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On Baking, Third Edition Update, follows the model established in our previous editions, which 
has prepared thousands of students for successful careers in the baking and pastry arts by building 
a strong foundation based upon sound fundamental techniques. On Baking focuses on teaching 
the hows and whys of baking. On Baking starts with general procedures, highlighting funda-
mental principles and skills, and then presents specific applications and sample recipes. Core 
baking and pastry principles are explained as the background for learning proper techniques. 
Once mastered, these techniques can be used in the preparation of a wide array of baked goods, 
pastries and confections. The baking and pastry arts are shown in a cultural and historical con-
text as well so that students understand how different techniques and flavor profiles developed.

Chapters focus on four areas essential to a well-rounded baking and pastry professional:

➊ Professionalism Background chapters introduce students to the field with material on 
culinary and baking history, food safety, tools and ingredients.

➋ Breads Four chapters focus on breadmaking, from basic quickbreads to yeast breads and 
advanced artisan specialties such as sourdough breads and laminated doughs.

➌ Desserts and Pastries Fundamental baking techniques used in the preparation of 
cookies, pies, cakes, custards and frozen desserts are explained and then demonstrated with a 
wide range of recipes. Healthy baking concludes this section.

➍ Advanced Pastry Work Chapters on tortes and modern entremets, petits fours, plated 
desserts, chocolate and sugar work demonstrate advanced concepts and techniques.

UPDATES
▶ More than 230 new photographs and illustrations provide clear representations of core 

preparations that are the foundation of any good baking textbook.
▶ Over 40 new recipes reflect up to the minute trends in bakeries and foodservice.
▶ New step-by-step photographs emphasize stages in making key products such as 

flaky biscuits, pie crust and meringue.
▶ New photographs that show contemporary plate presentation styles to help stu-

dents in their mastery of plating and presentation.
▶ Coverage of the construction of tiered specialty cakes has been expanded to include 

new photographs of celebration cakes from professional cake decorators.
▶ Content updates reflect current trends in the world of baking and pastry, such as the 

interest in food science, ingredient function and specialty cake production.
▶ Expanded coverage of flavors and advanced pastry techniques is offered in new 

sidebars and recipes.
▶ Additional troubleshooting content is included to help students master challenging 

bakeshop items such as puff pastry, meringues, éclair paste and pastry cream.
▶ MyCulinaryLab for On Baking features new culinary math questions with step-by-step 

remediation that instructors can assign as homework. Topics covered in these problem 
sets include measurement conversions, metric conversions, formula conversions, baker’s 
percentages, and yield percentages. Updated chapter tests, chapter quizzes, and dynamic 
study modules can also be assigned for homework.

Approach and Philosophy of ON BAKING
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GUIDED TOUR
Easy to navigate, On Baking is divided into bite-sized subsections to optimize your learning experi-
ence. We invite you to explore this new edition with the following Guided Tour through the features 
presented.

HALLMARK FEATURES

◀ Learning Objectives
Each chapter begins with clearly stated objectives  
that guide you to focus on what can be  
achieved by completing the chapter.

▶ Chapter Introduction
Introductory paragraphs summarize  

the main themes in each chapter  
and help reinforce topics.

▶ Margin Definitions
Important terms are defined in margin notes  
to help you quickly master new terminology.

◀ Safety Alerts
Brief notes remind you of safety concerns and encourage 
you to incorporate food safety and sanitation into your 
regular kitchen activities. 
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After studying this chapter, 
you will be able to:

understand the various mixing 
methods used in the bakeshop

understand how heat affects 
batters and doughs, the basis of 
most bakeshop items

identify and understand the basic 
baking and cooking methods 
employed in the bakeshop

understand the science of taste 
and basic flavor principles

BREAD MAKING IS AN ART THAT DATES BACK TO ANCIENT 
TIMES. Over the centuries, bakers have learned to manipulate the basic 
ingredients—flour, water, salt and leavening—to produce a vast variety 
of breads. Thin-crusted baguettes, tender Parker House rolls, crisp 
flatbreads and chewy bagels derive from careful selection and handling 
of the same key ingredients. A renewed interest in the traditional craft of 
baking has seen many new artisan bread bakeries open in recent years. 
Customers are demanding, and more restaurants are serving, exciting 
bread assortments to their guests at every meal. Although few baked 
goods intimidate novice bakers as much as yeast breads, few baked 
goods are actually as forgiving to prepare. By mastering a few basic 
procedures and techniques, restaurants and bakeshops can offer their 
customers delicious, fresh yeast products.

Yeast breads can be divided into two major categories: lean doughs 
and rich doughs. Lean doughs, such as those used for crusty French 
and Italian artisan breads, contain little or no sugar or fat. Traditional 
sourdough and rye breads are lean doughs that require special handling 
to bring out their unique flavor. Rich doughs, such as brioche and 
challah, contain significantly more sugar and fat than lean doughs. Rich 
dough bakes into softer products with a tender crust and interior crumb 
and is discussed in Chapter 8, Enriched Yeast Breads. A specific type of 
rich, flaky dough is made by incorporating layers of fat and flour and is 
covered in Chapter 9, Laminated Doughs.

