudding, 795
Black Currant Sotbet, 590
Black Forest Cake, 650

_Black Mission Figs, Roasted,

1078
Black ‘nllmugnn. Vlulc Cake
©with, 1042, 1043

P Blinz Pufl r’.mn. .4?
O Blood Oeangees -

‘uu«_;‘ h1§) 3o
U Sether, $86

; l.\il,i‘l‘c‘rf)’(-léu)l oo

888, 889
Compote, 505, 525 -
Lemon Semifreddo with,

602, 603
Muffins, 737
Pie, 630

Pie, with Fresh Berries, 631

in Summer Pudding, 795
in Three-Berry Cobbler,
660, 661
Tuiles, 386
Blue Cheese Tart, 842
Bombe(s):
Almond, Frozen, 606

Almond Ligueur, Frozen, 606

Charlotte Royale, 682
Chocolate, Frozen, 606
Chocolate Caramel, 791
Chocolate Mousse, 792
Chocolate Peanut Butter,
793
Espresso and Vanilla, Frozen,
614
Fruit, Frozen, 606
Hazelnut, Frozen, 606
Lemon, Frozen, 606
Lemon, with Macerated
Raspberries, 794
Maple, Frozen, 606
Orange, Frozen, 606
Peanut Butter, Frozen, 606
Pistachio;, Frozen, 606
Bonbon, Nuss, 957
Bouchée, Petite, aux Duxelles,
844, 845
Boule with a Cross, 161
Bourbon lce Cream, 572
Milk Chocolate Mousse
Bombe with Pecan
Caramel and Pecan
Crumble and, 898, 399
Bourbon Sauce, 498
Cider, 527
Box Cake:
Royal Icing, 1048, 1049
Titfany, 1054, 1055
Braided Cottee Cake, 734, 751
Braised Pincapple, 1068
Branchli Branches, 96Q
Brandy Snaps, 341
Sesame, 1
Bran Muttins, r4\‘
Breads;
ek, s Quich l‘n t\l- and
< dLr\
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Breakfast pastrics. See also
Coffee cake; Croissants;
Danish; Muffins; Quick
breads and cakes

Apple Turnover, 733, 748
Bear Claws, 746
Braided Coffee Cake, 734
Chausson aux Pommes,
733,748
Cheese Pockets, 747
Cherry Cheese Baskets,
733,749
Cherry Half-Pockets, 748
Chocolate and Pecan Babka,
734
Crépes Suzette, 742
Nutella Squares, 748, 750
Pain au Chocolat, 743
Pain aux Raisins, 733, 756
Pumpkin Fontaines, 733, 757
Schnecken, 752-753
Wreath Coffee Cake, 734
Brie en Croiite, 833
Brioche, 144-146
Doughnuts, 759
Loaf, 144-145, 197
Orange Brioche Dough, 145
Broccoli Cheese Crescents, 841
Broth, Banana Passion Fruit,
543
Brownies:
Cake, 345
German Chocolate, 337, 346
Brown Sugar Butter Rub, 541
Briilée Sugar Blend, 1069
Bruschetta, Mushroom, 855
Burnt Orange Sauce, 519
Butter:
Apple, 528
Apple Cumin, 529
Fig, 527
Mango, 528
Nectarine, 528
Peach, 528
Pear, 528
Pineapple Honey Beurre
Blanc, 539
Pumpkin, 529
Sablé, 354
Butter Cake Sauce, 553
Buttercream:
Chocolate, 480
Coffee, 480
for Décor, 1013
French, 481
German, 481
. Hazelnur, 480
" Kirsch, 480

 Mill Chocolate 480

" Mocha, 4807
- Swiss Meringue, 479

P Whitc. Magnoha chdmg o

S Cake,’ 1039 1040—
204070

Whutcﬂmwl.ué. 480 ‘ 7

Butletlnllk
: l’mcmrs. 272
“lee Crearn, 579

Sourdough, 184
Butter Puff Pastry Dough,
244-245, 245
Butter Rub, Brown Sugar, 541
Butterscotch Sauce, 534

c

Cake(s). See also Pound
Cake; Quick breads
and cakes; Sponge;
Wedding and specialty
cakes

Almond, 699
Almond Apple Financiers,
- 318
Almond Cream Scones, 271
Almond Dacquoise, 324
Almond Financiers, 319
Almond Polenta, 281
Angel Food, 265, 286, 287
Apple Spice, 321
Apple Spice Entremet, 722
Biscuit Russe, 327
Black Forest, 686
Caramelized Apple
Financier, 320
Carrot, 294, 721
Charlotte Royale, 682
Charlotte Russe, 683
Chestnut, 701
Chestnut Entremet, 679, 715
Chiffon, 265, 312
Chocolate Almond, 306
Chocolate Beet, 294
Chocolate Chiffon, 314
Chocolate Roulade, 297
Chocolate Ruffle, 705
Chocolate Souffl¢, 298
Chocolate XS, 292
Christmas Fruitcake, 283
Coconut Dacquoise, 323
Coconut Frangipane, 727
Coconut Joconde, 307
Coconut Pineapple Passion
Fruit, 726-727
Dacquoise Meringue, 325
Devil's Food, 285
Fig Newron, 725
Flourless Chocolate, 286,
289-290, 290
Flourless 64% Chocolate,
291
" Frangipane, 728
Gateau Charlemagne, 709
Gateau Praling, 708
~ Gateau St. Honoré, 698
Ginger, 269 |
_Green Tea Chiffon, 316

LR C jreen Tea Entremcr. 679,

) 716,
H.xv'un, 303 1 e
* High-Ratio Chncnlau., 284
~ High-Ratio White, 284 i
*High-Ratio Yellow, 284

“King's, 696, 697 .
‘--lem(m 3]7 :

. ' : - Lemon Prittermilk, 280
1xn'ht.:$9(, Sttt Marjolalng Sponge, 282

Milk Chocolare Chai Latre,

720
Milk Chocolare Chiffon, 315
Mochaccino, 719 L

Parisian Gateau, 711
Peanut Butter SMores, 714

Clear Pear, 533

Coftee and, 502

Espresso, 532

Smoked Milk Chocolate, 501
Caramel Swirl Ice Cream, 578
Caraway Sceds:

Pithivier, 696
Polenta, 281
Pound, 265
Roulade, 295-296
Rum, 279
Savarin, 326

Sheet, Lemon Filling for, 440

Soft Hazelnut Dacquoise,
324-325
Spanish Vanilla, 305
Spiced Flavored Syrup for,
1071
Sticky Rice Entremet, 679,
717
Sticky Rice Entremet,
Joconde for, 310
Strawberry, 270
Cake Brownies, 345
Cake Doughnuts, 760-761
Calvados Sabayon, 498
Calvados Sabayon Sauce, 499
Candied:
Apples, 549
Cranberry Compote, 523
Lemon Slices, 1074
Orange Peel, 938-939, 939
Rose Petals, 1069
Walnuts, 1069
Candies, Hard, 948
Caramel:
Bombes, Chocolate, 791
Chocolate, Mousse Dessert,
817
Créme, 401
Décor, 1024
Filling, Soft, 534, 579
Fudge Sauce, Milk
Chocolate, 535
Ganache, 926, 927
Ganache, Chocolate, 488
Glaze, 492
Mousse, 437
Mousse Dessert, Chocolate,
815
Sauce, see Caramel Sauce
Simple Syrup, 512
Soft Milk Chocolate, 489
Tart, Orange, 649 )
Torte, Macadamia Nut, 718
Tuiles, Chocolare, 385
Caramels:
Raspberry, 943
Soft, 941, 942
Caramel Baking Liquid for
: - Apples, 550

. Caramelized Apple Financier,

320

- Caramelized Onion Quiche,

837
Caramel Sauce, 531
- Classie, 531
Clear Apple, 533
Clear Orange, 533

Rye Rolls with, 131, 133
Rye with, for Pullman
Loaves, 130-131
Cardamom:
Ice Cream, 568
Ice Cream, Coffee, 570
Sauce, Honey, 537
Carrot Cake, 294, 721
Cashew Butter and Grape Jelly
Danish, 750, 754
Cassis-Almond Filling, 1066
Chai:
Ice Cream, 568
Latte Cake, Milk Chocolate,
720
Mousse, Milk Chocolate, 430
Panna Cotta, 423
Challah:
Honey, 196-197
Six-Braid, 117, 141-142, 197
Three-Braid, 140
Champagne:
Gastrique, 548
Gel, 547
Sabayon, 498
Sauce, 540
Chantilly Cream, 482
Cinnamon, 482
Coffee, 482
Coffee Chantilly Torte, 700
Goat Cheesecake with
Blueberry Bliss and,
888, 889
Charlotres:
Apple, Warm, 666
Royale, 682
Russe, 683
Chausson aux Pommes, 733,
748
Checkerboard Cookies, 376—
377,377
Cheddar and Onion Rye Rolls,
133, 135
Cheddar Cheese Wafers, $40
Cheesecake, 403, 405-406
Chocolate, 406
Goat, with Blueberry Bliss
and Chantilly Cream,
888, 889
Goat Cheese, 409
Harvest Apple, 724
Lemaon, 406
Marble, 406
Mascarpone, 408
New Yok, 866, 867
Pumpkin, 406
Walnue, 407
White Chocolate, 406

Cheese Dantsh Filling, 1008
Cheese Pockers, 747
Cheese Tarr, 648

Cherny

Cheese Raskets, 733, 749 -



Chocolate Chunk Cookaes,
33X

Dricd, Sawce, 322
Halt-Pockets, 748
Pie, 029

auce, M0

aur, Uirania, 608
\ur\‘.\m:.:h. Chovolate, 182
Chestnutis):

. ’/: ’I g

Riscutt, 332
Cake, 701
Sntremet, 079, 119
Marzipan, 1021
Maont Blane Filling, 448
Chibouste:
Lemon-Lime, 436
Passion Fruit, 456
Chifton/Chition Cake,
Chovolate, 314
Green Tea, 316
Mitk Chovolate, 315
Chiften Sponge, 311
Chocolate, 313
Lemon, 311
Lume, 311
Qrange, 311
Chips:
Apple, 1074
Lemon, 1074
Lemon Curd, 1074
Qrange, 1074
Chocolat, Pain au, 743,743
Chocolate. See also Dark
Chocotate: Milk
Chocolate; White
Chocolate
Almwond Cake, 306
Almond Torte, 691
Babka, Pecan and, 199, 734
Bavarian Cream, 450
Beet Cake, 294
Beignets with Truftles, 251
Biscorti, 368

