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				Foreword

				The first time I walked into Sticky Fingers, I made a scene. A big one. Tucked into a little basement storefront in Washington, DC, was an entirely vegan bakery. I knew ahead of time what I was walking into, which is exactly why I sought out Sticky Fingers. But nonetheless, I found myself screaming and carrying on like a crazy person. In a case before me were rows and rows of insanely exciting and indulgent confections. And I simply couldn’t handle it. (That was all before I’d even laid eyes on the soft-serve machine.) Can you even imagine how loud things got once I actually started eating everything? It was mayhem.

				It was sometime around 2003, but I still remember it clearly. I got the soft-serve, obvs, a Cowvin cookie, a Little Devil, a Sticky Bun, and one of every cupcake and cookie they had. In a word: sublime. Seriously, every bite was euphoric. And it’s only gotten better. Since that day, Sticky Fingers has grown—they moved to a bigger location, went global, and expanded their menu to include all sorts of vegan madness.

				I graduated from the University of Maryland, so I have friends in the Maryland–Washington, DC, area. I love them dearly and I visit them once a year. But even if they moved, I’d still need to go back to DC regularly for my Sticky Fingers fix. Doron Petersan has made an addict out of me (along with every other one of her customers).

				She’s a girl after my own heart. Motivated by her compassion for animals and love for food, she created replicas of all the must-have desserts—the same desserts I loved before my own vegan conversion. When I met her for the first time, I think I did something dorky, maybe bowed to her or groveled on my knees at her feet. I was just so thankful that someone took the time and energy to learn how to make such amazing sweets, all without contributing to the confinement, torture, and slaughter of animals. Vegans are as food-obsessed as the next guy (actually much more so, in my experience); we just don’t want cows and hens exploited for their milk and eggs. Doron gets this, and makes it easy for all us vegan gluttons to stuff ourselves silly. She also gets that non-vegans like dessert, too, and she pleases their palates as well. Every single one of her desserts proves that veganism leaves zero to be desired. And it’s high time the world gets the message.

				When I found out that a vegan had won the second season of Cupcake Wars, I made a scene, of course. I was over the moon that for the second time, the winner was part of my tribe—team vegan going two for two on national television! And I was beyond excited that it was Doron, the swami of Sticky Fingers. For years, her passion and dedication have been celebrated by everyone who has set foot in her bakery. Now, with this book, you don’t have to be in DC to experience the magic of Sticky Fingers. And if you need to make a scene, you can do so in the privacy of your own home.

				—Rory Freedman, coauthor of Skinny Bitch

			

		

	
		
			
				Introduction

				There are tons of cookbooks out there today claiming to be extraordinary. And vegan baking books? Who can keep up? Fancy titles tout recipes “as good as the real thing, really!” or feature “cardboard-free flavor, promise!” Is that appetizing? “Tested for a year in my own kitchen,” claims one author. Is that all ya got? I bet your mom thinks you’re the best baker out there, too, and the smartest. Here is the good news: This book is different. You’re about to discover the clarity and simplicity of my bakery’s very own delectable (if I do say so myself), tried-and-true secret recipes. All the recipes here have been tested and proven delicious by our devoted clientele for more than ten years. Our customers love them, and so will you.

				I started Sticky Fingers Bakery in 1999. My days consisted of testing, tasting, selling, making, improving, and then selling some more. Once the hungry vegans of Washington, DC, got word of a new sweets pusher in town, things picked up fast. A generous friend offered a micro loan to get the dough ball rolling. I found a friend who could help bake and a business partner to share the load, and voilà! Our first store, a tiny shared basement bakery hidden under a stairwell, opened in 2002.

				Great tasting and free from cholesterol, eggs, butter, and milk? People couldn’t believe it! They came from miles around to taste for themselves, and they have since been back for more. As a result, we’ve been lavished with lots of special attention and highlighted on two Food Network travel shows. Before we could actually say “vegan” on air, Roker on the Road and Road Tasted with the Deen brothers boasted our egg- and dairy-free concoctions. Let’s not forget a win on the season two Cupcake Wars “Ice House” episode and a return run on their season three Battle of the Champs. What can I say? You can’t win ’em all, but we sure did our best and gave the others a run for their money.

				Awards, accolades, morning news crews, and taste challenges, a franchise in Seoul, South Korea, boasting multiple locations, and our own local expansion to a space double the size of the first with savories, coffees, and hot foods to boot! People like us! And it isn’t only the vegan kids, either. We are the local bakery that happens to be vegan.

