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Index

A
Abood, Maureen, xvi, 49, 82, 140, 178, 182, 183, 244
Active dry yeast, 22
Africa. See Nigeria; South Africa
African American, Calas (Rice Fritters), 44–45
Aiuppa, Rosanna, xvi, 60, 63, 65, 241–242
All-purpose fl our, 17
Almond(s). See also Almond Paste

to blanch, 23, 239
in Christmas Cake, Welsh, 282–283
Cookies

Chinese, 238–239
Chocolate Chip (variation), 239
Kourabiedes, 257
Syrupy, 270–271

Filling
for Babka, 196, 198
Fig and Nut, for Cuccidati (Buccellati), 241, 242
for Fyrstekake (Almond Bars), 301, 302
for Mazariner (Tartlets), 156–157

to grind, 298, 330
Jam Strips, Swedish, 268–269
in Kulich (Easter Yeast Cake), 211, 212
Marzipan, 331
Sponge Cake, Chinese-Style, 317
in Stollen (German Christmas Bread), 233, 234
in Strufoli (Fried Nuggets), 55
to toast, 23
Topping

for Bienenstich, 204
for Cardamom Coffee Rolls (Swedish Buns), 206, 207
for Pulla (Cardamom Coffee Bread), 229, 230
for Tosca Cake, 292, 293

Almond extract and oil, 14, 346
Almond Paste

commercial brands, 197, 264
Filling, for Babka, 196, 198
Filling, for Babka, Chocolate (variation), 199

homemade, 299, 330
Kransekake (Ring Tower), 298–300
in Pignoli, 264–265

Amazon.com, 341, 346
Amish Vanilla Pie, 324–325
Anderson, Anna, 296
Anderson, Jody, xvii, 296
Anderson, Soile, xvii, 229
Anise (Seeds)

extract and oil, 14, 346
in Limpa, 174–175
in Meat Pies, Iraqi (Laham Ageen), 184–185, 187
-Orange Cookies, Italian, 255–256
in Savory Bracelets, Syrian (Kahk), 192–193
Sfi nci (Fritters), 68–69

Antiga Confeitaria de Belém, 152
Antioxidants, 99
Anzac Cookies, 240
Apple(s)

to cook in microwave, 296, 297
Pudding, Swedish, 296–297
Strudel, 104, 142–145
Szarlotka (Pie), 138–139
varieties of, 20

Aquavit, 341
Asafetida, about, 26
Assyrian Spinach Pies (Syrian Sabanrhiyat), 166–167
Atta fl our, 18, 92, 118
Australia

Anzac Cookies, 240
Lamingtons (Cakes), 306–307
Pavlova, 308–309
Pavlova, Chocolate Cinnamon, 310–311

B
Babas, Date, 134–135
Babka, 196–199

Chocolate (variation), 199

CO
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Baker’s Catalogue, The, 341, 346
Baking. See also Equipment and tools; Ingredients as alchemy, 

4
immigrant bakers, 4–7

Baking in America (Patent), 5
Baking pan liners, 30
Baking pans, 30–32
Baking powder, double-acting, 21
Baking sheets, 30
Baking soda, 21
Baking soda bath, for Schwabisch Pretzels, 188–189, 191
Baking stone, 31, 80, 82, 175
Ballantine, Susana Arreda Arraial, 74
Bananas, Thai Fried, 76–77
Bara Brith (Welsh Fruit Bread), 216–217
Barley malt powder or syrup, in Schwabisch Pretzels, 188, 189
Basic Lebanese Yeast Dough, 182
Basic Pie Dough, 335
Batter Bread, English (Cornish Splitters), 173
Bean(s). See Garbanzo(s)
Bean Sprout and Shrimp Fritters, Thai, 128–129
Beef

Cornish Pasties, Traditional, 125–127
Gravy, 125, 127
in Meat Pies, Iraqi (Laham Ageen), 184–187
Piroshki, 171–172

Beignets (Sfi nci di Ricotta), 70–71
Bell Pepper(s)

in Meat Pies, Iraqi (Laham Ageen), 186
Red, Stilton, and Corn Pasties (variation), 127

Bench scraper, 35
Betty Crocker Cook Book, 3
Betty’s Shoofl y Pie, 322–323
Bienenstich (Cake), 204
Bing, Jian (Flatbread), 86–88
Bittersweet chocolate, 9
Black walnuts, 23, 346
Blueberry Meringue Torte, 313–314
Bood, Beda, 296
Boschendal Pudding, 294–295
Bracelets, Syrian Savory (Kahk), 192–193
Braddick, Yvonne Casalnuovo, xvii, 68–69

Braided Breads and Rolls
Kleecha, 180–181
Pulla, 229–230

Brandied Raisins, in Babka, 196, 197
Bread(s). See Flatbreads; Quick Breads; Yeast Breads, Savory; 

Yeast Breads, Sweet
Bread Crumb Coating, for Shrimp Rissois, 121, 122
Bread fl our, 18
Bridge Kitchenware, 341
Brown sugar, 28
Buns

Cinnamon, 208–210
Jam-Filled (German Wedding Cakes), 202–203
Swedish (Cardamom Coffee Rolls), 206–207

Buñuelos, 66–67
Butorek, Dee, xvii, 84
Butter. See also Clarifi ed butter

about, 12
-and-Cream Sauce, 294, 295
Pastry Dough, in Date Babas, 134–135
in Pie Dough, Basic, 335

Butter Balls, Norwegian Walnut, 251
Butter Cake

for Lamingtons, 306–307
Swedish (Tosca), 292–293

Buttercream, Lemon, Puff Pastry Squares with, 151
Buttermilk

about, 10
Cardamom Waffl es, 312
in Crumb Cake, Pennsylvania Dutch, 326, 327
in Irish Soda Bread, Noreen Kinney’s, 98–99
in Irish Soda Bread, Sweet (Spotted Dick or Spotted Dog), 

100–101
in Lebkuchen, 272–273
in Sugar Cookies, Pennsylvania Dutch Soft, 254

Butternut Squash Empanadas (variation), 146–147

C
Cabbage

in Samosas, 118–119
Strudel, 104–107

Cake(s). See also Torte(s)
Apple Pudding, Swedish, 296–297
Butter (Tosca Cake), 292–293



  INDEX 351

Butter, for Lamingtons, 306–307
Chocolate, for Rigo Jancsi, 276–278
Christmas, Welsh (Fruitcake), 282–283
to cool, 41
Crumb (Streuselkuchen), German, 205
Crumb (Streuselkuchen), Pennsylvania Dutch, 326–327
to cut and serve, 39
Fyrstekake (Almond Bars), 301–302
Gâteau Basque, 284–286
Gâteau Basque, Cherry (variation), 286
Lamingtons, 306–307
layer, to split, 39
Plum, German (Pfl aumenkuchen), 158–159
Pudding, Apple, Swedish, 296-297
Pudding, Boschendal , 294–295
Sponge

Almond, Chinese-Style, 317
Chocolate, for Rigo Jancsi, 276–278
Semolina, Turkish, 318–319
Steamed Chinese-Style, with Chocolate Ginger Sauce, 

315–316
Tea (Welsh Griddle Cakes), 160–161
Torta di Limone (Lemon Olive Oil Cake), 287–288
Tosca (Butter Cake), 292–293
Yeast

Babka, 196–199
Babka, Chocolate (variation), 199
Bienenstich, 204
Kulich, 211–213
Potica (Coffee Cake), 225–228
Streuselkuchen (German Crumb Cakes), 205
Wedding Cakes, German (Jam-Filled Buns), 202–203

Cake fl our, 16, 17, 18
Cake testers, 38
Calas (Rice Fritters), 44–45
Candied Citrus Peel

in Cannoli, 60, 62
in Christmas Cake, Welsh, 282–283
in Fruit Bread, Welsh (Bara Brith), 216–217
in Strufoli (Fried Nuggets), 55–56

Candied Fruit
in Cannoli, 60, 62
in Christmas Cake, Welsh, 282–283
citron, about, 20

in Kulich (Easter Yeast Cake), 211, 212
in Stollen (German Christmas Bread), 233–234
in Strufoli (Fried Nuggets), 55–56

Candy thermometers, 37
Cannoli, 60–62
Caraway, Black. See Nigella Seeds
Cardamom

about, 48
Buttermilk Waffl es, 312
Coffee Bread (Pulla), 229–230
Coffee Rolls (Swedish Buns), 206–207
in Fattigman (Norwegian Crisps), 46–48
to grind seeds, 206
in Limpa, 174–175
in Nussplätzchen, 260
in Saffron Rolls, Swedish (Saffranbröd), 231
and spice trade, 305
in Stollen (German Christmas Bread), 233, 234

Casatelli
Chickpea Turnovers, Italian, 63–65
Ricotta (variation), 65

Cast-iron skillet, 90
Chapati (Flatbread), 92–93
Chapati Chips, 93
Chapman, Lilian, 173
Cheese

