A

1-2-3 dough, 326

3-2-1dough, 296

Acetate, 51,442, 449, 461, 462, 649, 653-657,
662

Acid salts, 84

Adjuncts, 261

Agar-agar, 88,279

Agave syrup, 70

Air cell formation, 100, 391. See also Leavening

Alcohol as flavoring, 96

Alcohol avoidance, 712

Allergens, 32, 710-712

Allergies and intolerances, 710-712

Altitude adjustments, 407

Amylose and amylopectin, 66

Angel food method, 398

Apples, 308, 592

Artisan breads, 111

Assemble methods, entremets, 557-560

Assembling and icing cakes, 446-450, 458-466,
486-488

B

Bagels, 142, 143
Bagged cookies, 496
Baked Alaska, 570
Baked meringues, 356
Baker’s balance scale, 22
Baker’s percentages, 23-28
Baking
yeast breads, 117-119, 172
cakes, 404, 405, 407
cookies, 499
pies, 298, 301-302
puff dough products, 335, 344-345
sweet dough products, 193
tarts, 366, 367
Baking powder, 22, 84-85
Baking process, 104-106, 117, 171-172
Baking soda, 84
Baklava, 355
Balancing cake formulas, 401-402
Bananas, 592
Banneton, 46, 151
Bar cookies, 497-498
Barm, 169
Batters (quick breads), 222
Baumé scale, 262
Baumkuchen, 425

Bavarians, 541-542
Beignet, 245

Benching, 116

Berries, 592

Beta 6 crystals, 650

Biga, 166

Biscotti, 524

Biscuit method, 224, 225
Black Forest torte, 467
Blender, 51

Blitz puff pastry, 332
Bloom and blooming, gelatin, 86
Bloom, chocolate, 650
Boiled icings, 439
Bombes, 580, 583

Boston cream pie, 449
Boulanger, A., 7

Bread characteristics, 128
Brioche feuilletée, 198
Brioche makeup, 211

Brix scale, 262

Browning, 106
Buckwheat, 65

Burr mixer, 51

Butter sponge/butter genoise, 397
Buttercreams, 434-435

o

Cactus pears, 597

Cake doughnuts, 240-241

Cake ring. See Charlotte

Cakes
altitude adjustments, 407
assembling and decorating, 431-487
baking, 404, 405
cheesecake, 538
cooling, 405
décor, 447, 457
decorating, 450-457
formula balance, 401-402
mixing methods, 392-400
mixing principles, 390-392, 396-401
pan preparations, 402-403
small, 486-487
structure, 389

