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Joanne Chang : Baking with Less Sugar: Recipesfor Desserts Using Natural Sweetenersand Little-to-No White
Sugar before purchasing it in order to gage whether or not it would be worth my time, and all praised Baking with
Less Sugar: Recipesfor Desserts Using Natural Sweeteners and Little-to-No White Sugar:

122 of 125 people found the following review helpful. Impressive results with far less sugarBy Deb Nam-KraneBoth
as aresponse to requests of longtime customers and to address her husband's sugar sensitivity- and, it seems, because
of the intellectual challenge required- Chang rejiggered some old favorites to use less sugar.In many cases, Chang
keeps the basic structure of arecipe but simply reduces the amount of sugar. (If you've ever put more than a cup of
sugar into a cake recipe, you'll be relieved to know that you can get away with as little as athird of a cup to achieve
the same resultsin structure and lose very little in taste.) In other cases, Chang uses "natural” alternatives, including
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honey, maple syrup, dates and fruit juice concentrates, she does mention stevia's properties, but (thankfully) doesn't
use it in baking because steviais only a sweetener and doesn't work as a stabilizer. Finally, she relies on the natural
sweetness in some common ingredients, including dairy cream, coconut milk and vanilla. (Isvanilla, evenin
seed/paste form, sweet? | don't think so, but because so many of us associate the flavor with sweetness,
psychologically that's enough to convey it without extra sugar, at least in whipped cream.)As someone who has been
baking for afamily for decades, I've known for quite some time that much of the sugar could be reduced without a
problem- in cakes. | was particularly impressed by what Chang could do with frosting. The "cover model” is a carrot
cake with cream cheese frosting; as anyone who has ever made a cream cheese frosting knows, it becomes softer more
quickly and sometimes requires more sugar than buttercream frostings to help hold its shape. Chang uses a
combination of vigorous beating and heavy cream to achieve an impressively similar result.Highly recommended for
home bakers who want to use less sugar.41 of 45 people found the following review helpful. Dessert can still be
wonderful by cutting down on the sugarBy Anita Burroughsl have enjoyed the recipesin the book we have tried so
far. | agree with some of the other reviews which question categorizing this book as featuring truly healthy recipes, but
it'saterrific alternative to desserts that are drowning in sugar. We just had the blueberry nectarine pie and loved it.
Thereis still astick of butter in the crust which is made with white processed flour, but the sugar is limited to four
tablespoons, considerably less than most pie recipes which can often range from 1/2 cup to one cup of sugar. The
frozen Greek yogurt has become a staple in our house, asit can be prepped in just five minutes before going into the
ice cream maker. If the fruit is sweet enough, | often don't even need to add any sweetener at al. | did find the tropical
tapiocato be too sweet for my taste, but maodified it by eliminating the apple juice concentrate and adding in just a
small amount of organic honey.l think many of us have grown up with our food chock full of sugar, and it's nice to
find out that food can be just astasty or even better by cutting down the sugar. These will continue to be just oncein a
while treats in our house, but | do like baking with less sugar or by using natural sweeteners.0 of 0 people found the
following review helpful. | like the author's presentation of her recipesin her first ...By iob7I like the author's
presentation of her recipesin her first book with detailed descriptions of what to look for to know that the procedure
was done properly. Because | love cakes and pastries but | limit the amount of sugar and caloriesin my diet, this book
is definitely a great addition to my collection.

Trust Joanne Chang—beloved author of the bestselling Flour and a Harvard math major to boot—to come up with this
winning formula: Minus the sugar equals plus the flavor. The 60-plus recipes here are an eye-opener for anyone who
loves to bake and wants to cut back on the sugar. Joanne warmly shares her secrets for playing up delicious ingredients
and using natural sweeteners, such as honey, maple syrup, and fruit juice. In addition to entirely new go-to recipes,
she's also revisited classics from Flour and her lines-out-the-door bakeries to use minimal refined sugar. More than 35
mouthwatering photographs beautifully illustrate these revolutionary recipes, making this a must-have book for bakers
of al skill levels.

"Let'skick sugar to the side and dig deeper into our kitchens and cupboards to discover other balancing acts and
sweeteners that challenge what can really embolden arecipe. What results is a deeper connection, a more compelling
depth of flavor, and complex baked goods and desserts that are all the more irresistible as the absence of sugar makes
way for more flavors to come forward-exactly what Joanne does best." - Christina Tosi, author of Momofuku Milk
BarAbout the AuthorJoanne Chang is the pastry chef—owner of Flour Bakery + Café in Boston.Joseph De Leo isa
food photographer based in New Y ork.