Cream Cheese
about, 10
and Raisin Filling, for Kolacky, 136–137
in Rugelach Dough, 162–163

Feta, in Spinach Pies, Assyrian (Syrian Sabanrhiyat), 
166–167

Feta Turnovers, Flaky Turkish (Puaça), 130–131
Paskha (Molded Cheese Dessert), 214–215
and Potato Pierogi, 123–124
Ricotta

in Cannoli, 60, 62
in Casatelli (variation), 65
fresca (fresh), 60, 65
Homemade, 334
impastata (pastry), 60
Sfi nci di (Beignets), 70–71

Sambouseks, 111
Stilton, Corn, and Red Pepper Pasties (variation), 127
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Chef’s knife, 39
Cherry(ies)

Gâteau Basque (variation), 286
Glacéed, in Christmas Cake, Welsh, 282–283
Glacéed, in Kulich (Easter Yeast Cake), 211, 212
Glacéed, in Strufoli (Fried Nuggets), 55
Sour Cherry Torte (Piskóta), 281

Chicken and Potato Sambouseks, 112–113
Chickpea(s). See Garbanzo(s)
Chili Sauce, Thai, 129
China

Almond Cookies, Chinese, 238–239
fl atbreads, about, 79
Jian Bing (Stuffed Flatbread), 86–88
Sponge Cake, Almond, Chinese-Style, 317
Sponge Cake, Steamed Chinese-Style, with Chocolate 

Ginger Sauce, 315–316
Chin Chin (Nigerian Nuggets), 50–51
Chips

Chapati, 93
Pita, 83
Tortilla, 91

Chocolate
Babka (variation), 199
bittersweet, 9
Cookies, Roman, 252–253
Cream Filling, for Rigo Jancsi, 276, 277–278
Custard Cream, for Chocolate Cinnamon Pavlova, 310, 311
Glaze, for Rigo Jancsi, 276, 278
Icing, Dark, for Lithuanian Mushroom Cookies, 258, 259
Mocha Whipped Cream, 279, 280
Pavlova, Cinnamon, 310–311
Rigo Jancsi, 276–278
Sauce, Ginger, Steamed Chinese-Style Sponge Cake with, 

315, 316
Sauce, for Lamingtons, 306, 307
semisweet, 9
Sponge Cake, for Rigo Jancsi, 276, 277
unsweetened, 10

Chocolate Chip(s)
Almond Cookies (variation), 239
in Ricotta Filling, for Cannoli, 60, 62
Rugelach (variation), 163

Christmas
Baklawa, 140–141
Buñuelos (Wafers), 66–67
Casatelli (Italian Chickpea Turnovers), 63–65
Cookies

Anise-Orange, Italian, 255–256
Chocolate, Roman, 252–253
Cuccidati (Buccellati), 241–243
Lebkuchen, 272–273
Melomakarona, 248–250

Fattigman (Norwegian Crisps), 46–48
Lefse (Flatbread), 79, 84–85
Makowiec (Polish Sweet Yeast Bread), 218–220
Sfi nci, Anise (Fried Pastries), 68–69
Stollen (German Christmas Bread), 233–235
Strufoli (Fried Nuggets), 55
Welsh Christmas Cake (Fruitcake), 282–283

Cinnamon
about, 26
Buns, 208–210
Chocolate Pavlova, 310–311
Sugar

for Malasadas (Doughnuts), 74
for Pluckets (Monkey Bread), 223, 224
for Sfi nci, Anise, 68, 69

Whipped Cream, 310, 311
Citron, Candied

about, 20
in Cannoli, 60, 62
mail order sources, 346
in Stollen, 233, 234
in Strufoli, 55–56

Clarifi ed butter
in Baklawa, 140
ghee, in Kachauri (Flatbread), 96–97
ghee, in Puran Poori (Flatbread), 94–95
in Graibi (Cookies), 244
to make, 12–13

Clark, Ruth, 324
Cloudberry

Cream for Krumkaker, 246
Cream, with Norwegian Hazelnut Torte, 303, 304
mail order sources, 346
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Coating(s). See also Icing
Bread Crumb, for Shrimp Rissois, 121, 122
Cinnamon Sugar

for Malasadas (Doughnuts), 74
for Pluckets (Monkey Bread, 223, 224
for Sfi nci, Anise, 69

Coconut, for Lamingtons, 306, 307
Macadamia Nut, for Lamingtons (variation), 307
Marzipan, for Princess Torte, 289, 290–291
Seeds, for Schwabisch Pretzels, 188, 191

Cocoa, 9, 40
Coconut

in Anzac Cookies, 240
Coating, for Lamingtons, 306, 307
mail order sources, 346

Coffee Bread, Cardamom (Pulla), 229–230
Coffee Cake (Potica), 225–228
Coffee Rolls, Cardamom (Swedish Buns), 206–207
Confectioners’ sugar. See also Icing

about, 28
to dust with, 40, 233–234

Conrad, Germaine Doelle, xvii, 142
Cookie cutters, 38
Cookies, 236–273

about, 237
Almond, Chinese, 238–239
Almond Jam Strips, Swedish, 268–269
Almond, Syrupy, 270–271
Anise-Orange, Italian, 255–256
Anzac, 240
Chocolate, Roman, 252–253
Chocolate Chip Almond (variation), 239
to cool, 41
Cuccidati (Buccellati), 241–243
Fyrstekake (Almond Bars), 301–302
Graibi, 244–245
Kourabiedes, 257
Krumkaker, 246–247
Lebkuchen, 272–273
Melomakarona, 248–250
Mushroom, Lithuanian, 258–259
Pfeffernüsse, 262–263
Pignoli, 264–265

Shortbread, Scottish, 266–267
Sugar, Soft, Pennsylvania Dutch, 254–255
Walnut Butter Balls, Norwegian, 251

Cookie sheets, 30
Cooking.com, 342
Cookwise (Corriher), 99
Cooling racks, wire, 40, 92
Corn

in Samosas, 118–119
Stilton, and Red Pepper Pasties (variation), 127

Cornish Pasties, Traditional, 125–127
Cornish Splitters (English Batter Bread), 173
Corn syrup, 28–29
Correnti, Pino, 68
Corriher, Shirley, 99
Cottage Cheese, in Paskha (Molded Cheese Dessert), 214–215
Cream. See also Custard; Whipped Cream

about, 11
-and-Butter Sauce, 294, 295
Cake, for Swedish Apple Pudding, 296, 297
Chocolate, in Rigo Jancsi, 276, 277–278
Cloudberry, in Hazelnut Torte, Norwegian, 303, 304
Cloudberry, in Krumkaker, 246
Lemon, in Zeppole (Italian Puffs), 52, 53
Pastry, for Gâteau Basque, 284, 285
to scald, 153

Cream Cheese
about, 10
in Paskha (Molded Cheese Dessert), 214–215
and Raisin Filling, for Kolacky, 136–137
in Rugelach Dough, 162–163

Cream Puff Dough (Pâte à Choux), 52, 53, 121, 122
Crisps, Norwegian (Fattigman), 46–48
Crocker, Dorothy, xvii, 174, 251
Crumb Cake(s) (Streuselkuchen)

German, 205
Pennsylvania Dutch, 326–327

Crumb Topping. See also Streusel
for Shoofl y Pie, Betty’s, 322–323
for Shoofl y Pie, The Original, 320, 321
for Vanilla Pie, Amish, 324

Crumpets, South African (Sweet Pancakes), 89
Cuccidati (Buccellati), 241–243
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Cucumber Raita, 120
Cups, measuring, 33, 66
Currants

in Christmas Cake, Welsh, 282–283
in Cinnamon Buns, 208, 209
in Fruit Bread, Welsh (Bara Brith), 216–217
in Griddle Cakes, Welsh, 160–161
in Saffron Rolls, Swedish (Saffranbröd), 231–232

Custard
Chocolate Cream, for Chocolate Cinnamon Pavlova, 310, 

311
in Princess Torte, 289–291
Tartlets (Pastéis de Nata), 152–153

D
Dahmer, Garnet, xvii, 84
Dairy Fresh Candies, 342, 346
Dairy products, 10–11
Date Babas, 134–135
Davidson, Alan, 308
Delights From the Garden of Eden (Nasrallah), 187
Delly, Arith, 187
Delly, Evelyn, xvii, 184, 186, 187
DeNitto, Maria, xvii, 241–242
Desserts, 274–327.  See also Cake(s); Cookies; Pie(s); Tortes

about, 275
Kransekake (Ring Tower), 298–300
Paskha (Molded Cheese), 214–215
Pavlova, 308–309
Pavlova, Chocolate Cinnamon, 310–311
Princess Torte, 289–291
Rigo Jancsi, 276–278
Waffl es, Buttermilk Cardamom, 312

Double boiler, 38
Doughnuts

Malasadas, Portuguese, 74–75
Pączki, Polish, 57–59
Puff Puff, Nigerian, 54

Dough spatula, 35
Dredgers, 41
Dried Fruit. See Fruit(s), Dried
Dumplings, Cheese and Potato Pierogi, 123–124

