
FAMILY & FRIENDS
RECIPES





Ingredients:

12 ounces dried Mission 
(or another type, dried) figs 
(stemmed and halved)

1 1/2 tablespoons olive oil

13 ounces water 

3 1/2 cups bread flour

1 teaspoon SAF Red yeast

1 tablespoon fine sea salt

Makes 2 loaves 

In a medium bowl stir the figs with the olive oil and salt until the figs are well 
coated with the liquid.

In a small bowl stir the flour, yeast and salt.  Add the dry ingredients to the figs 
and using clean hands, stir together until the flour is incorporated and is a shaggy 
mass of dough. Put the dough into a lightly oiled bowl, cover with plastic wrap 
and let rise in a warm place for 1 1/2 to 2 hours. Refrigerate the dough until it has 
firmed up a bit, is less sticky and easier to handle, about 1 hour. (The dough can 
be kept in the refrigerator overnight. Let sit at room temperature for 30 minutes 
to warm up slightly before continuing with the recipe.) 

Remove from the refrigerator and turn dough out onto a lightly floured work 
surface. Divide the dough into 2 equal pieces and let rise covered, for 30 to 60 
minutes, depending on the warmth of the kitchen.  

Form each dough portion into oblong or round loaves and place them on a 
generously floured work surface (away from drafts) or a baking sheet. Cover with 
a clean kitchen towel or plastic wrap and let rise at warm room temperature until 
the dough increases in size by half, 2 to 3 hours.

While the dough is rising, preheat an oven with a baking stone to 425°F.  (The 
baking stone needs to be preheated for at least 1 hour.) Just before baking put a 
shallow casserole or roasting pan on the bottom of the oven. 

When the dough has risen, place the loaves on a lightly floured oven peel. Spray 
generously with water using a spray bottle. Pour 3 cups of cold water into the 
casserole or roasting pan and slide the loaves from the peel onto the baking 
stone. Bake until they’re a rich brown color, 36 to 40 minutes. 

Remove from the oven and let cool completely on a rack. Store the bread in 
plastic bags or a special “bread bag” on the counter for 1 week. It can also be 
refrigerated for that time as well. It can also be frozen for up to 2 months.

My grandpa was an amazing gardener and his pride and joy was the prolific 

fig tree that grew on the edge of his land. I could sit under it for hours and 

eat figs until I thought I’d burst. This bread is and homage to him and those 

little gems I grew up on.
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Mission Fig Bread





Ingredients:

3 cups powdered sugar

2/3 cup Dutch process un-
sweetened cocoa powder

2 tablespoons fine sea salt

5 ounces dark chocolate 
(58 to 62 percent cacao), 
chopped

1 1/2 cup chopped pecans

5 large egg whites

Makes 25 (3-inch) cookies 

Preheat the oven to 350°F. Line 2 or 3 cookie or baking sheets with parchment.

With an electric mixer on low speed, stir the powdered sugar, cocoa powder, 
and salt. Add the chopped chocolate and pecans and with the mixer on its lowest 
speed slowly pour in the egg whites and then mix until just combined. Scrape 
down the sides of the bowl and then mix a little to make sure it’s well combined. 

Transfer the dough to another bowl, cover with plastic and put in the refrigerator 
for at least 8 to 24 hours to firm up.

Put 2 racks in the upper and lower thirds of the (preheated) oven. Place 1 1/2-inch 
balls of dough, 2-inches apart on the parchment-lined baking sheets. If you have 
one you can also use a cookie scoop to form the cookies and drop them out 
onto the sheet pans. (Note: It’s best to bake these cold as they spread quite a 
bit. Scoop and refrigerate the cookies or freeze until you’re ready to bake.) Bake 
for 13 to 15 minutes. They should have spread out and cracked on top. Let cool 
completely before removing them from the pans. Store in an airtight container 
for 3 to 4 days.

