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NEW YORK TIMES BESTSELLER • A collection of over 110 recipes for sweets, baked goods,
and confections from superstar chef Yotam Ottolenghi, thoroughly tested and updated.Yotam
Ottolenghi is widely beloved in the food world for his beautiful, inspirational, and award-winning
cookbooks, as well as his London delis and fine dining restaurant. And while he's known for his
savory and vegetarian dishes, he actually started out his cooking career as a pastry chef. Sweet
is entirely filled with delicious baked goods, desserts, and confections starring Ottolenghi's
signature flavor profiles and ingredients including fig, rose petal, saffron, orange blossom, star
anise, pistachio, almond, cardamom, and cinnamon. A baker's dream, Sweet features simple
treats such as Chocolate, Banana, and Pecan cookies and Rosemary Olive Oil Orange Cake,
alongside recipes for showstopping confections such as Cinnamon Pavlova with Praline Cream
and Fresh Figs and Flourless Chocolate Layer Cake with Coffee, Walnut, and Rosewater.•
Finalist for the 2018 James Beard Foundation Book Awards for "Baking and Desserts" and
"Photography" categories• Finalist for the 2018 International Association of Culinary
Professionals (IACP) Cookbook Award for "Baking" category
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treats, Karl, Max and Flynn, who always refuse to share their chocolate chip cookies with me.—
YOTAMFor my mother, Cheng, who never fails to cook with her heart and soul; and for my sister
Lily, who ignited my passion for baking and has been with me every step of the way.—
HELENPrefaceYotam’s introductionCookiesMini-cakesCakesCheesecakesTarts &
piesDessertsConfectioneryBaker’s tips & notes Ingredients:A (selective)
glossaryIndexAcknowledgmentsPREFACE—Our Sugar ManifestoThere’s so much sugar in this
book that we thought about calling it, well, Sugar. There’s nothing like a perfectly light sponge
cake flavored with spices and citrus, for example, or a mega-crumbly confectioners’ sugar–
dusted cookie, straight out of the oven, to raise the spirits and create pure joy. These are the
moments we rejoice in, celebrating the sweet things in life.We say this not to be irreverent or
flippant—we are completely aware of current concerns about the adverse effects of sugar—but
we want to make it clear that this is a recipe book full of more than 110 wonderful sweet things.In
the fickle world of food fads and fashions, Public Enemy No. 1 is constantly changing: eggs, fats,
carbs—we are told to restrict our intake of them one year, and then to make them a major part of
our diet the next. To those who do as they’re told, it’s all very confusing.In the midst of this
confusion, we try to stick to the simple rule of what you see is what you get. People will make
responsible choices about what and how much to eat as long as they are not consuming things
without realizing it—hidden sugars, hidden salts, hidden elements with names we can’t even
pronounce, let alone understand what they are. There is nothing wrong with treats, as long as we
know what they are and enjoy them as such.Just as we don’t hide anything, we also never “free
from” anything, just for the sake of it. The decision to deny ourselves an entire food group is one
we are never going to make. We’re lucky to not have any food allergies and are pleased that
those who really can’t eat gluten have lots of “free from” choice, but “free from” cooking, for the
sake of it, is just not something that excites us. If a recipe is “free from” gluten or nuts or dairy, it
is the result of accident rather than design. A happy accident, certainly—we had no idea we
were creating more than 20 gluten-free recipes here, and are delighted that we have!—but it’s



not something we specifically set out to do. To make things easier, we have added gluten-free
and nut-free symbols to the recipes where this happy accident occurs.The Ottolenghi way has
always been about abundance, inclusion and celebration. It’s the way we’ve always cooked and
it’s the way we’ve always baked. It’s the way we’ve always eaten and the way we’ve always
lived.YOTAM’S INTRODUCTION—My first job in a professional kitchen was whisking egg
whites. Yes, just that. It was the 1990s, and I was doing my training as a chef during the day and
assisting the pastry chef in a fancy central London restaurant at night. On the dessert section,
most of the work is done before service starts. Since I was so junior and tended to do the late
shift, there was one job I spent a lot of time doing: beating egg whites to order for our very
popular vanilla soufflés. By the end of three months, I was a bona fide expert in the right
consistency of egg whites needed for the perfect soufflé.It must be fate then, or some kind of
direction from above, that I ended up making my name on egg whites, sugar and lots and lots of
air. The famously giant Ottolenghi meringues, which have adorned our windows for many years,
have become our trademark. I am crediting this to divine intervention, rather than all my
whisking, because it would not have been my plan A for Ottolenghi to be referred to, by some, as
the meringue shop. There are worse names to be called, I know, but my ambivalence toward
meringues is no secret. I do actually love meringue, just not so much of it! The Louise cake on
this page, for example, wearing a white crown of meringue and gilded with flaky almonds and
bits of delicious coconut, is, in fact, one of my favorite cakes in the book.Looking beyond the
Ottolenghi window, or, rather, through it, it wouldn’t have been hard to spot my love for all things
sweet and the fact that I eventually honed my skills as a pastry chef beyond the holy trinity of egg
white, sugar and air. Sitting alongside our grilled vegetables, grain salads and the rest of the
savory dishes inspired by Sami Tamimi’s and my childhoods in Jerusalem were a bunch of
sweet treats that were not at all fluffy or airy. Fruit galettes, little cheesecakes, Amaretti cookies,
Danishes and muffins, tarts filled with citrusy curds and all manner of chocolate delights—these
were rapidly rallying a crowd of lively devotees keen to augment their salad box with a little (or
big) sweet finale.In fact, it was precisely this juxtaposition of good, yet different, things—
strikingly appetizing salads alongside wonderful, handcrafted sweet treats—that has come to
define the Ottolenghi experience. And by good things, I mean anything that is freshly made, with
love, a bit of flair, real ingredients and lots of attention to detail.Helen’s arrivalI assume that it is
this tacit philosophy—plus the window, no doubt—that attracted Helen Goh to Ottolenghi and
brought her to us as soon as she had come off the proverbial boat from Australia in 2006.I can
actually remember getting a phone call from her and then meeting her for the first time outside
one of our shops, hearing her story and not quite understanding what drives such a star to leave
behind a very successful career—Helen’s professional history both as a pastry chef and as a
psychotherapist is remarkable—in a very sunny Melbourne in favor of a rather elusive future in a
rather gray London.It took seeing Helen at work—first cooking savory food with Sami in Notting
Hill and running our Kensington kitchen, later spending much of her time dreaming up pastries,
cakes and all manner of sweet things for the company—for the penny to drop. I finally realized



that it was Helen’s restlessness and her insatiable drive for perfection that had brought her to us.
What we shared, which Helen had identified right from the start and I took a bit longer to realize,
was the notion that there is no upper limit to the number of times you can bake a cake or the
amount of thought that can go into the components of a tart in order to get it just right; that you
can discuss the minutiae of a chocolate ice cream or a nut brittle as if the fate of the entire
universe rests on the conversation, without worrying for a second that this may be, just maybe, a
tiny bit over the top.This kind of intensity and commitment has been a constant throughout
Helen’s different roles in Ottolenghi. Over the years, she has been involved in creating canapés,
testing breakfast dishes, trying out salads and offering her insights into anything, really, that
appeared on our menus or was placed on our shelves and required the kind of depth and
breadth of knowledge of food that she has. More than anything else, though, it is with her cakes
—a term I use very loosely here, to mean anything from a dreamy chocolate chip cookie to a
light-as-a-feather meringue roulade to a rum and raisin Bundt with caramel dripping down its
sides—that Helen carved her inspired mark on our food.Our tasting sessionsForming
friendships and collaborations around a spread of food is the Ottolenghi way. I bonded with Sami
in this way all those years ago, then with Ramael Scully, co-author of NOPI: The Cookbook, who
taught me to love miso and appreciate a few new cooking techniques. My friendship with Helen
was mostly formed around a piece of cake.Here is an image that I can’t shake: It’s a Sunday
afternoon, around 4 p.m. probably; my husband, Karl, looks out the window of our first-floor West
London flat, an expression of clear foreboding appears on his face and then, very quietly, he
says, “Helen’s here…with her cakes.” Helen then walks through our front door like a gust of wind
or, rather, an overzealous dusting of confectioners’ sugar, carrying more brown cartons than
humanly possible and, before even setting them down, begins apologizing for all the things that
went wrong with her cakes. This one hasn’t risen properly, the other bowed around the center, an
icing has split halfway through its application, a sabayon lost its air, a sorbet failed to churn, a
sugar syrup crystallized, a cookie crumbled and so on and on and on.Helen would then open up
her boxes and take out what seemed like at least three solid days’ worth of standing in the
kitchen and baking. In one Sunday session we could, very easily, sample three versions apiece
of two cakes in progress, each with its own minuscule variation (one flavored with vanilla, for
example, the other with pandan, the third with Chinese five-spice), a cookie Helen had in
America, tried at home and wanted to Ottolenghify, a couple of confectionery items (say, a
chocolate-nut brittle and an Italian nougat), three flavors of summer cordials, and, to round it all
up nicely, she would quickly cook up a batter she’d brought with her for a new pancake or waffle
to add to Islington’s breakfast menus.You’d think there’s a touch of embellishment here but there
really isn’t, I promise. The sinking of Karl’s heart was entirely justified. It had nothing to do,
though, with the cakes that failed—according to Helen—or the cookies that crumbled, and
everything to do with how hard it was to stop yourself from indulging in all those incredible
sugary pleasures. Helen’s “failures,” you see, are the stuff the sweetest dreams are made of for
mere mortals. Our Sunday afternoons tended to end up with all participants nearing a perfect



