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Cakes (continued):

Almond Chocolate Sponge, 414
Almond Gateau, 465
Almond Pound Cake (Pain de Génes), 412
Almond Sponge |, 406
Almond Sponge I, 406
Almond Swiss Rolls, 477
Angel Food Cake, 408
Applesauce Cake, 397
Banana Cake, 397
Bananier, 475
Baumkuchen, 413
Bavarian Cream Torte, 465
Biscuit Joconde, 409
Black Forest Roll, 478
Black Forest Torte, 458
Brasilia, 469
Brown Sugar Spice Cake, 397
Biche de Noél (Chocolate Christmas Roll), 477
Carrot Nut Cake, 397
Cherry Cake, 402
Chestnut Cake Petits Fours, 417
Chocolate and Orange Madeleines, 416
Chocolate Angel Food Cake, 408
Chocolate Butter Cake, 397
Chocolate Cake (Liquid Shortening), 404
Chocolate Chiffon Cake, 405
Chocolate Christmas Roll, 477
Chocolate Fudge Cake, 409
Chocolate Ganache Torte, 464
Chocolate Genoise, 406
Chocolate Mousse Cake; 463
Chocolate Pound Cake, 398
Chocolate Sponge Layers, 414
Chocolate Sponge Roll |, 406
Chocolate Sponge Roll Il (Chocolate Swiss
Roll), 407
Chocolate Surprise Cake, 409
Chocolate Velvet Cake (Moelleux), 415
Coconut Macaroon Cupcakes, 408
Devil's Food Cake, 403
Dobos Mix, 407
Dobos Torte, 460
Feuille d'Automne, 466
Fruit Cake, 398
Fruit Torte, 459
Genoise a la Confiture, 468
Genoise Mousseline, 406
Genoise, 406
Gluten-Free Chocolate Cake, 709
Harlequin Roll, 477 p
Hazelnut Joconde Sponge Cake, 409
Hazelnut Sponge Cake, 412
High-Ratio Pound Cake, 403
Jelly Roll Sponge, 407
Joconde Sponge Cake (Biscuit Joconde), 409
Julianna, 473
Kirsch Torte, 462
Ladyfinger Cookies, 411
Ladyfinger Sponge, 411
Lemon Madeleines, 416
Madeleines, 416
Marble Pound Cake, 398
Marjolaine Sponge Cake, 411
Marronier (Chestnut Cake Petits Fours), 417
Mascarpone Filling for Tiramisu, 474
Mitk and Butter Sponge, 408
Mocharoll, 478
Mocha Torte, 459
Moelleux, 415
Monte Carlo, 472
Napoleon Gateau, 460
0ld-Fashioned Pound Cake, 398
Opera Cake, 471
. Orange Chiffan Cake, 405
Orange Cream Cake, 462,
- Pain de Génes, 412
Pan Spread, 396 -7 <
- Pound Cake, 398, 403,412
- Praline Ganache Roll, 1478
.- Raisin Pound Cake, 398 i
- RedVelvet Cake, 401"
Reduced-Sugar Apple Sptce Cake 709
Rubbon Sponge, 410
‘Russian Cake; 470 .
o Sa_chqrMixc;looo’ EEER
. Sachter Mix I, 400"
Sachertorte, 461,

Seven-Layer Cake, 460

Sheet Cake for Petits Fours and Fancy Pas-

tries, 398
Sponge for Seven-Layer Cake, 406
Sponge Roll |, 406
Sponge Roll Il (Swiss Roll), 407
Strawberry Cake, 402
Strawberry Cake, 463
Strawberry Cream Roll, 478
Swiss Roll, 407
Tiramisl, 474
Upside-Down Cake, 396
Walnut Cake, 396
White Cake (Liquid Shortening), 404
White Cake, 402
Yellow Butter Cake, 396
Yellow Cake (Liquid Shortening), 404
Yellow Cake, 402
Yellow Chiffon Cake, 405
Candied Orange or Lemon Zest, 600
Candies:
Banana Truffles, 649
Brown Sugar Fudge, 689
Chocolate Caramels, 688
Chocolate Fudge, 689
Dark Chocolate Truffles, 649
Hard Candies, 685
Lemon Truffles, 651
Marzipan, 657
Muscadines, 652
Nougatine, 666
Nut Caramels, 688
Orange Truffles, 650
Peanut Brittle, 687
Peanut Butter Fudge, 689
Rocher with Almonds, 650
Soft Caramels, 688
Toffee, 686
Vanilla Fudge, 689
Cannoli Shells, 243
Capucine Chocolate, 367
Caramel Buttercream, 426
Caramel Cream, 276
Caramel for Cages and Other Shapes, 674
Caramel Fudge Icing, 428
Caramel Ice Cream, 558
Caramel Sauce, 276
Caramelized Apple Tart with Vanilla, 361
Caramelized Apples, 589
Caramelized Apricots, 598
Caramelized Banana Slices for Bananier, 475
Caramelized Bananas, 589
Caramelized Peaches, 589
Caramelized Pear Charlotte, 596
Caramelized Pears, 589
Caramelized Pineapple, 589
Carob Ice Cream, 558
Carrot Nut Cake, 397
Cassata Italienne, 565
Challah, 150
Charlotte au Cassis, 541
Charlotte au Cassis, 629
Charlotte Royale, 536
Charlotte Russe, 536
Chaussons, 329
Checkerboard Cookies, 495
Cheese Biscuits, 220
Cheese Filling for Strudel,343
Cheese Filling, 201
Cheesecake Ice Cream, 558
Cheesecake with Baker’s Cheese, 529
Cherry Cake, 402
Cherry Pie Filling, 296, 297
Chestnut Bread, 167
Chestnut Cake Petits Fours, 417
Chestnut Mousse (frozen), 571

_~Chiboust Cream Flavored with Alcohol, 269
‘Chlboust Cream with Raspbernes 269 i

Chiboust Cream, 268"

; _._Ch|lled Summer Fruit Soﬁp wnh Strawberry Sor

bet, 618"

/- Chilled Summer Fruit Soup, 588
“Chinese Sesame Balls, 245 v
- Chocolate and Orange Madeleines 416
7.~ 'Chocalate Angel Food Cake, 408
{. Chocolate Banana Tart, 359 "
" Chacolate Bavarian Cream, 536 -~ -

Chocotate Bombe Mlxture 568

Chocolate Bread Pudding, 527
Chocolate Butter Cake, 397
Chocolate Cake (Liquid Shortening), 404
Chocolate Cake Doughnuts, 237
Chocolate Caramels, 688
Chocolate Chiboust Cream, 268
Chocolate Chiffon Cake, 405
Chocolate Chiffon Pie Filling, 309
Chocolate Chip Cookies, 493
Chocolate Chip Muffins, 222"
Chocolate Chocolate Chunk Cookies, 496
Chocolate Christmas Roll, 477
Chocolate Cinnamon Cookies, 500
Chocolate Cream Chiffon Pie Filling, 309
Chocolate Cream Pie Filling I, 304
Chocolate Cream Pie Filling Il, 304
Chocolate Créme Anglaise, 265
Chocolate Créme Briilée. 252
Chocolate Créme Diplomat, 270
Chocolate Crémeux and Raspberries, 615
Chocolate Crémeux, 522
Chocolate Crépes, 249
Chocolate Filling, 202
Chocolate Fudge Cake, 409
Chocolate Fudge Sauce, 275
Chocolate Fudge, 689
Chocolate Ganachel, 272
Chocolate Ganache ll, 272
Chocolate Ganache Torte, 464
Chocolate Genoise, 406
Chocolate Glagage or Sacher Glaze, 431
Chocolate Heads, 349
Chocolate Ice Cream, 558
Chocolate Icebox Cookies, 494
Chocolate Indulgence, 548
Chocolate Macarons, 507
Chocolate Macaroons |, 508
Chocolate Macaroons Il, 509
Chocolate Mousse (frozen), 570
Chocolate Mousse Cake, 463
Chocolate Mousse |, 273
Chocolate Mousse I, 273
Chocolate Mousse lll, 545
Chocolate Mousse IV, 546
Chocolate Mousse V (with Gelatin), 546
Chocolate Pastry Cream, 267
Chocolate Pate Sablée, 317
Chocolate Pecan Biscotti, 517
Chocolate Pots de Créme, 524
Chocolate Pound Cake, 398
Chocolate Rolled Cookies, 495
Chocolate Rum Délices, 372
Chocolate Saucel, 275
Chocolate Sauce I, 275
Chocolate Sorbet, 561
Chocolate Soufflé Crépes, 252
Chocolate Soufflé, 550
Chocolate Sponge Layers, 414
Chocolate Sponge Roll |, 406
Chocolate Sponge Roll I (Chocolate Swiss Roll),
407
Chocolate Surprise Cake, 409
Chocolate Tart, 359
Chocolate Tea Cookies, 502
Chocolate Terrine, 547
Chocolate Velvet Cake (Moelleux), 415
Chocolatines, 370
Choux Florentines, 339
Choux Pastry Lattice, 336
Christmas Pudding, 531
Ciabata, 147
Cider Apple Sorbet, 564
Cinnamon Bread, 149
Cinnamon Cookies, 500
Cinnamon Créme Briilée. 252
Cinnamon Ice Cream, 558
Cinnamon Raisin Filling, 201
Cinnamon Sugar, 197
Classic Brownies, 512
Classic Puff Pastry (Pate Feuilletée ClassaquL')
4 322
Clear Caramel Sauce, 276
ClearGlaze, 197
Cocoa Fudge Icing, 427