I remember the first Passover I made these cookies and how I couldn’t 

make enough of them. They became an instant favorite because they’re not 

too sweet and have a deep, rich chocolate flavor. They can be made with 

different nuts or without them entirely.
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Flourless Chocolate 
Cookies





Ingredients:

2 1/4 cups all-purpose 
unbleached flour

1 teaspoon baking powder

2 teaspoons baking soda

1 teaspoon fine sea salt

1 1/2 tablespoons cinnamon

2 1/4 cups granulated 
sugar

1 teaspoon nutmeg

1 1/4 cups canola oil

4 large eggs

1 3/4 teaspoons pure  
vanilla extract

3/4 cup (about 3 to 4) 
carrots, peeled and 
shredded

1/2 cup raisins

1/2 cup chopped walnuts

1/2 cup crushed pineapple, 
drained

Makes 24 cupcakes

Preheat the oven to 350°F. Spray 24 muffin cups with non-stick baking spray or 
line with papers.

With an electric mixer on low speed mix the flour, baking powder, baking soda, 
salt cinnamon, sugar and nutmeg.  Add the oil and mix thoroughly. Add the eggs 
and vanilla, stopping once to scrape down the sides of the bowl with a spatula. 
By hand mix in the carrots, raisins, walnuts, and pineapple until thoroughly 
combined.

Using a spring-loaded scoop or a spoon, fill the muffin cups 2/3s full. Bake for 28 
to 30 minutes until a skewer or toothpick inserted comes out clean. 

Let cool for 10 minutes and eat warm and plain, or let cool completely and 
spread with Cream Cheese Frosting. The cupcakes can be stored in a covered 
container at room temperature for up to 2 days. 

My mom grew up on a small Kansas farm and her grandma made these 

cupcakes for special Sunday suppers. I changed her recipe a bit by adding 

pineapple, but kept its old-fashioned spice that fills the kitchen with warmth 

and comfort.
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Carrot Cake Cupcakes



Ingredients:

2 (8-ounce) packages 
cream cheese, softened

12 tablespoons (1 1/2 sticks) 
unsalted butter, softened

1 tablespoon pure vanilla 
extract

1 1/3 cups powdered sugar

Makes enough frosting for 
12 Carrot Cupcakes 

With an electric mixer on medium speed beat cream cheese until smooth. Add 
the butter and vanilla and beat with the cream cheese until smooth. Scrape down 
the sides of the bowl. 

Sift the powdered sugar into a bowl (or onto parchment) and add it to the cream 
cheese and butter. Mix on low speed until it just starts to blend in. Scrape down 
the sides of the bowl then increase the speed to medium and beat until the 
mixture is smooth, about 3 minutes. 

You can use the frosting right away or transfer the frosting to an airtight container 
and refrigerate for up to 2 weeks. If refrigerated, let the frosting soften at room 
temperature until it’s spreadable.

Brown butter is one of those magical ingredients that adds a warm and 

nutty richness to baked goods that’s hard to get any other way. You can 

replace the blueberries with any other berry you like.
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Cream Cheese Frosting





Ingredients:

2/3 cup pecans

7 ounces (1 3/4 sticks) 
cold unsalted butter 

2 3/4 cups all-purpose 
unbleached flour

1/3 cup plus 2 teaspoon 
granulated sugar

2 teaspoons baking powder

3/4 teaspoon fine sea salt

1/2 teaspoon baking soda

3/4 cup buttermilk

1/2 cup (3 ounces) or frozen 
blueberries

Makes 12 scones

Preheat the oven to 350°F. Line 2 or 3 baking sheets with parchment and coat 
lightly with non-stick baking spray. 

Cut the butter into 1/2-inch pieces and put in the freezer to harden (about 20 
minutes). 

Roughly chop the pecans and in a small pan toast in the oven for 8 minutes or 
until golden. Set aside. Increase the oven temperature to 400°F.

In a large bowl stir the flour, sugar, baking powder, salt, and baking soda until 
combined. Add the frozen butter pieces and using your fingers, a fork, or a pas-
try blender break up the butter until it’s pea-sized and mixed in with the dry 
ingredients. Stir in the chopped toasted pecans. 

Slowly stir in the buttermilk until the dough is a shaggy mass (you want it to be 
barely combined with visible streaks of flour). Sprinkle the blueberries on top of 
the dough and gently work them in until they’re evenly distributed being careful 
to not smash them. 