state of sugar-induced delirium.This bookMany of the cakes in this book are a result of those
elated Sunday sessions. Items that eventually received our seal of approval, after endless tests
and infinite discussions, were, if I may say so myself, pretty magnificent. Other recipes are older,
going back to the early days of Ottolenghi. Those evolved organically in our stores, based on
feedback from our customers and staff. Many were brought to us by a great number of talented
pastry chefs who have worked with us over the years; we acknowledge them with gratitude in the
introductions to the recipes. Some recipes have been developed especially for the book, when
we felt we were missing a particular angle, a specific style of cake, or just something that we love
to eat that happened to be sweet.What all the recipes share is having been through the full
Ottolenghi treatment, which is exactly the way I described a “good thing” earlier: they were all
conceived with love and a bit of flair and made with real ingredients and lots of attention to detail.
I feel confident that you’ll be able to find all of these components in each of our “cakes” here.One
final noteThese days, my tastings with Helen are not quite the same as they used to be. I
suspect it’s to do with the fact that we both became parents in recent years.In our first meeting
after Helen’s Sam was born, the three-week-old was resting in his Moses basket next to us while
Helen and I were debating the merits of different consistencies of marshmallow for making
s’mores. To my regret, I sent an offhand tweet reporting that an infant is the third wheel in our
regular tastings, only to receive a bunch of grave warnings from concerned followers about the
fatal risks of feeding cakes to newborns.Setting aside this particular mishap, Sam and his
brother Jude’s arrival and, later on, the birth of my boys, Max and Flynn, did slightly alter the
nature of our meetings. Our attention now has to be harnessed and somewhat focused,
deliberations are shorter and, unconsciously, we find our cakes a bit more child-friendly (you
wouldn’t know that, though, looking at the number of cakes in the book with serious quantities of
booze in them). Children’s birthday parties are now natural testing grounds for sponge cakes
and the boys themselves are some of our fiercest critics. Just the other day I offered Max a slice
of cake, to which he quickly replied “Did Helen make it?” “I am afraid not,” I said. “No, then” was
his resolute and final answer. What a few years back may have been a very lengthy discussion
was over before it had even started. Having been put so clearly in my place, all I could do was go
back to the kitchen and whip up some egg whites.Cookies—Making cookies is fun, quick and
easy. We’d say this about all forms of baking, of course, but cookies are particularly happy-
making. This is for all sorts of reasons. Here are just a few.EQUIPMENT-FREE › Making a batch
of cookies doesn’t require much equipment. Assuming that anyone with an interest in baking has
baking sheets, parchment paper, measuring spoons, wooden spoons and mixing bowls, then
you’re pretty much ready to go. If you want to develop your interest in baking and don’t already
own a freestanding electric mixer, we’d highly recommend investing in one. It is a thing of great
beauty! We use our electric mixer so often throughout the book that we’ve taken the liberty of
assuming you have one. Beyond this, though, you won’t need much more to open the (oven)
door onto a whole world of cookies. There are occasions when a little something extra is needed
—a piping bag and a nonstick silicone mat for the Cats’ Tongues (see this page) for example, or



stamps and cookie cutters for the Soft Gingerbread Tiles with Rum Butter Glaze (see this page)
—but we’ll suggest a shortcut or alternative where we can, so that you don’t have to buy a
specific piece of equipment if you don’t want to.HASSLE-FREE › The lack of equipment and
general fuss makes baking cookies an ideal activity to do with kids. Baking with young ones is
often, secretly, more fun in theory than in practice—the chaos! the flour! the sheer disregard for
detail! With cookies, though, you really can get your mini-helpers involved in rolling, shaping and
mixing without being too precious about whether the dough is slightly overmixed or the size and
shape of a particular cookie is somewhat idiosyncratic. There are enough recipes in the book for
which precision and timing is everything—making the Frozen Espresso Parfait for a Crowd (see
this page), for example, requires an empty kitchen and full focus—but here you really can
embrace the chaos and relax in the knowledge that your dough is going to be robust enough to
handle a bit of four-year-old improvisation.RULE-FREE(ISH) › Many cookie recipes are also able
to handle a bit of grown-up improvisation. Recipe writers ask something completely
contradictory of their readers: at the same time as saying that baking is a science—if you don’t
own measuring spoons, put the book down and buy some now, please!—and that instructions
need to be followed closely, we also ask you to use your initiative as to whether a little bit more or
less of something is needed (time in the oven, water in the dough, whisking in the mixer). So too
with ingredients: alongside the instruction to put precisely ⅛ teaspoon of something in a batter,
we then blithely say, “But if you don’t have it, you can use this or this as an alternative, variation
or substitute.” It’s not meant to be a paradox: we have tested and retested these recipes until we
think we have created a perfect version. Our strong advice to you—rolling pin in hand, waving it
in the air for emphasis—is to do the same. Don’t bake a batch of cookies once and then move on
to the next recipe. Bake and rebake (or test and retest, if you like) the same recipe so that you
can make all the tweaks, changes and alterations you need to create the exact amount of crisp
or spice you want in your cookie. If you don’t like aniseed or brandy, don’t add it; if you don’t have
any date syrup, use corn syrup; if you like your cookies particularly crisp, give them an extra
minute in the oven; if you want to jazz up a simple cookie, sandwich two together with something
delicious. Bake something enough times for it to become yours. Then you can move on to the
next one of ours.FREEZER-FRIENDLY › Cookie doughs are really happy to be hidden away in
the freezer for a while, ready to be popped into the oven when the moment arrives. It’s one of
life’s great pleasures, we think, to know that, whatever else is going on in your day, you’re only
ever about 14 minutes away from a perfectly baked chocolate chip cookie. We generally prefer
to bake from frozen (we roll the dough into balls, then freeze them), rather than baking the
cookies first and freezing them after they’ve cooled. There are exceptions to this rule, however,
which will appear alongside all the standard getting-ahead and storage notes.FESTIVE-
FRIENDLY › There is a perfect cookie for every occasion: some of our recipes are so festive, for
example, that they actually look like snowballs. Whether they resemble snow—the Pecan
Snowballs (see this page) or Amaretti with Honey and Orange Blossom (see this page)—or
simply taste of the spices we associate with festive times—the Orange and Star Anise



