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FETA, BASIL  
& SCALLION  
MUFFINS
When we started offering winter soup specials at our café (Erin is our soup maker extraordinaire), we went on a mission to come 

up with a savory muffin that could accompany the soups. Since Erin and I are both serious fromage lovers (I dream of getting lost 

in cheese caves), whatever we came up with was destined to be cheesy. We experimented with a few different cheeses and tossed in  

a variety of herbs from our neighbors over at Eagle Street Rooftop Farm. After reworking the recipe a few times, we nailed it: feta, 

fresh basil and chopped scallions. The combination proved to be the salty and earthy flavor we were looking for. 

YIELD: 12 MUFFINS 

Softened unsalted butter or nonstick 
cooking spray or 12 baking cups, for 
greasing or lining the muffin tin

2 cups all-purpose flour

1 tablespoon sugar

1 tablespoon baking powder

1¼ teaspoons paprika 

½ teaspoon garlic powder

¼ teaspoon salt

1 cup (8 ounces) crumbled feta

4 scallions, washed, root ends  
trimmed and finely chopped

8 fresh basil leaves,  
chopped into thin strips

¾ cup whole milk

½ cup canola oil

2 large eggs, at room temperature

Maldon sea salt, paprika and red 
pepper flakes, for garnish

1. Preheat the oven to 350ºF. Grease the wells of a 12-cup muffin tin with 
softened butter or nonstick cooking spray, or use baking cups.

2. In a large bowl, whisk together the flour, sugar, baking powder, spices and  
salt. Whisk in the feta, scallions and basil. Set aside. 

3. In a separate large bowl, whisk together the whole milk, canola oil and eggs 
until smooth.

4. Add the flour mixture to the milk-egg mixture. Using a wooden spoon or  
large spatula, stir together until just combined. 

5. Portion out the batter into the wells of the prepared muffin tin, using a large 
spoon or a cookie scoop. Fill each well about ¾ full. 

6. Sprinkle the tops of each muffin with a pinch of Maldon sea salt, paprika and 
red pepper flakes. Bake for about 20 minutes, or until a toothpick inserted in 
the center of a few muffins comes out clean.

In your quest to make your own perfect savory muffin, try experimenting 
with different cheeses, herbs and spices. This recipe is versatile and 
adaptable to whatever ingredients you have on hand and to seasonal 
fresh herbs. Mozzarella will ooze beautifully out of this muffin; fall-fresh 
rosemary can be substituted for summer basil. Or try reducing the salt and 
throw in some smoky bacon leftover from breakfast instead.
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SALTY SUPER 
DARK CHOCOLATE 
BROWNIES
While we love the spice in our Cinnamon & Ancho Chile Brownies, we wanted something chewier, richer and more decadent. This 

dark chocolate brownie hits the nail on the head. We use a dark Dutch-process cocoa from Guittard (we recommend taking the time 

to order some [see Essential Tools & Ingredients on page 10]). Black in color and deeply bittersweet, both the color and the flavor will 

add a unique twist to any dessert that calls for cocoa powder. 

YIELD: ONE 9 x 13-INCH PAN, CUT INTO 15 BARS

Softened unsalted butter  
and all-purpose flour, for  
preparing the baking pan

1 cup American-process cocoa powder

½ cup all-purpose flour

¼ cup dark Dutch-process cocoa 
powder (see Essential Tools  
& Ingredients on page10)

2 teaspoons Turkish 
(very finely ground) espresso,  
or instant espresso* 

¾ teaspoon salt 

1 cup (8 ounces, 16 tablespoons) 
unsalted butter, cubed 

4 large eggs, at room temperature

¾ cup sugar 

¾ cup (packed) dark brown sugar 

Maldon sea salt, for garnish

*  We prefer Stumptown’s  
Hair Bender Espresso.

1. Preheat the oven to 350ºF. Grease a 9 x 13-inch baking pan with softened 
butter and dust the pan with flour. 

2. In a medium bowl, sift together the American-process cocoa powder, flour, 
dark Dutch-process cocoa powder, espresso and salt. Set aside.

3. In a small saucepan over low heat (or in a small, microwave-safe bowl in  
a microwave oven), melt the butter and set aside to cool. 

4. In another small bowl, whisk the eggs until the yolks are broken. Add the  
cooled butter and sugars, whisking until smooth. 