This chapter covers in detail the basic production techniques for 
making lean and sourdough bread products. The principles discussed 
in this chapter apply to working with all types of yeast-raised products, 
including artisan-style breads also discussed here. Rereading the 
discussion of the function of ingredients found in Chapter 4, Bakeshop 
Ingredients, is recommended before beginning this chapter.

flavor an identifiable or distinctive quality 
of a food, drink or other substance 
perceived with the combined senses of 
taste, touch and smell

mouthfeel the sensation created in the 
mouth by a combination of a food’s taste, 
smell, texture and temperature

aroma the sensations, as interpreted 
by the brain, of what we detect when a 
substance comes in contact with sense 
receptors in the nose

taste the sensations, as interpreted by 
the brain, of what we detect when food, 
drink or other substances come in contact 
with our taste buds

SAFETY ALERT
Milk Storage

Canned milks, aseptically packaged 
milks and dry milk powders are shelf-
stable products needing no refriger-
ation. After the can or box is opened 
or the powder is reconstituted with 
water, however, these become po-
tentially hazardous foods and must 
be handled just as carefully as fresh 
milk. Do not store an open can of 
milk in its original container, and 
keep all milk products refrigerated 
at or below 40°F (4°C).
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◀ Procedures
Step-by-step color photographs of various stages in the preparation of 
ingredients and dishes help you visualize unfamiliar techniques and en-
courage you to organize kitchen activities. 

▶ Product Identification
Hundreds of original color photo-
graphs help you identify ingredients. 
Descriptions let you explore a huge 
variety of items such as fruits, sugars, 
nuts or chocolates.

◀ Mise en Place
French for “put in place,” this margin feature accompanying in-chapter recipes lists what needs 
to be done before starting to prepare the recipe, such as preheating the oven, chopping nuts 
or melting butter.

▶ Line Drawings
Detailed line drawings illustrate tools and  

equipment commonly used in a bakeshop.
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 ❶ A vol-au-vent cutter looks like a 
double cookie cutter with one cutter 
about 1 inch (2.5 centimeters) smaller 
than the other. To cut the pastry, 
simply position the cutter and press 
down.

 ❷ To shape with rings, use two  
rings, one approximately 1 inch  
(2.5 centimeters) smaller than the 
other. The larger ring is used to cut 
two rounds. One will be the base 
and is set aside. Use the smaller ring 
to cut out an interior circle from the 
second round, leaving a border ring 
of dough.

Pomegranates

MISE EN PLACE
▶ Allow the butter, eggs and buttermilk 

to come to room temperature.
▶ Zest the lemon and orange.
▶ Grease pans.
▶ Preheat oven to 400°F (200°C).

BRAN MUFFINS WITH RAISINS

Yield: 36 Muffins, 3 1
2 oz. (105 g) each Method: Muffin

Buttermilk 1 qt. 960 ml 152%
Wheat bran 10 oz. 300 g 47%
Salt 0.75 oz. 22 g 3.5%
All-purpose flour 1 lb. 5 oz. 630 g 100%
Baking powder 0.6 oz. (4 tsp.) 18 g 3%
Baking soda 0.6 oz. (4 tsp.) 18 g 3%
Cinnamon, ground 0.4 oz. (2 Tbsp.) 12 g 2%
Eggs 6.5 oz. (4 eggs) 195 g 31%
Vegetable oil 12 fl. oz. 360 ml 57%
Brown sugar 1 lb. 8 oz. 720 g 114%
Raisins, conditioned 1 lb. 480 g 75%
Streusel Topping  

(page 145; optional)
as needed as needed  

Total batter weight: 7 lb. 11 oz. 3697 g 587%

  

▼ Formulas
Recipes, more appropriately called formulas in professional bakeshops, demonstrate techniques and 
provide delicious laboratory experiments for all skill levels.

▼ Icons

 Our adaptation of the MyPlate icon identifies healthy formulas. 

The scale icon identifies formulas for which larger quantity 
measurements are provided in Appendix III.

Rasp-Style Grater

Balloon and Rigid Whisks

Pastry Wheel
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▶ Photographs
Formulas are illustrated with both step-by-step photographs  

showing procedural techniques, as well as photographs  
of finished products or plated desserts.
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Measurements
All formulas include ingredient quanti-
ties in both U.S. and metric measure-
ments. U.S. and metric measurements 
for all temperatures, pan sizes and other 
quantities are provided throughout the 
text.

Baker’s Percentage
A way of expressing the ratio of ingre-
dients unique to professional baking, 
baker’s percentages are used primarily 
with breads, cakes and dough products 
and are provided with those formulas.

Variations
Variations show how to modify a for-
mula to create different flavor profiles 
and new dishes.

Nutritional Analysis
All formulas include a nutritional anal-
ysis prepared by a registered dietitian.

TRADITIONAL SHORTBREAD

Yield: 7 Dozen Cookies, approximately 1
2 oz. (15 g) each

Method: Icebox cookies

Unsalted butter, softened 1 lb. 480 g 84%
Powdered sugar 8 oz. 240 g 42%
Vanilla extract 0.5 fl. oz. 15 ml 3%
Salt 0.2 oz. (1 tsp.) 5 g 1%
Pastry or all-purpose flour 1 lb. 3 oz. 570 g 100%
Egg wash as needed as needed  

Total dough weight: 2 lb. 11 oz. 1310 g 230%

 ❶ Blend the butter and powdered sugar in a mixing bowl without creaming. Stir in the vanilla and 
salt, mixing thoroughly. Add the flour and mix until just combined.

 ❷ Divide the dough into four equal portions. Roll each piece of dough into 8-inch (20-centimeter) 
disks. Wrap in plastic. Freeze until hard, approximately 30 minutes.

 ❸ Remove from the freezer and unwrap, then lightly brush each disk with egg wash. Cut each disk 
into eight wedges. Dock the wedges with a fork.

 ❹ Bake at 375°F (190°C) until pale golden brown, approximately 15 to 20 minutes.

