These unusual, addictive French pastries require

beeswax, special fluted molds and determination.
But for the brave baker, the payoff is brilliant.

% annelés are a study in contrasts. These
French cakes are petite but sturdy,
crunchy but custardy, shiny dark brown
on the outside and golden inside. A forgotten
specialty of the Bordeaux region that was resur-
rected in the 1980s, cannelés are deceptively
tricky to bake, even though their crepe-like bat-
ter, perfumned with rum and vanilla, canbe
thrown together in all of 10 minutes.

I first tasted cannelés years ago, when I

worked in the test kitchen of a lifestyle magazine.

The food editor, who had final approval over

recipes, was often away from the offjce, and we

were to save portions of everything we made so
she could taste it all when she was available. The
day came for her to assess the cannelds, but she
didn't see any. “Where are the cannelés?” fshe
asked, as I cowered in the corner, silent and
guilty. There were no cannelés. I'd eaten them all.
Cannelé obsession is a slippery slope. They re
the perfect all-in-one dessert, needing no ac-
companiment except maybe a strong clip of tea
or coffee. Chewy, crisp and eggy, cannelés satisfy
every manifestation of a sweet tooth's craving.
That cannelé (say it CAN-ufz- lay) molds and the
beeswax used to line them can be challenging
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Continued from Page FD1

to locate, much less use successfully,
only fuels the fervor of cannelé fans,
The great news is that you don't have
to seek out beeswax and obscure
fluted molds to enjoy cannelés: two
bakeries in the Portland area, Ken's
Artisan Bakery and St. Honoré Bou-
langerie, make cannelés daily to satis-
fy customers’ yearnings, and they do
it expertly.

A mind of its own

“Cannelés are alittle tricky,” says
Dominique Geulin, founder and
owner of 5t. Honoré in Portland and
Lake Oswego, in what some might
find a bit of an understaterment, “It's
got a mind of its own. The tempera-
tures that you work the ingredients
together is very critical, very impor-
tant. The resting time, and also the
oven —there are a lot of factors that
will affect the end product.”

Geulin knows a thing or two about
baking—in 1990, he earned the
prestigious M.O.F,, or Meillenr Ouv-
rier de France, the country’s highest
certification for bakers and other ar-
tisans. But no matter your creden-
tials, cannelés can still be a formida-
ble undertaking. “Baking cannelés is
a little bit like bread,” Geulin says.
“You learn something every time
you do it. That's why I enjoy it.”

When I spoke to Ken Forkish, the
owner and founder of Ken’s Artisan
Bakery in Northwest Portland, he
laughed good-naturedly at the con-
cept of home bakers tackling can-
nelés. “It's one product I would rec-
ommend people not try,” he said. “If
you get cannelé right the first time,
you're really lucky. It took us a quite
a while of doing it at the bakery
every day before we had it to where I
was happy.”

The cannelés at Ken's Artisan Bak-
ery are quite dark an the outside, the
color of bittersweet chocolate or
strong black coffee. “I prefer the can-
nelé to be more cakelike in the mid-
dle,” Forkish says. “The custardy

ones don’t make any sense to me,
because you're getting unbaked
flour — unbaked gluten — which
sits really heavy in your stomach.”
His recipe uses less sugar and :
more flour than other formulas, as
well as almond meal and lemon
zest for additional flavor. .

St. Honoré’s cannelés are blond-
er than Ken’s, with softer interiors.
Both bakeries’ versions are worth
trying; their differences are their
merits, indicative of the multiple
interpretations of modern-day
cannelés.

Lost and found
Another piece of the cannelé’s
appeal is its shroud of mystery. “We

know that it's from the Bordeaux
region,” Geulin says, “but we don't
even know who invented it. Some
say that nunsin the convent came
up with & recipe that was the begin-
ning. It's also tied up with the wine-
making process in Bordeaux, For
the filtration part of winemaking,
they were using the egg whites, and
they would end up with all those
yolks. Part of the history tells us that
the winemakers would give the
yolks to the sisters so they could
come up with ways to feed the
poor, and somehow they came up
with a dessert.”

That's only part of the story,
though. “The cannelé is associated
with the crew of people in the Bor-
deaux region who, in the 16th, 17th
century, detached themselves from
pastry makers and formed their own
corporation,” Geulin continues.
“There was a license that you had to
getto be a canaudier. One of the
main things to authorize a canaulier
to operate was they could not utilize
any milk or sugar in any of their
products; because that was reserved
for pastry makers.”

But sugar eventually found its way
into the cannels; Bordeauxwas a
significant port, and since imported
items like sugar, rum and vanilla
beans from the tropics made a land-
ing in Bordeaux, local bakers would
have had primary access to these
items.

And then the cannelé went under-
ground. “The cannelé totally disap-
peared in the Prench Revolution,”
Geulin says. “Some baker at spme
peint went back and found traces of
the recipe.”

