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Gougeres

Gruyeére is the classic cheese used in gougeres,
but you may substitute your favorite.

Makes about 65, 1-inch gougéres

Ve cup water

4 tablespoons (V2 stick) unsalted butter, cut
into 1-inch pieces

V2 teaspoon kosher salt, divided

V2 teaspoon granulated sugar

1 cup unbleached, all-purpose flour
large eggs, plus up to 2 more if necessary

1 cup shredded Gruyeére cheese, divided

Va teaspoon cayenne

Va teaspoon paprika

Preheat oven to 500°F. Line two baking sheets
with parchment paper. Reserve.

Put the water, butter, ¥ teaspoon of the salt
and sugar into a medium saucepan set over
medium heat. Once the mixture comes to a
boil, remove from heat and stir in all of the flour.
Return to the burner and raise the heat to
medium-high. Using a wooden spoon,
continuously stir the mixture until it “dries out”
and a thick, hard film remains on the bottom of
the pot, about 12 to 2 minutes.

Remove from heat and put flour mixture into
the Cuisinart® mixing bowl. Attach the flat
mixing paddle and mix on Speed 3 to release
steam and cool, about 2 to 3 minutes. Once
the dough has cooled (and the bowl is no
longer warm), increase the speed to 4 and add
the eggs, one at a time until each is fully
incorporated before adding the next. Scrape
down the entire bowl between each addition.
Dough is ready when it becomes a pale yellow
color and drops from the beater in a slow,
steady stream. If the dough is too thick, beat
the remaining 2 eggs together and slowly begin
to add them, 1 teaspoon at a time, with the
mixer running. Do not make the dough too
runny or it will not hold its shape.

Add 2 cup of Gruyeére, the remaining salt and
spices and mix on Speed 2 to incorporate.

Transfer the batter to a large pastry bag fitted
with a small to medium-sized round tip. Pipe

the gougére dough into 1-inch rounds, %2 inch
apart on the prepared baking trays. Top each
with a pinch of the reserved Gruyere.

Put in the oven, and immediately turn the heat
down to 300°F. Bake until gougeres are nicely
browned, completely hollow and not wet inside,
about 20 minutes.

Serve immediately.

TIP: To ensure even coloring, rotate the baking
sheets halfway through baking.

Nutritional analysis per gougere:

Calories 29 (61% from fat) ® carb. 1g ® pro. 1g
e fat 2g ® sat. fat 1g ® chol. 11mg ® sod. 39mg
e calc. 36mg e fiber Og

Spinach and Feta Soufflé

Looking for a new idea for a fun and festive side
dish? The classic combination of spinach and feta
come together in this tasty souffle.

Makes 12 servings

6 tablespoons (% stick) unsalted butter, cut
into 1-inch pieces, divided

Ve cup grated Romano cheese, divided

5 large eggs

1 large egg white

12 cup unbleached, all-purpose flour

12 cups whole milk

3 ounces feta cheese

Va teaspoon kosher salt

Va teaspoon freshly ground black pepper

/s teaspoon freshly ground nutmeg

10-ounce package frozen, chopped
spinach, thawed with any moisture
squeezed out

Va teaspoon lemon zest

Preheat oven to 400°F. Position racks so that
the soufflé can bake in the middle of the oven.

Generously butter a 2-quart (8-cup) soufflé dish
thoroughly with 1 tablespoon of the butter.
Sprinkle % cup of the Romano in the dish so
that the bottom and sides are coated. Shake
out any excess. Wipe the rim of the dish with

a paper towel to remove any butter or cheese;
reserve.

Separate eggs, putting whites (including extra
white) into the Cuisinart® mixing bowl and the
yolks into a separate mixing bowl. Break yolks
up by stirring with a fork. Attach the chef’s
whisk and reserve both bowls containing eggs.
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Put the remaining butter in a saucepan over
medium-low heat. Once butter melts, add the
flour to the pan and stir to cook off any raw
flour taste, about 3 to 4 minutes. While
continuously whisking the butter/flour mixture,
slowly add the milk. Once all the milk is added,
whisk until a smooth and homogenous
consistency is achieved. Once mixture is
smooth, beat in remaining Romano and feta
salt, pepper and nutmeg. Stir in the spinach
and lemon zest.

While continuously mixing with a whisk, spoon
a small amount of the milk and spinach mixture
into the yolks. Continue mixing in the remaining
mixture, a third at a time.

Beat egg whites, starting on Speed 1 and
gradually increasing to Speed 12. Whip only
until firm peaks form, about 1%2 minutes total.

Mix a third of the egg whites into the spinach
mixture until evenly combined. Continue by
carefully folding the remaining egg whites in
two additions with a large rubber spatula. Fold
just until combined.

Pour mixture into prepared dish and gently
smooth the top to ensure an even rise. Put
soufflé into preheated oven and reduce
temperature to 375°F. Bake until golden and
just set, about 45 to 50 minutes.

Serve immediately.

Nutritional analysis per serving (2 cup):

Calories 207 (64% from fat) ® carb. 9g ® pro. 9g
e fat 159 e sat. fat 8g ® chol. 152mg ® sod. 418mg
e calc. 175mg e fiber 1g

Mashed Potatoes

This basic recipe is perfect to serve as is, or be
creative and add different flavors like fresh herbs or
cheese.