VARIATIONS:
Bergamot Shortbread—Add 12 drops of oil of bergamot with the vanilla in Step 1.  
Divide the dough into four equal portions. Roll each piece into a 10-inch- (25-centimeter-) 
long cylinder. Freeze until hard, approximately 30 minutes. Brush each cyclinder with egg 
wash. Roll each cyclinder in granulated sugar. Cut the cylinders into 1

2 -inch- (1.2-centimeter-) 
thick slices, then place the slices cut side down on paper-lined sheet pans. Dock the cookies 
with a fork and bake.

Pecan Shortbread—Add 7 ounces (210 grams/37%) of finely chopped pecans to the 
dough in Step 1.

Approximate values per cookie: Calories 70, Total fat 4.5 g, Saturated fat 3 g, Cholesterol 10 mg, Sodium 
30 mg, Total carbohydrates 8 g, Protein 1 g

Bergamot Shortbread

Pecan Shortbread
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▶ Color Illustrations of Torte Assembly
Full-color illustrations accompany torte formulas to show 
the internal assembly of these finished desserts.

Patterned Joconde
Dacquoise

Orange Bergamot Curd
Almond Genoise

Chocolate Mousse
Cocoa Gelée

▼ Flavor Sidebars
These features show how flavoring ingre-
dients may be used to change the charac-
ter of a dessert preparation.

VARIETAL HONEY

More than three hundred types of 
varietal honey are available in the 
United States. Each nectar source 
contributes a distinct color and fla-
vor to the honey. Use this to advan-
tage when selecting honey to use in 
ice cream, mousses and custards. 
From the rich buttery flavor of avo-
cado honey to the delicate floral 
taste of tupelo honey, alternating 
honeys will change the flavor pro-
file of a dish. Do taste these honeys 
before using them. The pronounced 
taste of buckwheat or heather blos-
som honey may be better suited to 
baked goods or chocolate desserts. 
Edible honeycomb makes an attrac-
tive garnish, as do granules of dried 
honey.

vi

▼ Troubleshooting Charts
Troubleshooting charts enhance the learning experience by clarifying “how” and “why,” and by 
helping you diagnose and correct problems.

TABLE 10.2  TROUBLESHOOTING CHART FOR COOKIES

PROBLEM CAUSE SOLUTION

Cookies too dense or hard Too little liquid in the dough Adjust formula or measure carefully; add more 
eggs

  Too little fat in the dough Adjust formula or measure fat carefully

  Too much flour in the dough Adjust formula or measure flour carefully

  Dough overmixed Cream properly; avoid overmixing after adding 
dry ingredients

  Cookies overbaked Remove cookies from oven promptly

Cookies tough Improper flour used Use lower-protein flour

  Too much flour in the dough Adjust formula or measure flour carefully

  Too little fat in the dough Adjust formula or measure fat carefully

  Too little sugar in the dough Adjust formula or measure sugar carefully

  Dough overmixed Avoid overmixing after adding dry ingredients

  Dough reworked during rolling Roll dough carefully; do not re-roll scrap dough

Cookies too crumbly Dough lacks gluten development Mix longer; use higher-protein flour

  Too much chemical leavening, fat or sugar used in 
the dough

Adjust formula or measure carefully

  Too few eggs in the dough Adjust formula

  Dough too thin Roll or cut dough thicker

Cookies flatten and spread  
too much 

Wrong type of flour used Use higher-protein flour

Too little flour in the dough Adjust formula or measure flour carefully

  Too much chemical leavening, fat or liquid in the 
dough

Adjust formula or measure ingredients carefully

  Too much grease on baking sheets Grease equipment carefully

  Dough too warm before baking Chill dough thoroughly before using

  Oven too cool Adjust oven

▼ Tables
Tables and charts offer visual support and organization of material to enhance your understanding.

TABLE 10.1  COOKIE TEXTURES

DESIRED 
TEXTURE FAT SUGAR LIQUID FLOUR SIZE OR SHAPE BAKING

Crispness High High; use granulated  
sugar

Low Strong Thin dough Well done; cool on baking 
sheet

Softness Low Low; use hygroscopic 
sugars

High Weak Thick dough Use parchment-lined pan; 
underbake

Chewiness High High; use hygroscopic 
sugars

High Strong Not relevant; chilled 
dough

Underbake; cool on rack

Spread High High; use coarse  
granulated sugar

High; especially 
from eggs

Weak Not relevant; room-
temperature dough

Use greased pan; low 
temperature
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▼ Sidebars
Sidebars present additional information on food history, food in culture and the background 
of professional food service. These sidebars help you understand baking and pastry arts in a 
wider social context.

 vii

How and when the first yeast-leavened 
breads came into being, no one knows. 
Perhaps some wild yeasts—the world is 
full of them—drifted into a dough as it 
awaited baking. Perhaps some ancient 
baker substituted fermented ale or beer 
for water one day. In any case, the result-
ing bread was different, lighter and more 
appetizing.

Based on models, images and writ-
ings found in excavated tombs, histo-
rians are fairly certain that the ancient 
Egyptians saved a bit of fermented 
dough from one day’s baking to add to 
the next day’s. This use of sourdough 
starter continues today, enjoying wide-
spread popularity.

Other cultures developed their own 
leavening methods. The Greeks and Ro-
mans prepared a wheat porridge with 
wine, which caused their doughs to fer-
ment. The Gauls and Iberians added the 
foamy head from ale to their doughs. 
Both methods resulted in lighter breads 
that retained their fresh textures longer. 
Since ancient times, bread baking has 
been one of the first household tasks 
readily turned over to professionals. The 
first cooks to work outside homes during 
the Greek and Roman empires were bak-
ers. The bakery trade flourished during 
the Middle Ages, with a wide variety of 
breads being produced. Yeast-leavened 
breads remained the exception, not the 

norm, until well into the 17th century, 
however. The first real collection of bread 
recipes is found in Nicolas Bonnefon’s 
Les Délices de la campagne, published 
in 1654. Bonnefon’s instructions, meant 
for those dissatisfied with commercial 
products of the time, included the use of 
beer yeast. By the end of the 17th cen-
tury, published works included recipes for 
breads leavened with sourdough starter 
and the yeasts used in breweries.