Shortbread (see this page)—there’s always something to link with a special occasion. The
cranberries in the Cranberry, Oat and White Chocolate Biscuits (see this page) for Thanksgiving,
for example, or the Chocolate “O” Cookies (see this page) for the classic kids’ party.We’ve been
making and selling some of the cookies featured here in our shops for years. And as with all old
friends, we’re feeling excited (but also a little bit protective) to be sharing these. Look after them,
please! Some are twists on household or childhood classics: our Garibaldis (see this page) and
Chocolate and Peanut Butter S’mores (see this page). Some were made for the shops but didn’t
quite work—the Chocolate, Banana and Pecan Cookies (see this page), which went too soft too
quickly because of the banana in the mix, but which are heaven to make at home. Others were
developed specifically for Sweet: the Soft Date and Oat Bars (see this page) and the Speculaas
Biscuits (see this page).And the difference between a cookie and a British biscuit for those
pondering one of life’s great questions? The straightforward answer is that cookies bend and
biscuits snap. Cookies are softer and often thicker than biscuits. Delve a bit deeper, though, and
you could say that cookies are sweet and often chunky, while biscuits can be savory and are
often crisp. We can think of crisp cookies, however—and then we have our “Anzac” Biscuits (see
this page), which also go by the name of Honey, Oat and Raisin Cookies. Is it just a case of
American versus British terminology? It’s a can of worms we are very happy to keep closed, in
return for a jar of cookies (or biscuits), which we are more than happy to keep open.Whatever
you call them and whichever recipes you choose to make your own, we hope they make you
happy. A house with a full cookie jar becomes a home.Custard Yo-Yos with roasted rhubarb
icingYo-Yos were a staple of Helen’s Antipodean childhood, ubiquitous in all the cafés where she
sweetened her tooth. Their popularity with our customers shows that the old-fashioned
combination of roasted rhubarb and custard takes a lot of people back to the sweet treats of
their youth.As an alternative to custard powder, you could use cornstarch. It won’t have the
wonderful old-school yellow of custard powder, but the Yo-Yos will still taste great; you might just
want to up the amount of vanilla extract you use from ¼ to ½ teaspoon. And if you’re not
opposed to food coloring, a drop or two of yellow will also help to simulate the color of the
custard.MAKES 15—RHUBARB ICING1 small stalk of rhubarb, trimmed, washed and cut into 1-
inch/3-cm lengths4½ tbsp/65 g unsalted butter, at room temperature, cubed1 cup plus 2
tbsp/130 g confectioners’ sugar½ tsp lemon juiceDOUGH1 cups plus 2 tsp/175 g all-purpose
flour, plus 1 tbsp for dusting½ cup/65 g custard powder (or cornstarch)½ cup plus 1 tbsp/65 g
confectioners’ sugar⅛ tsp salt¾ cup/170 g unsalted butter, cool, cubed¼ tsp vanilla extract (or
½ tsp, if using cornstarch)—Preheat the oven to 350°F/180°C. Line a small baking sheet with
parchment paper.To make the rhubarb icing, spread the rhubarb out on the lined baking sheet
and roast for 30 minutes, or until softened. Remove from the oven and allow to cool before
transferring to the bowl of a food processor. Process to a purée, then add the butter. Sift in the
confectioners’ sugar, add the lemon juice and continue to process for a couple of minutes; it
seems like a long time, but you want it to thicken, which it will do as it’s whipped. Transfer to a
small bowl and chill in the fridge for a couple of hours to firm up. (You don’t want the icing to be at



all runny, so add a little more confectioners’ sugar if necessary; it needs to hold when
sandwiched between the cookies.)Preheat the oven to 325°F/160°C. Line two baking sheets
with parchment paper.To make the dough, sift the flour, custard powder (or cornstarch),
confectioners’ sugar and salt into the bowl of an electric mixer with the paddle attachment in
place. Beat on low speed to combine. Add the butter and continue to beat on low speed until the
mixture resembles breadcrumbs. Add the vanilla extract, increase the speed to medium and
beat for about 30 seconds, until the dough comes together.Pinch off small bits of dough and use
your hands to roll them into 1-inch/3-cm round balls; you should have enough dough for 30 balls,
about ½ oz/15 g each. Place them on the lined baking sheets, spaced about 1½ inches/4 cm
apart. Dip the back prongs of a small fork in the remaining 1 Tbsp flour before gently but firmly
pressing down into the middle of each cookie. The balls will increase to about 1 inches/3.5 cm
wide, but don’t press all the way to the bottom; you just want to create firm lines in the dough
rather than force them to spread out.Bake for 25 minutes, rotating the sheets halfway through,
until the cookies are dry on the bottom but have not taken on too much color. They will be
relatively fragile when warm but still firm to the touch. Set aside on the baking sheets to cool for 5
minutes before transferring to a wire rack to cool completely.Sandwich pairs of cookies together
with the icing, with the “forked” sides facing outward. You should use about ½ oz/15 g of icing in
each cookie sandwich. It will seem like a lot, but trust us—the cookies can take it.The icing can
be made up to 2 days in advance and kept in the fridge. If your icing is a bit loose—this can
happen if you overwork it—it will benefit from time in the fridge anyway, to firm up. The dough
tends to go very hard if left in the fridge, so it is best to roll on the day it is made.Once
assembled, the Yo-Yos can be kept for up to 5 days in an airtight container, so long as they are
not anywhere too warm (in which case the icing will soften).Peanut sandiesThese are lovely as
they are—simple, nutty, moreish—but can also be used as a base for other things, if you want to
build them up. A layer of melted chocolate, or Nutella straight from the jar, sandwiched together
and served with a spoon of ice cream, they make for a sort of scaled-down and deconstructed
Snickers bar. The marshmallow filling from the Chocolate and Peanut Butter S’mores (see this
page) also works well, with a thin layer of melted chocolate or raspberry jam.MAKES ABOUT 18
(IF USING A 3-INCH/8-CM ROUND CUTTER)—½ cup plus 1 tbsp/90 g raw peanuts (skinless,
unroasted and unsalted), or roasted peanuts1 cup plus 2 tbsp/150 g all-purpose flour½ cup plus
1 tbsp/125 g unsalted butter, at room temperature cup plus 1 tbsp/50 g confectioners’ sugar1
tsp vanilla extract¼ tsp salt¼ tsp baking powder2 tbsp demerara sugar—Preheat the oven to
375°F/190°C.Spread the peanuts out on a baking sheet and roast for 8–10 minutes (or 3–4
minutes if using roasted) until golden brown. Set aside until completely cool, then transfer to a
food processor with  cup/50 g of the flour. Process until the nuts are finely chopped, then set
aside. (The oven will not be used for more than an hour so can be turned off at this point.)Place
the butter and confectioners’ sugar in an electric mixer with the paddle attachment in place. Beat
on medium-high speed for about 2 minutes, until light and fluffy. Add the vanilla extract, beat to
combine, scrape down the sides of the bowl with a rubber spatula and then turn the speed to



medium-low. Sift the remaining flour, the salt and baking powder into the bowl and continue to
beat. Add the nuts and beat again, just to combine.Tip the dough onto a clean work surface and
knead gently to bring it together, then form it into a ball. Cover loosely in plastic wrap, press to
form a disk, and chill in the fridge for 1 hour to firm up.Preheat the oven to 375°F/190°C. Line two
baking sheets with parchment paper.Roll the dough between two sheets of parchment paper to
just under ¼ inch/0.5 cm thick. Using a 3-inch/8-cm round cutter, cut out 18 circles, rerolling the
scraps so that you have enough dough. Place these on the lined baking sheets, spaced about 
inch/1 cm apart. Sprinkle with the demerara sugar and bake for 15 minutes, or until golden
brown all over. Remove from the oven and set aside on the baking sheets to cool before
serving.This recipe can easily be doubled if you want to make more, or freeze half the batch,
rolled and all set up to be baked as and when you want.Once baked, these will keep for up to a
week in an airtight container.Almond, pistachio and sour cherry wafersThese are lovely to snack
on with tea or coffee, of course, but they also work well after a meal with a spoonful of ice cream.
Don’t be put off by how many slices one loaf makes: the slices are wafer thin so you can easily
eat four or five at a time! Play around with the dried fruit: raisins, roughly chopped figs or apricots
can be used instead of (or in combination with) the sour cherries.Thanks to Carol Brough,
previously head pastry chef at Ottolenghi, for introducing us to these.MAKES 1 LARGE LOAF,
55–60 WAFER-THIN SLICES—3¼ cups/400 g all-purpose flour1 tsp baking soda½ tsp ground
cinnamon½ tsp salt7 tbsp/100 g unsalted butter, cubed1 packed cup plus 2 tbsp/240 g dark
brown sugar¼ cup plus 1 tbsp/70 ml water1 cup/150 g whole almonds, skin on cup/90 g
shelled pistachio kernels½ cup/100 g dried sour cherries—Line the base and sides of a regular
8½ x 4½-inch/900-g loaf pan with parchment paper and set aside.Sift the flour, baking soda,
cinnamon and salt into a large bowl and set aside.Place the butter, sugar and water in a small
saucepan over medium-low heat. Cook for about 5 minutes, until the sugar has dissolved, then
pour into the dry ingredients, along with the almonds, pistachios and cherries. Mix to form a
smooth, glossy dough, then tip the mixture into the prepared pan, pressing down firmly. Cover
the top with a piece of parchment paper and transfer to the fridge or freezer for several hours to
firm up; it should be cold but pliable when pressed for ease of slicing (see Note).Once the dough
is firm, preheat the oven to 350°F/180°C. Line a baking sheet with parchment paper.Slice the
loaf as thinly as you can without the slices breaking — ⅛ inch/3 mm thickness is ideal—and lay
them out on the parchment-lined baking sheet; they won’t spread during baking, so don’t worry
about spacing them apart.Bake in batches for 10–14 minutes (timing will vary, depending on
how thick the slices are), until golden brown. Remove from the oven and set aside until
completely cool; they will be slightly soft when warm but will harden and crisp up as they cool.At
the bakery, we use a meat slicer to produce very fine, uniform slices. Using a large kitchen knife
also works well, though. Freeze the dough once it’s shaped into a loaf (but before it’s sliced and
baked), then transfer it to the fridge the night before you want to bake it, or just remove it from the
freezer for a couple of hours before slicing. It is much easier to slice when not completely frozen;
it should be cold but pliable when pressed.The unbaked dough can be kept in the freezer for up