Makes about 9 cups

5 pounds Yukon gold potatoes, peeled and
cut into 1-inch pieces

5'/s tablespoons unsalted butter, cut into
1-inch pieces

1 cup créme fraiche

Y2 cup milk (any fat variety works)

1 teaspoon kosher salt

Y2 teaspoon freshly ground black pepper

Put potatoes into a stockpot and cover with
cold water. Bring to a boil and simmer until
potatoes are tender.

Once the potatoes are tender, drain the
potatoes completely and then transfer to the
Cuisinart® mixing bowl. Attach the chef’s whisk
and mix on Speed 5 until potatoes are
completely mixed with no lumps, scraping
down the entire bowl as necessary.

Once potatoes are smooth, add the butter,
creme fraiche, milk, salt and pepper. Mix again
on Speed 8, increasing to Speed 12 until
potatoes are light and fluffy. Scrape the bowl
once to make sure all ingredients are evenly
incorporated.

Taste and adjust seasoning as desired.

Nutritional analysis per serving (72 cup):

Calories 172 (42% from fat)  carb. 21g ¢ pro. 3g
e fat 8g e sat. fat 5g ® chol. 27mg ® sod. 155mg
e calc. 55mg e fiber 3g

Cauliflower Purée

A great, healthy alternative to traditional mashed
potatoes, plus this recipe is dairy free!

Makes 6 cups

1 large head cauliflower, cored, about 3V
pounds

1 pound Yukon gold potatoes, peeled and
cut into 1-inch pieces

Ya cup extra virgin olive oil

2 teaspoons kosher salt

12 teaspoon freshly ground black pepper

Cut cauliflower into large chunks and put into a
large stockpot with the potatoes. Cover with
cold water and place over high heat until water
comes to a boil. Reduce heat to maintain a
healthy simmer and cook until vegetables are
tender, about 25 minutes.

Once tender, drain all water from the
vegetables and place into the Cuisinart® mixing
bowl. Attach the chef’s whisk and mix on
Speed 5 until vegetables are smooth. Scrape
the entire bowl as necessary during the
process. Increase the speed between 8 and 10
to completely smooth out the cauliflower.

Once smooth, decrease speed to 2 to add the
olive oil, salt and pepper, and then slowly
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increase to Speeds 10 to 12 until light and
fluffy. Scrape the bowl once to make sure all
ingredients are evenly incorporated. Taste and
adjust seasonings as desired.

Nutritional analysis per serving (Y2 cup):

Calories 142 (56% from fat) ® carb. 13g ® pro. 3g
e fat 10g e sat. fat 1g ® chol. Omg e sod. 394mg
e calc. 27mg e fiber 3g

Pasta Dough

The combination of “00” and semolina flour gives this
dough the perfect bite when cooked, compared to
traditional pasta dough made with just “00” flour.

Makes about 1¥2 pounds of dough, enough for 8
servings

5 large eggs
2> cups “00” flour
2/3 cup semolina flour

Put all of the ingredients, in the order listed,
into the Cuisinart® mixing bowl. Attach the
dough hook and mix on Speed 5 to combine,
about 1 minute.

Continue mixing until dough mostly comes
together, about 4 to 6 minutes. At about 5
minutes of mixing, check the texture. If it is too
dry, add water one tablespoon at a time;
alternatively, if it is too wet, add the “00” flour
one tablespoon at a time to desired
consistency. Keep in mind this dough won’t
resemble a smooth ball, it will only just come
together in large chunks with some possible
smaller bits to knead in by hand. Should any
flour or loose, dry bits be left behind at the
bottom of the bowl, leave them there and do
not incorporate into final dough.

Transfer dough to a lightly floured surface and
knead all dough together into a ball by hand
until smooth and it springs back to the touch,
about 2 minutes.

Wrap in plastic wrap and let rest at room
temperature before using, at least 20 minutes.
Pasta dough can be made and stored in the
refrigerator for up to 3 days.

For best results use the Cuisinart® Pasta Roller
and Cutter to make the perfect lasagna sheets,
pappardelle, linguine or spaghetti.

Nutritional analysis per serving (3 ounces):

Calories 218 (15% from fat)  carb. 35g ¢ pro. 109
e fat 4g e sat. fat 1g ® chol. 11mg ® sod. 41mg
e calc. 13mg e fiber 3g

Pizza Dough

This dough can be used for more than just the
obvious, although who doesn’t love homemade
pizza? Visit our website, www.cuisinart.com, for a
variety of pizza, calzone and stuffed bread recipes.

Makes 12 pounds of dough, two 12-inch crusts

1 cup warm water (105°F to 110°F)

12 teaspoons granulated sugar

2V teaspoons active dry yeast

3 cups bread flour (unbleached, all-
purpose flour may be substituted),
plus additional for dusting and rolling

1 teaspoons kosher salt

1 tablespoon extra virgin olive oil, plus
more for coating the dough

Stir together the warm water, sugar and yeast
in the Cuisinart® mixing bowl. Attach the dough
hook and let stand until the mixture is foamy
and bubbly, about 5 to 10 minutes.

While the yeast is proofing, combine the bread
flour and salt in a separate mixing bowl.