Calculating costs, 28-29

Calories, 708

Calvel, Raymond, 10

Cannoli, 245

Carambola, 598

Caramel cages, 686-687

I-11

Subject Index

Caramel rulers and cutters, 700
Caramel sauce, 277-278
Caramel texture, 702
Caramelization, 106, 262
Caramelizing sugar, 533
Careers in baking and pastry, 10-13
Caréme, Marie-Antoine, 6,7
Carotenoids, 59
Cassata Napoletana, 583
Celiac disease, 63,711
Cereal flours, 63-65
Charlotte, 467, 541
mold, 47, 655
ring, 47, 51, 451, 461, 689
Cheesecake, 538
Cherries, 593
Chiffon method, 399-400
Chiffon pie fillings, 316-317
Chinese pastries, 251
Chocolate
bloom, 650
cigarettes and shavings, 657
cutouts, 653-655
decorations, 653-659
history of, 648
lining molds and rings, 462, 685
modeling, 445, 464, 659
molding, 652-653, 660-662
petals, 659
piping, 659
production steps, 648
soft strips and fans, 658
spraying, 659
strips, bows, teardrops, 655-657
tempering, 51, 92, 649-651
truffles and confections, 660-662
types of, 90-93, 648-649
Chocolate and cocoa, 90-93
Chocolate creams, 278-279
Chocolate work, 47,51, 647-666
Ciabatta, 174
Citrus fruits. See specific fruit
Coatings, poured, 432-433, 443, 463, 661
Coatings, rolled, 445, 463-464
Cocoa butter crystal melt points, 649
Coconut, 593
Coffee cakes, 218-219
Combination creaming/sponge
method, 400
Common meringue, 267
Complements, 446, 623, 624
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Contrast, 446, 456, 458, 468, 486, 499, 503,
623-627,637, 652,654, 661,670, 692
Conversion factors, 25, 26
Converting measures, A-26
Cookies, 491-500
baking and cooling, 498-499
characteristics, 492-493
quality standards, 499-500
types and makeup methods, 495-498
Cooking sugar, 262-265
Cooling, 35, 106, 119
Corn, 64, 66
Corn syrup, 69
Cost calculations, 28-29
Cotton candy, 688
Couche, 51
Coulis, 277
Couverture, 91, 648-649
Cream piefillings, 313
Creaming method
cakes, 392, 393
cookies, 493-494
quick breads, 222, 224, 225
Créme anglaise, 270-271
Créme Chiboust, 272
Creme patissiére, 272
Crémeux, 529
Crépes and crépe desserts, 252, 254, 256
Croissant dough, 198, 199, 210
Croissant legends, 202
Crumb crusts, 296
Crumb, defined, 100
Crust formation, 106, 132
Crystallization, 262-263
Cuban bread formula, 24, 136
Cupcakes. See Cakes
Custard or soft pie fillings, 310
Custard sauces, 270-271
Custards and puddings, 528-529, 531

D

Dairy products, 75-79. See also Butter
Danger Zone, 34
Danish doughs, 198

Decimal equivalents of common fractions, A-27

Décor, 447, 457,495, 623-624. See also
Sugar work
Decorating cakes, 450-457
Desired dough temperature (DDT), 129
Dessert presentation and plating, 619-645
balancing components, 622-623
and customers, 621-622
essentials of, 620
importance of flavor, 621
plating guidelines, 622-628
saucing, 624-625
secondary items and décor, 623-624
styles, 626-628
Dessert sauces, 277-278
Dessert soufflés, 563
Desserts, frozen, 567-587
quality standards, 568-569
types, 568

Devil’s Food Cake, 415

Dextrose and levulose, 67

Dividing. See Scaling

Doneness stages, sugar cooking, 263
Dough conditioners, 104, 130

Dough rates of reaction (DRR), 85
Dough strength, 127
Dough-handling equipment, 43-44
Doughnuts and fried products, 239-241
Doughs with pre-ferments, 171
Dropped cookies, 496

Dry food volume equivalents, A-28
Dry specialty sugars, 68-69

E

Eclair paste, 344-345
Eggs
allergy to, 712
composition, 79
forms, 81
functions in baking, 81-82
grades and quality, 79-80
safety, 317, A-31
size, 80
substitution, 718
Elasticity of dough, 127
Empty calories, 706
Emulsion, 391
Enriched flour, 60
Entremets, 557
Equipment, 41-52
cake decorating, 450-456
caramel rulers and caramel cutters, 700
caramelizing sugar, 533
dough-handling, 43-44
fryers, 46
hand tools, 49-50, 118
ice cream freezers, 573
mixers, 42-43
ovens, 45-46
pans, containers, and molds, 46-48
steam-jacketed kettle, 46
sugar work, 52, 685, 691, 693, 700
tart pans, 366
Equipment sanitation, 35-36
Escoffier, Georges-August, 8
European flour types, 62
European-style specialty cakes, 460
Extensibility of dough, 127
Extracts and emulsions, 95-96

F

Fat emulsions, 71-72, 391
Fats, 71-75, 708-709
butter, 73-74
functions in baking, 81-82, 102, 104
lard, 75
margarines, 74
oils, 74-75
shortenings, 72-73
storage, 75
substitutions, 72-73, 391, 394, 714-715
as tenderizers, 104

