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Flour Power 2025 Cohort; Gigi, Linden, Brad,
Amaya, and Clare,

Thank you for being part of Eastside’s very
first Flour Power Baking and Café Skills
Workshop. I cannot express how proud I am of
each of you: for stepping outside your comfort
zones, embracing new challenges, and pouring
your heart into learning and creating.
Watching you try new techniques, experiment
with flavors, and bring delicious treats to life
has been an absolute joy.
Thank you for your curiosity, your effort, and
the bright energy you brought into the kitchen
each day. I hope these recipes continue to bring
you warmth and remind you of what you can
accomplish when you lead with openness and
enthusiasm.

Always look for the sweetness!
Paloma Vieira



Ingredient

Butter

Sugar (granulated)

Brown sugar

Eggs

Salt

Vanilla extract

Baking soda

All-purpose flour

Chocolate chips /

Metric

114 g

67 g

73.5 g

1 egg

3 g

2 g

1.75 g

148 g

100 g

Cups / Teaspoons
(rounded)

½ cup

⅓ cup

⅓ cup + 1 tbsp

1 large egg

½ teaspoon

½ teaspoon

⅓ teaspoon

1 cup + 2 tbsp

½ cup

Chocolate Chip Cookies Recipe:
1.Preheat oven to 375°F.

2.Mix dry ingredients: In a small bowl, combine flour, baking soda, and

salt.

3.Cream wet ingredients: In a large bowl, beat butter, sugars, and

vanilla until creamy.

4.Add eggs: Beat in eggs one at a time.

5.Combine: Gradually mix in dry ingredients, then stir in chocolate

chips and nuts (optional).

6.Scoop: Drop tablespoonfuls of dough onto ungreased baking sheets.

7.Bake: 8-11 minutes or until golden brown.

8.Cool: Let sit 2 minutes on sheet, then transfer to wire racks to cool

completely.

9. ENJOY!

Chocolate Chip Cookies



Ingredient x1 (2 dozen) Metric cups

All-purpose flour 335 g 2 cups + ¾ cup

Baking powder 1.5 g ½ teaspoon

Kosher salt 1 teaspoon 1 teaspoon

Unsalted butter 225 g 1 cup

Granulated sugar 142 g ⅔ cup + 1 tablespoon

Large eggs 1 1

Vanilla extract 4 g/ml 1 teaspoon

Sugar Cookie

Sugar Cookie Instructions:
1.Mix Dry: Whisk flour, baking powder, and salt in a bowl. Set

aside.

2.Cream Wet: In a stand mixer, beat butter and sugar until light

and fluffy (2–3 min). Add egg and vanilla; mix until combined.

3.Combine & Chill: Add dry ingredients; mix on low until just

combined. Wrap dough, flatten into a disk, and chill for at least

1 hour.

4.Roll & Cut: Preheat oven to 350°F (or 365–375°F for high

altitude). Roll dough ¼" thick, cut shapes, and place on lined

baking sheets. Freeze for 10 minutes.

5.Bake: Bake 12–14 minutes, until edges are golden.



Ingredient ×0.5 (Half Batch) ×1 (Original) ×3 (Triple Batch)

Unsalted butter
(preferably

European-style)
¼ cup (57 g) ½ cup (113 g) 1½ cups (339 g)

Marshmallows
(preferably

standard size)

6 oz (170 g, about
½ bag)

12 oz (340 g, 1
bag)

36 oz (1.02 kg,
about 3 bags)

Kosher salt (such
as Diamond

Crystal)
⅝ tsp (≈2.5 g) 1¼ tsp (5 g) 3¾ tsp (15 g)

Vanilla extract ½ tsp 1 tsp 3 tsp (1 Tbsp)

Rice Krispies
cereal (and or

mix-ins)
3 cups (90 g) 6 cups (180 g) 18 cups (540 g)

Rainbow
sprinkles (or any
alternative mix-

ins)

As desired As desired As desired

Flaky salt
(optional)

To taste To taste To taste

Rice Krispy Treats

instructions on next page!



Rice Krispies Instructions: 
1.Prep:

2.Butter a 9-inch square pan.

3.Melt butter & marshmallows:

4.In a large pot, melt the butter over low heat. Add marshmallows

and salt, stirring until melted and smooth.

5.Add flavor & cereal:

6.Remove from heat. Stir in vanilla, then fold in Rice Krispies

until fully coated.

7.Shape:

8.Pour into the prepared pan and gently spread evenly (don’t press

down).

9.Finish:

10.Top with sprinkles and a light sprinkle of flaky salt, if using.