to 3 months.Once baked, the crisp wafers keep for up to a week in an airtight
container.Cranberry, oat and white chocolate biscuitsWe first made these to sell around
Thanksgiving, but our customers soon demanded them all year-round. They have enough going
for them to appeal to all senses, as well as seasons: tartness from the cranberries, chewiness
from the oats, nuttiness from the whole wheat flour and almonds, and a bit of sweet luxury from
the white chocolate coating. Dried sour cherries can be used instead of the cranberries, if
preferred.MAKES ABOUT 30 (IF USING A 3-INCH/8-CM CUTTER)—1 cup/150 g whole
almonds, skin on1 cup plus 2 tbsp/150 g all-purpose flour, plus extra for dusting½ cup/75 g
whole wheat flour1½ cups/150 g old-fashioned rolled oats¼ tsp salt1 cup/225 g unsalted butter,
at room temperature, cut into 1½-inch/4-cm pieces½ cup/100 g granulated sugarfinely grated
zest of 1 large orange (1 tbsp)¾ cup/125 g dried cranberries, chopped in half (if they are not
already chopped), soaked in 1 tbsp plus 2 tsp/25 ml orange juice9 oz/260 g white chocolate—
Preheat the oven to 350°F/180°C.Spread the almonds out on a rimmed baking sheet and roast
for 10 minutes. Remove from the oven and, once cool enough to handle, roughly chop into  -
inch/1-cm pieces. Transfer the nuts to a large bowl and add both flours, the oats and salt. Mix
together and set aside.Increase the oven temperature to 375°F/190°C. Line two or three baking
sheets with parchment paper and set aside.Place the butter, sugar and orange zest in the bowl
of an electric mixer with the paddle attachment in place. Beat on medium speed for about 2
minutes, until combined and light. Add the almond-flour mixture and continue to beat on low
speed until the dough just comes together. Add the cranberries and orange juice and beat for
another few seconds to combine, then tip the dough onto a lightly floured work surface. Knead
into a ball, sprinkling over more flour if needed to prevent it getting too sticky.Cut the dough in
half and roll out one half so that it’s just over ¼ inch/0.5 cm thick. Use a 3-inch/8-cm cookie
cutter to cut the dough into rounds. Transfer these to a lined baking sheet while you continue
with the remaining dough. Bake for 18 minutes, until lightly colored all over. Remove from the
oven and set aside until completely cool.Meanwhile, place the white chocolate in a small
heatproof bowl over a pan of gently simmering water, stirring occasionally, until melted. Do not
let the base of the bowl touch the water. To coat the biscuits, use the back of a dessertspoon to
spread 1 tbsp of melted chocolate over each. Set aside on a cooling rack for the chocolate to
set, which can take up to an hour, before serving.These will keep for up to a week in an airtight
container.Chocolate chip and pecan cookiesOur version of this classic cookie is different than
the American model in its height and cake-y texture and a huge seller in the Ottolenghi delis. In
fact, some of our customers have become such cookie connoisseurs that each store tailors its
bake to their particular preference. It’s true! Our Ledbury Road regulars, for example, like them
crisp on the edges and soft in the center. This is achieved by cooking the rolled dough when it is
fridge-cold (rather than room temperature). Our customers on Upper Street, on the other hand,
prefer them crisp all the way through. To achieve this, you just flatten the balls slightly before they
are baked and give them an extra minute in the oven.The pecans can be substituted with either
walnuts or hazelnuts, if you prefer. Whichever nut you choose, they’ll need to be roasted. The



cookies also work without any nuts at all. If you go for this option, you’ll need to increase the
amount of chocolate to 13 oz/370 g. It’s important to start with chips or callets here, rather than
chopping from a block of chocolate—see this page.MAKES ABOUT 36 (THE BATCH IS QUITE
LARGE, BUT THE BALLS ARE SO EASY TO ROLL, FREEZE AND BAKE FROM FROZEN
THAT WE HAVE NOT TRIED TO REDUCE IT)—1 cup/120 g pecan halves (or walnut halves or
hazelnuts)1 cup plus 1 ½ tbsp/250 g unsalted butter, at room temperature, cut into ¾-inch/2-cm
cubes¾ packed cup plus 3 tbsp/200 g light brown sugar1 cup/200 g granulated sugar1½ tsp
vanilla extract2 large eggs3¾ cups/425 g self-rising flour1 tsp salt9 oz/260 g dark chocolate
chips or chunks (60-70% cocoa solids)—Preheat the oven to 350°F/180°C.Spread the pecans
out on a rimmed baking sheet and roast for 10 minutes. Remove from the oven and, when cool
enough to handle, roughly chop into  -inch/1.5-cm pieces and set aside. (You can turn the oven
off at this point, as the dough will need to chill in the fridge before baking.)Place the butter and
both sugars in the bowl of an electric mixer with the paddle attachment in place. Beat on
medium-high speed for about 2 minutes, until light and fluffy. With the machine still running, add
the vanilla extract and eggs, one at a time, beating well after each addition. Turn the speed to
low, sift in the flour and salt and continue to beat until combined. Finally, add the chocolate chips
and roasted nuts, mixing until just combined. Turn off the machine and gently bring the dough
together by hand; the consistency should be firm and come together easily.Use your hands to
form the dough into large golf-ball-sized balls, about 1 oz/45 g each, and set aside in the fridge
for an hour to firm up.When ready to bake, preheat the oven to 375°F/190°C. Line two large
baking sheets with parchment paper.Spread the balls of dough out on the lined baking sheets—
you’ll need to bake them in two batches—spaced 2 inches/6 cm apart. Bake for 14 minutes,
rotating the sheets halfway through, until golden brown and slightly cracked on top. Remove
from the oven and set aside to cool on the baking sheets for 10 minutes until firm, then transfer
to a wire rack to cool completely.Once the unbaked dough has been rolled into balls, they can
be frozen for up to 3 months. You can also bake them from frozen; you’ll just need to add an extra
minute of cooking time (unless, like our Ledbury Road customers, you like a soft center).The
cookies keep well for 5 days in an airtight container.Cats’ tonguesLangues de Chat, Lenguas de
Gato, Katte Tong, Cats’ Tongues: whatever the name you use, these long and delicate biscuits
are so light that you can nibble a load of them. We’ve kept the flavor deliberately simple so they
can be served alongside all sorts of flavored ice creams, sorbets and puddings: the Campari
and Grapefruit Sorbet (see this page), for example, or the Yogurt Panna Cotta with Basil and
Crushed Strawberries (see this page). You can also sandwich two together with chocolate
ganache, if you like, for something more substantial.The lemon zest can be substituted with
orange or lime zest, perhaps, or a pinch of spice can be added—ground cloves, ginger,
cardamom or mahleb all work well.MAKES ABOUT 36—8½ tbsp/120 g unsalted butter, at room
temperature, cubed½ cup plus 1 tbsp/120 g granulated sugarscraped seeds of ¼ vanilla
podfinely grated zest of ½ lemon (½ tsp)⅛ tsp salt2⅛ oz/60 g egg whites (from 2 large eggs)½
cup plus 1½ tbsp/90 g all-purpose floura drop or two of lemon oil—Preheat the oven to