Divide the dough and roll into 2-inch balls and place them on the prepared 
baking sheets 3-inches apart. 

Bake the scones for 23 to 25 minutes or until they’re golden brown and crispy 
on top. 

Let cool 10 minutes before removing them from the pans. Store at room 
temperature in a covered container for up to 2 days. The scones can be 
reheated in a 300°F oven before serving.

Since the day we opened in 1995 this scone has been the bakery’s number one 

selling product. If you’ve not tasted them, you’ll find out why when you bite 

into the crispy crust and tender interior dotted with plump berries and toasted 

pecans.
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Blueberry Pecan Scones





Ingredients:

10 1/2 tablespoons unsalted 
butter

1/2 cup plus 2 tablespoons 
buttermilk

2 large eggs

2 large egg yolks

1/2 teaspoon pure vanilla 
extract

1 vanilla bean

3/4 cup plus 2 tablespoons 
all-purpose unbleached 
flour

3/4 cup cake flour

1 1/2 cup granulated sugar

1 tablespoon plus 1 tea-
spoon baking powder

2 teaspoons fine sea salt

1 3/4 cups blueberries 
(fresh or frozen)

Makes 12 muffins 

To make the brown butter, put the butter in a medium heavy saucepan and melt 
it over medium heat. After the foam subsides, let the butter continue to cook until 
it turns a pale golden brown. Remove from the heat and set aside for a couple of 
minutes so it can continue to cook and turn a rich golden brown. Set aside to let 
the butter cool to room temperature.

In a medium bowl stir the all-purpose flour, cake flour, sugar, baking powder, and 
salt together. Set aside.

In a large bowl, whisk the buttermilk, eggs, yolks, and vanilla extract until com-
bined. Slice the vanilla bean lengthwise and, with the back (dull) edge of a knife, 
scrape out the seeds and add them to the mixture. Whisk in the cooled brown 
butter until well combined.

Stir the dry ingredients into the buttermilk/egg mixture until no dry streaks of flour 
are visible. Sprinkle the blueberries on top and using a spatula fold in until the 
mixture is just barely blended.

Using a spring-loaded scoop or a spoon, fill the muffin cups 2/3s full. Bake for 25 
to 27 minutes or until a rich golden brown. The muffins should be firm but still give 
a little when you touch the tops. 

Let cool for 10 minutes and eat warm or let cool completely and store, covered,  
at room temperature for up to 2 days.

Brown butter is one of those magical ingredients that adds a warm and 

nutty richness to baked goods that’s hard to get any other way. You can 

replace the blueberries with any other berry you like.
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Brown Butter Blueberry 
Muffins



Ingredients:

1 recipe sugar short crust, 
blind-baked in 9-inch tart 
pan

2 pints (about 1 pound) 
strawberries

1/3 cup plus 1 1/2 table-
spoons granulated sugar 

1 cup sour cream

1/4 teaspoon pure vanilla 
extract

Makes 1 (9-inch) tart

Remove the stems from all the strawberries and cut half of them into 1/2-inch 
pieces (setting the other half aside). Put the strawberry pieces in a small saucepan 
with the 1/3 cup of sugar. Cook over medium heat, stirring occasionally, until it 
looks thick and jammy, about 10 minutes. Once the berries have cooked a bit, stir 
them frequently to prevent scorching. The mixture will be like jam with pieces of 
berries still visible.

Cool to room temperature, then use a rubber spatula to spread the berries onto 
the baked tart crust.

In a small bowl, stir the sour cream with 1 1/2 tablespoons of sugar and the vanilla. 
Using a rubber spatula, carefully spread it over the jam.

Slice the remaining strawberries 1/4-inch thick vertically through their stem ends 
and arrange them prettily on top of the sour cream.

If you’re not serving the tart right away, you can refrigerate it for up to 6 hours, but 
let it sit at room temperature for 30 minutes before serving.
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Double Strawberry 
Cream Tart





Ingredients:

2 cups all-purpose un-
bleached flour

1/2 teaspoon kosher salt

2 teaspoons baking powder

8 ounces (2 sticks) unsalted 
butter

2 cups granulated sugar

5 large eggs

1 teaspoon pure vanilla 
extract

1/2 cup whole milk

Makes 2 loaves

Preheat the oven to 350°F. 

