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George Greenstein, Elaine Greenstein, Julia Greenstein, I saac Bleicher : A Jewish Baker's Pastry Secrets:
Recipesfrom a New York Baking Legend for Strudel, Stollen, Danishes, Puff Pastry, and More before
purchasing it in order to gage whether or not it would be worth my time, and al praised A Jewish Baker's Pastry
Secrets: Recipes from aNew Y ork Baking Legend for Strudel, Stollen, Danishes, Puff Pastry, and More:

2 of 2 people found the following review helpful. THIS isit!!!By CondorThis book isworth itsweight in gold just for
the rye sour starter recipe itself. | grew up on sour dough rye and have been trying to bake decent bread myself for
years. What was missing was the rye sour, without that the bread just didn't taste the same.While the book has afew
tiny glitches such as the page number for the pumpernickel should be 137 instead of the given 167, in the recipes
themselves | have not found any problems so far. The cornstarch glaze was a bit too thick, so | adjusted the amount of
cornstarch down a bit and now it's perfect.To me, bread making is as earthen and intimate a task as can be. Feeling the


http://f3db.com/pub/links.php?id=1607746735

dough take on shape and consistency is not something that can be carved into absolute grams and pounds. Y ou need to
"feel" the dough which can have different needs depending on humidity and temperatures. Y et there is nothing more
satisfying, at least in my opinion, than kneading a dough by hand and feeling its "life" between my hands.| simply
cannot recommend this book highly enough! 7 of 8 people found the following review helpful. Wonderful pastry
cookbook by George GreensteinBy iiiireader A Jewish Baker's Pastry Secrets’ is another wonderful and welcome
cookbook from George Greenstein. Hisfirst book, “ Secrets of a Jewish Baker”, asarea god-send for me, at thetime |
received it, as a novice baker. | enjoyed reading and trying a variety of the bread recipes.When | saw that Mr.
Greenstein had another book being published, and this one involved pastry, | knew that | would have to get it and have
fun making awhole new set of histried and true recipes. The book also includes many interesting stories and much
information about a lifetime of knowledge by a professional baker. Thisis the type of information that is generally
handed down from generation to generation and it isareal honor to be able to receive Mr. Greenstein's advice and
knowledge. Thereis alarge number of recipes in the cookbook and more than | can list here. Sufficeto say, it will keep
me busy for along time to come.l received atemporary digital ARC copy of this book from the publisher, Ten Speed
Press, viaNetgalley. | have pre-ordered a copy for myself and one as a gift for afriend. | am considering how many
more copiesto buy this holiday season as gifts for family and friends. It isareal treasure of abook.1 of 1 people found
the following review helpful. No Pix!By H. ChirinianGrest recipes from amaster, but. . . although | am an
experienced baker, | till love gorgeous photos and the only onesin this book are on the covers. Disappointing, but |
till like the book, would have liked it alot more with lots of mouth-watering photos.

Thisfollow-up to the author's James Beard award-winning Secrets of a Jewish Bakeris a charming collection of
European-style bakery classics, such as coffee cake and strudel. George Greenstein had a gift for teaching home bakers
to think, work, and bake like the pros with his evocative and tactile descriptions of baking. In A Jewish Baker’ s Pastry
Secrets, he crafts master dough recipes for Jewish holiday baking and European classics, creating a comprehensive set
of building blocks for both beginners and baking enthusiasts. Greenstein’s expert guidance for making doughs like
bundt, babka, strudel, gugelhopf, stollen, pressburger, puff pastry, and Danish create ajumping-off point for more than
200 variations of classic pastries, including napoleons, coffee cakes, and sweet buns. The book also offers an in-depth
guide to ingredients and equipment, including both professional and home ovens, as well as basic recipesfor fillings,
icings, and glazes. With Greenstein’s steady guidance and familiar voice, home bakers and professionals alike will be
encouraged to turn out flawless pastry creations for any occasion.