~Cocoajelly, 432

Cocoa Vanilla Syrup, 2 59

.. Cocanut Cream Pie Filling, 304
““. Coconut Custard Pie Filling. 301



Coconut Dacquoise, 347

Coconut fce Cream, 558

Coconut Macaroen Cupcakes, 408
Coconut Macaroons (Chewy Type), 509
Coconut Macaroons {Meringue Type), 505
Coconut Mousse with Tropical Fruit, 545
Coaconut Sorbet, 564

Coffee Bavarian Cream, 536

Coffee Bombe Mixture, 568

Coffee Chiboust Cream, 268 .'
Coffee Créme Anglaise, 265

Coffee Créme Brilée. 252

Coffee ice Cream, 558

Coffee Marble Glaze, 433

Coffee or Espresso Granita, 564

Coffee Pastry Cream, 267

Coffee Rum Syrup, 259

Coffee Soufflé, 550

Coffee Syrup, 259

Cold Sabayon, 277

Common Meringue (French Meringue), 263
Conversations, 332

Swiss Leckerli, 509
fulipes, 510
Corn Bread, Muffins, or Sticks, 222
Corn Cheese Muffins, 221
Corn Muffins, 221
Country-Style Bread, 160
Country-Style French Bread, 145+
Cranberry Drop Scones, 224
. Cream Cheese Bavarian, 538
Cream CheeseBrownles, 514
Cream Cheese Filling for Strudel, 343
Cream Cheese Icing, 423
Cream Cheesecake, 529
Cream Horns, 327 '
Cream Puffs, 335
Cream Sauce for Piping, 280
Créme Anglaise, 265
Créme Brilée Sophia, 595
Créme Briilée with Melon, 616
Créme Briilée. 252
Créme Caramel, 524
Créme Chantilly, 261

Cookies: Creole Délices, 372
Almond Crescents, 498 Crépe Gateau with Plum Compote, 253
Almond Macaroons, 506 .. Crépes Soufflés Suzette, 251 -
Almond Slices, 497 :

Crépes Suzette, 250
Crépes, 249

Crisp Baked Meringues, 345
Croissants, 196

Cross Paste, 190

Crumb Coffee Cake, 221 .
Crumpets, 168

Cuban Bread, 146

Currant Biscuits, 220
Custard Pie Filling, 301

Almond Tuiles 1,510
Almond Tuiles 1l, 511

Basic Short Dough for Cookies, 498
Biscotti, 516 .
Brown Sugar Nut Cookies, 493

Brown Sugar Rolled Cookies, 495
Bull’s-Eye Cookies, 495

Butter Tea Cookies, 502

Butterscotch Icebox Cookies, 494
Checkerboard Cookies, 495

Chocolate Chip Cookies, 493 D
Chocolate Chocolate Chunk Cookies, 496
Chocolate Cinnamon Cookies, 500
Chocolate Icebox Cookies, 494 ¥
Chocolate Macarons, 507

Chocolate Macaroons |, 508

Chocolate Macaroons I, 509

Chocolate Pecan Biscotti, 517

Chocolate Rolled Cookies, 495

Chocolate Tea Cookies, 502

Cinnamon Cookies, 500

Classic Brownies, 512

Coconut Macaroons (Chewy Type), 509
Coconut Macaroons (Merinigze Type), 505 o8

e Brownies, 5 obos Torte,
Bzifn";ﬁ:essm Double C6hocolate Macadamia Chunk Cookies,
Macadamia Chunk Cook- 49
DOUbliig,hz;o;glate ' DoubLe Chgiolatezhsl.\gfﬁns. 229
iscotti, 516 Doughnut Glaze, :

E:ﬁgs?eochgokies. 302 Dried Cherry Bread Pudding, 526

Florentines, 515 Dulce de Leche Ice Cream, 562

Gingerbread Cookies, 502 Dulce de Leche, 279

Danish Pastry Dough (Brioche-Style), 195
Danish Pastry Dough (Croissant-Style), 194
Danish Pastry, 197

Dark Chocolate Truffles, 649

Date Nut Bread, 226

Date, Prune, or Apricot Filling, 199 .
Decorator’s Buttercream or Rose Paste, 423
Deluxe Pastry Cream, 267

Devil's Food Cake, 403 -

Diamonds, 501

Diplomat Bavarian Cream, 536

Dobos Mix, 407

Gingersnaps, 503 . 5 Dutch Apple Pie Filling, 296
Gluten-Free Brownies, 712
Gluten-Free Chocolate Chip Cookies, 711 E

lcebox Cookies, 494
jam Tarts, 498
Ladyfinger Cookies, 411
Langues de Chat, 504
Lemon Wafers, 505
Lime Wafers, 505
Molasses Cookies, 499
No-Sugar-Added Cinnamon Cookies, 708
Ho-Sugar-Added Lemon Cookies, 708
Nui Cookies, 500 F
Nut icebox Cookies, 494
Oaimes) Raisin Cookies, 493
Parisian Macaronsl, 507
Parisian Macarons i, 508
- Peanut Butter Cookies, 498 !
anhuoltm)klos 494 S
!nt_hlo filling fos Mucuruns. 40/
Pistachio Macarons, 507 - A RN
Ralsln Splee Bary, 504 7
Rich Bruwnle-;,b'w p Ly
Rich Shostbread, 497 o
Sandwich-Type Cookies, 502
~Sesame Tuiles, 511 sy
Snickerdoodles, 499 .o T
Speculaas, 501 . c o T
-+ Spritz Cookles, 503 - e I Yk
. 'Sugar Copkles, 495 . <.

Eclair Paste or Pate 3 Choux, 334
. Eclairs, 335
: Egg Bread-and Rolls, 149
English Cream Scones, 225
English Muffins, 163
Enriched Pie Pastry, 287
Espresso Biscotti, 516

Fancy Tea Cookles, 502
Fattigman, 242
 Feullle d'Automne, 466
~.fig Hazelnut Bread, 159 -
“ Figs in Port Wine, 595 . 1
“Financlers au Café, 372 2

“: financlers with Chocolale Sauce nnd mem\
G Bl ”Cnppucclnn."uor
iy nm tctne.429

i ,'Hmenlhmﬁ.ﬁls
© fondant, 421
o ipugasse, 1A
- Four-Grath ttread, 16
CFrangipone Tarn, 8-
Franglpane, 199 -
Franch Reoad (% pungq\ Un
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French Bread (Straight Dough), 144

French Buttercream, 426

French Cheesecake, 529

‘French Doughnuts (Beignets Soufflés), 240

French Doughnuts with Pineapple, 626

French Meringue, 263

French Rye, 160

French Silk Pie Filling, 311

French Toasted Challah with Cheesecake Ice

Cream, 626

French Waffles, 248

fFresh Apple Pie Filling 1, 298

Fresh Apple Pie Filling 11, 298

Fresh Blueberry Tart Filling, 300

Fresh Fruit Salad, 586

Fresh Fruit Tart, 356

Fresh Strawberry Pie Filling, 300

Fried Cinnamon Rolls, 236

Fritter Batter |, 239

Fritter Batterl, 240

Frozen Eclairs and Profiteroles, 335
Frozen Mousse | (Meringue Base), 570
Frozen Mousse |l (Syrup and Fruit Base), 571
Frozen Mousse IlI (Custard Base), 571
Fruit Bavarian, 537