E
Easter

Kulich (Yeast Cake), 211–213
Paskha (Molded Cheese Dessert), 214–215
Russian, about, 213

Eastern Europe
Apple Strudel, 104, 142–145
Cabbage Strudel, 104–107
Potato Porcini Strudel, 108–110
Rugelach, 162–163 

Egg(s)
about, 10–11
and Ham Pasties (variation), 127
Matzoh (variation), 81
Wash, 225, 226

Eisenberg, Vera, xix, 276–277, 279, 281
Electric griddles, 39
Electric mixers, 34
Empadas (Tartlets), 116–117
Empanadas, Pumpkin, 6, 146–147
England. See also Wales

Cornish Pasties, Traditional, 125–127
Cornish Splitters (English Batter Bread), 173
Ham and Egg Pasties (variation), 127
Stilton, Corn, and Red Pepper Pasties (variation), 127

Equipment and tools, 30–41
baking pans and sheets, 30–32
for lefse, 84
mail order sources, 341–345
measuring, 33
miscellaneous, 38–41
mixing, 34–35
pastry, 35
pie pans, 36
tartlet pans, 37
thermometers, 37–38

Esther’s German Bakery, Palo Alto, 188–189
Extracts

almond and anise, 14
lemon and orange, 14
mail order sources, 346
vanilla, 15
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F
Farmer’s cheese, 214, 347
Fatayar (Lamb Pies), 178–179
Fats. See also Butter; Lard; Olive Oil

types of, 12–13
Fattigman (Norwegian Crisps), 46–48
Feta

in Spinach Pies, Assyrian (Syrian Sabanrhiyat), 166–167
Turnovers, Flaky Turkish (Puaça), 130–131

Fig and Nut Filling, for Cuccidati (Buccellati), 241, 242
Filling(s)

Almond
for Babka, 196, 198
for Fyrsekake (Almond Bars), 301
for Mazariner (Tartlets), 156–157

Beef and Mushroom, for Piroshki, 171
Beef and Onion, for Iraqi Meat Pies (Laham Ageen), 

184–187
Beef and Potato, for Traditional Cornish Pasties, 125–126
Buttercream, Lemon, Puff Pastry Squares with, 151
Butternut Squash Empanadas (variation), 146–147
Cabbage Strudel, 105–107
Cheese and Potato Pierogi, 123
Chickpea (Garbanzo), for Casatelli (Italian Turnovers), 63, 

64
Chocolate, for Babka (variation), 199
Chocolate Cream, for Rigo Jancsi, 276, 277–278
Chocolate Custard Cream, for Chocolate Cinnamon 

Pavlova, 310, 311
Custard, for Pastéis de Nata (Tartlets), 152–153
Feta Turnovers, Flaky Turkish (Puaça), 130–131
Fruit

Apple Pudding, Swedish, 296, 297
Apple Strudel, 142, 143, 145
Apple Szarlotka (Pie), 138, 139
Date Babas, 134–135
Fig and Nut, for Cuccidati (Buccellati), 241, 242
for German Wedding Cakes (Jam-Filled Buns), 202, 203
for Kolacky, 136–137
for Krumkaker, 246
for Pączki (Polish Doughnuts), 57, 59
for Pavlova (Meringue Case), 308–309

Golden Table Syrup, for Shoofl y Pie, Betty’s, 322, 323

Golden Table Syrup, for Vanilla Pie, Amish, 324, 325
Honey Walnut, for Potica (Coffee Cake), 225, 226
Lamb and Onion, for Fatayar (Pies), 178
Lemon Cream, for Zeppole (Italian Puffs), 52, 53
Mocha Whipped Cream, for Hungarian Walnut Torte, 279, 

280
Molasses, for The Original Shoofl y Pie, 320
Mushroom Piroshki, Lithuanian (Turnovers), 168–170
Poppy Seed, for Makowiec (Sweet Yeast Bread), 218–219, 

220
Poppy Seed Pastry, Polish, 154–155
Pork, for Jian Bing (Flatbread), 86, 87
Potato Porcini, for Strudel, 108–110
Potato and Vegetable, for Samosas, 118–119
Pumpkin Empanadas, 146–147
Raisin or Currant, for Cinnamon Buns, 208, 209
Ricotta, for Cannoli, 60, 62
Ricotta, for Casatelli (Italian Turnovers), 65
for savory pastries, about, 103
Shrimp and Bean Sprout Fritters, Thai, 128–129
Shrimp Rissois (Turnovers), 121–122
Spinach Pies, Assyrian (Syrian Sabanrhiyat), 166–167
Split Pea, Yellow, for Kachauri (Flatbread), 96–97
Split Pea, Yellow, for Puran Poori (Flatbread), 94–95
for strudels, about, 104
Tuna, for Empadas (Tartlets), 116
Walnut

for Baklawa, 140
Honey, for Potica (Coffee Cake), 225, 226
for Rugelach, 162–163

Finland, Pulla (Coffee Bread), 229–230
Fisher Scientifi c, 342, 347
Flaky Turkish Feta Turnovers (Puaça), 130–131
Flatbreads, 78–97

about, 79
Chapati, 92–93
Chips

Chapati, 93
Pita, 83
Tortilla, 91

Crumpets, South African (Sweet Pancakes), 89
Jian Bing, 86–88
Kachauri, 96–97
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Lefse, 79, 84–85
Matzoh (Israeli Jewish), 79, 80–81

Egg (variation), 81
Herb (variation), 81
Olive Oil (variation), 81
Salted (variation), 81

Pita, Lebanese (Pocket Bread), 82–83
Pita, Whole Wheat (variation), 83
Puran Poori, 94–95
Talami, 183
Tortillas, Flour, 90–91

Flavorings
mail order sources, 346
types of, 14–15

Flores, Belen, 6
Flores, Maria Elena, xix, 5–6, 66, 79, 90, 146
Flour(s), 16–19

all-purpose, 17
atta, 18, 92
bread, 18
cake, 16, 17, 18
for fl atbreads, 83, 92
graham, 18
mail order sources, 346
to measure, 17
organic, 16–17
protein content of, 16
rice, 19, 76
rye, 19
to sift, 40
for strudel dough, 104–105
whole wheat, 18, 83, 92

Flour Tortillas, 90–91
Flying Pigs Farm, 342, 347
Folhados (Puff Pastry), 148–150
Fong, Stella, xix, 238, 315, 317
Food processor, 34
France

Gâteau Basque, 284–286
Gâteau Basque, Cherry (variation), 286

Fredricksen, Christine, xix, 298
Fresh yeast, 22
Fried Pastries and Doughs, Savory

Fritters, Thai Shrimp and Bean Sprout, 128–129

Rissois, Shrimp, 121–122
Samosas, 118–120

Fried Pastries and Doughs, Sweet, 42–77
Bananas, Thai Fried, 76–77
Buñuelos, 66–67
Calas (Rice Fritters), 44–45
Cannoli, 60–62
Casatelli (Italian Chickpea Turnovers), 63–65
Chin Chin (Nigerian Nuggets), 50–51
Fattigman (Norwegian Crisps), 46–48
Koeksisters, 72–73
Lebanese Fried Dough, 49
Pączki (Polish Doughnuts), 57–59
Puff Puff (Nigerian Doughnuts), 54
Sfi nci, Anise, 68–69
Sfi nci di Ricotta (Beignets), 70–71
Strufoli, 55
Zeppole (Italian Puffs), 52–53

Fritters
Calas (Rice), 44–45
Sfi nci, Anise, 68–69
Shrimp and Bean Sprout, Thai, 128–129
Zeppole (Italian Puffs), 52–53

Frosting. See Icing
Fruit(s). See also specifi c fruits

about, 20
Candied. See Candied Citrus Peel; Candied Fruit
Cloudberry Cream, for Hazelnut Torte, Norwegian, 303, 

304
Cloudberry Cream, for Krumkaker, 246
Dried. See also Currants; Raisins

about, 20
Christmas Cake, Welsh (Fruitcake), 282–283
Date Babas, 134–135
Fig and Nut Filling, for Cuccidati (Buccellati), 241, 242
in Stollen, 233–234

Pastries
Kolacky, 136–137
Pączki (Polish Doughnuts), 57–59
Pfl aumenkuchen (German Plum Cake), 158–159
Strudel, Apple, 142–144
Szarlotka, Apple, 138–139

in Pavlova Filling, 308–309
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Topping
for Almond Sponge Cake, Chinese-Style, 317
for Kuchen, German Yeast, 200–201
Sour Cherry Torte (Piskóta), 281
and Sour Cream, for Buttermilk Cardamom Waffl es, 312

Yeast Breads, Sweet
Bara Brith (Welsh Fruit Bread), 216–217
German Wedding Cakes (Jam-Filled Buns), 202–203
Kuchen, German, 200–201

Fruitcake (Welsh Christmas Cake), 282–283
Fyrstekake (Almond Bars), 301–302

G
Garam masala, 26–27
Garbanzo(s)