“Lucky for us, A Jewish Baker’s Pastry Secrets are no longer secret. The recipes and techniques are classic and crisply
instructional ; the stories and comments are touching and softly personal. Any doubt that food isindeed love will be
dispelled at the first turn of the cover.” —Mollie Katzen, author of The Moosewood Cookbook “ It is sad that George
Greenstein is no longer with us, but if there is any way in which an inspired baker should be remembered it is through
making available some of his best work. This book and his Secrets of a Jewish Baker form an invaluable repository of
a deeply admired baking tradition—personal, authentic, and totally usable.” —Nach Waxman, founding partner of
Kitchen Arts Letters “| am thrilled that George' s second book, A Jewish Baker’'s Pastry Secrets, is filled with the
sweet pastries and cakes that didn’t make it into the first book. George finished it before he died, and the headnotes
bring back his kind voice and good humor, while his always meticulously detailed directions and revelatory * secrets
ensure baking success.” —Arthur Schwartz, journalist, radio personality, and cookbook author"There'salot to love
about this book, but one of the best partsis the attitude towards pastries and breads; they are meant to be shared, and
making them is both ajoy and an art."—Lisa Spangenberg, Huffington Post and Sleeping HedgehogAbout the
AuthorGeorge Greenstein was a third-generation professional baker who owned and ran a Jewish bakery, The
Cheesecake King, on Long Island for twenty years. There he baked his favorites, like Jewish rye, cheese, and
cinnamon raisin breads—much to the delight of hiswife, children, and grandchildren. He passed away in 2012. Thisis
his second book.Excerpt. © Reprinted by permission. All rights reserved.Introduction Elaine and Julia Greenstein,
daughters of George Greenstein Our early childhood memories are of our parents spending more time in the bakery
than they did at home. After school and on weekends, we often played in the back of the bakery, drawing pictures,
reading books, folding and assembling cake boxes, or running small errands. In fact, before we were even tolerated at
the bakery, we folded cake boxes while parked in front of the TV set at home! When we weretall enough to ook over
the counter, we started waiting on customers and hel ping with various jobs in the production areas. We were most
often assigned jobs forming dough into pastries such as crumb buns and rugelach. We longed to get our hands on the
icing and finishing equipment or to mix the batters, but the answer was always, “no.” Sometimes we felt like elvesin a
production line: standing on milk crates, assembling one tray after another of pastries from enormous batches of
dough. Even though we could eat anything we wanted in the bakery, as young girls we had a secret pleasure. We
collected the glass bottles left by the workers in the bakery and returned them for their deposit to the deli next door.
Instead of taking the cash, we traded it for a factory-produced, plastic-wrapped, squishy chocolate cupcake or pink
coconut mound. We always made sure to eat the evidence before returning to our parents in the bakery. The brothers