Louis Pasteur finally identified yeast 
as a living organism in 1857. Soon after, 
a process for distilling or manufacturing 
baker’s yeast was developed. By 1868, 
commercial baking yeast was available 
in stores.

THE RISE OF YEAST BREADS

▼ Questions for Discussion
Questions for Discussion appear at the end of each chapter to encourage you to inte-
grate theory and technique into a broader understanding of the material. Web-based 
activities, as indicated by the WWW icon, encourage you to conduct research and seek 
answers from outside your primary classroom material.

Terms to Know
leavening
active dry yeast
instant dry yeast
starter
dough 

temperature
straight dough 

method
sponge method
sourdough 

method
old dough 

kneading
windowpane test
pickup stage
punching down
rounding
proofing
scoring
refresh
lactic acid
acetic acid
poolisch
biga

Q U E S T I O N S  
F O R  D I S C U S S I O N

❶ Explain the differences among active dry yeast, instant dry yeast and compressed yeast. De-
scribe the correct procedures for working with these yeasts.

❷ Explain the differences between a sponge and a sourdough starter. How is each of these items 
used?

❸ Describe the straight dough mixing method and give two examples of products made with this 
procedure.

❹ List the 10 production stages for yeast breads. Which of these production stages would also  
apply to quick bread production? Explain your answer.

❺ Locate a professional organization for bread bakers. What services are available to its  
members?

❻ Locate two recipes each for typical French, German and Italian yeast breads and deter-
mine whether they are made with the straight dough, sponge or other pre-fermentation 
method.  

◀ Terms to Know
A list of important terms used in 
each chapter is provided to help 
enhance your vocabulary and 
reinforce professionalism.
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FOR THE INSTRUCTOR

PowerPoint Presentations, Instructor’s Manual and TestGen
Manage your Course with MyCulinaryLabTM

MyCulinaryLab is an easy-to-use online resource designed to supplement a traditional lecture 
course. It provides instructors with basic course management capabilities in the areas of course 
organization, grades, communication and personalization of content. Instructors benefit from 
course management tools such as a robust grade book, integrated course email and reporting 
tools. Reporting features include data tracking and reporting for students, grades and question 
usage. Detailed results are provided of students’ performance and use of the program.

Qualified adopters can download the following instructor supplements by registering at our 
Instructors’ Resource Center at www.pearsoned.com.

Online Instructor’s Manual
Includes chapter outlines, objectives and summaries; a list of figures and key terms and problem-
based learning exercises. (ISBN-10: 0-13-388688-3)

PowerPoint Lecture Presentations
This comprehensive set of slides can be used by instructors for class presentations or by students 
for lecture preview or review. There is a presentation for each chapter, including a selection of 
full-color photographs from the book. (ISBN-10: 0-13-388697-2)

TestGen (Computerized Test Bank)
The TestGen program contains preloaded text-based questions for instructors to create their own 
paper tests. (ISBN-10: 0-13-388759-6).

Comprehensive Teaching 
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FOR THE STUDENT
MyCulinaryLabTM is a dynamic online tool that supports the many ways a student learns. 
MyCulinaryLab enables the student to study and master the content online on their own time 
and at their own pace. Media-rich personalized study plans are based on the student’s perfor-
mance using the site’s interactive testing and activities.

▶ Dynamic study modules. Self-guided tutorials engage students by enriching textbook con-
tent with videos, learning activities and knowledge checks to better prepare students for 
the kitchen.

▶ Pearson Kitchen Manager. This valuable resource for culinary students as well as profes-
sional chefs features a vast collection of recipes tested in the kitchens of top schools. Pow-
ered by an extensive ingredient database, Pearson Kitchen Manager allows users to simply 
perform tasks such as recipe scaling, recipe costing, recipe conversion and other essential 
applications.

Student Study Guide
An indispensable resource, the Study Guide (ISBN-10: 0-13-388693-X) assists the student in 
learning terminology and theory. It includes review questions with answers to help the student 
comprehend the techniques and processes illustrated in the textbook. The Student Study Guide 
may be purchased through local bookstores or at www.pearsonhighered.com.

and Learning Package
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On Baking: A Textbook of Baking and Pastry Fundamentals builds on the successful approach devel-
oped in On Cooking: A Textbook of Culinary Fundamentals. This is a carefully designed text intended 
to teach both the principles and practices of baking and the pastry arts. The baking information 
presented in On Cooking is suitable for culinary students seeking a general knowledge of baking. On 
Baking takes the same clear, organized approach and expands the material into far greater depth, 
covering techniques and formulas required for core and advanced baking and pastry programs.

This book aims to teach professional culinary students core baking principles and the skills necessary 
to produce a wide array of baked goods and confections. Our goal is not merely to offer a collection 
of recipes, although there are over 775 recipes for a wide variety of baked goods and confections. We 
include these formulas to illustrate the techniques presented in the teaching sections of each chapter. 
Throughout the text, we discuss both the “how” and “why” of baking. Extensive step-by-step photo-
graphs help you visualize the techniques used to form bread dough, shape cookies or temper chocolate 
while recipes illustrate the baking principles and procedures. Throughout the book we provide extensive 
illustrated sections identifying bakeshop ingredients and equipment. We believe that a thorough under-
standing of the function of ingredients will serve you well throughout your baking career.