Fruit Bombe Mixture, 568

Fruit Cake, 398

Fruit Cobbler, 590

Fruit Compote, 586

Fruit Coulis, 278
Fruit Glagage, 433
Fruit Mix | (for fruit cake), 399
Fruit Mix Il (for fruit cake), 399
Fruit Salad, 587
Fruit Strips, 329
Fruit Tart with Pastry Cream, 358
Fruit Tartlets, 358
Fruit Tarts, 329
Fruit Torte, 459

G

Ganachel, 549

Ganache Icing (Ganache a Glacer), 431
Ganachell, 549

Gateau Pithiviers, 366

Gateau St-Honoré, 364

Gateau Succes, 370

Gaufres (French Waffles), 248
Genoise a la Confiture, 468
Genoise Mousseline, 406
Genoise, 406

Gingerbread Cookies, 502
Gingerbread, 230
Gingerbread-Spice Ice Cream, 559
Gingersnaps, 503

Gluten-Free Brownies, 712
Gluten-Free Chocolate Cake, 709
Gluten-Free Chocolate Chip Cookies, 711
Gluten-Free Yeast Bread, 710

Graham Cracker Crust, 288

Gratin de Fruits Rouges (Berry Gratin), 582
Gum Paste, 740

H

Hard Candies, 685

Hard Rolls, 142

Hard Sauce, 280

Harlequin Roll, 477

Hazelnut Coconut Sponge, 3438
Hazelnut Filling, 202

Hazelnut Joconde Sponge Cake, A09
Hazelnut Sponge Cake, 412

Herb Biscuits, 220

Heth Facaccla (\;mnw Method), 1ea
High-Ratio Pound Cake, 403

.- Honhey lge Cream, 561

~ Honey Pan Glaze ifot Car, amel Rolix), 203
= Hat Coramal Sauce, 270 ;
i llol(msx t!\m\\ l\‘(‘v

3 g “0)«“( hewsevake, b }H 2
S eebi Cookley, 494
et lm creaing aid sdrhetss

a\lmumt. Hazelaut, o Mac adamia Pratine ice.
TR .,\m,\',‘e S Ayl
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Ice creams and sorbets (continued):
Banana Passion Fruit Sorbet, 560
Bitter Chocolate Ice Cream, 562
Blueberry Sarbet, 560
Caramel Ice Cream, 558
Carob Ice Cream, 558
Cassata ltalienne, 565
Cheesecake lce Cream, 558
Chocolate Ice Cream, 558
Chocolate Sorbet, 561
CiderApple Sorbet, 564
Cinnamon Ice Cream, 558
Coconut Ice Cream, 558
Coconut Sorbet, 564
Coffee Ice Cream, 558
Coffee or Espresso Granita, 564
Dulce de Leche Ice Cream, 562
Gingerbread-Spice Ice Cream, 559
Honey Ice Cream, 561
Lactose-Free Mango Coconut Ice Cream, 714
Lemon Ice Cream, 559
Lemon or Lime Sorbet, 560
Lime Ice Cream, 559
Mango Ice Cream, §59
Mango Sorbet, 560
Mascarpone Sorbet, 561
Orange or Tangerine Sorbet, 560
Peach Ice Cream, 559
Pineapple Sorbet, 560
Pistachio Gelato, 563
Raspberry Frozen Yogurt, 563
Raspberry Swirl Ice Cream, 559
Raspberry, Strawberry, Melon, or Kiwi Sorbet, 560
Rhubarb Sorbet, 561
Sorbet, 560
Strawberry Ice Cream, 558
Vanilla Bean Ice Cream, 558
Vanilla Ice Cream, 558
White Wine or Champagne Sorbet, 561
Iced Low-Fat Raspberry Parfait with Almond Maca-
roons, 620
Iced Low-Fat Raspberry Parfait, 573
Icings:
Caramel Buttercream, 426
Caramel Fudge Icing, 428
Chocolate Glagage or Sacher Glaze, 431
Cocoa Fudge Icing, 427
CocoaJelly, 432
Coffee Marble Glaze, 433 >
Cream Cheese Icing, 423
Decorator’s Buttercream or Rose Paste, 423
FlatIcing, 429
Fondant, 421
French Buttercream, 425
Fruit Glagage, 433
Ganache Icing (Ganache a Glacer), 431
Italian Buttercream, 424
Light Praline Cream, 426
Opera Glaze, 432
Praline Buttercream, 425
Quick Chocalate Fudge Icing, 428
Quick White Fudge Icing |, 428
Quick White Fudge Icing I, 429
Royal Icing, 430
SacherGlaze, 431
Simple Buttercream with Egg Yolks or Whole
Eggs, 423
Simple Buttercream, 423
Swiss Buttercream, 424
Vanilla Cream, 426
Italian Bread, 143
ltalian Buttercream, 424
Italian Meringue, 264 -

U Jalebis, 244
| Jam Tans, 498 -

: laponalseMerlngues,Bl«G ;

*Jellled Spiced Apricot Compote.
Jelly Roll Spange, 407 ; e
Jelly-Filled Doughnhuts (B[smarcks). 236’ ;

)ulianna 473

KeyleePIc Fllllna. 103
K!rsth Torte. 46

Joconde Sporige: Cake (mmm Jocondu). 4b9 - .

Kugelhopf, 189 _
Kumquat Compote, 600

L

L’Exotique, 544
Lactose-Free Créme Caramel, 713
Lactose-Free Mango Coconut Ice Cream, 714
Ladyfinger Cookies, 411

Ladyfinger Sponge, 411

Langues de Chat, 504

Lemon Cheese Filling, 199

Lemon Chiffon Pie Filling, 310
Lemon Filling, 200

Lemon Ice Cream, 559

Lemon Madeleines, 416

Lemon Mousse (frozen), 571

Lemon Nut Bread, 225

Lemon or Lime Sorbet, 560

Lemon Pie Filling, 304

Lemon Poppy Seed Muffins, 227
Lemon Soufflé, 550

Lemon Tart, 357

Lemon Truffles, 651

Lemon Wafers, 505

Light American Rye Bread and Rolls, 151
Light Praline Cream, 426

Lime Chiffon Pie Filling, 310

Lime Ice Cream, 559

Lime or Lemon Chiboust, 270

Lime Wafers, 505

Linzer “Shortcake” with Berries, 630
Linzer Dough, 319

Linzer Dough I, 319

Linzertorte, 362

Liqueur Bavarian Cream, 536
Liqueur Bombe Mixture, 568
Liqueur Mousse (frozen), 570
Liqueur Soufflé, 550

LongJohns, 236

Low-Fat Chocolate Pie, 707

Low-Fat Chocolate Pudding, 707
Low-Fat Graham Cracker Pie Shell, 707
Low-Fat Honey Muffins, 705

Low-Fat Multigrain Brown Bread, 706

M

Madeleines, 416
Mango Ice Cream, 559
Mango Sorbet, 560

Maple Walnut Pie Filling, 301
Marble Pound Cake, 398
Marinated Tropical Fruits, 587
Marjolaine Sponge Cake, 411
Marly Sponge, 347

Marronier (Chestnut Cake Petits Fours), 417
Marzipan, 657

Mascarpone Filling for Tiramisd, 474
Mascarpone Sorbet, 561
Melba Sauce, 276

Meringue Chantilly, 349
Meringue Cream Cakes, 350
Meringue Glacé, 350
Meringue Mushrooms, 350
Meringues, Crisp Baked, 345
Milk and Butter Sponge, 408
Milk Bread (Pain au Lait), 151
Milk Chocolate Crémeux, 522
Milk Chocolate Mousse, 546
Mini Cream Puffs, 338

Mini Eclairs, 338

Mocha roll, 478

Mocha Torte, 459

. Moelleux, 415

. Molasses Cookies, 499

“Monte Carlo, 472

‘Mousse au Cassls (Blackcunam Mousse). 542.