				Baking is hard work. It takes much more than passion and love to get a risky business off the ground. And a vegan bakery, total shot in the dark. After years of baking and cake making, sweets pushing and cookie doping, the business partner decided to become a rock star (no lie), the baker friend has been long gone, and the micro loan has been paid off in full. I’m back in the control room running the ship, but hardly doing it solo. With Ben Adams, Jenny Webb, and Kamber Sherrod as the creative team and some twenty other employees on any given day, it takes a village to raise this baby. We have big plans, big dreams, but first we need to make sure everyone is well fed. You can’t build an empire if everyone is starving to death or left wanting, now can you?

				It’s a fact that I refuse to sell anything I won’t eat myself. I love food. And I’m vegan. That is how I approach every recipe. Taste and flavor are always the priority, with a dose of simplicity thrown in for good measure (because we all know that if it’s difficult to make, we probably won’t).

				I’ve separated the chitchat from the recipes so you can easily navigate the most important part, the reason you are here—the food. I love to hear myself talk as much as the next person, but clarity and simplicity are key when baking. If I chat while I cook, I am bound to screw it up, and that would be a tragedy. Cook first, talk second.

				I’m a foodie and a nutrition nut who decided that vegan was the way to go. Turns out there are others out there who feel the same way: health-conscious folks craving a sweet fix, animal-ingredient eschewers hoping for a birthday cake, allergic kids looking for an alternative. While I’m not claiming you’ll lose a hundred pounds in a week on the all–Sticky Fingers’ Sweets diet, chances are that the more you turn to veg alternatives, the further you’ll distance yourself from life-threatening ailments.

				With many recipes, I’ve added a little Love Bite, a nutrition-related term of endearment concerning one of the ingredients. They’re a healthy incentive. I do concede that everything you are about to make is a treat, and you should act accordingly. There are still calories in these little buggers, and as better for you as they are, they are still feisty little treats and you shouldn’t eat the entire batch of cookies in one sitting. Cut the cupcakes with a salad or two. Some steamed veggies, roasted tofu, and wholesome brown rice never hurt, either. But I digress...

				I vow to bring you recipes that are tasty and healthier without being obvious. Chocolate, sugar, hearty flour, and real flavors and spices are all in the mix. We all know how to make carob-covered frozen bananas and applesauce flaxseed bulgur muffins. You won’t find those here.

				I’ve taken our most popular products, scaled them down to a size your kitchen can handle, and attempted to explain the details simply so you can try your hand at the madness. Some are easy, some are tricky, but the more you practice, the better you will get. Baking isn’t magic; it’s a delicate science that can only be applied if the practice is consistent. It is science. And math. I love math. Grab a beaker and some measuring spoons, put on your specs, and focus. Apply your mad skills.

			

		

	
		
			
				
					Chapter 1

					The Basics

					Weird Science and Lab Lists

				

				Greetings and welcome to the exciting world of Sticky Fingers baking. A pinch of passion, a dollop of curiosity, some sassy scientific practice, a whole lot of risk taking, a ginormous sweet tooth, and voilà! These are the concepts we use most frequently and the sweet treats we sell in our shop in abundance.

				Smarts

				Traditional baking as we know it is based on a few simple concepts using your standard ingredients: eggs, dairy, flour, leavening, and the sweet stuff. But it’s science. Any science-based theory can be broken down, analyzed, and put back together. And that is how we do it. “We” being the bakers and recipe makers, the pioneers here at Sticky Fingers. We know what we want, and in order to get there we tweak the concept and the method to get the same end results as those in the non-vegan baking world. Crèmes and pies? Got it. Cake? You betcha. It works every time, and I am going to show you how. I’m here to dispel the myths that this needs to be difficult, that anything without butter or eggs can’t taste good, and that you will suffer for trying to make the world, your body, and your kitchen a better place. This baking might seem a little weird, but it’s totally ingenious.

				Pay Attention!

				As you will see, it’s difficult to isolate each reaction and talk about them independently from one another. Well, it’s because they don’t work that way. They are needy reactions, requiring the support of one another to complete the process. High-maintenance, drama-filled chemical reactions that you get to eat.

				It’s the nuances and subtleties that will keep your cakes from crumbling and ganache from glopping. Take it from me, a klutzy fast-acting nut with the attention span of a fly. Turn off your phone, the TV, the Twitter, the banter, and pay attention.

