vidence lines the kitchen counter in
Ethe form of salt, sugar and baking
soda. In senior Flynn Kelley’s kitchen
oven, a cake is coming into existence. Kel-
ley’s recipes are not perfected overnight,
and his masterpieces, like this cake, arise
from careful observation, experimenta-
tion and determination. Experimenting
with his creations has allowed him to
transform baking from an ordinary ac-
tivity into an art form of his own while
honing his culinary skills through re-
peated experience.
While many students watch shows
like “The Great British Baking
Show” for pure entertainment, Kel-
ley watches the show to learn from
other bakers. “It’s very dramatized,
but there are some neat tricks [that
I’'ve learned],” Kelley said. “I think
one of the contestants listens to
his cakes to hear if they’re pop-
ping, and I don’t do that. I prefer

Want to make Kelley’s
delicious scones?

Check out the recipe on our
website at cmagazine.org
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Experiments in the kitchen turn dough into
pastries and baking into art

to take a toothpick, but it is still cool to learn.”

Kelley has also developed his baking skills
through his job at the Peninsula Creamery in
Palo Alto. On his first day at his job, he experi-
enced information overload as he observed one
of his co-workers to learn the responsibilities
of his role. The new information was difficult
to absorb at first, as the baking processes were
different than what he was used to; this left him
confused but also gave him the chance to gain
new experiences.

‘As you watch, you learn technique, and
that helped me improve a lot,” Kelley said. “I
learned how to make cream for cookie batter,
or cookie dough. You cream the butter, which
I [already] knew about, but I wasn’t doing it
correctly; there’s a bunch of [those techniques]
that I knew about but wasn’t doing correctly.
Then you adjust your technique as you watch
other people bake.”

Kelley prefers home baking to baking in a
restaurant because he feels that he is able to
express more creativity on his own without any



time constraints. ‘As a home baker,
normally what you’re doing is spending
all your time making one thing, and that
takes up your free time for that day,” Kelley said.

“You’re focused on making this [dish] as pretty as possible
and just perfect.”

Freedom to create as you please is lost when working at a
restaurant like the Peninsula Creamery. “When you get into
the restaurant industry, you’re no longer focusing on one
thing,” Kelley said. “You now have six things running at the
same time. You use the same
technique and the same ingre-
dients and it’s a mad rush just
to finish the day. You're tired
and exhausted and you're
probably running around all
day.”

Despite his gripes with
the restaurant industry, bak-
ing still brings positivity to Kelley’s life. “I think eating [my
baked goods] was the primary motivator early on, like ‘I just
want to make something tasty,”” Kelley said. “But then when
family or friends are invited over to try things that you make,
that’s the best feeling ever. It’s just gratifying.” The people
around him provide the motivation that all artists need to
work harder and perfect their craft.

“Alot of [baking] is common sense, but a lot of it is just
making it your own,” Kelley said. “For some recipes, your
family will probably hate you for a little bit while you learn,
but there’s that learning phase with any hobby.”

One recipe that Kelley has perfected is his lemon blue-
berry scones. He enjoys baking scones because of the free-

“When family or friends
are mnvited over to try things
that you make, 1t 1s the best
feeling ever.”

dom that comes with
developing the recipe and
baking each creation. “You
can make [the scones] whatever you
want them to be for the most part, as long as

they’re close to a biscuit texture,” Kelley said.

Kelley developed his recipe from multiple different reci-
pes that he had baked with previously but had not complete-
ly loved. “There was one really weird one that had vinegar
init,” Kelley said. “I didn’t like that, so I took the recipe and
just looked at how much lem-
on to put in.” Small changes
and pieces of information
from various recipes have
come together to form his
perfect scones.

Kelley has also explored
his experimentational side
through baking cakes. One
cake in particular, a lemon cake, allowed him to try various
methods of cooking eggs. “I tried a new technique for the
cake that I really enjoy,” he said. “I heated [the cake] up
over a double boiler so that it’s partially submerged in the
water and steam heats it up.” The chemistry of baking has
intrigued Kelley as he has developed his skills, and he works
to learn more and continue his experimentation.

Baking is an ordinary activity that anyone can learn, but
Kelley has turned the commonplace pastime into a passion
that is uniquely his own by sticking to his creativity and
gathering experience wherever he can. “[Baking’s] just like
atoy,” Kelley said. “You play with it, and you customize how
it looks, and it can end up being pretty fun.”
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