265,312

Bittersweet, Tartlets, Qrange,

771
Bombe, Frozen, 600
Bombes, Peanut Butter, 793
Bread Pudding, 422
Browtties, Gennan, 337, 346
Burtercredin, 480
Cake, Flourless, 256, 289
290, 290
Cube, Flourless 645, 191
Cib e, High-Rado, 184
Caboe, Rudfle, 705
Caky, Sowsiile, 298 7 i
Cokd, Ticsedd, 1056, 1057
CUhepaoahy, 406
Ohigton. 314
Chition Spomge, 313
Casncha Togirg, 217
Casdiies, 499 <

Cowbire, Clivry £k, 335 :

Canthiven, £ Tk, 337, 335

$ ax -iuw.i,\uml "iul ’.‘v‘l :

Crea Pie 644

sk Padlec, 497

Cagw, Praline Pallead, 937

Claige, Sy £ “wrawned Filing
o s, i, D4

X t'}x

Dacquaise Torte, 703
Diévor, 236

in 1\‘\\1\ N |'\l\‘ \.‘J.\.\‘. :\‘:\
it Devils Fudge Teing, 542
Dipped Florentines, 089
Dome, 1013

Dome, Ranana-Peanut-, 863,

Sed-803
Elair, 799, 80
Falling, 1067
French Macarons, 373, 374
Frozen Yogurt, 383
Fudge Frappe, 952953, 053
Fudge Sauce, 50
Glaze, Dark, 490
Glaze, Milk, 489
Glaze, Mirror, 493
Glaze, Ultrashiny, 490
-Glazad Doughnuts, 730
in Hot Fudge Sauce, 499
lce Cream, 5635, 367
Madeleines, 364
Meringue, 477
Mousse/Crispy, 389
Nougat, Soft, 973,974
Parfait, 608
Partait, Hazelnut, 609
Pate 2 Choux, 28
Pate Sucrée, 232
Phylle, 379
Pie, Pecan, 638
Piping Gel, 1013
Pudding, 41°
Pyramids, Pistachio and,
806-807, 807
Roulade, 297
Roulade Slices, 783
Rugelach, 349
Sauce, SQ
Sherbet, 597
Shaortbread Cookies, 357
Short Dough, 235
Saorbet 1, 592
Sarbet 11, 593
Souftlé Cake, 295
Souftlés, 458-439, 459
Sourdough, Cherry, 182
Sponge, 288
Spraying, 544
Tart, Macadamia Nut, 656
Tart, Warm, 634-655, 894,
8935
Teardrops, 510, 810
Toastad Hazelnut Marzipan
with, 903
Torte: Marquise, 702

Towte; Truftle, 293

fratde, Mohen, 975, -
Trutfle Torte, 393 -
Tuiles, 81 et
 Tailes, Honey, 383

T Whipped Ciear, 42
i’;‘hi_k‘blal_f Cagnels

pvarian, 432
Peanbes, T

- st 488
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- Yoides, B84
widlass --uehm 'Ut‘ i
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Phadk, 44
Atk Chocolate Chat, 430
Mk Chocolate | 432
Milk Chocolate T 433
Totte, 704
White Chovolate, 430
Whire Chocolate, Paté
Bonmbe, 434
Chavolate Nib Nougatine, 1018

Toaured Hazelnut Martipan
with Chocolare, 965
Totfee, 944
Tree Trunks, %66
Tremors, Yol
Trifections, 941, 959
Truffle Trattles, 926, 929
Walnut Dragées, 935
Walnut Marzipan, 964
Chocolate Swirl Tee Cream, 379
Chocolate X8, 292
Christmas Fruitcake, 233
Christias Stollen, 197,
202-203
Chunky Strawberry Sauce, 515
Churros, Savory, 832
Ciabatta, 170-171, 171
Cider Bourbon Sauce, 327
Cilantro Lime Sorbet, 584, 585
Cinnamon:
Chantilly Cream, 482
Crime Brilée, 402
Ganache, 486
lce Cream, 566
Marshmallows, 968
Panna Cotta, 423
Raisin Bagels, 119, 213
Sauce, 497
Smear, 1070
Soutilés, 438
Streusel, 1080
Streusel, Gaanny Smith
Apple Sorbet, Apple
Cider Tuile, Candied
Apples, and, Dessert,
8380, 851
Sugar, 1070

Chocolate Sabayon:
Mousse, 443
Torte, 634
Chocolates and confections:
Almond Dragées, 935
Branchli Branches, 960
Candied Orange Peel,
V38-039, 030
Caramel Ganache, 926, 927
Cinnamon Marshmallows,
968
Coffee Pocdles, 926, 934
Dark and Stormies, 926, 928
Dulce de Leche Coftee
Truftles, 926, 930-931
Earl Grey Ganache Trufile,
926,933
Frappe Chocolate Fudge,
052-953,953 -
Fruit Jellics, 967
Fudge, 950, 953
Gianduja, 958
Hard Candies, 948
Hazelnut Dragées, 935
Leaf Croquant, 947
Maple Fudge, 951, 953
Marshmallows, 963-969, 969
Mendiang, 936
Milk Chocolate Peanut
Butter Gianduja, 958

Sugar (Strony), 1070
Swirl Bread, 148

A Citrus:
;::“I‘ F‘".l‘:““f';” "TL”; Flavored Syrup, 1071
He 37: rocolate Trutle, Granita, Red Wine and, 601

Sauce, 59

loug. i 70— = “ ==
Nougat Montélimar, 97¢ Shortbread Cookies, 357

, 971,974 e Tartlers, 772
Nougat Torrone, 954-953, White Chocolate Sablés, 353
936 Clatoutis, 659
Nuss Bonbon, 957 Tart, Apricot, 638
PB&Js, 941, 962

Classic Caramel Sauce, 331
Peanut Brittle, 945

Peanut Butter Fudge, 953
Pecan Butter Crunch, 946
Pistachio Marzipan, 903

Classic Napoleons, 782783,
753
Clear Apple Caramel Sauce,

533
Pratine-Fillad Chocolate Clear Orange Cirame! Savee,
Cups, 937 7 33
Raspberty Carauels, 943 Clear Peae Catamel Sauce, 313
Rachery, 936 Cobbler(s):
- Rum Trufiles, 920 Spicad Apple and Pl
e l‘\um Trultles (For Holhww Fig, ool
: Shella), 932 Thiee- Iy, 86, ool
‘\m!'mm, 91 Coconuts -

- Caken FPracgipeon, 337
ke Pinesppbe Besion

‘ i, 230aTEE
Sveam Pie; 644
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Coconut: (cont.) y
Macaroons, 370-371
Mousse, 430
Mousse, Rice, 447
Rochers, 371
Sauce, 509
Shavings, 1071
Sorbet, 593
Toasted, Ice Cream, 568

Coffee:
Buttercream, 480
Chantilly Cream, 482
Chantilly Torte, 700
Concentrate, 1072
Creme Brilée, 402
Crispy Base, 389
in Espresso Caramel Sauce,
532
Ice Cream, 568
Ice Cream, Cardamom, 570
Macarons, 375
Mousse, 401, 435
Mousse, Dark, 436
Pastry Cream, 417
Poodles, 926, 934
Réligieuses, 799, 803
Sauce, 497
Sauce, Caramel and, 502
Simple Syrup, 1079
Soufflés, 458
Torte, Chantilly, 700
Truffles, Dulce de Leche,
930-931
Coffee Cake:
Braided, 734, 751
Twist, 753
Wreath, 734, 755
Cognac Sauce, Honey, 538
Common Meringue, 475
Compote:
Apple, Poached, 524
Blueberry, 505, 525
Candied Cranberry, 523
Fig, 523
Concha(s), 159, 216
Topping, Chocolate, 217
Topping, Vanilla, 218
Confectioners’ Sugar-Dusted
Florentines, 689
Cookies: :
Almond Anise Biscotti, 366
Almond Macarons, 372
Almond Spritz, 369
Anise, 370 ; $
- Apple Cider Tuiles, 384 -
Banana Tuiles, 382 <
Blueberry Tui_lcs,-38__6 ;
Brandy Snaps,:341 .- © :
Cake Brownies, 345 '

" Checkerboard, 376-377; '3'77 G

. 'Chesmnut Biscuit, 352
o+ Chocolate, 359 -
" Chocolate Biscorti, 368

ey (‘hnculalc Caramel Tmles,.

L3185

Cheicalare € ;!m;ryy C'h\mk 338 -
= Chocolme (.hunk 337,338
Chocoh:t: Chunk Nut. 338 i

Ch;)mlatc I'ruxh Ma* s
373 574 - :

.. Papaya, 504

; . Ruspbérey, 503 .

Chocolate Honey Tuiles, 383

Chocolate Madeleines, 364

Chocolate Phyllo, 379

Chocolate Rugelach, 349

Chocolate Shortbread, 357

Chocolate Tuiles, 381

Citrus Shortbread, 357

Citrus White Chocolate
Sablés, 353

Coconut Macaroons,
370-371

Coconut Rochers, 371

Coffee Crispy Base, 389

Coffee Macarons, 375

Crispy Meringue, 387

Décor Biscuit, 390

Décor Paste, 390

Fig Tuiles, 385

Florentine Squares, 337, 347

German Chocolate
Brownies, 337, 346

Green Tea Clusters, 387

Hazelnut Shortbread, 357

Hermit, 343

Honey Tuiles, 383

Lace Nut Tuiles, 380

Ladyfingers, 378

Linzer, 351

Madeleines, 362, 363

Meringue Sticks, 386

Mousse/Crispy Chocolate,
389

Mudslide, 337, 339

Nougantine Tuiles, 384

Oatmeal Fruit, 340

Qatmeal Raisin, 340

Peanut Butter, 342

Peanut Butter Cocoa Nib
Crispy Base, 388

Peanut Crispy Base, 388

Pecan Diamonds, 331, 344

Phyllo Dough Décor, 391

Pinwheel, 377, 377

Ribbon, 377, 377

Rugelach, 337, 348-349, 349

Russian Tea, 361

Rustle, 391

Sablé Butter, 354

Sablé Dough Crumbs, 355

Sablée Breton, 356

Sesame Brandy Snaps, 341

Shortbread, 337, 357

Springerle, 365

Sugar, 350

Tuile, 334

.Vanilla Kipferl, 360 -

Vanilla Shor(bread 358

= »Cookic Dough

1-2-3,233"

! Crumbs,-233 -

; '.',Curmm.al Short Dou;,h 236

Corn Muffins, 268 741

% C{)ull\

§ Klwl 503
Mrlngn, 503
<. Pineapple.S Sage, 567

rmwbcny, 503

Y 3, with Graham Cmcker_ 5

. Almond, 744

Crabmeat and Avocado
Profteroles, 853
Cranberry(-ies):
Candied, Compote, 523
Muffing, Orange, 737
Pie, Pecan, 638
Poached, 1076
Sauce, 526
Strudel, Pear, 667
Tart, Pecan, 657
Tartlets, Pecan, 776
Craquelin, 147
Craquelin Dough, 145
Cream. See also Bavarian
Cream; Chantilly

Cream; Creme Briilée;
Cremeux; Pastry Cream

Créme Caramel, 401, 415

Creme Caramel with Grand

Marnier, 415
Diplomat, 452
Diplomat, Kirsch, 452
Diplomat, Orange, 452
[talian, 455
Pistachio, 418
Pots de Créme, 416
Pumpkin Créme Briilée, 404
Sauterne, 454
Tiramist, 454
Whipped, Chocolate, 542
Whipped, Stabilized, 438
Wine, Slices, Raspberry, 790
Wine, Torte, 685
Cream Cheese:
Filling, 1067
Icing, 482
Mousse, 441
Creamed Wild Mushroom
Tartlets, 843
Cream Pie:
Banana, 634
Chocolate, 634
Coconut, 634
Vanilla, 634
Cream Puffs, 802, 813
Cream Scones, 271
Créme Bralée, 401, 402, 402
Chocolate, 402
Cinnamon, 402
Coconut, 402
Coffee, 402
Pumpkin, 404
Pumpkin, Spice Mix for,
1081
Créme Caramel, 401, 415
with Grand Marnier, 415

Cr2me Fraiche Ice Cream,'573
Cremeux:
-Banana, 411
‘ Basil, 412"
.’ Macadamia, 413
- Vanilla and Rosemary, 410
- Vanilla Cumin, 414
Yogurr, 410

-Crlpes, 241-242, 242
" Crépes Suzerte, 742
- Crisp, Apple, 663 -

Crispy Meringue, 387
Croissants, 743, 744~745.

