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All-Purpose Sponge (Poolisch), 203
Almond Biscuit, 565
Almond Cranberry Almond Butter, 269
Almond Cream, 298
Almond Crescent Cookies, 354-355
Almond Genoise, 488
Almond Macaronnade, 343 ’
Almond Meringue, 415
Almond Orange Croissants, 308
Almond Paste Filling, 298

Almond Raspberry Bear Claws, 310
Almonds, Candied, 433

Almond Tart Dough, Sweet, 390
Angel Food Cake, 454-455

Anise Biscotti, 357

Anise Ice Cream, 597

Apple Almond Poundcake, No-Sugar-Added, Reduced-Fat, 634
Apple Confit. 5395

Apple-Cranberry Pie, 377

Apple Cranberry Sour Cream Muffins, 162

Apple Crumb Pie, 397

Apple Friners, 272

Apple-Pecan Pancakes, 170

Apple-Rhubarb Pie, 377 M
Applesauce Brownies, 363

Apple Strudel, 434

Apple Tans, Freeform, 396-397

Apricot, Black Currant, Blueberry or Peach Gelée, 559
Apricot, Peach, Pear or Pineapple Sorbet, 600

Apricot Filling, 799

Apricot Flan, 529

Apricot Mousse, 520,

Apricot Passion Fruit Ganache Tartlets, 660-661

Apricot Pistachio Pinwheels, 311

Babkas, Chocolate Cherry, 255
Bacon Cheddar Corn Muffins, 165
Bagels
Cinnamon H;.u.sm, 227
Long-Fermemed, 227
Onion Walnat, 227
Fain, 220
Tomato Yasil, 227
Baguetes, Traditional French, 194195 1

lmw fGinger, Lime and Caramel (.rum ¥ lllLd (.h(xol.nu) 74 |9
Buked Alaska, 607 e :

Pakluva faures, 478. '|"")
Banana Bread, Spiced, 168

Banana Cake, Chocolate Chip, l(ﬂ
Banuria Cream Pn- 476
Barcna Friters, 272
Banana Nut loe e, 997 0
Banana or Kiwi Sorbet, rxu e T
Bananas Poster, 437 E i O L A S RN
Banana Fwists, G40 e R Patn ity R e e

- Bars. See Cookies :
Basil Lemon Sorbet,: 601

.

Bavarian Cream, 513
Beignets, Chocolate, 271
Bergamot Shortbread, 334
Bergamot Torte, 576
Berry Compote, 622
Berry Muffins, Basic, 156
Berry Tart, Fresh, 382
Berry Tarts, Black and Blue, Individual, 401
Biscotti, 357
Biscuits, Country, 147
Bismarcks, 250
Black and Blue Berry Tarts, Individual, 401
Blackberry Cobbler, 394
Blackberry Muffins, 160
Black Currant Sorbet Served on Ice with Gerbet Macaroons and
Creme Brilée, 695
Black Pepper Cheddar Bread, 210
Blintzes, Cheese, 439
Blood-Orange Sauce, Burnt, 549
Bluebetry, Red Currant or Black Currant Sorbet. 601
Blueberry-Filled Ginger Cookies, 337
Blueberry Muffins, 149
Blueberry Pancakes, 170
Blueberry Pie Filling, 378-379
Blue Cheese-Red Onion Bread, 210
Bourbon Sauce, 535
Brandied Cherry Ice Cream, 585
Brandied Cherry Ice Cream on Nougatine Moons, 692
Bran Mulffins, Basic, 158
Bread Pudding, Chocolate, 535
Bread Pudding with Bourbon Sauce, 535
Bread Sticks, 225
Breton Shortbread with Apple Contfit, and Bavarian Cream
Brioche, 246-247
Brioche for Sandwiches or Coulibiac, 246-247
Brownies
Applesauce Brownies, 303
Chocolate Peanut Butter Brownies, 358
Cream Cheese Sun-Dried Cherry Brownies, 359
Fudge Brownies, 325
German Chocolate Layered Brownies, 301
Gluten-Free Fudge Brownies, 630
Bache de No¢l (Yule Log), 487
Bun Glaze, 207
Bunuelos (Mexican-Style Doughnutsy, 273
Burnt Blood-Orange Sauce, 549
Butter Cookies, 354

LS04S0

CIterereEms

Chocolate Mousseline Buttenemeam iing, o4
s Prench, A9l

French Moussehine Batterceoam hing, o

raltan, 462103

Macha Frengh, 491

Vit hio French, At

Sitnpler, 0l -
Spadtitionat Freich, 49)

Whits: CGhiok oliee, 4492
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Buttermilk Pancakes, 170 Caramel Saace, Chocolate, 550
Butterscotch Sauce, 547 Caramel Sauce, Clear, 548
Caramel Sauce, Fruited, 548
Cakes. See also Tortes Caravelle (Marzipan, Raspberry And Hazelnut Chocolates), 747
Almond Biscuit, 505 Cardamomn, Indian, and Pistachio Tee Cream, ‘»‘)
Almond Genoise, 488 Cardamom Sweet Bun Dough, 245
Biche de No¢l (Yule Log), 87 Carrot Bread with Herbs, 211
Carrot Cake, 480 Carrot Cake, 480 d
Chocolate Almond Flour Cake, 482 Carrot Cake "Cookies," 328-329
Chocolate Angel Food Cake, 454-455 : Ceylon (Milk Chocolate and Cinnamon Ganache Chocolates), 746
Chocolate Flourless Cake, 495 Challah, 242
Chocolate Ganache Soufflé Cake, 483 Champagne-Rose Sorbet, 603
Chocolate Genoise, 451 > Champagne Sabayon, 504
Chocolate Poundcake, 446-447 Champagne Sorbet, 601 o
Chocolate Souffl¢ Cake with Peanut Butter Honey Champagne Spoom, 604
Center, 483 Chantilly, Chocolate, 512
Chocolate Soufflé Cake with Peanut Butter Honey Center and Chantilly Cream (Créme Chantilly), 512
Burnt Blood-Orange Sauce, 686 Charlotte, 514
Chocolate Spongecake, 489 Checkerboard Cookies, 332-333
Classic Genoise, 450-451 Cheese Blintzes, 439
Classic Spongecake, 452-453 Cheescecake
Coconut Macadamia Cake, 570-571 Cappuccino Cheesecakes, 534
Devil's Food Cake, 485 Cheesecake Bars with Fresh Red Fruits, 693
Flourless Chocolate Spongecake, 387 Cheesecake Domes, 691
French-Style Fruitcake, 446-447 Domed, with Pincapple Skewer and Mango Sorbet, 690
Fruit and Nut Joconde, 557 Individual Vanilla Cheesecakes, 534
German Chocolate Cake, 484 New York-Style Cheesecake, 508-509
Gluten-Free Ialian Cream Cake, 638 Pistachio Citrus Cheesecake, 533
Hazelnut Flourless Chocolate Cake, 482 Turtle Cheesecake, 532-533
High-Ratio Yellow Cake, 448 Cherries, Cointreau, 620
Individual Raspberry Mousse Cakes, 669 Cherries, Thickened, filling, 299
Joconde Spongecake, 557 Cherry-Almond Florentines, 655-656
Ladyfingers, 490 Cherry Claflouti, 530
Lemon ‘Angel Food Cake, 454-455 Cherry Cream Cheese Danish, 311
Lemon Chiffon Cake, 456 Cherry Gelée, 566
Marble Cake, 481 ' Cherry Pie, 379
Mocha Rum Yule Log, 487 Chess Pie, 400
No-Sugar-Added Reduced-Fat Apple Almond Poundcake, 634 Chestnut Ice Cream, 597
Orange Chiffon Cake, 456 Chiffon Cake, 456
Passion Fruit Yule Log, 487 Chilfon Pie¢, Chocolate, 538
Patterned Joconde, 558 Chiffons, Lemon, Lime, Orange, 515
Pistachio Biscuit, 565 Chocolate, Dark, Modeling, 721
pistachio Flourless Chocolate Cake, 482 Chocolate, White, Modeling, 721
Pistachio Spongecake, 489 . Chocolate Almond Flour Cake, 82
Poundcake, 446-447 Chocolate Beignets, 271
Reduced-Fat Chocolate Cake, 628 Chocolate Biscotti, 357
Reduced-Fat Poundeake, 631 Chocolate Buttereream Filling, 502
Reduced-Fat Strawberry and Mango Trifle, 632 Chocolate Cake, Reduced-Fat, 628
Rolled Fondant Calla Lily Cake, 743 Chocolate Caramel Maxine Torte, 563
Swiss Jelly Roll, 453 Chocolate Caramel Mousse, 564
Tres Leches Cake, 479-480 Chocolate Caramel Sauce, 550
Vanilla Angel Food Cake, 454-455 (‘:lmcolzuc (Ell:ln(i“)’. 512
Vanilla Raspberry Wedding Cake with White Chocolate (:ll()CﬂlillC Cherry Babkas, 255
Buutercream, 480 Chocolate Cherry Scones, 154
Vanilla .\"pnnguc:lkc. 489 Chocolate Chewies, Flourless, 5)&)
White Chocolate Chunk Flourless Chocolate Cake, 482 ~ Chocolate Chiffon Pie, 538
White Chocolate Engagement Cake, 741 Chocolate Chip Banana Cake, 168
Candicd Almonds, 433 Chocolate Chip Cookies, 317
Candied Citrus Peel, 679 Chocolate Cream Pie, 392
Cappuccing Cheesecakes, 534, 657 © Chocolute Delice, 133
Cappuecing fee Cream, 585 . Chocolte Echiirs, 424
Curaibe Tonte, 569 - o : : Chocolite Flourless Cake, 493
s Caramel, 728 SR A ‘ Lo Chocolate Fudge Sauce, 530
- Carimel, Décorating, 729 e S o6t (.;'")ml"!“ Ganache, 169
- Catamel Candies, 732 0 U T R s ©o - Chovolate Ganache Danish, 312
Caramed Cliunks, 600 TR ; bt Chocolute Ganache SouMé Cake, 483
Cataniel-Dipped Prolts, 6631 00 i - Chacolate Genoise, 451

Caratned Fafling, 404, 405, S : 3 3 : Chovolite Glaze, 407
Caramel Green Apple ‘mw with ¢ l.ll\h(’fﬂ(‘ﬂ. 50(, Sy o Chocolate Hazelnut Marquise with Brangelico Saee, (oo

Caramed 1ee Creuny, Chocolate Tazelnue Shortbweed, 330
Caramchized Dirjed Femir '\lkm )0-6 gt Mt - Chovolate lee Cream, 88, S 2
S Casmiglized Pecans, (. e R T R e Chocolae Jumble Cookies, 327
e Carame] Mousse, 542 8§34 L Bt i SRR \ Chovolate Merimgue, 1A
- Cargroed Nus llmng or l“rm. 4-)5 T SRR AT AT Ty Chincobate Metigiie Stichs, S0