: ,Mufﬂns

“Almond Poppy Seed Mufﬂns. 227

' . Apple Spice Muffins, 228

-*Bluéberry Muffins, 221, 222

" Bran Muffins, 221 -

“-Chocolate Chlp Muffins, 222

Com Bread, Muffing, or Sticks, 222
'Corn(lmoscMulﬁns,?’l Ay
Corn Muffins, 221 : ’. :
-Double(hucuhncquun.2’) !

temon Poppy Seed Muffins, 227
Low-Fat Honey Muffins, 705
Muffins (Creaming Method), 222
Plain Muffins, 221
Pumpkin Muffins, 228
Raisin Spice Muffins, 221, 222
Whole Wheat Muffins, 221
Zucchini Carrot Nut thﬁns. 223

Multigrain Bread, 153

Muscadines, 652

N

Napoleon Gateau, 460

Napoleons, 328

No-Sugar-Added Cinnamon Cookies, 708

No-Sugar-Added Lemon Cookies, 708

Nougatine Cream, 542

Nougatine Parisienne, 371

Nougatine, 666

Nut Caramels, 688

Nut Cookies, 500

Nut Icebox Cookies, 494

Nut Streusel, 198

o

Oatmeal Raisin Cookies, 493
Old-Fashioned Apple Pie Filling, 299
Old-Fashioned Gingerbread, 230
Old-Fashioned Pound Cake, 398
Old-Fashioned Rye Bread, 156

Olive Bread, 168

Olive Focaccia, 165

Onion Pumpernickel (Non-Sour), 152
Onion Rye, 152

Opera Cake, 471

Opera Glaze, 432

Orange Bavarian Cream, 536

Orange Brulée Tart, 361

Orange Chiffon Cake, 405

Orange Chiffon Pie Filling, 310
Orange Cream Cake, 462

Orange Nut Bread, 225

Orange or Tangerine Sorbet, 560
Orange Tryffles, 650

Ordinary Puff Pastry, 323

P

Pain au Lait, 151

Pain d’Epices, 230

Pain de Campagne (Country-Style Bread), 160
Pain de Génes, 412

Palmiers, 329

Pan Spread, 396

Pancakes, 247

Panettone, 191

Panna Cotta with Caramel and Fresh Berries, 625
Panna Cotta, 522

Papillons (Butterflies, or Bow Ties), 331
Paris- Brestanatures 337
Paris-Brest, 336

Parisian Macarons |, 507

Parisian Macaronsll 508

Passion FruntBavanan 540

Passion Frultcharlotte 541

Passion Fruit Charlotte, 619
Passion Fruit Ganache, 273

Passion Fruit Mousse, 542
Passionata, 368

Pastillage, 661

Pastry Cream (Créme Patissidre), 267

Pastry Cream Mousseline, 26?

Pdte a Choux, 334

Pate Brisée, 317

Pdte de Fruits, 602
Pite Feullletéc Classique, 322
Pite Feuilletde Inversée, 324
Pdte Sablée, 317

Pdte Sucrée, 318
Patty She\lls. 326
Peach lce Cream, §59
Peach Napoleon, 616
Peach Pie Filling, 296 :
Peach Sour Cream Pie Filling, 290
Peach Tarte Tatin, 360

’

R f‘oach. Chetry, or Rhubarb Cns[h 590



Peaches in Wine, 586
Peanut Brittle, 687
Peanut Butter Cookies, 498
Peanut Butter Fudge, 689
Pear Almond Tart, 358
Pear Tarte Tatin, 360
Pears in Wine, 586
Pecan Maple Filling, 201
Pecan Pie Filling, 301
Pie Dough, 287 !
Pies and pie fillings:
Apple Ginger Pie Filling, 298
Apple Pear Pie Filling, 298
Apple Pie Filling, 296, 297, 298, 299
Apple Walnut Pie Filling, 298
Banana Cream Pie Filling, 304
Blueberry Pie Filling, 297
Butterscotch Cream Pie Filling, 304
Cherry Pie Filling, 296, 297
Chocolate Chiffon Pie Filling, 309
Chocolate Cream Chiffon Pie Filling, 309
Chocolate Cream Pie Filling |, 304
Chocolate Cream Pie Filling Il, 304
Coconut Cream Pie Filling, 304
Coconut Custard Pie Filling, 301
Custard Pie Filling, 301 Tl
Dutch Apple Pie Filling, 296
French Silk Pie Filling, 311
Fresh Apple Pie Filling1, 298
Fresh Apple Pie Filling Il, 298
Fresh Blueberry Tart Filling, 300
Fresh Strawberry Pie Filling, 300
Key Lime Pie Filling, 303
Lemon Chiffon Pie Filling, 310
Lemon Pie Filling, 304
Lime Chiffon Pie Filling, 310
Low-Fat Chocolate Pie, 707
Maple Walnut Pie Filling, 301
0Old-Fashioned Apple Pie Filling, 299
Orange Chiffon Pie Filling, 310
Peach PieFilling, 296
Peach Sour Cream Pie Filling, 299
Pecan Pie Filling, 301
Pineapple Chiffon Pie Filling, 308
Pineapple Pie Filling, 296
Pumpkin Chiffon Pie Filling, 309
Pumpkin Cream Chiffon Pie Filling, 309
Pumpkin Pie Filling, 302
Raisin Pie Filling, 297
Raspberry Chiffon Pie Filling, 308
Rhubarb Pie Filling, 298
Squash Pie Filling, 302
Strawberry Chiffon Pie Filling, 308

Strawberry Cream Chiffon Pie Filling, 308

Strawberry Rhubarb Pie Filling, 305
Sweet Potato Pie Filling, 302
Vanilla Cream Pie hlling, 304
Pineapple Chiffon Pie Filling, 308
Pineapple Kumquat Compote, 600
Pineapple Pie Filling, 296 g
Pineapple Sorbet, 560
Pinwheel Cookies, 494
Pinwheels, 325
Pistachio Filling for Macarons, 507
Pistachio Gelato, 563
Pistachio Macarons, 507 -
Pistachio Macaroon Sponge, 349
Pita, 170
Pizza, 143
Plain Mufﬁns, 221
Plum Cake, 227.
Plum Compote, 599
Plum, Apricot, Cherry, or Peach Tart, 357
- Poached Apples, Pears, or Pineapple, 586

Poached Apricots, Plums, or Nectannes. 586

Poached Cherries, 586 .

Poached Dried Fruit, 586

Poached Fruit (Fruit Compote) 586
Poached Peaches, 586

~ Poached Pear with Baklava and Mascarpone !

Cream, 631 .
Popovers, 229
Poppy Seed Filling, 202
‘Pound Cake, 398, 403, 412
Poured Sugar, 674
Praline Bavarian Cream, 536
Praline Bombe Mixture, 568 -
Praline Buttercream, 425 :

i .Chocolale Créme Anglabc, 265 :

Praline Cake (Pralinette), 373
Praline Chiboust, Cream, 268
Praline Cream |, 543

Praline Cream II, 543

Praline GanacheRoll, 478

Praline Millefeuille, 365

Praline Pailletine, 365

Praline Pastry Cream, 267

Praline Soufflé, 550

Pralines, 338

Progrés, 348

Prosciutto Bread, 167

Pulled Sugar and Blown Sugar, 674 :
Pumpernickel Bread, 152, 157
Pumpkin Chiffon Pie Filling, 309
Pumpkin Cream Chiffon Pie Filling, 309
Pumpkin Muffins, 228

Pumpkin Pie Filling, 302 =

Q

Quick Chocolate Fudge Icing, 428
Quick White Fudge Icing |, 428
Quick White Fudge Icing|l, 429

R

Raisin PieFilling, 297

Raisin Bread, 149

Raisin Pound Cake, 398

Raisin Rice Pudding, 528

Raisin Spice Bars, 504

Raisin Spice Muffins, 221, 222

Raspberry Bavarian Cream, 536
Raspberry Chiffon Pie Filling, 308
Raspberry Frozen Yogurt, 563

Raspberry Jam, 597

Raspberry Millefeuille, 626

Raspberry or Blueberry Créme Briilée. 252
Raspberry or Cherry Gratin, 593

Raspberry or Strawberry Mousse (frozen), 571
Raspberry Passion Fruit Créme Briilée. 252
Raspberry Sauce, 276

Raspberry Swirl Ice Cream, 559

Raspberry, Strawberry, Melon, or Kiwi Sorbet, 560

Red Velvet Cake, 401
Reduced-Sugar Apple Spice Cake, 709

Reversed Puff Pastry (Pate Feuilletée Inversée),

324
Rhubarb PieFilling, 298
Rhubarb Sorbet, 561
Ribbon Sponge, 410
Rice Condé, 528
Rice Impératrice, 538
Rice Pudding, 528
Rich Brownies, 513
Rich Shortbread, 497
Rich Sweet Dough, 188
Rich Vanilla Spice Doughnuts, 238
Ricotta Cannoli Filling, 243
Ring Doughnuts, 236 g
Rocher with Almonds, 650
Royal Icing, 430
Rum Syrup, 259
Russian Cake with Honey Ice Cream, 619
Russian Cake, 470
Rustic Sourdaugh Bread, 157
Rye Starter|, 154
Rye Starter|l, 154

S,

© sabayonl, 277
-~ Sabayon|l, 277 ' -

SacherGlaze, 431
""Sacher Mix 1,400
Sacher Mix Il, 400
Sachenone.461
~Sacristains;333:
::Sandwich-Type COOkIES 502 3
: Salce Suzette, 278
_‘Sauces: X
“Basil Honeydew Gelée. 279
' Blueberry Sauce, 278 - i
- Butterscotch Sauce, 276 -+

“:Caramel Cream, 276.