Croissant Dough, 248
Crunch, Pecan Butter, 946
Crust:
Graham Cracker, 239
Walnut, 238

Cumin Vanilla Cremeux, 414
. Curd: .
Bergamot Orange, Spheres,
¢ 426
Fruit, 424 _
Grapefruit, 425
Lemon, 425
Lemon, Chips, 1074
Lemon, Tartlets, 773
Lime, 425
Orange, 425
Raspberry, Tartlets, 774
Current Bread, 143
Custard Tart:
Apple, 651
Fruit, 652
Custard Tartlets, Pear, 773

D

Dacquoise, 322
Almond, 324
Coconut, 323
Hazelnut, 813, 814
Meringue, 325
Soft Hazelnut, 324-325
Torte, Chocolate, 703
Daisies, Yellow Cake With,
1052, 1053
Danish:
Cashew Butter and Grape
Jelly, 750, 754
Cheese, Filling, 1066
Dough, 249
Fig, 757
Glaze, 1072
Plum, 750, 754

Pumpkin, 273, 750, 757
Twists, 754 -
Wreath, 750, 755
Dark and Stormies, 926, 928
Dark Chocolate:
Glaze, 490
Modeling, 1014

Mousse, 431 :

Dark Coffee Mousse, 436
Date Dressing, Almond Apple
Financier with, 868,
869
Date Milk Dressing, Vanilla
and, 543
Day of the Dead Bread, 197,
214-215
Debos Sponge, 299
Décor:
Biscuit, 390
Buttercream for, 1013
Caramel Décor, 1024
Clmcnl.nm 286
Chuocolate Dowe, 1013
Chocolare Graham INeor,
1019
Choeolate Nib Nougatine,
1018

" Chovolate Piping Gel, 1013

[ O N )



Dark Modeling Chaocolate,
1014
Green Tea White Chocolate
Spirals, 1016
Gum Glue, 1028
Gum DPaste, 1027
Marzipan Chestnuts, 1021
Marzipan for Modeling and
Cake Covering, 1020
Marzipan Leaves, 1020
Paste, 390
Paste, Red Bean, 548
Pastillage, 1026
Phyllo Dough, 391
Poured Sugar, 1021
Pulled Sugar, 1025
Red Bean Paste, 548
Rock Sugar, 1024
Rolled Fondant, 1028, 1029
Roval leing, 1014 :
Spun Sugar, 1022, 1023
Spun Sugar Ball, 1022
Tartaric Acid, 1026
White and Dark Chocolate
Décor, 1016
White Chocolate Garnish,
1019
White Chocolate Plaques,
1017
White Chocolate Puffed
Rice Plaques, 1017
White Modeling Chocolate,
1015
Devil's Food Cake, 285
Devil's Fudge lcing, 542
Diplomat Cream, 452
Kirsch, 452
Orange, 452
Disks, Swiss Meringue, 477
Dobos Torte, 687
Dogwood Flowers Cake, 1046,
1047
Dome:
Banana-Peanut-Chocolate,
863, 864-865
Chocolate, 1013
Doughnuts:
Brioche, 759 '
Cake, 760-761
Chocolate-Glazed, 736
Jelly, 150-151, 736, 759
Maple, 736
Passion Fruit-Glazed, 736
Vam“d Su;..\r, 736
Yeast, 758-759
Yeast-Raised, 149 .
Dragées, 922
Almond, 935
Hazelnu, 935
Walnur, 935

Drapes and Swags Cake, 1060, -

- 1061
Drled Cherry Suce, 522
Drdce de Leche Coffee Truffles,
926, 93%0-931

Duruyme:
B Pizza Dough, 139
- Roa-m;n\j Prewd, §23 .

S(!‘er4‘l||;;}l.|'$fw:n|. lf’a.‘ N

E

Eatl Grey:
Ganache Truffle, 926, 933
Ice Cream, 568
Eclairs:
Chocolate, 799, 800
Praline,'801 *
Egg Wash, 1064
Empanadas, Black Bean,
856-857
Encapsulated Bergamot Orange
Spheres, 546
Entremet:
Apple Spice, 722
Chestnut, 679, 715
Green Tea, 679, 716
Sticky Rice, 679, 717
Sticky Rice, Joconde for, 310
Epi, 164, 164
Espresso:
Bombe, Vanilla and, Frozen,
614
Sauce, Caramel, 532

.

F

Feta, Quiche, Spinach, 834
Fig(s):
Bread, Walnut, 166, 168
Butter, 527
Compote, 523
Danish, 757
Dried, Cobblers, Spiced
Apple and, 662
Liquid, 551
Paste, 551
Roasted Black Mission, 1078
Tuiles, 385
Fig Newton:
Cake, 725
Dough, 250
Filled Flatbread, 208
Filling:
Almond, 1066
Almond-Cassis, 1066
Cheese Danish, 1066
Chestnut Mont Blanc, 448
Chocolate, 1067 '
Cream Cheese, 1067
Frangipane for, 1068
- Hazelnurt, 1068
Lemon, for Sheet Cakes, 440
Soft Caramel, 534, 579
Soft Caramel, for Chocolace
-~ Cups, 940,941
Financier(s): - -
Almond, 319 ;
Almond Apple, 318
- Almond Applé, with, Durc
2 Dressing, 868, 869
- Caramelized Apple; 320
Flatbread, Filled, 208
Florentine(s): :
Chocalate-Dippedd, 6‘*9 :
Confecrioners” Sug- Duch
689 .
Ha.-‘lmn ‘689
o >qlm|cl,}‘7, 147
T Flaghla "‘Uy_uhhw T, 642

¢ Applt Carumel, Clear, 533
: "::, Blood Qrange; 51 3

B - Bumt Grange, 519

Flourless Chocolare Cake, 280,
289-290, 290
Chocolate XS, 292
6 W) ( l‘l(‘ull \[L‘ ukc, 291
Flourless Sponge, 304
Focaccia, 159, 168, 172 173
Fondant:
. Mint, 941,949
" Rolled, 1028, 1029
Fontaines, Pumpkin, 757
Fougasse aux Olives, 190—191
191
Framboise Sabayon, 498
Frangelico Soufflés, 458
Frangipane:
Cake, 728 %
Cake, Coconut, 727
Coconut, 812,813
for Filling, 1068
Tartlets, Pear, 777
Triangle Slices, 786
Frappe Chocolate Fudge,
952-953, 953
French Buttercream, 481
Fresh Fruit Tartlets, 770
Fresh Ginger Granita, 599
Frozen desserts. See also Bombe; _
Frozen Yogurt; Granita;
Ice Cream; Sherbet;
Sorbet
Lemon Savarin, 611
Mango Sorbet, 565
Orange Liqueur Soufflés
Glacée, 607
S'Mores, 612,613
Frozen Yogurt:
Chocolate, 583
Lemon, 582
Raspberry, 584
Strawberry, 584
Fruit. See also Fruit Sauce;
individual fruits
Bombe, Frozen, 606
Cookics, Oarmeal, 340

Coconut Ginger, 517
! Cranberry, 526
Fig Compote, 523
Fruit Sangria, 526
Kiwi Coulis, 503
Lemon, 497
Lemon, Hard, 541
Lemon Verbena, 518
Lime Rickey, 514
Mango Coulis, 503
Orange, 510
Orange, Hard, 540
Orange Caramel, Clear, 533
Orange Vanilla Bean, 530
Papaya, 509
Papaya Coulis, 504
Passion Fruit, 509
Pear Caramel, Clear, 533
Pineapple-Sage Coulis, 507
Plum Réster, 508
Raisin, 521
Raspberry, 508
Raspberry, 11, 509
Raspberry Coulis, 503
Raspberry Sabayon, 498
Raspberry Sauce, 508
Strawberry, Chunky, 515
Strawberry Coulis, 503
Strawberry Tarragon, 514
White Pear and Huckleberry,
516
Fruit Soaker, 521
Fruit Swirl Ice Cream, 578
Fudge, 950, 953
Frappe Chocolate, 952-953,
953
Maple, 951, 953
Peanut Butter, 953
Fudge Sauce: :
Chocolate, 500
Hot, 499
Milk Chocolate Caramel, 535

Curd, 424

Jellies, 967 G

Poaching Liquid for, 1074 Galettes, Apple, 769
Salsa, 520 Ganache:

Sangria Sauce, 526
Tart, Custard, 652
Tartlets, Fresh Fruit, 770
Tartlets, Fruit Strip,
718-179, 779

. Fruitcake, Christmas, 283 ’

Fruit Sauce:
; Applc Poached, Compmc
21524 A

Bergamor Posser; 513
" Blackberry, 525 ;

“ Blueberry Dliss, 505
Blueherry Compote; 505, 5’5

- Candied Cranberry
: anp\\u, '5 73
"_‘(h«-m. SN
: \rm ["m\l 542.
ivrus, )\“?