i e 'lr.um'l ‘suuc 9 Su : ke e Chovolate Mousse, Ghassiy, S




Chocolate Mousse, Contemporary, 516-519
Chocolate Mousse, Flavored, 519
Chocolate Mousse Creme Briilée Tarts, Individual, 402
Chocolate Mousseline Buttercream, 464
Chocolate or Macadamia Nut Dacquoise, 430
Chocolate Pastry Cream, 502
Chocolate Peanut Butter Brownies, 358
Chocolate Pecan Cakes, 658 , e
Chocolate Pistachio Croissants, 308 .
Chocolate Pot de Creme, 532
Chocolate Poundcake, 446-447
Chocolate Raspberry Mousse Bites, 659
Chocolate Raspberry Torte, 669
Chocolate Souffi¢ Cake with Peanut Butter Honey Center, 483
Chocolate Soufflé Cake with Peanut Butter Honey Center and Burnt
Blood-Orange Sauce, 686
Chocolate Soufflés, 510-511
Chocolate Spongecake, 489
Chocolate Spongecake, Flourless, 387
Chocolate Tart Dough, 390
Chocolate Tart with Fresh Berries, 386-387
Churros (Fluted Mexican Doughnut Sticks), 428
Chutney, Strawberry, 621
Cinnamon Buns, Cream Cheese Glazed, 261
Cinnamon Buns, Jumbo, 261
Cinnamon Butter Cookies, 330
Cinnamon Orange Scones, 154
Cinnamon Raisin Bagels, 227
Cinnamon Raisin Rice Cream with Strawberry Gelée, 536
Cinnamon Roll Paste, 313
Cinnamon Rolls, 313
Cinnamon Spritz Cookies, 352
Cinnamon Sugar, 264
Cinnamon Swirl Raisin Bread, 264
Citrus French Buttercream, 491
Citrus Spritz Cookies, 352
City Chocolate, 423
Cobblers and crisps
Blackberry Cobbler, 394
Peach Blackberry Mint, 394
Cocoa Décor Paste, 558
Cocoa Fudge Icing, 465
Cocoa Gelée, 560
Cocoa Pear Muffins, 161
Cocoa Streusel, 403-404
Coconut Almond Tart Dough, 390
Coconut Cream Filling, 300
Coconut Cream Pie, 370
Coconut Curls, Toasted, 679
Coconut Ice Cream, 597
Coconut Macadamia Cake, 570-571
Coconut Meringue, 415,
Coconut Pastry Cream, 502
Coconut Pecan lcing, 492
Coconut Sauce, 540
Coconut Shortbread Tart Dough, 389
Coconut Sorbet, 587 . g
Coffee Creme Brilée, 525 i
Coffec Granita, 588
Coffee Ice Cream, 597
~ Coffee Meringue, 415
Coffee Nougatine, 754" <=
Coffee Pastry Cream, 5027 - i ;
- Coffee Rum Parfait, 590 i e W R N v
Coffee Sorbet, 604 - ol o s SRS RSN
" Cointreau Cherrics, 620 . 4o :
Compote, Dried Fruit, 624 .-
- Conchas, 256-257 e
Cookies. See also Brownies . 7t
Almond Crescent Cookies, 354355
Bergamot Shortbread, 334 - - - e
Bisconi, 357 . - - ; :
" Blueberry-Filled Ginger Cookies, 337 - .
Butter Cookies, 354 = 00
Carrot Cake “Cookies,” 328-329. -

%7
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Checkerboard Cookies, 332-333
Chocolate Chip Cookies, 317
Chocodlate Coconut Macaroons, 331
Chocolate Drizzled Coconut Macaroons, 331
Chocolate Hazelnut Shortbread, 336
Chocolate Jumble Cookies, 327
Cinnamon Butter Cookies, 330
Cinnamon Spritz Cookies, 352
Citrus Spritz Cookies, 352
Coconut Raspberry Macaroons, 331
Cuccidati, 339
Decorative Cookie Icing, 344
Dulce de Leche Cookies, 333-334
Dutch Almond Butter Bars, 346
Flourless Chocolate Chewies, 329
Gerbet Macaroons, 050-651
Gingerbread Cookies, 345
Granola Bars, 342
Hawaiian Macadamia Cookies, 338
Lace Cookies, 682
Lacy Pecan Cookies, 355
Langue de Chat (Cat's Tongue Cookies), 653
Lemon Lace Cookies, 689
Lemon or Lime Bars, 340-341
Lime and Pincapple Coconut Macaroons, 331
Linzer Cookies, 345
Luxembergers, 343
Madagascars, 347
Mirror Cookies, 342-343
New Orleans Praline Cookies, 353
No-Sugar-Added Hazelnut Shortbread, 633
Oat Chocolate Chip Bar Cookies, 340
Oatmeal Cookies, 328
Peanut Butter Sandics, 330-331
Pecan Bars, Classic, 341
Praline Squares, 362
Raspberry Streusel Squares, 343
Rugelach, 350
Russian Cigarettes, 356
Speculaas (Belgian Spice Cookies), 346-347
Spritz Cookies, 352
Sugar Cookies, 344 .
Swedish Yule Logs, 351
Tea-Scented Cherry Cookies, 335
Tulipe Cookies (Tuile Batter), 356
Cornbread, Southern-Style, 164
Corn Muffins, Basic, 164
Coulis, Fruit, 522
Coulis, Minted Peach, 545
Country Biscuits, 147
Crackers
Dijon Mustard Black Pepper Crackers, 348
Parmesan Sun-Dried Tomato Crackers, 348-349
wWhole-Wheat Crackers, 349
Cranberry Orange Muffins, 149
Cranberry Sour Cream Scones, 155
Cream Cheese Filling, 297
Cream Cheese Glazed Cinnamon Buns, 261
Cream Cheese Icing, 491
Cream Cheese Sun-Dried Cherry Brownies, 359
Cream Cheese Topping, 360
Cream-Filled Napoleons, 305-306
Cream Pie, Basic, 370
Cream Scones, 153
Creme Anglaise, 500-501
Creme Brlée -

'

-

" lactose-Free Creme Brilée, 640 -
<“Creme brilées -

_Coffee Creme Brllée, 525
. .Créme Bralée, 525
-Creme Bralée for Tarts, 531

+ Ginger Creme Bralée, 525

Passion Fruit Créeme Brilée, 525

Creme Chantilly (Chantilly Cream), 512
Créme Chiboust, 527
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Creme Fraiche, 85
Crepes
Cheese Blintzes, 439
Crépes, 420
Savory Crépes, 420
Strawberry, Fitzgerald, 438
Croissants
Almond Orange Croissants, 308
Chocolate Pistachio Croissants, 308
Croissants, 300
Ham and Cheese Croissants, 308
Macadamia Nut and Ginger Jam Croissants, 308
Parisian Croissants, 290-291
Cuban-Style Bread, 217
Cuccidati, 339
Curd fillings
Lemon Curd, 503
Lime Curd, 503
One-Step Lemon Curd, 537
Orange Bergamot Curd, 503
Passion Fruit Curd, 503
Custard Cherry Roll, 310

Dacquoise, 430
Danish pastries
Almond Raspberry Bear Claws, 310
Apricot Pistachio Pinwheels, 311
Cherry Cream Cheese Danish, 311
Chocolate Ganache Danish, 312
Cinnamon Roll Paste, 313
Cinnamon Rolls, 313
Custard Cherry Roll, 310
Danish Pastry Dough, 293-294
European Danish Dough, 309
Raspberry, Chocolate Ganache and Cream Danish, 312
Raspberry Danish, 312
Strawberry Cream Danish, 312
Dark Chocolate Glaze, 565
Dark Chocolate Syrup, 523
Dark Chocolate Truffles, 715
Dark Modeling Chocolate, 721
Devil’s Food Cake, 485
Dijon Mustard Black Pepper Crackers, 348
Diplomat Cream Filling, 526
Diva Torte, 579 B
Doughnuts
Bismarcks, 250
Bunuelos (Mexican-Style Doughnuts), 273
Chocolate Beignets, 271
Churros (Fluted Mexican Doughnut Sticks), 428
Jelly-Filled Doughnuts, 250
Yeast-Raised Doughnuts, 250
Dried Apricot and Pistachio Dacquoise, 430
Dulce de Leche Cookies, 333-334
Dulce de Leche Mousse, 681
Dutch Almond Butter Bars, 346
Dutch Baby Pancakes, 171

Earl Grey Ice Cream, 597
fclair paste -
.Chocolate Eclairs, 424
Churros (Fluted Mexican Doughnut Sticks), 428
. Eclair Paste (Pate 2 Choux), 412
Giteau 81, Hoporé; 422-423
- Individual St Honoré P.mrlcs 426
Onion Popovers, 427
Paris-Brest, 425
Yopovers, 427
Profiteroles the Modern Way, 685 AR
I’mfncn)lw, with Chocolate Sauce, U 1-425 ;
* Raspherry Cream md lmlt Flllczl fd.um 4’5
-~ Empress Toite, S78 ; 5
" - English Mulfin Loaves, ’06
English Mufhm», 224 ko]
Eros Torte, 572 e
SRy l-sprt,aso \.\ucc '451

Faun (Hazelnut Ganache Chocolates), 746

Figs-with Berries and Honey ‘Mousse, 544

Fillings
Almond Cream, 298
Almond Paste Filling, 298
Apricot Filling, 299 :
Bavarian Cream, 513
Berry Compote, 622
Blueberry Pie Filling, 378-379
Braised Rhubarb and Apples, 621
Caramel Filling, 404, 405, 564
Caramel Nut Filling or Icing, 493
Cherry Cream Cheese Danish, 311
Cinnamon Roll Paste, 313
Coconut Cream Filling, 300
Cream Cheese Filling, 297
Frangipane, 297, 310
Lemon Curd, 503
Lime Curd, 503
One-Step Lemon Curd, 537
Orange Bergamot Curd, 503
Paris-Brest Cream, 425
Passion Fruit Curd, 503
Pastry Cream (Creme Pitissiere), 502
Pistachio Almond Paste Filling, 298
Reduced-Fat Trifle Cream, 632
Reduced-Fat Vanilla Cream, 630
Ricotta Cheese Filling, 299
Thickened Cherries, 299

Flambéed Pineapple in Crépes with Bl.lcl\herry Sorbert, 694

Flan, Apricot, 529

Flan, Toffee Caramel, 505

Flemish Pear Tarts, 403

Flourless Chocolate Chewies, 329

Flourless Chocolate Spongecake, 387

Focaccia (Roman Flatbread), 229

Fondant Glaze, 494

Fondant or Pastillage Calla Lilies, 743

Fougasse with Olives, 233

Fraisir Torte, 571

Frangipane, 297, 310

French Apple Tart, 404-405

French Ice Cream Base, 396

French Mousscline Buttercream, 464

French or Italian Bread, 216

French-Style Fruitcake, 446-447

Fritters: Apple; Banana, 272

Frozen Orange Soufflé, 605

Fruit, Dried, Compote, 624

Fruit and Nut Joconde, 557

Fruit Coulis, 522

Fruit Kebabs, Grilled, 623

Fudge Brownies, 325

Fudge Icing, Basic, 465

Fudge Sauce, Chocolate, 550

Galactoboureko (Greek Custard Pie), ij)
Ganache
Chocolate Ganache, 469
Chocolate Ganache Danish, 312
Chocolate Ganache Soufflé C: ke, 483
Orange Milk Chocolate Ganache, 495
Raspberry Ganache, 387
Rubies Torte, 573
Silky Ganache Deluxe, 494
Garlic Bread Sticks, 225
Giteau St. Honord, 4224423
Gelato, See Iee cream and frozen desserts
Gelées
Apricot, Black Currant, Blucherry or Peach Gelde, 550
Cherry Gelée, 566
Cocoa-Gelée, 560
Raspbeny or Mango Gelée, 559
Red Fruit Gelde, 631
Strawbierry Gelée, 560
(»cnul\c Almnml 488



Genoise, Classic, 450-451
Genoise, Pistachio Almond, 488
Genoise Rounds, 451
Gerbet Macaroons, 650-651
German Chocolate Cake, 484
German Chocolate Layered Brownies, 361
German Mason’'s Bread, 220
Gingerbread Cookies, 34)
Ginger Creme Brilée, 525
Ginger Custard Sauce, 501 5
Ginger lce Cream, 597
Glazes
Basic Sugar Glaze, 467
Bun Glaze, 267
Chocolate Glaze, 467
Dark Chocolate Glaze, 565
Flavored Sugar Glaze, 467
Fondant Glaze, 494
Powdered Sugar Glaze, 262
Tart Glaze (Mirror Glaze), 383
Gluten-Free Flaxseed Bread, 635
Gluten-Free Fudge Brownies, 636
Gluten-Free Ttalian Cream Cake, 638
Gluten-Free Pie Dough, 637
Grand Marnier Flambé Bananas, 686
Granitas
Coffee Granita, 588-589
Green Tea Granita, 589
Pincapple Granita, 605
Granola Bars, 342
Granola Crunch Topping, 393
Grapefruit Sorbet, 131-132, 603
Gratin of Fresh Berries with Créeme Fraiche, 622
Green Apple or Wild Strawberry Sorbet, 601
Green Apple Sorbet, 596
Green Marzipan Bombe, 742
Green Tea Granita, 589
Gum Arabic Solution, 736

Ham and Cheese Croissants, 308
Hamburger Rolls, 207
Happy Pig, 726

Havana (Milk Chocolate and Rum G"ln.ld\e Chocolates), 745
Hawaiian Macadamia Cookies, 338

Hazelnut and Cherry Meringue Cake, 432
Hazelnut Crisps, 753

Hazelnut Flourless Chocolate Cake, 482
Hazelnut Focus, 662

Hazelnut Ice Cream, 597

Hazelnut or Walnut Nougatine, 754

Hazlenut Brittle, 755

Hazlenut Cream Filling, 545

Hazlenut Crunch, 662

Herbed Bread Sticks, 225

High-Ratio Yellow Cake, 448

Honey 1ce Cream, 599

Honey Mousse, 544

Honey Orange Cardamom Butter, Whipped, 269
Hot Cross Buns, 266-267

Hot Dog Rolls, 207

Hunter the Dog, 726

Hush Puppies (Deep-Fried Cornbread), 163-166

Ice cream and frozen desserts
Anise Jce Cream, 597 -
Baked Alaska, 607

Banana Nut 1ce Cream, 597
Brandied Cherry. Ice Cream, 585 ;
Brandied Cherry lce Cream on Nougannc Moons 69"

Breton Shortbread with Apple (,onht B‘l\ arian Cn.am :md C),mmd

Sauce, 594-596
-Cappuccino lce Cream, 585 -
Caramel Ice Cream, 600

- Champagne Spoom; 604
Chestnut Ice Cream, 597 .