Let cool for 30 minutes.

11.Cut & store:

12.Cut into 16 squares. Store in an airtight container at room

temperature for up to 5 days.



Pie Crust ×1 (9' pie)

All-purpose flour 1 1/4 cup

Fine sea salt 1/4 teaspoon

Unsalted butter 1/2 cup

Ice water (approx.) 3-4 Tablespoons

All-purpose flour 1 1/4 cup

Fruit Filling x4 hand pies

peeled sliced apples 1 cup

Granulated sugar 1/4 cup

Cornstarch 1 tablespoon

Lemon zest 1/2 teaspoon

Lemon juice 2 teaspoons

Fine sea salt 1/8 teaspoons

Apple Hand Pies

instructions on next page!



Hand Pie Instructions: 
1.In a large bowl, whisk together flour and salt. Add butter cubes

and toss to coat in flour.

2.Cut in Butter:

3.Flatten butter pieces between your fingers until coated and in

flakes.

For fruit pies: butter pieces = walnut halves

For custard pies: butter pieces = peas

4.Add Water:

5.Make a well in the center, add 3 tbsp ice water, and toss to mix

lightly.

6.Bring Dough Together:

7.Add more ice water (1–2 tbsp at a time) until dough just holds

together.

8.Fold a few times until smooth and not sticky or cracked.

9.On a floured surface, roll each dough disk into a 10-inch square

(⅛ inch thick).
10.Cut out 5-inch rounds (4 per dough). Place on a baking sheet,

cover, and chill for 10+ minutes.

11.In a bowl, mix berries, sugar, cornstarch, lemon zest, lemon

juice, and salt. Set aside.

12.Assemble Pies:

13.Brush dough edges with egg wash. Add about ¼ cup filling to each,

leaving a 1-inch border.

14.Fold dough over to form half-moons. Press edges to seal and crimp

with a fork.

15.Remove any excess filling if needed. Chill pies for 1 hour; save

egg wash.

16.Heat oven to 425°F. Line a baking sheet with parchment.

17.Brush pies with egg wash, cut 3 slits on top, and bake 20–25

minutes until golden and bubbly.

18.Cool 10 minutes before serving.



Ingredient Cups / US Measures Metric

DOUGH

All-purpose flour 2 ¾ cups 344 grams

Granulated sugar 3 Tbsp + 1 tsp 38 grams

Salt ½ tsp ½ tsp

Whole milk (warm, 110°F/43°C)
⅞ cup (slightly less
than 1 cup)

205 grams

Unsalted butter 3 Tbsp 43 grams

Instant yeast 2 tsp 6 grams

Large egg (room temp) 1 1

FILLING

Unsalted butter, softened 5 Tbsp

Brown sugar, packed ¾ cup

Ground cinnamon 2 Tbsp 1 Tbsp

CREAM CHEESE ICING

Cream cheese, softened 4 oz 113

Heavy Cream 3 Tbsp

Confectioners’ sugar ⅔ cup 80

Pure vanilla extract 1 tsp 1 tsp

Cinnamon Rolls

instructions on next page!



Cinnamon Roll Instructions: 
1.In a large bowl, whisk flour, sugar, and salt.

2.Heat milk and butter until melted and warm (110°F/43°C). Stir in

yeast until dissolved.

3.Add yeast mixture and egg to dry ingredients. Mix until soft dough

forms.

4.On a floured surface, knead 3–5 min until smooth. Add a little flour

if sticky.

5.Place in a greased bowl, cover, and rest 1-1.5 hours.

6.Roll dough into a 14×8 in (36×20 cm) rectangle.

7.mix softened butter, cinnamon and sugar. Spread onto rolled out

dough. Roll up tightly; slice into 8-10 rolls.

8.Place in a greased 9–10 in (23–25 cm) pan.

9.Cover and let rise ~20 min .

10.Bake at 370°F (188°C) for 20–24 min, until lightly golden (internal

temp 195–200°F / 91–93°C).

11.Beat cream cheese, butter, sugar, and vanilla until smooth.

12.Spread icing over warm rolls. Enjoy fresh and warm and extra ooey

gooey delicious !