375°F/190°C.Place the butter, sugar, vanilla seeds, lemon zest and salt in the bowl of an electric
mixer with the paddle attachment in place. Beat on medium speed for about 3 minutes, until
light. Turn the speed to low and gradually dribble in the egg whites, beating all the time and
scraping down the bowl to ensure even mixing. Sift the flour into a separate bowl, then, with the
mixer still on low speed, add the flour in three batches. When completely combined, add the
lemon oil, then mix through and scrape the mixture into a piping bag fitted with a  -inch/1-cm
plain tip.Pipe 3½-inch/9-cm fingers onto two nonstick silicone mats or parchment-lined baking
sheets, spaced about 1½ inches/4 cm apart, as they will spread during baking. Bake for 8
minutes, rotating the sheets halfway through, until the cookies are light brown around the edges.
Remove from the oven and wait for a minute or two before transferring to a cooling rack. Set
aside until completely cool and then store in a parchment paper-lined airtight container (the
paper will prevent the delicate cookies breaking when being moved about).Use a nonstick
silicone baking mat here, if you have one, instead of regular parchment paper. It will help the
delicate cookies cook more evenly.You will need a piping bag with a  -inch/1-cm plain tip here.
You can either invest in a piping bag that comes with a range of tips, or buy a disposable piping
bag and just cut a  -inch/1-cm hole in the end.These will keep well in an airtight container for up
to 5 days, or in the freezer for up to 10 days. Once baked, they’re actually very good eaten frozen!
Chocolate, banana and pecan cookiesThese were introduced by Jim Webb, an original member
of the Ottolenghi team along with Sami, Noam and Yotam. Jim mostly worked on pastry, bringing
with him some brilliant ideas, along with a serious knowledge of bread and viennoiserie. It was
Jim’s suggestion to add banana to the dough here, both for the moisture and distinct flavor it
brings. Pecans are classic, but walnuts can be used, if you prefer.The secret here is to slightly
underbake the cookies, which keeps them soft and fudgy. It’s for this reason that they’ve never
become a feature in the shops, particularly in the summer, when they’d bend and break after an
hour or two piled up in a bowl. There are worse things to happen, though, than to be told you
need to eat a whole batch of cookies within a day or so of them being baked.MAKES ABOUT 24
—8 tbsp/110 g unsalted butter, at room temperature, cubed½ cup plus 2 tsp/110 g granulated
sugar1 large egg, lightly beaten1 cup/125 g all-purpose flour½ tsp baking powder3½ tbsp/20 g
Dutch-processed cocoa powder½ tsp ground cinnamon¼ tsp salt¾ cup/100 g dark chocolate
chips (70% cocoa solids), or 3½ oz/100 g dark chocolate, cut into ¼-inch/0.5-cm pieces2 oz/55
g mashed banana (about ½ small banana)1 cups/165 g pecan halves, finely chopped¾ cup
plus 1 tbsp/100 g confectioners’ sugar—Place the butter and granulated sugar in the bowl of an
electric mixer with the paddle attachment in place. Beat on medium-high speed until light and
fluffy, then gradually add the egg and continue to beat until incorporated. Sift the flour, baking
powder, cocoa powder, cinnamon and salt into a bowl, then add to the butter and sugar. Mix on
low speed for about 15 seconds, then add the chocolate chips and banana. Beat until combined,
then transfer to the fridge for 2 hours to firm up.When firm, use your hands to form the dough into
1-inch/3-cm round balls, about  oz/20 g each; you might need to wash your hands once or twice
when making them, if they get too sticky. Place the pecans in a medium bowl and drop the balls



into the nuts as you form them, rolling them around so that they are completely coated and
pressing the nuts in so that they stick.Line a baking sheet with parchment paper, place the
cookies onto the sheet—there is no need to space them apart—and transfer to the fridge for an
hour.When ready to bake, preheat the oven to 375°F/190°C. Line two baking sheets with
parchment paper.Place the confectioners’ sugar in a bowl and roll the cookies in the
confectioners’ sugar, pressing it in as you go so that it sticks well. Place on the lined baking
sheets, spaced 1 inch/2.5 cm apart, and flatten the cookies to  inch/1 cm thick.Bake for 10
minutes. They will be soft to the touch when they come out of the oven, so allow them to cool on
the baking sheet for 10 minutes before gently transferring to a wire rack. These can be served
warm, when they will be a little gooey in the center, or set aside until completely cool.Once the
unbaked dough has been rolled into balls, they can be kept in the fridge for up to 2 days, or
frozen for up to 3 months. You can also bake them from frozen; you’ll just need to add an extra
minute of cooking time.These cookies are best eaten within a day of being baked.Brown butter
almond tuilesThese tuiles (or tiles) are, like the Cats’ Tongues (see this page), deliciously simple
cookies to eat with ice cream, sorbet (they work well with the Campari and Grapefruit Sorbet,
see this page) or just with a cup of coffee. It’s browning the butter that gives the tuiles their nutty
caramel note. And if you’ve made the ice cream yourself, you’ll already have the egg whites,
waiting to be put to good use.Traditionally, tuiles are cooled over a rolling pin to produce their
characteristically curved shape. We tend to cool ours flat, however, as they store more easily this
way and are less prone to snapping; but feel free to stick with tradition, if you prefer.MAKES
ABOUT 20—3 tbsp/40 g unsalted butter, cubed1¼ cups/120 g sliced almonds½ cup plus 1
tbsp/120 g granulated sugar¼ cup/35 g all-purpose flour2½ oz/70 g egg whites (from 2 large
eggs)¼ tsp vanilla extract—Place the butter in a small saucepan over medium heat. Once
melted, continue to cook until the butter is foaming. Swirl the pan gently from time to time, to
allow the solids to brown more evenly, until you see dark brown sediments begin to form on the
sides and bottom of the pan. Continue to let it bubble away until it turns a rich golden brown. It
will also smell heavenly, like toasted nuts and caramel. Remove the pan from the heat and let it
stand for 5 minutes, to allow the burnt solids to collect at the bottom of the pan. Strain through a
fine-mesh (or muslin-lined) sieve, discarding the solids. You need ¾ oz/25 g browned butter, so
pour away any excess (this can be reserved for cooking), then set aside to cool to room
temperature.Place the sliced almonds, sugar and flour in a medium bowl and add the cooled
butter. Add the egg whites and vanilla extract and mix with a wooden spoon until
combined.Preheat the oven to 350°F/180°C. Line a baking sheet with parchment paper.Drop
tablespoons of the almond mixture—about ½ oz/15 g each—onto the baking sheet, spaced
about 2 inches/5 cm apart. Flatten the mixture by patting them down with moistened fingers—
keep a small bowl of warm water nearby to dip into—until the almonds are in a single layer and
each tuile is about 2 inches/6 cm wide.Bake for 18 minutes, rotating the baking sheet halfway
through, until the tuiles are golden brown all over. Remove the sheet from the oven and allow the
tuiles to cool for 5 minutes before gently transferring them with a small metal spatula to a wire