Once the yeast is foamy, add the flour mixture
and olive oil to the bowl and turn the mixer on
to Speed 3 until dough comes together as a
ball and cleans the side of the bowl.

Once dough ball forms, continue to knead on
Speed 3 for about 4 minutes. Dough should
be smooth and spring back to the touch. If
sticky, add 1 tablespoon of flour at a time until
smooth. Alternatively, if the dough seems too
dry, add 1 tablespoon of water at a time.

Cover bowl with plastic wrap and let rise in a
warm, draft-free place until doubled in volume,
about 1 hour.

Place dough on a lightly floured surface and

form into desired crust size(s) or as directed by

recipe.

Nutritional analysis per serving (2 ounces, based on 12 serv-
ings for two, 12-inch crusts):

Calories 114 (9% from fat) ® carb. 23g ® pro. 3g
e fat 1g  sat. fat Og ® chol. Omg ® sod. 286mg
e calc. Tmg e fiber 1g
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Gluten-Free Pizza Dough

Finally! Pizza that folks with gluten allergies or
sensitivities can cheer about.

Makes about 1 pound of dough, about two

10-inch pies

% cup tapioca flour

% cup white rice flour, plus additional for
dusting and rolling

/s cup quinoa flour

/s cup arrowroot flour

1 teaspoon xanthan gum

1 teaspoon kosher salt

2 teaspoons granulated sugar

Y2 cup rice milk

Va cup water

2 tablespoons extra virgin olive oil

Put the flours, xanthan gum, salt and sugar into
the Cuisinart® mixing bowl. Attach the dough
hook and mix on Speed 4 to combine.
Combine the rice milk, water and olive oil
together in a liquid measuring cup.

With the stand mixer running on Speed 3,
slowly add the liquid ingredients. Once a dough
ball forms, knead the dough on Speed 4, for
about 3 to 4 minutes. Dough should be
smooth. If sticky, add 1 tablespoon of rice flour
at a time until smooth. Alternatively, if the
dough seems too dry, add 1 tablespoon of
water at a time.

When ready to roll, dust a large surface with
rice flour. Divide the dough into 2 equal pieces.
Roll dough out into about a 12-inch circle.

Liberally dust a pizza peel or the bottom of a
sheet tray with rice flour. Transfer pizza dough
to the well-floured surface and decorate with
desired pizza toppings before baking.
Nutritional analysis per serving (1'/s ounces, based on 12
servings for two, 10-inch pies):
Calories 114 (22% from fat) ® carb. 22g ® pro. 9g

e fat 3g ® sat. fat Og ® chol. Omg ® sod. 209mg
e calc. 23 mg e fiber 1g

Basic White Bread

A basic white bread, great for sandwiches.

Makes two loaves, about 1 pound, 6 ounces
each

12/5 cups warm water (105°F to 110°F)

12 tablespoons honey

2V teaspoons active dry yeast

52 cups unbleached, all-purpose or bread
flour, divided

Y2 cup nonfat dry powdered milk

2 teaspoons kosher salt

4 tablespoons (2 stick) unsalted butter,
cut into Y2-inch pieces and at room
temperature

Nonstick cooking spray

Stir together the warm water, honey and yeast
in the Cuisinart® mixing bowl. Attach the dough
hook and let stand until the mixture is foamy
and bubbly, about 5 to 10 minutes.

While the yeast is proofing, combine the flour,
powdered milk and salt in a separate mixing
bowl.

Once the yeast is foamy, add the flour mixture
and the butter and turn the mixer on to Speed
3 until dough comes together as a ball and
cleans the side of the bowl.

Once dough ball forms, continue to knead on
Speed 3 for about 4 to 5 minutes. Dough
should be smooth and spring back to the
touch. If sticky, add 1 tablespoon of flour at a
time until smooth. Alternatively, if the dough
seems too dry, add 1 tablespoon of water at a
time.

Cover bowl with plastic wrap and let rise in a
warm, draft-free place until doubled in volume,
about 1 hour.

Lightly coat two 9-inch loaf pans with cooking
spray. Punch the dough down and divide
dough into 2 equal portions. Shape into loaves
and place in prepared pans. Cover with plastic
wrap and let rise until nearly doubled, about 30
to 45 minutes.

While loaves are rising, preheat oven to 375°F.
When loaves have doubled, bake until the
bread is browned and sounds hollow when
tapped, about 35 to 40 minutes. Remove from
oven and cool on wire rack until cool to touch;
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remove from pans and allow to cool completely
before slicing.

Nutritional analysis per serving (one 1-ounce slice):

Calories 64 (15% from fat) ® carb. 12g ® pro. 1g
e fat 1g e sat. fat 1g ® chol. 3mg ¢ sod. 116mg
e calc. 7mg e fiber 1g

Molasses Wheat Bread
A hearty wheat bread flavored lightly with molasses.

Makes two loaves, about 1V4 pounds each

12/5 cups warm water (105°F to 110°F)

112 tablespoons molasses

2V teaspoons active dry yeast

32 cups whole-wheat flour, divided

2V cups unbleached, all-purpose or bread
flour, divided

Y2 cup nonfat dry powdered milk

2 teaspoons kosher salt

4 tablespoons (V2 stick) unsalted butter, cut

into Y2-inch pieces, at room temperature
Nonstick cooking spray

Stir together the warm water, molasses and
yeast in the Cuisinart® mixing bowl. Attach
dough hook and let stand until mixture is foamy
and bubbly, about 5 to 10 minutes.