Ingredient metric x1 (12 muffins)

Unsalted butter 114 g ½ cup

All-purpose flour 230 g 1 cup + ¾ cup

Buckwheat flour 70 g ½ cup + 1 tbsp

Baking powder 6 g 1 ½ teaspoons

Baking soda 3.5 g ¾ teaspoon

Kosher salt 6 g 1 teaspoon

Ground cinnamon 4 g 1 ½ teaspoons

Ground ginger 2 g ¾ teaspoon

Ground turmeric 1 g ⅓ teaspoon

Ground nutmeg 0.5 g ⅛ teaspoon

Pumpkin purée 355 g 1 ½ cups

Eggs (large) 3 3

Light brown sugar 180 g ¾ cup + 2 tablespoons

Pumpkin Muffins 

instructions on next page!



Pumpkin Muffin Instructions:
1.Preheat oven to 350°F. Line or grease a 12-cup muffin tin.

Brown butter: Melt butter in a small saucepan over medium heat,

swirling until golden brown and nutty, about 5 minutes. Set aside.

2. Mix dry: In a bowl, whisk flours, baking powder, baking soda,

salt, cinnamon, ginger, turmeric, and nutmeg.

3. Mix wet: In a large bowl, whisk pumpkin, eggs, brown sugar, and

maple syrup until smooth.

5. Combine: Stir in dry ingredients, then browned butter.

6. Bake: Divide batter into muffin cups and bake 20–25 minutes,

until tops spring back when pressed.



Ingredient U.S. Measurement Metric

Unsalted butter, room
temp

1 ½ cups (3 sticks) 340 grams

Granulated sugar 2 ½ cups 484 grams

All-purpose flour 3 cups + ¼ cup 410 grams

Whole milk 1 ¾ cups 420 grams

Vanilla extract 2 Tbsp 30 grams

Baking powder 1 ½ tsp 6 grams

Baking soda ¾ tsp 3.5 grams

Fine sea salt ½ tsp 3 grams

Large eggs 4 eggs 4 eggs

Large egg yolks 2 yolks 2 yolks

Cake Layers

Cake Layers Instructions: 
1.Heat oven to 350°F and lightly grease and parchment line a 9×13-

inch half sheet pan.

2.In a mixer, beat butter and sugar on medium until light and

fluffy (4–5 minutes). Add eggs one at a time, then the yolk,

mixing and scraping the bowl after each. Mix in vanilla.

3.Whisk flour, baking powder, baking soda, and salt in a bowl. Add

dry ingredients to the mixer along with the milk, mixing on low

just until combined.

4.Spread batter evenly in the pan. Bake 30–35 minutes, until golden

and a toothpick comes out clean. Cool completely.

5.Cut to desired size and shape, wrap in plastic wrap and chill. 



Ingredient Original Amount Cups / Teaspoons

Granulated sugar 248 g 1 ¼ cups

Large egg whites 3 3 egg whites

Table salt ⅛ teaspoon ⅛ teaspoon

Unsalted butter
(softened)

454 g 2 cups

Swiss Meringue Buttercream

Swiss Meringue Buttercream Instructions:
1.Put a pot on to simmer with a couple inches of water. 

2.Separate eggs, and put egg whites into large metal bowl. 

3.Combine egg whites and sugar in metal bowl.

4.Place metal bowl over simmering hot water. 

5.Continue mixing, scraping sides of bowl until sugar is completely

dissolved

6.Transfer sugar mixture into kitchen aid bowl and whisk on high

until meringue is a stiff peak

7.Once at stiff peak and meringue is cool, slowly add butter

approximately ¼ cup at a time. 

8.Add salt, mix to combine, and remove from mixer!



Chocolate Ganache x1 x1

Ingredient U.S. Measurement Metric

Semi-sweet chocolate 8 oz 225 grams

Heavy whipping cream 8 oz 225 grams

Salt 1 pinch 1 pinch

Vanilla extract 1 tsp 5 grams

Chocolate Ganache

Chocolate Ganache Instructions:
1.Place vanilla extract, salt and chocolate in a bowl. 

2.Heat cream in a pot until just simmering. 

2.Turn off heat pour heavy cream into bowl over chocolate. 

3.Allow chocolate to melt and stir to combine. 

4.Store in the fridge, once cooled whip with whisk attachment. 



Caramel Sauce yield: ~1½ c x1 x1

Ingredient U.S. Measurement Metric

Granulated sugar 1 cup 200 grams

Heavy cream ½ cup 120 grams

Unsalted butter 2 Tbsp 28 grams

Kosher salt* ¾ tsp 3 grams

Caramel 

Caramel Instructions: 
1.Heat sugar in heavy bottom pot, until melted and amber in

color.  

2.Turn off heat and add butter, stir to combine. 

3.Pour in heavy cream and salt and stir to combine. 

4.If the caramel “breaks” or separates, return to low heat and

continue stirring until it is emulsified. 



NOTES