rack (or drape them over a rolling pin, if you prefer the traditional shape) until completely
cool.Provided they are cooked through (completely crisp), they will keep for up to 10 days in an
airtight container. If they do soften, you can crisp them up in the oven for 5 minutes at
350°F/180°C before setting aside to cool completely.Gevulde SpeculaasSpeculaas are spiced
shortcrust cookies, hugely popular in the Netherlands. Gevulde means “stuffed,” which—with
their almond paste filling—these certainly are. Both are eaten by the Dutch around Sinterklaas—
the 5th and 6th December—when the legendary figure rides into town on his white horse,
bearing presents for those who’ve been good. You’ll worry that the dough is not going to come
together when rolling it, but trust the recipe—it works!You’ll have twice as much spice mixture as
you need for this recipe, but it keeps well in a sealed container, so it can be used in your next
batch of Gevulde Speculaas or in the Speculaas Biscuits (see this page)—one batch needs
exactly the amount of spice mixture you’ll have left over.Thanks to Hennie Franssen for this
recipe (as well as for translating all of Yotam’s books into Dutch).SERVES 12—SPICE MIX1 tbsp
ground cinnamon1 tsp ground aniseed¾ tsp ground white pepper¾ tsp ground ginger½ tsp
ground coriander1 tsp ground cardamom¼ tsp ground nutmeg¼ tsp ground clovesDOUGH7
tbsp/100 g unsalted butter, at room temperature, plus 1 tbsp/15 g, melted, for brushing½ packed
cup plus 1 tbsp/100 g dark brown sugar1 tbsp whole milk, plus up to 1 tbsp, if the dough needs
it½ tsp baking soda1 cups plus 1 tbsp/180 g all-purpose flour, plus extra for dusting tsp
saltALMOND PASTE1½ cups/200 g whole blanched almonds¾ cup/150 g granulated sugar1
large egg2 tsp lemon juice, plus finely grated zest of 1 small lemon (¾ tsp)2 oz/55 g mixed
candied citrus peel (or candied orange peel), choppedTO DECORATE1 large egg, lightly
beaten¼ cup/30 g whole blanched almonds (about 22 almonds)—To make the spice mix,
combine all the ingredients in a bowl and set aside until ready to use.To make the dough, place
the room-temperature butter in the bowl of an electric mixer with the paddle attachment in place.
Add the brown sugar and milk and beat on medium speed until smooth. Sift the baking soda, 4
tsp spice mix, the flour and salt into a bowl, then add this to the dough. Continue to beat until the
dough is soft and pliable, adding a little more milk if needed. Transfer the dough to your work
surface and lightly knead. Cover in plastic wrap and keep in the fridge until ready to use.To make
the almond paste, place the almonds in a food processor and process for 30 seconds—you
don’t want the texture to be completely smooth. Add the granulated sugar, egg and lemon juice
and process again, until it is slightly smoother but still grainy. Finally, add the lemon zest and
candied peel and pulse once or twice, just to mix through. The paste should be sticky and softer
than the dough, but still hold its shape. Transfer to a small bowl until ready to use.Preheat the
oven to 375°F/190°C.Roll the dough out on a lightly floured 16 x 12-inch/41 x 30.5-cm sheet of
parchment paper to form a 13 x 7½-inch/33 x 19-cm rectangle, just over ¼ inch/0.5 cm thick.
Dust with more flour if needed to prevent it sticking.Transfer the dough and parchment sheet to a
large baking sheet and brush two-thirds of the melted butter evenly over the dough. Spoon the
almond paste lengthwise down the center of the dough to form a long sausage, about 2
inches/6 cm wide. Brush the almond paste with the remainder of the butter and then, using the



parchment paper to help you, fold the left side of the dough so it’s on top of the paste. Fold the
right side on top of this (again, using the paper to help you) so that the two sides are slightly
overlapping. Press gently to secure and carefully turn the whole thing over so that the seal is at
the bottom and the paste is secured—a bit like a giant sausage roll.To decorate, brush the
dough evenly and lightly with some of the beaten egg, arrange the whole almonds on top—
positioning as you like—and then brush again with the egg.Place in the oven and bake for 30
minutes, until the dough begins to color and the almonds are golden. Don’t be alarmed that the
roll flattens out—this is meant to happen! Set aside on the baking sheet until completely cool,
then cut into 12 slices, each about 1 inch/2.5 cm wide, and serve.Once baked, these will keep
for up to 5 days in an airtight container.Speculaas biscuitsWe originally made these crisp
biscuits to use up the spice mix left over from making Gevulde Speculaas. Yet they swiftly
became the very reason to make the spice mix in the first place! Either way, you’re onto a festive
winner. Both the Gevulde Speculaas and these biscuits are traditionally eaten in the Netherlands
around Sinterklaas, during the first week of December. They’re delicious all year-round, though,
perfect for snacking on or for serving with ice cream.Use any size or shape of cookie cutter you
like, depending on the occasion and season. The more frilly the edge of your cutter, the more
quickly your biscuit edges will cook, so keep an eye on timing as you might need to decrease it
by a minute or two. Be sure not to underbake them, though; you want them to be supercrisp, and
they are meant to take on a lot of color.MAKES ABOUT 60 (IF USING A 3-INCH/8-CM ROUND
CUTTER)—3 cups/450 g all-purpose flourabout 3½ tsp spice mix (see this page)1 tbsp baking
powder½ tsp salt1 cup plus 1½ tbsp/250 g unsalted butter, at room temperature1½ packed cups
plus 1 tbsp/330 g dark brown sugar3½ tbsp/50 ml dark rum (or brandy)1 large egg white, lightly
beaten until frothy1 cup/100 g sliced almonds—Sift the flour, spice mix, baking powder and salt
into a medium bowl and set aside.Place the butter and sugar in the bowl of an electric mixer with
the paddle attachment in place. Beat on medium-high speed for about 3 minutes, until the
mixture is light and fluffy. Add the rum (or brandy) and beat until incorporated. Finally, add the
sifted ingredients and continue to beat on low speed; the dough can initially feel dry and difficult,
but trust us, it will come together. Tip onto a clean work surface and knead lightly to bring
together. Divide the dough into two pieces, cover each loosely in plastic wrap, then press down
to form flattish disks and transfer to the fridge for 30 minutes (or freeze one of the disks if you
just want to make 30 biscuits).When ready to bake, preheat the oven to 375°F/190°C. Line two
large baking sheets with parchment paper and set aside.Roll out the dough on a lightly floured
work surface until it is just under ¼ inch/0.5 cm thick. Using a 3-inch/8-cm round cutter (or
whatever size or shape you like), cut out the biscuits and place them on the lined baking sheets,
spaced ¾ inch/2 cm apart. Reroll the scraps to cut out more biscuits. Use a pastry brush to
lightly paint a thin layer of egg white over each biscuit, then sprinkle lightly with the sliced
almonds (use ½ cup/50 g if you have frozen half the dough).Bake for 12 minutes, rotating the
sheets halfway through, until golden brown and the almonds are toasted. Remove from the oven
and set aside for 10 minutes on the baking sheets for the biscuits to cool slightly, then transfer to



