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EPISODE #5 - THE MAKING OF A PASTRY CHEF  
Andrea Shirey 
Executive Pastry Chef 
CRAFT Los Angeles 
 
ABOUT THIS EPISODE: Executive Pastry Chef Andrea Shirey of the acclaimed 
restaurant Craft Los Angeles dishes on the skills that helped build her career, 

insights on developing your own pastry style, and stories from the frontlines.  Our shared history 
working together at the Penthouse Restaurant in Santa Monica, California set the stage for a fun and 
funny conversation that’s equal parts inspiration and instruction for the home baker and budding pastry 
professional.  This episode was going to be the first in a series called The Making of a Chef. Rather than 
wait to have sponsor money, I chose to celebrate Chef Andrea and her journey in an industry that I love 
and that is suffering great devastation in this time of COVID-19.  Happy baking! XOXO – Nickie 

 
https://www.instagram.com/shirey_andrea/ 

 

LISTEN ON APPLE | LISTEN ON GOOGLE | LISTEN ON SPOTIFY | LISTEN ON STICHER 
 

 
 

 
 
INGREDIENT RESOURCES: 
 

FLOUR:  
Ultimate Guide to Flour (Food Network) 
How to Choose the Right Flour (King Arthur Flour) 
 
BUTTER: 
Butter for Baking: Which Kind Should You Choose? (King Arthur Flour) 
Salted butter is back – even though for some cooks, it never went away (Washington Post) 
 
SUGAR: 
The Ultimate Guide to Sugar: How and When to Use Each Kind (Chowhound.com) 
The Ultimate Guide to Sugar Substitutes and Alternative Sweetners (Chowhound.com) 
Your Guide to Baking with Sugar Alternatives (BonAppetit.com) 
 
EGGS:   
The Definitive Guide to Eggs (SeriousEats.com) 
Baking School Day 1: All About Eggs and Baking (TheKitchn.com) 
 
 
 

OTHER COOL RESOURCES + LINKS 

https://www.instagram.com/shirey_andrea/
https://podcasts.apple.com/us/podcast/episode-5-making-pastry-chef-andrea-shirey-craft-los/id1476094078?i=1000473429125&ls=1
https://podcasts.google.com/?feed=aHR0cHM6Ly9mZWVkLnBvZGJlYW4uY29tL2tpdGNoZW5zY2VuZWludmVzdGlnYXRvci9mZWVkLnhtbA%3D%3D&episode=a2l0Y2hlbnNjZW5laW52ZXN0aWdhdG9yLnBvZGJlYW4uY29tL2ViN2YzNDRiLTcxODUtNTc0Yy05MGUyLTM5NDJjODM3YzAxMA%3D%3D
https://open.spotify.com/episode/7bbR991feVX6EGdT7GBEes?si=xeLxf7ziSAyNmIZDWXwd5Q
https://www.stitcher.com/podcast/kitchen-scene-investigator#/login-register
https://www.foodnetwork.com/recipes/packages/baking-guide/flour-101-guide-to-different-types-and-uses
https://www.kingarthurflour.com/blog/2019/07/12/types-of-flour
https://www.kingarthurflour.com/blog/2016/08/18/butter-baking
https://www.washingtonpost.com/news/voraciously/wp/2018/04/16/salted-butter-is-back-even-though-for-some-cooks-it-never-went-away/
https://www.chowhound.com/food-news/192114/the-ultimate-guide-to-sugar-how-and-when-to-use-each-kind/
https://www.chowhound.com/food-news/258500/sugar-substitute-guide-alternative-sweeteners/
https://www.bonappetit.com/test-kitchen/ingredients/article/baking-with-sugar-alternatives
https://www.seriouseats.com/eggs
https://www.thekitchn.com/baking-school-day-1-all-about-eggs-and-baking-222479


Kitchen Scene Investigator Podcast – Additional Resources 
Ep.#5 – ANDREA SHIREY: The Making of a Pastry Chef - Page 2 

 

 

 

 

 
Continued . . .  
 