.Caramet Sauce. 276

- " Chacolate Tart, 359
' Frangipane Tart, 358 . -
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Chocolate Fudge Sauce, 275
Chocolate Saucel, 275
Chocolate Saucell, 275
Clear Caramel Sauce, 276
Coffee Créeme Anglaise, 265
Cold Sabayon, 277
Cream Sauce for Piping, 280
Créme Anglaise, 265
Dulce de Leche, 279
Fruit Coulis, 278
Hard Sauce, 280
Hot Caramel Sauce, 276
Melba Sauce, 276
Raspberry Sauce, 276
Sabayon|, 277
Sabayon I, 277
Sauce Suzette, 278
Zabaglione, 277
Savarin with Berries, 621
Scones, 224
Sesame Tuiles, 511
Seven-Grain Bread, 153
Seven-Layer Cake, 460
Sfogliatelle, 374
Sheet Cake for Petits Fours and Fancy Pastries,
398
Short Dough 1,318
Short Dough 1l, 318
Sicilian Cannoli, 243
Simple Buttercream with Egg Yolks or Whole
Eggs, 423
Simple Buttercream, 423
Snickerdoodles, 499
Soda Bread, 231
Soft Caramels, 688
Soft Rolls, 149
Sorbet, 560
Speculaas, 501
Spice Cake with Caramelized Apples, 620
Spiced Pineapple with Coconut Sorbet, 628
Spiced Pineapple, 597
Sponge for Seven-Layer Cake, 406
Sponge Roll I, 406
Sponge Roll Il (Swiss Roll), 407
Spritz Cookies, 503
Spun Sugar, 674

" Squash Pie Filling, 302

Steamed Blueberry Pudding, 532

Steamed Brown Bread, 225

Steamed Chocolate Almond Pudding with Praline
Ice Cream, 622

Steamed Chocolate Almond Pudding, 532

Steamed Raisin Spice Pudding, 532

Stollen, 188

Strawberries Romanoff, 592

Strawberry Bavarian Cream 536

Strawberry Cake, 402

Strawberry Cake, 463

Strawberry Chiffon Pie Filling, 308

Strawberry Cream Chiffon Pie Filling, 308

Strawberry Cream Roll, 478

Strawberry Ice Cream, 558

Strawberry Marmalade, 598

Strawberry Rhubarb Pie Filling, 305

Streusel or Crumb Topping, 198

Strudel Dough, 340

Succes, 348

Sugar Cookies, 495

Sweet Potato Pie Filling, 302

Sweet Roll Dough, 187

Swiss Buttercream, 424

Swiss Leckerli, 509

Swiss Meringue, 263

Swiss Roll, 407

SRS Syrup for Bombes, 567
e

X Tapioca Puddmg, 528

Tarte Tatin, 360

S Tdnsandtanlels

Apple Custard Tart, 357 . :

" “AppleTan, 357
. Caramelized Apple Tart with Vanilla, 361

* Chacolate Banana Tart, 359

N

N Fresh Fruqﬂan. 356
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Tarts and tartlets {continued):
Fruit Tart with Pastry Cream, 358
Fruit Tartlets, 358
Fruit Tarts, 329
Lemon Tart, 357
Linzertorte, 362
QOrange Brulée Tart, 361
Peach Tarte Tatin, 360
Pear Almond Tart, 358
Pear Tarte Tatin, 360
Plum, Apricot, Cherry, or Peach Tart, 357
Tarte Tatin, 360
Walnut Tart, 362

Three-Chocolate Bavarois, 539

Tiramisy, 474

Toffee, 686

Trio of Fruit Sorbets, 623

Tropical Fruit Compote, 586

Tulipes, 510

Turnovers, 326

Twists, 236

u .
Upside-Down Cake, 396

v

Vacherin, 351

Vanilla Bavarian Cream, 536
Vanilla Bean lce Cream, 558
Vanilla Bombe Mixture, 568
Vanilla Cream Pie Filling, 304
Vanilla Cream, 426

Vanilla Créme Diplomat, 270
Vanilla Fudge, 689
Vanillalce Cream, 558
Vanilla Pots de Créme, 524
Vanilla Soufflé, 550

Vanilla Syrup, 258

Vienna Bread, 142
Viennoise, 242

W

Waffles, 247

Walnut Cake, 396

Walnut Tart, 362

White Cake (Liquid Shortening), 404
White Cake, 402

White Chocolate Bavarian Cream, 536
White Chocolate Mousse, 546

White Chocolate Parfait with Flambéed Cherries,
572

White Pan Bread (Sporige), 142

White Pan Bread, 148

White Sourdough (fixed Fermentation), 15%

White Wine or Champagne Sorbet, 561

Whole Wheat Bread, 148

Whole Wheat French Bread, 164

Whole Wheat italian Bread, 143

Whole Wheat Muffins, 221

Whole Wheat, Rye, and Nut Sourdough, 162

Y

Yeast-Raised Doughnuts, 236
Yellow Butter Cake, 396

Yellow Cake (Liquid Shartening), 404
Yellow Cake, 402

Yellow Chiffon Cake, 405

Yogurt Sour, 155

Z

Zabaglione, 277
Zucchini Carrot Nut Muffins, 223



A

Absorption, 59-60
Acetate, 52, 453, 639ff
Agar-agar, 84
Air:

as leavener, 82

in cake batters, 379
Alcohol, 92
Allergen, 32, 696-698
Almond paste, 86, 657
Altitude, in cake baking, 395
Ammoania, baking, 82
Amylase, 59
Angelfood. See Cake
AP weight, 22-23,577
Ash, 59,129
Autolyse, 10,135

B

Baba, 190
Babka, 188
Bacteria, 30-31
in sourdough, 132
Bagels, 164
Baking ammonia, 82
Baking powder, 81-82
Baking soda, 81
and cocoa, 87
Baklava, 344
Banneton, 47,174
Barm, 133
Baumé, 256, 557
Bavarian, 533-540. See also Mousse
charlotte royale, 536
charlotte russe, 536
chocolate, 536, 539
coffee, 536
cream cheese, 538
diplomat, 536
fruit, 537
liqueur, 536
orange, 536
passion fruit, 540
praline, 536
procedure for making, 534
raspberry. 536
rice impératrice, 538
strawberry, 536
vanilla, 536
Beignet, 239, 241
Beta 6 crystals, 636
Biga, 131,154
Biscotti, 516-517
Biscuits, 217, 218, 220
Blancmange, 521
Bloom:
chocolate, 635
. .gelatin, 83
‘Bolting; 5,57 - -
Boulanger, A., 7
© Bran,56 -
Bread, quick, 215-231
. banana, 226
biscuits, 217, 218, 220

.