Coat the bottoms and sides of two 4-by 9-inch loaf pans with non-stick baking 
spray or softened butter.

Sift the flour, salt and baking powder into a medium bowl (or onto parchment) 
and set aside. 

With an electric mixer on medium speed beat the butter with the sugar until light 
and fluffy. Scrape down the sides of the bowl. Add the flour mixture with the eggs, 
vanilla, and milk and mix on low speed just until combined. Increase the speed 
to medium-high and beat for 6 minutes, stopping to scrape down the sides of 
the bowl after 3 minutes.

Divide the batter evenly into the prepared loaf pans and place the pans on a 
sheet pan.

Bake for about 45 minutes or until a skewer or toothpick inserted comes out 
clean.

Cool on a rack. The cakes can be kept at room temperature for 2 to 3 days well 
wrapped or frozen for up to 2 months.

Terry Herbold, our General Manager, brought in a pound cake and I fell in 

love with it immediately. It reminded me of one my grandma made. Terry’s 

mom June had made it for him when he was back home in Wisconsin 

visiting her. She graciously allowed me to share it with you—after an 

appropriate amount of begging, of course. 

15

June’s Pound Cake



Ingredients:

1 recipe double-crust pie 

dough of your choice or 2 

good-quality store-bought 

rounds

7 cups (about 6 to 7) Bart-

lett pears

1 1/4 cups whole cranber-

ries, fresh or frozen

2 tablespoons unsalted 

butter

2 teaspoons pure vanilla 

extract

3/4 cup granulated sugar

1/8 teaspoon kosher salt

2 tablespoons cornstarch

3/4 teaspoon cinnamon

1/4 teaspoon nutmeg

1 large egg

2 tablespoons granulated 

sugar

Makes 2 loaves 

Preheat the oven to 420°F.

Roll out two-thirds of the double crust pie dough and line a 9-inch pie pan. Roll 
out remaining dough for the top crust and refrigerate it along with the pie shell 
while you make the filling.

Peel, core and slice the pears into 1/4 to 1/2 inch wedges. Put them in a large bowl 
with the cranberries and vanilla and toss them together. In a separate medium 
bowl stir together the sugar, salt, cornstarch, cinnamon and nutmeg then add it 
to the pears. Toss everything together so they are well combined.

Pour the pear/cranberry mixture into the pie shell pressing gently to make it level. 
Dot with pieces of the butter. In a small bowl, stir the egg with a tablespoon of 
water and then brush the top edge of the pie crust with the egg wash. Remove 
the top crust from the refrigerator and place it on top of the pie. Crimp or press 
the edges together. Brush the top with the remaining egg wash then generously 
sprinkle with the sugar. Prick the top in several places with a fork.

Bake for about 10 minutes then turn down the heat to 375°F. Bake 40 to 45 
minutes longer or until the pie is a rich golden brown. 

Let cool completely on a rack before serving.

One day a woman walked into the shop with a huge bag of Bartlett pears 

and asked if I would like to have them. She lived in the neighborhood and 

her pear tree produced more fruit than she could use. I love pears and was 

excited at the challenge of coming up with something that would showcase 

the pears’ rich buttery flavor. This pie was a big hit and is a seasonal tradition.
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Pear Cranberry Pie





Ingredients:

2 1/4 cups all-purpose 
unbleached flour

1 tablespoon baking powder

1 teaspoon cinnamon

1/2 teaspoon ground 
cloves

1/2 teaspoon grated nutmeg

1/2 teaspoon ground 
ginger

1/2 teaspoon allspice

2 tablespoons fine sea 
salt

3 ounces (3/4 stick) un-
salted butter, room 
temperature

1 cup firmly packed dark 
brown sugar

2 large eggs

1 cup pumpkin puree

1/2 teaspoon pure vanilla 
extract

3/4 cup chopped walnuts

1/2 cup golden raisins

For the Glaze

2 cups powdered sugar

3 tablespoons water

Makes about 40 2” cookies

Preheat the oven to 350°F. Line 2 or 3 cookie or baking sheets with parchment.

