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            It's livestream time again! More comfort baking wi
            	                    [image: It's livestream time again! More comfort baking with my recipe for Chewy Chocolate Ginger Molasses Cookies. Join me this evening, April 9th at 6 pm ET and you can even bake along with me. Access the link from my stories or profile page.   #ohyum #molassescookies #chocolate #bakewithannaolson #annaolsonrecipes]
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            Hot Cross MUFFINS! Packed with the fruit and spice
            	                    [image: Hot Cross MUFFINS! Packed with the fruit and spices you expect in a Hot Cross Bun but in a muffin.  The full recipe and video (including a bonus recipe to make your own candied orange peel) is now available on my Oh Yum YouTube channel, part of my NEW series: Anna’s Spring Favourites! Visit the link on my bio page to get to the video and happy baking!  #hotcross #hotcrossbuns #hotcrossmuffins #bakewithannaolson #annaolsonrecipes #springfavourites #ohyum]
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            My Saturday mood is telling me that we need chocol
            	                    [image: My Saturday mood is telling me that we need chocolate pudding! **FULL RECIPE HERE**This chocolate pudding is just right, meaning that it’s the perfect balance of sweet and rich chocolate flavour without being too dense and intense. Once you’ve mastered this basic recipe, start getting creative by adding orange zest, mint or espresso powder. Or keep it simple like I do with a dollop of whipped cream.   ½ cup (100 g) granulated sugar 3 Tbsp (24 g) cornstarch 2 Tbsp (15 g) cocoa powder, sifted 1¼ cups (310 mL) 2% milk 1 cup (250 mL) whipping cream 2 large egg yolks 2 oz (60 g) dark baking/couverture chocolate, chopped ½ tsp vanilla extract ¼ tsp fine salt  1. Whisk the sugar, cornstarch and cocoa powder together in a medium saucepan. Whisk in the milk, cream and egg yolks. Bring to a simmer over medium-high heat while whisking constantly. Once the pudding begins to bubble, whisk a little more vigorously until the pudding is evenly thickened and looks glossy.  2. Remove the pan from the heat and whisk in the chocolate, vanilla and salt until the chocolate has melted.  3. Transfer the pudding to a bowl to cool. Place a sheet of plastic wrap directly on the surface of the pudding to prevent a skin from forming. Let cool for an hour on the counter, then chill for at least 2 hours. Serve the pudding in individual dishes topped with a dollop of Chantilly cream.  The pudding will keep in an airtight container in the fridge for up to 4 days.  Serves 6 Prep Time: Under 15 minutes, plus chilling Cook Time: Under 10 minutes  #chocolate #chocolatepudding #easydesserts #bakewithannaolson #annaolsonrecipes #bakingwisdom #saturdaymood #saturday]
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            I'm on my way to Southern Alberta, to host baking 
            	                    [image: I'm on my way to Southern Alberta, to host baking demonstrations at the Home, Garden & Leisure Show in Lethbridge. I 💛 live baking sessions and I'll be at the show Thursday and Friday to bake and share tips & samples (different recipes for each of my 3 demos), as well as host meet & greets and cookbook signings. Visit @hglethbridge  or hglthbridge.ca for my schedules and a list of all of the exciting things to see & do at the show!   #AnnaOlson #bakewithannaolson #CelebrityChef #BakingSweetheart #LethbridgeEvents #HomeAndGardenShow #FoodieHeaven #CulinaryInspiration #culinaryart #bakingdemos #recipes #cooking #cookbook #showcase #chef #lethbridge #southernalberta #albertaevents #thingstodoinlethbridge]
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            LEMONS!!!! 🍋🍋🍋 I love a good lemon square
            	                    [image: LEMONS!!!! 🍋🍋🍋 I love a good lemon square this time of year and I'm sharing my favourite tart yet creamy recipe on Tuesday's Oh Yum livestream, 6 pm ET.  I'm also including sugar-free variations as well. You can even bake along with me, since the full recipe is posted below the video window.  You can reach the livestream from link on my profile. Lots of tips to share, so see you soon 🌼  #ohyum #ohyumlive #lemonsquares #lemon #lemondessserts #spring #springbaking #bakewithannaolson #annaolson]
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