C.hocol.uc_ }l.xzu.lnur Marqux.xc m[h an;,tl\cu \.mct. 60() :

Recipe Index

Chocolate 1ce Cream, 585, 598
Coconut [ce Cream, 597
Coffee Ice Cream, 397
Cotfee Rum Parfait, 5390
Earl Grey Ice Cream, 597
French Ice Cream Base, 590-597
Frozen Orange Soufflé, 605 -
Ginger Ice Cream, 597
granitas
Coffee Granita, 588-589
Green Tea Granita, 589
Pineapple Granita, 605
Hazelnut Ice Cream, 597
Honey Ice Cream, 599
Ice Cream Base, 585
Indian Cardamom and Pistachio Ice Cream, 597
Lactose-Free Pecan Ice Cream, 640
Lemon-Ginger-Soy Ice Cream, 560
Mint Ice Cream, 597
Pistachio Apricot Bombe, 592
Pistachio Ice Cream, 597
Soynut Tofu Ice Cream, 639
Spiced Chocolate Ice Cream, 597
Strawberry Ice Cream, 598
Sun-Dried Fruit Compote with Honey Ice Cream, 599
Vanilla [ce Cream, 597
Icings. See also Glazes
Basic Fudge Icing, 465
Caramel Nut Filling or Icing, 493
Chocolate Mousseline Buttercream, 464
Cocoa Fudge Icing, 465
Coconut Pecan Icing, 492
Cream Cheese Icing, 491
Decorative Cookie Icing, 344
French Mousseline Buttercream, 464
Italian Butercream Icing, 462-463
Lemon Buttercream, 461
Light Chocolate Buttercream, 461
Royal Icing, 408
Simple Buttercream, 461
Traditional French Buttercream, 491
White Chocolate Buttercream, 492
Indian Cardamom and Pistachio Ice Cream, 597
Irish Cream (Chocolate Ganache, Coffee and Whiskey Squares), 751
Irish Cream Créme Brilée (petits fours), 660
Irish Soda Bread, 163
Isomalt Lace, 731
Italian Bread, 216
lralian Butiercream Icing, 462-463

Italian Country Sourdough Loaves, 196-197
Italian Meringue, 417

Julapeno Cheddar Corn Muffins, 164
Jalapeno Cheese Bread, 257
Jam
Fresh Raspberry, 620
Sugar-Free Mango Ginger Jam, 633
Sun-Dried Cherry, 360
Three Red Fruit, 335
Jelly-Filled Doughnuts, 250
Joconde, Fruit and Nut, 557
Joconde Cake, Patterned, 558
Joconde Spongecake, 357
Jumbo Cinnamon Buns, 200

Kaiser or Vienna Rolls, 213

Key Lime Mango Tarts, Individual, 399 .
Kirsch Mousse, 567

Kiwi, or Banana, Sorbet, 601

Kiwi Sorbet, 601

" Kugelhopf, 241 -
" Kumquat _S:lucc. 549

Liace Lnokles 682
Lactose-Free Crome Brilée, 640

Lactose-Free Pecin [ee Cream, (40

“i 815
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Lactose-Free Soy Chocolate Silk Pie, 641

Lacy Pecan Cookies, 355

Ladyfinger Bands, 490

Ladyfingers, 490

Langue de Chat (Cat's Tongue Cookies), 653

Lemon Angel Food Cake, 454-455

Lemon Buttercream Icing, 461

Lemon Chiffon, 515

Lemon Chiffon Cake, 456

Lemon Curd, 503

Lemon Curd, One-Step, 537

Lemon Curd Meringue Tarts with Mango Coulis, 68)
Lemon Curd Tart, 400-401

Lemon Dacquoise Cake, 431
Lemon-Ginger-Soy Ice Cream, 560
Lemon Lace Cookies, 689
Lemon-Lime Mousse, 542
Lemon-Lime Mousse with Black Currant Sorbet, 688
Lemon Meringue Pie, 391

Lemon or Lime Bars, 340-341

Lemon or Lime Sorbet, 601

Lemon or Orange Meringue, 415

Lemon Poppy Seed Muffins, 159

Lemon Sandwich Cookies, 653

Lemon Sorbet, 602

Lemon Soufflé, Hot, with Raspberry Sorbet Served In Tulipe Cookie

Baskets, 695
Lemon Tartlets, 657
Lime and Pineapple Coconut Macaroons, 331
Lime Chiffon, 515
Lime Coconut Honey Butter, 269
Lime Curd, 503
Linzer Cookies, 345
Linzer Tart, 405
Longchamp, 567
L'Opéra, 661
Luxembergers, 343

Macadamia Cookies, Hawaiian, 338
Macadamia Nut and Ginger Jam Croissants, 308
Macadamia Nut Dacquoise, 430
Madagascars, 347
Madeleines, 654
Mandarin or Orange Sorbet, 601
Mandolines, 38
Mango Ginger Jam, Sugar-Free, 633
Mango Mascarpone Torte, 568
Mango Mousse, Nonfat, 625
Mango Oat Muffins, 160
Mango Sorbet, 587
Marble Cake, 481
Marzipan
Green Marzipan Bombe, 742
Happy Pig, 726
Hunter the Dog, 726
Marzipan, 723
Marzipan Flowers, 742
Marzipan Pear, 725
“Mascarpone, 86
Mascarpone Cream Mousse, 543
~Matisse-Inspired Centerpiece, 737-740 - -
Mendiant (Bmusweu Chocolate, Nut 'md Dned Fruit stks) 745
Vk.nngu(.s Ry : . R AL
Almond Mcrmguc, 415
Baked Meringue, 428
Chocolate Délice; 433
_ Chocolate Meringue, 415 -
Chocolute Mcnn;guc Sticks, 569
= Chiocolate or Macadamia Nut Danuolsc, 440
“Coconiit Medingue, 415
(.,offc-., Meringue, 415 X :
- Common (French) Mcllngul' ; u t
l)uquum 430 :
L Dried Apricol and l’lﬁr.lchu; qupmu-l: HO
llnvon.d Mc.rmgu:, 173 §

Hazelnut and Cherry Meringue Cake, 432
Italian Meringue, 417
Lemon Curd Meringue Tarts with Mango Coulis, 685
Lemon Dacquoise Cake, 431
Lemon or Orange Meringue, 415
Meringue-Coated Chocolate Cream Pie, 392
Meringue-Coated Cream Pie, 376
Merveilleux Pastries, 429
Nougatine Dacquoise, 430
Pistachio Dacquoise, 430
Schaum Torte (Austrian Baked Meringue Pastry), 429
Succes (Nut Meringue Cake), 431
Swiss Meringue, 416
Merveilleux Pastries, 429
Milk Bread, 253
Milk Chocolate Earl Grey Mousse, 539
Minted Cheese Mousse, 388
Mint Ice Cream, 597
Mirror Cookies, 342-343
Mocha French Buttercream, 491
Mocha Rum Yule Log, 487
Morning Glory Muffins, 157
Mousses and mousselines
Apricot Mousse, 520
Caramel Mousse, 542-543
Chocolate Caramel Mousse, 564
Chocolate Mousseline Buttercream icing, 464
Classic Chocolate Mousse, 516
Contemporary Chocolate Mousse, 516-519
Dulce de Leche Mousse, 681
Figs with Berries and Honey Mousse, 544
Flavored Chocolate Mousse, 519
French Mousseline Buttercream icing, 464
frozen (See Ice cream and frozen desserts)
Honey Mousse, 544
Kirsch Mousse, 567
Lemon-Lime Mousse, 542
Lemon-Lime Mousse with Black Currant Sorber, 688
Mascarpone Cream Mousse, 543
Milk Chocolate Earl Grey Mousse, 339
Minted Cheese Mousse, 388
Mousseline Pastry Cream, 503
Muscat Mousseline, 526
Nonfat Mango Mousse, 625
Orange Milk Chocolate Mousse, 539
Orange Milk Chocolate Mousse with Kumgquat Sauce, 688
Palomo Torte, 575
Raspberry, 540-541
Raspberry Mousse, 541
Raspberry Mousseline, 540-541
Reduced-Fat Chocolate Mousse, 629
Tiramisu Torte, 574
White Chocolate Mousse, 540

White Chocolate Moussehne Pastry Cream, 503
Muffins ‘

Apple Cranberry Sour Cream Muffins, 162
Bacon Cheddar Corn Muffins, 165
Basic Berry Muffins, 156
Basic Bran Muffins, 158
Basic Corn Mulffins, 164
- Blackberry Muffins, 160
Blueberry Muffins, 149
Cocoa Pear Mulfins, 161
Cranberry Orange Muffins, 149
English Muffins, 224
Jalapefio Cheddar Corn Muflins, 164
Lemon Poppy Seed Mulfing, 159
Mango Oat Muffins, 160
Morning Glory Muffins, 157
Pecan Spice Mullins, 149
Pumpkin Mulfins, 158159
Sour Cream Mullins, 150-18]
Streusel Topping, 151
Mudtigrin Sourdough Bread, 29

Muscat Mousseline, $20
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Naan (Indian Flatbread), 232 Passion (White Chocolate and Passion Fruit Ganache Chocolates), 748
Napoleons, Cream-Filled, 305-300 Pastillage, 736 ' ‘
Natural Sourdough Starter (CheD), 202 Pastillage for sculpting, 736
Nectarines, Warnt, Baked, 623
New Orleans Praline Cookies, 353
New York-Style Cheesecake, 508-509
Nine-Grain Bread, 218-219
Nobilis Torte, 577
Noble (Raspberry Ganache Chocolates), 7 Peaches, Warm, Baked, 623
Nonfat Mango Mousse, 625 Peaches, Warm, with Champagne-Rose Sorbet, 682
No-Sugar-Added Hazelnut Shortbread, 633

Peach Melba, 8
No-Sugar-Added Reduced-Fat Apple Almond Poundcake, 634
« Nougatine

Pastry Cream (Creme Patissicre), 502

Pastry dpughs. See Crépes; Eclair paste; Meringues; Phyllo dough
Pite Fermentée (Old Dough), 203

Peach and Blueberry Napoleon, 436

Peach Blackberry Mint Crisp, 394

Peach Pie with [)Lcomlivc Crust, 395

Peanut Brittle, 754
Basic Nougatine, 734 -

Peanut Butter Sandies, 330-331
Coffee Nougatine, 754 Pear Custard Tarts, Flemish, 403
Hazelnut or Walnut Nougatine, 754
Nougatine Cups, 735

Pear Ginger Tart, 403
Pears, Caramelized Dried Slices, 404
Nougatine Dacquoise, 430 Pears, Poached in Exotic Syrup, 624
Nougatine Moons, 692 Pears, Spiced Poached, 624
Sugar-Based Nougatine, 754 Pears Poached in Red Wine, 619
Nut Tart'Pie Dough, 627 . Pecan Bars, Classic, 342
g Pecan Ice Cream, Lactose-Free, 640
Pecan Pie, 398
Pecan Praline, 353
Pecan Spice Muffins, 149
Pecan Sticky Buns, 262-263
Pecan Waffles, 171
Petit Four Glacé, 648
Petits fours