(“

Caramel, 926, 927
Chocolate Caramel, 488
Cinnamon, 486

Hard, 484-485, 485
Medium, 483

Peanut Butter, 457

Sﬂrl. 433

Garnish, Whire Chocalate,

1019

Gastrique, Champagne, 548
Gireau:
Charlemague, 709

- Partsian, 711 -
- Praling, 708 °

A' oS Hnuolé. 608, 799
Ciel:

(_.ham;-nmu y 541
CChocolite l‘-pn\: [\T
L\nuhihm\\n. H{ARE S
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German Buttercream, 481 Green Mirror Glaze, 495 Hot Cross Bun Topping, 211 Chocolare-Peanur Butter

German Chocotate Brownies, . Green Tea: Hat Fudge Sauce, 499 Bombes, 793
337, 346 Chiffon, 316 Hot Strawberry Syrup, 510 Chaocolate Roulade Slices,
Gianduja, 958 Clusters, 387 Huckleberry Sauce, White Pear 785
Milk Chocolate, 958 Entremet, 679, 716 and, 516 Chocolate Teardrops, 810,
Milk Chocolate Peanut Glaze, 496 ] Hydrangea Cake, 1044, 1045 810
' Butter, 958 . Granita, 565, 600 H Coconut Frangipane, 812,
White Chocolate, 958 Ice Cream, 568 . 813
Ginger: Mousse, 446 I Coffee Réligieuses, 799, 803
" : . ses, /99,
Cake, 269 . Spirals, White Chocolate, Ice Cream: Cream Puffs, 802, 813
Fresh, Granita, 599 1016 e . : o
N e ' Almond, 568 Frangipane Triangle Slices,
Sauce, Rum, 536 g e Armagnac Vanilla, 571 786
= 2 ’ rissini, 12 - ) .
Gingerbread Spice, 1081 Guava Jelly, 544 gzna:a, 55(;2 }G{amd'u o ;{l"]“‘;r; ; 7?395
Glaze: Gugelhopf, 197, 200201 bon i
Amaretto, 493 ) gelhopt, 157, Bourbon, Milk Chocolate Hazelnut Dacquoise, 813, 814
i Gum Glue, 1028 Mousse Bombe with Lemon Bombes with
Apricot, 491 Gum Paste, 1027
Caramel, 492 > Pecan Caramel and ’?:/faccrated Raspberries,
Chaocolate, Ultrashiny, 490 Pecan Crumble and, 194
Danish, 1072 H 898, 899 Mango Raspberry Slices, 787
Dark Chocolate, 490 Buttermilk, 579 Meringue Swans, 797
Green Tea, 496 Ham and Cheese Crescents, Caramel Swirl, 578 Mocha Mousse Slices, 784
Maple, 493 . 841 Cardamom, 568 Monte Alban, 808-809,
Milk Chocolate, 489 gapgl(r;esséhsll,gfél , 815 g:ai, 5168 ’ 809, 815
Mirror, 491 ard Candies, ocolate, 565, 567 Napoleons, Classic, 782-783,
Mirror, Chocolate, 495 Hard Ganache, 484485, 485 Chocolate Swirl, 578 783
Mirror, Grapefruit, 494 Hatl S,a"ce: Cinnamon, 566 Paris-Brest, 804
Mirror, Green, 495 Anise, 541 Coffee, 568 Paris-Brest, with praline
Mirror, Mango, 494 Soney, 5;11 Coffee Cardamom, 570 pastry cream, 799
Mirror, Spiced, 491 SOt Créme Fraiche, 573 Paulina, 816
Thread, 493 Orange, 540 Earl Grey, 568 Phyllo Cups, 796
Glue, Gum, 1028 Harvest Apple Cheesecake, 724 Fruit Swirl, 578 Pistachio and Chocolate
Goat Cheese: Havana Cake, 303 Graham Cracker, 581 Pyramids, 806-807
Cheesccake, 409 Havana Torte, 691 Green Tea, 568 8())]7 e ’
Cheesecake, with Blueberry Hazelnue: Lemon Verbena, 576 Praline Eclairs, 801
Bliss and Chantilly Bombe, Frozen, 606 Mango, 574 Praline Slices, 788
Cream, 888, 889 Buttercream, 480 Milk Chocolate, 567 ’
am, 888, X X g Raspberry Marzipan Slices,
Quiche, Spinach and, 836 Dacquoise, 813, 814 Mint, 582 789
Gougres, 849 Dacquoise, Soft, 324-325 Mint, Vacherin with Raspb .
: : . S Wi
Herb-Tomato, 849 Dragées, 935 Blackberry Sorbet and, § ;Ty e e
TP e ices, 790
Miniature, 849 Filling, 1068 890, 891 .
« ) . ) - Russian, 812, 813
2 Graham/Graham Cracker: Florentine, 689 Passion Fruit, 574 " Sy .t Puddi
Chocolase Décor, 1019 Parfait, Chocolate, 609 Peach, 574 S mmeShlC el
Crumbs, 1-2-3 Cookie Shortbread Cookies, 357 Peanut Brittle, 569 V?C e Gl
Dough with, 233 Sponge Cake, 300 Peanut Butter, 568 Indi li;orllas, 781 2
Crust, 239 Toasted, Marzipan, 941, 963 Pistachio, 568 ndividual Tarte Tatin, 892, 893
Ice Cream, 581 Toasted, Marzipan, with Praline, 568 lnv?rsc Puff Pastry, 246
Grand Marnier: Chocolate, 965 " Raspberry, 574 ltalian Buttercream, 480 ,
Creme Caramel with, 415 Torte, 688 Rum Raisin, 577 Chocolare, 480
Soufflés, 458 Heart-Shaped Wedding Cake, Star Anise, 568 g()f{e[e, 48280
Granita: 1036, 1037-1038 Strawberry, 575 azelnur,
Fresh Ginger, 599 Herbed Potato Pie, 838, 839 Toasted Coconut, 568 Kirsch, 480
Green Tea, 565, 600 Herb-Tomato Gougeres, 849 - Vanilla, 566 Milk Chocolare, 480
Lillet Granité, 601 Hermit Cookies, 343 Walnut Praline, 580-581 Mocha, 460 .
gan;i:‘. 598S " High-Ra;ié» Chocolate Cake, White Chocolate, 567 1 l\_Vhif Chocolate; 480
aspherry, 4 Icing. See also Buttercre paten Cream;i435
Red Wine and Cirrus,"601 High-Ratio White Cake, 284 Cream Chce::t[;rsc;;'m lealian Meringue, 476
- Sour Cheriy, 600 High-Ratio Yellow Cake, 284 Devil's Fudge, 542 Vanilla, 478
" “Granny Smith Apple Sorbet: Honey: Royal T
Jran A 1 yal, 1014
Apple Cider Tuile, Candied - - Beurre Blanc, Pineapple, 539 Royal, Box Cake J
- Apples, and Cinnamon . Challah, 196-197 lndi':)i)dau.'nl p:s:?i‘::h nf Jam, Red Bean, 548
gtrcus«.l De‘“c" 8804 o Pasery C"?“m' 417 ., . Apple Gdlﬂlefv. 769 Japonais Meringues, 1073
: BRI 3 . - = Sabayon, 498 - . Baklava, 805 - - N Japonais R i, 107
Sorbec 13588 ¥ < Sen, Canlafiota 537 S Cliocolies Ca b onals Bourds, 1073
Dy > RN ) are Caramel Bombcs. Jelly(eies):
4 irbe 11,589, ¢ S0 Sauce, Coprne, 538 P 790 LAty Doughnues, 150-151, 736
By ) choues, 15Q-151, 736,
: G::i‘:'{:?:!' bm'bct,‘ 587 - Saucey Hal’d_ 541 1 Chocolate Caramel Mousse L?S‘}
f e : ; R Tullles 383 ¢ . . Dessert, 815, 817 Fruit, 967
P (Jhx e i Thiles, Chicolare, 383 Chicolate Eclairs, 799, 800« Guava, $44
3 - Sortier, S47. : : Ay it ot F‘"m Bu@,.‘_ 1‘973 20‘}*110 Chocolare Mousse [\“mhﬂl * Joconde:

- 792 ] Coennnut, 07
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Sponge, Patterned, 308-300,
300

for Sticky Rice Futremet, 310

K

Kahlia Soufflés, 458
Key Lime Sorbet, )‘\4
King's Cake, 696, 69/
}\lﬁ\\.h.
Buttercream, 480
Diplomat Cream, 452
Kiwi Coulis, 503

L

Lace Nut Tuiles, 380
Ladyfingers, 378
Lavash, 137
Leaves, Marzipan, 1020
Leaf Croquant, 947
Lean Bread, Whole Wheat, 121
Lean Dough, 117, 118
with Biga, 168, 168-169
with Pite Fermentée, 161
with Poolish, 162-164, 163,
164 4
Lebkuchen Spice (Gingerbread
Spice), 1081
Lemon:

Bavarian Cream, 450

Bombe, Frozen, 606

Bombes, with Macerated

Raspberries, 794

Cake, 317

Cake, Buttermilk, 280

Cheesecake, 406

Chiffon Sponge, 311

Chips, 1074

Curd, 425

Curd, Chips, 1074

Curd, Tartlets, 773

Filling, for Sheet Cakes, 440

Frozen Yogurt, 582 .

Hard Sauce, 541

-Lime Chibouste, 456

Mufhins, Poppy-Seed, 738

- Panna Cotta, 423
Pie, Meringue, 632
Pound Cake, 276
Sauce, 497
Savarin, Frozen, 611
Semifreddo, 604
Semifreddo, with Blueberries,

" 602, 603
Slices, Candied, 1074
Sorber 1, 584 .
Sorber 11, 586
Soufflés, 458
Tar, Fantasy, 643
Tart, Mousse, 647
Lemon Verbena:
tee Cream, 576
Sauce, 518 -
l;:vmn Liquid, l‘)O
Lillet (Junn( 60l
*Lime:

" Chiffon Spom,g. 311
Curd, 425 - . :
Sauce, Rickey, 514
burb\.l. 584

fnr Mndchng and (‘nkc ‘

Tart, Zesty, 645, 650
Link Twist Cake, 1038, 1050
Linzer Cookies, 351
Linzer Dough, 239
Liqueur:
Bavarian Cream, 450
-Flavored Pastry Cream, 417
-Flavored Simple Syrup,
T 1079
Liquid:

Baking, Caramel, for Apples,

550
Fig, 551
Levain, 190
Poaching, see Poaching
Liquid
Liquor-Flavored Simple Syrup,
1079
Lychee Sorbet, 595

M

Macadamia Cremeux, 413
Macadamia Nut:
Tart, Chocolate, 656
Torte, Caramel, 718
Macarons:
Almond, 372 -
Chocolate French, 373, 374
Coffee, 375
Macaroons, Coconut, 370-371
Madeleine(s), 362, 363
Chocolate, 364
Sponge, 302
Magnolia, White Burttercream,
Wedding Cake, 1039,
1040-1041
Mango:
Butter, 528
Coulis, 503
Gelée, Agar, 414
Granita, 598
Ice Cream, 574
Mirror Glaze, 494
Mousse, 428
Raspberry Slices, 787
Sorber, 565, 585
Maple:
Bombe, Frozen, 606
Doughnuts, 736
Fudge, 951, 953
Glaze, 493
Parfait, 610
Sauce, 530
Whipped Cream, 483
Marble Cheesecake, 406
Marble Pound Cake, 276-277,
277
Margarita Chiffon Tartlets, 775
Margherita Pizza, 848
Marinade, Orange, 520 -