				Reading Is Fundamental

				Do yourself a favor. Read the entire recipe before you get started. Not only do you have to make sure you have all of the ingredients and tools ready, but you have to know what to expect. The only way to do that is to (come on, say it with me) READ THE DIRECTIONS. If you don’t follow the order of ingredients, the proper mixing technique, and proper baking time and temp, your dessert doesn’t have a chance. There are no microwave instructions in the back of this book. There are no shortcuts in baking. If you want to get the goods, you have to follow the rules. Let’s start with the basics, mixing.

				The object of mixing is to incorporate and distribute ingredients evenly. Mix too much and you end up with overworked pie crusts, sweet dough that can’t be rolled into buns, cakes that won’t rise, and cookies that can be sold as paperweights. Cut the mixing short and you end up with grainy textures and partially uncooked products, and not in a good way. Generally speaking, mix until ingredients are evenly incorporated as stated in the recipe, and then stop! A little goes a long way when it comes to mixing batters and dough, and a touch too much can destroy a dessert.

				Measure for Good Measure

				You can’t begin mixing until you get your ingredients together, and that means measuring. This is the end-all be-all, the make or break, the proof of the pudding... this is the golden rule of baking: You have to measure accurately and consistently every time. Here at Sticky Fingers, we measure as little as possible. “What the heck do you mean, Doron? That makes no sense.” What I mean is that we weigh everything above 1 ounce and only use imperial measurements (you know, cups and spoons) for those small, pesky (yet important) “micro” ingredients. Weight is where it’s at in baking and where the true consistency lies. You think I’m kidding? Pick up a French pastry or bread book and look at the ingredients. Whether it’s metric or imperial, most recipes in the professional cooking world are based on weight rather than measure. The “macro” ingredients, those weighing more than 1 ounce, are weighed because this is the only way to obtain consistency. Taking out the potential variations that come with the heavy handers, flour packers, and sugar spillers is the true way to sweet success. However, with smaller amounts it gets tricky to weigh in the home kitchen. So we’ve included weights as well as measures for our macro dry ingredients.

				Measuring is a technique you can master easily and efficiently. For example, let’s focus on flour first to learn how to measure. I’m picking on flour because too much will dry you out and kill your crumb. Too little and your treats will be gummy and gooey. We prefer unbleached and unbromated flours because they are healthier versions of standard white flour, but they can also tend to cause a heavier spread in cakes and muffins. Measuring your flour correctly starts before you pull out a scale or measuring cups. First off, flour should never be stored in a moist or hot environment. Flour can become stale and rancid, leaving a plasticky taste to your intended tasties. Worse, it can clump up, trying to suck all of the moisture from the air. Please place your bag of flour into a sealable plastic bag, or transfer it to an airtight container. If your flour is older than two years (way less for whole grain and fresh milled—more like two or three months), pitch it. You can keep flour in the fridge or freezer to help extend the date, but be sure to bring it to room temp before using. Cold flour does not have the same mixing and binding properties as does room-temperature flour. This is science, remember?

				

				Before you measure, sift your flours:

				
						Grab a big metal or glass bowl.

						Grab a sifter. No, not a colander, a sifter, also known as a fine-mesh sieve.

						Get your flour. Place the sifter over the bowl and pour some flour into the sifter.

						Start sifting until you have a big pile of light and fluffy flour.

						Get a piece of parchment and place your measuring utensils on the paper.

						Now measure the amount you need from that pile of sifted flour by scooping some out and placing it in your desired measuring utensil. Use a knife to level the flour. Never pack your flour.

						Pick up that piece of parchment from corner to corner, and dump the rest of the unused flour back into the canister/bag.

				

				Don’t lie—you don’t want to sift. You are impatient and want to bake as fast as possible. But to skimp and not sift could lead to crumbly and dry baked goods. If you refuse to sift your ingredients, here is what you need to do:

				
						Get a piece of parchment paper.

						Place your measuring utensil on said parchment paper.

						Spoon flour from the bag or container into your measuring utensil. Overflow it. Note: Do not scoop flour out of the bag or canister using the measuring utensil. This will jam-pack more flour in that cup, causing the flour to be less aerated, the opposite of what we want.

						With the straight edge of a knife, level the flour by placing the straight side down into the flour, and then push or pull until the flour is perfectly even on the top of your measuring device. This technique should be used to measure all of your dry ingredients. Consistency is key, so measure like me.

				

				And remember, do not tap the measuring utensil on your table. This will pack the flour.

				Measuring shortening and margarine is a tad easier, especially with those handy-dandy marked wrappers on sticks of margarine and shortening. They sure do make life easy. Simply cut along the desired mark and voilà! But for all of you tub users out there, no worries!