Oat Chocolate Chip Bar Cookies, 340
Oatmeal Cookies, 328

Old Dough (Pate Fermentée), 203
Olive Bread, 194-195

One-Step Lemon Curd, 537

Onion Popovers, 427

Onion Rings Loaves, 214

Onion Walnut Bagels, 227 Apricot Passion Fruit Ganache Tartlets, 660-661
Onion Walnut Bread, 215 Cappuccino Cheesecakes, 657

Orange, or Lemon, Meringue, 415 Caramel-Dipped Fruits, 663

Orange Bergamot Curd, 503

Orange Biscotti, 357

Cherry-Almond Florentines, 653-636
. Chocolate Pecan Cakes, 658
Orange Brownie, Warm, Candied, with Orange Marshmallow and Chocolate Raspberry Mousse Bites, 659
Mandarin Sherbet, 684 Gerbet Macaroons, 630-651
Orange Chiffon, 515
Orange Chiffon Cake, 456

Hazelnut Focus, 662
Irish Cream Créme Brilée, 660
Langue de Chat (Cat's Tongue Cookies), 653

Orange Fondant Glaze, 494
Orange Milk Chocolate Ganache, 495
Orange Milk Chocolate Mousse, 539

Lemon Sandwich Cookies, 653 .
Lemon Tartlets, 657
Orange Milk Chocolate Mousse with Kumquat Sauce, 688 'Opéra, 661
Orange Milk Chocolate Ruby Red Grapefruit Tans, * -

Madeleines, 531, 654
Individual, 402 Petit Four Glace, 648
Orange Soufflé, Frozen, 605 Raspberry Petit Four, 648
San Diegos, 656
Pain au Levain (Traditional French Sourdough Bread), 222-223
Pain au Levain with Nuts, 223

White Chocolate Mousse Bites, 658-659
Phyllo dough
Pain au Levain with Three Cheeses, 223 Apple Strudel, 434
Pain au Levain with Walnuts and Cranberries, 223 Baklava Pastries, 478-479
Pain de Campagne (French Country Loaf), 216-217 Galactoboureko (Greek Custard Pie), 435
Pain de Mie (Sandwich Bread), 252 -

Peach and Blueberry Napoleon, 436
Palets d'or (Bitersweet and Vanilla Chocolates), 752-753
Palmiers, 304

Phyllo Crisps, 436
Pies and tarts, See also Cobblers and crisps
Palmiers with Baked Nectarines, Peach Sorbet and Champagne crusts and doughs
Sabayon, (94 & Basic Pie Dough, 368
Palomo Torte, 575 . . 4
Pancukes and waffles

Chocolate Tart Dough, 390

Coconut Almond Tt Dough, 390
Apple-Pecan Pancakes, 170

Blucherry Pancakes, 170

Coconut Shortbread “Tart Dough, 389

‘ { : Gluten-Free Pie Dough, 637

Buttermilk Pancakes, 170 e LactosesFree Pie Dough, 611

Duch Baby Pancakes, 171 : s 1 Nut Tart/Pie Dough, 027

Wik flion 170471 - fo v Sl e ¥ Pie or Tart Dough Made with Otive Qil, 620
Van Couting, 146 e G - case T IQuikehe Dough, 391
Pasuione, 270 : e ; RERECOR RO By Slu)ﬂhl\‘u\l Tart Dough, 389
Varis-Syes, 425 2 R R RV T P R A S sSweet Almood Tart Dough, 390
Fanntest Cricum, 425 ey W T % TERL ; Swelet Tt l\nu;.h. Rat
Patpian Mroche, 256 S Al o ples
Parmesan Sun-Dried Tomatn Crag ).cm, 51H 449 '
Pabeion) Frof Crisgria Bililee, A

4928

Apple-Cranbeny e, 377
Pasnion Vil Cadape !,Inlu,\m

S T Apple Giumb e, 497
52 Sy . R S SApple-Rbivbarty Plo, Ar?-
Frassion fnm Cand, S04 ; pais e o g : T Wapana Cveanmy D,
Passion Yoot soiud, (41 (T AN :
CPamsion Feust an, (;J/,i

Y )
Hanie Crem Py V70
Cheay- e, AT
Chwas Pie, a0y -

l'uknim_\ Frolt Yolo bog, 447
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Pies and s, continted

Individual Puff Pastry Fruit Tasts, 303
pies, contined Palmicrs, 304 '
Chaocolate Chilton Pie, 538 Palmicrs with Baked Nectarines, Peach Sorbet and Champagne
Chocolate Cream Pie, 392 Sibayon, 694
Coconut Cream Pie, 370 Pulf Pastry, 282
Fresh Strawberny Pie, 392-393 Puff Pastry Fans, 304 ’
Lactose-Free Soy Chocolate Silk Pie, 641 Quick Pufl Pastry, 302
Lemon Meringue Pie, 391 Pullman Loaves, 205 A
Meringue-Coated Chocolate Cream Pie, 392 Pumpkin Mulffins, 158-159
Mceringue-Coated Cream Pie, 376 Pumpkin Pie, 380
Peach Pie with Decorative Crust, 395 Purple Fig Tart with Minted Cheese Mousse, 388
Pecan Pie, 398
Pumpkin Pie, 380 Quark Stuten (German Sweet Spice and Raisin Bread), 265
Sweet Potato Pie, 398 = Quiche Dough, 391
tans Quiche Lorraine, 407
Chocolate Tart with Fresh Berries, 386-387 Quick breads. See also Muffins; Pancakes and waffles; Scones
Flemish Pear Tarts, 403 Chocolate Chip Banana Cake, 168
Flourless Chocolate Spongecake, 387 Country Biscuits, 147
Freeform Apple Tarts, 396-397 Hush Puppics (Deep-Fried Cornbread), 163-166
French Apple Tar, 404-405 Irish Soda Bread, 163
Fresh Berry Tart, 382 Sour Cream Coffeccake, 167
Individual Black and Blue Berry Tarts, 401 Southern-Style Cornbread, 164
Individual Chocolate Mousse Créme Brilée Tarts, 402 Spiced Banana Bread, 168
Individual Key Lime Mango Tarts, 399 Zucchini Bread, 163
Individual Orange Milk Chocolate Ruby Red Grapefruit
Tarts, 402 Raisin Brioche, 246-247
Individual Strawberry Cream Tarts, 399 Raspberry, Chocolate Ganache and Cream Danish, 312
Lemon Curd Meringue Tarts with Mango Coulis, 685 Raspberry Charlotte, 669
Lemon Curd Tart, 400-401 Raspberry Cream and Fruit-Filled Eclairs, 424.
Linzer Tant, 405 Raspberry Cream Filling, 529
Passion Fruit Tart, 626-627 Raspberry Danish, 312
Pear Ginger Tant, 403 Raspberry Fondant Glaze, 494
Purple Fig Tart with Minted Cheese Mousse, 388 Raspberry Ganache, 387
Quiche Lorraine, 407 Raspberry Gelée, 559
Zuppa Inglese Tart, 406 Raspberry Jam, Fresh, 620
toppings Raspberry Mousse, 541
Almond Macaronnade, 343 Raspberry Mousse Cakes, Individual, 669
Cocoa Streusel, 403-404 Raspberry Mousseline, 540-51
Granola Crunch Topping, 393 Raspberry or Mango Gelée, 559
Streusel, Baked, for Crumble, 395 Raspberry Petit Four, 648
Streusel Topping, 151 Raspberry Sauce, 545
Tant Glaze (Mirror Glaze), 383 Raspberry Sorbet, 603
Pincapple Granita, 605 R;lsphcr.ry Sm:uscl Squares, 343
Pincapple Sauce, 546 Red Fruit Gelée, 631
Pistachio Almond Genoise, 488 % Red Fruit Sorbet, 685
Pistachio Almond Paste Filling, 298 Reduced-Fat Chocolate Cake, 628
Pistachio Apricot Bombe, 592 Reduced-Fat Chocolate Mousse, 629
Pistachio Biscuit, 565 Reduced-Fat Chocolate Mousse Torte, 628
Pistachio Citrus Cheesccake, 533

Reduced-Fat Cream Cheese Ieing, 639
Pistachio Dacquoise, 430 Reduced-Pat Poundeake, 631
Pistachio Flourless Chocolate Cake, 482 : Reduced-Fat Strawberry and Mango Trifle, 632
Pistachio French Butiereream, 491 Reduced-Fat Three Berry Torte, 630
Pistachio Jce Cream, 597 Reduced- |‘ll Trifle Cream, 632
Pistachio Spongecake, 489 Recluced-Fat Vanilla Cream, 630
Pita Bread, 231 Rhubarb, Braised, and Apples, 621
- Pima Dnuy,h: 230" R!ml)z}rl), \\".ll'l.ll in‘()r.lngc Syrup, 687
Fii¢ Breton (Bruany French Rye), 221 Rf“" (,rc:m.n with Cherry Gelée, 536
Pona (Orange Cream-Filled Chocolates), 747 Rlce Pml.dmg‘ i".h -
Pracstiscls (AN Purpose Sponge), 203 Ricotta (fh\lcw' ?()—.N, ’
Popivers, 427 Ricogta Cheese Filling, 299
Porate Cheddar Cheese Bread, 209 Rio Torte, 570
C Perinn Herb Poll- -Apant Loaf, 20,.; o TS Rousted Pepper and Almond Butter Tapenade, 23
Povs) Heds Rolls, JUK g et TR S - Rochers (Carned, Almond and (h un‘c(hu\ul m S TR
CPoundeakes S A i el ey . Rolled Fondant Calla Lily Cake, 7
Clincalate Poundeske, 440-447

3 5 Rolls andd huns
RorSugar Addid Reduged Fat )\pph Alnmnd Poundml\c ()H

American Hambuger or Hot Doy Rally, 207
p,,.,,,dw,,,, 3447 pr i Cinnamon Bups, ('A_n'.uu Cheese Glazed, 2ol
Reduce bl Poandeike, G%I ' L aeES 3 el Clovedeat Rolls, i
- Powedeted Sugai Gdaze, Y R R o R A Concli, 280:297 .
b bquknrv; %2 SEMA ARG S ot N ; Croi Cheese Gliad Clamimen Bans, Xy
P, 228 A SN S ot PSR

IO Croays LS, 200007

Jumbo Clnermon Bas, 0

Ratbser v Viene Rolly, 21

Pecin Wichy o, 208-20)

Cuelek Penmentedt Sweet Bas Dol 248
CoMOI YCaat D Rolls, 121

Trofiteioles the mem W.W, g 4
Prafitg roles with € A u!.&ll 'Mm l! lll
: l‘ul‘f (X le :

]

&".uﬂ l'lljt.'d "mra -lu-;w, ﬂ;'z




Tender Potato Herb Rolls, 208
Royal Icing, 408
Rubies Torte, 573
Rugelach, 350
Rum Babas with Creme Chantilly, 260
Russian Cigarettes, 356 ,
Rye Bread, Light, 193

Sabayon, Champagné, 504
Sacher Torte, 555
Samba (Anise Ganache and Nougatine Chocolates), 750
San Diegos, 656 :
San Francisco Sourdough Bread, 222 '
Sauces
Bourbon Sauce, 535
Burnt Blood-Orange Sauce, 549
Butterscotch Sauce, 547 v
Caramel Sauce, 522-523
Chocolate Caramel Sauce, 550
Chocolate Fudge Sauce, 550
Clear Caramel Sauce, 548
Coconut Sauce, 546
Dark Chocolate Syrup, 523
Espresso Sauce, 551
Fruited Caramel Sauce, 548
Ginger Custard Sauce, 501
Kumquat Sduce, 549
Mint Chocolate Fudge Sauce, 550
Pineapple Sauce, 546
Raspberry Sauce, 545
Saffron Custard Sauce, 501
Vanilla Custard Sauce, 500-501
Warm Wine Sauce, 548
Savory Cheese and Herb Brioche, 246-247
Savory Crépes, 420
Schaum Torte (Austrian Baked Meringue Pastry), 429
Scones
Chocolate Cherry Scones, 154
Cinnamon Orange Scones, 154
Cranberry Sour Cream Scones, 155
Cream Scones, 153

