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Esther Brody : 1500 Best Bars, Cookies, Muffins, Cakes, and More  before purchasing it in order to gage whether 
or not it would be worth my time, and all praised 1500 Best Bars, Cookies, Muffins, Cakes, and More: 

1 of 1 people found the following review helpful. I have been a big fan of Esther Brody's books for a very long time 
nowBy Potluck QueenI love Esther Brody's books. Nicely laid out. Measurements are in American, British Australian. 
Directions are easy to understand. Very few photos, only around 48. This is a fabulous compilation of all of her 
cookbooks. Note: The chapter on Esther's Favorites has a little bit of everything in it.Contents 
Include:INTRODUCTION INFORMATION (lots of important info -- read!!)CLASSIC MUFFINS 52 
recipesHEALTHY MUFFINS 111 recipesLOW FAT MUFFINS 22 recipesFRUIT VEGETABLE MUFFINNS 83 
recipesQUICK MIX AND MICROWAVE MUFFINS 80 recipesBUFFINS CUFFINS PUFFINS 47 recipesMUFFINS 

http://f3db.com/pub/links.php?id=0778801942


JUST FOR KIDS 52 recipesSPECIAL OCCASION MUFFINS 80 recipesDROP COOKIES HAND SHAPED 
COOKIES 78 recipesCUT SLICED SANDWICH COOKIES 48 recipesBISCOTTI SHORTBREAD HOLIDAY 
COOKIES 55 recipesBROWNIES CHOCOLATE BARS SQUARES 63 recipesFRUIT BARS SQUARES 61 
recipesNO BAKE COOKIES BARS SQUARES 29 recipesSPECIALITY COOKIES BARS SQUARES 49 
recipesCAKES 91 recipes\CUPCKES 29 recipesPIES TARTS 104 cookiesCOBBLERS CRUMBLE CRISPS 48 
recipesPOPOVERS TURNOVERS SCONES 45 recipesCUSTARDS CREME BRULEE FLANS 22 recipesMOUSES 
PUDDINGS 119 recipesSPREADS TOPPINGS FROSTINGS SAUCES 75 recipesESTHER'S FAVORITES 61 
recipesIf you want to know if this book is for you, go to your local library. If they don't have a copy there is always the 
option of the Inter-Library Loan procedure (books usually take about 3 weeks to arrive). I almost always preview 
books from the library before purchasing ... it has saved a lot of disappointment2 of 2 people found the following 
review helpful. Great collectionBy D. AtwellIt is most unusual for me to purchase a cookbook with so few pictures. So 
for me to like it enough that I have also bought copies for gifts says quite a bit. I had gotten her books with 250 recipes 
for this or that out of my library so many times I was delighted to have 1500 recipes all together. I pull it of the shelf 
often and am never disappointed in what I choose to make. Recommend as a go-to baking book.0 of 0 people found 
the following review helpful. Five StarsBy BarbExcellent condition. Thank you.

A comprehensive collection of 1500 superb dessert recipes in one volume. This collection of delicious family desserts 
has a tremendous variety of both classic recipes and new versions of traditional favorites all sure to please. A one-
volume sourcebook, it is essential for every home baker's kitchen. Some of the delicious recipes are: Caramel double 
nut squares; raspberry oat granola bars; coconut macaroon brownies; lemon shortbread; chocolate chip cookies; 
apricot almond biscotti; raspberry nut swirls Walnut crunch wheat muffins; lemony apricot jam muffins; fudgy nut 
muffins; peanut butter muffins; fresh herb muffins; cranberry tea muffins Double strawberry pie; blueberry streusel 
coffee cake; caramel pecan pumpkin pie; cool key lime cheesecake; mocha hazelnut torte; supreme lattice cherry pie 
Apple cinnamon cobbler; peach crumble; lemon coconut crisp; raspberry bread pudding; spicy cupcakes; perfect 
baked custard; butterscotch pudding; velvety chocolate custard. A wealth of useful baking tips and techniques appear 
throughout the book, along with detailed and easy-to-follow baking instructions for everything from after-school 
snacks to luscious cakes and pies for family and guests. With this recipe-packed book, home cooks can bring baked 
goodness to the table every time. 