Subject Index

low-fat, 706
mixing methods, 216-219

muffins, 216, 217, 219, 221-223, 227-229

plum cake, 227

popovers, 229

scones, 224-225

soda bread, 231

steamed brown bread, 225
Bread and rolls, yeast. See also Dough, yeast

artisan, 128-136

baba, 190

babka, 188

bagels, 164

baguette, 146

baking, 117-119, 136

braided, 179-182

brioche, 192, 204

challah, 150, 627

chestnut, 167

ciabatta, 147

cooling, 120

crisp crusted, 141-147

croissants, 194, 196, 203

crumpets, 168

Cuban, 146

Danish pastry, 194-195, 197, 204-213

egg, 149

English muffins, 163

faults, 124

fig hazelnut, 159

focaccia, 165, 166

French, 144-146 *

gluten-free, 710

hard rolls, 142

Italian, 143

kugelhopf, 189

makeup and panning, 116-117,170-182,

203-213

milk, 150

olive, 168

pain de campagne, 160

panettone, 191

pita, 170

pretzel, 169

proofing, 117

prosciutto, 167

pumpernickel, 152, 157

rye, 151,152,156, 157, 160

savarin, 190, 621

scoring, 118

soft crusted, 148-153

soft rolls, 149

sourdough, 153-162

stollen, 188

storing, 120

sweet, 106, 108, 186-197

sweet, fillings and toppings for, 197-203

whole wheat, 144,148,150
Break system, 57

'Brioche, 192,204

“Brix,-256, 557 -

».: Buckwheat, 64
; ‘.Butter,71

in'cake batter. 379—382 i
. Inicing, 422~ L7
* in laminated doughs. 192

C

Cake, 398-480

abricotine, 464

Alhambra, 467

almond gateau, 465
almond sponge, 406, 414
almond, for petit fours, 399
altitude adjustments, 395
angel food method, 386
angel food, 386, 408, 625
applesauce, 397
assembling and decorating, 434-445, 450-456
baking, 392,393

banana, 397

bananier, 475
baumkuchen, 413

Bavarian cream, 465

black forest, 458

" Brazilia, 469

butter, chocolate, 397

butter, yellow, 396

carrot, 397

cherry, 402

chestnut, 417

chiffon method, 387

chiffon, 405

chocolate, 397, 400, 404, 405, 406, 407, 409,
414,415, 463, 464

creaming method, 380, 381

cupcakes, 435

decorating techniques, 440-446

decorating, tools for, 438-440 *

_devil's food, 403

dobos, 407, 460

faults, 394

Feuille d'automne, 466
flour-batter method, 384
formula balance, 389-390
French pastry, 438, 478-479
fruit torte, 459

fruit, 398-399

genoise, 384-385
genoise, 406, 468
gluten-free, 709

ice cream, 437-438

jelly roll, 407

joconde, 409

Julianna, 473

kirsch torte, 462

lady finger sponge, 411
madeleines, 416
marjolaine sponge, 411
mixing, 378-388

mocha, 459

Monte Carlo, 472
napoleon, 460

one-stage method, 383
opera, 471

orange cream, 462

pan preparation for, 390- 391
petits fours, 479-480

. .pound, 398,403,412
: :Apreparedmlxes, 389

reduced-sugar, 709

" “red velvet, 401

corn bread, 222 S it b in piedough, 284
date nut, 226 - b 8 S inpulf pastry, 319
gingerbread, 230 £ . = Buttercream, 422—426
gluten developmentln 216 ' Buttermilk, 75 :

-“ribbon sponge, 410
“roll, 406, 407, 437, 476 h78
Russian, 470,619 .
'sacher. 1.00-1401 461 £l
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Cake {continued):

scaling, 391-392

sheet, 435,437

spice, 397,620

spange methods, 384-385,

sponge, 384, 407-408,409-412,414

strawberry, 402

strawberry, 463

Swiss roll, 476-478

texture of, 379-380

tiramisy, 474

two-stage method, 380, 382

upside-down, 396

white, 401, 404

yeltow, 396, 402, 404, 405
Calorie, 692, 694
Calvel, Raymond, 10
Candies, 646-652, 684-68%
Cannoli, 239,243
Caramel, 257, 274,276,277,672-674, 688
Caramelization, 102, 256
Careers, baking, 10-12
Caréme, Marie-Antaine, 6, 7-8
Challah, 150, 627
Charlottering, 439

lining, 453-455
Charlotte, 533

cassis, 541, 629

chocolate indulgence, 548

I'exotique, 544

passion fruit, 541, 619

pear, 596

royale, 536

russe, 536
Cheese, 74

in Bavarian, 538

in cake filling, 474

in cannoli filling, 243

incheesecake, 529-530

infillings, 199, 201

instrudel, 343
Cheesecake, 529-530, 538
Chiboust, 268-270
Chocolate, 86-90, 633-652

baking soda and, 87

bows, 642

chiboust, 268

cigarettes, 643

conching, 634

confections, 646-652

couverture, 634-635

creams, 271-273 -

creme anglaise, 265

cutouts, 639-641

fans, 643-644

ganache, 271-273

as gamish, 610

history, 634

icing, 421,422,427,428,431,432,434

meringue, 263

modeling, 645

molding, 638-639

mousse, 271,273

pastry cream, 267

petals, 644-645

piping, 645

production of, 634

sauce, 274-275

spraying, 645

starch content of, 90

strips, 641-642, 643-644

tart, 359

tempering, 88, 635-637

truffles, 646-651

types, 634-635

whipped cream, 261
Cholesterol, 695

- Chouxpastry, seePastry.
. Cocoa, 87,88,89-90,634 ' '

. Coffee cake, 212-213,221

Cformula yne(ds. 24~27
C Umetric, 2021

: f Cook»es 683—-516 :
. almond crescents; 498 - &
almond sfices, 497

-biscotti, 516-517
brom sugarnu‘. 493!

n
chewinessof, &8
chocolate chip, &
chocolate chocolate chunk, 496
chocoiate cinnamon, 500
chocolate rolied, 495
cinnamon, 500
crispness of, 484
diamonds, 501
double chocelate macadamia chunk, 496
faults, £93
florentines, 515
gingerbread, 502
gingersnaps, 503
gluten-free, 711
icebox, £494-495
jam tarts, 498
langues de chat, 504
lemon wafers, 505
macaroons, 505-509, 620
makeup methods, 487-490
mixing methods, 485-487
molasses, 499
no-sugar-added, 708
nut, 500
oatmeal raisin, 493
panning, baking and cooling, 490-491
peanut butter, 198
petits fours secs, 491
raisin spice bars, 504
shortbread, 497, 498
snickerdoodles, 499
softness of, 484
speculaas, 501
spread of, 484-485
spritz, 503
sugar, 495
Swiss leckerli, 509
tea, 502
toll house, 494
tuiles, 510-511
types, 487-490
Com, flourand meal, 63
Corn bread, 222
Comn starch, 65
in pie filling, 292
Cost calculations, 28-29
Coulis, 274, 278
Cream puffs, 335,338
Cream, 73,75
whipped, 260-261
whipped, in plating, 610
Creaming of fats:
in cake batters, 380,381
in cookies, 485-486
in quick breads, 218-219
Créme anglaise, 264-265
Créme brulée, 525, 595, 616
Créme caramel, 524,713
Créme chantilly, 260-261
Créme patissiére, 266-267
Crémeux, 521, 522,615
Crépes and crépe desserts, 248-253
Critical control points, 36-37
Croissants, 194, 196, 203
Cross-contamination, 33, 34
Crumpets, 168.
Cupcakes, 435
Custard, 300-301, 520-529
baked, 523-529
créme brilée, 525, 595, 616
créme caramel, 524,713
lactose-free, 713
pots de créme, 524

D

‘Dacqoise, 347

‘Dairy products,anificial, 74 -

- Danish pastry.w&—ws 197 20A-213
v Décer, 609 N
“Diastase, 59

2=k -'Olemwcomens. 692 698

- Divider, dough, 84~ as PRk

i Do:sgh yeast; .

bakinz.nmiw 187

dividing, 115,171
doughnut, 234, 236
fermentation, 112-113
folding, 113-114
laminated, 106, 192-197
lean, 106
makeup and panning, 116-117
mixing, 107-112
preshaping, ¥15-116
proofing, 116, 117, 187
rich, 106 :
rounding, 115
scoring, 118
scrap, 131
sponge, 121
straight, 120-121
strength, 111-112
sweet, 106, 108, 186-197 .
washes for, 118, 187
Dough conditioners, 60
Doughnuts, 234-238
French, 240, 626
Dulce de leche, 279

E

Eau-de-vie, 584
Eclair paste, 333-339
Eclairs, 335,338
Eggs, 76—79. See also Meringue
as allergen, 698, 704
in cakes, 379,384-388, 389-390
composition of, 76
functions of, 78-79
grades, 76-77
in meringue, 262
in piefilling, 300,306
market forms, 78
in sauce, 264
size, 77
safety, 746
in soufflés, 549
Elasticity, 111
Emulsion, 69-70, 378-379
Emulsion (flavoring), 92
Endosperm, 57
English muffins, 163
Enzymes, in flour, 60
EPweight, 22-23
Equipment, 19, 41-53
and formula conversion, 27
marzipan, 657
pastillage, 660
sugar, 671
Escoffier, August, 7
Extensibility, 111
Extract, 92
Extraction, 58, 129