Seville (Milk Chocolate, Hazelnut and Orange Ganache Chocolates),

748-749
Shonbread, 334, 336 R
Shortbread Tart Dough, 389
Shortcakes, 156
Simple Syrup, 77
Sorbets
Apricot, Peach, Pear or Pineapple Sorbet, 600
Banana or Kiwi Sorbet, 601
Basil Lemon Sorbet, 601
Black Currant Sorbet Served On Ice with Gerbet Macaroons and
Créme Bralée, 695
Blueberry, Red Currant or Black Currant Sorbet, 601
Champagne-Rose Sorbet, 603
Champagne Sorbet, 601
Coffee Sorbet, ()(H
. Grapefruit Sur\xl 131-132, 603~
Green Apple or Wild Strawberry Sorbet, 601
Lemon Sorbet, 602
“Mandarin or Orange Sorbet, 601
Passion Fruit Sotbet, 601
o Raspherry Sorbet, G030
~ Saur Cream Sorbet, 596
_ Birawbeny Sorhet, 602
Verbena Sortbet, 601
Souffics )
Chocolate $oufflés, SH) "111
Lot Lemon Soufflé, 537
Sour Cream Colfeec a!rt.' 167
- Sour Creum Muffins, 150.151 -
Sour Cream o, 5‘)()'
bourdnugh ; #
- German Mason's lStL.Ld ZZI) ¢ :
Jalian Country Sourdouph lxr. \w-,, l_‘)fp~l‘)7
; Mulugmm Sourdmlgh Mreﬂd M') LY

-
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Natural Sourdough Starter (Chef), 202

Pain au Levain (Traditional French Sourdough Bread), 222-223

Pain au Levain with Garlic and Herbs, 223
Pain au Levain with Nuts, 223
Pain au Levain with Three Cheeses, 223
Pain au Levain with Walnuts and Cranberries, 223
Plié¢ Breton (Brittany French Rye), 221
San Francisco Sourdough Bread, 222
Simple Sourdough Starter, 196
Southern-Style Cornbread, 164
Soynut Tofu Ice Cream, 639
Speculaas (Belgian Spice Cookies), 346-347
Speculaas Spices, 347
Spiced Banana Bread, 168
Spiced Chocolate Ice Cream, 597
Spongecakes
Almond Biscuit, 565
Chocolate Spongecake, 489
Classic Spongecake, 452453
Coconut Macadamia Cake, 570-571
Flourless Chocolate Spongecake, 387
Fruit and Nut Joconde, 557
Joconde Spongecake, 557
Ladyfingers, 490
Pistachio Spongecake, 489
Swiss Jelly Roll, 453
Tres Leches Cake, 479-480
Vanilla Spongecake, 489
Spritz Cookies, 352
St. Honoré Pastries, Individual, 426
Starch Wash, 221
Stollen, 268
Strawberry and Mango Trifle, Reduced-Fat, 632
Strawberry Chutney, 621
Strawberry Cream Danish, 312
Strawberry Cream Tarts, Individual, 399
Strawberry Crépes Fitzgerald, 438
Strawberry Gelée, 566
Strawberry Ice Cream, 598
Strawberry Pie, Fresh, 392-393
Strawberry Sorbet, 602 <
Streusel, Baked, for Crumble, 395
Streusel Topping, 151
Succes (Nut Meringue Cake), 431
Sugar Cookies, 344
Sugar-Free Mango Ginger Jam, 633
Sun-Dried Fruit Compote with Honey Ice Cream, 599
Swedish Yule Logs, 351
Sweet Bun Dough, 244
Sweet Dough Coffeecakes, 254
Sweet Potato Pie, 398
Sweet Tart Dough, 370
Swiss Jelly Roll, 453
Swiss Meringue, 416
Syrup, Dark Chocolate, 523

F

Tapenade, Roasted Pepper and Almond Butter, 231
Tart Dough, Sweet, 370

Tart Glaze (Mirror Glaze), 383

Tea-Scented Cherry Cookies, 335

Three Red Fruit Jam, 335

Tiger Bread, 212

Tiramisu Torte, 574

Tomato Basil Bagels, 227

-

Toppings
oo Almond Macaronnade, 343

SCandlied Almoungls, 433
Carsmelized Pecans, 6400

o Choeolate Méringue Sticks, 369

- Gocan Streusel, Q083404
Granola Crmnch Topping, a3
“Haslenut Cramch, 662

: _lﬁl\lnﬂl Lawe 31

Pevan Praline, 353

o Anennel, Baked, for Coanble, s
; "\m‘\ml 'h\|\ph\1.., (A3
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Brioche, 2406-247

Brioche for Sandwiches or Coulibiac, 246-247
“Cardamom Sweet Bun Dough, 245

Tortes
Bergamot Torte, 576
Caraibe Torte, 509

Chocolate Caramel Maxine Torte, 563 Carrot Bread with Herbs, 211
Chocolate Raspberry Torte, 669 Challah, 242
Diva Torte, 579 Chocolate Cherry Babkas, 255
Empress Torte, 578 Cinnamon Raisin Bagels, 227 i
Eros Torte, 572 Cinnamon Swirl Raisin Bread, 264
Fraisir Torte, 571 Cuban-Style Bread, 217
Longchamp, 567 Decorating Dough, 234-235
Mango Mascarpone Torte, 568 _ English Muffin Loaves, 206
Nobilis Torte, 577 : English Muffins, 224
Palomo Torte, 575 Focaccia (Roman Flatbread), 229
Reduced-Fat Chocolate Mousse Torte, 628 Fougasse with Olives, 233
Reduced-Fat Three Berry Torte, 630 ' French or Italian Bread, 216
Rio Torte, 570 Garlic Bread Sticks, 225
Rubies Torte, 573 German Mason’s Bread, 220
Sacher Torte, 555 Gluten-Free Flaxseed Bread, 635
Schaum Torte (Austrian Baked Meringue Pastry), 429 Herbed Bread Sticks, 225
Tiramisu Torte, 574 Jalapeno Cheese Bread, 257
Tres Leches Cake, 479-480 Kugelhopf, 241
Truffles, Dark Chocolate, 715 Light Rye Bread, 193
Tulipe Cookies (Tuile Batter), 356 ' Long-Fermented Bagels, 227
Turkish Pide Bréad, 200-201 Milk Bread, 253
Turtle Cheesecake, 532-533 Naan (Indian Flatbread), 232
Nine-Grain Bread, 218-219
Vanilla Angel Food Cake, 454-455 Old Dough (Pite Fermentée), 203
Vanilla Cheesecakes, Individual, 534 Olive Bread, 194-195
Vanilla Cheesecake with Sesame Seed Nougatine, Coconut Sauce and Onion Rings Loaves, 214
Sorbet, 690° Onion Walnut Bagels, 227
Vanilla Cream Bavarian with Red Fruit Lime Gel, 684 Onion Walnut Bread, 215
Vanilla Custard Sauce, 500-501 Pain de Campagne (French Country Loaf), 216-217
Vanilla Ice Cream, 597 Pain de Mie (Sandwich Bread), 252
Vanilla Raspberry Wedding Cake with White Chocolate Buttercream, Panettone, 270
4806 Parisian Broche, 258
Vanilla Spongecake, 489 Pita Bread, 231
Verbena Sorbet, 601 Pizza Dough, 230
Vienna Rolls, 213 ' Plain Bagels, 226
Vioni (Milk Chocolate and Vanilla Squares), 750-751 Plié Breton (Brittany French Rye), 221
Potato Cheddar Cheese Bread, 209
Waffles, 170-171 Potato Herb Pull-Apart Loaf, 208
Walnut, or Hazelnut, Nougatine, 754 Pretzels, 228
Walnut Bread, 217 Pullman Loaves, 2035
Whipped Honey Orange Cardamom Butter, 269 Quark Stuten (German Sweet Spice and Raisin Bread), 265
White Chocolate Buttercream, 492 Raisin Brioche, 246-247
White Chocolate Chunk Flourlgss Chocolate Cake, 482 Rum Babas with Créme Chantilly, 260
White Chocolate Engagement Cake, 741 San Francisco Sourdough Bread, 222
White Chocolate Frangelico Bavarian, 538 Savory Cheese and Herb Brioche, 246-247
White Chocolate Mousse, 540 Stollen, 268
White Chocolate Mousse Bars, 540 Sweet Bun Dough, 244
White Chocolate Mousse Bites, 658-659 Sweet Dough Coffeecakes, 254
White Chocolate Mousseline Pastry Cream, 503 Tiger Bread, 212
White Chocolate Mousse on Rhubarb with Strawberry Ice Cream, 687 Tomato Basil Bagels, 227
White Modeling Chocolate, 721 Traditional French Baguettes, 194-195
White Modeling Chocolate Made with Corn Syrup, 721 Turkish Pide Bread, 200-201
White Sandwich Bread, 204 Walnut Bread, 217
Whole-Wheat Bread, 206 White Sandwich Bread, 204
Whole-Wheat Crackers, 349 : Whole-Wheat Bread, 206
Whole-Wheat Sandwich Bread, 204 Whole-Wheat Sandsich Bread, 204
Wine Sauce, Warm, 548 Yeast-Raised Doughnuts, 250
) . Yellow Cake, High-Ratio, 448
Yeast breads, See also Rolls and buns; Sourdough Yule Log (Biche de Nogl), 487
All-Purpose Sponge (Poolisch), 203
. Black Pepper Cheddar Bread, 210 Zucchini Bread, 103

* Blue Cheese:-Red Onion Bread, 210 - 5 Zuppa Inglese Tart, 06
“Bread Sticks, 225 - ISR SR R e .




SUBJECT INDEX

Absorption, flour, 178
Accidents, 18-19
Acids, 1006
Active dry yeast, 176
Aeration, 52
Air curtains, 20
Albedo 94
Albumen, 88
Alcoholic beverages, as flavorings, 121-122
Allemeier, Michael
Allergens, 611
Almonds, 723
Alston, Elizabeth, 146
Altitude, effects on baking, 760
Aluminum, 31
Amaranth flour, 615
Ammonia bicarbonate, 145
Amygdalin, 104
Angel food cakes, 453455
Anise, 79-80, 597
Anodized aluminum, 31
Apples, 101-102
Apprentices, 13
Apricots, 104
Area chefs, 13
Aroma, 59
Arrowroot, 91
Artisan, 9, 10, 11, 197, 224
Anlip, Mike, 224
Aspartame, 616
Assire, Jérome, 10
Assistants, 13
Autolyse technique, 181-182, 216
Automated make-up equipment, 43

Babas, 241

Bagueue, 185

Bain marie, 504

Bake blind, 373

Baker, Henry, 455

Baker, Jamgs, 700

Baker's comb, 471 s

Baker's peel, 40

Baker's percentage, 132-135

Baker's yeast (saccharomyces cerevisiae), 175

Bakeshop organization and 1.|youl 46—-15
Bakeware, 33-37 -
Baking

Pakeries and restaurants, ('»-H '
bukeshop and food service nptr.lllon, ¥ ’*lG
breadmaking, 4-5
umh‘umncry Bl
history of, 6-12
process of 5060 T
safety and sapitation, 16-21
Baking ammonia, 148 &

“Baking powder, 5 lnp,lc-m lmg .md ckmhl('-.xuiuu. ,] A i

Be ﬂung sheets, 33

Baking socla, 144
Bananas, 106
Bannetons, 185
Bar cookies, 319
Barley malt, and enriched yeast dough, 238-239
Barquettes, 646
Batter, 53
Baumé chart, 586
Baumé hydrometer, 30
Bean flour, 615
Beard, James, 506
Beating, 52
Beauvilliers, Antoine, 7
Beignets, 410
Bench brushes, 26
Bench rest, 184
Beranbaum, Rose Levy, 702
Bergamots, 334
Berries, 92-94
Bird's-beak knives, 28 .
Biscuit de guerre, 146-147
Biscuit de patisserie, 146
Biscuit de Savoie, 146
Biscuits, 146
Biscuits and Scones (Alston), 140
Biscuits (cakes, Fr.), 565
Bise, Francois, 9
Bittersweelt chocolate, 699-700
Blackberries, 93
Blanching, 139
Blangé, Paul, 437
Bleach for sanitizing, 19
Bleaching of flours, 71
Blenders, 38
Blending, 52
Blintzes, 420
Blitz puff pastry, 280
Bloom, on chocolate, 706
Blooming of gelatin, 91-92
Blucberries, 93
Bocuse, Paul, 9
Boiled icings, 404
Bombes, 470, 477, 582, 589
Bonneton, Nicolas, 175
Bouchées, 283, 284
Boulanger, 6—7, 13
Bread baker,
Bread knives; 28