About the Author Esther Brody has developed thousands of baking recipes. She has run her own muffin business and 
is the author of several baking books, including The 250 Best Brownies, Bars and Squares and 500 Best Cookies, Bars 
and Squares. She lives in Calgary, Alberta. Excerpt. copy; Reprinted by permission. All rights reserved.Introduction 
Getting Started The secret to successful baking lies in paying close attention to the recipe. Before you begin, read then 
recipe carefully and assemble all the necessary equipment and ingredients. Adjust oven racks to the desired level and, 
15 minutes before you want to bake, preheat the oven to the required temperature. Preparing Ingredients Don't make 
ingredient substitutions and don't double or halve the recipe unless it states that you can do so. Use Fresh Ingredients 
Purchase ground spices in small amounts and store tightly sealed in a cool, dry place. Replace ground spices annually. 
Ensure that leavening agents such as baking soda and baking powder are still functional. Baking soda will keep for up 
to 1 1/2 years in a glass jar with a tight lid or in its original container. To make sure it is still active, mix 1 tbsp (15 
mL) baking soda in 1/2 cup (125 mL) cold water. Add 1 tsp (5 mL) vinegar. If the mixture doesn't fizz, discard the 
baking soda. To test whether baking powder is still active, dissolve 1 tsp (5 mL) baking powder in 1/3 cup (75 mL) hot 
tap water. The mixture should bubble up vigorously. Chocolate should be well wrapped and stored in an airtight 
container in a cool place. If the storage location is too warm, a gray-white color (called bloom) will appear on the 
surface of the chocolate. This does not affect the flavor, and the chocolate will return to its normal color when melted. 
Buy seeds and nuts from a bulk food store with rapid turnover and store them in the refrigerator. Keep marshmallows 
in the freezer. Check the "best before" date on ingredients such as peanut butter, sour cream and yogurt. All About 
Eggs Always use large eggs for baking. Since eggs separate more easily when cold, separate the yolks from the whites 
as soon as you remove the eggs from the refrigerator. Cover the yolks with cold water and return them to the 
refrigerator until you're ready to use them. (Drain the water before using.) If you're going to beat the egg whites, let 
them come to room temperature for 5 to 10 minutes first. Do not leave eggs at room temperature for longer than 1 
hour. Softening Fats Remove shortening, butter or margarine from the refrigerator to soften 1 hour before mixing 
unless the recipe specifies the use of cold or chilled. Toasting Nuts Spread nuts out in a single layer on a baking sheet 
and bake at 350deg;F (150deg;C) for about 7 minutes, stirring or shaking the pan once or twice, until lightly browned. 
To remove nut skins (such as with hazelnuts or almonds), place nuts in a clean tea towel and rub vigorously. Making 
Sugar-Cinnamon Mix In a cup, combine 1/4 cup (50 mL) granulated sugar and 1 tsp (5 mL) ground cinnamon. Store in 
an airtight container. Melting Chocolate The trick to melting chocolate is to ensure it doesn't "seize." Therefore, it is 
important that the chocolate does not come in contact with water, which will cause it to solidify into a grainy mass. If 
your chocolate seizes while melting, add 1 tsp (5 mL) shortening for every 2 oz (60 g) of chocolate and stir until the 



mixture is smooth and creamy. Do not use butter, as it contains water. To ensure that chocolate melts quickly and 
evenly on the stovetop, break it into small pieces (or use chocolate chips) and stir constantly. Chocolate should be 
melted over low heat in the top of a double boiler or in a bowl set over a saucepan of hot (not boiling) water. Grease 
your melting container with shortening before melting chocolate for easy removal. Chocolate also melts well in the 
microwave. Use chocolate chips, squares or small chunks. Place in a microwave-safe bowl, cover tightly with 
microwave-safe plastic wrap and microwave on High for about 1 minute per ounce (the time will vary depending upon 
the power of your microwave and the quantity of chocolate used). Stir well until completely melted. Using Honey 
Instead of Sugar You can replace sugar with honey in most recipes. (The reverse does not hold true, however; if a 
recipe calls for honey, then that is what will work best.) When substituting honey for sugar, add 1/2 tsp (2 mL) baking 
soda for each 1 cup (250 mL) honey and reduce the amount of liquid in the recipe by 1/4 cup (50 mL). Reduce the 
oven temperature by 25deg;F (10deg;C), as recipes containing honey will brown faster. Measuring For best baking 
results, it is essential to measure ingredients accurately each time. Have measuring cups for both dry and liquid 
ingredients ready -- it saves time to have large measures also. Make sure your measuring spoons are in good shape, not 
warped, bent or dented, as you can't get perfect measurements if they are. Dry Ingredients Use measuring cups with a 
flat rim so they can easily be leveled off. To measure less than 1/4 cup (50 mL), use standard measuring spoons. Fill 
cups or spoons to overflowing, then level off using a straight-edged knife or spatula. Do not pack or bang on the table. 
If a recipe calls for "sifted flour," it should be sifted first, then measured. Otherwise, flour is not sifted before it is 
measured. If a recipe calls for "packed" or "firmly packed" brown sugar, spoon it into a measuring cup, pack it down 
with the back of a spoon, then level off. Baking soda, baking powder and cocoa powder have a tendency to pack down 
in their containers, so before measuring, stir to loosen. Liquid Ingredients Always use a see-through glass or plastic 
measure with volume amounts marked on the outside. Place measuring cup on a flat surface and bend down so that 
you can read the measure at eye level. Make sure your measuring cup has a safety rim above the full cup mark to get 
an accurate measurement without spilling a drop. Shortening, butter or margarine that is not sold in stick form should 
be measured in a cup that holds the exact amount when leveled off. Press firmly into the cup so that no air holes are 
left. Level off and scoop out. To measure oil or melted fat, dip measuring spoon into the oil and then lift out carefully. 
The spoon should be so full that it will not hold another drop. Mixing for Best Results Before mixing batter or dough, 
combine dry ingredients such as flour, baking powder, baking soda and salt in a bowl and mix thoroughly to ensure 
they are well blended. If a recipe calls for a melted ingredient, such as butter, shortening or chocolate, let cool slightly 
before adding eggs. Otherwise, the eggs may curdle. If a recipe calls for extracts or flavorings, mix them in after 
creaming the butter and sugar (and after beating in eggs, if using) so they will be well incorporated. Preparing Pans If 
the recipe indicates the pan should be greased, I recommend using shortening. Place a dab of shortening on a piece of 
waxed paper and spread it in a thin, even layer over the pan. Grease pans only if the recipe specifies. Butter, margarine 
or oil may cause baked goods to stick to the pan. If you don't have shortening, instead of greasing, you can line the pan 
with parchment or waxed paper, cut to fit. If a recipe calls for a lightly greased pan, spraying it with vegetable spray is 
acceptable. 