Fermentation, 112-113, 126, 129
bacterial, 168
controlling, 129-131
mixed, 166-167
of rich doughs, 192
time and temperature, 171-172
Fiber, 707
Figs, 593
Finishing cakes, 431-487
Finishing doughnuts, 244
Flaky pie dough, 295
Flaticings, 441
Flavoring agents, 94-96
Flavoring buttercreams, 434-435
Flooding, 442, 624-625
Flour-batter method, 395-396
Flours and meals, non-wheat, 63-66
Flours, wheat, 56-63
Foams. See Meringue; Whipped cream
Foam-type icings, 439
Folding dough, 113-114, 128, 199
Folding terminology, 332
Fondant, 432-433, 445, 463-464
Food allergies and intolerances, 710-712
Food processor, 51
Food safety and sanitation, 30-38
eggs, 317,A-31
equipment sanitation, 35-36
food hazards, 30-32
HACCP system, 36-38
meringues, 268
pastry cream, 272
personal hygiene, 32-35
safe food handling, 32-35
staling versus, 107
Foodborne illness. See Food safety
Formula and recipe conversion, 25-27
Formulas in baking, 16-19
Frangipane, 207
French bread, 135
French meringue, 267
French pastries, 375, 450, 486
Fresh fruits. See also specific fruit
evaluating and preparing, 592-598
ripeness, 590-591
trimming loss, 591
Fritters, 245
Frostings. See Icings
Frozen desserts, 567-587
quality standards, 568-569
types, 568
Fruit desserts, 589-616. See also Pies; Tarts
betty, 599
cobbler, 599
crisp, 599
salads and cooked fruits, 598-599
Fruit fillings for pies, 303-305
Fruit liqueurs and alcohols, 598
Fruit products, 88-89
Fruit tarts, puff pastry, 339
Fruit versus vegetable, 590
Fruits, fresh, 88, 590-598. See also
specific fruit
evaluating and preparing, 592-598



ripeness, 590-591
trimming loss, 591

Fryers, 46

Frying fat, 241

Fudge-type icings, 439

Functions of ingredients, 713
in cakes, 401-402
eggs, 81-82
fats, 71-72, 102, 104
leavening agents, 82, 84
milk and milk products, 75
sugars and sweeteners, 67, 68, 71, 715
wheat flour, 56

Fusion cuisine, 9

G

Ganache, 278-279, 660
Garnish, dessert, 620-624
Gateaux, 458
Gaufre, 252
Gelatin bloom and blooming, 86
Gelatin in chiffon pie fillings, 316-317
Gelatin in whipped cream, 266
Gelatinization of starch, 105
Gelée, 277
Gelling agents, 66, 86-88
gelatin, 86-88, 266
pectin, 87-88
substituting gelatins, 86
vegetable gums, 88
Genoise method, 397
Gingerbread, 237
Glazes, 443, 463
Glucose corn syrup, 69
Gluten development, 63, 124, 326
in cakes, 391-392
controlling, 101-104
flour selection for, 102
Gluten intolerance, 711
Gluten sensitivity, 63
Gluten, substitutions for, 716-717
Gluten window, 127
Grapefruit, 593
Grapes, 594
Guava, 594
Gum paste, 675
Gum tragacanth, 88

H

HACCP (Hazard Analysis and Critical Control
Point) system, 36-38

Hand tools, 49-50, 118. See also
Equipment

Handcrafted breads, 131-132

Hard meringue, 267

High-fructose corn syrup, 70

History of baking, 4-10, 125

Honey, 70

Hot milk and butter sponge, 397

Hydration, 101

Hydrocolloids, 280

Hydrogenation, 71

Hydrometer, 51, 262, 571

Ice cream, 571, 573
cakes, 449-450
desserts, 569-570
freezers, 51,573
sorbet and, 571
stabilizers, 569
Ice for yeast doughs, A-29
Icebox cookies, 497
Icing cakes, 446-450
Icings, 432-434
flat, 441
foam-type, 439
fudge-type, 439
royal, 441-442
Immersion blender, 51
Improved mix, 125, 126
Increasing desirable nutrients, 707-708
Indian desserts, 250
Ingredient calculation and rounding, 24
Ingredient selection, 112
Ingredients, 55-95. See also specific ingredient
Intensive mix, 125-126
Inversion, 263, 684
Isomalt, 690, 698, 716
Italian meringue, 267