. Bread pans, 31 . e
Bread pudding, 509

Breads, See Enariched yeast doughs; chl\ breads;
Bread slashers, 28, 189

Breanan; Owen Edward, <37
Brewer's yeast, 175 :
Briand, Michel, 581, 504, O8A

Brigadde, 13

Brioche, 245297

< roening, John, 53}

Yeast hreads
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Broilers, 41

Brotform, 185

Brownies, 324-3206

Brown sugar, 74

Buckwheat flour, 615

Bulk fermentation, 182

Bumbaris, George, 602

Butter
clarified, 80, 138
in enriched yeast doughs, 238
European style, 80
flakiness, 276
grading, 80
in laminated doughs, 276-277 .
salted, 80
storage, 80
substituting margarine for butter, 80-81
substituting solid shortening for butter, 444, 447, 461
whipped, 80
whole, 80

Butter cakes, 443, 444—446

Buttercream icings, 460—i64

Buuermilk, 84, 244, 614

Cacao tree, 700
Cake combs, 37, 471
Cake-decorating turntables, 37
Cake knives, 28
Cake pans, 34 ;
Cakes and tortes. See also Brownies; Icings; Torte
angel food cakes, 453-455
assembling and decorating, 470477
butter cakes, 443, 444—446
chiffon cakes, 455-456
convenience products for, 478
creaming method, 443—4:48
décor paste method, 19
definitions of, 554
driers in, 442, 443
egg foam method (whipped eggs)
genoise, 443, 449451
high-ratio cakes, 443, 447—i48
ingredients, 442—443
joconde, 419
leaveners in, 442, 443
mixing methods ) .
creamed fat, 443—448
whipped eggs, 443, 449-456
moisteners in, 442, 443
panning, baking, and cooling, 456-459
poundcakes, 444
specialty cakes, 740-743
specific gravity, 448
spongecakes, 387-388, 443, 451—453
storing, 477
tenderizers in, 442, 443
tools for
ougheners, 442, 443
. troubleshooting chart for, 459,
" two-stage method, 447
Calibrating, stem-type thermometers, 30
Candied fruit, 675, 677-679 . .- T
Candy, -See Chocolate and decorative work -

S

Candy thermometer, 30

- Cantcloupes, 101
... Caplan, Frieda, 109, .- A
S Carageenan; as a stabilizer, 584
Caramel, 79, 727-729, 730-731 .

* Caramelization, 597 40

- Caraway, 117 -
~ Carbohydsates, 611- © -
-7 ~Carbon dioxide; 577
. -Carbon ste¢l 27 RS
« [+ ‘Carme, Marie. Antoin, (Antoniny, 7. §:
=c o Carryaver buking, 57. i

~ Composite [lours, 72

Casein, 85
Cast-iron cookware, 32
Caustic soda, 22¢ :
Celiac disease, 612
Celsius, 130
Centers, for dipped chocolates, 714
Ceramic cookware, 32
Ceramic knives, 27
Certification, 14
Chalazae chords, 88
Chapel, Alain, 9
Charlottes, 512
Cheese, 85-87
Cheesecloth, 36
Cheese straws, 286
Chefs, 13-16
Chemical leavening agents, 144-145
Cherries, 104-105
Chez Panisse, 10
Chiffon cakes, 455456
Chiffon fillings, 381, 514-515
Chinois, 36
Chocolate and decorative work. See also Garnishes
chocolate candies, 713-722
chocolate chips, chunks, 700
chocolate decorations, 706-713
chocolate production, 698-699
cocoa (See Cocon)
convenience products, 744
decorative sugar work, 727-729
as a flavoring, 115
ganache (See Ganache)
labeling chocolate, 699
marzipan, 644, 723-727
melting, 702
nougatine, 732-735
pastillage, 735-740
specialty cakes, 740-743
spraying chocolate, 714
spun sugar, 729-732
storing, 703
tasting, 699
tempering, 703-706
thermometer for, 704
types of chocolate, 699-703
Chocolate chip cookies, 319
Chocolate combs, 707
Chocolate liquor, 699
Chocolate mass, 699
Cholesterol, 611
Churn-frozen, 582-589
Churros, 410
Cider, 113
Citric acid, 633
Citrus fruits, 94-96
Clarification, of butter, 137
Classic cuisine, 8
Closed-bottom molds, 718-719
Clostridium l)omlmmn, 17
Coagulation, 58
Cocoa buger, 699, 700, 701, 705-706
Cocoa gelée, 559-560
Cocoa powder, 699, 700, 701
Coconut, 120

- Coffee, 115

Coffeccakes, 238, 294.
Combs - )

cake, 471

chocolate, 707.
Complementary flavors, 671-G72
Composition, and plating, 670-679
Compressed yeast, 176

- rConching, 699 ny ‘ RN - R
Conditioning, dried frults, 239

B laaadiane b e



Conduction, 54-55
Confectioner, 13
Confectioner’s (powdered) sugar, 75
Confectionery, 4
Confiseur. 13
Contrasting flavors, 671-672
Convection, 55
Convenience products
cakes and tortes, 478

chocolate and decorative worl\, 744
cookies and brownies, 326
custards and creams, 523 :
enriched yeast doughs, 251
ice cream and frozen desserts, 592
laminated doughs, 301
pastry doughs, 421
petits fours, 652
pies and tarts, 384
quick breads, 151
for syrups, icings, and sauces, 478
yeast breads, 199
Conversion, 130-132
Conversion charts, 757-759
Conversion factor (C.F), 130
Cookie press (cookie gun), 320
Cookies. See also Brownies
convenience products for, 326
creaming method, 316-317
egg foam method, 318
finishing, 322
makeup methods, 318-320
panning and baking, 320-321
storing, 324
textures of, 321-322
troubleshooting, 323
Cooking methods, 56
Cookware, 31-33. See also Bakeware
Cooling, chocolates, 715 °
Copper, 31
Cornmeal, 73
Cornstarch, 91
Corn syrup, 75, 720, 721, 723, 727, 735
Cottage cheese, 85
Couche, 184
Coulibiac, 245
Coulis, 521-522
Coupes, 583
Couverture, 700-701
Cranberries, 93
Cream, 84
Cream cheese, 86
Cream horns, 286
Creaming method, 52, 145, 150, 316-317, 444448
Creams, 512-520. See also Custards; Desserts, sauces
Creme anglaise, 432-433, 498499
Creme brilée, 499, 506
Créme caramel, 504
Créme fraiche, 84-85
Créme pitissi¢re, 499
Criéme renversée, 505
Crépes, 419420
Croissants, 289, 291-292
Croquembouche, 7,410
Cross, Christopher,.551
Cross-contamination, 18-19 -
Crugnale, Ercolino, 156, 209, 222
Crulless, 410

Crumb com, for dLLOl'-lﬂng uk«.s. 471
Crumb crusts, 370-371

Crumbs, 138 :

Crumb (texgre), 146, 197 ;
Crusts, for pies and tans, ‘[)()—;’:74

* Cuisine bourgeoisie, 8-

Cuisine classique, 8

(,urd mlmg.,s‘ 502 505

Subject Index =

Curdling, 498

Curds, cheese, 85

Currants, 93

Custard cups, 35

Custards. See also Creams; Desserts, sauces
baked custards, 498, 504-509
bread pudding, 509
cheesecake, 507-509
chiffon, 381
clafouti, 530
convenience products for, 523
créme anglaise (vanilla custard sauce), 498-502
créme briilée, 499, 506-507
créeme caramel, 505
créme Chiboust, 499
créme renversée, 505
curd fillings, 502-503
flan, 504
mousselines, 499
sabayon, 504
safety in preparing, 498
soufflés, 509-511
stirred custards, 498-504
Cut-out cookies, 319-320

- Cutters (types), 26
Cutting, as a mixing method, 52

Dacquoise, 418
Dairy products
cheese, 85-87
cream, 84
cultured, 84-85
egg products, 89-90
eggs, 87-89
healthful and special needs baking and, 614
imitation and artificial, 84
milk, 82-84
Danish pastries, 292-300
Dates, 106
Davidson, Alan, 644
Decorating and finishing tools, 37
Decorating techniques, 470477
Decorator (décorateur), 13
Décor paste method, cakes and tortes, 419
Deep-frying, enriched yeast doughs, 247-250
Delmonico’s, 8
Delwiche, Jeannine, 62
Denaturing, 58
Density, 76
Desserts
frozen (See Ice cream and frozen desserts)
restaurant, 666—670
sauces, 520-523
Dessicants, 731
Détrempe, 280
Diets, restricted. See Healthful and special-needs baking

* Dipped chocolates, 713-715

Dipping fork, 647
Docking (scoring), 189, 373
Dodin-bouffants, 16
Doherty, Judy, 486
Double book fold, 278-279
Doughs. See also Enriched Yeast Doughs; Laminated Doughs; Pastry
Doughs; Pies and Tarts, crusts; Quick Breads; Yeast Breads
conditioners, 183
. decorating, 234
dough sheeters, 4344, 371
frozen, 320
maoisture and, 53
no-time, 183
Downer, Jory, 244

C-Drlers; in cakes and tortes, 442, 443

Drop cookies, 318
Drun steves, 37
Daipes, 104

ot
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Dny-heat cooking. 56

Dryving. fruits, 112

Drying agents. 731

Dulce de leche, 333
Dutch-processed cocoa powder, 701

Eclair paste, 410—411
Edible flowers, 116
Edible food lacquer. 724
Egg foam method, 318, 427, 428
Eggs and egg products, 87-90, 515, 614-615
Egg wash, 188 i
Elasticity, 180
Emergency procedures, 21
Emulsions, 52, 80, 114
Enriched yveast doughs
brioche, 245-247
convenience products, 251
deep-frving, 247-250
enriched dough method, 243
forming, 239-241,
ingredients, 238-239
mixing, 239
proofing and baking, 241
storing. 241
straight dough method, 241-242
sweet dough or bun dough, 243-245
Entremet, 554
Enzymes, 69-70, 76, 82, 111, 182, 183, 238
Epicurean. The, 8
Equipmem See Tools and equipmem
Escoffier. %ugustev 8.13
Essential oils, 114
Ethylene gas. and fruit ripening, 110
Exotics (fruits), 97-99
Extracts, 114

Fahrenheit, 130

Farm-to-table movement, 11

Fat bloom, on chocolate, 706

Fats, 78-82, 248, 277, 367, 613-614
Feninger, Susan, 405, 422, 600
Fermentation, 174, 182-183 =
Feuilletage, 280

Feuilletées, 283, 285

Fiber, 616

Figs, 97

Fillings. See Creams; Custards; Danish pastries; Fruit; Pies and s

Filo, fillo, 418

Finishing, 37, 241, 322

Fire extinguishers, 45
First-aid kits, 21, 46

Flambé¢, 396

Flan, 504

Flan rings, 34

Flat icing, 467

Flavor, 59-64, 613616, 671-672
*Flavorings, 113114, 44 443
Flax, 615 .