While yeast is proofing, combine 3 cups of the
whole-wheat flour and 13 cups of the bread
flour with powdered milk and salt. Once the
yeast mixture proofs, add the flour mixture to
the yeast mixture with the unsalted butter.

Mix on Speed 2 for 2 minutes. Combine
remaining flours and reserve. Continuing on
Speed 2, add the combined remaining flour one
tablespoon at a time until dough comes
together as a ball and cleans the side of the
bowl.

Knead on Speed 3 for 4 minutes. Dough should
be smooth and spring back to the touch. If
sticky, add 1 tablespoon of flour at a time until
smooth. Alternatively, if the dough seems too
dry, add 1 tablespoon of water at a time.

Cover bowl with plastic wrap and let rise in a
warm, draft-free place until doubled in volume,
about one hour.

Lightly coat two 9-inch loaf pans with cooking
spray. Punch the dough down and divide into 2
equal portions. Shape into loaves and place in

prepared pans. Cover and let rise until nearly
doubled, about 30 to 45 minutes.

While bread is rising, preheat oven to 375°F.
Bake until bread is browned and sounds hollow
when tapped, about 35 to 40 minutes. Remove
from oven and cool on wire rack until cool to
touch; remove from pans and allow to cool
completely before slicing.

Nutritional analysis per serving (one 2-ounce slice):

Calories 154 (16% from fat)  carb. 28g * pro. 5g
e fat 3g ® sat. fat 2g ® chol. 11mg ® sod. 224mg
e calc. 33mg e fiber 3g

Multigrain Bread

This nutrient-dense bread with subtle honey flavor
is great for sandwiches.

Makes two loaves, about 1%4 pounds each

cup warm water (105°F to 110°F)
12 tablespoons honey

2V teaspoons active dry yeast

3 cups whole-wheat flour

12 cups unbleached, all-purpose or bread
flour
tablespoons vital wheat gluten

2 teaspoons kosher salt

12 cup rolled oats

Va cup hulled sunflower seeds

Va cup flax seeds

2 tablespoons wheat germ

2 tablespoons flax oil or vegetable oil

Nonstick cooking spray

Stir together the warm water, honey and yeast
in the Cuisinart® mixing bowl. Attach dough
hook and let stand until mixture is foamy and
bubbly, about 5 to 10 minutes.

While yeast is proofing, combine flours, vital
wheat gluten, salt, oats, seeds and wheat germ
in a separate large bowl. Once the yeast
mixture proofs, add the flax oil and flour
mixture flour to the yeast mixture. Mix on
Speed 2 to just combine. Increase to Speed 4
and knead, about 4 minutes. Dough should be
smooth and spring back to the touch. If sticky,
add 1 tablespoon of the white flour at a time
until smooth. Alternatively, if the dough seems
too dry, add 1 tablespoon of water at a time.

Cover bowl with plastic wrap and let rise in a
warm, draft-free place until doubled in volume,
about 1 hour.
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Lightly coat two 9-inch loaf pans with cooking
spray. Punch dough and divide into 2 equal
portions. Shape into loaves and place in
prepared pans. Cover and let rise until nearly
doubled, about 30 to 45 minutes.

While bread is rising, preheat oven to 375°F.
Bake loaves until bread is browned and sounds
hollow when tapped, about 35 to 40 minutes.
Remove from oven and cool on wire rack until
cool to touch; remove from pans and allow to
cool completely before slicing.

Nutritional analysis per serving (one 2-ounce slice):

Calories 137 (23% from fat) ® carb. 24g ® pro. 1g
e fat 4g ® sat. fat Og ® chol. Omg ® sod. 215mg
e calc. 15mg e fiber 3g

Buttery Dinner Rolls

The classic dinner roll we all remember from Sunday
or holiday dinners.

Makes 16 dinner rolls

cup whole milk

8 tablespoons (1 stick) unsalted butter, cut
into 1-inch pieces

1 teaspoon kosher salt

4 tablespoons granulated sugar, divided

Va cup warm water (105°F to 110°F)

2Vs teaspoons active dry yeast

1 large egg

4 cups bread flour, plus additional for

dusting and rolling

Unsalted butter for greasing pan
tablespoon whole milk
tablespoon unsalted butter

Scald milk (heat until just bubbling around
edges — may be done in microwave). Stir in
unsalted butter, salt and 3 tablespoons of
sugar. Let cool until just warm (105°F to 110°F).

Stir together the warm water, remaining
tablespoon of sugar and yeast in the Cuisinart®
mixing bowl. Attach the dough hook and let
stand until the mixture is foamy and bubbly,
about 5 to 10 minutes.

While the yeast is proofing, measure out the
bread flour in a separate mixing bowl.

Once the yeast is foamy and the milk mixture
is at the appropriate temperature, add the milk
mixture, egg and flour and turn the mixer on to

Speed 3 until dough comes together as a
ball and cleans the side of the bowl.