who ran the deli must have had many a chuckle after the baker’ s daughters left the deli. It was not until college and
graduate school, well away from our childhood bakery responsibilities, that we started to appreciate the bakery treats
and welcomed the care packages sent from home. Our circle of friends really appreciated them, too! One of us, Julia,
remembers her PhD advisor claiming that she added the benefits of these care packages to her recommendation letters.
Who knows how much of her career was based on the contents of the packages? Once we moved away from home, we
began to become bakersin our own right, finally allowed to take on mixing and decorating duties outside of the
bakery. Our dad showed great joy and pride seeing our results. When dividing jobs for our annual Thanksgiving
family meal, there was always a negotiation because everyone wanted to make the desserts. Even though our father
was always ready with specific comments on the quality of the results, it did not stop the competitive baking, which
has continued with the next generation of bakersin our family. George began this book about 15 years ago, after
Secrets of a Jewish Baker was published. He worked on it off and on, but for one reason or another, it never made it to
publication. George passed away on July 20, 2012. The next day, our family gathered at our mother’ s house. We al
kept busy in our own ways to deal with our grief. Some of us cooked, while others started going through papers. When
Paul, Julia's husband, found this manuscript, we, Julia and Elaine, and his grandson, | saac, made a pact to get the book
published. The three of us are the ones who always plan the meals and get excited over food. (It isagood thing we
each have our own kitchen. We al inherited being the boss from our dad.) Julia has an amazing ability to create
spectacular dinners for large numbers of guests, and Elaine dallied with being a pastry chef. |saac caught the bug early,
astounding us all with his amazing bread and pastries. Finishing our dad’ s project has been away to honor and mourn
him. Sometimes as Elaine tested recipes, the image of him dressed in his white pants and apron, his big, floury hands
gripping a huge rolling pin, rolling massive lumps of dough, kept her company in her kitchen. For Julia, going through
the recipes and trying to see his vision brought back the hours Dad spent in his consistent search for the perfect baked
goads, both at his own bakery and in our family travels. I saac remembered standing on a high stool to see above the
counter, watching his grandfather teach him how to roll rugelach, afamily favorite. We hope this recipe, as well asthe
othersin the book, bring as much joy and sweetness to your life as our dad did to ours. Apricot Rugelach The rugelach
we made in the bakery does not fit in any of the chapters. But we love it so much we areincluding it. The last project
our dad did every Sunday would be to roll out a huge sheet of the dough, and we would roll up each pastry. It seemed
likeit took forever to complete. Don't worry—the recipe below does not make the amount we made in the bakery.
Rugelach Dough 12 ounces (340 grams) cream cheese, at room temperature 2 cups (8.5 ounces/ 241 grams)
unbleached all-purpose flour 1 cup (8 ounces/ 227 grams) cake flour 1?7172 cups (12 ounces/ 340 grams) unsalted
butter, cut into 1?22-inch dice 1?73 cup (2.3 ounces/ 65 grams) sugar 1?4 teaspoon baking powder 1?4 teaspoon kosher
salt 2 eggs 172 teaspoon pure vanilla extract Apricot Filling 1 cup (10.5 ounces/ 298 grams) Apricot Butter (page 33)
171722 cups (9 ounces/ 255 grams) raisins, preferably golden 2 cups (8 ounces/ 227 grams) walnuts, chopped,
preferably toasted (page 31) 17172 cups (5.4 ounces/ 120 grams) cake crumbs (see page 42) or bread crumbs,
preferably fresh 1 cup (7.2 ounces/ 200 grams) Cinnamon Sugar (page 40), half reserved for topping 1?4 cup (2
ounces/ 57 grams) unsalted butter, melted Line a 12 by 18-inch sheet pan with parchment paper or greased waxed
paper. Flour a second 12 x 18-inch baking pan. To make the dough, in the mixing bow! of a stand mixer fitted with a
flat paddle, combine the cream cheese, all-purpose and cake flours, butter, sugar, baking powder, salt, eggs, and
vanilla. Pulse with the on/off switch until blended, making sure that the flour does not fly out of the bowl. Mix at low
speed until the dough becomes smooth. It's okay if small lumps of butter remain; they will be absorbed into the dough
asitisrolled out. Tip the dough out onto the floured baking pan and press out or roll until the dough islevel and fills
the entire pan. Cover with parchment paper or plastic wrap. Refrigerate for several hours or overnight, until well
chilled. Rugelach are best rolled while partially chilled. Cut the dough in half and work with one part at atime,
keeping the other half refrigerated or frozen until ready to use. (This dough freezes well, tightly wrapped, for up to
several months. It is best when thawed slowly in the refrigerator overnight.) Allow the dough to rest until soft enough
to roll: fingertips pressed into the dough will leave an indentation. Roll the dough out on aheavily floured surface
into a 1?72-inch-thick rectangle measuring about 20 by 12 inches. Lift the dough and dust with additional flour
underneath. This dough tends to stick to the surface when fully rolled out. Brush away any excess flour from the top.
Spread a generous layer of apricot butter over the entire dough, from edge to edge. Cover heavily with layers of half of
theraisins, half of the walnuts, half of the cake crumbs, and half of the cinnamon sugar. Press down with your hands
or roll lightly to make the filling adhere. Roll the pastry in both length and width until it is about 1?8-inch-thick
measuring about 36 by 20 inches. The filling will be compressed right into the dough; it will be almost translucent.
Trim the edges with a4-inch wheel or pizza cutter, or a sharp knife. Using athumb or aruler as a gauge, cut strips
along the short side of the rectangle about 1 inch wide. This should yield 30 or more strips. Beginning at the bottom
left, roll the strip until it isabout 1 inch high, like a snail shell. Tear the pastry free and roll over a half turn so the seam
is centered on the bottom. Repeat with the remainder of the first strip, lining up the finished rugelach on the work
surface in rows, letting them touch each other. Scrape or brush any crumbs aside with a bench knife, or brush asyou
work. When you arrive at the end of a strip, attach it to the bottom of the next row by pressing a 172-inch edge onto
the strip. Continue rolling asif it isall one piece. Continue rolling until al of the dough has been used. Brush the tops



with melted butter. Place in even rows, spaced afinger width apart, on the prepared baking sheet. Repeat with the
remaining dough and filling ingredients. Brush the tops with butter. (At this point the rugelach can be frozen for use
another time or refrigerated to be baked later or the following day. Frozen rugelach can be baked—directly from the
freezer to oven—without thawing.) Preheat the oven to 350°F/175°C with arack in the center of the oven. Bake for
about 35 minutes, or until lightly and evenly browned. Carefully lift an edge to seeif the bottoms have begun to
brown. Remove from the oven and immediately brush the tops with butter. Drizzle athin line of cinnamon sugar down
the length of the rows. Cool on the pan on awire rack. Serve when completely cool. Rugelach keeps well tightly
covered or wrapped at room temperature for about aweek.They can be frozen for several months wrapped tightly in
plastic. Yield: About 3 pounds (about 75 pieces)