				

				Here’s how to measure tub margarine and shortening correctly:

				
						Soften the margarine or shortening to room temperature.

						Using a rubber spatula, scoop your margarine or shortening and press it into your cup or spoon, taking care that you are not leaving any air pockets.

						Level it off with the straight edge of the spatula. Then scoop it out with that spatula, making sure you get every last fat morsel.

				

				Irreplaceable?

				Most people think eggs do all of the work when it comes to baking. But the secret to the egg is in its chemical and nutritional makeup. Eggs provide moisture, as they contain water, saturated fat, and lecithin (an emulsifier that keeps fat and water from separating). And the protein in the egg whites can be used to foam and aerate a batter, provide structure when heated, and, let’s not forget, contribute flavor, texture, and color. These are the basic and most common processes in baking. However, eggs are not the only ingredients that contain these magic components or achieve these results. All we have to do to make vegan versions of recipes designed with eggs in mind is to simply re-create the recipe using other ingredients with similar properties. At Sticky Fingers, we look at each recipe and determine what we need to get it to lift, rise, stay soft, and be fluffy. We don’t simply think, “What can we use to replace the egg?” but rather “Where are we going and what do we need to get there?” Many people attempt to replace eggs with pureed pumpkin, applesauce, or some other fruit puree, but these types of ingredients don’t always work because they don’t necessarily do what the egg would have done in that particular baking process. Can you scramble applesauce? Poach pureed pumpkin? Fry fig? Get the gist? Ask yourself, “What am I trying to achieve?” and you are halfway there. Now, let’s figure out how to get there. Hidden in the science of mixing, heat, and your common food chemistry are the answers to making recipes without eggs.

				Air Supply

				The most important and least talked about aspect of mixing has to do with bubbles. Mixing traps air within the mixture, making little pockets throughout your batter and capturing them. Whether it’s little soft pockets in cake, the fluffiness of frosting, or tasty sponginess in bread, the concept is the same. We want to make bubbles and capture them in whatever mixture we are making, whether they are tiny bubbles or big ones. That’s right, not eggs, but air. We love air. Air is a gas and expands when heated, helping to lift batters and make them light and fluffy. What about water? Water and heat equal steam, which expands when heated. We love steam. Steam is responsible for lots of lift, moisture, and fluff. Getting hot? Mixing causes friction, creating a bit of heat as well. More gas? Carbon dioxide is created when acids react with baking soda and baking powder, also expanding once it is heated, and it gives off a touch of heat as well—see what I’m getting at here? Mixing, temperature, moisture, air, and chemical leavening agents work together to form the structure and texture of your treats.

				Vocab Lesson 1

				Here are some terms we will use to show you how to mix and when.

				FOLDING

				Folding is for delicate recipes or when adding in something delicate at the end, like raspberries into cheesecake or oats into cookie batter. We want you to hand mix the ingredients with a spoon or a spatula, turning the bowl with one hand and pulling the mixture into the center of the bowl. This is to keep gluten action to a minimum as well as to prevent delicate ingredients (like raspberries and oats) from falling apart in the batter.

				CREAMING

				Creaming refers to mixing ingredients so they form a creamy texture. One aspect of creaming is to break down those hard-to-mix ingredients like crystallized sugar. Sugar is creamed with margarine, a nice and soft fat that dissolves the sharp edges of the sugar—but not by too much. The margarine and sugar combine to make a fluffy cream, also capturing some bubbles in there to be used later on in the recipe. We often add vanilla to the creaming process. This is because vanilla is a delicate flavor that needs fat in order to be fully tasted. Vanilla is very aromatic and is more easily smelled than tasted. Try it: Open that bottle and touch a bit to your tongue—not much there to speak of. The vanilla literally holds on to fat molecules and gets carried throughout the recipe. Vanilla is one of the most amazing flavors and one of the most difficult to capture in baking.

				WHIPPING

				Whipping is the faster, overachieving stepbrother to creaming. You may start off slow to get your ingredients distributed, but you eventually speed things up to incorporate (you guessed it) air. Emulsification is the word for the work here. In Doron-ese, it basically means using something that can get between the fat and the water (opposing elements) and force them together. The cool thing that happens here is that all of this emulsifying makes for serious flavor sensations. Spices, sugar crystals, lecithin, and flour can all emulsify.

				INCORPORATING

				This means to mix until you can’t see clumps or streaks, unless otherwise noted.