In a medium bowl stir the flour, baking powder, spices and salt together and set 
aside. 

With an electric mixer on medium speed beat the butter and brown sugar until 
light and fluffy. Scrape down the sides of the bowl. On the lowest speed mix in 
the eggs one at a time. Add the vanilla and pumpkin and mix until combined. Add 
the dry ingredients and mix on the lowest speed until well combined, scraping 
down the sides of the bowl. Mix in the walnuts and raisins on low speed or stir 
them in by hand.

Put 2 racks in the upper and lower thirds of the (preheated) oven. Place 1 1/2-inch 
balls of dough, 2-inches apart on the parchment-lined baking sheets. If you have 
one you can also use a cookie scoop to form the cookies and drop them out 
onto the sheet pans. 

Bake the cookies for 13 to 14 minutes or until they’re a light golden brown.  So that 
the cookies bake evenly you may need to rotate the pans in the oven or switch 
racks halfway through. Let cool completely before removing them from the pans.

When completely cool glaze with the icing

For the Glaze

Combine the sugar and water in a medium bowl and whisk together until smooth. 
Drizzle over the cookies or dip the tops in the glaze.

These soft, fragrant little gems show up in the store on October 1st every 

year and fly out of the store until Christmas. The neighborhood seems to be 

hovering at the door anticipating their arrival.
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Pumpkin Spice Cookies





Ingredients:

8 ounces (2 sticks) unsalted 
butter, room temperature

3/4 cup granulated sugar 

1 1/3 cups dark brown 
sugar

1 large egg

1 teaspoon pure vanilla 
extract

3/4 tablespoon orange 
juice

2 cups all-purpose un-
bleached flour

1 1/2 teaspoons fine sea 
salt

1 1/2 teaspoons baking 
soda

1 teaspoon cinnamon

4 1/4 cups rolled oats

1 1/4 cups raisins

Makes about 24 (3-inch) 
cookies 

Preheat the oven to 350°F. 

Line 2 or 3 cookie or baking sheets with parchment.

In a medium bowl stir the flour, salt, baking soda and cinnamon together and set 
aside. 

With an electric mixer on medium speed beat the butter with the sugars until 
light and fluffy. Scrape down the sides of the bowl. On the lowest speed mix in 
the eggs one at a time. Add the vanilla and orange juice and mix until combined. 
Scrape down the sides of the bowl. Add the dry ingredients and mix on the 
lowest speed until well combined, scraping down the sides of the bowl once or 
twice. Mix in the oats and raisins on low speed or stir them in by hand.

Put 2 racks in the upper and lower thirds of the (preheated) oven. Place 1 1/2-inch 
balls of dough, 2-inches apart on the parchment-lined baking sheets. If you have 
one you can also use a cookie scoop to form the cookies and drop them out 
onto the sheet pans. 

Bake the cookies for 13 to 14 minutes or until they’re a medium gold/brown.  So 
that the cookies bake evenly you may need to rotate the pans in the oven or 
switch racks halfway through. Let cool completely before removing them from 
the pans. Store in an airtight container for up to 3 days.

When people ask me what my favorite thing is that I make I tell them about 

this cookie. It’s unusual because it has orange juice, which gives the cookie 

tartness and balances the sweetness of the raisins and all those oats lend a 

type of nuttiness. 
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Oatmeal Cookies



Ingredients:

8 ounces (2 sticks) 
good-quality unsalted butter, 
softened

1/2 cup powdered sugar, 
sifted

1 teaspoon pure vanilla 
extract

2 1/4 cups all-purpose un-
bleached flour

1/4 teaspoon kosher salt

Coarse sugar

Makes ??? 3-inch cookies 

With an electric mixer on medium speed beat the butter for 20 seconds then add 
the powdered sugar. Mix until well combined. Stir in the vanilla then add the flour 
and salt. Mix until the dough barely comes together. Be careful to not overmix the 
dough or the cookies will be tough.