Once dough ball forms, continue to knead on
Speed 3 for about 4 to 5 minutes. Dough
should be smooth. If sticky, add 1 tablespoon
of flour at a time until smooth. Alternatively, if
the dough seems too dry, add 1 tablespoon of
water at a time.

Cover bowl and let rise in a warm, draft-free
place until doubled in volume, about 1 hour.

Preheat oven to 375°F. Lightly butter a 9-inch
round baking pan. Divide the dough into 16
equal pieces (about 24 ounces each). Roll into
balls and arrange in the prepared pan. Cover
with plastic wrap and let rise until about
doubled, about 30 to 45 minutes.

Combine remaining tablespoon of milk and
butter and heat until butter is melted. Just
before baking, gently brush rolls with melted
butter and milk. Bake until golden brown, about
25 to 30 minutes (internal temperature of rolls
will be 200°F when tested with an instant-read
thermometer).

Remove from oven and cool on wire rack until
cool to touch; remove from pan and allow to
cool completely.
Nutritional analysis per roll:
Calories 183 (35% from fat) - carb. 269 ® pro. 4g

e fat 7g ® sat. fat 5g ® chol. 34mg * sod. 153mg
e calc. 13mg e fiber 1g
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Challah

Our challah makes the best French toast — that’s if
you have any left over, of course!

Makes one loaf

Va cup warm water (105°F to 110°F)

2V teaspoons active dry yeast

4 tablespoons granulated sugar, divided

23 cup cold water

8 tablespoons (1 stick) unsalted butter,
melted

4'/s cups unbleached, all-purpose flour

2 teaspoons kosher salt

Egg wash (1 large egg and 1 tablespoon
water whisked together)
Nonstick cooking spray

Stir together the warm water, yeast and 2
teaspoons of the sugar into the Cuisinart®
mixing bowl. Attach the dough hook and let
stand until foamy, about 5 minutes.

Once the yeast has proofed, add the cold
water, melted butter, flour and salt to the mixing
bowl. Knead on Speed 2 to incorporate
ingredients. Increase to Speed 4 and knead
until smooth, about 5 minutes. Dough should
be soft and spring back to the touch.

Cover mixing bow! and let dough rise in a
warm, draft-free place until volume is doubled,
about 1 to 1%z hours. Line a sheet tray with
parchment paper.

Transfer dough to a lightly floured surface and
punch down. Divide dough into 3 equal pieces.
Use your hands to roll each piece into a
cylinder about 1%2 x 14 inches. Place the
cylinders side by side on the prepared tray.
Braid loosely from one end. Gently pull and
taper each end to a point, then pinch and tuck
under loaf. Cover with plastic wrap coated with
cooking spray and let rise until doubled in size,
about 45 minutes. Preheat oven to 375°F with
the rack positioned in the lower third of the
oven.

Brush the loaf with the egg wash. Bake for 20
minutes. Lower temperature to 350°F and bake
until loaf is browned and sounds hollow when
tapped, about an additional 10 minutes.
Remove from oven and cool on wire rack.

Nutritional analysis per serving (one 2-ounce slice):

Calories 119 (61% from fat) e carb. 18g ® pro. 3g
e fat 4g ® sat. fat 2g ® chol. 30mg ® sod. 202mg
e calc. 4mg e fiber Og

Rustic Italian Bread

This airy and crusty loaf proves that making artisan-
style bread at home can be so simple.

Makes 1 round loaf

1 cup warm water (105°F to 110°F)
34 teaspoon granulated sugar

134 teaspoons active dry yeast

3 cups bread flour

/s cup wheat bran

12 teaspoons kosher salt

2 tablespoons extra virgin olive oil

Egg wash (1 egg and 1 tablespoon water
whisked together)

Stir together the warm water, sugar and yeast
in the Cuisinart® mixing bowl. Attach the dough
hook and let stand until the mixture is foamy
and bubbly, about 5 to 10 minutes.

While the yeast is proofing, combine the bread
flour, wheat bran and salt in a separate mixing
bowl.

Once the yeast is foamy, add the flour mixture
and the olive oil and turn the mixer on to Speed
3 until dough comes together as a ball and
cleans the side of the bowil.

Once dough ball is formed, continue to knead
on Speed 3 for about 4 to 5 minutes. Dough
should be smooth and spring back to the
touch. If sticky, add 1 tablespoon of flour at a
time until smooth. Alternatively, if the dough
seems too dry, add 1 tablespoon of water at a
time.

Cover bowl with plastic wrap and let rise in a
warm, draft-free place until doubled in volume,
about one hour. Punch the dough down,
reshape again into a ball, cover with plastic
wrap to rise until doubled in size again.

Gently punch down the dough and shape into a
tight, large round. Put the round on a baking
sheet lined with parchment paper and loosely
cover with plastic wrap. Allow to rise one last
time, about 30 minutes.

While bread is rising, preheat oven to 400°F.
When ready to bake, cut an “X” into the top of
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the loaf with a serrated knife, brush with egg
wash and bake for about 30 minutes, until
bread is nicely browned and has an internal
temperature of 200°F. Remove from oven and
cool completely on a wire rack before slicing.
Nutritional analysis per serving (one 1.5-ounce slice):
Calories 95 (15% from fat) ® carb. 17g ® pro. 3g

e fat 2g e sat. fat Og ® chol. 12mg ® sod. 219 mg
e calc. 2mg e fiber 1g

Blueberry Buttermilk
Crumb Cake

This coffee cake is guaranteed to receive
rave reviews.