; M1rjolnmc Sponge, 282
"~ "Marquise Torte, Cl hncolme, 702
ianlumllom 968-969, 969 :
S Mochas

Cinnamon, 968
Matzipan: -+ ¢

C'lu_su‘ldr\. 102 1

~Leavess 1020°

(_nvrrlnuy 10.,0 :

Al
Pistachio, 963

Slices, Raspherry, 7689

Toasted Hazelnut, 941, 963

Toasted Hazelnur, with
Chocolate, 965
Walnut, 964
Mascarpone:
Cheesecake, 408
Mousse, 443
Sherbet, Vanilla, 598
. Tart, Raspberry, 644, 645
Medium Ganache, 483
Mendiant, 920, 936
Meringue(s):
Chocolate, 477
7 Common, 475
* Dacquoise, 325
Italian, 476
Japonais, 1073
Sticks, 386
Swans, 797
Swiss, 476
Swiss, Buttercream, 479
Swiss, Disks, 477
Vacherin (Swiss Meringue),
478
Vacherins, 798, 798
Vanilla Iralian, 478
Mexican wedding cookies, 361
Milk Chocolate:
Buttercream, 480
Cake, Chai Latte, 720
Caramel, Soft, 489
Caramel Fudge Sauce, 535
Caramel Sauce, Smoked, 501
Chiffon, 315
Ganache, Soft, 483
Gianduja, 958
Gianduja, Peanut Butter; 958
Glaze, 489
Ice Cream, 567
Mousse, Chai, 430
Mousse Bombe, with Pecan
Caramel and Bourbon
Ice Cream and Pecan
Crumble, 898, 899
Mousse 1, 432
Mousse 11, 433
Miniature Gougeres, 849
Mint:
Fondant, 941, 949
Ice Cream, 582
lce Cream, Vacherin with
Blackberry Sorbet and,
890, 891
Sauce I, 506
Sauce Il, 506
Mirror Glaze, 491
Chocolate, 495
Grapefruit, 494
Green, 495
.. Mango, 494
Spiced, 491 5
Mixed Berry Muffu\s. 37 -

- Buttercrent, 480

. Mousse, 445 s ok e
 Mousse ‘*llccﬁ, 784 .-‘ 32
fore, 690 -

'.Mmh'lcclnn(-nkc 'IN :

Modeling Chocolate:
Dark, 1014
White, 1015
Molten Chocolate Truffle, 975
Monte Alban, 808-809, 809,
815
Morming Glory Muffins, 739
Mousse:
Apple, 429
Bavarian Cheese, 442
, Bombe, Milk Chocolate,
with Pecan Caramel
and Bourbon Ice
Cream and Pecan
Crumble, 898, 899
Bombes, Chocolate, 792
Caramel, 437
Chocolate, 430
Chaocolate, Dark, 431
Chocolate Caramel, Dessert,
815,817
Chocolate Sabayon, 445
Coconut, 430
Coconut Rice, 447
Coffee, 401, 435
Coffee, Dark, 436
Cream Cheesce, 441
Green Tea, 446
Lemon, Tart, 647
Mango, 428
Mascarpone, 443
Milk Chocolate Chai, 430
Milk Chocolate 1, 432
Milk Chocolate 11, 433
Mocha, 445
Passion Fruit, 428
Pear, 428
Pumpkin Cheesecake, 444
Raspberry, 428
Slices, Mocha, 784
Strawberry, 428
Torte, Chocolate, 704
White Chocolate, 430
White Chocolate, Pité A
Bombe, 434
Mousse/Crispy Chocolate, 389
Mousseline:
Pistachio, 449
Praline, 449
Torte, Orange, 710
Mudslide Cookies, 337, 339
Muffins:
Blueberry, 737
Bran, 740
Corn, 268, 741
Cranberry Orange, 737
Lemon Poppy-Seed, 738
Mixed Berry, 737
Morning Glory, 739
Pumpkin, 273
Zucchini, 275
Multigeain Bread 117, 160, 163
Multigrain Rye Sourdough, 188
Multigrain Sourdough, 181
Mushroom:
 Druschetta, 855 -
Creamed Wild, Tartlets, \4‘
~ Petite l\umh\‘c anx Dine e,
RS
WikE, ez 840-847.

" RECIPE INDEX

PBSPs R, )L

A1



N
Naan, 136

with Biga, 207
Napoleons, Classic, 782-783,
783
Nectarine Butter, 528
New York Cheesecake, 866,
867

Nutella Squares, 748, 750

aux Raisins, 733, 756

de Mie, 127

Perdu, 870, 871

Pugliese, 192-193, 193
Painted Rose Cake, 1062, 1063
Palmiers, 247, 768

with Prosciutto, 854
Panettone, 197, 198-199

Praline, 610
Praline, Dessert, 872, 873

Graham Cracker Crust, 239

Inverse Puft Pastry, 246
Linzer Dough, 239 ’
1-2-3 Cookie [_)Uu.[!h. 233
1-2-3 Cookie Dough with
. Graham Cracker
Crumbs, 233
Palmiers, 247

Pite Fermentée, Lean Dough
with, 161

Tart, Cranberry, 657
Tartets, Cranberry, 776
Pecan Butter Crunch, 946
Pesto, 1064
Petite Bouchée aux Duxelles,
844, 845
Phyllo, Chocolate, 379
Phyllo Cups, 796

Pan Grease, 1064 Pite 4 Choux, 240 Phyllo Dough Décor, 391
Nougar: ) Panna Cotta, 401, 423 Pite Brisée, 231 Pickled Strawberrics, 552
Chocolate, Soft, 973,974 - Chai, 423 Pecan Crumble, 238 Pie:
Montélimar, 970-971, 974 Cinnamon, 423 Rich Short Dough, 234 Apple, 628
Torrone, 954-955, 956 Lemon, 423 Savory Short Dough, 234 Banana Cream, 634
Nougatine: Tangerine, 424 Strudel Dough, 243 Blueberry, 630
Chocolate Nib, 1018 Papaya: 3-2-1 Pie Dough, 231 Blueberry, with Fresh Berries,
Tuiles, 384 Coulis, 504 Walnur Crust, 238 631
Nuss Bonbon, 957 Sauce, 509 Pité 2 Bombe, White Cherry, 629
Nut. See also specific kinds of nuts — Pafair: Chocolate Mousse, 434 Chocolate Cream, 634
) Cookies, Chocolate Chunk, Chocolate, 608 Pate & Choux, 240 Chocolate Pecan, 638
338 Chocolate Hazelnut, 609 Chocolate, 240 Coconut Cream, 634
Tuiles, Lace, 380 Maple, 610 Pate Brisée, 231 Herbed Portato, 838, 839

Lemon Meringue, 632
Pecan, 638

0O Paris-Brest, 804 Pate Sucrée, Chocolate, 232 Pecan Cranberry, 638
Oatmeal Fruit Cookies, 340 with praline pastry cream, Patterned Joconde Sponge, Pumpkin, 633
Oatmeal Raisin Cookies, 340 799 308-309, 309 Sweet Potato, 635
Old-Fashioned Pound Cake, Parisian Gateau, 711 Paulina, 816 Vanilla Cream, 634
276 I;ark.er l‘ll:ou§e Rolls, 126 gB&lls, 941 ) 962 I;m Douzl;'h, 3-2-1, 231
. . assion Fruit: each: ineapple:
Oltves; F;’;f““e ey 130-191, Broth, Banana, 543 Butter, 528 Braiscd, 1068

1-2-3 Cookie Dough, 233

Cake, Coconut Pineapple,

Ice Cream, 574

Cake, Coconut Passion Fruit,

: 726-121 Sorbet, 588 726-121
with Gcraharlr; Cracker Chibouste, 456 Tart, Rustic, 641 Chips, 1065
Ot rue;233 -Glazed Doughnuts, 736 Peanut Brittle, 945 Honey Beurre Blanc, 539
L ] Ice Cream, 574 Ice Cream, 569 -Sage Coulis, 507
Caramelized, Quiche, 837 Mousse, 428 Peanut Butter: in Savarin Syrup, 511
Rye Rolls, Cheddar and, Sauce, 509 Bar Dessert, 886, 887 Tarte Tatin, 778
133,135 Torte, 713 Bars, 706 Pine Nut Tart, Almond and,
Opera Torte, 693 Paste: Bombe,,Frozen, 606 648
Orange:

Bombe, Frozen, 606
Brioche Dough, 145

Almond, Short Dough, 237
Décor, 390

Bombes, Chocolate, 793
Cocoa Nib Crispy Base, 388

Pinwheel Cookies, 377, 377
Piping Gel, Chocolate, 1013

ol Fig, 551 Cookies, 342 Pistachio:
Caramel Sauce, Clear, 533 Gum, 1027 Fudge, 953 Bombe, Frozen, 606
Chiffon Sponge, 311 Red Bean, 547 Ganache, 487 Crcam, 418
Chips, 1074 Red Bean, Décor, 548 Gianduja, Milk Chocolate, Ice Cream, 568
Curd, 425 Walnut Praline, 1080 958 Marzipan, 963
Diplomat Cream, 452 Pastillage, 1026 Ice Cream, 568 Mousseline, 449
in Florida Sunshine Tart, 642 Pastry Cream, 417 Sauce, 497 Pyramids, Chocolate and,
Hard Sauce, 540 Coffee, 417 S'Mores Cake, 714 806-807, 807
Liqueur Soufflés Glacée, 607 Honey, 417 Peanut Crispy Base, 388 Soufflés, 458
Marinade, 520 Liqueur-Flavored, 417 Pear(s): Sponge, 301
Mousseline Torte, 710 for Soufflés, 457 Butter, 528 Pita, 138
Muffins, Cranberry, 737 Pastry doughs and batters: Mousse, 428° with Poolish, 206 :
Peel, Candied, 938—939. 939 Almond Dough, 237 Poached, 1077 ) Pithivier, 696 '
Sauce, 510 Almond Paste Short Dough, Sauce, Caramel, Clear, 533 Pizza:
Sauce, Blood Orange, 513 237 Strudel, Cranberry, 667 Margherita, 848
Sauce, Bumnt, 519

Sauce, Vanilla Bean, 530
Sorbet, 586

Sorbet, Blood Orange, 586

. Souffiés, 458
= Tarr, Caramel, 649
Tank'ts. Bitrersweet

anw, -

Yok Ovtq\lprd c'aLL, mso 105:

'F‘;ur- A N
! au(..‘hmol..r 14",

c_hacol.m. 7 j- B

Blitz Puff Pastry, 247
Butter Puff Pastry Dough,
244-245, 245
Chocolate Beigners with

Truffles, 251
. Chocolate Paté a Choux,
Lo M0,
: Chocg)l;\tc Pite Su::"réc, 232

[ Cripes, 241-242, 242"
- Croissane Dough, 248, ¢

: : o= Danish Dough; 249 7.~
Rk _FIuNtwum l.')nu;,l\ 250

e Chocolate Short Dough, 235
“t Commeal Shori Daugh, 236

Tartlets, Custard, 773

Tartlets, Frangipane, 777

and Thai Jewels, 878, 879

White, Sauce, Huckleberry
and, 516

Pecan:

Babka, Chocolate and, 199,
734

i Cﬁm\blt‘. 238

‘Diamonds, 331, 344
Passions, 780

Ple, 638

Pi¢, Chocolate, 638
Pie, Cranberry, 618

Wild Mushroom, §46-847
Pizza Dough, Durum, 139
Plaques:

White Chocolate, 1017

White Chocolate Puftad

Rice, 1017
Plared desserts:
Almond Apple Financier
with Diare Pressing,
368, 869
BananasPeanut Chovolate
; Nome, 863, J64-805
Bergamot Posser Desserr,
NSRRI




Goat Chieescecake with Sour Cream=Streusel, 278 Almond Cream Scones, 271 Roulade, 295196

Blucherry Bliss and Poured Sugar, 1021 Almond Dacquoise, 324 Rum Cake, 279
Chantilly Cream, Powder, Apple Skin, 549 Almond Financiers, 319 Savarin, 326
888, 889 Praline: Almond Polenta Cake, 281 Soft Hazelnut Dacqguoise,
Granny Smith Apple Sorbet, l_’m\'nri:ln Cream, 450 * Angel Food Cake, 265, 286, 124-325 %
Apple Cider Tuile, Eclairs, 801 287 Sour Cream=Streusel Pound
Condied Apples, and -Filled Chocolate Cups, 937 Apple Spice Cake, 321 Cake, 278
Cinn ““‘1"‘ S‘T\NI Giteau, 708 Banana Bread, 268, 274 Spanish Vanilla Cake, 305
R DCE»"V“\ 880, 881 lce Cream, 508 Biscuit Russe, 327 Strawberry Cake, 270
(JI’l“\‘d (.,l\CCM“ “Oo. 90} lcc Crc;\[“‘ \Vﬂlnu[’ 580_581 . Blll[CTlllilk BiSCll“S. 272 . Vnni[ln Spongc. 286, 258
lndwn.}ual Tarte Tatin, 892, Mousseline, 449 ' Caramelized Apple Zucchini Muffins, 275
. 593 Parfait, 610 Financier, 320 Zucchini Quick Bread, 275
Milk Chocolate Mousse Parfait Dessert, 872, 873 Carrot Cake, 294
Bombe with Pecan Paste, Walnut, 1080 - Chiffon Cake, 265, 312 R
Caramel and Bourbon Slices, 788 = Chiffon Sponge, 311 i,
lce Cream and Pecan " * Chocolate Almond Cake Reiiu(e)
< Soufflés, 458 y Bread. 143
Crumble, 898, 899 Pretzels, Soft, 204-205, 205, 306 Cookies, Oatmeal, 340
New York Cheesecake, 866, 213 Chocolate Beet Cake, 294 oocxes, :{[mea % 77
Y Profiteroles, Crabmeat and Chocolate Chiffon, 314 lce' = 3um"g {
Pain Perdu, 870, 871 Avocado, 853 Chocolate Chiffon Sponge, Rain aux, /53, 15
Peanut Butter Bar Dessert, Prosciutto, Palmiers with, 854 313 Poachec_i. el
886, 887 Pudding: Chocolate Roulade, 297 Sauce, 521
Pear and Thai Jewels, 878, Bread and Butter, 421, Chocolate Soufflé Cake, 298 ~Walnut Bread, 143
879 421-422 Chocolate Sponge, 288 Raspberr‘y(»les) g ;
Praline Patfait Dessert, 872, Chocolate, 419 Chocolate Truffle Torte, 293 Bavarian Cream, 450
873 Chocolate Bread, 422 Cboco[me XS, 292 Carar"nels, e
Strawberries Three Ways, Plum, 427 Christmas Fruitcake, 283 Coulis, 503 i}
874, 875 Rice, 420 Coconut Dacquoise, 323 Curd Tartlets, 7_1 4
Strawberry Champagne, Summer, 795 Coconut Joconde, 307 Frozen Yo_gur T, 584
884, 885 Vanilla, 419 Cream Scones, 271 Granita, 39?
Strawberry Shortcake, 896, Puffed Rice Plaques, White Dacquoise, 322 Ice Cream, 574
897 Chocolate, 1017 Dacquoise Meringue, 325 Macerated, Lemon Bombes
Tropical Savarin Madag.ncar. Puff Pastry: Debos Sponge, 299 ) with, ?94
876-877,877 Apple Tart, 639 Devil's Food Cake, 285 Marzipan Slices, 789
Vacherin with Blackberry Blitz, 247 Flourless Chocolate Cake, Mousse, 428
Sorbet and Mint Ice Inverse, 246 286, 289-290, 290 Sabayon, 498
Cream, 890, 891 Puff Pastry Dough, Butter, . Flourless 64% Chocolate Sauce, 508
Warm Chocolate Tart, 894, 244245, 245 Cake, 291 : Sauce 11, 509
895 Pulled Sugar, 1025 Flourless Sponge, 304 SliCtr'S. Mango, 787
Plum: Pullman Loaves: Ginger Cake, 269 2 Soutflé, 460
Danish, 750, 754 Rye with Caraway Sceds for, Green Tea Chiffon, 316 in Summer Pudding, 795
Pudding, 427 d 130-131 Havana C:‘I"" 303 Tart, Mascarpone, 644, 645
Risster, 508 Wheat, 134 H_azclnur §pongc Cake, 300 in Three-Berry Cobbler,
Poached Apple Compote, 524 Pumpkin: High-Ratio Chocolate Cake, 660, 661
Poached Cranberries, 1076 284 Wine Cream Slices, 790

= Butter, 529
Poached Pears, 1077 Cheesccake, 406
Poached Raisins, 1077 Cheesecake Mousse, 444

Poaching Liquid: Creme Briilée, 404
for Fruit, 1074

High-Ratio White Cake, 284 p .| Bean:

High-Ratio Yellow Cake, 284 Jam, 548

Joconde for Sticky Rice Paste, 547
Entremet, 310

e male. Qi Nfs Paste Décor, 548
Por, 1076 CW"“{ B“;lg;i Spice Mix Lemon Buttermilk Cake, 280 Red I(;:apc :::bc: 587

. or, L DC ) IO
Saffron, 1076 : Danish, 273, 750, 757 Lemon Coke, 317 Reduction, Vanilla Sautemes,

Lemon Chiffon Sponge, 311

Fontaines, 733, 757 . 538

Polenta Cake, 261
Rolents Cake. 25 Lemon Pound Cake, 276

Almond, 281

Poolid Muffins, 273 ; _ L ime Chiffon Spongs; 311 Red \Vinc".;ml Citrus Grania,
“L;:x Dough with, 162~ ‘(,4 : P"".jéji - s s B S " Madeleine Sponge, 302 Rhub, lrbo;-w
163, 164 : o Qiick Bread, 273 “ . Marble Pound Cake, 276~ i L)
2 P with, 206 Soufflés, 458 e 977,277 Tart, Strawberey, 640, o4
aw 1 ) LQ NG . £ o~ i s 3>
‘;J,:cuxl(‘)» wigh with, 165 - Pumpkin Seed Rolly, 132. - - " Marjolaine Sponge, 82 :i:hh“‘t*"'h‘" W
R y % : ¢ i 4 ces
Poppy-Seed Muffins, Leton, Q © . Milk Chocolate Chidfon, 313 Mousse, Covonue, #47
735 : bl . e Uld Fishioned Pound L.Ah. 08 ‘i‘u‘“ D peds >
y : i iy, 42
ot Posach i dnn (‘mulu R Pt ¥ g Sl WY P ey
ip:;l‘me} iy Liguid, 107 Carpmelized Omnn. 837 . Orange Chitfon \‘“nm O .\:(‘s\k\. k,.mmu‘\ (R }-‘i\.
Yacrgarnot, 513 ) avraine 834 EEa l'-ulunuilmun-l-e Spone, an(k\;.‘h\;r\-:nec.bwn..
P r i, § demseat, BA2 Spnach md(n-.u l"h\cu, LRI L U T L SR - . (TN l\lt % :
Fomates Pie, Vorued, 536439 SRR} R S B I’um.hlu\wlw\, 101 - o :!(:\I\q-h‘x:.t!\\:\-? h.‘“"‘v %
Posts e Cltbrra, 401, 4164 SV Nuuhlrm B34 SSdari [‘ulem,n .ALHZSL R l{\n}‘mn“‘inl nvioe \,':\'
Pound (ke 265 L ol Cheest '1“ e Nt Clthey J6S 50 lt;\m e
Loaon 376 -+, 1 2L T Ok Pigds ared o Aln i Pasuhin Dapnh, 273 L5 : ,Rmthh o
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Rolls, see Yeast-raised breads
and rolls
Rolled Fondant, 1028, 1029
Rose, Painted, Cake, 1062,
1063
Rosemary:
Bread, 174
Bread, Durum, 123
Cremeux, Vanilla and, 410
Rose Petals, Candied, 1069
Roulade, 295-296
Chocolate, 297
Chaocolate, Slices, 785
Rounds, Japonais, 1073
Royal Icing, 1014
Box Cake, 1048, 1049
Rub, Brown Sugar Butter, 541
Rugelach, 337, 348-349, 349
Chocolate, 349
Rum:
Cake, 279
Ice Cream, Raisin, 577
Sauce, Ginger, 536
Truffles, 926
Truffles (For Hollow Shells),
932
Russian, 812, 813
Russian Tea Cookies, 361
Rustic Peach Tart, 641
Rustic Rye Sourdough, 186
Rustle, 391
Rye Flour, Sourdough Bread
with, 180
Rye Rolls:
with Caraway Seeds, 131,
133
Cheddar and Onion, 133,
135
Rye Sourdough:
Multigrain, 185
By Rustic, 186
Vollkornbrot, 187-189, 189
Rye Sourdough Starter, 176
Rye with Caraway Seeds,
for Pullman Loaves,
130-131