J

Japonaise, 356
Job titles, 11
Joconde method, 398, 399

K

Kiwi fruit, 594

L

Lactobacilli, 168
Laminated dough, rolling-in process, 199
Laminated yeast dough products, 110, 198, 199,
210,213-219
Lattice top crust, 298, 299
Lean yeast dough products, 110
Leavening agents
air, 85
chemical leaveners, 84-85
functions in baking, 82, 84
gases, 104
steam, 85
yeast, 82-84, 104
Lemons and limes, 594
Levain-Levure, 166
Lipids, 71
Liquid levain, 169
“Little cakes,” 492
Lychees (Litchis), 594

M

Macaroons and macarons, 514
Machine friction, A-29

Maillard reaction, 106

Makeup
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biscuits, 226
braided loaves, 156-159
cookies, 495-498. See also specific recipes
doughnuts. See specific recipes
fougasse, 152
loaves, 150-151, 155-156
muffin products, 223
puff dough products, 335. See also specific
recipes
rich dough products, 210-219
rolls, 148-149, 153-154
strudel, 352, 353
sweet dough products, 193, 203, 210-219
sweet rolls and Danish, 211-217
yeast doughs, 116, 147, 148-159
Malt syrup, 70
Mangoes, 594-595
Maple syrup, 70
Marble, 51
Marzipan, 90, 445, 464, 670-674
modeling, 671-674
sheets and cutouts, 50, 457, 670
Mealy pie dough, 295
Measurement in baking, 19-23
Melons, 595
Meringue
baked, 267, 356
basic types, 267
guidelines, 268
pie topping, 302
safety, 268
Methods of preparation (MOP), 16
Metric conversion factors, A-26
Metric units of measure, 20-21, A-26
Milk and milk products, 75-79
buttermilk, 78
cheeses, 77
composition of, 76
condensed milk, 76, 79
cream, 76, 78
dry milk, 77,78
evaporated milk, 77, 79
fermented, 76, 78
fresh, 76-78
functions in baking, 75
lactose intolerance, 712, 718
storing, 78-79
substituting, 78, 717-718
Mise en place, 18
Mixers, 42-43
Mixing and gluten development, 100-104
Mixing laminated doughs, 198
Mixing methods (breads), 103, 111-112, 124,
125,126,127-128
biscuits, 224-225
creaming, 222,224
modified straight dough, 124, 192
muffin, 222, 223
sponge, 164, 165
straight dough, 124
Mixing methods (cakes), 392-400
Mixing methods (cookies), 493-495
Mixing processes, 100-101
Mixing times, 103, 124-128
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Mocha, 468

Modeling chocolate, 445, 464, 659

Modern sauces, 279

Modified straight dough method, 124, 192
Modifying for special needs, 713-718
Molasses, 69

Molded cookies, 496-497

Mousse, 279, 541, 543

Mousse, frozen, 584

Muffin method, 222, 223

Muffin products, makeup and panning, 223

N

Napoleons, 339

Natural sour or starter, 167-170
Nectarines. See Peaches
Non-cereal flours, 65-66
Nonnutritive sweeteners, 71, 715
Nougatine, 678-680

Nouvelle cuisine, 8

Nutrients, basic, 707

Nutritional concerns, 706-710
Nuts and nut products, 89-90, 711

(o)

Oats, 64
Offset method, making pastry, 331

One-stage (liquid shortening) method, 394-395

One-stage method (cookies), 493
Oranges, mandarins, tangerines, 595
Osmotolerant yeast, 83-84, 192
Outlining, 442, 457, 625