5. Add the dry mixture to the wet mixture. Mix with a wooden spoon or a rubber 
spatula to combine completely. 

6. Pour the batter into the prepared baking pan and sprinkle with the Maldon 
sea salt. 

7. Bake for 35 minutes, or until the center is set and a toothpick inserted in the 
center of the brownies comes out clean. 

8. Cool completely before cutting the bars into  
15, approximately 3 x 2½-inch rectangles  
(or whatever size you prefer).

NO

TEFor thicker  

brownies, use an  

8 x 8-inch pan, and bake  

for 45 minutes, or until a 

toothpick inserted in the 

center of the brownies  

comes out clean.
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BLACK CHOCOLATE 
STOUT CAKE 
with salted caramel cream cheese buttercream 
This recipe is adapted from one in Bon Appétit and was one of the first Erin and I ever made together. It has become the go-to base 

of many of our chocolate cakes. We use Brooklyn Brewery’s Black Chocolate Stout, which provides a subtly bitter, malted caramel 

flavor, but we encourage you to experiment with other stouts, as well.

YIELD: ONE, TWO-LAYER 9-INCH CAKE

Softened unsalted butter  
and all-purpose flour, for  
preparing the baking pan

1½ cups Brooklyn Brewery  
Black Chocolate Stout,  
or other stout of choice

1½ cups (12 ounces)  
unsalted butter,  
cut into ½-inch pieces

1½ cups dark Dutch-process  
cocoa powder (see Essential  
Tools & Ingredients on page 10)

3 cups all-purpose flour

2¾ cups sugar

¾ tablespoon baking soda

1½ teaspoons salt

1 cup sour cream  
(preferably full-fat)

3 large eggs,  
at room temperature

Salted Caramel Cream  
Cheese Buttercream  
(see recipe on page 183)

1. Preheat the oven to 350ºF. Grease two 9-inch cake pans with butter and dust 
with flour. Line with parchment rounds and grease the rounds. 

2. In a large heavy saucepan over medium heat, bring the stout and unsalted  
butter to a simmer. (You can also melt the butter in your oven or in a large,  
microwave-safe bowl in a microwave oven and then whisk in the beer.) Remove  
the stout-butter mixture from the heat, add the Dutch-process cocoa powder  
and whisk until the mixture is smooth. Let cool for 5 minutes. 

3. While the stout-butter mixture cools, in a large bowl, whisk together the flour, 
sugar, baking soda and salt.

4. In a separate large bowl, whisk together the sour cream and eggs.

5. Add the stout-butter mixture to the egg mixture and whisk to combine. 
Then add the flour mixture, and combine with a rubber spatula until all the 
ingredients are incorporated and the batter is smooth, with no lumps. Be sure 
to scrape the bottom of the bowl to incorporate any dry flour bits.

6. Divide the batter equally between the prepared cake pans. Bake for 35 to 
40 minutes, or until a toothpick inserted in the center of each layer comes  
out clean. Transfer to a rack to cool.

7. Frost the cake with Salted Caramel Cream Cheese Buttercream  
(see Cake Frosting Process on pages 146–147).
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LEMON  
RASPBERRY LOAF
We love loaves! Versatile and simple to prepare, this one is extra special because it tastes like summer and also happens to be vegan. 

If you’ve had our vegan and gluten-free treats before, you’ll know that we only release those recipes when they taste as perfect as all 

of our dairy- and wheat-laden pastries. This one passed the test with flying colors. Studded with raspberries and poppy seeds and 

topped with a tangy glaze, this citrusy quick bread will be your new favorite Ovenly treat, vegan or not.

YIELD: ONE 9 x 5-INCH LOAF

LEMON RASPBERRY LOAF
Canola oil, for greasing the loaf pan

½ cup + 2 tablespoons canola oil

1 cup sugar

Zest of 2 lemons

2 tablespoons lemon juice

1¼ teaspoons vanilla extract

2¼ cups + 2 tablespoons  
all-purpose flour

1½ teaspoons baking powder

½ teaspoon salt

3 tablespoons poppy seeds

⅔ cup plain almond milk

1 cup fresh or frozen raspberries  
(if using fresh raspberries, freeze  
for at least 30 minutes before using)

RASPBERRY GLAZE
4 raspberries (fresh or thawed)

1 tablespoon lemon juice

¾ cup + 1 tablespoon 
confectioners’ sugar

1. Preheat the oven to 350°F. Grease a 9 x 5-inch loaf pan with canola oil.  
Using a piece of parchment paper that is the length of the loaf pan and about 
three times its width, press in the parchment so that there is overhang on the 
two long sides. Lightly grease the parchment with canola oil.