Winner of the 2004 Gourmand World Cookbook Award as the “Best Book for Food 
Professionals in the World,” On Baking has been uniformly praised for its organization, clarity, 
ease of use and use of quality photography to illustrate professional techniques. This third edition 
update seeks to further enhance the content included in prior editions.

THE STORY BEHIND THIS UPDATE
Baking programs vary in terms of content and depth. After speaking with instructors and hearing 
from reviewers, we wanted to incorporate material at a wide range of skill levels and interests.

Our commitment to offering a range of formulas for various skill levels led us to institute an 
in-classroom testing program for many of the recipes in both the second and third editions. The 
testing enabled chef instructors to share useful feedback about how they approach a particular topic.

Much of the feedback we received since On Baking was first published indicated that students and 
instructors appreciate a book with clear, thorough explanations of fundamental techniques used in 
professional bakeries. Users also look for an assortment of formulas for making classic pastries and 
items served at modern bakery cafes, as well as dishes that reflect a wider ethnic influence. We have ex-
panded this coverage and sought to add more formulas that speak to these trends. All of the formulas 
featured in On Baking, Third Edition Update, as well as many formulas found in previous editions, 
are available online through the Pearson Kitchen Manager application, which is accessible at www 
.pearsonhighered.com/pkm or integrated within MyCulinaryLab™ at www.myculinarylab.com. By 
creating an online database of formulas, we are able to expand the content covered and support the 
book with photographs and illustrations while maintaining an acceptable size and cost.

A NOTE ON RECIPES AND FORMULAS
The featured recipes are designed to reinforce and demonstrate techniques that are presented within 
the text. Many of these formulas intentionally produce low yields, which are more appropriate for 
students beginning to learn about baking and for small schools and teaching kitchens. Selected larger 
volume formulas appear in Appendix III and are noted with the scale icon shown at left .  We provide 
volume measurements only when the quantity of an ingredient is difficult to weigh without special-
ized equipment: less than ½ ounce of salt, leavening or spices, for example. We list all ingredients 
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in both U.S. and metric measurements. In most instances we round off the metric equivalents to 
even, easily measured amounts.

Consider the U.S. and metric ingredient lists as separate recipes or formulas; do not measure 
some ingredients according to the metric amounts and other ingredients according to the U.S. 
amounts or the proportions will not be accurate and the intended result will not be achieved.

Baker’s percentages are included with many formulas, especially those for breads. Widely used 
in the professional bakeshop, baker’s percentages are very useful for increasing or decreasing yields 
as needed. We provide yields in either total batch weight or total yield and offer suggested portion 
sizes where appropriate.

We present detailed procedures for standard techniques, then generally do not repeat them in 
each recipe (for example, “apply egg wash” or “divide the dough”). A mise en place feature is 
included with recipes that appear in the front section of recipe chapters. Ingredients that require 
preparation before beginning to prepare the recipe are listed in the margin. You should consult this 
brief checklist after you read the recipe but before you begin to bake. No matter how detailed the 
written recipe, however, we must assume that you possess certain knowledge, skills and judgment.

Variations appear at the end of selected recipes. These variations enable you to see how a set 
of techniques or procedures can be used to prepare different dishes with only minor modifications. 
Variations also provide the advanced baker or pastry chef the opportunity to customize recipes for 
different applications. Headnotes that describe the cultural or historical background of a bread or 
pastry or the unique techniques used in its preparation appear with many of the recipes. This short 
text should enhance your understanding of a baking style or technique.

A registered dietitian analyzed each recipe using nutritional analysis software that incorporates 
data from the U.S. Department of Agriculture, research laboratories and food manufacturers. The 
nutrient information provided here should be used only as a reference, however. A margin of error 
of approximately 20 percent can be expected because of natural variations in ingredients. Preparation 
techniques and serving sizes may also significantly alter the values of many nutrients. In the nutri-
tional analysis for a recipe that offers a choice of ingredients, the first-mentioned ingredient is the 
one used unless stated otherwise. Ingredients listed as “as needed” are omitted from the analysis. 
Corn oil and whole milk are used throughout for “vegetable oil” and “milk,” respectively. In cases 
of a range of ingredient quantities or numbers of servings, the average was used.

Throughout this book the MyPlate symbol, shown at left marks various recipes. This symbol 
identifies dishes that are particularly low in calories, fat, saturated fat or sodium; if appropriate, they 
may also be a good source of vitamins, protein, fiber or calcium.

Bakeshop products are often challenging to produce from start to finish in a single two- to three-
hour class session. Formulas that can be produced in a limited amount of time are printed in blue in 
the master recipe list on pages xxiii through xxx. If a dough, pastry or frozen dessert base needs to chill 
overnight before using, it will not be highlighted even if the preparation can be made quickly. Should 
components such as tart dough or puff pastry be available, additional formulas in this book may be 
prepared in a two- to three-hour class time. As in restaurant and bakery settings, however, many breads 
and pastries will need to be made in stages. For example, puff pastry can be produced one day, then 
refrigerated for baking and assembly during a subsequent day. This reinforces the component approach 
to pastry preparation, in which fillings, doughs, toppings, icings and such can be prepared in advance 
and assembled in various ways to complete desserts and pastries. Similarly, starters for yeast breads, 
doughs for Danish pastries and many dessert sauces can be prepared days in advance of final use.

