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When it comes to sweets, the French do it best! If you love macarons, sablÃ© petit fours, and
madeleines, you're in for a sweet treat. This delicious cookbook is full of recipes for bite-size
French desserts that pack a sweet punch. With the tiny desserts featured in Les Petits Sweets,
you can taste more than one, or have a dessert-tasting party to try them all. And try them you
must. With flavors like:Earl Greylavendercassiscardamomapple-yuzu. . . and more, it will be
impossible to choose just one. Nougats, caramels, and tiny cakes and cookies will help you
expand your French repertoire and flex your baking muscles. Tangerine-Poppy Financiers, Tarte
Tatin Macarons, Strawberry-Matcha Tartelettes, Chocolate-Macadamia Shortbreads, and
Sesame-Chocolate-Orange Wafers are just a few of the imaginative patisserie offerings you can
recreate at home. Classic French techniques explain each recipe from start to finish. Go ahead,
have dessert first.

About the AuthorKathryn Gordon is a professional baking instructor and chef with sold-out
classes at the Institute of Culinary Education in New York City. She lives in Brooklyn.Anne E.
McBride is the co-author of six books and the director of the Experimental Cuisine Collective at
New York University. She lives in New Jersey.
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TOURIST OR A LOCAL, RARELY A DAY GOES BY IN FRANCE without a visit to a favorite
bakery or pastry shop. There’s a baguette to pick up, perhaps a cake for a dinner party, some
petits fours to bring to a friend’s home, an afternoon treat for the kids’ goûter. Colorful stores
greet visitors with a pyramid of nougats or a glass case filled with jewel-like pastries, for an
explosive sensory experience. While always in moderation, sweets are central to the French way
of life.They are central to my life as well. At the Institute of Culinary Education, I teach
professional and recreational pastry classes and get to have a lot of fun with both while always
researching the latest techniques and flavor combinations and coming up with new courses. I
talk about emulsions and baking theory with my colleagues. I create new fillings based on what
is available during a class. I experiment with everything from miniature treats, perfect on
mignardise trays in fancy restaurants, to the full-size versions of classic desserts that my
students come back to try time after time.Anne and I both go to France every year—to different
regions, which allows us to see trends from a broader perspective. We visit as many shops as
we can while there and try as many desserts as possible, taking bites and notes in equal
proportions. We take inspiration from the work of the country’s best pastry chefs and accidental
discoveries in a neighborhood’s bakery.One thing we have noticed from eating our way around
France is the overwhelming presence of two-bite treats, at home and in restaurants or pastry
shops. My own experience with bite-size pastries goes back to my early days in the kitchen,
when it was often the job of the newbie to make nougats or financiers that guests would enjoy at
the end of the meal. It was a fun chance to practice my skills and at times even invent flavor
combinations, to stretch my creativity a bit while on the lowest rung on the ladder.Two bites: It’s
about moderation but also about sophistication and elegance—two very French traits. We



