homemakers..n

8 essential ingredients for holiday baking
Be prepared to make cookies, cakes, pies, breads and
maore as you head into the busy holiday baking season,
By Tammy Sutherland

Baking basics: flour, sugar and spices

Whether it's a cookie axchange at work, & gift for your neighbaur or an aflemoon
/ open house, you're bound to do some baking this holiday season

Duning the busiest bme of year. don't end up greasing the pans and assembling
the mixer only to find that you're missing an ingredient. Save time - and your
sanity - by stocking up on essential baking ingredients bafore the holday rush
beging

Dufflet Rosenberg, CEQ of Dufflet Pastnes in Toronto, shares her kst of
necessities for a wall-stocked pantry and oflers a fiow tips on how 1o tedl if last
year's baking staples are still useable

-l

Flowur
Instead of relying on just one kind of flour, Rosenberg suggests buying both all-
purposae flour and cake and pastry flour, which has a fine texture and a high starch comtent

“Store flour in a bghtly closed container, nol exposed to bght,” she says. And while it might seem ke a greal deal
at the time, don’t buy the extra large bag just because il's on sake because Rosanberg wams that after the bag has
been unsealed, flour only keeps for Six to eight months.

Sugar
Fill your grocery carl with a trio of sweelenars when you're prepping for baking day.

“White, brown and icing sugar should be on hand at all times,” says Rosanberng

And while you can keep white sugar for two years, brown sugar will only last for one. But Rosenberg offers a word
of caution about storing brown sugar: It must be kept in an air-tsght container or else i dries out.”

Spices

There's a reason why holiday baking has a distinct aroma and that's because of holiday spices. Rosenberg
declares ginger, cinnamon, cloves, allspico, anise, cardamom and nidmag essential spices for this time of year
But i you're pulling out a package thal was buriad in your paniry since las! December, give it a whifl before using
it.

“I's tima to replace spices when they no longer have any flavour or anomatic smell,” says Rosenbeng. She adds,
“For the cost, i's baiter to play it sale and replace them if you have any doubts *

| Leavening agents: Baking powder and baking soda
Baking powder and baking soda help make dough rise and ane essential
/ components i the $oence of baking. You can store these ingradients for nif 1o
12 moniths in a cool dry place. “Replace baking soda if it's been exposed to high
humidity,” says Rosenberg

Vanilla

Wondering if if's worth the splurge 1o pck up real vanilla extract? “Pure vanila
exdract is far superior in fiavour,” says Rosenberg. "There really is no companison
to artificial, which is synthetically produced and ene-dimensional ®

A And there's no need to worry thal your splurge will be wasted, since pure vanilka
exftract has a long shell lifte of 24 to 36 months.

Cheocolate

Stock up on chocolale - if you can resist eating up your inventory. Rosenberg suggests buying bitterswesl, semi-
sweel and unsweelenad baking squares in advance, bul to hold off on the more templing vanaties.

“1 recommend buying milk and white chocolate as required - otherwise they might get eaten before you need
them. " She also sings the prases of chocolate chips. "High qually senmi-swesl chocalate chips ane always good 1o
have on hand for last-minute cookies.”

Cocoa
Don't just grab the first container of cocoa you sea. ™1 recommend Dufch Processed cocoa powder for its deep
brown colour and meliow flavouwr. IU's not as bitter as non-alkalized cocoa.” says Rosenberg,

Nuts and dried fruits
A vanety of lasty extras elevate humdrum holiday recipes to family favourites, Rosenberg adds dred frufl such as
raising, apncols. currants and cranbarries [0 keep hengs mleneshng.

And don't forget the nuts. Almonds, walnuts and hazeinuts ane mamstays in many a festve dish, bt feel free to
substitule your favourites. You can buy nuts early and store them in the freezer until neaded. And if the baking
season ends and you find you've got lois of lefiover nuis and dried fruit. you can make yourself a healthy snack of
homemade trail mix or just sprinkle them on youwr cereal for an added kick.

With a pantry full of supplies, it's time to break oul your favourile recipes, pre-heal the oven and kick off the holiday
season with a day of baking. Just don't be surpnsed if your entirg famaly meets in the kitchen 1o help sample the
results
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