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The highly anticipated complement to the New York Times bestselling Momofuku
cookbook, Momofuku Milk Bar reveals the recipes for the innovative, addictive
cookies, pies, cakes, ice creams, and more from the wildly popular bakery.

A runaway success, the Momofuku cookbook suffered from just one criticism
among reviewers and fans. where were Christina Tosi’ s fantastic desserts? The
compost cookie, a chunky chocolate-chip cookie studded with crunchy salty
pretzels and coffee grounds; the crack pie, a sugary-buttery confection as
craveable as the name implies; the cer eal milk ice cream, made from everyone's
favorite part of a nutritious breakfast—the milk at the bottom of abow! of cereal;
the easy layer cakes that forgo fancy frosting in favor of unfinished edges that
hint at the yumminessinside.

Momofuku Milk Bar finally shares the recipes for these now-legendary riffs on
childhood flavors and down-home classics—all essentially derived from ten
mother recipes—along with the compelling narrative of the unlikely beginnings
of this quirky bakery’s success. It al started one day when Momofuku founder
David Chang asked Christina to make a dessert for dinner that night. Just like
that, the pastry program at Momofuku began, and Christina’s playful desserts
helped the restaurants earn praise from the New York Times and the Michelin
Guide and led to the opening of Milk Bar, which now draws fans from around the
country and the world.

With all the recipes for the bakery’s most beloved desserts—along with ones for
savory baked goods that take a page from Chang' s Asian-flavored cuisine, such
as Kimchi Croissants with Blue Cheese—and 100 color photographs, Momofuku
Milk Bar makes baking irresistible off-beat treats at home both fool proof and fun.
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The highly anticipated complement to the New York Times bestselling Momofuku cookbook, Momofuku Milk
Bar revealsthe recipes for the innovative, addictive cookies, pies, cakes, ice creams, and more from the
wildly popular bakery.

A runaway success, the Momofuku cookbook suffered from just one criticism among reviewers and fans:
where were Christina Tosi’ s fantastic desserts? The compost cookie, a chunky chocolate-chip cookie
studded with crunchy salty pretzels and coffee grounds; the crack pie, a sugary-buttery confection as
craveable as the name implies; the cer eal milk ice cream, made from everyone' s favorite part of a nutritious
breakfast—the milk at the bottom of a bowl of cereal; the easy layer cakesthat forgo fancy frosting in favor
of unfinished edges that hint at the yumminessinside.

Momofuku Milk Bar finally shares the recipes for these now-legendary riffs on childhood flavors and down-
home classics—all essentially derived from ten mother recipes—along with the compelling narrative of the
unlikely beginnings of this quirky bakery’s success. It all started one day when Momofuku founder David
Chang asked Christinato make a dessert for dinner that night. Just like that, the pastry program at
Momofuku began, and Christina’'s playful desserts helped the restaurants earn praise from the New York
Times and the Michelin Guide and led to the opening of Milk Bar, which now draws fans from around the
country and the world.

With al the recipes for the bakery’ s most beloved desserts—along with ones for savory baked goods that
take a page from Chang's Asian-flavored cuisine, such as Kimchi Croissants with Blue Cheese—and 100
color photographs, Momofuku Milk Bar makes baking irresistible off-beat treats at home both fool proof and
fun.
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Editorial Review
Amazon.com Review
Featured Recipe: Corn Cookies

Yield 13 to 15 cookies

- 16 tablespoons or 2 sticks (225 g) butter, at room temperature
- 1-1/2 cups (300 g) sugar

- legg

- 1-1/3 cups (225 g) flour

- 1/4 cup (45 g) corn flour

- 2/3 cup (65 g) freeze-dried corn powder

- 3/4 teaspoon (3 g) baking powder

- 1/4 teaspoon (1.5 g) baking soda

- 1-1/2 teaspoons (6 g) kosher salt

1. Combine the butter and sugar in the bowl of a stand mixer fitted with the paddle attachment and cream
together on medium-high for 2 to 3 minutes. Scrape down the sides of the bowl, add the egg, and beat for
7 to 8 minutes.

2. Reduce the mixer speed to low and add the flour, corn flour, corn powder, baking powder, baking soda,
and salt. Mix just until the dough comes together, no longer than 1 minute. Scrape down the sides of the
bowl.