Casatelli (Italian Turnovers), 63–65
dried, to cook, 65
to puree, 63

Gâteau Basque, 284–286
Cherry (variation), 286

Germaine, Elizabeth, xx, 240, 306, 308, 310
Germany

Bienenstich, 204
Blueberry Meringue Torte, 313–314
Fruit Kuchen, German Yeast, 200–201
Lebkuchen, 272–273
Nussplätzchen, 260–261
Pfeffernüsse, 262–263
Plum Cake, German (Pfl aumenkuchen), 158–159
Pretzels, Schwabisch, 188–191
Stollen (Christmas Bread), 233–235
Streuselkuchen (German Crumb Cakes), 205
Wedding Cakes, German (Jam-Filled Buns), 202–203
Yeast Dough, German, 336

in Bienenstich, 204
in Streuselkuchen (Crumb Cakes), 205

Ghee (clarifi ed butter), 347
in Kachauri (Flatbread), 96
in Puran Poori (Flatbread), 94–95

Ginger
about, 27
Chocolate Sauce, Steamed Chinese-Style Sponge Cake 

with, 315, 316
in Pork Filling, for Jian Bing, 86, 87

Glaze. See Icing
Gliadin, 16
Glutenin, 16
Golden Barrel, 342, 346
Golden Table Syrup

about, 29
in Anzac Cookies, 240
in Christmas Cake, Welsh, 282
mail order source, 346
in Shoofl y Pie, Betty’s, 322, 323
in Vanilla Pie, Amish, 324, 325

Goodman, Catherine Cavallaro, xx, 252, 255
Graham fl our, 18
Graibi (Cookies), 244–245
Granny’s Kahk (Savory Bracelets), 114–115
Granulated sugar, 29
Graters, 39
Gravy, for Traditional Cornish Pasties, 125, 127
Greece

Kourabiedes (Cookies), 257
Melomakarona (Cookies), 248–250

Green, Edith, 3
Griddle Cakes, Welsh, 160–161
Griddles

cast iron, 90, 91, 93
electric, 39, 84–85, 160
Indian (tawa), 92, 93

Groff, Betty, xx, 208, 223, 254, 322, 324
Gunstream, Mareth, xxi, 173

H
Halvorsen, Pranee, xxi, 76, 77, 127, 129
Ham and Egg Pasties (variation), 127
Hanseatic League, and spice trade, 305
Hansen, Alice, xxi, 298
Harris, Jessica, xxi, 44
Hazelnut(s)

about, 24
in Fig and Nut Filling, for Cuccidati (Buccellati), 241, 242
Nutella spread, torte with, 303
Topping, for Nussplätzchen, 260–261
Torte, Norwegian, 303–304

Heavy cream, 11
Herb Matzoh (variation), 81
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Hibler, Janie, 291
Hinshaw, Cammie Mitchell, xxi, 266
Hoas, Helena, xxii, 156, 231, 268, 289, 292
Hobbins, Carmela Tursi, xxii, 287
Hoffman, Dan, xxii, 7, 225
Homemade Ricotta, 334
Honey

about, 29
in Lebkuchen, 272–273
in Mushroom Cookies, Lithuanian, 258, 259
Sauce, for Strufoli, 55, 56
Syrup, for Melomakarona (Cookies), 248, 250
Walnut Filling, for Potica (Coffee Cake), 225, 226

Hungary
Piskóta (Sour Cherry Torte), 281
Rigo Jancsi (Chocolate Dessert), 276–278
Walnut Torte, Hungarian, 279–280

I
Icing

for Almond Jam Strips, Swedish, 268–269
for Anise-Orange Cookies, Italian, 255, 256
Chocolate, for Rigo Jancsi, 276, 278
for Chocolate Cookies, Roman, 252
for Cuccidati (Buccellati), 241, 243
for Kransekake (Ring Tower), 298, 300
for Kulich (Easter Yeast Cake), 211, 213
for Lebkuchen, 272, 273
Lemon, for Mazariner (Almond Tartlets), 156, 157
Mocha Whipped Cream, 279, 280
for Pfeffernüsse, 262, 263
White and Dark, for Lithuanian Mushroom Cookies, 258, 259

Immigrant bakers, 4–7
Importfoods.com, 342, 346, 347
India

Chapati (Flatbread), 92–93
Cucumber Raita, 120
fl atbreads, about, 79
Kachauri (Flatbread), 96–97
Puran Poori (Stuffed Flatbreads), 94–95
Samosas, 118–120
spices, mail order sources, 346

Indiablend.com, 343, 346
Ingdal, Leisha, xxii, 301, 303, 305

Ingredients, 9–29
adapted by immigrant bakers, 5
chocolate, 9–10
dairy products/eggs, 10–11
fats, 12–13
fl avorings, 14–15
fl ours/grains, 16–19
fruits, 20
leaveners, 21–22
mail order sources, 346–347
to measure, 6–7, 66
in northern European countries, 305
nuts, 23–25
seeds, 25–26
spices, 26–27
sweeteners, 28–29

Instant-read thermometer, 37
Instant yeast, 22
Iraq

Date Babas, 134–135
Kahk, Granny’s (Savory Bracelets), 114–115
Meat Pies, Iraqi (Laham Ageen), 184–187
Sambouseks, Cheese, 111
Sambouseks, Chicken and Potato, 112–113

Ireland
Irish Soda Bread, Noreen Kinney’s, 98–99
Irish Soda Bread, Sweet (Spotted Dick or Spotted Dog), 98, 

100–101
Iribarren, Bernadette, xxiii, 284, 286
Irish Soda Bread

Noreen Kinney’s, 98–99
Sweet (Spotted Dick or Spotted Dog), 98, 100–101

Iron, Krumkaker, 246, 247
Israel, Matzoh (Jewish Flatbread), 79, 80–81
Italy

Anise-Orange Cookies, Italian, 255–256
Cannoli, 60–62
Casatelli (Chickpea Turnovers), 63–65
Cuccidati (Buccellati), 241–243
Pignoli, 264–265
Roman Chocolate Cookies, 252–253
Sfi nci (Fried Pastries), 68–69
Sfi nci di Ricotta (Beignets), 70–71
Strufoli (Fried Nugget Ring), 55–56
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Torta di Limone (Lemon Olive Oil Cake), 287–288
Zeppole (Italian Puffs), 52–53

J
Jacob, Ellis, 112
Jacob, Jinni, xxiii, 112
Jam

Almond Strips, Swedish, 268–269
-Filled Buns (German Wedding Cakes), 202–203
Raspberry, in Princess Torte, 289, 290

Jewish Flatbread, Israeli (Matzoh), 79, 80–81
Jewish pastry, Rugelach, 162–163
Jian Bing (Flatbread), 86–88
João, Maria, xxiii, 74, 116, 121, 148–149, 152, 221

K
Kachauri (Flatbread), 96–97
Kahk

Dough, in Cheese Sambouseks, 111
Granny’s (Savory Bracelets), 114–115
Savory Bracelets, Syrian, 192–193

Kalustyan’s, 343, 346, 347
Kawalec, Krystyna, xxiii, 6, 57, 123, 138, 154, 218, 220
Kendig, Mrs., 254
Kennedy, John F., 228
Kilikeviciene, Ryte, xxiv, 168, 258
Kinney, Noreen, xxiv, 98
Kleecha (Braided Dinner Rolls), 180–181
Klopp, Rudy, xxiv, 188, 189
Klotz, Cindy, xxiv, 80, 104, 108, 162
Knight, Karin, xxv, 46–48, 246
Knives, 39
Knutson, Pamela, xxv, 206
Koeksisters (Fried Pastries), 72–73
Kolacky (Pastries), 136–137
Kourabiedes (Cookies), 257
Kransekake (Ring Tower), 298–300
Krumkaker (Cookies), 246–247
Kuchen

Fruit, German Yeast, 200–201
Pfl aumenkuchen, German (Plum Cake), 158–159
Streuselkuchen (German Crumb Cakes), 205
Streuselkuchen (Pennsylvania Dutch Crumb Cake), 

326–327

Kulich (Easter Yeast Cake), 211–213

L
Lackschewitz, Gertrude, xxv, 233–234, 260, 262
Lacuisineus.com, 343
Laham Ageen (Meat Pies, Iraqi), 184–187
Lamb Filling, for Fatayar (Pies), 178–179
Lambic, Mrs., 142
Lambros, Sophie, xxv, 248, 249
Lamingtons (Individual Cakes), 306–307
Lard

about, 13
in Almond Cookies, Chinese, 238
in Empadas (Tartlets), 116, 117
in Flour Tortillas, 90–91
home-rendered, 332–333
mail order sources, 347
in Pastry Dough

for Cornish Pasties, Traditional, 125–127
for Empanadas, Pumpkin, 146, 147
for Griddle Cakes, Welsh, 160–161

in Pie Dough, Basic, 335
Leaveners, 21–22
Lebanon

Baklawa, 140–141
Fatayar (Pies), 178–179
Fried Dough, Lebanese, 49
Graibi (Cookies), 244
Pita, Lebanese (Pocket Bread), 82–83
Talami (Flatbread), 183
Yeast Dough, Basic Lebanese, 182