wanted to explore the mini-sweets, from the ones that are traditionally petite to smaller servings
of true classics. Our first book, Les Petits Macarons, offered dozens of unique macaron recipes,
and came out just as the United States was waking up to these best-known French treats. This
book includes some of my new macaron creations, but is far more expansive, with recipes for
financiers, tartelettes, petits fours, savarins, and much more that will transform any home kitchen
into the most sophisticated of pâtisseries. You’ll find such confections as pâtes de fruits—fruit-
based grown-up gumdrops—plus marshmallows, caramels, and cookies and pastries with
crunchy and soft textures. While the inspiration is French, the flavors come from all over the
world, in pairings that range from classic to contemporary.My hope is that Les Petits Sweets will
become the one source you turn to when looking to add to your dessert table, your party, or your
hostess gift. Don’t get me wrong—I love cakes, pies, and full-size tarts and tortes just as much.
But what I appreciate when making two-bite desserts is that my guests can try more of them.
There’s no need to choose, and that allows me to cater to more tastes at once. For a small
dinner party, I can serve something in the favorite flavor of everyone at the table. A guest loves
chocolate; another, pecan; a third, passion fruit? No problem, I can create three easy treats that
will make them each feel like the most important person at my table. When I’m hosting
something larger, or baking in a restaurant setting, small-scale desserts give me one last chance
to leave a guest with just the perfect flavor combination, capping off a beautiful experience. It’s
about making everyone feel special. The ultimate refinement, of course, is to put a few of those
small treats in a box or confectionery bag and hand those out to guests as they leave; treats that
can be made ahead are perfect for that purpose, since they give off perfect host(ess) vibes
without additional stress.This is a book to get you in the kitchen, making treats that are as
delectable as they are beautiful. Two bites can pack a lot of flavor punch, leaving behind the
sweetest taste memory. One that will linger long after the last crumb is dusted, leaving you with
the satisfaction of being the most satisfying baker in town.Licorice sticksBAKING TIPSTHE
RECIPES IN THIS BOOK CONTAIN A SLEW OF TECHNIQUES, TIPS, AND NOTES TO ensure
that you bake with great success. Anne and I want you to make each treat, love it, and adopt it as
a favorite, serving it over and over again. To offer just a bit of extra help, this chapter includes
some more baking tricks that come up frequently over years of baking and teaching classes,
whether it is to professional students or amateur bakers. Read them before you start baking and
refer to them when suggested throughout the book.BAKE BY WEIGHT: Professional bakers use
scales for consistent measurement, because what one person might measure when scooping a
cup of flour or sugar will be different from the next—you might go deeper in the bag and shake it
more, for example, aerating the flour and thus filling the cup with less of it. Different brands of
measuring cups and spoons can also lead to different measurements. Basic digital kitchen
scales are now widely available for around $30. Buy one with 5-gram accuracy.Some
measurements in this book are for fewer than 5 grams—spices, for example. You can purchase a
small precision digital scale (available online for about $10), which will measure only up to about
100 grams in total, but has the great advantage of measuring down to 0.5 gram. You can bake



without such a scale, however, using incremental measuring. Instead of zeroing out the weight of
the container after measuring each ingredient, for example 100 grams of sugar and 1 gram of
ground cinnamon, measure the sugar and then add the cinnamon until the scale goes up to 101
grams.CHECK YOUR OVEN’S TEMPERATURE: Buy an inexpensive oven thermometer and
check your oven for any hot spots. That will tell you where a dish might brown faster and how you
should turn it in such cases. If your oven temperature runs high, you might need to adjust the
temperature of a recipe by reducing it by 25°F (4°C) or decrease the total baking time.ADJUST
FOR CONVECTION: If you are baking with a convection oven (the at-home kind, not the
commercial bakery kind), deduct 25°F (4°C) from the recipe’s stated baking
temperature.CALIBRATE YOUR CANDY THERMOMETER: You’ll notice that the instructions call
for a calibrated candy thermometer. A difference of just a couple of degrees will change the state
of a sugar syrup and thus the final recipe, which might end up too firm or too soft, so make sure
that the thermometer you are using is as accurate as possible. To calibrate it, insert your candy
thermometer in boiling water. If it’s not there yet, use a towel to move the glass adjuster until it is
at the 212ºF (100ºC) mark. When cooking a syrup, the temperature of the sugar often jumps
around. To ensure an accurate reading, wait until the thermometer holds the desired
temperature for 1 minute.PICK THE RIGHT SAUCEPAN SIZE: In this book, a small saucepan
holds 1.5 quarts and measures 6 inches (15 centimeters) in diameter. A medium saucepan
holds 4 quarts and measures 8 inches (20 centimeters) in diameter. It is important to use a
saucepan that is deep enough and of the correct width for the recipe, especially when cooking
honey syrups and candies. Otherwise, the syrup may overflow or the sugars may crystallize,
changing the desired result of the candy.IF YOU WHISK OR BEAT IN A SMALL QUANTITY OF
EGG WHITES OR EGGS: When whisking just one or two egg whites or beating one egg or yolk
in a regular-size electric mixer, the whisk or paddle attachment might not touch the egg. You can
loosen the attachment so that it drops as it turns and reaches the egg, or you can lift the bowl
(which requires you to hold it) to obtain the same result. When loosening the whisk, raise it back
up and attach it correctly once the egg whites start to turn to foam, to prevent damage to the
wires.WHIP EGG YOLKS TO THE RIBBON STAGE: When making a batter, egg yolks and sugar
are often whipped to the ribbon stage. Place the yolks and sugar in the bowl of an electric mixer
set with the whisk attachment and turn the mixer to high speed. When the mixture turns a pale,
light yellow color and has tripled in volume, reduce the mixer speed to medium-low speed for 2
minutes. This will stabilize the size of the air bubbles and prevent the batter from deflating in the
oven. To check that it is ribboning correctly, stop the mixer and let some of the mixture drip off
the whisk. If it clearly “ribbons” on top of itself (as if you were dropping fabric ribbon) or holds a
three-dimensional shape for 3 seconds, it is ready. If not, keep whipping on low speed until it
does.CREAM YOUR BUTTER AND SUGAR: Creaming works the best with room-temperature
ingredients, especially the butter and eggs. What needs to happen is called an emulsion, which
is mixing together the fat and water molecules in ingredients. With room-temperature
ingredients, and mixing time (a paddle attachment for a mixer is perfect), the fat in the butter (or