Makes one cake, 16 servings
Nonstick cooking spray

Crumb Topping:
134 cups unbleached, all-purpose flour

% cup packed light brown sugar

12 tablespoons (12 sticks) unsalted butter,
cut into 1-inch pieces and at room
temperature

2 teaspoons ground cinnamon

% teaspoon pure vanilla extract

Va teaspoon kosher salt

Buttermilk Cake:
22/s cups unbleached, all-purpose flour

Y% teaspoon baking soda

% teaspoon cream of tartar

Y2 teaspoon kosher salt

10?2/ tablespoons (1'/s sticks) unsalted butter,
cut into 1-inch pieces and at room
temperature

1/s cups granulated sugar

2 large eggs, at room temperature

% teaspoon pure vanilla extract

2/s cup buttermilk

3 cups blueberries

Preheat oven to 350°F. Lightly coat a 13 x

9-inch baking pan with cooking spray; reserve.

To prepare the Crumb Topping: Put all of the
crumb topping ingredients in the Cuisinart®
mixing bowl. Attach the flat mixing paddle and

mix on Speed 2 to break up, scrape if
necessary and then turn up the mixer to Speed
4 until the mixture resembles large crumbs,
stopping to scrape bowl as necessary. Remove
and reserve in refrigerator until ready to use.

To prepare the Buttermilk Cake: Put the flour,
baking soda, cream of tartar and salt in a
medium bowl and stir to combine; reserve.

Put the butter and granulated sugar in the
Cuisinart® mixing bowl. Attach the flat mixing
paddle and mix on Speed 3 until incorporated.
Scrape the entire bowl and increase to Speed
5. And mix until light and fluffy, about 1 minute.

Scrape the bowl well and reduce speed to 3.
Add the eggs, one at a time, and the vanilla
extract and mix until each is fully incorporated
and batter is smooth. Scrape the entire bowl

Add half the reserved dry mixture and half the
buttermilk. Mix on Speed 1 until just blended.
Scrape the entire bowl. Add remaining dry
ingredients and buttermilk. Continue mixing on
Speed 1 until smooth and blended.

Pour batter into prepared pan and smooth over
top. Sprinkle blueberries evenly over the top;
lightly press blueberries into batter (submerge
blueberries slightly). Crumble any large clumps
in the crumb mixture and sprinkle the crumb
mixture evenly over the blueberries.

Bake in preheated oven until crumbs are evenly
golden brown and tester is clean when

inserted in center of pan, about 60 to 65
minutes. Remove from oven and cool on a
wire rack before cutting in pan.

Nutritional analysis per serving (based on 16 servings):

Calories 381 (38% from fat) ® carb. 55g ® pro. 5g
o fat 16g e sat. fat 12g ¢ chol. 70mg ® sod. 178mg
e calc. 16mg e fiber 1g
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Banana Chocolate
Chip Bread

The secret to soft banana bread is a light mixing
hand. Although the Cuisinart® Stand Mixer is tough
enough for your heaviest breads, Speed 1 ensures

delicate mixing and folding.

Makes one 9-inch loaf

1/s cups unbleached, all-purpose flour

1 teaspoon baking soda

% teaspoon baking powder

Va teaspoon kosher salt

2/s cup granulated sugar

6 tablespoons (3 stick) butter, cut into
1-inch pieces, plus more for buttering
pan

2 large eggs

Y2 teaspoon pure vanilla extract

14 cups peeled, ripe banana, cut into
1-inch pieces
Y2 cup mini chocolate chips

Preheat oven to 350°F. Generously butter a
9-inch loaf pan.

Combine flour, baking soda, baking powder
and salt in a medium bowl. Reserve.

Put sugar and butter into the Cuisinart® mixing
bowl. Attach the flat mixing paddle and mix on
Speed 2 until creamy, about 2 minutes. Scrape
the entire bowl.

Continuing on Speed 2, add eggs, one at a
time, and mix until each is incorporated.
Scrape the entire bowl. Add vanilla extract and
then the banana and continue to mix until
banana is well combined, about 1 minute.
Scrape the bowl.

Add flour mixture and mix until just combined.
Scrape the bowl! well and add chocolate chips
and mix to fold. Transfer the batter to the
prepared loaf pan.

Bake until deep golden brown and a cake
tester comes out clean, about 40 to 50
minutes. Remove from oven and cool on wire
rack until cool to touch; remove from pan and
allow to cool completely.

Nutritional analysis per serving (based on 12 servings):
Calories 210 (38% from fat) ® carb. 31g ® pro. 3g

e fat 9g e sat. fat 6g ® chol. 51mg ¢ sod. 190mg
e calc. 9mg e fiber 1g

Pecan Sticky Buns

The Cuisinart® Stand Mixer makes it easier than you’d
ever imagine to make a large amount of light, silky
smooth dough needed for sticky buns.