Lebkuchen, 272–273
Lefse (Flatbread), 79, 84–85
Lekvar, 57
Lemon

Buttercream, Puff Pastry Squares with, 151
Cream, in Zeppole (Italian Puffs), 52, 53
Glaze, for Cuccidati (Buccellati), 241, 243
Glaze, for Mazariner (Almond Tartlets), 156, 157
in Griddle Cakes, Welsh, 160–161
Syrup, in Baklawa, 140, 141
Syrup, in Koeksisters, 72
Torta di Limone (Lemon Olive Oil Cake), 287–288

Lemon extract, 14
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Lenich, Mary, 228
Lent pastries, Pączki (Polish Doughnuts), 57–59
Limestone water, 76, 77, 128
Limpa (Savory Yeast Bread), 174–175
Lisuzzo, Savaria, xxv, 70
Lithuania

Mushroom Cookies, Lithuanian, 258–259
Mushroom Piroshki, Lithuanian, 168–170

Loaf pans, 31
Lobonc, Anna, xxvi, 158, 200, 202, 204, 205, 313, 336
Lye bath, for Schwabisch Pretzels, 188–189, 191
Lyons, Carol Jalovec, xxvi, 136, 196, 197

M
Macadamia Nut(s)

about, 24
Coating, for Lamingtons (variation), 307

Mace, 27
Madsen, Alma Ovidia, 251
Mahlab

about, 25
in Kahk (Syrian Savory Bracelets), 192–193
in Kleecha (Braided Dinner Rolls), 180
in Meat Pies, Iraqi (Laham Ageen), 184–185, 187
in Spinach Pies, Assyrian (Syrian Sabanrhiyat), 166–167

Mahlab Seeds, in Savory Bracelets, Syrian (Kahk), 192–193
Mail order sources

equipment and tools, 341–345
ingredients, 346–347

Makowiec (Polish Sweet Yeast Bread), 218–220
Malasadas (Doughnuts), 74–75
Malt powder, diastatic, 189
Marzipan

Coating, for Princess Torte, 289, 290–291
Homemade, 331
in Stollen (German Christmas Bread), 233, 234

Massa Sovada (Sweet Yeast Bread), 221–222
Matzoh (Israeli Jewish Flatbread), 80–81

about, 79, 80
Egg (variation), 81
Herb (variation), 81
Olive Oil (variation), 81
Salted (variation), 81

Mazariner (Almond Tartlets), 156–157

McDonald, Liz, 6
Measuring

cups and spoons, 33, 66
fl our, 17
scales, 33

Meat Pies, Iraqi (Laham Ageen), 184–187
Melomakarona (Cookies), 248–250
Meringue

Blueberry Meringue Torte, 313–314
Pavlova, 308–309
Pavlova, Chocolate Cinnamon, 310–311

Mexico
Buñuelos, 66–67
Flour Tortillas, 90–91
Pumpkin Empanadas, 6, 146–147

Microplane graters, 39
Microwave

apples, to cook in, 296, 297
butter, to soften in, 12

Milk, 11
Mixers, electric, 34
Mixing bowls, 35
Mixing equipment, 34–35
Mocha Whipped Cream, 279, 280
Molasses

about, 29
in Limpa, 174–175
in Shoofl y Pie, The Original, 320

Molds
Kransekake, 298
Paskha, 214–215
tartlet, 152–153

Monkey Bread (Pluckets), 223–224
Mother Linda’s, 343, 347
Muffi n pans, 31
Mushroom(s)

in Piroshki, Beef (Turnovers), 171–172
Piroshki, Lithuanian (Turnovers), 168–170
Strudel, Porcini Potato, 108–110

Mushroom Cookies, Lithuanian, 258–259

N
Nasrallah, Nawal, 187
Natal, Maria do, 74
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New York Cake and Baking Distributor, 343
Nextag.com/nut-mill/search-html, 343
Nigella Seeds

about, 25
in Kleecha (Braided Dinner Rolls), 180
in Meat Pies, Iraqi (Laham Ageen), 184
in Savory Bracelets, Syrian (Kahk), 192–193

Nigeria
Chin Chin (Nigerian Nuggets), 50–51
Puff Puff (Nigerian Doughnuts), 54

Nio, Robert and Esther, 188
Noreen Kinney’s Irish Soda Bread, 98–99
Norway

Fattigman (Norwegian Crisps), 46–48
Fyrstekake (Bar Cookies), 301–302
Hazelnut Torte, Norwegian, 303–304
Kransekake (Ring Tower), 298–300
Krumkaker (Cookies), 246–247
Lefse (Flatbread), 79, 84–85
Limpa (Savory Yeast Bread), 174–175
Oatmeal Loaves, Whole Wheat, 176–177
Waffl es, Buttermilk Cardamom, 312
Walnut Butter Balls, Norwegian, 251

Novak, Albina, 228
Nuggets

Chin Chin, Nigerian, 50–51
Strufoli (Mound or Ring), 55

Nussplätzchen (Cookies), 260–261
Nut(s). See also Almond(s); Almond Paste; Walnut(s)

about, 23–25
to blanch, 239
to chop, 23
Cinnamon Buns, Topping for, 208, 209
and Fig Filling, for Cuccidati (Buccellati), 241, 242
to grind, 251, 275, 279–280, 298, 330
Hazelnuts, Topping for Nussplätzchen, 260–261
Hazelnut Torte, Norwegian, 303–304
in Lebkuchen, 272–273
Macadamia, Coating for Lamingtons (variation), 307
Pine Nuts, in Pignoli, 264–265

Nutella spread, in tortes, 303
Nut grinder, 40, 275, 279, 298
Nutmeg, 27
Nutmeg graters, 39

O
Oatmeal

about, 19
in Anzac Cookies, 240
Loaves, Whole Wheat, 176–177

Obianyo-Agu, Josephine, xxvi, 50–51, 54
Oils. See also Olive Oil

almond and anise, 14
vegetable, 12

Olive Oil
in Anise-Orange Cookies, Italian, 255
in Feta Turnovers, Flaky Turkish (Puaça), 130–131
Matzoh (variation), 81
in Melomakarona (Cookies), 248–250
in Pita, Lebanese (Pocket Bread), 82–83
in Roman Chocolate Cookies, 252
in Sambouseks, Chicken and Potato, 112–113
in Spinach Pies, Assyrian (Syrian Sabanrhiyat), 166–167
Torta di Limone (Lemon Olive Oil Cake), 287–288

Onion(s)
and Beef Filling, in Iraqi Meat Pies (Laham Ageen), 

184–185
in Empadas (Tartlets), 116
and Lamb Filling, in Fatayar (Pies), 178
in Pasties

Ham and Egg (variation), 127
Stilton, Corn, and Red Pepper (variation), 127
Traditional Cornish, 125–126

in Strudel, Cabbage, 105
in Strudel, Potato Porcini, 108, 109

Orange
-Anise Cookies, Italian, 255–256
in Melomakarona (Cookies), 248–250
Torta, Citrus (variation), 288

Orange extract, 14
Orange Flower Water

about, 14
in Baklawa, 140
in Graibi, 244
mail order sources, 347

Original Shoofl y Pie, The, 320, 321
Orsi, Geri, xxvii, 272
Otto’s Hungarian Import Store & Deli, 344
Oven thermometer, 37–38



 362 A BAKER’S ODYSSEY

P
Pączki (Polish Doughnuts), 57–59
Padula, Rose, xxvii, 60, 63, 241–242
Pancakes, Sweet (South African Crumpets), 89
Parchment paper, 30
Paresh, Chitra, xxvii, 6, 79, 92
Paring knife, 39
Parmeter, Tottie Baines, xxvii, 5, 160, 216, 282
Paskha (Molded Cheese Dessert), 214–215
Pasquini, Santa, xxvii, 241–242, 264
Pasta Dough

for Cheese and Potato Pierogi, 123–124
for Strufoli (Fried Nugget Rings), 55–56

Pastéis de Nata, 152–153
Pasties

Ham and Egg (variation), 127
Stilton, Corn, and Red Pepper (variation), 127
Traditional Cornish, 125–127

Pastries, Savory, 102–131.  See also Pastry Dough
about, 103
Empadas (Tartlets), 116–117
Feta Turnovers, Flaky Turkish (Puaça), 130–131
Fritters, Shrimp and Bean Sprout, Thai, 128–129
Kahk, Granny’s (Savory Bracelets), 114–115
Pasties

Ham and Egg (variation), 127
Stilton, Corn, and Red Pepper (variation), 127
Traditional Cornish, 125–127

Pierogi, Cheese and Potato, 123–124
Sambouseks, Cheese, 111
Sambouseks, Chicken and Potato, 112–113
Samosas, 118–120
Shrimp Rissois (Turnovers), 121–122
Strudel, Cabbage, 104–107
Strudel, Potato Porcini, 108–110