Baking is both an art and a science. It is best learned through hands-on experience combined 
with study of the principles that underlie each technique. You should rely on the knowledge and 
skills of your instructor for guidance. Although some skills and an understanding of theory can be 
acquired through reading and study, no book can substitute for repeated, hands-on preparation and 
observations. We hope you enjoy On Baking!
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Pistachio or Hazelnut Flourless Chocolate Cake 472
Chocolate Soufflé Cake with Peanut Butter  

Honey Center Online
Chocolate Ganache Soufflé Cake Online

German Chocolate Cake 473
Coconut Pecan Icing 473

Devil’s Food Cake 474
Italian Cream Cake 475
Bûche de Noël (Yule Log) 476

Mocha Rum Yule Log 476
Passion Fruit Yule Log 476

Meringue Mushrooms 477
Vanilla Raspberry Wedding Cake  

with White Chocolate Online
Buttercream Online

Almond Genoise 477
Pistachio Almond Genoise 477

Vanilla Spongecake 478
Swiss Jelly Roll 478
Pistachio Spongecake 478

Ladyfingers 479
Ladyfinger Bands 479

Tres Leches Cake 480
Coconut Lemon Cake 481
Chocolate Flourless Cake 482
Cream Cheese Icing 482

Traditional French Buttercream 483
Mocha French Buttercream 483
Citrus French Buttercream 483

Fondant Glaze 483
Orange Fondant Glaze 483
Raspberry Fondant Glaze 483

White Chocolate Buttercream 484
Caramel Nut Filling or Icing 484
Sticky Toffee Pudding 485

CHAPTER FOURTEEN

CUSTARDS, CREAMS AND SAUCES

Vanilla Custard Sauce (Crème Anglaise) 490
Chocolate Custard Sauce 490
Coffee Custard Sauce 490
Earl Grey Crème Anglaise 490
Frangelico Custard Sauce 490
Ginger Custard Sauce 490
Pistachio Custard Sauce 490
Saffron Custard Sauce 490

Pastry Cream (Crème Pâtissière) 492
Chocolate Pastry Cream 492
Coffee Pastry Cream 492
Coconut Pastry Cream 492
Mousseline Pastry Cream 492
White Chocolate Mousseline Pastry Cream 492
Chocolate Buttercream Filling 492

Lemon or Lime Curd 493
Orange Bergamot Curd 493
Passion Fruit Curd 493

Champagne Sabayon 494
Toffee Caramel Flan 495
Baked Crème Brûlée 497

Chocolate Crème Brûlée 497
New York Cheesecake 498
Orange-Scented Chocolate Soufflés 500
Crème Chantilly (Chantilly Cream) 502

Chocolate Chantilly 502
Stabilized Whipped Cream 502

Bavarian Cream 503
Charlotte 504
Lime Chiffon Pie 505

Lemon Chiffon 505
Orange Chiffon 505

Classic Chocolate Mousse 506
Contemporary Chocolate Mousse 508

Flavored Chocolate Mousse 509
Apricot Mousse 510
Fruit Coulis 512
Caramel Sauce 512
Dark Chocolate Syrup 513
Muscat Mousseline Online
Chocolate and Mango Cremeux 514
Diplomat Cream Filling 514
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Crème Chiboust 515
Passion Fruit Chiboust Tarts 516

Passion Fruit Crème Chiboust 516
Raspberry Cream Filling 517
Apricot Flan Online
Garlic Flan 517

Broccoli or Cauliflower Timbales 517
Cherry Clafouti 518
Crème Brûlée for Tarts 518
Pain Perdu (French Toast)) 519
Crème Brûlée 520

Passion Fruit Crème Brûlée 520
Coffee Crème Brûlée 520
Ginger Crème Brûlée 520

Chocolate Pots de Crème 520
Turtle Cheesecake 521
Pistachio Citrus Cheesecake Online
Individual Vanilla Cheesecakes 522

Cappuccino Cheesecakes 522
Bread Pudding with Bourbon Sauce 523

Banana Bread Pudding 523
Chocolate Bread Pudding 523
Bourbon Sauce 523

Rice Cream with Cherry Gelée 524
Cinnamon Raisin Rice Cream with Strawberry  

Gelée 524
Rice Pudding 524
Hot Grand Marnier Soufflé 525

Coffee Soufflée 525
One-Step Lemon Curd 526
White Chocolate Frangelico Bavarian 526
Chocolate Chiffon Pie 527
Milk Chocolate Earl Grey Mousse 527
Orange Milk Chocolate Mousse 528
Raspberry Mousseline 528
White Chocolate Mousse 529

White Chocolate Mousse Bars 529
Panna Cotta (Italian Cooked Cream Custard) 529

Buttermilk Panna Cotta 529
Raspberry Mousse 530
Lemon-Lime Mousse 530
Caramel Mousse Online
Mascarpone Cream Mousse 531
Honey Mousse with Figs and Honey Mousse 532
Honey Mousse 532
Hazelnut Cream Filling 533
Raspberry or Strawberry Sauce 533
Minted Peach Coulis 533
Pineapple Sauce 534
Rhubarb Sauce 534
Warm Wine Sauce 535

Cold Wine Sauce 535
Butterscotch Sauce 535
Clear Caramel Sauce 536
Fruited Caramel Sauce 536
Chunky Blueberry Sauce 537
Kumquat Sauce 537

Chocolate Caramel Sauce 538
Chocolate Fudge Sauce 538

Mint Chocolate Fudge Sauce 538
Espresso Sauce Online
Lemon Butter Sauce 539
Coconut Sauce 539
Candied Citrus Peel Sauce 539

CHAPTER FIFTEEN
ICE CREAM AND FROZEN DESSERTS

Ice Cream Base 545
Chocolate Ice Cream 545
Cappuccino Ice Cream 545
Brandied Cherry Ice Cream 545

Mango Sorbet 547
Coconut Sorbet 547

Coffee Granita 548
Lemon, Lime or Grapefruit Granita 548

Coffee Rum Parfait 550
Pistachio Apricot Bombe 552
Breton Shortbread with Apple Confit,  