cream cheese) will emulsify with the water molecules in the butter. You will then more easily be
able to slowly incorporate eggs and any other liquids (such as milk) into the butter.ALTERNATE
DRY AND WET INGREDIENTS: When baking cakes, alternating dry and wet ingredients is a
typical procedure that prevents the overdevelopment of gluten. Add the dry ingredients one
quarter at a time (eyeballing the quantity is fine) into the mixer and mix until barely combined.
Add the wet ingredients one third at a time, letting them trickle down the side of the bowl with the
mixer on low speed, mixing until barely combined each time. Add each batch as soon as the
other one is incorporated, to limit the time the mixer is running, or you’ll risk overmixing the
batter. If needed, stop the mixer and scrape the sides of the bowl with a spatula to ensure that
everything is mixing homogenously.Cannelé MoldsIF YOUR BATTER SEPARATES: When
mixing a batter, it might at times look as if it were separating and more wet than normal. Keep
mixing it a bit longer to homogenize before adding any other ingredient; this will prevent
overmixing once the flour is added, which would overdevelop the flour’s gluten—not a desirable
result for cakes and cookies. Mix until the mixture is “fluffy,” which means until it forms a
homogenous, soft mass, with nothing clinging to the sides of the bowl or the paddle (typically 5
to 10 minutes). Feel the bottom of the bowl; it should not be cold. If necessary, let the ingredients
already in the batter mix and come to room temperature a bit longer before adding anything else,
and the batter will recover from this separation.PIPE BATTERS AND FILLINGS: From making
the perfect macaron shell to filling a small mold with precision, piping comes in handy in a
variety of applications. Some require the use of specific tip shapes and sizes (easily available at
kitchenware and craft stores, as well as online), but in most instances you can also cut the tip of
a disposable piping bag in the specified size, being careful to use a sharp knife or scissors, and
cut straight across. A clean cut ensures that the filling or batter then flows out of the bag cleanly
and precisely. If no dimension is specified, a ¼-inch (6-millimeter) tip or cut will work with
anything but the chunkiest of batters or fillings. If using a tip, make sure to cut the pastry bag so
the pattern in the tip is just exposed, or you won’t obtain the desired shape while you pipe.
Spoon what you want to pipe into a pastry bag, filling it only two thirds of the way so that you can
then have a good grip on the bag when piping. Tie the bag closed to keep the batter from oozing
out of the top.BAKE COOKIES IN BATCHES: A few cookies in this book are slice and bake, but
the majority are piped. In some cases, not all cookies in one recipe will fit on one baking sheet. If
that’s the case, keep the batter wrapped and chilled until the first batch has baked. If your oven
can fit two baking sheets at once and bake evenly, prepare everything at once and load it up. If
not, bake in two batches.CHOP YOUR CHOCOLATE: I use chocolate pistoles, which are larger
than chocolate chips and exist in the same varying degrees of chocolate as their whole
counterparts. Most pistoles are sold by distributors to professionals, so in large quantities only,
but you will be able to find them online. Don’t substitute chocolate chips, which may contain
artificial fats to hold the chip shape; therefore, they resist melting evenly. Rather, use the best
chocolate you can find or afford, buy it as a block or bar, and chop it up in a food processor or
with a chef’s knife on a cutting board. The weight of the chocolate won’t vary much between