				CUTTING

				This term refers to adding fat into dry ingredients when you want the mixture crumbly rather than fluffy. You can buy a dough cutter that looks like a brass knuckles–style whisk for this purpose. Don’t use your fingers, as doing so will melt the margarine or shortening, and remember, our non-hydrogenated margarines and shortenings have lower melting points—they melt at the temperature of your fingers. Do you have a food processor? Use it! With your metal blade, five pulses will perfectly cut the fat.

				We Have Chemistry

				As Madonna would say, “Physical attraction. It’s a chemical reaction.” The act of mixing is the physical part. The chemical part happens when baking soda and baking powder act as chemical leaveners and create a chemical reaction where CO2 is produced. The resulting carbon dioxide can help give more lift to our leavened batters. Remember back in elementary school, when you made that papier-mâché volcano, filled it with baking soda, and then poured the vinegar in? We have taken that bit of elementary knowledge and applied it to most, if not all, of our baked goods. Here in the vegan baking world, we will take all the lift we can get. A little baking soda can go a long way as it reacts with even the tiniest bits of acid. Molasses, cocoa powder (natural), vinegar, and fruit juice all contain acid. However, acid can break down the strength of the protein and starch, so a little acid also goes a long way. Too much can do the same thing that too little can do—nothing.

				Baking powder, the other wonder leavener we love so much, is actually made with baking soda. It reacts a little differently because it’s already combined with a touch of acid. Once those two hit some liquid, the bubbles begin and the CO2 does its stuff. The cool thing about double-acting baking powder is that it has power times two. It contains a second type of acid that works its magic when it hits the heat. You get a double rise from double-acting baking powder. Remember, mixing makes heat, so too much mixing can set off the second set of reactions. Another friendly reminder not to overmix your dough and get your goods in the oven ASAP.

				Stable Relationships

				Now that we have these lovely fluffs of air, we need to trap and stabilize them! Creating cells with gluten or other protein becomes the structure of the ever-coveted crumb.

				Gluten is the protein found in flour and many other starchy grains. It is activated by applying moisture and manipulation and is referred to as coagulation or glutenization (gluten action sounds so much nicer). These protein strands are strong (read tough and chewy), so we want to balance that strength with a soft side. This is where the starch from the grain comes in. Starch and liquids combine and actually gelatinize, creating a really smooth texture, great for baked goods. The heat works to cook, or “catch,” that protein strand of gluten, and causes the gelatinization process to begin. Some recipes, such as pie and cookie dough recipes, rely more on the gluten action, while others, such as cupcake, muffin, pudding, and curd recipes, utilize more of that starch action. Once the optimal heat is reached, the shape and volume are set. Bake at too low a temp and you risk turning out cakes and puddings that are more like puddles. Bake at too high a temp and you can burn those starches and dry out your protein strands. Fat, sugar, oil, and spices help prevent this, but they can only do so much, as they have other jobs to do.

				Fat-astic

				There is a reason that fat-free cookies are overly sweet, that fat-free crackers are overly salty, and that fat-free salad dressings are overly sour or bitter. It’s because sweet, salty, sour, and bitter are the four flavors your taste buds can easily recognize without the presence of fat. Subtle, aromatic flavors like almond, chocolate, and vanilla don’t taste like much when the moisture is removed to make powdery versions or when they are turned into extracts. And without flavor, you have nothing.

				Aside from making everything in the world taste better, fat has some work to do when it’s used in baking. Most fats have some water content, and that moisture expands when heated, causing the fat to fluff up and help lift and leaven. Straight liquid oil doesn’t do much in the fluff department, but it is working hard at carrying around flavors and making everything soft and supple. Those more rigid fats (such as the non-hydrogenated Earth Balance Buttery Spread and Shortening sticks we recommend) will add some air to that fat-moisture combo, getting some gas bubbles going, and giving you even more lifting action. Once the fat starts melting, it spreads throughout the mixture, helping everything not only taste better but feel better, too. Those lovely air pockets we made and stabilized with the starch and protein strands are then coated with the fat as the heat causes it to fluff, rise, melt, and lift. Each “cell” interior will be coated with the yummy stuff, making for a smooth texture in your cookies and cupcakes.

				You’re Only as Good as Your Machine

				Okay, so there isn’t really any crazy, fandangled fancy equipment that you need. But there are some things that will make the job easier. Conditional statement: If you don’t have the utensils or equipment I recommend, then we do have alternative solutions for you! You may get a serious forearm workout, but it will be worth it in the end.