3. Using a2 3/4-ounce ice cream scoop (or a 1/3-cup measure), portion out the dough onto a parchment-lined
sheet pan. Pat the tops of the cookie dough domes flat. Wrap the sheet pan tightly in plastic wrap and
refrigerate for at least 1 hour, or up to 1 week. Do not bake your cookies from room temperature--they
will not bake properly.

4. Heat the oven to 350°F.

5. Arrange the chilled dough a minimum of 4 inches apart on parchment- or Silpat-lined sheet pans. Bake for
18 minutes. The cookieswill puff, crackle, and spread. After 18 minutes, they should be faintly browned
on the edges yet still bright yellow in the center; give them an extra minute if not.

6. Cool the cookies completely on the sheet pans before transferring to a plate or to an airtight container for
storage. At room temp, the cookies will keep fresh for 5 days; in the freezer, they will keep for 1 month.

Review



"This cookbook highlights all of the desserts that make Momofuku Milk Bar a successful New Y ork City
foodie destination... It covers baking wunderkind Christina Tosi's meteoric rise, with her trademark recipes
for low-brow, high-brow sweset treats.”

—USA Today

“Chocolate-chocol ate cookies, compost cookies, blueberries and cream cookies, banana cream pie, brownie
pie, hot fudge sauce, chocolate cake. | can't stop baking from Momofuku Milk Bar...A crowd pleaser,
obviously.”

—Los Angeles Times

"Whimsical desserts-from Compost Cookieto Crack Pie - by Manhattan pastry pro Christina Tosi create a
256-page Wonka World."
—Details Magazine

“It took just one recipeto fal in love with this book”
—Philadelphia Citypaper

About the Author

CHRISTINA TOSI isthe chef, owner, and founder of Milk Bar, sister bakery of the Momofuku restaurant
group, with locationsin New Y ork City, Toronto, and soon Washington, D.C. Sheisthe 2012 recipient of
the James Beard Rising Star Chef Award, afinalist for the 2014 James Beard Outstanding Pastry Chef
Award, and a judge on Fox’s Master Chef and Master Chef Junior.

Users Review
From reader reviews:
Adria Jenkins:

Book is usualy written, printed, or descriptive for everything. Y ou can know everything you want by a
publication. Book has a different type. As we know that book isimportant matter to bring us around the
world. Close to that you can your reading expertise was fluently. A reserve Momofuku Milk Bar will make
you to possibly be smarter. Y ou can feel considerably more confidence if you can know about anything. But
some of you think in which open or reading a book make you bored. It is far from make you fun. Why they
can be thought like that? Have you trying to find best book or acceptable book with you?

Shannon Bland:

Reading a guide can be one of alot of exercise that everyone in the world adores. Do you like reading book
so. There are alot of reasons why people enjoy it. First reading a book will give you alot of new facts. When
you read a e-book you will get new information due to the fact book is one of many waysto share the
information or perhaps their idea. Second, looking at a book will make anyone more imaginative. When you
reading through a book especially fiction book the author will bring someone to imagine the story how the
personas do it anything. Third, you are able to share your knowledge to other folks. When you read this
Momofuku Milk Bar, you may tells your family, friends and also soon about yours publication. Y our
knowledge can inspire others, make them reading a guide.



Thomas Dani€ls:

Spent a free time and energy to be fun activity to complete! A lot of people spent their down time with their
family, or their friends. Usually they carrying out activity like watching television, gonna beach, or picnic
from the park. They actually doing same thing every week. Do you feel it? Do you want to something
different to fill your current free time/ holiday? Could be reading a book can be option to fill your cost-free
time/ holiday. Thefirst thing that you will ask may be what kinds of e-book that you should read. If you want
to try look for book, may be the reserve untitled Momofuku Milk Bar can be very good book to read. May be
it can be best activity to you.

Gary Wélls:

Don't be worry should you be afraid that this book can filled the space in your house, you will getitin e-
book way, more simple and reachable. This particular Momofuku Milk Bar can give you alot of good
friends because by you considering this one book you have matter that they don't and make you actually
more like an interesting person. This kind of book can be one of a step for you to get success. This
publication offer you information that maybe your friend doesn't understand, by knowing more than various
other make you to be great individuals. So, why hesitate? Let's have Momofuku Milk Bar.
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