whole and chopped. When finely chopped is indicated, make sure to do so, since it’s what will
allow the chocolate to melt.MAKE GANACHE: Finely chop the chocolate. When making small
batches, as here, I use a food processor to ensure that the chocolate pieces are small enough to
fully melt in a small amount of liquid. For the best texture, boil the cream in a pot big enough to
hold both the cream and the chocolate. When the cream comes to a boil, remove it from the heat
and shake in the chocolate to submerge it. The residual heat from the pan will melt the
chocolate, and this method prevents a lumpy ganache. Let the chocolate sit in the pot for 1
minute before stirring, so that the cocoa butter (a.k.a. fat) in the chocolate becomes hot enough
to fully melt. Whisk quickly from the center of the pot only, to create an emulsion. When the
chocolate mixture is shiny in the center of the pot, whisk the remainder, starting from the center
to the outside of the pot—imagine a spiral staircase.MELT CHOCOLATE OVER A DOUBLE
BOILER: Bring a pan filled halfway with water to a boil over medium-high heat. Lower the heat to
low, and place the measured and chopped chocolate in a stainless-steel bowl that can fit over
the pan without touching the water. Let the chocolate melt halfway before you stir it with a heat-
resistant spatula. Be careful not to let steam escape from under the bowl (lower the heat if this
threatens to happen) or to let water splatter into the bowl, or the chocolate will seize. It will take
about 5 minutes, but pay close attention, particularly if melting a small amount of chocolate, so
that it doesn’t burn. You can also use a double boiler to bring components of a dish back to the
right consistency, as you will see noted in a number of recipes.AVOID SUGAR
CRYSTALLIZATION: When making a caramel or a candy that starts by melting sugar into a
syrup, ensure that your saucepan, tools, and granulated sugar are clean and free of debris.
Place the sugar in the middle of the pan. Pour the water around the edges of the pan, toward the
center in a spiral motion to dissolve the sugar. Only stir if the recipe instructs you to do so and
avoid the edges of the pan by slowly stirring in the shape of a figure-eight with a heat-resistant
spatula, staying about ½ inch (1.25 centimeters) away from the sides of the pan. As a sugar
syrup boils, all the ingredients mix together naturally; you should not interfere with the process
by stirring unless instructed to do so. If needed use a clean pastry brush and cool water to clean
the sides of the pot by dipping the brush in the water and working around the pot circumference.
Do not dip the brush in the syrup. Clip a calibrated candy thermometer to the side of the pan and
cook to the indicated temperature.COOK FRUITS IN SYRUP: When cooking fruits in syrup, you
may need to add a bit of water to cover them, depending on the size of your pan. The syrup
should always cover the fruit by ¼ to ½ inch (6 millimeters to 1.25 centimeters). If you see it
evaporating or if a great deal of white foam forms, remove the pot from the heat and add more
water.After you have finished cooking the fruits and have used them in a recipe, pour a little bit of
the leftover syrup over ice cubes in a glass and top with seltzer for a slightly sweet, refreshing
drink.WORK WITH GELATIN SHEETS: Gelatin sheets need only to be rehydrated in ice water to
be incorporated in a recipe. Sheets are more precise, too. “Silver” and “gold” refer to different
strength levels; they are available online (see Resources, page 288). Submerge the sheets in ice
water for 3 minutes; the gelatin should feel limp when it’s time to remove it. Remove any excess