				You should always assume each recipe requires measuring utensils and a scale that goes up to five pounds. When measuring liquid you need to have a glass or clear plastic measuring cup. Why? Because I said so, and if I say so, it’s for a reason. The reason is when you are measuring liquid you need to get eye level with the liquid to be sure you are on the mark. When working with small batches, it is imperative that you get the measures exact and consistent each time. Why? Because that is how science works.

				STEEL

				Stainless-steel bowls, utensils, and appliance attachments are the way to go. They hold up under pressure and stay true to form. Unlike plastic and aluminum, you don’t have to worry about strong flavors carrying over into your delicate delights.

				YOUR KITCHEN CADILLAC

				Having a stand mixer is like having an autopilot. For creaming it’s imperative and makes life easy. For cookies and sweet dough it does the hard work for you. That said, it is possible to do all of these things without the stand mixer, so keep reading. We have tips for you. It’s also easy to overmix and kill your recipes on the stand mixer, so beware.

				HAND MIXER

				This is the less expensive, more fuel-efficient version of the stand mixer. You can cream, knead dough, or blend any batter with this baby, though it may take a touch longer. Some advice: Use a smaller but taller bowl for creaming so you can get all of the liquids, spreads, and sugars evenly dissolved and properly fluffy. Turn the bowl in one hand while rotating the mixer with the other. Once you have your fluff, then fold in your other ingredients, adding them slowly. It’s way easier to mix a little rather than a lot. Take your time!

				SCALE

				You will need to have a scale that measures up to at least five pounds. (The Ozeri Pro Digital Kitchen Food Scale can be found on Amazon for about $20.) A digital scale with decimals is a must.

				Let’s say you are going to measure the flour. Put your preferred bowl on top of the scale. If you are using a digital scale, then press zero, or tare, until you see zeros. Then, go ahead and add your flour. Don’t forget to choose your unit: If you are measuring for ounces, then use the ounces unit. If you are looking for pounds and ounces, use the pounds/ounces unit. Simple. If you are using a manual scale, be sure to manually zero out your scale once you place the bowl on the platform. All of these scales come with directions, so be sure to stop, focus, and read, please.

				WHISK

				No whisk? Two forks and some duct tape ought to do it.

				OFFSET SPATULA

				You’ll use this one later in the game for decoration. Imagine your favorite long spatula bent into an L shape near the handle. You can use a flat spatula for decorating, but the force of your hand distributes differently. It’s more difficult to get an even spread with a flat spatula, so just splurge and get an offset spatula. You will thank me later.

				RUBBER SPATULA OR SCRAPER

				Get ready to get those fingers sticky. The only way to scrape the bottom of the bowl completely and accurately is with a rubber spatula or bowl scraper. Yes, you may get batter on your hands, but you can use the rubber spatula to scrape the mix off of your fingers and return it to its proper place—no, not your mouth, the bowl. You can lick the bowl after you have your desserts in the oven.

				DOUGH CUTTER

				This one looks like brass knuckles for baking. It is used to cut your fat and crumb your ingredients so you get the perfect consistency.

				SIFTER

				I repeat, not a colander, a sifter, also known as a fine-mesh sieve. You can get a fun one with an arm that does the work for you, but a good old-fashioned sifter you bang on your hand works just as well.

				SCOOPERS

				You know the ones I’m talking about. The ice cream scoopers with the lever you press with your thumb to release the ice cream. They come in a variety of sizes, and they are used for scooping batter and dough to give you a consistent measure. And the handy little lever makes it easier to get the goods out of the scooper. But, most important, you have less contact with the mixture when you use a releasing scoop than you would with a tablespoon or measuring cup. It’s quick and easy, so you can get those extra time-sensitive baked goods in the oven faster. Last, you are less likely to remix, and remix again, with a scooper than you would be with a spoon or measuring cup. And you know how much I hate overmixing.

				Get an arsenal of sizes. We use our 2-ouncer more than others.

				CANDY THERMOMETER

				This tool is essential for making caramel if you don’t want to learn the details of candying but just want to get to the goods. It’s good for your yeast doughs, too. You never want the water to be above 105°F if your yeast is refrigerated or at room temp. But it needs to be at least warmer than the temp of the yeast by 15°F.

				MEASURING CUPS

				You can’t properly measure liquid without glass or clear plastic measuring cups. You need the kind you can see through and that have lines marking the measurements. Stainless-steel measuring cups are preferable to plastic for dry ingredients as well as your margarines and shortenings. They are the easiest to clean after you pack in your fats, and they don’t retain odors or flavors.