a wire rack to cool completely.The dough can be frozen before or after it is rolled and shaped; if
the latter, bake from frozen and increase the cooking time by 1 minute.Once baked, these will
keep for up to a week in an airtight container.Amaretti with honey and orange blossomWith no
flour at all, the almond meal are allowed to be the star here, so use the freshest, best-quality you
can find.MAKES 20—2 cups plus 2 tbsp/200 g almond meal½ cup plus 2 tsp/110 g granulated
sugarfinely grated zest of 1 lemon (1 tsp)finely grated zest of 1 small orange (1 tsp)⅛ tsp salt2⅛
oz/60 g egg whites (from 1½ large eggs)3½ tsp/25 g honey¼ tsp orange blossom water⅛ tsp
best-quality almond extract1 cup/100 g sliced almonds, for rolling3½ tbsp/25 g confectioners’
sugar—Combine the almond meal, sugar, lemon zest, orange zest and salt in a large bowl and
set aside.Place the egg whites in the bowl of an electric mixer with the whisk attachment in place
and beat on medium speed. Heat the honey in a small saucepan over medium heat, and just
before it comes to a boil, increase the speed of the mixer to medium-high while the honey
continues to boil for 30 seconds and the egg whites form soft peaks. Remove the honey from the
heat and carefully pour into the egg whites, in a continuous stream, beating all the time. When all
the honey has been added, keep beating for a minute until the meringue is fully whipped and
cooled. Stop the mixer, remove the whisk attachment and change to the paddle attachment.Add
the almond meal–sugar mixture, along with the orange blossom water and almond extract. Beat
until it all comes together to form a soft, pliable paste. Transfer to a bowl, cover with plastic wrap
and transfer to the fridge for 1 hour to firm.Once chilled, divide the mixture into four portions of
about 3 oz/85 g each. Sprinkle a quarter of the sliced almonds on a clean work surface and roll
out one piece of dough to form a log 12 inches/30.5 cm long and  inch/1.5 cm wide, covered in
almonds.Line a baking sheet with parchment paper, and either lift the log onto the sheet by hand
or roll it onto a clean ruler and use that to transfer it easily to the sheet. Continue until you have
rolled all four pieces into logs, sprinkling more sliced almonds on the work surface with each
batch. Place them all on the baking sheet, cover with plastic wrap, and place in the fridge for at
least 2 hours or up to 2 days.When ready to bake, preheat the oven to 375°F/190°C. Line a
baking sheet with parchment paper.Remove the baking sheet from the fridge and cut each log
into five smaller logs, 2 inches/6 cm long. Sift the confectioners’ sugar into a bowl and roll each
piece in the confectioners’ sugar so that they are covered all over. Spread out on the parchment-
lined baking sheet, spaced ¾ inch/2 cm apart, and bake for 13–15 minutes, rotating the sheet
halfway through, until the Amaretti are golden brown but still soft. Remove from the oven and set
aside on the baking sheet for 10 minutes. These can be served warm or transferred to a wire
rack to cool and firm up before serving.The key to making these is in the timing. As with any
recipe with an Italian meringue component (see this page for more on Italian, French and Swiss
meringues), the sugar syrup—in this case, honey syrup—needs to be at exactly the right
temperature just as the egg whites have formed soft peaks. The trick is to have the egg whites
whipping slowly, and then be ready to increase the speed as the honey comes to a boil.The
unbaked, rolled dough can be kept in the fridge, covered in plastic wrap, for up to 2 days.Once
baked, these will keep well for up to 10 days in an airtight container.Soft gingerbread tiles with



rum butter glazeHelen has been slightly obsessed with these ever since she saw them on the
front cover of the original Tartine baking book by Elisabeth M. Prueitt and Chad Robertson. In the
book, they used an antique embossed rolling pin to create the imprint before cutting them into
rectangles; here, we use round cookie stamps for the imprint before cutting them out with a
round cookie cutter. Once the glaze is applied, they really do look like antique tiles. Try and get
ahold of some stamps if you can—they’re very popular in Scandinavian countries and can easily
be bought online. If you can’t get any, the gingerbreads can also be made as regular cookies,
using round cutters, or cut into squares or rectangles with a knife.If you want to keep the glaze
booze-free, the rum in the icing can be replaced with lemon juice.MAKES 12–14 (DEPENDING
ON THE SIZE OF STAMP AND CUTTER)—6 tbsp/85 g unsalted butter, at room temperature
packed cup plus 2 tbsp/90 g dark brown sugar¼ cup/100 g blackstrap molasses1 large egg
yolk1¾ cups plus 2 tbsp/235 g all-purpose flour, plus extra for pressing1 tbsp Dutch-processed
cocoa powder½ tsp baking soda1 tsp ground ginger½ tsp ground cinnamon⅛ tsp ground
cloves¼ tsp salt¼ tsp freshly ground black pepperRUM BUTTER GLAZE cup/80 g
confectioners’ sugar⅛ tsp ground cinnamon1 tbsp/15 g unsalted butter, melted and warm1 tbsp
dark rum (or lemon juice)1 tsp warm water—Place the butter, sugar and molasses in the bowl of
an electric mixer with the paddle attachment in place. Beat on medium speed until smooth and
incorporated. Add the egg yolk and continue to beat until fully combined.Sift the flour, cocoa
powder, baking soda, ginger, cinnamon, cloves, salt and pepper into a bowl. Turn the speed of
the mixer to low, and add the dry ingredients to the butter and molasses. Once the mix comes
together, tip the dough onto a lightly floured work surface and knead gently. Roll out the dough
so that it is about ¼ inch/0.5 cm thick. If the dough is very soft, you will need to chill it.Preheat
the oven to 350°F/180°C. Line two baking sheets with parchment paper and set aside.Dip the
cookie stamps in a small bowl of flour, shake off any excess and then press them firmly into the
dough, one at a time, to create a deep imprint. How far you need to press to get an imprint will
depend on your stamp; the patterns on some are more deeply cut than others. Bear in mind that
the cookies rise a little when cooked, so any soft imprints will disappear. Using a round cookie
cutter that is slightly larger than the pattern, cut out the pieces of imprinted gingerbread. Transfer
the cookies to the lined baking sheets, spaced about ¾ inch/2 cm apart. Reroll the dough and
continue to stamp and cut cookies until all the dough is used up.Bake for 9–10 minutes, rotating
the sheets halfway through, until firm to the touch. They will continue to firm up as they cool, so
don’t be tempted to bake them for any longer.To make the rum butter glaze while the
gingerbreads are in the oven, as the glaze needs to be brushed onto the cookies while they are
still warm, sift the confectioners’ sugar and cinnamon into a small bowl. Add the melted butter,
rum (or lemon juice) and water and mix with a spoon until smooth. The glaze will thicken slightly
if it sits around, so stir through a little more warm water if you need to—it should be the
consistency of runny honey.Remove the cookies from the oven, leave them to cool for 5 minutes,
then brush or dab the glaze all over with a pastry brush. Transfer to a wire rack to cool
completely.Once the dough is made, it can be covered in plastic wrap and kept in the fridge for



up to 2 days before baking.These will keep for up to 5 days in an airtight container. The glaze will
discolor and crack a little, but this will not affect how they taste.Soft date and oat barsWe have
decided to call these “bars,” as “flapjacks” conjure up American-style pancakes to many, which
these are very much not. Whatever you want to call them, these nut-and-seed-filled slices have
a crunchy edge and a slightly chewy middle. It’s the way we like them, but they might be a bit
softer than you’re used to. If you want to firm them up—so they’re robust enough to cart about in
Tupperware, for example—store them in the fridge.MAKES ABOUT 18— cup/50 g whole
almonds, skin on cup/50 g cashews2 cups/200 g old-fashioned rolled oats¼ cup/35 g pumpkin
seeds¼ cup/35 g sunflower seeds2 tbsp sesame seeds7–8 large Medjool dates, pitted (4¼
oz/120 g), halved lengthwise and each half cut into 3 pieces
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Jennifer Guerrero, “Delicious, fresh, creative dessert book! Recommend!. This is my 5th
Ottolenghi book. I think of him as the very creative, now voice of produce, and think of baking as
more historical. I wondered how an Ottolenghi dessert book would work out. It’s amazing.
Ottolenghi and Goh pulled all of those things together. About half of the desserts center around
fruit. Others have botanical play going on in the background, to make something you know and
love, very new. If you have all the books, you’ll be surprised by the normal cover. That’s my only
disappointment - it’s not puffy! Recommend!Pictured below:1) Vineyard Cake (Cleopatra Cake)
– p 134. This is so wonderfully fruity. It’s filled with grapes, wine, and citrus zest. It’s supposed to
be baked in an angelfood cake pan, but I don’t have one, so I used a bundt. That worked just
fine.2) Honey, Macadamia, and Coconut Caramels – p 339. This is unmistakably caramel, but
the floral notes of the honey, teamed up with the macadamia and coconut, take away that over
the top sweetness that caramel sometimes has. Beautiful.3) Cinnamon Pavlova, Praline Cream
& Fresh Figs – p 291. I was an exchange student in Australia in high school forever ago. I’ll never
forget the first thing we experienced when we got to the host’s house - making and tasting a
pavlova together. I loved it then, and love this take on it. There’s a layer of dark chocolate
between the cinnamon pavlova and the praline mascarpone and cream. So decadent, but not
too sweet.4) Apricot & Thyme Galettes with Polenta Pastry – p 253. Divine. I love the gentle
sweetness of the polenta with the apricots and custardy pastry cream. Fragrant like a summer
orchard.5) Saffron, Orange & Honey Madeleines – p 76. Oh, these are just heavenly little cakes.
Such a fresh citrus taste and really moist.Some others I have flagged to try: Custard Yo-Yos with
Roasted Rhubarb Icing – p 19 * Cranberry, Oat & White Chocolate Biscuits – p 24 * Chocolate
Chip & Pecan Cookies – p 26 * Brown Butter Almond Tuiles – p 30 * Gevulde Speculaas – p 33 *
Chocolate & Peanut Butter S’Mores – p 48 * Pecan Snowballs – p 63 * Persian Love Cakes – p
74 * Lemon & Raspberry Cupcakes – p 79 * Tahini & Halva Brownies – p 87 * Lemon, Blueberry
& Almond Teacakes – p 88 * Banana Cakes with Rum Caramel – p 100 * Chocolate Guiness
Cake with Baileys Irish Cream – p 117 * Beet, Ginger & Sour Cream Cake – p 130 * Lemon &
Black Currant Stripe Cake – p 145 * Rhubarb and Strawberry Crumble Cake – p 148 * Tropical
Fruit Cake – p 161 * Pistachio and Rose Water Semolina Cake – p 165 * Almond Cake with
Cardamom and Baked Plums – p 176 * Neapolitan Pound Cake – p 184 * Lime Meringue
Cheesecakes – p 201 * Passion Fruit Cheesecakes with Spiced Pineapple – p 207 * Baked
Ricotta and Hazelnut Cheesecakes – p 209 * Rhubarb and Blueberry Galette – p 230 * Chai
Brulee Tarts – p 239 * Fig and Pistachio Frangipane Tartlets – p 247 * Rolled Pavlova with
Peaches & Blackberries – p 263 * Gingerbread with Brandy Apples & Crème Fraiche – p 266 *
Sticky Fig Pudding with Salted Caramel & Coconut Topping – p 287 * Knickerbocker Glory – p
293 * Chocolate, Rose & Walnut Ice Cream – p 308I’ll update this as I play in the book more.”