Oven loading, 118

Oven spring, 117

Ovens, 45-46

Oxidation, 101

P

Pain d’épices, 237

Pan preparation, 402-403, 498
Pancakes and waffles, 252
Panettone, 192

Panning, 116, 223, 402

Pans, containers, and molds, 46-48
Papayas, 596

Paper cones, 452-454
Parchment paper, 51-52
Parfaits, 580

Paris-Brest-Paris, 347

Passion fruit, 596

Pastillage, 50, 51, 674-677
Pastry bags, 454-456

Pastry cream, 272

Pastry doughs, types of, 110, 198, 295-296
Pastry method, 224

Pate a choux. See Eclair paste
Pate brisée, 326, 366

Pate sablée, 326, 366

Pate sucrée, 326

Peaches and nectarines, 596
Pears, 596

Peeling grapefruit, 593
Pentosans, 59
Persimmons, 597
Petits fours, 340, 487, 499
Phyllo, 350-351, 353
Pie doughs, mixing, 296
Pies
3-2-1dough, 296
assembling and baking, 298
custard or soft fillings, 310
dough ingredients, 294-295
dough types, 295-296
fillings, 302-305, 310, 313, 316-317
history, 293, 294
preparing baked, 301
preparing unbaked, 302
rolling dough, 299
types, 298
Pineapple, 597
Piping jelly, 456-457
Pithiviers, 378
Pizza, 134, 135
Plating desserts, 619-645
balancing components, 622-623
guidelines, 622-628
saucing, 624-625
secondary items and décor, 623-624
styles, 626-628
Plums, 597
Poiléane, Lionel, 10
Pomegranates, 597
Poolish, 165-167
Portioning. See Scaling
Positions in baking and pastry, 11
Poured coatings, 278, 432-433, 443, 463, 660
Pre-ferments, 164-167
Presentation of desserts, 619-645
Preshaping dough, 115-116

Press (dough portion), 43-44, 115, 148, 153-155

Pretzels, 146

Prevention of staling, 106

Prickly pears, 597

Proofing yeast dough, 116-117
Protein coagulation, 105, 117
Puddings and custards, 528-529, 531
Puff pastry, 329-332, 336

Puff pastry products, makeup and baking, 335

Q

Quality standards. See also Troubleshooting
cakes, 405-407
churn-frozen desserts, 568-569
cookies, 499-500
pies, 322
yeast goods, 120-121
Quenelle, 623
Quick breads, 221-222
Quinces, 598

R

Recipes in baking, 16-19
Reducing undesirable nutrients, 708-709

Retarding, 130

Reversed puff pastry, 332

Rhubarb, 598

Rice, 64

Rich yeast dough, fermentation, 192

Rich yeast dough products, 110
fillings and toppings, 203
makeup of, 203, 210-219
mixing, 124

Rolled coatings, 445, 464

Rolled cookies, 496

Rolled-in yeast dough products, 110

Roller milling, 7

Roll-in compounds, 198

Rolling-in procedure, 199

Rounding. See Preshaping

Royal icing, 441-442

Rye, 63-64

S

Sabayon, 277
Sablage, 326
Saccharometer. See Hydrometer
Sachertorte, 413
Salt, 94, 103, 130
Sanding method, 494
Sanitation. See Food safety
Sauces, custard, 270-271
Savory ingredients, 90
Scaling, 19, 22,24,111, 114-115, 148
baked pies, 301
cakes, 402-404
pizza, 134
rolls, 148-149
Schwarzwalder Kirschtorte, 467
Scone flour, 22
Scones, 224
Scoring dough, 118
Scrap dough, 166
Separated-egg sponge, 397
Sheet cookies, 497
Short doughs, 326, 366
Short mix, 125, 126
Shortening (process), 102
Simple fold, 199
Soakers, 141
Soft meringue, 267
Sorbet, preparing, 571
Soufflés, baked, 563
Soufflés, frozen, 584
Sourdough starters, 164, 167-170
Sourdoughs, 181
Soy, 32, 65,708, 710-713,717-718
Special diets, 9, 64, 65, 705-729
Special pastries, 375
Specialty breads, 142-147
Specialty cakes, assembling, 458-466,
486-487
Spelt, 64
Spices, 94-95
Sponge methods
breads, 164-165