Flour

-aging and blc:achmg, 710
all-purpose; 71
bread, 71 -
Ccake, T

coclear, 69 e fare ity
COmposife (mmwhul) 72 61‘: :

_.compaosition of, 69
- cornmea, ‘H :

- durum, 7
fats and minérals im ()9

5 “hard (strong), 74
“high-gluen, T % 4

- maling and t:nrlduucm 7(1 P

: muhu.\rc m 6‘) otk

Y

nut. 73
oats, 73
pastry: 71
patent. (69
protein in, ¢9-70, 71 e
rice. 73
ne, 72
self- -rising. 72
soft (weak), 70
straight, 69
types. 71-72
types of wheat in. 70
vital wheat gluten. 71, 72
wheat flour. 6571
wheat germ, 72
whole-whear, 72
Flour sifters, 37
Flowers, edible. 116
Foam (boiled) icings. 464
Folding. 32, 278
Fondant, 466, 475—7;
Food-handling practices, 16-18
Food mills, 36
Food processors. 38
Formulas and recipes, 52. 126-127, 130-133, 540-346. See also
Healthful and special needs baking: Ingredients:
Substitutions
Foster. Richard. 437
Foster, Rubin, 700
Four fold method. 278
Frangipane, 321
Freezers, 42—i3. See also Ice cream freezers
Freezing. See also Ice cream and frozen desserts
bread dough, 326
cakes and tortes, 126, 362
chocolate, 714
cookies, 319, 322, 324
flavor and, 61
fruits, 111-112
icings and fillings, 477, 506
laminated doughs, 2838
pies and tarts, 375, 383
safety and, 17
French knives, 27
Friandises, 644
Friction factor, 178-179
Frosting. See lcings
Fructose, 75
Fruit
baked fruit fillings, 379
berries, 92-94
citrus, 94-96
cooked fruit fillings, 377
cooked juice fillings, 378
dried, conditioning, 239
exotics, 97-99
fresh, availability of, 11, 761
grading, 110
grapes, 99-100
heirloom varieties, 104
hybrids and varieties, 97, 102, 103
irradiated, 111
juicing, 113
macerating, 139
~melons, 100-~101
. pectin, 104
pomes, 101101
purchasing and storing presenved Feaies, 111112
purchasing tresh frudts, 109111
ripening, 111
saatgding, SI8
stone fruits, Ha-10%
S ropivils, H-q 0w
Fruit pelgs, 559

S Eaie purces, 52018522



Fudge icings, 404405
Fusion cuisine, 11
Fussell, Betty, 15

Galactose, 74
Ganache, 468-469, 713-714
Gand, Gale, 16
Garde-manger. 7. 46
Garnishes
for chocolates (See Chocolate and decorative work)
for desserts, 675-680
Gases, in baking, 57. 110
Giteau, 554
Gauges, 30-31
Gelatin, 91-92
Gelatinization, 58
Gelato, 583-585
Gelées, 402, 521, 559-560
Genoise, 443, 449451
Gianduja, 120, 702
Glacier, 13
Glass cookware, 32
Glazes, 383, 467
Gliadin, 69
Globe, Sky, 549, 686
Glucose, 75
Gluten, 52, 69, 175, 179-183, 188, 238-239, 612, 615
Glutenin, 69
Goebel, Bill, 256
Goldfarb, Will, 12
Gold leaf, 576
Gooscberries, 97
Gouggere, 410
Grading
butter, 80 ~
eggs, 8889
fruit, 110
Grande cuisine, 8
Granitas, 587-589
Granite, 44, 699
Grapefruits, 94
Graters, 26
Griddlecakes, 169
Gross, Christopher, 598
Guava, 97
Guérard, Michel, 9
Guerithault, Vincent, 298, 303, 495, 602
Guide de I'Amateur de Pain, 10
Guild system, 6
Gum arabic, 736
Gum paste, 475, 732, 735
" Gums -
and gluten-free baking, 612, 635
as stabilizers, 584, 615

Hand tools, 25-26
. Handwashing, safery and, 18 ¢
Harrison, John, 86
Haule cuisine, 8
Head baker, 13
Healthful and special needs bakmg
allergens, 610 -
alternative ingredients and cubsmuu.s 613—618
“developing and modifying formulas, 612
special dietary concerns, 611—612 :
weight control, 618 -
Hearth ovens, 40
- Heatter, Maida, 11
Heat transfer, 54-55
Heirloom fruit varieties, 104
Herbs and spices, 115-116 -
Hermé, Pierre, 12
Hershey, Milton, 700 :
High-carbon stainless steel, 275 3
© High-ratio cakes, 443, 447448

Subject Index

Hilson, Beth, 012

Hollow chocolate figure molding, 718-719
Homogenization, 83

Honey, 5, 75, 010

Honevdew melons, 101
Hotel pans, 34

Humectant, 322

Hybrids, of fruits, 97, 102, 103
Hydrogenated fat, 614
Hydrogenation, 81, 248
Hydrolysis, 75
Hygroscopic food, 75

Ice baths, 140
Icebox cookies, 318-319
Ice cream and frozen desserts
baked Alaska, 582
bombes, 582, 589
churn-frozen, 582-589
churning, 58+
convenience products for, 592
coupes, 583
frozen tortes and bombes, 791-—39’
granitas, 587-589
history of, 583
ice cream and gelato, 583-585
marquise, 583
mouthfeel, 582-583
Neapolitan, 583
overrun, 582
parfaits and frozen mousses, 589-591
safety and, 584
serving suggestions, 589
sorbets and sherbets, 585-587
stabilizers, 584
still-frozen, 589-592
sundaes, 589
troubleshooting, 586
Ice cream freezers, 43
Ice milk, 584 N
Icings
buttercream, 460—164
foam (boiled), 464
fondant, 466
fudge, 464465
ganache, 468—i69
glazes, 467
royal, 468
Immersion blenders, 38
Individually Quick Frozen (IQF), 111-112
Induction cooking, 42
Infusion, 139
Ingredients. See also Formulas and recipes; Substitutions
alcohol, 121-122
chocolate, 699-703
eggs, 87-90
fats, 79-82
flavorings, 113-122
flours, 68-73
fruits, 92-113
milk and dairy products, 82-87
mise en place, 137-139
nuts, 119-121
~sugars and sweeteners, 73-79
thickeners, 91-92
Intcrfemnts 78"
Irradiation, 111
Ispahan, 12

2 qumm Johnny, 12

J.xpon.us 418 .
Jean, Cheryl, 369

" Jefferson, Thomas, 506

Joconde cake.'3 50558

e -v Juicing, HJ
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Kaiser roll, 213
Kataifi, 418

Kitchen Culture: Fifty Years of Food Fads, 435
Kiwis, 106-107
Kneading, 5, 52

Knife construction, 27
Knife shapes, 27-28
Knife skills, 136-137
Kosher salt, 114
Kravetz, David, 327
Kugelhopt, 241
Kumquats, 95

Labensky, Sarah, 114, 153
Laboratoir, 46
Lactobacillus bulgaricus, 85
Lacto-ovo vegetarians, 018
Lactose, 82, 543, 611, 615
Lacto vegetarians, 618
Ladles, 29
Ladyfingers, 490 -
La grosse viande, 6
Lame (bread slasher), 28, 189
Laminated doughs
convenience products for, 301
croissants, 291-292
Danish pastries, 292-300
preparing, 276-279
production stages tor yeast-raised rolled-in doughs, 287-291
puff pastry, 280-286
troubleshooting chart for rolled-in dough, 300
Lard, 80, 367
L’Art de la cuisine au XIXe siecle (Caréme ), 7
Leavening. See also Yeast
in cakes and tortes, 442, 443
as chemical agents, 144-145
fats and, 79
and puff pastry, 280
in self-rising flour, 72
sourdough starter, 181
sugars and, 73, 76
Lecithin, 013
L'Ecole Lendtre, 9
Le Guide culinaire (Escoffier), 87
Le Livre des menus, 8
Le Maitre d’botel frangais (Caréme ), 7
Lemons, 95
Lendtre. Gaston, 9
Le Pdtissier royal Parisian (Caréme), 7
Les Délices de la campagne (Bonnefon), 175
Levain, 181
Limes, 95
Link, Donald, 271
Liqueurs, as flavorings, 121-122
Liquid sweeteners, 7570
Liquor, chocolate, 699
Locking in, 281
Lychees, 98

Macerating, 139, 516
- Ma cujsing (Escoffices), B

Madeleines, 531, 654 -

- Malda Featter's Book uf (;r('af I)nsunf\. §)
-1.ullard Tedcton, 59

L,
M.ﬂ;.u,-m
CoNalTe
- Mandolines, BH‘
Lm,q,rm. 2: $
M.lpl(- »mp -
Marble, work sudaces, _H

)\L\m.kmwc,)ih_&! tex Ao B : L it ; o

- Murquise, 583 -
Maczipan, 644 4,7
' \x;&.nmom.& '

Master baker, 14
McGee, Harold, 81
Measurement
abbreviations, 127
and conversion charts, 757-739
cquipment, 28-31
formula conversions, 130-135
systems, 128-130
weight, volume, and count, 127128
Meillerrs Queriers de France (Lendtre), 9
Melba, Nellie, 8
Melons, 100-101
Meringues, 413—18
Metric system, 128
Microorganisms, 10
Microwave ovens, for tempering chocolate, 705
Miles, Alex, 9
Milk and cream, 82-84
Milk chocolate, 701
Mille feuille, 280
Millet, 615
Milliken, Mary Sue. 405, 422, 600
Milling. 5
Milling and Baking Neus. 13
Mise en place
baker's percentage, 132-135
formula conversions, 130-135
formulas and recipes, 126-127
knife skills, 136-137
measuring ingredients, 127-130
preparing equipment, 135-136
preparing ingredients, 137-139
preparing to bake, 139-140
Mistell, Greg, 11, 197
Mixers, 39
Mixing methods
tor brownies, 324
tor cookies
creaming method, 316-317
cgg foam method, 318
creamed fat, 3-8
cutting, 32+
whipped egg. 3, 449—150
for yeast breads, 179-181, 190-198, 239
Modeling chocolate, 720-723
Modern Baking, 13
Moisteners, in cakes and tortes, 442, 443
Moist-heat cooking, 56
Moisture, 33, 57, 59-00, 69, 351
Molasses, 70
Molded chocolates, 713, 715720
Molded cookies, 320
Molds, 33
Molecular gastronomy, 12
Molinet, T
\louw,lmc\ 499
.\lomh!c-cl. ‘.«9‘ \s.’ ,.Sj
- Muflins, 335, 145, 148, 152

National cuisine, 11
Neapolitans, S83

Nevtar, 113

Neatannes, 108

Nestld, Henr, 700

Neatlé Pood Corporation, 319
Neurad glaze, A8}

New Ameriean vuisine, 10

Niby, (98

Nrck Meabpicrt s INefind R, 00
Nontat recipe Sea Healihitad gind spavialawesa s akeng
Noine dongh, 183

Nongat, 1AL

Nonigat ghaed T3

Nendgating, TATAS
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Nouveelle cuisine, 9

Pesticides, 18
NSF International (NSF), 24 : Peter, Daniel, 700
Nuts A . Pelits fours, 645-652
allergies to, 611 Phenolic resin, 32
blanching and toasting, 138 Phyllo dough, 418
nut butter, 138 . Pieces montées, 667 %
nut flours, 73, 138-139 Pies and tarts -
types, 119-121 . ) assembling, 381-383
: . convenience products, 384
Oats, 73 crusts, 366-374
Oblong bread loaf, 138 fillings, 375-381
Occupational Safety and Health Act (OSHA), 20 : storing, 383 '
Oils, 82 troubleshooting chart for, 384
Old dough method, 179, 181, 194 Pineapples, 108-109
Olfactory system, 62 j v Piping techniques, 471—75
On Cooking: A Textbook of Culinary Fundamentals - Pith, 26, 97
(Labensky), 114 o Place Venddme, 8
Open-bottom molds, 718-719 Planetary mixers, 39
Oranges, 95 Planning checklist, 127
Ortega, Ruben, 681 Plastic cookware, 32
Outhier, Louis, 9 Plasticity, 277
Oven brushes, 26 : 5 . Plating, 669-670
Ovens, 39-40 Plums, 105
Oven spring, 188 Poilane, Lionel, 10, 173
Overrun, 582 Point, Fernand, 9
Ovo vegetgrans, 618 Polyethylene, 45
Polypropylene, 45
Pain Poildne, 10 - Pomegranates, 98
Palate, 59 * Pomes, 101-104
Panettone, 241 Poppy seeds, 119
Papain, 107 : Portion scoops, 29-30
Papayas, 107-108 Potassium bromate, 71
Parbaked bread, 199 Potentially hazardous foods (PHF), 16. 17
Parboiling, 139 Pots, 32-33
Parchment paper, 37 Poundcakes, 444
Parfaits and frozen mousses, 583, 589-591 Powdered (confectioner’s) sugar, 75
Paring knives, 28 Powdered glucose, 732
Paris-Brest, 410 Prefermentation methods, for mixing dough. 197
P.AS.S. (pull, aim, squeeze, sweep), 45 . Presentation, 669
Passion fruits, 108 Preserving fruit, 111
Pasteur, Louis, 175 Pressed cookies, 327 -
Pasteurization, 82, 89-90 ) Prickly pears, 98
Pastillage, 735-740 Processing equipment, 37-39
Pastry bags, 37 ) Professional organizations, 15
Pastry brushes, 26 Profiteroles, 410
Pastry chefs, 13-16

Progres, 418
Proof boxes, 42, 188
Proofing, 182
Propane torch, 41
Proteins

in baking, 52, 57, 58

in eggs, 88

in flour, 69-71

in milk, 85
Pudding, 499
Pufl pastry, 280-286
. Pulled sugar, 729
®

Pastry cream, 499
Pastry doughs. See also Enriched yeast doughs; Laminated doughs;
' Petits fours; Pies and tarts
classification of, 411
convenience products, 421
crépes, 419420
éclair paste, 410411
meringues, 413418
phyllo dough, 418419
troubleshooting, 414
Pate 2 bombes517
Pite-a choux, 411-412
Pite a glacer, 565
Pate brisée, 366, 367
Paté en crolite, 280
Pate feuilleée, 280
Pie sablée, 367
Pale sucrée, 367, 369
Pathogens, 16-17
Patissiers, 8, 1%
Paviova (dessert), 415 -
Peaches, 105 g

.