Pastries, Sweet, 132–163. See also Pastry Dough
about, 133
Babas, Date, 134–135
Baklawa, 140–141
Empanadas, Pumpkin, 5, 6, 146–147
Fried, 42–77

Bananas, Thai, 76–77
Buñuelos, 66–67
Calas (Rice Fritters), 44–45

Cannoli, 60–62
Casatelli (Italian Chickpea Turnovers), 63–65
Chin Chin (Nigerian Nuggets), 50–51
Fattigman (Norwegian Crisps), 46–48
Koeksisters, 72–73
Lebanese Fried Dough, 49
Pączki (Polish Doughnuts), 57–59
Puff Puff (Nigerian Doughnuts), 54
Sfi nci, Anise, 68–69
Sfi nci di Ricotta, 70–71
Strufoli, 55–56
Zeppole (Italian Puffs), 52–53

Gâteau Basque, 284–286
Griddle Cakes, Welsh, 160–161
Mazariner (Almond Tartlets), 156–157
Plum Cake, German (Pfl aumenkuchen), 158–159
Poppy Seed Pastry, Polish, 154–155
Puff Pastry Squares with Lemon Buttercream, 151
Puff Pastry Tartlets (Pastéis de Nata), 152–153
Rugelach, 162–163
Strudel, Apple, 104, 142–145
Szarlotka (Apple Pie), 138–139
Yeast Dough

Calas (Rice Fritters), 44–45
Fried, Lebanese, 49
Kolacky, 136–137
Malasadas (Portuguese Doughnuts), 74–75
Pączki (Polish Doughnuts), 57–59
Sfi nci, Anise (Fried Pastries), 68–69

Pastry bag and tip, 40
Pastry blender, 35
Pastry brushes, 36
Pastry cloth, 36
Pastry Cream, for Gâteau Basque, 284, 285
Pastry Dough. See also Pastries, Savory; Pastries, Sweet Butter, 

for Date Babas, 134–135
consistency of, 6–7
Cream Cheese, for Rugelach, 162–163
Cream Puff (Pâte à Choux), for Shrimp Rissois (Turnovers), 

121–122
Cream Puff (Pâte à Choux), for Zeppole (Italian Puffs), 52, 53
Fried. See Fried Pastries and Doughs, Sweet
Lard

for Empanadas, Pumpkin, 146, 147
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for Griddle Cakes, Welsh, 160–161
for Pasties, Traditional Cornish, 125–127

Pasta, for Cheese and Potato Pierogi, 123–124
Pasta, for Strufoli (Fried Nugget Rings), 55–56
Phyllo, for Baklawa, 140–141
Phyllo, for strudel, 104
Pie, Basic, 335
Potato, for Anise Sfi nci, 68–69
Puff Pastry (Folhados), 148–150
to shape, 7
Sour Cream, for Pączki (Polish Doughnuts), 57–59
Sour Cream, for Szarlotka (Apple Pie), 138–139
Strudel, 104–105, 142–143
Yeast. See Yeast Dough, German; Yeast Pastries, Sweet; 

Yeast Pies, Savory
Yogurt, for Flaky Turkish Feta Turnovers (Puaça), 130

Pastry scraper, 35
Pastry Shells, Filled (Cannoli), 60–62
Pâte à Choux (Cream Puff Dough), 52, 53, 121, 122
Patel, Bipin, xxviii, 7, 94, 96, 118
Patent, Mabel, xxviii
Pavlova, 308–309

Chocolate Cinnamon, 310–311
Pea(s)

in Samosas, 118–119
Yellow Split, in Kachauri (Flatbread), 96–97
Yellow Split, in Puran Poori (Flatbread), 94–95

Peanut oil, 13
Pecan(s), 24–25
Pennsylvania Dutch

Cinnamon Buns, 208–210
Crumb Cake, 326–327
Monkey Bread (Pluckets), 223–224
Shoofl y Pie, Betty’s, 322–323
Shoofl y Pie, The Original, 320, 321
Sugar Cookies, Soft, 254
Vanilla Pie, Amish, 324–325

Penzeys Spices, 344, 346, 347
Pepper(s)

Chili Sauce, Thai, 129
in Meat Pies, Iraqi (Laham Ageen, variation), 186
Red, Stilton, and Corn Pasties (variation), 127

Pfeffernüsse (Cookies), 262–263
Pfl aumenkuchen, German (Plum Cake), 158–159

Phyllo Dough
in Baklawa, 140–141
for strudel, 104

Pie(s). See also Tartlets; Turnovers
Apple (Szarlotka), 138–139
Dough, Basic, 335
Shoofl y, Betty’s, 322–323
Shoofl y, The Original, 320–321
Vanilla, Amish, 324–325
Yeast, Savory

Beef Piroshki (Turnovers), 171–172
Lamb (Fatayar), 178–179
Lebanese Yeast Dough, Basic, 182
Meat, Iraqi (Laham Ageen), 184–187
Mushroom Piroshki, Lithuanian (Turnovers), 168–170
Spinach, Assyrian (Syrian Sabanrhiyat), 166–167

Pie plates, 36
Pierogi, Cheese and Potato (Dumplings), 123–124
Pignoli (Pine Nut Cookies), 264–265
Pine Nuts, in Pignoli (Cookies), 264–265
Piroshki

Beef, 171–172
Mushroom, Lithuanian (Turnovers), 168–170

Piskóta (Sour Cherry Torte), 281
Pita

Chips, 83
Lebanese (Pocket Bread), 82–83
Whole Wheat (variation), 83

Pluckets (Monkey Bread), 223–224
Plum(s)

Cake, German (Pfl aumenkuchen), 158–159
in Fruit Kuchen, German Yeast, 200–201

Pocket Bread, Lebanese (Pita), 82–83
Poland

Babka, 196–199
Babka, Chocolate (variation), 199
Kolacky (Pastries), 136–137
Makowiec (Sweet Yeast Bread), 218–220
Pączki (Polish Doughnuts), 57–59
Pierogi, Cheese and Potato (Dumplings), 123–124
Poppy Seed Pastry, Polish, 154–155
Szarlotka (Apple Pie), 138–139

Polishharvest.com, 344, 347
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Polish Heritage Cookery (Strybel), 196
Pomp and Sustenance (Simeti), 68
Poori, Puran (Flatbread), 94–95
Poppy Seed(s)

to grind, 155, 219, 220
Makowiec (Sweet Yeast Bread), 218–220
in Mushroom Cookies, Lithuanian, 258, 259
Pastry, Polish (Makowiec), 154–155
in Pretzels, Schwabisch, 188, 191
to remove husks, 220

Porcini Potato Strudel, 108–110
Pork

Filling, for Jian Bing, 86, 87
Ham and Egg Pasties (variation), 127

Portugal
Empadas (Tartlets), 116–117
Malasadas (Doughnuts), 74–75
Massa Sovada (Sweet Yeast Bread), 221–222
Puff Pastry Dough (Folhados), 148–150
Puff Pastry Squares with Lemon Buttercream, 151
Puff Pastry Tartlets (Pastéis de Nata), 152–153
Shrimp Rissois, 121–122

Potato(es)
and Cheese Pierogi, 123–124
Dough, for Anise Sfi nci, 68–69
Lefse (Flatbread), 84–85
in Pasties

Ham and Egg (variation), 127
Stilton, Corn, and Red Pepper (variation), 127
Traditional Cornish, 125–127

Porcini Strudel, 108–110
Sambouseks, and Chicken, 112–113
in Samosas, 118–119

Potica (Coffee Cake), 225–228
Pretzels, Schwabisch, 188–191
Princess Torte, 289–291
Prisland, Marie, 228
Protein, in wheat fl our, 16
Puaça (Flaky Turkish Feta Turnovers), 130–131
Pudding Cake

Apple, Swedish, 296–297
Boschendal, 294–295

Puff Pastry
Dough (Folhados), 148–150

Pastéis de Nata (Tartlets), 152–153
Squares with Lemon Buttercream, 15

Puff Puff (Nigerian Doughnuts), 54
Puffs, Italian (Zeppole), 52–53
Pulla (Cardamom Coffee Bread), 229–230
Pumpkin

to cook, 146, 147
Empanadas, 6, 146–147

Pumpkin Seeds, in Schwabisch Pretzels, 188, 191
Puran Poori (Flatbread), 94–95

Q
Qualben, Linda, xxviii, 298
Quick Breads

Irish Soda Bread, Noreen Kinney’s, 98–99
Irish Soda Bread, Sweet (Spotted Dick or Spotted Dog), 98, 

100–101

R
Raisins

in Apple Strudel, 142, 143
Brandied, in Babka, 196, 197
in Christmas Cake, Welsh, 282–283
in Cinnamon Buns, 208, 209
and Cream Cheese Filling, for Kolacky, 136–137
in Cuccidati (Buccellati), 241, 242
in Griddle Cakes, Welsh, 160–161
in Irish Soda Bread, Sweet (Spotted Dick or Spotted Dog), 