F

Fat, 68-72, 100
in cake batter, 379, 389-390
_indiet, 694-695
emulsions of 69-70
in flour, 59
frying, 235 -
and gluten development, 98
in pie dough, 284
storage of, 72
Fattigman, 242
Fermentation:
of artisan bread, 135
bacterial, 132
bulk, 112-113
controlling, 121-123
mixed, 131
Filo, 339, 342-344
Fnanciers 372,629
Flooding, 610-611
Florentines, 515 ;
Flour: S
absorption, §9.-60
additives, 0
aging and bleaching, 60
Allpurpose, 62
inartisan bread, 128129
and !,luwn de\elopmont 98



bran, 62

bread, 61

cake, 61

clear, 58
composition of, 58-59
durum, 62

for dusting, 170
enzymesin, 60
European, 61
extraction, 58
grades, 57-58 @
high-gluten, 61
milling, 57-58
pastry, 61
patent, 58, 61

in pie dough, 284
rice, 64

rye, 63
self-rising, 62
straight, 58
strength, 56
whole wheat, 62

Flow of food, 36

Focaccia, 165, 166
Folding (of yeast doughs), 113-114
Fondant, 420-421, 433-434, 455

dehydrated, 67 :

Formula, baker's, 16-19, 24-29

instructional, 17-18
standardized, 17
yields, conversion, 24-27

Frangipane, 199-200

tart, 358

French pastry, 363, 438, 478-479
Friction, machine, 122, 744-745
Fritter, 239-245, 624

Frosting. SeeIcing

Frozen desserts, 553-573

baked Alaska, 556

banana split, 555

bombe, 566-569 .

cassata, 565

coupe, 555-556

gelato, 554, 563

granité, 554

ice cream, 554-565
lactose-free, 714
overrun, 554-555
production of, 557
quality factors, 554-555
storage and service, 555
types, 554

meringue glacée, 350

mousse, 570-571

parfait, 555, 566, 572,573, 620

sherbet and sorbet, 554, 560-561, 564-565
production of, 557
types, 554

soufflé, 570

still-frozen, 566-573

sundae, 555 T

yogurt, 554, 563

pies, 293-300

poached, 585, 586, 631
preserves, 585, 597, 598,
salad, 584-585, 586, 587
soup, 588,618
strawberries Romanoff, 592

tart, 328-329, 356-358, 360, 361

zest, candied, 600
Fryer, doughnut, 47
Fudge, 689
Fusion cuisine, 9

G

Ganache, 271-273, 549
Garnish, 609
Gateau, 450
Gateau St-Honoré, 363, 364
Gaufre, 246, 248
Gelatin, 82-84
in Bavarians, 533-534
in Chiboust, 266, 268
guidelines for using, 84, 306
inicing, 427
in pudding, 521
in whipped cream, 260
Gelatinization, 101
Gelée, 274,279
Genoise, 384-385, 406
Germ, grain, 57
Gingerbread, 230
Glaze, 198, 431-433, 437, 452
doughnut, 238
Gloves, use of, 33, 34
Glucose, 67-68
Gluten, 4,59
as allergen, 697,702-703
in cakes, 379-380
in cookies, 484, 485
development of, 97-100
in pie doughs, 284-285
in quick breads, 216
substitutions, 702-703
Gluten window, 111
Gum:
in flour, 59
vegetable, 84
Gum paste, 661, 740
Gum tragacanth, 84

H

HACCP, 35-38
Hazard, food, 30, 36
Honey, 68

Hydration, 97
Hydrogenation, 69
Hydrometer, 256, 557
Hygiene, 32-35

Fruit cake, 398-399
Fruit, 85

evaluating and preparing, 578-584

as garnish, 609

handling, 576-584
liqueurs and alcohols, 584
in pie filling, 293-300

Fruit desserts, 584~603. See also Bavarians; Pie”

fillings; Tarts and Tartlets
- apple dumplings, 327
apple strudel, 343
apple-filled brioche, 617
- apples, baked, 594
applesauce, 601
betty, 585, 591
caramelized, 589, 598
caramelized, 620
charlotte, 591, 596
- cobbler, 585,590

compote, 585, 586, 599,600

Crepe gateau with plum wmpote, 2;3

crisp, 585, 590, 601
fritter, 239,624
gratin, 592~593
napoleon, 616
pﬁtede fruits, 602

‘ v-lmprovedmlx 110- 111

Ingredients, !unctlons or 389- 390, 699. it O
intenslve mix, 111 :
.‘Iulolmance luod.u%

: lsomull. (m.. 684,707

Ice cream, 554-565. See also Frozen desserts
as garnish, 609
Icing, 420-434
application of on cakes, 434-437, 451-452
boiled, 427
buttercream, 422-426
cream cheese, 423
flat, 429
-foam-type, 427

. - ‘fondant, 420421, 433-434, 455
rudge-type,427-—429 A

- functions of, 420 *

‘“glaze (gla;age). 431 A33
“marshmallow, 427.": u
: rolledcoallngs 433~ w. tsss 456 A

" royal, 629-430 -

_selection of, 435"
‘types, 420 .

RN

Anvert sugar, 66,257 6/0

SUBJECT INDEX

J

Jalebis, 244
Japonaise, 345, 346

K

Kernel paste, 86
Kettle, steam-jacketed, 47
Kugelhopf, 189

L

Lady fingers, 411
Laminated dough, 106, 192-197,319-325
Lard, 72

in pie dough, 284

765

Leavenlng,79 —-82, 99, 100. See also Baking am-

monia, Baking powder; Baking soda
Levain, 131,133
Levain-levure, 131
Linzertorte, 362
Lipids, 69
Liqueurs and alcohols, fruit, 584

M

Macaroon paste, 86
Macaroons, 505-509, 620
Maillard reaction, 102
Maize, waxy, 65
Malouin, Paul-Jacques, 7
Malt, 68
Margarine, 71-72
Marzipan, 86, 433, 455-456, 656-660
Maza, 5
Measurement, 19-23
Meringue, 262-264
almond, 346
baked, 345-351
chantilly, 349
chocolate heads, 349 .
chocolate, 263
common, 262, 263
dacquoise, 347
French, 262, 263 :
glacée, 350
inicing, 424m 427
Italian, 262, 264
japonaise, 345, 346
pie topping, 292
progres, 348
succes, 348
Swiss, 262, 263
vacherin, 351
Method of preparation (MOP), 16
Metric system, 20-21, 741
Milk, 72-76
Millefeuille, 363, 365
Mixers, 43-44
Mixing, and gluten development, 99
Modified straight dough method, 108
Molasses, 67
MOP (Method of preparation), 16
Molder, dough, 45
Mousse, chocolate, 271, 273
banana, 543
blackcurrant, 542
cassis, 542
chocolate, 545-546, 548
coconut, 545
'exotique, 544
nougatine cream, 542
- passion frult, 542
~'praline cream, 543

by f_(MufﬁnS 216, 21'.219.221-’23 227-‘29

English, 163

4 .lo'w -fat, 705
Napoleon, 321, 324, 260,616

Nougating, 664666 -

- Nutrienty, 692696
- Nuts. 86 ;

3 nud allm;l;.S. ()9?
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0

Qats, 64

0il, 72

Qne-stage method;
for cakes, 383
for cookles, 485

Opson, 5

Othello, 479

Ovens, 46-47

Overrun 554-555

Oxidation, 97

P

Pain de campagne, 160
Paind'épices, 230
Pancakes, 246~253
Panettone, 191
Pannacotta, 521, 522, 625
Pans, containers, and molds, 47-49
Paper decorating cone, 440~442
Parfait. See Frozen desserts
Paris-Brest, 336, 337
Parmentier, Antoine-Augustin, 7
Pasteurization:
of eggs, 78,746
of milk, 72-73
Pastillage, 660-663
Pastry, 315-351. See also Cookies; Meringue;
Pie; Pie dough; Tarts and tartlets
1-2-3 dough, 316
allumettes, 331
almond short dough, 319
apple dumplings, 327
baklava, 344
capucine chocolate, 367
chaussons, 329
chocolatines, 370
choux florentines, 339
choux lattice, 336
conversations, 332
cream horns, 327
cream puffs, 335,338
creole délices, 372
dacquoise, 347
éclair paste, 333-339
éclairs, 335,338
filo, 339, 342-344
financiers, 372
French, 363
gdteau St-Honoré, 363,364 |
japonalse, 345, 346
linzerdough, 319
millefeuille, 363, 365
napoleons, 328
nougatine parisienne, 371
palmiers, 330
papillons, 331
paris-brest, 336, 337
passionata, 368
pdte a choux, 333-339
pate hrisée, 316, 317
péte feuilletée, 319-333
pate sablée, 316,317
pdte sucrée, 316,318
patty shells, 326
petits fours, 329-333, 337-339
phyllo, 339, 342-344
pinwheels, 325
pithiviers, 363, 366
praline cake, 373
pratines, 338 .0
pwmumles.335 e
U progres, 348
o puff, 319333
sacrstalos, 3330
Lo sfogliatetle, 363, ‘3714-375
.- - short dough, 316‘-319 !
‘strudel, 339-343 -
succks, 348,370 -
e tan, fruit,. 328-329
. turnovers, 4726
. vacheérdn, 351 -
. Pasty bag, 439, 442443 .
" Pastry cream, 266267, 303, !;22
.- PMted choux; 333339 .
Pl brlséc, 316, 37