 
FRUIT 
o How to Cut Citrus Fruit Into Wedges, Slices, and Suprèmes (SeriousEats.com) 
o How to Segment Citrus Like a Pro (Food52.com) 
o How to Work with Apples (CIAFoodies.com) 
 
SPICES 
o The Ultimate Guide to Spices (CooksSmarts.com) 
 
VEGAN BAKING 
o 3 Principles of Vegan Baking for the Beginner (TheKitchen.com) 
 
SORBET 
o The Science of the Best Sorbet (SeriousEats.com –this one does not promote using simple syryp) 
o How to Make Sorbet with Any Fruit (TheKitchn.com – this one uses simple syrup) 
 
QUICK BREADS 
o The Complete Guide to Easy Quick Bread (Chowhound.com article with recipes) 
 
DESIGNING NEW DESSERTS 
o Elements of Devloping an Original Dessert (International Culinary Center)  
 
MIXING METHODS 
o Mixing Methods – Basics (Craftybaking.com) 
 
CHOCOLATE FLAVOR WHEEL 
o The Consumer Chocolate Sensory Wheel (Barry-callebaut.com) 

 
 
BOOKS: (Includes Amazon links) 
 

o Mastering the Art and Craft: Baking and Pastry by The Culinary Institute of America  

o BraveTart: Iconic American Desserts by Stella Parks  

o Huckelberry: Stories, Secrets and Recipes from Our Kitchen by Zoe Nathan  

o Tartine Bread by Chad Robertson  

o The Flavor Bible by Karen Page and Andrew Dornenburg  

o All About Eggs by Rachel Khong and Lucky Peach Editors  

o Jerusalem: A Cookbook by Yotam Ottolenghi + Sami Tamimi 

o Sweet: Desserts from London’s Ottolenghi by Yotam Ottolenghi + Helen Goh      

o The Flavor Matrix by James Briscione with Brooke Parkhurst 
 
 
 
 

OTHER COOL RESOURCES + LINKS 

https://www.seriouseats.com/2014/04/knife-skills-how-to-cut-citrus-fruit-into-wedges-slices-and-supremes.html
https://food52.com/blog/12126-how-to-segment-citrus-like-a-pro
https://www.ciafoodies.com/vimeo/how-to-work-with-apples/
https://www.cooksmarts.com/cooking-lessons/creating-flavor/spices/
https://www.thekitchn.com/3-principles-of-vegan-baking-for-the-beginner-243349
https://www.seriouseats.com/2014/06/how-to-make-the-best-sorbet.html
https://www.thekitchn.com/how-to-make-sorbet-with-any-fruit-cooking-lessons-from-the-kitchn-205746
https://www.chowhound.com/food-news/175515/easy-quick-bread-guide-with-recipes-and-tips/
https://www.internationalculinarycenter.com/blog/elements-of-developing-an-original-dessert/
https://www.craftybaking.com/howto/mixing-method-basics
https://www.barry-callebaut.com/en-US/manufacturers/trends-insights/lets-talk-taste
https://www.amazon.com/gp/product/0470928654/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=0470928654&linkCode=as2&tag=kitchenscenei-20&linkId=6f5bf4d7d35d37c8ad516565c110dadf
https://www.amazon.com/gp/product/0393239861/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=0393239861&linkCode=as2&tag=kitchenscenei-20&linkId=45a88021fe6745a9784e982becb377ef
https://www.amazon.com/gp/product/1452123527/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=1452123527&linkCode=as2&tag=kitchenscenei-20&linkId=b3c983c82093fbf19c05bbacb086aa2d
https://www.amazon.com/gp/product/B00F8H0FNW/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B00F8H0FNW&linkCode=as2&tag=kitchenscenei-20&linkId=0eb12621151839df414a06802b79ffda
https://www.amazon.com/gp/product/0316118400/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=0316118400&linkCode=as2&tag=kitchenscenei-20&linkId=6420f8bd578e33269f22c185d46b6108
https://www.amazon.com/gp/product/0804187754/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=0804187754&linkCode=as2&tag=kitchenscenei-20&linkId=e6a9461116cca2dc1052ff93a6b14328
https://www.amazon.com/gp/product/1607743949/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=1607743949&linkCode=as2&tag=kitchenscenei-20&linkId=b18dbb5fe5dbc038afd24c7bef69a7ec
https://www.amazon.com/gp/product/1607749149/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=1607749149&linkCode=as2&tag=kitchenscenei-20&linkId=d0c75d0564c516d57aa94ff22155dcd0
https://www.amazon.com/gp/product/0544809963/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=0544809963&linkCode=as2&tag=kitchenscenei-20&linkId=d2881a88a8618d8b561f78aa71e377ff
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VIDEOS: 
 