100–101
in Kulich (Easter Yeast Cake), 211, 212
in Pulla (Cardamom Coffee Bread), 229–230
in Saffron Rolls, Swedish (Saffranbröd), 231–232
in Stollen, 233, 234

Raita, Cucumber, 120
Raspberry

Cream, with Norwegian Hazelnut Torte (variation), 303, 
304

Filling, for Krumkaker (variation), 246
Jam, in Princess Torte, 289, 290
Jam Strips, Swedish Almond, 268–269

Red Pepper, Stilton, and Corn Pasties (variation), 127
Rice fl our, 19, 76, 128

batter, 76–77, 128
homemade, 65
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Rice Fritters (Calas), 44–45
Ricotta

in Cannoli, 60, 62
in Casatelli (Italian Turnovers), 65
fresca (fresh), 60, 65
Homemade, 334
impastata (pastry), 60
in Paskha (Molded Cheese Dessert), 214–215
Sfi nci di (Beignets), 70–71

Rigo Jancsi (Chocolate Dessert), 276–278
Rings

Kahk (Syrian Savory Bracelets), 192–193
Kahk, Granny’s (Savory Bracelets), 114–115
Kransekake (Tower), 298–300
Strufoli (Fried Nuggets), 55–56

Risho, Ray and Susie, xxviii, 166, 180, 187, 192
Rissois, Shrimp (Turnovers), 121–122
Rolling pins, 36

Indian, 92
Rolls

Cardamom Coffee (Swedish Buns), 206–207
Cinnamon (Sticky Buns), 208–210
Kleecha (Braided Dinner Rolls), 180–181
Massa Sovada (Sweet Yeast), 222
Pulla (Cardamom Coffee), 229–230
Saffron, Swedish (Saffranbröd), 231–232

Roman Chocolate Cookies, 252–253
Rose water

about, 14–15
in Date Babas, 134–135
in Graibi, 244
mail order source, 347

Rugelach, 162–163
Ruggiero, Daniela, xxviii, 52–53, 55-56
Russia

Kulich (Easter Yeast Cake), 211–213
Paskha (Molded Cheese Dessert), 214–215
Piroshki, Beef, 171–172

Russian Easter, about, 213
Russian Foods, 344
Rye fl our, 19

S
Sabanrhiyat, Syrian (Assyrian Spinach Pies), 166–167
Sachse, Herbert, 308
Saffranbröd (Saffron Rolls), 231–232
Saffron Rolls, Swedish (Saffranbröd), 231–232
Salted Matzoh (variation), 81
Salzetti, Kathy Papastathis, xxix, 257
Sambouseks

Cheese, 111
Chicken and Potato, 112–113

Samosas, 118–120
Sangster, Eileen MacKerrow, xxix, 100
Sarabeth’s Kitchen, 344, 346
Sauce(s)

Chili, Thai, 129
Chocolate, 306, 307
Chocolate Ginger, 315, 316
Cream-and-Butter, 294, 295
Honey, 55, 56

Savory Breads. See Yeast Breads, Savory
Savory Pastries. See Pastries, Savory
Scale, kitchen, 33
Scandinavia. See also Norway; Sweden

ingredients of, 305
Lefse (Flatbread), 79, 84–85
Limpa (Savory Yeast Bread), 174–175

Schwabisch Pretzels, 188–191
Schwan, Bryony van dermerwe, xxix, 72, 89, 294
Scissors, kitchen, 40
Scottish Shortbread, 266–267
Seeds

about, 25
to grind, 206, 219, 220
in Irish Soda Bread, Noreen Kinney’s, 98–99
in Kleecha (Braided Dinner Rolls), 180–181
mail order sources, 347
Makowiec (Polish Sweet Yeast Bread), 218–220
in Meat Pies, Iraqi (Laham Ageen), 184–187
Poppy Seed Pastry, Polish, 154–155
in Pretzels, Schwabisch, 188
in Savory Bracelets, Syrian (Kahk), 192–193

Semisweet chocolate, 9
Semolina Sponge Cake, Turkish, 318–319
Serrated knife, 39
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Sesame Seeds
in Kleecha (Braided Dinner Rolls), 180–181
in Pretzels, Schwabisch, 188, 191
in Savory Bracelets, Syrian (Kahk), 192–193

Sfi nci
Anise (Fried Pastries), 68–69
di Ricotta, 70–71

Shanghai Passage (Patent), 112
Shoofl y Pie

Betty’s, 322–323
The Original, 320, 321

Shortbread
Scottish, 266–267
Walnut Butter Balls, Norwegian, 251

Shortening, vegetable, 13
Shrimp

and Bean Sprout Fritters, Thai, 128–129
Rissois (Turnovers), 121–122

Shriver, Eunice, 228
Sifters, 40
Simeti, Mary Taylor, 68
Slovenia, Potica (Coffee Cake), 225–228
Soda Bread, Irish

Noreen Kinney’s, 98–99
Sweet (Spotted Dick or Spotted Dog), 98, 100–101

Soedal, Kristine, xxix, 176, 177, 312
Sour Cherry Torte (Piskóta), 281
Sour Cream

about, 11
Dough, in Pączki (Polish Doughnuts), 57–59
Dough, in Szarlotka, 138–139
and Fruit Topping, for Buttermilk Cardamom Waffl es, 312

South Africa
Boschendal Pudding, 294–295
Crumpets (Sweet Pancakes), 89
Koeksisters (Fried Pastries), 72–73

Spatulas, 34, 35
Spices. See also specifi c spices

about, 26–28
garam masala, 26–27
mail order sources, 346, 347
trade in northern Europe, 305

Spices, etc., 344, 346
Spinach Pies, Assyrian (Syrian Sabanrhiyat), 166–167

Split Pea(s), Yellow
in Kachauri (Flatbread), 96–97
in Puran Poori (Flatbread), 94–95

Sponge Cake
Almond, Chinese-Style, 317
Chocolate, for Rigo Jancsi, 276, 277
Semolina, Turkish, 318–319
Steamed Chinese-Style, with Chocolate Ginger Sauce, 

315–316
Sponge, Yeast

for Babka, 196, 197
for Bara Brith (Welsh Fruit Bread), 216–217
for Cardamom Coffee Rolls (Swedish Buns), 206–207
for Kulich (Easter Yeast Cake), 211, 212
for Massa Sovada (Portuguese Bread), 221
for Oatmeal Loaves, Whole Wheat, 176
for Pączki (Polish Doughnuts), 57, 58
for Stollen, 233, 234
for sweet breads, 195

Spoons
measuring, 33
wooden, 35

Spotted Dick or Spotted Dog (Sweet Irish Soda Bread), 98, 
100–101

Springform pans, 32
Squares

Puff Pastry, with Lemon Buttercream, 151
Puff Puff (Nigerian Doughnuts, variation), 54

Steamed Chinese-Style Sponge Cake with Chocolate Ginger 
Sauce, 315–316

Sticky Buns (Cinnamon Rolls), 208–210
Stilton, Corn, and Red Pepper Pasties (variation), 127
Stollen (German Christmas Bread), 233–235
Strainers, 41
Strawberry

Filling, for Krumkaker (variation), 246
Filling, for Pavlova, 308, 309
Topping, for Buttermilk Cardamom Waffl es, 312

Streusel. See also Crumb Topping
for Crumb Cake, Pennsylvania Dutch (Streuselkuchen), 

326, 327
for Crumb Cakes, German (Streuselkuchen), 205
for Makowiec (Polish Sweet Yeast Bread), 218, 219
for Wedding Cakes, German (Jam-Filled Buns), 202, 203
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Streuselkuchen (Crumb Cake)
German, 205
Pennsylvania Dutch, 326, 327

Strudel
Apple, 104, 142–145
Cabbage, 105–107
dough, about, 104–105, 142–143
fi llings for, 104
Potato Porcini, 108–110
to stretch dough, 104, 106, 143, 145

Strufoli (Fried Nuggets), 55–56
Strybel, Robert and Maria, 196
Sugar. See also Icing; Syrup, Sugar

brown, 28
Cinnamon

for Malasadas (Doughnuts), 74
for Pluckets (Monkey Bread), 223, 224
for Sfi nci, Anise, 68, 69, 74

confectioners’ (powdered), 28
granulated, 29
Vanilla, 15, 70, 337

Sugar Cookies, Pennsylvania Dutch Soft, 254–255
Sumac

about, 27
in Iraqi Meat Pies (Laham Ageen), 184

Sunfl ower Seeds, in Noreen Kinney’s Irish Soda Bread, 98–99
Sweden

Almond Jam Strips, Swedish, 268–269
Apple Pudding, Swedish, 296–297
Cardamom Coffee Rolls (Swedish Buns), 206–207
Mazariner (Almond Tartlets), 156–157
Princess Torte, 289–291
Saffron Rolls (Saffranbröd), 231–232
Tosca Cake, 292–293