Pite de friiits, 602

Pite fermentée, 131
Pate fewilletée, 319313
Pite sablée, 316, 317
Pdte sucrée, 316,318
Pathogen, 30

Patty shells, 326

Pectin, 84-85

Pentosan, 59

Percentages, baker's, 23-24

Petits fours, 329~333,337~339, 417, 479-480,

491
Phyllo, 339, 342-344
Ple, 283-312, See also Pie dough; Pie fillings;
Tarts and tartlets
assembly and baking, 288-292
haked, 288, 291
faults, 312
history, 284
lattice crust, 290
low-fat chocolate, 707
sweetie, 282
unbaked, 288, 292
Pie dough, 284~288. See also Pastry
3-2-1, 286
crumb crust, 286, 288
enriched, 287
flaky, 285, 287
ingredients, 284-285
mealy, 285, 287
mixing, 285-286
rolling, 289
Pie fillings. See also Tarts and tartlets
apple ginger, 298
apple pear298
apple walnut, 298
apple, 296, 297, 298,299
blueberry, 297
butterscotch, 304
cherry, 296, 297
chiffon, 306-310
chocolate chiffon, 309
chocolate cream, 304
coconut cream, 304
coconut custard, 301
cooked fruit method, 294
cooked juice method, 294
cream, 303-305
custard, 300-303
Dutch apple, 296
French silk, 311
fruit, 293-300
key lime, 303
lemon chiffon, 310
lemon, 304
lime chiffon, 310
maple walnut, 301
old-fashioned method, 295
orange chiffon, 310
peach sourcream, 299
peach, 296
pecan, 301
pineapple chiffon, 308
pineapple, 296
pumpkin chiffon, 309
pumpkin, 302
raisin, 297
raspberry chiffon, 308
rhubarb, 298, 305 -
squash, 302
starch for, 292-293
strawberry chiffon, 308
strawberry rhubarb, 305
strawberry, 300
-sweet potato, 302

3t -Pnping]clly. MS

Pita, 170"

: 'Pllhlvler5.363 366 o
©U Plzza, 143
<o Plating. dessert; 60'i~631
. Pollane; Lianel, 10
L Polnt Fernand, 8
" poollsh, 130
" Popovers, 229. - :
C ot de crbmiy J:M
L_Pmllnm % i

Bavarlan, ).\6 S S
S~ bombe, 68 ot e

huttercream, 425
take, 373
chiboust, 268
cream, 543
ice cream,
millefeuille, 365
pailletine, 365
paste, 86 .
pastry cream, 267
Russian cake, 470.
soufflé, 550
Pre-ferment, 128, 129-134, 153, See also Sour-
dough
Pretzel, 169
Profiteroles, 335
Proofer, 45
Protein:
coagulation, 97-98, 101
ineggs, 76
inmilk, 72
in wheat flour, 59
Pudding, 520-532. See also Bavarian
baked, 523-528
blancmange, 521
bread, 526,527, 612-614
Christmas, 531
cornstarch, 520-521
cream, 520-521
créme brilée, 525, 616
créme caramel, 524,713
crémeux, 521, 522, 615
custard, 524
low-fat, 707
panna cotta, 521,522, 625
pots de créme, 524
rice, 528
steamed, 530-532, 622
tapioca, 528
Puff pastry. See Pastry
Pumpernickel, 63, 152, 157
Punching, 113

Q

Quenelle, 609
R ;

Refractameter, 256
Retarder, 45
Rice:
condé, 528
pudding, 528
Rice flour, 64
Rolled coatings, 433-434, 455-456
Rollerm|lllng.8 57
Rolls: See Bread and rolls, yeastRounding, 115
Rye flour, 63

S

Sabayon, 275, 277
Sablage, 316, 486
Salt, 90
effect of in baking, 90
and gluten development, 99
andoxndatlon 97
in ple dough, 285
Sanding method, for cookies, 486
Sanitation, 30~ ~38,42,78, 266,557, 746
Sauce, dessen 264~ 265 274-230:
bulturscotch 276
caramel, 274 276
chocolatc 274 275
coulls, 274
créme anglaise, 2615 o‘i
custard, 2(»4-"05
dulce de leche, “0 :
fruit, 274, 278
gelée, 274, 279
“hard, 280 " M
leman, 274 g
nn‘lhu‘.,(\ :
n plating, owmn
raspbueny, 276
sahayon, )Z‘b 20?
stizette, 278

abaxlkme. 175,277




Savarin, 190, 621
Scale:
balance, 22
digital, 21
Scaling, 107,115
Scone flour, 22
Scones, 224-225
Sesame balls, 245
Sfogliatelle, 363, 374-375
Sheeter, dough, 45 ,
Sherbet. See also Frozen desserts-
Short dough, 316,318
Short mix, 110
Shortening, 70-71, 98. See also Fat
Soaker, 152
Soda bread, 231
Sorbet. See also Frozen desserts
Soufflé:
frozen, 566, 570
hot, 549-550
Sourdough, 129, 131-134,153-162
Soy, 64
Spelt, 63-64
Spices, 90-91
Sponge method:
forcake, 385
for cookies, 487
foryeast dough, 109
Staling, 102-103
Starch:
gelatinization of, 101
modified, 65
in piefilling, 292-293
retrogradation, 102
types, 65
inwheat flour, 59
Steam:
as leavener, 82
in bread ovens, 119
Stollen, 188 .
Straight dough method, 108, 120-121
Straight dough method, modified, 108
Streusel, 198
on pies, 288
Strudel, 339-343
Succeés, 348
Sucralose, 701-702
Sugar, 65-68, 669-689
blown, 677-678, 682-683

.

brown, 67
cage, 672-673,674
caramel decorations, 672-673
cast, 675-676
confectioners’, 66-67
fondant, 67
and gluten development, 98
granulated, 66
indiet, 695
invert, 66, 257, 670
‘poured, 675-676
pulled, 677-682
spun, 671-672 .
substitutes, 67 t
in syrups, 256-259

Swissroll, 276-278

Syrup, 67-68, 256-259
boiling, 256, 670
corn, 67-68
dessert, 257-258
malt, 68
simple, 257-258

T

Tarts and tartlets, 354-362
apple custard, 357
apple, 357, 361
blueberry, 300
caramelized apple with vanilla, 361
chocolate banana, 359
chocolate, 359
frangipane, 358
fruit, 328-329, 356
fruit, with pastry cream, 358
lemon, 357
linzertorte, 362
orange briilée, 361
pearalmond, 358
plum, apricot, cherry, orpeach, 357
tarte tatin and variations, 360
walnut, 362
Tempering, of chocolate, 88, 635-637
Tenacity, 111
Thermometer, 53,671
Toffee, 686
Tools, See Equipment
Torte, 450
Trans fats, 695

SUBJECT INDEX

Tuiles, 510-511, 610

Two-stage method, for cakes, 382
Turnovers, 326

Turntable, 51

\Y

Vacherin, 351
Vanilla, 91, 265
Vegetarian, 695-696
Viennoise, 242
Viennoiserie, 192
Vital wheat gluten, 60

w

Waffles, 246-248
Washes, 118, 187
Water:
and gluten development, 98
in pie dough, 285-286
inyeast dough, 122
Waters, Alice, 8=9
Waxy maize, 65
Wheat, 56-62
cracked, 62
milling of, 57-59
varieties, 56

X

Xanthan gum, 84

Y

Yeast, 79-81, 100
in ancient baking, 4, 5
in pre-ferments, 130
for sweet doughs, 186
wild, 132

Yield, 577

Yogurt, 73

Z .

Zabaglione, 275, 277
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