water with a sieve, then proceed with the recipe. If you have warm hands, or if the kitchen is
warm, you can inadvertently melt some of the gelatin and it won’t set the recipe correctly, so be
careful. For most of the recipes here, I call for gold gelatin sheets. Some recipes, such as those
for marshmallows (pages 251–262), use granulated gelatin—the main reason, as unscientific as
it sounds, is that this is how I’ve always done it and it works. Granulated gelatin and gold gelatin
sheets generally have the same gelling strength by weight.ZEST CITRUSES THE RIGHT WAY:
To zest an orange, grapefruit, lemon, lime, or other citrus fruit without collecting any of the bitter
white pith, use a Microplane zester. Hold the citrus in your nondominant hand and the zester in
your dominant hand. Carefully draw the Microplane from the top of the citrus to the bottom,
turning the fruit as you go.TOAST NUTS AND SEEDS: Preheat the oven to 350ºF (175ºC).
Spread the nuts or seeds on a baking sheet and bake them until they are toasted through, about
6 minutes. To check that they are done, break one open and taste it. The oil content varies
depending on the type of nut or seed, so if you start to smell them earlier, trust your nose and
open one up to check—they might be ready. Because their oil content varies, it is best to use
separate pans for toasting multiple types of nuts, so that none of them burn.USE LEFTOVER
VANILLA BEANS: In many recipes throughout this book, you are instructed to rub the seeds of a
vanilla bean into sugar to extract its flavor. Once you’ve done that, the “used” vanilla bean can be
turned into vanilla sugar. Dry the beans for at least 1 day by leaving them out and uncovered,
then place ½ cup (115 grams) of granulated sugar per each half vanilla bean in the bowl of a
food processor with the vanilla bean(s) and pulse on and off for 5 minutes, until you obtain a well-
combined powdery sugar. Sift the sugar through a fine-mesh sieve to remove any remaining
vanilla bean bits. Use this sugar to add sweetness and flavor to tea, oatmeal, and any dish you’d
like, or in place of vanilla extract and some of the sugar when baking.USE GOLD LEAF: To give
a tartelette or petit four a sophisticated finished appearance, decorate it with a touch of edible
gold leaf. Gold is edible at 23 carats, although 24 carat is commonly available. You will find it
online or in specialty cake decorating stores (see Resources, page 288).Orange-Hazelnut
FinanciersFINANCIERSORANGE-HAZELNUT FINANCIERSTANGERINE-POPPY
FINANCIERSCOFFEE-CARDAMOM FINANCIERSCASHEW-CURRY FINANCIERSIFIRST
ENCOUNTERED FINANCIERS DURING MY FIRST JOB IN NEW YORK, AT THE Rainbow
Room. The long lineage of French pastry chefs there made it a haven for this rich and easy treat.
It takes only minutes to prepare but can take on a variety of flavors and shapes. These nut-
based bite-size cakes are made with beurre noisette, a delicious browned butter. The flavor of
the financiers is greatly improved by letting the batter rest in the refrigerator overnight. At times I
even “age” it for up to three days. Financiers belong to the pound cake family and can be traced
back to the nineteenth century. Legend has it that they owe their name to their shape—that of a
gold bar. Silicone financier molds, which reflect that rectangular shape, are now widely available,
but you can bake them in any mold you’d like as long as its cavities are small. A mini-muffin pan
also works. Fill the mold cavity three quarters of the way up since the financiers will expand a bit
while baking. Cake flour gives the financiers a lighter texture, allowing them to almost dissolve