HARVARD UNIVERSITY:  Science & Cooking Public Lecture Series on the intersection of science and 
cooking. The lectures start off a little wonky and academic but the guest Chef instructors make the 
topics fun and accessible. Here are a few to get you started. 
o Harvard University: Science & Cooking Public Lecture Series – YouTube Home Page 

o Joanne Chang:  The Science of Sugar  
o Joanne Chang:  Baking with Less Sugar 
o Christina Tosi (Milk Bar):  Emulsions and Foams 
o Bill Yosses (White House Pastry Chef):  How Phase Changes Causes: Deliciousness 
o Ramon Morató (Barry Callebaut):  The Many Faces of Chocolate 

 
THE CULINARY INSTITUTE OF AMERICA: Online Resources and YouTube Channel: Cooking 
Demonstrations  
 
ANDREA ON SOCIAL MEDIA: 

 

https://www.instagram.com/shirey_andrea/ 

 

 

FEEDBACK: Please share your feedback about the episode and the show notes.  Your constructive 
thoughts and comments help me improve the show.  You can reach me via email at: 
info@kitchensceneinvestigator.com  
 

LISTEN ON APPLE | LISTEN ON GOOGLE | LISTEN ON SPOTIFY | LISTEN ON STICHER 
 

# # # END # # # 
  
 

OTHER COOL RESOURCES + LINKS 

https://www.youtube.com/playlist?list=PL546CD09EA2399DAB
https://www.youtube.com/watch?v=DOabtB-P-lk
https://talksat.withgoogle.com/talk/baking-with-less-sugar
https://www.youtube.com/watch?v=3A7R2S6GgTQ&list=PL546CD09EA2399DAB&index=27&t=0s
https://www.youtube.com/watch?v=yD-DvnoPOzc&list=PL546CD09EA2399DAB&index=33
https://www.youtube.com/watch?v=HS263kcm8Jc&list=PL546CD09EA2399DAB&index=46
https://www.ciachef.edu/online-resources/
https://www.youtube.com/playlist?list=PL4AFC25C6616C5160
https://www.youtube.com/playlist?list=PL4AFC25C6616C5160
https://www.instagram.com/shirey_andrea/
mailto:info@kitchensceneinvestigator.com
https://podcasts.apple.com/us/podcast/episode-5-making-pastry-chef-andrea-shirey-craft-los/id1476094078?i=1000473429125&ls=1
https://podcasts.google.com/?feed=aHR0cHM6Ly9mZWVkLnBvZGJlYW4uY29tL2tpdGNoZW5zY2VuZWludmVzdGlnYXRvci9mZWVkLnhtbA%3D%3D&episode=a2l0Y2hlbnNjZW5laW52ZXN0aWdhdG9yLnBvZGJlYW4uY29tL2ViN2YzNDRiLTcxODUtNTc0Yy05MGUyLTM5NDJjODM3YzAxMA%3D%3D
https://open.spotify.com/episode/7bbR991feVX6EGdT7GBEes
https://www.stitcher.com/podcast/kitchen-scene-investigator#/login-register