Makes 18 sticky buns

Sweet Dough:
/s cup warm water (105°F to 110°F)

/s cup granulated sugar, divided

24 teaspoons active dry yeast

Y2 cup fat-free milk

5/s tablespoons unsalted butter, cut into
1-inch pieces and at room temperature

1 large egg

32 cups unbleached, all-purpose flour

34 teaspoon kosher salt

Topping:

%4 cup pecans, chopped and divided

/s cup granulated sugar

% teaspoon ground cinnamon

12 tablespoons unsalted butter, at room
temperature

V2 cup raisins

5'/s tablespoons (*/: stick) unsalted butter,
melted

Y2 cup packed light brown sugar

Nonstick cooking spray

To make dough:

Stir together the warm water, 1 teaspoon of the
sugar and the yeast in the Cuisinart® mixing
bowl. Let stand until foamy, about 5 minutes.

Once the yeast has proofed, add the milk,
butter and egg. Attach the flat mixing paddle
and mix on Speed 2 to break up egg. Add the
flour and salt, and mix to just combine. Remove
flat mixing paddle and attach dough hook.

Knead on Speed 5 until dough comes together
as a ball and cleans the side of the bowl.
Dough should be smooth and spring back to
the touch. If sticky, add 1 tablespoon of flour at
a time until smooth. Alternatively, if the dough
seems too dry, add 1 tablespoon of water at a
time. Cover bowl! with plastic wrap and let rise
in a warm, draft-free place until doubled in
volume, about 1%2 hours.

To make topping / assemble buns:

In a small bowl, combine half of the pecans,
sugar and cinnamon. Reserve.
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Transfer dough to a lightly floured surface and
punch dough down. Roll into a 20 x 12-inch
rectangle. Spread with the softened butter (172
tablespoons), sprinkle with cinnamon/sugar
mixture and top with raisins. Beginning on long
side (this is easiest if it is the side closest to
you) roll dough up tightly and pinch seam to
seal. Using a sharp knife, cut into 18 slices
(@about % inch thick).

Pour melted butter evenly into a 13 x 9-inch
baking pan. Sprinkle brown sugar and
remaining pecans over butter. Place buns, cut
side up, in pan. Cover with plastic wrap coated
with cooking spray and let rise in a warm place
for 40 minutes. While buns are rising, preheat
oven to 375°F.

Bake until tops are well browned, about 30
minutes. Remove from oven and invert pan
immediately onto serving plate, allowing sugar
mixture to drip onto buns. Scrape any
remaining sugar/nut mixture onto buns and
serve warm.

Nutritional analysis per sticky bun:

Calories 259 (38% from fat) ® carb. 36g ® pro. 49
e fat 11g e sat. fat 5g ® chol. 32mg ® sod. 109mg e fiber 1g

Apple Oat Bran Muffins

The diced apples in these oat bran muffins offer a
pleasant, unexpected sweetness.

Makes 24 muffins

Nonstick cooking spray

1 cup oat bran

Vo cup unbleached,
all-purpose flour

Y2 cup whole-wheat flour

12 tablespoons baking powder

12 teaspoons ground cinnamon

12 teaspoon kosher salt

6 tablespoons (% stick) unsalted butter,
cut into 1-inch pieces and at room
temperature

Va cup, plus 2 tablespoons packed light
brown sugar

1 large egg

1 cup buttermilk

1 teaspoon pure vanilla extract
Y2 cup applesauce

1 Granny Smith apple, peeled, cored and
cut into Y2-inch cubes
V2 cup roughly chopped walnuts

Preheat oven to 375°F. Line muffin/cupcake
pan with paper liners. Generously spray liners
with nonstick cooking spray. Set aside.

Stir together the oat bran, flours, baking
powder, cinnamon and salt in a small bowl.
Reserve.

Put butter and sugar into the Cuisinart® mixing
bowl. Insert the flat mixing paddle and mix on
Speed 2 to slightly break up, then increase to
Speed 5 to cream until light and fluffy, about
22 to 3 minutes. Scrape down the entire bowl
if necessary.

Decrease speed to 3 and add the egg. Mix
until fully incorporated. Scrape down the entire
bowl.

Decrease speed to 2 and add the reserved
flour mixture. Mix until combined. Scrape the
bowl. Add buttermilk and vanilla extract. Mix
until combined, about 1 minute.

Decrease speed to 1 and fold in the
applesauce. Add the cubed apples and
walnuts and mix to fold in.

Scoop batter evenly into prepared muffin/
cupcake pan. Bake until deep golden in color
and a cake tester comes out completely clean.

Remove from oven and cool on wire rack until
very cool, about 15 minutes; remove from pan
and allow to cool completely.

TIP: The liners will remove more easily the
longer the muffins cool.

Nutritional analysis per muffin:

Calories 81 (38% from fat) ® carb. 11g ® pro. 2g
o fat 4g  sat. fat 2g ® chol. 16mg ® sod. 143mg
e calc. 36mg e fiber 19
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Triple Citrus Tea Loaf

This moist, quick bread has a bright citrus flavor that
is accentuated by a tangy sugar glaze.