cookies, 495
cakes, 396-399
Staling, 106-107
Standardized formulas, 17
Star fruit, 598
Starch, gelatinization, 105, 117
Starches, 66, 302-303
Steam
as leavener, 85
in ovens, 119
Steamed desserts, 538
Steam-jacketed kettle, 46
Stencil cookies, 498
Stencil design, making, 422
Stevia, 716
St-Honoré, 375
Stick blender, 51
Storing baked goods, 119
Straight dough method, 124
Strudel, 350-352
Substituting
chocolate and cocoa, 92-93
for eggs, 718
fats, 72, 391, 394, 714-715
fruits in tarts, 370
gelatins, 86
gluten products, 716-717
ingredients for special needs,
713-718
milks, 78
sugars, 715-716
for wheat flour, 716-717
when not to, 27-28
yeast, 84
Sucralose, 716
Sugar cooking, 262-264
Sugar substitutes, 71, 715
Sugar work, 683-703
boiled confections, 698-699
equipment, 52, 685, 691, 693, 700
poured sugar, 689-690
pulled and blown sugar, 691-698
spun sugar, 685-688
syrups for, 684-685
Sugars and sweeteners, 67-71
brown sugar, 68
composition, 67-68
confectioners’ sugar, 68
dehydrated fondant, 68
functions in baking, 67, 68, 715
granulated sugar, 67-68
invert sugar, 67, 70

powdered sugar, 68

as tenderizers, 104
Swiss meringue, 267
Swiss rolls, 464, 484
Syrups in the bakeshop, 263-264
Syrups, sugar work, 684-685
Syrups, sweeteners, 69-71

T

Tarts and tartlets, 366-367
adjusting quantities for size, 368
baked tarts, 366
shells, 367

Temperature calculations for yeast doughs,

A-29-A-30

Temperature control, 103

Temperature Danger Zone, 34

Temperatures for chocolate, 649, 650

Tempering chocolate, 51, 649-651

Tenacity of dough, 127

Thickening power, 272

Three-fold, 199

Tiered cakes, 464-466

Tiramisu, 482

Toll House Cookies, 502

Tools. See Equipment

Torten, 458

Trimming loss of fruits, 591

Troubleshooting
cake formulas, 401
cake mixing, 390-391
cakes, 405, 407
cookies, 499-500
créme anglaise, 270, 271
puff pastry, 336
quick breads, 222
soggy pie bottom, 300
yeast goods, 120

Truffles, 660

Tunneling, 222

Turns, 199

Twice-baked (biscotti), 525

Two-stage method, 392, 394

U

Units of measure, metric, 20
Units of measure, U.S., 19, 20

\'

Vanilla, 95
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Vegetable gums, 88,716

Vegetable versus fruit, 590
Vegetarian diets, 709-710
Viennoiserie, 198

Vital wheat gluten, 61

Volume equivalents, dry foods, A-28

w

Washes for products, 118
Water, 102, 105, 129, 130
Water bath for baking, 537
Water temperature for doughs, 171
Weighing, 21-23. See also Scaling
Wheat, 56-57
Wheat flour
absorption, 60
composition, 56-57
extraction, 58
functions in baking, 56
gluten quality, 63
grades, 57-58
milling, 57
strength, 61, 62
treatments and additives, 60
types, 61
Whipped cream, 265-266

X

Xanthan gum, 88

Y

Yeast, 82-84
and autolyse, 167
fermentation, 82, 103
modifying quantities, 126-127, 130, 166
pre-ferments or starters, 164-166
for rich doughs, 192
substituting, 84, 124, 192, 200, 201
types, 83
wild, 168, 169

Yeast dough, 109-121, 123-160
mixing, 111-112, 124-127
modifying yeast quantities, 126, 130

product types, 110-111, 130-131, 164, 167,

191, 192, 198, 210-219
production steps, 111-119, 126
Yeast-raised doughnuts, 240

Y4

Zabaglione, 277