In 1985, at the peak of the French
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cannelé renaissance, a number of
Bordeaux pétissiers formed a con-
Jfrérie, or brotherhood, to establish
standards for what could be sold as
an authentic canelé de Bordeaux,
going so far as to remove an “n”
from the spelling “cannelé” so that
their product would stand out as the
real thing, (According to Paula Wolf-
ert, an authority on the foeds of
southern France, canneld bordelaise
is the generic term for cannelés
made outside of Bordeaux.) The con-
[frérie de canelés de Bordeaux keeps
their exact methods and ingredients
Secret.

“I've seen multiple spellings of
cannéle in France and in French
books, and the reason I chose the
double ‘n’ spelling is that we're nat
part of the puild, and it's kind of an
honorific thing,” Forkish says.

“Not perfect,
but still good"

Ishow Geulin one of the home-
made cannelés I'd baked, a squat
little thing that was just a bit too waxy
on the outside, and we proceed to di-

agnose critical steps where I might
have gone wrong.

“The most cornplex part was to fig-
ure out the right conditions to bring
the ingredients together — the tem-
peratures, not overmixing the batter,”
Geulin says about his bakery's learn-
ing curve, "At first, sometimes we'd
find a bighole in the cake, or some-
iimes you'd have the crust and you'd
open it up and all of the batter would
be sitting on the bottom.” To Geulin,
a perfect cannelé would “have a nice,
open, consistent batter from top to
bottom.” Geulin wasn’t totally happy
with the way the cannelés at St. Ho-
noeé tuned out that day; their interi-
ozs had some holes a little too larpe
for his liking. “They're not perfect,”
he said, “but they're still good.”

Both Forldsh and Geulin bake their
cannelés in copper molds in convec-
tion ovens - “you get a better distri-

“buticn of heat,” Geulin says. He

shows me one of their copper tins;
while some cooks covet copperfor
the rosy metallic warmth it imparts to
a kitchen décor, these copper beau-
ties are all but unrecognizable, bear-
ing a baked-on sooty black char that
betrays not a hint of gleam. Geulin
and Forkish both assured me that the
waxy coating on the baked cannelés’
exteriors lessens over time as the
intériors of the molds become sea-
soned.

“Idon't know the origins of the

* beeswax,” Geulin says, “but it's used

for two main reasons: It offers a lubri-
catioh agent for removing the prod-
uct from the mold, but also gives that
caramelized aspect to the crust.”
Avery active but tiny and far-flung
blogging community is constantly
debating the meits of silicone molds
over metal and posting photos of
their amateur cannelé atternpts (afier
looking at a few, I immediately felt
more confident about my own
homemade cannelés). But two very
important pieces of information were
missing in a lot of the posts I read: To
get the most authentic cannelés,
beeswax and metal molds are essen-
tial. At least that's what [ think, You
have to become your own sleuth and
tinker around to find the combina-

" tion of eleménts that works hest in

your kitchen.

That's the joy of cannelés, really —
the process of discovery, and the abil-
ity to learn from an occasional flop,
Happily, even a flop of a cannelé is
still irvesistible, and in lieu of that,
you can always leave it to the pros
and head to the bakery.



Cannelés
Makes about 20

Depending on the size or material of your |
cannelé molds (see note), you may need to in-
crease ordecrease the baking time. If using silj-
cone molds, count on doubling the baking
time or your cannelés will be pale and under-
cooked. Beeswax (see note) gives cannelés
their characteristic chewy exterior. You can
bake cannelés in molds greased with just non |
stick cooking spray or butter, but for superior |
flavor and texture we recommend seeking out X
beeswax. It's difficult to line flexible silicone l
pans with the beeswax, so we give alternate di-|
rections for brushing them with a beeswax- |
butter mixture, o t

Hot beeswax is messy. The best way to melt |
itis to use an unlined empty metal can setina -
saucepan halfway full of gently simmering
water. The best way to rid saucepans of waxy
residue is to boil water in them. It's very im-
portant to bake the cannelés on a rimmed 't
sheet; copious amounis of simmering wax and ’h
butter ooze out of the molds as they bake.

4 cups whole milk

6 tablespoons unsalted butter,
cut into f-inch cubes

1t vanilla bean, split lengthwise
and seeds scraped

2 cups granulated sugar (12

ounces)
Va teaspoon salt
4  egqg yolks

13/4 cups cake flour (6'/z ounces)

3 tablespoons dark rum

4  ounces beeswax (or ¥z ounce
beeswax and Yz cup unsalted
butter; see note)

In a small saucepan combine the milk, 6
tablespoons butter and the vanilla bean plus
seeds. Cook over medium heat, stitring occa-
sionally, until the butter melts, Set aside until
mixture is warm to the touch. Remove the va-
nilla bean and discard, or rinse and save for
another use.