8

Sabayon, 498
Bourbon Sauce, 498
Calvados, 498
Champagne, 498
Framboise, 498
.~ Honey, 498" .
- “Mousse, Chocolatc 445
o Raspberry, 498 « i
', Sauce, C.ﬂvados. 499 :
1 Torte, Chocolate, 684
e Zah.n,honc 498
: S.ﬁ\l((s) :
St Pasteer, 354 =t
S Clinns White (‘hocol.uc. 353
" Dough Crombs, 355
o2+ Sablée, Breton, 356
£ Sackie .Jh\u,g-,, 10(,5
_Bafiron Foaching Liguid, 107 ¥
S ,cﬂﬂf !’u\capp\c&;nuhh 507

Sangria Sauce, Fruit, 526
Sauce. See also Fruit sauce
Anise, Hard, 541
Bergamot Posset, 513
Bourbon, 498
Butter Cake, 553
Butterscotch, 534
Calvados Sabayon, 498
Caramel, 531
Caramel, Classic, 531
Caramel, Espresso, 532
Caramel and Coffee, 502
Champagne, 540
Chocolate, 500
Chocolate Fudge, 500
Cider Bourbon, 527
Cinnamon, 497
Coffee, 497
Ginger Rum, 536
Honey, Hard, 541
Honey Cardamom, 537
Honey Cognac, 538
Hot Fudge, 499
Maple, 530
Milk Chocolate Caramel
Fudge, 535
Mint, 1, 506
Mint, 11, 506
Orange Caramel, Clear, 533
Peanut Butter, 497
Sabayon, 498
Sabayon, Bourbon Sauce,
498
Sabayon, Calvados, 498, 499
Sabayon, Champagne, 498
Sabayon, Framboise, 498
Sabayon, Honey, 498
Sabayon, Raspberry, 498
Smoked Milk Chocolate
Caramel, 501
Tomato, 1065
Vanilla, 497
Vanilla Sauternes Reduction,
538
White, 496
White Wine, 540
Zabaglione, 498
Sauterne Créme, 454
Sauternes Reduction, Vanilla,
538
Savarin, 326
Lemon, Frozen, 611
Syrup, 511
Tropical, Madagascar, 876
877,877
Savoryaking:
Black Bean Empanadas,
v 856-857

£ 7',% i ;:Blue Cheese Tart, 842
. Brie'en Crolite, 833 -
; i Brucculi Chcese Crcsccnts, .

841

: ,L. \rnm-.llzed Onmn Qulclu. :

837

A‘:i‘ Cl\uhhr Cheese Wafers, 840 )

= (.r.nbmur and Ayocado
SH0 Profitéroles, 853 ¢
camed Wild Mushmom .
T mlcu.. 84 3o

Ham and Cheese
841

Herbed Potato Pie,

Margherita Pizza, 848
Miniature Gougeres, 849

Mushroom Bruschetta, 855

Palmiers with Prosciutto,

Petite Bouchée aux Duxelles,

844, 845
Quiche Lorraine, 834
Savory Churros, 852
Spanakopita, 850-851
Spinach and Goat Cheese
Quiche, 836
Spinach Feta Quiche, 834

Three-Cheese Quiche, 834

Wild Mushroom Pizza,
846-847
Savory Churros, 852
Savory Short Dough, 234
Schnecken, 752-753
Scones:
Almond Cream, 271
Cream, 271
Seafoam, 972
Semifreddo:
Lemon, 604
Lemon, with Blueberries,
602, 603
White Chocolate Mint, 605
Semolina Dough, 159, 167, 168
Sesame Brandy Snaps, 341
Sheet Cakes, Lemon Filling
for, 440
Shells, Tartlet, 770
Sherbet:
Burttermilk, 596
Chocolate, 597
Vanilla Bean, 597
Vanilla Mascarpone, 598
Shortbread Cookies, 337, 357
Chocolate, 357
Cirrus, 357
Hazelnut, 357
Vanilla, 358
Shortcake, Scrawberry, 896, 897
Short Dough:
Almond Paste, 237
Chocolate, 235
Cornmeal, 236 .
Rich, 234
Savory, 234 '
Silhouettes, Black, White Cake
with, 1042, 1043
Simple Syrup, 1079
Coffee, 1079
Liqueur-Flavored, 1079
‘ Liquor-Flavored, 1079
Vanilla, 1079
Smoked Milk Chocolare
Caranel Sauce, 501
S Mores:
Cuke, Peanut Butter, 714
Frozen, 612,613
Soaker, Fruit, 521
Soft Carmmels, 941, 942

Soft Caramel Filling, 534,579
|nr C hmnlug L\u\\ 940, o.n

> Crese COnts,

838,839
Herb-Tomato Gougeres, 849 »

Soft Chocolate Nougat, 973,
. 974
Soft Ganache, 483
Ml“\ C]‘IUCUILH‘L‘, 483
White Chocolate, 483
¢ Soft Hazelnut Dacquoise,
324-325
Soft Milk Chocolate Caramel,
489
Soft Pretzels, 204-205, 205, 213
Soft Roll Dough, 123-125
Sorbet:
Banana, 589
Blackberry, 592
Blackberry, Vacherin with
Mint Ice Cream and,
890, 891
Black Currant, 590
Blood Orange, 586
Chocolate I, 592
Chocolate 11, 593
_ Cilantro Lime, 584, 585
Coconut, 593
Granny Smith Apple, Apple
Cider Tuile, Candied
Apples, and Cinnamon
Streusel Dessert, 880,
881
Granny Smith Apple I, 588
Granny Smith Apple II, 589
Grapefruit, 587
Key Lime, 584
Lemon I, 584
Lemon II, 586
Lime, 584
Lychee, 595
Mango, 565, 585
Orange, 586
Peach, 588
Red Grape, 587
Spiced Wine, 585, 594
Strawberry, 590
Strawberry Basil, 591
Walnur Milk, 596
Sorbet Syrup (65° Brix), 583
Soufflé(s):
Amaretto, 458
Chocolate, 458459, 459
Cinnamon, 458
Coffee, 458
Frangelico, 45§
Grand Marnier, 458 ;
Kahlia, 458 N
Lemon, 458
Orange, 458
Pastry Cream for, 457
Pistachio, 433
Praline, 458
Pumpkin, 458
Raspberty, 460
White Chocolate, 458
Souttl¢ Cake, Chocolate, 198
Souttlés glacdes, Orange
Liqueur, 607
Sour Cheary Granir, o6

854

-Rour Cream -Suvosel Pownd

Cabe, &8
SourdoughySourdsngh Nrewd:
Apple and Walour, 179

Borrennilk 184




Chaocolate Cherry, 182
Durum, 153
Mulrigrain, 181
Multizrain Rye, 183
Rustic Rye, 186
with Rve Flour, 180
Whear, [539. 177 |
White Wheat, 178 -
Sourdough Starter:
Rve, 176
Wheat, 173

584
5

Frozen Yogurt,
Ice Cream, 37
Mousse, 428
Pickled, 332
Sauce, Chunky, 313
Sauce, Tarragon, 514
Shortcake, 896, 897
Sorbert, 30

Sorbet, Basil, 391

in Summer Pudding, 795
Syrup, Hot, 510

Apricot Clafoutis, 058

Blue Cheese, 842

Caramel Orange, 649

Cheese, 646

Chocolate, Warm, §94, 895

Chocolate Macadamia Nut,
656

Cranberry Pecan, 657

Custard Fruit, 652

Florida Sunshine, 642

Lemon Fantasy, 643

Chocalare Mousse, 704
Chocolate Sabayon, 684
Chocolate Truftle, 293
Coftee Chantilly, 700
Dobos, 687

Havana, 691

Hazelnut, 688

Mocha, 690

Opera, 693

Orange, 712

Orange Mousseline, 710

e

Spanakopita, 830851 Tart, Rhubarb, 640, 645 Lemon Mousse, 647 Passion Fruit, 713
Spanish Vanilla: Terrine, 461 Raspberry Mascarpone, 644, Spanish Vanilla, 692
Cake, 305 in Three-Berry Cobbler, 645 Wine Cream, 685
Torte, 692 660, 661 Rustic Peach, 641 Zebra, 694
Spheres: Three Ways, 874, 875 Strawberry Rhubarb, 640, Zuger Kirsch, 695
Bergamot Crange, Yogurt Bavarian, 453 645 Tree Trunks, 966
Encapsulated, 546 Streusel: Tarte Tatin, 636, 637 Tremors, 961
Bergamot Orange Curd, 426 Cinnamon, 1080 Tarte Tatin, Individual, 892, Trifections, 941, 959
Spice: Topping, 1079 893 Tropical Savarin Madagascar,
Bicker, 1081 | Strudel: Tarte Tatin, Pineapple, 778 876-877,877
Lebkuchen (Gingerbread), Apple, 664, 665 Walnut, 655 Truftle(s):
1081 Cranberry Pear, 667 Warm Chocolate, 654-655 Dulce de Leche Coffee,
Mix, for Pumpkin Creme Strudel Doush, 243 Zesty Lime, 645, 650 930-931 '
Brilée, 1081 Sugar: > Tartaric Acid, 1026 Earl Grey Ganache, 933
Spice Cake, Apple, 321 Blend, Bralée, 1069 Tarte Tatin, 636, 637 Molten Chocolate, 975
Spiced Apple and Dried Fig Cinnamon, 1070 Individual, 892, 893 Rum (For Hollow Shells),
A Cobblers, 662 Poured, 1021 Pineapple, 778 932
Spiced Flavored Syrup for Pulled, 1025 Tartlets: Torte, Chocolate, 293
Cakes, 1071 Rock, 1024 Bittersweet Chocolate Truftle, 929
Spiced Mirror Glaze, 491 Spun, 1022, 1023 Orange, 771 Truffle Truttles, 926, 929
Spiced Wine Sorber, 585, 594 Spun, Ball, 1022 Citrus, 772 Tuiles, 334
Spinach Quiche: Vanilla, 1080 Creamed Wild Mushroom, Apple Cider, 384
kera, 834 " Sugar Cookies, 350 e Banana, 382
Goat Cheese and, 836 Summer Pudding, 795 Fresh Fruit, 770 Blueberry, 386
Spirals, Green Tea White Sunflower Seed Eolls. 17, Fruic Strip, 778-779, 779 Chocolare, 381
G Chocolate, 1016 132, 133 I‘:;mon Cugil; an , Chocolate Caramel, 385
Sponge: i « Cal + Margarita Chiffon, 775 -
Cake, Hazelnut, 300 Swags anld 016)’“3[‘% 2060 Pcargz:ust:\rd. 7??;\ ” g:‘;glsm Hasn 3t
Chiffon, 311 Swans, Meringue, 797 Pear Frangipane, 777 H:mcy. 383 >
Chocolate, 288 Sweet Potato Pic. 635 Pecan Cranberry, 776 Lace Nut, 380
Chaocolate Chiffon, 313 s ks Merinpuer 416 Pecan Passions, 780 Nougantine, 354
' ' ) Disks, 477 sperry Curd, 774 Tivist Coffee Cake, 753
Joconde for Sticky Rice Vacherin, 478 Tartler Shells, 770
Entremet, 310 Syrup: ! Teardrops, Chocolate, 810, 810
Lemon Chiffon, 311 ‘r;;;ana 512 Terrine, Strawberry, 461 U
i 1\.1;!\(’ Cfnft’on. 311 Carame‘l Simple, 512 Thread Glaze, 493 Ultrashiny Chocolate Glaze,
Madeleine, 302