Bavarian Cream and Caramel Sauce Online
Breton Shortbread Online
Apple Confit Online
Green Apple Sorbet Online
Caramel Green Apple Sauce with Cranberries Online
Sour Cream Sorbet Online

French Ice Cream Base 554
Anise Ice Cream 554
Banana-Nut Ice Cream 554
Chestnut Ice Cream 554
Coconut Ice Cream 554
Coffee Ice Cream 554
Earl Grey Ice Cream Online
Ginger Ice Cream 554
Hazelnut Ice Cream 554
Indian Cardamom and Pistachio Ice Cream 554
Mint Ice Cream 554
Pistachio Ice Cream 554
Roasted Peach Ice Cream 555
Vanilla Ice Cream 555

Chocolate Gelato 555
Strawberry Ice Cream 556
Sun-Dried Fruit Compote with Honey Ice Cream Online
Honey Ice Cream Online
Caramel Ice Cream Online

Caramel Chunks Online
Apricot, Peach, Pear or Pineapple Sorbet 556

Lemon or Lime Sorbet 556
Basil Lemon Sorbet 556
Banana or Kiwi Sorbet 556
Raspberry, Cherry, Blackberry or Three Red  

Fruit Sorbet 556
Green Apple or Wild Strawberry Sorbet 557
Blueberry, Red Currant or Black Currant Sorbet 557
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Passion Fruit Sorbet 557
Mandarin or Orange Sorbet 557
Verbena Sorbet Online
Champagne Sorbet 557

Champagne-Rose Sorbet 557
Lemon Sorbet 558
Grapefruit Sorbet 558

Raspberry Sorbet 558
Sorbet Sandwiches 559
Coffee Sherbet 559
Champagne Spoom 560
Pineapple Granita 560
Frozen Orange Soufflé 561
Bananas Foster 562
Baked Alaska 562

Individual Baked Alaska 563
Chocolate Semifreddo 563
Chocolate Hazelnut Marquise with Frangelico  

Sauce Online

CHAPTER SIXTEEN
HEALTHFUL AND SPECIAL-NEEDS BAKING

Pears Poached in Red Wine 574
Fresh Raspberry Jam 575
Braised Rhubarb and Apples 576
Strawberry Chutney Online
Warm Baked Peaches or Nectarines 576
Berry Compote 577

Sweet Red Wine Berry Compote 577
Gratin of Fresh Berries with Crème Fraîche 577
Sautéed Apricots 578
Grilled Fruit Kebabs Online
Apricot Soufflé 578
Spiced Poached Pears 579

Poached Pears in Exotic Syrup 579
Nonfat Mango Mousse 580
Pie or Tart Dough Made with Olive Oil 581
Passion Fruit Tart 582

Nut Tart/Pie Dough 583
Egg- and Cholesterol-Free Chocolate Raspberry  

Torte 584
Raspberry Ganache 585

Reduced-Fat Chocolate Mousse Torte Online
Reduced-Fat Chocolate Cake Online
Reduced-Fat Chocolate Mousse Online

Reduced-Fat Carrot Cake Squares 586
Reduced-Fat Three Berry Torte 586

Reduced-Fat Vanilla Cream 587
Red Fruit Gelée 587

Reduced-Fat Lemon Poundcake 588
Reduced-Fat Strawberry and Mango Trifle 589

Reduced-Fat Trifle Cream 589
No-Sugar-Added Hazelnut Shortbread 590
Sugar-Free Mango Ginger Jam 590
No-Sugar-Added Reduced-Fat Apple-Almond  

Poundcake 591

Gluten-Free Flaxseed Bread 592
Gluten-Free Fudge Brownies 593
Gluten-Free Apple Pie 594

Gluten-Free Pie Dough 594
Gluten-Free Peanut Butter Cookies 595
Gluten-Free Italian Cream Cake 596

Reduced-Fat Cream Cheese Icing 597
No-Sugar-Added Reduced-Fat Cream  

Cheese Icing 597
Soynut Tofu Ice Cream Online

Lemon-Ginger-Soy Ice Cream Online
Lactose-Free Crème Brûlée 597
Lactose-Free Soy Chocolate Silk Pie 598

Lactose-Free Pie Dough 598
Lactose-Free Pecan Ice Cream Online

Caramelized Pecans Online
Vegan Maple Cashew Ice Cream 599

Maple Cashew Ice Cream with  
Salted Pecans 599

CHAPTER SEVENTEEN
TORTES AND SPECIALTY CAKES

Mocha Torte 603
Candied Almonds 604
Joconde Spongecake 605

Fruit and Nut Joconde 605
Patterned Joconde Cake 606

Cocoa Décor Paste 606
Raspberry or Mango Gelée 607

Apricot, Black Currant, Blueberry or Peach Gelée 607
Cocoa Gelée 608
Chocolate Caramel Maxine Torte Online

Chocolate Caramel Mousse Online
Caramel Filling Online
Dark Chocolate Glaze Online

Almond Biscuit 614
Almond Biscuit with Hazelnuts 614
Pistachio Biscuit 614

Sacher Torte 615
Chocolate Lava Cakes 616
Strawberry Gelée 617
Cherry Gelée 617
Mango Mascarpone Torte 618
Caraibe Torte 619

Chocolate Meringue Sticks 619
Rio Torte 620

Coconut Macadamia Cake 620
Fraisier Torte 621
Eros Torte 622

Caramel Mousse 622
Rubies Torte 623
Palomo Torte 624
Bergamot Torte 625
Nobilis Torte 626

Hazelnut Cherry Meringue Cake 626
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Empress Torte 627
Tiramisu Torte 628
Diva Torte Online
Rolled Fondant Calla Lily Cake 629

Fondant or Pastillage Calla Lilies 629
White Chocolate Engagement Cake 630
Green Fondant or Marzipan Bombe 631