In a large bowl, combine the sugar and salt;
whisk in the egg yolks to make a thick paste.
Add the flour and whisk until well incorporat-

- ed. Whisk in the rum, then gradually whisk in

the milk-butter mixture (don’t worry if the bat-

ter looks a bit lumpy). Cover and refrigerate for

atleast 1 day and up to 4 days.

Atleast one hour before baking, remove the
batter from the refrigerator. Heat the oven to
425 degrees. If using individual metal molds,
melt the beeswax and line the molds by filling
the molds about a third full with wax, rolling to
coat all surfaces, and pouring the excess bees-
wax back into the metal can,

Ifusing silicone molds, melt ¥ ounce bees-
wax and ¥z cup butter together in a small
saucepan over low heat. With a small pastry
brush, coat the inside of each cannelé mold
thoroughly with the beeswax-butter mixture
(mixture will set up thick and waxy on the in-
side of the molds; that's OK).

- Line a rimmed baking sheet with alwminum
foil and fold up the edges so that any spilled
beeswax won't leak out. Space the cannelé
molds at least an inch apart on the baking
sheet, Vigorously whisk the cannelé batter (it
will have separated during its rest) and fill eacls
mold within ¥ inch of the top. Bake, one sheet

. atatime, until the surface of the cannelés are

dark brown, about 1% to 1% hours for metal
molds and 2% to 2% hours for silicone molds.
Remove from oven. Place a cooling rack over a
baking sheet lined with foil to catch the melted
beeswax and, using tongs, unimold cannelés
immedjately (be careful not to burn yourself .
with the hot wax). Gently pry the cannelés out
with a paring knife if they cling to the mold.
Cool completely. Cannelés are best served the
day they are baked.

Note: Find cannelé molds at Williams-
Sonoma (tin-lined copper and silicone) and
Sur La Table (aluminum and silicone). Or ry

- Www.amazon.com or www.eBay.com.

Note: Beeswax can be purchased from Ruhl
Farms (ruhlbeesupply.com) and GloryBee
Foods (glorybeefoods.com) in either i-ounce
or 5-pound blocks. To clean up persistent
beeswax, boil water in the saucepan you melt-
ed it in until the saucepan is free of any waxy
residue. (Be sure to only use food-grade wax.)




- INSTANT CAKE!

. Mick gets props for fmaglmnga disaffected w ife’s terrible conking,

though we doubt be hm ever had to htmaﬁy feeda ﬁwu!v

very issue of Bon Appétil magazine
has a list of songs or CDs to play
during your ia.-,lummble little tapas
& party or cockrail get-togerher. 1t’s in
the spirit of fun, but Lhc suu"csted music
always has more o do wth COMIing across
as clever ar trendy than with, well, food.
O, for that matter, music.

That makes sense. You can't play music

<that’s tow intense or awesome when your

gucsts are nihbling on frenched lamp chops
with mint- uiamm pesto, because great
music demands atl of your atention. Pechaps
that's because there are precious few lock
songs about eating or ceoking.

At.umlly the role of food in pop music
is symbuolic. Food stands in for fust, humor,
wealth, tradicion, corruptien, Family

rogetherness and good old-fashioned fun.
But carely are food-related lyrics merely
about how tasty food can be.

Movies, act, love affairs; politics and great
licerarure all inspire bands to write sangs.
Why not a once-n-a-lifetime perfece slice of
pizza? Ora multicourse festival of top-notch
gluttony ac the French Laundry? What
about the pancakes your dad made once a
month on Satwrdays when you were a kid?

There are lots of songs that mention food,
sure, but they're not about food. The B-52%s
“Quiche Lorraing” is not about the.iconie
bacon-laced French egg wat, butaTunaway
poodle. “Mother Popearn? is ot abour James
Brown's favorite buttery movie-theater snack.

Evidence exists that rockers like-food.
“Joanna Newsom ate here the other night?
my friend who works as a chefat a trendy—
and cxp{_ﬂwe—chmwo cafe informed me.
Kara Zuaro’s cookbook £ Like Faod, Food -
Tastes Gm)d which came out earfierthis year,

‘collects recipes from dozens bfindie rocker

I

types, the sort of folks who spend a great deal
of time eating grease-laden bar food served
at the venue they happen.to be playing that
ni ghL But Zu'\.ro 5 LGhtl’lb{l tors offer dlshes

with.erispe
duck fat, ‘hearth-baked bread andiflau

And yetwe have noinfluential food-
centered concept albums or: Billboard smash
hits about Taylor's Automatic Refresher. Is
food not arty enough, or is arty food too
pretentious to fit nicely intothe:sweaty
confines ofan unbridled rock song? Think
about the often contrived wankery of
molecular gastronomy—sea wrchin foams
and gelatinized pork belly extracts~then
Lhmi\ about how much the last Oheida
album jammed. Nope, dogsn'e chick: atall,
though the nuance and:mastery of great
cuisinie apel fine:musicianship Ginefrom the
sanie-overdrivety, Obsessed nety ‘center

Tivall but the mosk stolc'o estalirant
kitchens, a batrered boom: box, calced witha
sticky il of\mponzed grease; is the eart aid
soul of the kitchen, the eléctric coxswain that
dictares a steady rhythim inan o:herwuse frantic
zone,where tlie hightly battle ischief vs. time.

