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Allysa Torey's second book, More from Magnolia, gives fans 75 more recipes from her famed Greenwich Village bakery. Inside, pictures of perfectly iced vanilla cupcakes with pastel-colored frosting, countless tarts, pies, cookies and shortbreads take us back to the childhood that most of us never had. 

The recipes are both inspiring and intimidating for the novice baker. The last time I baked, I was 8 years old. I made rock biscuits in school, but they turned out to be more "rock" than "biscuit." 

Thankfully, Ms. Torey's recipes are easy enough to sift through, even if you're 8. The book includes a section of helpful hints, such as how long it takes to cream butter (3 minutes) and when it is easiest to separate eggs (when they're cold). 

I baked several cupcakes (chocolate, vanilla and black bottom) and the coconut-pecan shortbread squares. And though the results didn't quite look as if grandma made them, they sure tasted like it. 



Cream Cheese Crumb Buns 
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Ingredients: 

Cream cheese filling (recipe follows)
Crumb topping (recipe follows)
1½ cups flour
1 teaspoon baking powder
¼teaspoon salt
½cup solid vegetable shortening
½cup sugar
2 large eggs, at room temperature
½cup milk

Directions: 

Preheat oven to 350 F. 

Grease and lightly flour 16 large muffin cups. 

Prepare filling; set aside. Prepare topping; set aside. 

In a small bowl, combine flour, baking powder and salt; set aside. 

In a large bowl, with a mixer set on medium, beat the shortening and sugar until smooth. Add the eggs, one at a time, beating well after each addition. Add the dry ingredients in 2 parts, alternating with the milk and beating until well-incorporated. Spoon the batter into the muffin cups. Bake for 10 minutes. 

Remove from the oven and, working quickly but carefully, place a tablespoon of cream cheese filling in the center of each bun and press it down gently with the back of the spoon. Sprinkle the crumb topping over the cream cheese, covering the entire top of the bun and being sure to keep the crumbs within the muffin cups. Return to the oven and bake for an additional 13 minutes. Do not use a cake tester to check for doneness – it will only come out with cream cheese filling attached. 

Allow to cool 30 minutes before serving. These are best eaten warm. Makes 16 buns. 

More from Magnolia: Recipes from the World-Famous Bakery and Allysa Torey's Home Kitchen 

By Allysa Torey 

Simon & Schuster, $27 

BOTTOM LINE: Plan on making new childhood memories for yourself, one cupcake at a time. 

Cream cheese filling: In a medium-size bowl, beat one 8-ounce package softened cream cheese and 3 tablespoons softened, unsalted butter until smooth and creamy. Add 2 tablespoons sugar, 1 room temperature egg yolk and 1/2 teaspoon vanilla; beat well. 

Crumb topping: In a large bowl, mix together 1 ½ cups flour, 1 cup firmly packed light brown sugar and 2 teaspoons baking powder. Using a pastry blender, cut in 1/2 cup unsalted butter, softened and cut into small pieces, until the mixture resembles coarse crumbs. 

PER SERVING: Cal 352 (51% fat) Fat 20 g (11 g sat) Trace fiber Chol 76 mg Sodium 171 mg Carb 39 g Calcium 81 mg 
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