				DISPOSABLE PASTRY BAGS

				Disposable pastry bags are hardly disposable at all. We wash them out and reuse them multiple times. You want to make sure you cut them correctly for inserting a tip or for using to drizzle. If you are using a coupler and a tip, place the coupler in the bag to measure how much to cut. Too much and the coupler will squeeze out the end, what we call a blowout. No coupler? Just snip the tip and have at it. No bag? Any plastic storage bag will do. Fill ’er up and clip the corner, enough to let it flow.

				OVEN THERMOMETER

				Don’t trust your oven. After the indicator light goes off, let it heat up ten to fifteen minutes more. Not all oven thermostats are accurate. Other than getting your oven calibrated by a professional, you can use an oven thermometer that hangs from the rack. Place it in front by the window. This is the coolest part of your oven, so once the temp reads to your desired hotness, then you really know it’s ready.

				Lab List

				We recommend certain specific types of ingredients and brands. No kickbacks, no product placement deals, just the ingredients that we have found work best for us. Most of these brand names are not just our preference; the results depend on using them specifically, and changing them will affect the outcome.

				FLAVORS

				We use extracts or oils, not artificial flavors. Substituting artificial flavors will impart strong, usually chemical fake, flavors. A true foodie will taste the difference. You can use oils and extracts interchangeably by adjusting the amount: Use 1 teaspoon of extract to 1/8 teaspoon of oil. Feel free to add a drop or two more if you like. We recommend using a dropper for measuring your extract or oil rather than pouring it. It’s easier and you can add more or less in tiny little amounts.

				COCOA POWDER

				We use 10 to 12% Dutched cocoa powder. Dutched cocoa is alkalized, versus natural cocoa, which contains naturally occurring acid. Using Dutched allows us to control the acid content using other ingredients. Your recipes may come out a little different if you use natural rather than Dutched cocoa powder: Natural cocoa powder makes for a richer, chocolatier treat. Without the acid, Dutched cocoa can have more of a deep reddish hue and is more easily incorporated into fats and liquids. All recipes here assume you are using Dutched cocoa powder, but feel free to try out natural cocoa powder. It’s seriously delicious, though you will have to adjust your recipes a bit. Use 3 tablespoons of natural cocoa powder plus 1/8 teaspoon baking soda to replace 3 tablespoons of Dutched cocoa powder. Or use 3 tablespoons of Dutched cocoa powder plus 1/8 teaspoon lemon juice or vinegar to replace 3 tablespoons natural cocoa powder.

				NO FAT-FREE OR LIGHT

				The less fat, the less moist and flavorful your products will be. There is a reason all that fat-free stuff in the nineties was crunchy and super-sweet or super-salty. Without fat to help keep the snacks moist, the only flavors that could be tasted were those that didn’t need fat or moisture to be able to be tasted. And that would be sweet, salty, sour, and bitter. Fat-free or light coconut milk, soymilk, or margarine just won’t work the same as the full-fat stuff, either. Thickeners are added to make the low-fat liquids feel less like watered-down milk and just don’t do our baking justice. Trust me, it won’t taste nearly as good, and that is the main reason you are here, right? Eating and baking low-fat baked goods is like getting kissed on the cheek and never getting to make out. If you really want a fat-free or lighter alternative, I have two suggestions: 1) eat a smaller portion of the desired dish, or 2) eat fruit.

				EARTH BALANCE MARGARINE AND SHORTENING

				There are lots of products that claim to be trans-fat-free. Buyer beware—the FDA allows for less than 0.5 gram per serving of trans fats to still be deemed trans-fat-free. There are still trans fats in every bite. It’s a common trick of the trade that is used over and over again. How to avoid being tricked? Read the label. If you see “hydrogenated” anything, it contains trans fats. We don’t use hydrogenated products in any of our items at Sticky Fingers. We love the vegan Earth Balance Natural Buttery Spread and Sticks to replace butter and margarine and the Natural Shortening sticks for our frosting needs. These are our favorites, but feel free to experiment with other similar non-hydrogenated, natural alternatives to butter and hydrogenated shortenings. Keep in mind that different types of margarines and spreads have different moisture contents and melting points.

				TOFUTTI

				Tofutti non-dairy non-hydrogenated Better Than Cream Cheese and Sour Supreme: Better Than Sour Cream taste better than any others out there, in our humble opinion. Different binding agents are found in different products and may affect the amount of moisture you need. We love the way Tofutti works for our goodies, and if it ain’t broke, don’t fix it.