E. Jacobs, “Errors corrected. Replacement copies available.. The photos are gorgeous and the



corrected version will be great, I am sure. But early in 2018 the press will replace all American
editions purchased if you email them. Guidelines prevent me from listing the email, but everyone
should be able to search it out without a big problem. Wait to buy this book for a few months!
Update March 20: Corrected copy arrived from TenSpeed Press. This cookbook now lives up to
its original promise. Time to buy it now!”

Kat L, “Brilliant cookbook full of both familiar and stunningly original desserts. Ottolenghi and
Goh's collaboration on Sweet is one of the best cookbooks of the year, and certainly in my top 3
dessert cookbooks for the year.I've been anxiously awaiting Sweet for months now - excited
about what I would find inside, nervous that I would feel disappointed like I was with Nopi.I want
to cook virtually everything from Sweet, but even if I don't, I've already improved as a baker just
reading each chapter beginning and some of the recipes. Thus far, I've made the take-home
chocolate cake, hazelnut cake, national trust lemon poppy seed cake, and the gevulde
speculaas, which were all relatively easy enough to throw together in an evening without much
preparation. Everything as looked, smelled, and tasted heavenly ... I'll update my review as I try
more (like the tahini halva brownies, almond butter cake with cardamom and baked plums, and
the cinnamon pavlova,...).Sweet goes well beyond the typical cookbook, in that the authors use
the chapter intros and the recipe headers to teach their readers something important/provide
tips that extend beyond just the single recipe or just this single book. While some of the recipes
call for ingredients that are hard to find at local grocery stores, the authors have done an
excellent job indicating what common item could be used as a substitute (e.g. almond extract for
mahleb powder and vanilla beans for pandan leaf). Overall though, most of the recipes call for
ingredients that are easy to find in any supermarket.Similarly to the issue of ingredients,
Ottolenghi and Goh go above and beyond with their pan size & storage recommendations for
each recipe. They do an excellent job of explaining why a tin can is called for with their tin can
cakes, exactly how to (safely) generate your own, and how you could replace it with a standard
sized pan. What was mind blowing for me was reading their tip that I could bake financiers in a
muffin tin or mini muffin tin instead of needing a special pan for them, and then (of course) they
provided the baking times necessary to make that happen.More wisdom from Ottolenghi and
Goh's experience comes in the madeleines recipe, where they explain what it is about the
process of making madeleine batter that yields such a delicate but short-lived cookie, and how
they altered the method to improve the madeleines shelf life.These recipes are extremely well-
written and thorough (but not overwhelmingly long), there is at least one glorious photo of every
recipe, measurements are provided in both cubs and grams, and the directions generally are
found on the same page as the ingredients (or at least start there). I highly recommend starting
at the end of the book, with the Baker's tips and notes especially, to get a sense of the authors'
baking style, possible substitutions, and their philosophy on things like sifting (do it, multiple
times).”



A reader, “Lots of almond. This book has 124 recipes. All of the desserts are unique and special
compared to most American baking books. They are unique desserts based on European and
Middle Eastern ingredients and recipes. I'm looking forward to making the rolled pavlova,
vineyard cake (made with muscat), ricotta crepes with figs and honey, sticky fig pudding with
salted caramel and coconut topping, and more. I don't bake much, but these recipes are unique
and special. Most of the recipes include a photo, which always helps provide some inspiration
and excitement.About half of recipes that call for specialty ingredients - caster sugar, demerara
sugar, light muscovado sugar, rose water, kaffir lime leaves, halva, etc. Most are available at my
local specialty grocery or Amazon, but it's kind of a pain to buy an ingredient just for a recipe.I
knocked off a point because 1/3 of the recipes call for one or more forms of almond. My
husband won't eat anything with almond because it's high in oxalates (leads to kidney stones).”

ElleGee, “Superb!. I must admit upfront that I was biased before I opened this book as Yotam
Ottolenghi’s books are my favourites on my rather extensive cookbook shelves. And I was not
disappointed! As he says in the introduction: these recipes are “conceived with love and a bit of
flair and made with real ingredients and lots of attention to detail” A perfect description!As with
previous Yotam Ottolenghi recipe books, the book is beautifully presented. Superb photographs
and clear instructions, with details of timing, storage details and useful hints. I also like the clear
quantities given – so for example, ½ small banana = 50 g mashed.There are so many interesting
and exciting recipes to try. But also those that give pizazz to well known favourites. For example
the Custard Yo-Yos – with roasted rhubarb icing. Absolutely gorgeous to look at and superb
tasting. Also Banana Cakes - with rum caramel. What a delight! Other little details such as how
to make the Chocolate Chip Cookies crispy or chewy are what set this book apart from so many
other baking books I have.So top marks to Yotam Ottolenghi and Helen Goh for providing a
wonderful selection of recipes and to the publishers for presenting a most glorious, readable and
beautiful book.”

I. Human, “A Keeper. I buy many cookery books, most I buy, read, cook from for a few weeks/
months and then they make their way to the bookshelf graveyard. There are however a select
few that I return to again and again and always will. The first Ottolenghi cookbook is one such
book, Sweet will also be another. So many accessible recipes that are a little off the well trodden
path of classics but ones that will no doubt replace them and become the new favourites.Well
laid out, clear explanations, content rich and heavy, a complete must for any home cook.”

Mrs. S. E. Fox, “Beautiful book - even just to look at!. I love this book. I was a little worried that
the recipes would be beyond me ...... or need ingredients which wouldn't be available in the little
market town where I live. I was wrong on both counts. It's well written, clear and has beautiful
photos, making me want to attempt all of the recipes.The book definitely has kitchen cred!
Beautiful to look at on display in the kitchen but everything is absolutely do-able in it. Definitely a



good buy and it would make a lovely gift too.”

BC, “Original, delicious, consistent – all that you want from a baking cookbook. As exciting,
inspiring, and delicious as I'd imagined and hoped for. Since its arrival, I've baked a handful of
recipes in this book now for friends and family, and all the imagery, stories, flavours have been
such a joy. Plus, the Baker's Tips & Notes index at the back is an appreciated addition (e.g.
Eggs: "The more eggs you have in a cake batter, the closer eye you need to keep on it towards
the end of baking: a relatively large number of eggs means that a cake can go from being a little
bit liquid in the middle to being cooked in just a few minutes.").A baking book that achieves to
surprise and delight, yet doesn't call for obscure or exotic ingredients that can't be sourced here
in UK. Wonderful! Thank you!”
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