Wrap the dough in plastic and refrigerate until firm, about 2 hours or overnight.

Preheat the oven to 350°F. 

Line 2 or 3 cookie or baking sheets with parchment.

Sprinkle work surface very lightly with flour and roll out dough until it’s 1/4 inch? 
thick.  Use only as much flour as necessary to prevent the dough from sticking. 
Cut into desired shapes with a cookie cutter. 

Using a small spatula transfer to the parchment-lined baking sheets. Sprinkle the 
dough with coarse sugar. 

Bake for 13 to 15 minutes or until firm. Transfer to a rack to cool. The cookies can 
be kept in an airtight container for up to 1 week ???

This cookie is very versatile and has become a favorite of mine. Get 

adventurous and add a bit of black pepper and lemon or lavender and 

toss in vanilla sugar. No need to adjust it either. So go ahead and “free 

associate” if you’re in the mood.
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Shortbread Cookie 
Dough



Ingredients:

3/4 stick unsalted butter

3/4 cup canola oil

4 1/2 ounces dark chocolate 
(58 to 62 percent cacao), 
chopped

1 cup water

3 cups all-purpose  
unbleached flour

3 cups granulated sugar

3/4 cup Dutch process 
unsweetened cocoa powder

3 large eggs, room  
temperature

2 tablespoons pure vanilla 
extract

3/4 cup buttermilk

2 1/2 teaspoons baking 
soda

1/2 teaspoon fine sea salt

Makes 3 (9-inch) cakes 

Preheat the oven to 350°F. 

Coat the bottoms and sides of three 9-by 2-inch round cake pans with 
nonstick baking spray or butter and line with parchment rounds. 

In a medium saucepan combine the butter, oil, chopped chocolate and 
water and heat over medium heat just until the chocolate and butter are 
melted. Do not let it boil. Set aside off the heat. 

In a large bowl whisk the flour, sugar, and cocoa powder. Pour the warm 
chocolate mixture into the dry ingredients and whisk together until smooth. 
Whisk in the eggs, one at a time, then add the buttermilk, vanilla, baking soda 
and salt. Stir with the whisk until the mixture is well combined and smooth.

Divide the batter evenly among the prepared cake pans. Bake on rack in the 
center of the oven for 35 to 40 minutes, or until the cakes seem firm and 
a toothpick inserted in the center of each of the cakes comes out clean. 

Remove the cakes from the oven and let cool in the pans on racks. Run a 
small knife around the sides of the cakes and invert them onto the racks. 

If you’re not using the cakes right away, wrap them well in plastic and refrigerate 
for up to 3 days or freeze. 

The key to this cake’s moistness and depth of flavor is the hot chocolate 

you make for it. Feel free to experiment with the type of chocolate you use 

since it can only add to the cake’s richness and character.
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Devil’s Food Cake



Ingredients:

2 1/2 cups heavy cream

6 tablespoons (3/4 stick) 
unsalted butter, cut into 
pieces

1 vanilla bean 

7 ounces dark chocolate 

(70 to 80 percent cacao), 
roughly chopped

2 cups light corn syrup, 
preferably Lyle’s Golden 
Syrup

2 cups granulated sugar

2 cups Dutch process 
unsweetened cocoa pow-
der,sifted

1/4 teaspoon kosher salt

Makes enough frosting for 
one double layer cake

In a medium saucepan, combine the cream, and butter. Slit the vanilla bean in 
half lengthwise, scrape out the seeds and add along with the scraped pods to the 
cream in the saucepan. Stir over medium heat until everything is melted.

Remove and discard he vanilla bean pod and stir in the chopped chocolate until 
it’s completely melted. Add the cocoa powder, sugar, salt, and syrup and whisk 
until the mixture is smooth. Transfer the frosting to a bowl, cover, and refrigerate 
until it’s cool and thickened, 1 to 2 hours or overnight.

Before icing the cake, let the frosting sit at room temperature until it’s spreadable.

If you love rich, chocolaty frosting, this one is for you. It’s a good complement 

to the lighter chocolate flavor of the Devil’s Food Cake.
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Bittersweet Chocolate 
Frosting
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