Quuark, 86

Quiche, 391

Quick breads, 145-152
Quince, 104

Quinoa, 615

Racks, for storage, 45
‘Radiation, 85
Rameking, 38 -

Fy e L B e R e, 0 Ranhofe Charles, 8

Peach Melba, 8 : Pl ha s S R R Raspberrics, 93 L
Pearl sugar, 253 B T R i © Recipes, Soe l»on?\ul‘.m’q.uhl rovipnes
Pears, 403 - N F R T DT L SR VR e Recovery time, 42, 247
Peatin, 104 Ay el e e RecryStalliztion, 0, TH, 727
Peel (baker's), 40 - P e B Al 2

Reduction, 86 : ,
Refrigeion, 42~83 Seealio Preesem: Toenog
Renmet, 85

. - Persimmons, 98 Pl
© L Pest control,i200 e
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Respiration rate, and ripening of fruit, 110
Restaurant dessetts
composition, 670-079
menus, 607-009
plating. 669-670
service, 660
Restoratives, 7
Retardation, 183
Rhubarb, 99
Ribbon stage, in preparing spongecakes, 452
Rice flour, 73
Rice milk, 584
Ricotta cheese, 86
Ring molds, 34
Ripeness, 93
Ripening. fruit, 110
Ritz. Cesar. 8
Rodents, 18, 20
Rognures, 283
Roll‘.d cookies, 320
Roll-in fat, 277
Rolling-in method, laminated dough, 278-279
Rolling pins, 26
Roraback, Jamie, 396, 427
Rétisseurs, 6
Rounding (dough), 184
Roussel, Michael, 437, 438
Roval icing, 468
Rundell, Maria Eliza Ketelby, 57
Ruskell, Richard, 533, 563
Rye flour. 72, 218

Sabayon. 504
Saccharin, 616
Saccharometer, 586
Sacher tontes. 555
Sachse, Herbert, 415
Safety and sanitation
caramelizing sugar, 400
cooking with alcohol, 396
cross~contamination, 18-20
edible flowers, 117
eggs, 89, 498, 515
fire extinguishers, 45
first-aid kits, 46
food-handling practices, 16-18
hot oil, 248
hot sugar syrups, 727
ice baths, 140
ice cream and frozen dessents, 584
knives, 136
machinery, 37
marzipan handling, 724
mechanical sheeters, 279
grezsonal safery, 20-21
potentially hazardous foods (PHE), 16, 17
- prapane sorchies, 417
proper hundwashing provedure, 18
e, 44

g and temperatare control (TCS), 17-18

;  venritstion hoods, 45
O Salatuon, Stron B, H11 00
L S, 113 ”‘Lf)l
'b.mmny uugu 7

R

-'s uau-. ckman ’7&(5:‘346
A, 3%
Suuluh 334

Scaling up (down). 139
S¢ herp Gerry, 455
Scones, 140
Scoring. breads, 189
Seeding method, for tempering choonlate, T03-704
Seizing, of chocolate, 792
Self-rising flour, 72 .
Semiautomatic dough divider, 43
Semifreddi. 382
Semisweet chocolate, 699-700
Serial work, 724
Service, (660
Sfogliatelle, 250
Sheet cookies. 319
Sheeters. 43. 371
Sheet (leafy gelatin. 91-92
Sheet pans (sheet trays or baking sheets), 33
Sherbets, 585587
Shire. Lindsey. 11
Shocking (refreshing). 140
Shoop. Jack, 367
Shortenings, 81-52
Showpieces. 698
Sifting, 52
Silica gel, 731
Silicone bakeware, 35
Silverstone, 32
Silverton. Nancy. 11
Single book fold, 278-279. 281
Skimmers, 36
Slashing, yeast breads
Slicers, 38
Sodium aluminum sulfate, 143
Sodium bicarbonate (NaHCO,J, 144
Somerville, Annie, 54+
Sorbets and sherbets, 385587
Sorghum, 615
Soufflé cups, 35
Sour cream, 84
Sourdough starter, 177, 196
Sourdough starter method, 179, 181, 195
Sous-chef, 13
Special needs. See Healthful and special-needs baking
Specialty cakes, 740-743
Specific gravity, +8
Spices, 116-119
Spiders, 36
Spitalny, Eileen, 327
Sponge, 180
Spongecakes, 387-388, -3, 451—i53
Sponge method, 179, 180, 191-192
Spoom, 604
Spraying. chocolate decorations,
Spring form pans, 34
Spritz cookies, 320
Spun sugar. 729-73Q
St. Honord, -+
Stabilizers, wso

-

14

Staintess steel, 27, 31
staling, 30, 57, 'v‘)»(»ﬂ
standards

“butter, $0
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Steam, yeast breads and, 189191
Steel, in knife honing. 137
Steeping, 499
Stegner, Sarah, 602
Stencil batter (for cookies), 320
Stencils, for decorating cakes, 471
Still-frozen. 589-392. See also Ice cream and frozen dessens
Stirred custards, 498
Stirring, 48, 52
Stone fruits, 104-105
Storing
brownies, 326
butter, 80
cakes, 477
cheese, 87
chemical leavening agents, 1435
chocolates, 702
cleaning supplies, 44
containers for, 44
cookies, 324
cream, 84
dessicants for, 731
cggs, 89
enrichéd yeast doughs, 241
flours, 73
fruits, 111-112
laminated doughs, 289
milk, 82 °
pies and tans, 383
tortes, 562
yeast breads, 190
Straight dough method, 179, 180, 190-191, 241-242
Strainers and sieves, 30-37
Strap pans, 34
Strawberries, 93, 675
Streptococcus lactis, 84
Streptococcus thermophilus, 85
Streusel, 151
Substitutions
buttermilk, 84
chocolate, 702
eggs, 90
flours, 71-72, 138, 322
frozen yogun for ice cream, 384
granulated for sheet gelatin, 91-92, 512
in healthful and special needs baking, 613-018
margarine and butter, 80-81
milk, 8384
oil and solid shortening, 82, 367
solid shontening for butter, 444, 447, 461
sugars, 74-75
whipped cream, 416
yeast, 176
yogurt and quark, 86
Sucralose, 616
Sucrose, 73-74
Sugar. See also Glazes; Liquid sweeteners
brown, 74
. cubes, 74
fructose, 75
aranulated, 74
manufacturing of; 74°
Cpear. 74
. powdered, 75
sanding, 74 . ;
sucrose, 73-74, 615—6)6
" superfine (w.stor) ;4—-‘5
wrbinado, 74
_-Sugar beet, 6 /j : : o
Sugar blonm, on (hocol.slc 706
Sugar vane, 5,73,
Sulfured nv)kxsst::, 76
- Sullivan; Steve; 11
Sundaes: 589 (e
S Swee Lh’,)COhfll", 701 i
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Sweet dough or bun dough, 243-245
Sweet tan dough, 369

Syrup-density meter, 50

Syrups, 77-79

Tabling method, for tempering chocolate, 704-705
Tamis, 37
Tamisiers, 6
Tang, 27
Tangerines, 95
Tapioca, as 4 thickener, 91
Tanes tatin, 280 .
Tart pans, 34
Tans. See Pies and Tans
Taste, 59
Tea, 115
Teflon, 32
Temperature, See also Storing; Thermometers
baking process and, 5660
heat transfer, 54-55
materials and heat conduction, 31-32
perception of flavors and, 61
recovery time, 42
retardation and, 137
safety and, 16-18
for serving food, 673
Temperature danger zone, 17
Tempering. 336, 370, 499, 703
Tenbergen, Klaus, 200
Tenderizers, in cakes and tortes, 442, 443
Thermometers, 30-31
Thickeners. See Gelatin; Starches
Three-fold method, 278
Time/temperature control for safety (TCS), 17-18
Tools and equipment
cookware and bakeware, 31-35
decorating and finishing, 37-39
hand wols, 25-26
heavy, 39-45
knives. 26-28
measuring, 28-31
preparing, 135136
processing, 37-39
safety, 45—46
selecting. 23
standards for, 24
strainers and sieves, 36-37
Toques, 16
Torrone, 732
Tones
assembling, 560-561
definitions, 534555
fillings for. 559560
frozen tones and bombes, 591-592
modern. 556—3558
storing, 562
Tougheners, in cakes and tortes, 442, 443
Tournée, 28
Traiteurs. 6
Trans fats, 82
Transfer peel, 40
Transfer sheets, 706
Tnmoline, 718
Triticum dioccum, 4

_Troisgros, Jean, 9

Troisgros, Piere, 9

. Tropical fruits, 106-109
_ Troubleshooting
- cakes and tortes, 459

j ‘cookm-s 323

" ices cream and frozen dessests, 556
taminated doughs, 300
muffins, 152

. pies and tarts, 384

quick breads. 152
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True percentage, 133

Truffles, 714=715

Tube pans, 34

Tunneling, 148

Turnovers, 283, 294

Turns, 278, 281

Turron, 732

Two-stage mixing method, 447

Ultra-high-temperature (UHT) processing, 8
Umami, 61

Unsaturated fats, 614
Unsulfured molasses, 76
Unsweetened chocolate, 699

Utility knives, 27 ’

Vacherin, 582

Van Damme, Eddy, 386, 389
Van Houten, Conrad, 700

Vanilla custard sauce, 498499
Vanilla flavoring, 114

Vegans, 618

Vegetables, 75, 110, 616
Vegetarianism, 618

Ventilation hoods, 4546

Vergé, Roger, 9

Vertical cutter/mixers (VCMs), 38
Viennese table, 555
Viennoiserie, 286

Villavicencio, Milan, 436

Vital wheat gluten (gluten flour), 72
Volume measures, 29
Vol-au-vents, 283, 284

Wafer cookies, 320
Wakefield, Ruth, 319
Washes, 188
Watermelons, 101
Waters, Alice, 10-11

Weight, and measuring ingredients, 127128
Weight control, 618
Weights, for baking pic and tart shells, 373
Wheat flour, 68-71, 68-72
Wheat germ, 72
Wheaton, Barbara, 6
Whetstone, 136-137 .
Whipped egg mixing method, 443, 449-450
Whipping, 52, 90 :
White chocolate, 609
Whole-wheat flour, 72
Windowpane test, 180
Work stations, 46-47
Work surfaces, 44

Yeast, 174-177
Yeast breads
artisan bread, 10
baking, 188-190
convenience products for, 199
cooling and storing, 190
fermentation, 182-183
history, 175
kneading, 181-182
mixing methods, 179-181, 190-198
portioning the dough, 183-184
proofing, 187-188
punching down the dough, 183
qualities of, 197-198
rounding portions, 184
scaling the ingredients, 178-179°
shaping the portions, 184-187
troubleshooting chart, 198
washes for, 189
yeast, 174-177
Yield, 130
Yogurt, 83, 84, 85, 238, 584, 614

Zest, 94