Marzipan Flowers 631

CHAPTER EIGHTEEN
PETITS FOURS AND CONFECTIONS

Lemon Tartlets 636
Petit Four Glacé 638

Raspberry Petit Four 638
Gerbet Macarons 640
Chocolate Raspberry Mousse Bites 643
Apricot Passion Fruit Ganache Tartlets 643
San Diegos 644

Valencias 644
L’Opéra 645
Langues de Chat (Cat’s Tongue Cookies) 646

Lemon Sandwich Cookies 646
Madeleines 647
Cherry-Almond Florentines 648
Chocolate Pecan Cakes 649
White Chocolate Mousse Bites 650
Financiers 650
Irish Cream Crème Brûlée Online
Caramel Candies 651
Peanut Brittle 652

Hazelnut Brittle 652
Tua-Tad (Thai-Style Peanut-Sesame Brittle) 652
Caramel-Dipped Fruits 653
Pecan Pralines 653
Hazelnut Focus Online

Hazelnut Crunch Online
Raspberry Pâte de Fruit 654
Marshmallws 655

Flavored Marshmallows  655

CHAPTER NINETEEN
RESTAURANT AND PLATED DESSERTS

Candied Citrus Peel 671
Chocolate Coconut Dirt 671
Toasted Coconut Curls 672
Dulce de Leche Mousse Online
Profiteroles the Modern Way 673
Warm Candied Orange Brownie with Orange  

Marshmallow and Mandarin Sorbet 674
Vanilla Cream Bavarian with Red Fruit Lime Gel Online

Red Fruit Sorbet Online
Lemon Curd Meringue Tarts with Mango Coulis 674

Chocolate Soufflé Cake with Peanut Butter  
Honey Center and Burnt Blood-Orange  
Sauce Online

Grand Marnier Flambé Bananas Online
Banana Twists Online

White Chocolate Mousse on Rhubarb with  
Strawberry Ice Cream 675

Warm Rhubarb in Orange Syrup 675
Orange Milk Chocolate Mousse with Kumquat  

Sauce 676
Lime Banana Verrine 676
Lemon-Lime Mousse with Black Currant Sorbet 677

Lemon Lace Cookies 677
Domed Cheesecake with Pineapple Skewer  

and Mango Sorbet 678
Cheesecake Domes 678

Deconstructed Black Forest Cake 679
Hot Coffee Soufflé with Chocolate Ice Cream  

Served in Tulipe Cookie Baskets Online
Brandied Cherry Ice Cream on Nougatine Moons 680

Nougatine Moons 680
Cheesecake Bars with Fresh Red Fruits 681
Vanilla Cheesecake with Sesame Seed  

Nougatine, Coconut Sauce and Sorbet 681
Flambéed Pineapple in Crêpes with Blackberry  

Sorbet 682
Palmiers with Baked Nectarines, Peach Sorbet and 

Champagne Sabayon 683
S’Mores On a Plate 683
Warm Peaches with Champagne-Rose Sorbet 684

Lace Cookies 684
Black Currant Sorbet Served on Ice with Gerbet  

Macarons and Crème Brûlée 685

CHAPTER TWENTY
CHOCOLATE AND SUGAR WORK

Dark Chocolate Truffles 705
Dark Modeling Chocolate 710
White Modeling Chocolate 710

White Modeling Chocolate Made  
with Corn Syrup 710

Chocolate Flower and Pillar Showpiece 712
Marzipan 714
Marzipan Pear 716
Happy Pig 717
Hunter the Dog 718
Pastillage 719
Gum Arabic Solution 720

working with Pastillage 720
Matisse-Inspired Showpiece 720
Showpiece Tube Supports 721
Showpiece Base 721

Showpiece Philodendron Leaves 722
Hibiscus-Style Flowers 722
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Showpiece Assembly 722
Basic Nougatine 724

Hazelnut or Walnut Nougatine 724
Cocoa Nougatine 724
Sesame Seed Nougatine 724
Coffee Nougatine 724

Nougatine Cups 725
Caramel 726
Decorating Caramel 727
Isomalt Lace 730
Basic Pulled and Blown Sugar 732

Poured Sugar 732
Modern Flower Sugar Showpiece 733
Mendiant (Bittersweet Chocolate, Nut  

and Dried Fruit Disks) 738
Noble (Raspberry Ganache Chocolates) 738
Havana (Milk Chocolate and Rum Ganache  

Chocolates) Online
Faun (Hazelnut Ganache Chocolates) 739
Ceylon (Milk Chocolate and Cinnamon Ganache 

Chocolates) 739
Pona (Orange Cream-Filled Chocolates) 740
Caravelle (Marzipan, Raspberry and Hazelnut  

Chocolates) 740

Passion (White Chocolate and Passion Fruit  
Ganache Chocolates) 741

Seville (Milk Chocolate, Hazelnut and Orange  
Ganache Chocolates) 742

Chocolate, Fruit and Nut Bars 742
Baho (Ginger, Lime and Caramel Cream-Filled  

Chocolates) 743
Orange Milk Chocolate Ganache 743
Gianduja 744
Samba (Anise Ganache and Nougatine  

Chocolates) Online
Vioni (Milk Chocolate and Vanilla Squares) 745
Irish Cream (Chocolate Ganache, Coffee  

and Whiskey Squares) 746
Rochers (Caramel, Almond and Orange  

Chocolates) 746
Palets d’Or (Bittersweet and Vanilla  

Chocolates) 747
Hazelnut Crisps 748
Sugar-Based Nougatine 748

Hazelnut or Walnut Nougatine 748
Coffee Nougatine 748

Nougatine Slivers 749
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