on the tongue; all-purpose flour would make them toothier.BEURRE NOISETTENoisette is the
French word for “hazelnut.” Here, it refers to the nutty flavor and brown color that the butter
acquires during the cooking process. The amount below is what you need for the recipes in this
chapter, but it’s easy enough to make 1 or 2 pounds (455 or 905 grams) of beurre noisette at a
time. If you make a large batch, spread the melted butter in a shallow pan to cool, then cut it into
four equal portions. Store each portion in a resealable plastic bag for ease of use, keep it frozen
or refrigerated, and remelt it before using.4 tablespoons (56 grams) unsalted butter, cut into
cubesHeat the butter in a medium saucepan over medium-low heat until it melts and turns a
deep, nutty color. Do not stir the mixture or swirl the pan. Carefully strain the beurre noisette into
a container through a fine-mesh chinois sieve to separate the fat from the settled milk solids. If
you are not sure that your sieve is fine enough, line it with a coffee filter, cheesecloth, or paper
towel to trap the browned milk solids as you strain.Les Petits Sweets
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sfnative, “Marvelous Recipes/Easy to Read/Ready to Go. This book is on my Kindle. I've read
though quite a number of recipes of varying types and am impressed that the recipes have been
written so that we, you and me, can easily understand the building blocks of each recipe;
ingredients required; instructions for making your chosen pastry.  I really love this book.”

Kitty, “Best of the Best!. Clear your bookshelf, Les Petits Sweets is one of those cookbooks that
will quickly become your favorite, it quickly became one of mine. I have already made several of
the recipes in this book, each one is written clearly and are super easy to follow and understand,
not to mention the lovely photos that go along with each recipe will make you want to make
everything.. Even though I am a professional level baker, I believe that the novice baker will find
the recipes easy to master. Buy it and start baking quickly, you will not be disappointed. Oh,
and while you're at it, pick up Les Petits Macarons another great by the same authors and make
room on your bookshelf for both.”

Danielle, “A cute book with great recipes. I bought this book after reading the authors other title
“Les Petits Macarons”. I am happy to say I am delighted with both books. A great introduction to
the art of French Baking, this book has all the information you need to get started, including
recipes, techniques, supplies, and resources for harder to find ingredients. In addition, charming
and pretty photos of the desserts are plentiful throughout the book.”

Waves, “Another A+ cookbook by this Highly Skilled Pastry Chef.. Another exquisite cookbook
by Kathyrn, a professional chef at ICE Culinary Scool in NYC. Her first book, Macarons, is the
best of many written on Macarons. There are so many knock-off books but Kathryn is not only a
skilled professional chef trained at a higher end school but she travels often to France and even
teaches classes at a beautiful country estate, Le Moulin Bregeon in the Loire Valley. She
teaches year round at ICE Culinary School in NYC. Her classes fill fast. Superb books by this
woman. Buy both!”

EBW, “Kathryn Gordon is an inspired chef. Les Petits Sweets is a great book for those who love
to bake and all readers are in good hands under the guidance of author (and chef) Kathryn
Gordon--a well known baking chef who teaches pros at ICE here in NYC.”

John Steplar, “There are many helpful hints that will be of great use to me as a novice baker. I
bought this about 1 month ago and am highly impressed with how well written this book is! I am
looking forward to using this during the upcoming holiday season..and beyond. There are many
helpful hints that will be of great use to me as a novice baker. The recipes and photos are
awesome and I'm hoping to have my grandson join me in the kitchen for some fun and tasty
bonding time! Thank you, Kathryn, for what I am positive, will be one of my favorite cookbooks.”



Cheryl Drummond, “Good book. Easy to follow”

Marek Karasiewicz, “Five Stars. super book - lovely edition - super cakes inside - everything
about little sweets - worth buying”

The book by Kathryn Gordon has a rating of  5 out of 4.7. 99 people have provided feedback.
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