Makes one loaf cake

Butter and flour for preparing pan

3 cups unbleached, all-purpose flour

12 teaspoons baking powder

Va teaspoon baking soda

Y2 teaspoon kosher salt

1/s sticks (12 tablespoons) unsalted butter,
melted and cooled to room temperature

2 cups granulated sugar, plus 2 cup for
glaze

1 orange, zested and juiced

1 lemon, zested and juiced

1 lime, zested and juiced

4 large eggs, room temperature
1 teaspoon pure vanilla extract

12 cup whole milk, room temperature
2 tablespoons confectioners’ sugar, for
glaze

Preheat oven to 350°F with the rack in the
lower position. Butter and flour a 9-inch loaf
pan. Reserve.

Sift together the flour, baking powder, baking
soda and salt in a small bowl. Reserve.

Put the melted butter and sugar into the
Cuisinart® mixing bowl. Attach the flat mixing
paddle and mix on Speed 2 to combine and
then increase to Speed 5 to cream, about 2>
to 3 minutes. Scrape the entire bowl.

Decrease to Speed 3. Combine the citrus
juices. Mix together the citrus zests. Add /s
cup of the mixed juices and 2 tablespoons of
mixed zests. Scrape the entire bowl. Add eggs,
one at a time, and vanilla extract, and mix until
fully incorporated. Scrape the entire bowl.

Decrease speed to 2, and add /s of the flour
mixture, followed by 2 of the milk. Repeat,
ending with the flour. Scrape the bowl as
needed.

Pour the batter into the prepared pan. Bake
until golden brown and a cake tester comes
out clean, about 65 to 70 minutes.

Allow the cake to cool in pan on a wire rack.
While cake is cooling, put the remaining 2 cup
of sugar and mixed citrus juice into the
Cuisinart® mixing bowl. Insert the whisk and

mix on Speed 5 until sugar is dissolved, about
2 to 3 minutes. Decrease to Speed 2 and add
confectioners’ sugar to thicken.

When cake is just cool to touch, remove from
pan, brush glaze all over top and sides of cake
with a spatula or pastry brush. Allow cake to
cool completely before slicing.

Nutritional analysis per serving (based on 12 servings):

Calories 356 (29% from fat) ® carb. 58g ® pro. 5g
e fat 12g e sat. fat 8g ® chol. 90mg ® sod. 204mg
e calc. 34mg e fiber 1g

Chocolate Cherry Crackles

Chewy, chocolatey cookies with tart cherries
for contrast.

Makes about 30 cookies

V2 cup unsweetened cocoa (preferably
Dutch process)

12 cups unbleached, all-purpose flour

112 teaspoons baking powder

Va teaspoon baking soda

Va teaspoon kosher salt

4 tablespoons (V2 stick) unsalted butter,
melted

12 cups granulated sugar

3 large eggs

2 teaspoons pure vanilla extract

Y2 cup mini chocolate chips

Y2 cup tart dried cherries

1 cup confectioners’ sugar, sifted

Preheat oven to 350°F. Line two baking sheets
with parchment paper.

Stir together cocoa, flour, baking powder,
baking soda and salt in a small bowl.

Put the melted butter and sugar in the
Cuisinart® mixing bowl. Attach the flat mixing
paddle and mix on Speed 4 until smooth.
Scrape the entire bowl. With the mixer running
again on Speed 4, add the eggs, one at a time,
and the vanilla extract, being sure each egg is
incorporated before adding the next. Scrape
the entire bowl as necessary.

With the mixer running on Speed 2, add the dry
ingredients, in two additions, until just
combined, scraping the bowl in between. Add
chocolate chips and cherries until just mixed.
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Refrigerate batter for at least 30 minutes before
scooping.

Shape dough into 1-inch balls, coat generously
in confectioners’ sugar and arrange on baking
sheets 1 inch apart. Bake for about 12 minutes
until tops appear crackled. Remove from oven
and cool in pan; transfer to a wire rack to cool
completely.

Nutritional analysis per cookie:

Calories 115 (26% from fat) ® carb. 20g ® pro. 12g
e fat 3g ® sat. fat 2g ® chol. 23mg * sod. 60mg
e calc. 8mg e fiber 1g

Pecan Linzer Cookies

This shortbread is perfect for linzer cookies.

Makes about 60 cookie sandwiches

3 cups unbleached, all-purpose flour, plus
additional for rolling

12 teaspoon kosher salt

2> sticks unsalted butter, cut into 1-inch
pieces and at room temperature

12 cup toasted pecan halves, finely ground

Va cup granulated sugar

1 cup confectioners’ sugar, sifted, plus
extra for dusting

1 teaspoon pure vanilla extract

% cup seedless raspberry jam

Combine the flour and salt in a small bowl.
Reserve.

Put the butter, finely ground pecans and sugar
into the Cuisinart® mixing bowl. Insert the flat
mixing paddle and mix on Speed 2 to combine.
Increase to Speed 5 and cream the butter
mixture until light and creamy, about 2 to 3
minutes. Scrape down the bowl as necessary.

Decrease to Speed 2 and add the
confectioners’ sugar. Mix until combined.
Scrape down the bowl. Add the flour mixture,
in 3 batches, and the vanilla extract; mix until
fully combined and smooth, about 2 to 3
minutes. Scrape down the bowl as necessary.
Dough should be one large, smooth ball when
done.

Remove dough from bowl! and divide into two
equal pieces. Form each into a disk and wrap
in plastic wrap and refrigerate for at 