Swedensbest.com, 345
Sweet Breads. See Yeast Breads, Sweet
Sweet Celebrations, 345
Sweeteners, types of, 28–29
Sweet Pastries. See Pastries, Sweet
Syria

Kleecha (Braided Dinner Rolls), 180–181
Savory Bracelets, Syrian (Kahk), 192–193
Spinach Pies, Assyrian (Syrian Sabanrhiyat), 166–167

Syrup
Golden Table

about, 29
in Anzac Cookies, 240
in Christmas Cake, Welsh, 282
in Shoofl y Pie, Betty’s, 322, 323
in Vanilla Pie, Amish, 324, 325

Honey, in Melomakarona (Cookies), 248, 250
Sugar

Almond Cookies, Syrupy, 270, 271
in Baklawa, 140
in Koeksisters, 72
in Semolina Sponge Cake, Turkish, 318, 319

Szarlotka (Apple Pie), 138–139

T
Talami (Flatbread), 183
Tart(s). See also Tartlets

Fruit Kuchen, German Yeast, 200–201
Tartlet molds, 152–153
Tartlet pans, 37, 116, 156
Tartlets

Empadas, 116–117
Mazariner (Almond), 156–157
Pastéis de Nata (Custard), 152–153

Tea Cakes (Welsh Griddle Cakes), 160–161
Thailand

Bananas, Thai Fried, 76–77
Chili Sauce, Thai, 129
Shrimp and Bean Sprout Fritters, Thai, 128–129

Thermometers, 37–38
Topping(s)

Almond
for Bienenstich, 204
for Cardamom Coffee Rolls (Swedish Buns), 206, 207
Glaze, for Tosca Cake, 292, 293
for Pulla (Cardamom Coffee Bread), 229, 230

Crumb. See also Streusel
for Shoofl y Pie, Betty’s, 322, 323
for Shoofl y Pie, The Original, 320, 321
for Vanilla Pie, Amish, 324

Fruit
for Almond Sponge Cake, Chinese-Style, 317
for Kuchen, German Yeast, 200–201
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Plum Cake, German (Pfl aumenkuchen), 158, 159
Sour Cherry Torte (Piskóta), 281
and Sour Cream, for Buttermilk Cardamom Waffl es, 312

Hazelnut, for Nussplätzchen (Cookies), 260–261
Nut, for Cinnamon Buns, 208, 209
Streusel. See also Crumb

for Crumb Cake, Pennsylvania Dutch, 326, 327
for Crumb Cakes, German (Streuselkuchen), 205
for Makowiec (Polish Sweet Yeast Bread), 218, 219
for Wedding Cakes, German (Jam-Filled Buns), 202, 203

Torta di Limone (Lemon Olive Oil Cake), 287–288
Torte(s)

Blueberry Meringue, 313–314
Hazelnut, Norwegian, 303–304
hazelnut, Nutella spread for, 303
Piskóta (Sour Cherry), 281
Princess, 289–291
Walnut, Hungarian, 279–280

Tortilla Chips, 91
Tortillas, Flour, 90–91
Tosca Cake, 292–293
Traditional Cornish Pasties, 125–127
Tube pan, 32
Tuna, in Empadas (Tartlets), 116
Turkey

Almond Cookies, Syrupy, 270–271
Feta Turnovers, Flaky Turkish (Puaça), 130–131
Semolina Sponge Cake, Turkish, 318–319

Turmeric, 27
Turnovers

Chickpea, Italian (Casatelli), 63–65
Feta, Flaky Turkish (Puaça), 130–131
Pasties

Ham and Egg (variation), 127
Stilton, Corn, and Red Pepper (variation), 127
Traditional Cornish, 125–127

Piroshki, Beef, 171–172
Piroshki, Mushroom, Lithuanian, 168–170
Shrimp Rissois, 121–122

V
Vanilla

beans, 15
extract, 15

Pie, Amish, 324–325
Sugar, 15, 70, 337

Vanilla Company, The, 345
Vegetable oils, 13
Vegetable shortening, 13

W
Wafers, Fried (Buñuelos), 66–67
Waffl es, Buttermilk Cardamom, 312
Wales

Christmas Cake, Welsh, 282–283
Fruit Bread, Welsh (Bara Brith), 216–217
Griddle Cakes, Welsh, 160–161

Walnut(s)
about, 24–25
in Apple Strudel, 142, 143, 145
black, 23, 346
Butter Balls, Norwegian, 251
in Chocolate Cookies, Roman, 252
Filling

for Baklawa, 140
Fig and Nut, for Cuccidati (Buccellati), 241, 242
Honey, for Potica (Coffee Cake), 225, 226
for Rugelach, 162–163

to grind, 279–280
in Spinach Pies, Assyrian (Syrian Sabanrhiyat), 166–167
Torte, Hungarian, 279–280

Weaver, William Woys, xxix, 7, 208, 320, 324
Wedding Cakes, German (Jam-Filled Buns), 202–203
Welcome Table, The (Harris), 44
Welsh Christmas Cake, 282–283
Welsh Fruit Bread (Bara Brith), 216–217
Welsh Griddle Cakes, 160–161
Wheat fl ours, 16–18
Wheat kernel, 16
Whipped Cream

Mocha, for Walnut Torte, Hungarian, 279, 280
for Pavlova, 308, 309
for Pavlova, Chocolate Cinnamon, 310, 311
for Plum Cake, German (Pfl aumenkuchen), 158, 159

Whipping cream, about, 11
Whisks, 35
Whole Wheat

Oatmeal Loaves, 176–177
Pita (variation), 83
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Whole wheat fl our, 18, 83, 92
Williams, Carol, xxx, 125
Williams-Sonoma, 345
Wire cooling racks, 40
Woman’s Glory–The Kitchen, 228
Wooden spoons, 35

Y
Yanxiang, Li, xxx, 86
Yeast, types of, 22
Yeast Breads, Savory, 164–193

about, 165
Cornish Splitters (English Batter Bread), 173
Kleecha (Braided Dinner Rolls), 180–181
Lebanese Yeast Dough, Basic, 182
Limpa, 174–175
Oatmeal Loaves, Whole Wheat, 176–177
Pita, Lebanese (Pocket Bread), 82–83
Pretzels, Schwabisch, 188–191
Talami (Flatbread), 183

Yeast Breads, Sweet, 194–235
about, 195
Babka, 196–199
Babka, Chocolate (variation), 199
Bara Brith (Welsh Fruit Bread), 216–217
Bienenstich, 204
Fruit Kuchen, German, 200–201
Kulich, 211–213
Makowiec, 218–220
Massa Sovada, 221–222
Pluckets (Monkey Bread), 223–224
Potica (Coffee Cake), 225–228
Pulla, 229–230
Rolls and Buns

Cardamom Coffee (Swedish Buns), 206–207
Cinnamon Buns, 208–210
Massa Sovada (variation), 222
Pulla, 229–230
Saffron Rolls, Swedish (Saffranbröd), 231–232

Stollen (German Christmas Bread), 233–235
Streuselkuchen (German Crumb Cakes), 205
Wedding Cakes, German (Jam-Filled Buns), 202–203

Yeast Cakes
Babka, 196–199
Babka, Chocolate (variation), 199

Bienenstich, 204
Kulich, 211–213
Potica (Coffee Cake), 225–228
Streuselkuchen (German Crumb Cakes), 205
Wedding Cakes, German (Jam-Filled Buns), 202–203

Yeast Dough, German, 336
in Bienenstich, 204
in Streuselkuchen (German Crumb Cakes), 205

Yeast Dough, Lebanese, Basic, 182
in Fatayar (Pies), 178–179
in Fried Dough, Lebanese, 49
in Talami (Flatbread), 183

Yeast Pastries, Sweet. See also Yeast Dough, German
Calas (Rice Fritters), 44–45
Fried Dough, Lebanese, 49
Kolacky, 136–137
Malasadas (Portuguese Doughnuts), 74–75
Pączki (Polish Dougnuts), 57–59
Puff Puff (Nigerian Doughnuts), 54
Sfi nci, Anise (Fritters), 68–69

Yeast Pies, Savory
Fatayar, 178–179
Lebanese Yeast Dough, Basic, 182
Meat, Iraqi (Laham Ageen), 184–187
Piroshki, Beef (Turnovers), 171–172
Piroshki, Mushroom, Lithuanian (Turnovers), 168–170
Spinach, Assyrian (Syrian Sabanrhiyat), 166–167

Yeast Sponge. See Sponge, Yeast
Yilmaz, Arzu, xxx, 130, 270, 318
Yoder, Dan, 320
Yogurt

about, 11
in Almond Cookies, Syrupy, 270–271
in Cucumber Raita, 120
in Fatayar (Lamb Pies), 178–179
in Feta Turnovers, Flaky Turkish (Puaça), 130

Z
Zatar (Zahtar)

about, 27
mail order source, 347
in Talami (Flatbread), 183

Zeleniak, Luba, xxx, 211, 214
Zeppole (Italian Puffs), 52–53
Zest, grating, 39
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