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Ingredient Shopping List 
 

Below is a list of ingredients you’ll need to make the recipes in this packet. 
 
 
Produce 

 3 pounds crisp tart apples, such as honey crisp, pink lady, or granny smith 

 1 lemon 
 
Dairy/Refrigerated 

 9 ounces unsalted butter 

 6 large eggs 

 8 ounces heavy whipping cream 
 
Pantry Items 

 12 ounces semi-sweet chocolate bar 

 1 1/2 cups granulated sugar 

 Kosher salt 

 2 tsp espresso powder 

 1 TBSP, plus 1/2 tsp vanilla bean paste or extract 

 1/4 cup almond meal or flour 

 1/2 cup unsweetened Dutch-processed cocoa powder 

 1 TBSP confectioners’ sugar 

 7 ounces sweetened shredded coconut 

 2 1/2 cups old-fashioned rolled oats 

 3/4 cup light brown sugar 

 2 ounces walnuts or pecans, optional 

 1 tsp ground cinnamon 
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Equipment Needed  
 
Below is a list of tools you’ll need to make the recipes in this packet. 
 
Cutlery 

 Serrated knife 

 Chef knife 

 Cutting board 
 
Hand Tools/Gadgets 

 Measuring cups and spoons 

 Liquid measuring cups 

 Mixing bowls, various sizes 

 1 heat-safe mixing bowl 

 Silicone spatula 

 Whisk 

 Fine-mesh strainer 

 Digital thermometer 

 Offset spatula 

 1 ½ ounce portion scoop 

 Vegetable peeler 

 Citrus press or reamer, optional 
 
Cookware 

 Medium saucepan 
 
Appliances 

 Stand mixer or hand mixer, optional for whipping cream 

 Food processor or blender for making oat four 
 
Bakeware 

 8” round cake pan 

 9 x 13-inch baking dish 

 Rimmed baking sheets 

 Wire cooling rack 
 
Other 

 Parchment paper 
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Pre-Class Mise en Place and Notes 
 

• Please gather all ingredients before class if you will be cooking along.  

• It is helpful to organize the ingredients by recipe on rimmed baking sheets.  

• Feel free to pre-measure ingredients, but it is not necessary.  

• We encourage you to prep all your ingredients before class as it will allow you to 
have more time to listen and watch the instructor. 

 
All 
1. Wash and dry produce. 
2. Preheat oven to 350°F and position racks in the upper and lower thirds of the oven. 
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FLOURLESS CHOCOLATE CAKE WITH VANILLA WHIPPED CREAM  
 
Yield: 1 cake, 8 to 12 servings 
 
We do not recommend chocolate chips, instead search for the highest quality chocolate in the bulk 
section of your grocery store. 
_______ 
 
Cake:  

1/2 cup unsalted butter, plus more for greasing cake pan  

6 ounces high-quality semisweet chocolate, f inely chopped  

3/4 cup granulated sugar  

1/4 teaspoon f ine kosher salt  

2 teaspoons espresso powder  

1 teaspoon vani l la bean paste or vani l la extract  

4 large eggs  

1/2 cup unsweetened Dutch-processed cocoa powder, sif ted  

 

Whipped cream:  

1 cup heavy whipping cream  

1 tablespoon confect ioners’ sugar, plus more to taste  

2 teaspoons vani l la bean paste or vani l la extract  

_______ 
 
Preheat oven to 375˚F and position oven rack in the center. Lightly grease an 8" round cake pan with 
butter, line the bottom with parchment paper, and grease the top of the parchment; set aside.  
 
1. Prepare a double boiler. Add butter and chocolate to a medium bowl and set on top of double boiler; 
stir with a silicone spatula until chocolate is melted. Stir in sugar, salt, espresso powder, and vanilla.  
 
2. Whisk in eggs, one at a time, into melted chocolate, until smooth. Add cocoa powder and mix until 
just combined.  
 
3. Pour batter into prepared pan and bake until top has a thin crust and internal cake temperature 
registers 200˚F on an instant-read thermometer, about 25 minutes. Remove cake from oven and cool in 
the pan for 5 minutes. 
 
4. Using an offset spatula or knife, loosen the edge of the cake and turn it out onto a serving plate. 
Allow cake to cool slightly before removing the parchment paper. 
 
5. To prepare vanilla whipped cream: To a large mixing bowl or stand mixer fitted with the whisk 
attachment, add cream and whisk until soft peaks form. Whisk in 1 tablespoon of the confectioner’s 
sugar and vanilla. Taste and adjust sweetness with confectioners’ sugar. 
 
6. To serve: Slice cake into individual pieces and serve with whipped cream. 
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COCONUT MACAROONS DIPPED IN CHOCOLATE  
 
Yield: about 30 bite-sized pieces 
_______ 
 
7 ounces sweetened shredded coconut  
2 large egg whites  
1/2 cup granulated sugar  
1/2 teaspoon vanilla bean paste  
1/8 teaspoon kosher or sea salt  
6 ounces bittersweet or semisweet chocolate  
_______ 
 
Preheat oven to 350°F and position a rack in the center of the oven. Line a rimmed 
baking sheet with parchment paper or silicone mat. 
 
1. To prepare cookies: To a medium bowl, add coconut, egg whites, sugar, vanilla and 
salt; stir to combine. Using a small 1 1/2 ounce portion scoop or tablespoon, portion the 
mixture into mounds, spacing them 1-inch apart. Transfer baking sheet to preheated 
oven and bake about 25 minutes, rotating sheets halfway through. The macaroons 
should be golden in color. Cool on baking sheet for 5 minutes.  
 
2. To finish: Using an offset spatula, transfer macaroons to wire racks to cool completely. 
While macarons are cooling, melt chocolate over a double boiler or in microwave, checking 
and stirring in 10 second increments. When cool, dip the bottom of each macaroon in the 
chocolate and place it on a parchment-lined baking sheet. Refrigerate until firm, about 15 to 20 
minutes.  
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WARM APPLE CRISP  
 
Yield: 6 servings 
 
With an abundance of apples ready for picking and the thermometer falling, warm up on a 
chilly fall night with crispy apple and cinnamon flavors.  
_______ 
 
2 1/2 cups old-fashioned rolled oats, divided  
3/4 cup firmly packed light brown sugar  
1/4 cup roughly chopped walnuts or pecans, optional  
1 teaspoon cinnamon  
1/2 teaspoon salt  
1 stick (1/2 cup) unsalted butter, cut into pieces and softened  
3 pounds crisp-tart apples, such as honey crisp, pink lady, or granny smith, 
peeled and sl iced 1/3-inch thick (about 8 cups)  
2 tablespoons freshly squeezed lemon juice  
3 tablespoons granulated sugar, or to taste  
_______ 
 
Preheat oven to 375°F and position rack in the middle of the oven.  
 
1. To a food processor or blender add 1 1/2 cups oats. Blend until a course flour is achieved. 
To a large bowl add oat flour, oats, brown sugar, nuts (if opting to use), cinnamon and salt. Add 
the butter; blend the mixture until it resembles a coarse meal.  
 
2. In a large bowl, toss the apples with the lemon juice and granulated sugar and transfer the 
mixture to a buttered 9- x 13-inch baking dish. Crumble the topping evenly over the apple 
mixture and bake the crisp in the middle of the preheated oven until the apples are cooked 
through and the top is golden, about 25 to 30 minutes. Let the crisp stand for 10 minutes and 
serve warm or at room temperature. 
 
Notes:  
This apple crisp can be refrigerated unbaked for 3 days before going in the oven, or 
frozen for up to 1 month. 
 
 
 
 
 
 
 
 
 
 
  