2. In a large bowl, whisk together the canola oil and sugar until well blended.  
Add the lemon zest, lemon juice and vanilla extract and whisk to emulsify  
until light and fluffy.

3. In a separate large bowl, whisk together 2¼ cups of the flour, baking powder, 
salt and poppy seeds.

4. Add half of the flour mixture to the sugar mixture. Mix with a wooden spoon  
or a rubber spatula until just combined. Then add all of the almond milk and 
mix until fully incorporated. The mixture will be wet.

5. Add the other half of the flour mixture into the wet ingredients and mix until 
just combined.

6. In a small bowl, gently mix the remaining 2 tablespoons of flour with the 
raspberries to coat.

7. Gently fold 1 cup of raspberries into the wet ingredients until just coated.  
Move slowly in this step to keep the raspberries intact.

8. Pour the batter into the prepared loaf pan and bake for 75 to 80 minutes, or 
until a toothpick inserted in the center of the loaf comes out clean. The top of 
the loaf will be a light golden-brown color when done. Place on a wire rack to 
cool completely before glazing.

9. While the loaf is baking, prepare the glaze. In a small bowl, use a small 
rubber spatula or the back of a spoon to smash the 4 raspberries down to 
create a puree.

10. Add the lemon juice and confectioners’ sugar to the raspberries. Whisk until 
the mixture becomes smooth and is bright pink in color. The consistency 
should be thick (similar to cake batter) and spreadable, but not hard.

11. If needed, add more confectioners’ sugar, one tablespoon at a time, to reach 
desired consistency.

12. Using a small offset spatula (or butter knife), place a few large dollops of  
the Raspberry Lemon Glaze over the top of the loaf and smooth over in a  
back-and-forth motion from the center to the outer edges to cover entirely.

VEGAN
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“Sparking joy is at the heart 
of everything this bakery does.”  

—Forbes

New York’s award-winning bakery Ovenly is world-renowned for their innovative and 
decadent treats. The Ovenly cookbook is packed with all of their greatest hits—the best 
ever chocolate chip cookies, crumbly shortbreads, buttery scones and more! Bakers 
Agatha Kulaga and Erin Patinkin believe above all that baking (and eating!) should be an 
adventure. It’s no wonder Ovenly has a dedicated fan base.

This updated second edition celebrates Ovenly’s tenth anniversary and includes new recipes 
of bakeshop favorites, such as the ooey-gooey Hot Chocolate Cookie, the tart and moist 
Vegan Lemon Raspberry Quick Bread, and the Chewy Molasses Spice Cookie. With tips 
and anecdotes, exquisite photos, and pantry and kitchen tool essentials, Ovenly contains 
recipes for the most inventive and out-of-this-world pastries, desserts and snacks.

Named Best Bakery in NYC by Time Out New York

Erin Patinkin (left) is the board chair and cofounder of Ovenly. 
Informed by a previous career in social justice nonprofits, Erin creates 
social-impact companies and advises female entrepreneurs (though 
baking is still a passion). She is also the cofounder of Seemore Meats & 
Veggies, cohosts the podcast Start to Sale, and has appeared in the New 
York Times, the Wall Street Journal, Good Morning America and Marie 
Claire, among many others. She has been named a “world-changing 
woman” by Conscious Company and lives in the Hudson Valley in New 
York. In her free time, she still makes a lot of salty-sweet cookies.

Agatha Kulaga (right) is the CEO and cofounder of Ovenly. A lifelong 
baker turned entrepreneur, with a background in social work and 
advocacy, she is on a mission to create joy while doing business in a 
radically responsible way. She has been recognized as one of New York’s 
most “badass” leaders in food by Zagat and has been featured in the 
New York Times, Forbes, New York Magazine, Food52, the Wall Street 
Journal, Vogue and many others. She lives in Greenpoint, Brooklyn, also 
the home of Ovenly’s flagship bakeshop.

www.Oven.ly
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