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rhe kinds of sugar, flour

«d fat you use when baking all

determine whether your cookies

will turn out flat and crisp, puffy

and cakelike, or dense and
chewy

In general, white sugar yields
crispy cookies, while brown sug-
ar and honey absorb moisture
from the air, causing the baked
cookies to turn soft as they
stand. Many recipes call for a
combination of white and brown
sugars to produce a result that is
not too crunchy and not too
chewy.

Your choice of flour also
makes a difference. A flour that
is relatively high in protein
(such as a national brand all-
purpose flour, or a bread flour)
will absorb liquid in the doug}
and yield a drier, crisper cookie.
Cake or pastry flour, on the oth-
er hand, or a low-protein all-pur-
pose flour will yield a more ten-
der result. This is because liquid
that isn’t absorbed by the flour
heats up and turns into steam
during baking, producing a
puffy, soft cookie.

The kind of fat you use helps
determine how much your cook-
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ie spreads as it bakes. Butter
melts easily; if this is the prima-
ry fat in a cookie, the dough will
spread on the cookie sheet as the
butter melts, producing a flat,
thin, crispy baked cookie.

Shortening, on the other hand,
contains less water than butter
and will not melt as quickly, so
dough holds its shape better and
spreads less in the oven. Again,
many recipes call for a combina-
tion of shortening and butter to
achieve the desired texture and
flavor.

You may need to experiment
with the ingredients in your own
recipe to get the results you like
best

Q: What is the best way to re-
move wallpaper?

A: Wallpaper has a stubborn
reputation, but a little patience
and the right tools will remove
most papers without a fight.

Sometimes the wall is a big-

ger problem.

Wallboard that was not
primed and coated before wa
paper was applied will lose its
paper facing when the v paper
is soaked and removed. In this
case, the resulting damage can
be very difficult to repair

If you don't know whether
your wallboard was coated, try
removing a small section of wall-
paper in an inconspicuous area

If the surface behind the p:
per is light grayish-brown, it
likely has not been primed
You'll want to consult with a
fessional before going any fur-
ther

If you determine that
walls won't be irreparably c
aged by wallpaper removal,
gin with the simplest techniques
and move to stronger measures
as necessary

Prepare the room
out the furniture
the power. Cover th
sheet of plastic, secure the pla:
tic to the baseboards with mask
ing tape, then cover with a d
cloth.

Next, starting with a test sec
tion, apply very hot water to
en the paper’s adhesive g
Mist it on from a 2-gallon garden
sprayer in thin, even coats

Vinyl and foil papers must be
perforated (by scratching the

uc

y with a long-handled
wire brush) before spraying so
the water will penetrate behind
the aper

Once the secti

paper
ked, scratch it with a fin-
gernail. If it comes off easily, it
is ready to scrape. If not, respray
the surface and wait

Working from top to bottom,
use a _.,.,:_C:_,F;, scraper to re-
the paper. Continue
m, then spon

1S S(

move

aggressive method

a steamer, which
can be rented from a hardware
$40 per day, In-
yer. It will |
hot plate and

yugh the pa-

steaming
ate more
instructed

Questions or comments should be
addressed to Martha Stewart, care of
The New York Times Syndication
Sales Corp., 122 E. 42nd St., New
York, NY 10168 or
mstewart@marthastewart.com