3-2-1 Pie Dough, 231

) Citrus-Flavored, 10 490
Oranze Chifon, 31 oo oo Three-Berry Cobbler, 660, 661
atterned wde, 308-309, ) ers
“ c“_;\’}‘) Joconde, 308-309 Liqueur-Flavored Simple, F::: lér‘:nlhtn.Q9§Qh 834 Vv
< ce-Cheese Quiche,
Pistachio, 304 i , e, 1054, 105 acherin(s) (Swiss Mei
ot (: B Liquot-Flavored Stmplé; %ﬁ;:st?ggzl\.g;;g)-}, 1055 \’m.hcnrl(jl (:\\)\':xi“:\)l\cmmuc).
Wi i ; 1079 ‘ N - €, (98, 798
‘-}:r\\ :rL i}:;:sbmc. )-H~ A . Toasted Eggonut [ce Cream, with B\l}k‘kl\‘(ry Sorbet and
pringerle, e : > j et . Mint Ice Cream, S
Spean Suga, 1022, 1023 Simfle, 1079 - o R T
Spur: Sugar Ball, 1022 Sorbet (65° Brix), 583 T@sted !;;;cl;g Mnmp.m. Vanill i
Stabilized Whipped Cream, 438 Spiced Flavored, for Cakes, w oy 3 X
Sesblcer St fop Whiyped SNE ; 5 ::h ;i;ouoldn:, 9‘..'\5 Bomby, l“m:\n Espresso
Cream, 1079 Strawberry, Hor, 510+ ey

Tomato Saice; 1065  Cuke, & Spanish, 08

2o Concha 'lupp\m:. RITY
- Crean Pig, 614 :

- Cremeuy, Rmmm\‘ .u\d Nk‘ -
“Oumin Overvéux, 419
Dressiig, Dave Mk .md H\

i l\\* Oreary, $60 . .
S lve vy, r\tmm.lw.‘ ‘i., H
O lation Merhguos, #.
SR '\\ﬂ\m’ 3\"\‘

Stat Avis Yee Cream, 568 Topping, Steeuscl, 1079
Loy 4 A - o q "N
:'!ta‘mcj».\u..\u Fsimcre, ?51 N “ Tarnne, Nouam. 9“-%5 956
Saeky Pice Drarenver, 679, 717 : E Tone: -
Jozemde {0, 310 " Tangerion Panna Goua, 4’+ R,
K e fo, _ . J o . ,.,_'I\.wan-ul (‘re.\m. 05
: iu,.,b:g;, Chiristings, 202203 Tor: IVl (.ur.uu\\l M.uud \mml Nx\'
ﬁ‘:‘t"vy(—;"’) : Ahmunhml l‘im- Nur MS i TR ‘
Sibe, 270 Apyde, Pufl Pastiy, 639 T Chavolire
; @ Ahnoisd 69 -
((1...;‘1;;-_./:;: HM{ 'h'i © Agple Alpisid, 63 S [+ ln:ulnlv l‘duw\'h&, l\)‘
ARAIES, L Ajqrle (,}.’-u:{:'l,\l.i- f.i?l : . ot ; \1)“*“‘1-*‘!' blﬂ!"l‘l"ﬂ 70’

- Vanilla Simple, 1079

S e




Vanilla: (cont.)
Mascarpone Sherbet, 598
Pudding, 419
Sauce, 497
Sauternes Reduction, 538
" Shortbread Cookies, 358
Simple Syrup, 1079
. Sponge, 286, 188
Sugar, 1080
Sugar Doughnuts, 736
Torte, Spanish, 692
Vanilla Bean:
Sauce, Orange, 530
Sherbet, 597
Victorias, 781

‘Vollkombrot, 187-189, 189

W
Walnut(s):

and Apple Sourdough Bread,

179
Candied, 1069
Cheesecake, 407
Crust, 238
Dragées, 935
Fig Bread, 166, 168

Ice Cream, Praline, 580-581

Marzipan, 964
Praline Paste, 1080
-Raisin Bread, 143

Wheat Dough with Poolish, 165
Wheat Pullman Loaves, 134
Wheat Sourdough Bread, 159,

177
White, 178

Wheat Sourdough Starter, 175
Whipped Cream:

Chocolate, 542
Stabilized, 438
Stabilizer Solution for, 1079

White and Dark Chocolate

Décor, 1016

White Buttercream Magnolia

Wedding Cake, 1039,
1040-1041

White Cake:

with Black Silhouertes, 1042,
1043
High-Ratio, 284

White Chocolate:

Buttercream, 480
Cheesecake, 406
Ganache, Soft, 483
Garnish, 1019

Gianduja, 958

Ice Cream, 567

Modeling, 1015

Mousse, 430

Mousse Paté a Bombe, 434
Plaques, 1017

Plaques, Puffed Rice, 1017

Heart-Shaped Wedding Cake,
1036, 1037-1038
Hydrangea Cake, 1044, 1045
Link Twist Cake, 1058, 1059
Overpiped Cake, 1050, 1051

Painted Rose Cake, 1062,
1063

Royal Icing Box Cake, 1048,
1049

Tiffany Box Cake, 1054, 1055

White Buttercream Magnolia

Wedding Cake, 1039,
1040-1041
White Cake with Black
oo Silhouettes, 1042, -

: Yclloankc With Daisies; -

052, 1053

Creamed, Tartlets, 843
Pizza, 846-847
Wine:
Bavarian Cream, 450
Cream Slices, Raspberry, 790
Cream Torte, 685
Red, and Citrus Granita, 601
Sorbet, Spiced, 594
Wreath Coffee Cake, 734, 755
Wreath Danish, 750, 755

Y
Yeast Doughnuts; 758-759

Yeast-raised breads and rolls:
Apple and Walnut

e Sourdough Bread, 179
" Bagels, 119-120, 213 !

Haguette, 168

Baseler Bror, P94-193, 195

Bialys. 159, 212-213, 213

Boule with a Cross, 161

Brioche, 144-146

Brioche Loaf, 144-145, 197

Buttermilk Sourdough, 184

Challah (Six-Braid), 117,
141-142, 197

Challah (Three-Braid), 140

Cheddar and Onion Rye
Rolls, 133, 135

Chocolate and Pecan Babka,
199

Chocolate Cherry
Sourdough, 182

Chocolate Concha Topping,
217

Christmas Stollen, 197,
202-203

Ciabatta, 170-171, 171

Cinnamon Raisin Bagels,
119,213

Cinnamon Swirl Bread, 148

Conchas, 216

Craquelin, 147

- Craquelin Dough, 145

Current Bread, 143

Day of the Dead Bread, 197,
214-215

Durum Pizza Dough, 139

Jelly Doughnuts, 150-151

Lavash, 137

Lean Dough, 117, 118

Lean Dough with Biga, 168,
168-169

Lean Dough with Pate
Fermentée, 161

Lean Dough with Poolish,
162-164, 163, 164

Liquid Levain, 190

Multigrain Bread, 117, 160,
168

Multigrain Rye Sourdough,
185

Multigrain Sourdough, 181

Naan, 136

Naan with Biga, 207

Qrange Brioche Dough, 143

Pain de Mie, 127
Pain Pugliese, 192-193, 193
Pancuone, 197, 195-199
Parker House Rolls, 126
Pita, 138
Pita with Poolish, 206
Pumpkin Seed Rolls, 132
Raisin Bread, 143
Raisin-Walnut Bread, 143
Rosemary Bread, 174
Rustic Rye Sourdough, 186
Rye Rolls with Caraway
Seeds, 131
Rye Sourdough Starter, 176
Rye with Caraway Seeds, 133
Rye with Caraway Seeds
for Pullman Loaves,
130-131
Semolina Dough, 159, 167,
168
Soft Pretzels, 204-203, 205,
213
Soft Roll Dough, 123-125
Sourdough Bread with Rye
Flour, 180
Sunflower Seed Rolls, 117, .
132,133
Vanilla Concha Topping,
218
Vollkombrot, 187-189, 189
Walnur Fig Bread, 166, 168

?[_:ittggzad, . Sablés, Citrus, 353 Durum Rosemary Bread, 12} Wheat Dough with Poolish,
Walnut Milk Sorbet, 596 Semifreddo, Mint, 605 ED”.’”I“(‘S 5"1‘2:"”?”‘ BiEgalD 165
Warm Apple Charlottes, 666 Soufflés, 458 F'II{’d FT el 708 Wheart Pullman Loaves, 134
Warm Chocolate Tart, 654— Spirals, Green Tea, 1016 Fl "3 .‘atl Eg‘ 1'6;8 93073 Wheat Sourdough Bread,
655, 894, 895 White Pear and Huckleberry F(:Z‘:-C\C‘l:'q D‘ (,)I' . (==l 159, 177
Wedding and specialty cakes: Sauce, 516 e 51590(:1 l 91 ;\9&; Wheat Sourdough Starter,
Chocolate Tiered Cake, White Sauce, 496 Grissini. 128 1'79 175 .
1056, 1057 White Wheat Sourdough G:ss’ll‘llmlo‘ f" 1‘97' 550701 \Vhi(e Wheat Sourdough
Dogwood Flowers Cake, Bread, 178 HoiLe 'Cril"lu'lh' ;96—197 Bread, 178
1046, 1047 White Wine Sauce, 540 Hor (;mss (Bl.:ns' 197 Whole Wheat Lean Bread,
Drapes and Swags Cake, Whole \XI/?;MI lz“;fﬂn Bread, 209-210, ,210 ’ y l1){7. l121 gt
: i east Doughnuts, (38—75%
1060, 1061 Wild Mushroom: Hort Cross Bun Topping, 211 Yeast-Raised Doughnuts, 149

Yeast-Raised Doughnuts, 143

Yellow Cake:
With Daisies, 1052, 1053
High-Ratio, 284

Yogurt. See also Frozen Yogurt
Bavarian Cream, 431
Cremeux, 41¢ R
Strawberry Bavariany 433

Zz

Zabaglione, 498
Zebra Torte, 694
Zesty Lime Tare, 845, 830
Zucchini:

Muthns, 275

Quick Bread, 275
Zuger Kineh Torte, 093