‘Cookingand voeking éutgo together -
hand-in hwcl_ But eatlng_z_md rocking out?
Not so much: Rocl is the fast food of the
miisic:world: 100 percent American in origin,

instantly gratifying, available anywhere, But .

théreshas to be a bona fide cu]mary rock song
out there somewhere.
-Ountry; bemg the suﬁ'eung fixated

genre'that it is, tends tolament the scareiey
of food rather than celebrate’its presence,
as w1'h Little Jimmy Dickens!? 1957. “Take

( ’ W o

feet from a. sharecl Ch[Cl(e['l olly: Parton,
a wornan who came froiti humble thesdns,

+

wroce about the hunger of her you: b in her
aurobiographical “In the Goud Ol Days
(When Times Were Bad),”a seng in whic h
hard labor still does not ensure ddu!tldu
nourishment: “We've gone o bed hungry
many nights in the past/ 1o te good old days
when times were bad.”

Merle Maggard fater added aoverse in hiy
own version of the song: “And Pve waiked
many miles to an ald countey school/ With
my Junch in the bik of my overalls” Thats
not a very big lunch.

In blues and soul, food can likewise
be indicative of class. What does Annic ol
Tony Joe White’s “Pole Salad Annic cat?
Poleeweed, z wild plant whose toxic leaves
must be boiled prior te ingesting, She was su
poor that “that's about all they had to cat,
but they did ail right

Hip-hop, a genre that rarelv shics away
from an opportunity to rhapsodize aver
decadence and physical pleasure, has been
the most fertile genre for the celebration of
food in seng. If something wstes good, your
friendly neighborhood MC is gonua say so, as
with Sir Mix-a-Lot in *Burcermitk Biscuits™
“Dor’tmake & difference what food you make/
Use burtermilk hiscuits to clean vour plae”

And, of caurse, load is symbaolic of sex. In
Paul Revere & the Raiders’ 1967 hit*Hungry”
(penned by Barvy Mann and Cynchia Weil), its
not a bacon double cheeseburger Mark Lindsay
is singing about. Nope, he“Flungry for that
sweet life, baby / With a real fine girl like you!

The Pixies’Cactus” presents a much
stoppier metaphor, in which a lovesick and
homesick Black Francis requests his faraway
paramour to send him her food-stined
dress: “So spill your breakfase and drip
your wine / Just wear that dress when you
dine? Suzanne Vega's “Caramel” s wistful
and resigned as a sigh, smoothly longs
after the unattainabtle, be it burne sugar or
acknowtedgement from her beloved.

- Food, particularly the multicuboural streeg

‘food of L.A.,crops Up not infrequently in Beck's

songs, as both a reflection on che delivious
mueldle of class and ethnicity in Souchern
California and as mechanism for painting
offbear images of postmodern American pop
flotsam. T lu, near-apocalyptic opus “Satan
Gave Me a Taca” (“The chicken was all raw
and the grease was mighty thick™) is at once
about gluttony, starvation and indifference—
after ail, Beck still accepts the repulsive taco
Satan offers him (“There was aphids on the
lettuce, and | ace every one / And afer | was
done, the salsa melted off my tongue).

The Rolling Stones™Mother’s Little
Helper”is equally horrific but more reatistic,
an indictment of the cardboard cuisine set
out by the medicated housewife in the song:
“So she buys an instant cake, and she burns
her frozen steak / And goes running for the
shelter of her mother’s lictle Iu,[pu Props to
Mick for the insight, but I deubt he's ever had
to face the crushing monotony of feeding an
indifferent, finicky family day after day.

“Savoy Truffle," written by George

Harrison, is perhaps the most rollicking

of food rock songs. Supposedty, Farrison
wrote itas a nod to his fiiend Eric Clapron's

. chocolate fixation, and the verses tick off a

list of sticky-sweet bon-bon fillings, ending of
coutse with “But yvou'll have to have them all
pulled cut / After the Savoy trufite”
“Them™is your teeth, which will rot away
after oo many candies; the fictional food
of song still has potent drawbacks. Primary
among them are that there’s not enough of
it, gumanteem that Bon Appétit play lms. will
remain mediocre for the indefinite future.