				FLOUR POWER

				We use unbleached, unbromated all-purpose flour. Better for your bod, better for the environment. You can’t replace this with cake flour, bread flour, pastry flour, or whole wheat flour. The recipes won’t work; they will either fall apart or be very heavy. Bleached flour is more easy to lift and fluff; unbleached is a little heavier. Even the same types of flours have a lot of variation according to the season, crop, where it comes from, and how old it is. If you find you are coming out with gummy desserts, you can add a touch (1/4 teaspoon) more of your chemical leavener (egg replacer, baking soda or powder) and a teaspoon of lemon juice. This will usually help.

				SUGAR BY MANY NAMES

				Dehydrated cane juice, evaporated cane sugar, or any mix of the set. It’s the sugar we find to be the best of the best. We stick to this one because it’s sure to be bone-char free, it’s tasty, and it’s a smidge better for you than white table sugar. Florida Crystals brand cane sugar is our mainstay in the bakery. This is one ingredient we can be flexible on. While this is our choice brand, everyday plain white granulated sugar will do the trick.

				COFFEE

				Strong, please. And not decaffeinated. I like my brownies with an extra kick.

				Where to Find the Hard to Find

				Ingredients, supplies, utensils, and fun decoration stuff can be difficult to find when you first start to look for them. We know where to find them, and once you do, an entire new world of shopping and eating will open up before your eyes.

				Most of the ingredients we use can be found at (almost) all Whole Foods, Trader Joe’s, local co-ops and natural food stores, and even in most traditional grocery stores. Still can’t find them? Try online.

				

				For vegan-specific items, try:

				Happy Cow: www.happycow.net. Search the world for vegan ingredients, restaurants, resorts, the whole shebang.

				Vegan Essentials: www.veganessentials.com. Super-fun and super-cool stuff. Stop looking at the shoes and go to the food section.

				The Vegan Store: www.veganstore.com. One of the first, the pioneers of finding the hard to find.

				For other mainstream ingredients that aren’t vegan specific but could be hard to find, look to the list below. This is where you can get tons o’ good decorating stuff, too. Forget knitting and needlepoint, let baking and decoration be your hobby. You can’t eat a scarf, and everyone already has one. But who has a hand-decorated fondant-covered cupcake, hmm?

				

				Kitchen Krafts: www.kitchenkrafts.com. Great for everything from baking ingredients, oils, extracts, food coloring, and decorating supplies! We L-O-V-E Kitchen Krafts.

				Chocolate Source: www.chocolatesource.com. I know, right! Who knew you could have this much chocolate delivered to your door?

				Sur la table: www.surlatable.com. Everything you want and need in the utensil and supplies department, and some fun ingredients like spices and sprinkles as well. Swank, too.

				Target: www.target.com. Affordable supplies and utensils.

				Wilton: www.wilton.com. This is where all of us here at Sticky Fingers started. Want to learn to pipe a chicken, pig, or goat? Lattice work to woo any granny? It’s here.

				Michaels: www.michaels.com. Just about everyone has a Michaels! Great for basics and getting started. If you so much as look at Duff frosting or fondants, I will have to take your whisk away.

				Remember that skimping on flavorings and spices will cost you in quality and flavor, so splurge on ingredients. You’ll thank me later.

				Love Bites

				Last but most important, these recipes tend to be healthier for you than their non-veg counterparts. Being the nutrition buff that I am, I’ve included Love Bites, little nutrition tidbits that tout the benefits (some slightly creative) of the ingredients, after many of the recipes. I hope these bites will give you even more of an incentive to try your hand at this baking thing. Nutrition information is vast and plentiful, and I don’t want to bore you with entire studies of information, so I grabbed parts and pieces that I think are both interesting and that apply. If you want more information, I can suggest a slew of sources for you. To start, put down the People magazine and pick up VegNews. You will find fun things to eat and buy, and you won’t lose any brain cells. I love me some gossip rags, too, but now is the time for learning so we can get to baking and eating!

				Bakers, Start Your Mixers!

				Okay, are you ready? You just had a crash course in baking science and learned all of the precious baking secrets we use here at Sticky Fingers. I’m about to show you how it’s done. These recipes are the first steps to a long life of Sticky-style baking, the foundation of your dessert future. I want you to take what you are about to learn, hone it, make it yours, and add on. What are you hungry for? What flavors drive you mad? Think about it—you can do it. Let’s go!

			

		

	


End of sample




    To search for additional titles please go to 

    
    http://search.overdrive.com.   
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