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The Hummingbird Bakery CookbookThe number one
best-seller now revised and expanded with new
recipesMitchell Beazley
Filled with seasonal fruit, piled high with billowy meringue, or
topped with buttery streusel, pies and tarts are comforting
and foolproof. In Martha Stewart's Pies and Tarts you'll find
150 recipes - some are savoury, some are sweet; some are
simple enough for a weeknight, while others are fancy
enough for special events. There are individual pies, savoury
classics like quiche, holiday deserts for nearly every
occasion, and much more besides. Chapters feature pies and
tarts for everyone: Classic (Lattice-top Blueberry Pie,
Pumpkin Pie), Free-from (Apricot-Pistachio Tart, Apple Butter
Hand Pies), Sleek (Caramelized Lemon Tart, Chocolate
Mousse Tart with Hazelnuts), Dreamy (Frozen ChocolatePeanut Butter Pie, Butterscotch Praline Cream Pie), Rustic
(Cheddar-crust Apple Pie, Blackberry Jam Tart), Layered
(Rainbow Puff-Pastry Tarts, Chocolate Pear Tart), Dainty
(Roasted Fig Tartlets, Cranberry Meringue Mini Pies), Artful
(Peach-Raspberry Slab Pie, Pumpkin and Ricotta Crostata),
Holiday (Neapolitan Easter Pie, Gingerbread-Raspberry
Snowflake Tart), and Savoury (Leek and Olive Tart, Summer
Squash Lattice Tart). This book is at once a feast for the eyes
and the palate, as well as a practical teaching tool. Bakers of
all levels will look again and again to Martha Stewart's Pies
and Tarts for inspiration and perfect results!

Recipes. Cooking all comes down to the recipes -those ingredient-by-ingredient, technique-bytechnique, step-by-step instructions. In Recipes,
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Susan Spungen, founding food editor and editorial
director for food at Martha Stewart Living Omnimedia
for twelve years, presents her own easy, unfettered
ideas for cooking simple food rich with freshness and
flavors to share with family and friends. Recipes is
organized by technique, explaining why sautéing is
great for two or four but when feeding a crowd
braising is the better choice. "Prepare" focuses on
the basics, from making a vinaigrette to roasting
garlic and peppers. "Chop" includes not just salads,
but gazpacho and a Provençal sandwich that
requires knife skills. "Sauté" explains how to pansear fish and make a layered omelet. "Grill" shows
proper techniques for cooking scallops, asparagus,
and steak over an open fire. "Roast" offers the
perfect roast chicken and a roasted squash salad.
"Bake" features a variety of pizzas as well as
mushrooms baked in parchment paper. "Simmer and
Braise" coaxes the most flavors from soups and
lamb shanks. Finally, there's "Indulge," a selection of
desserts from simple brownies and peach melba to a
fruit crisp and a rich chocolate cake. Susan believes
that one of the most pleasurable parts of a meal
should be the making of it. Recipes encourages
home cooks to become confident cooks.
The number one bestseller (more than 830,000 copies
sold) now updated with new recipes. From their first shop
in Notting Hill's Portobello Road, The Hummingbird
Bakery introduced London to the delights of AmericanPage 2/3
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style baking. The simple yet spectacular recipes for
indulgent cupcakes, muffins, pies, cheesecakes,
brownies, cakes and cookies, in this, their first and
bestselling cookbook, ensured that the home cook could
create some Hummingbird magic in their own kitchens
too. Now Tarek Malouf and The Hummingbird Bakers
have created a new edition of the book, fine-tuning their
classic recipes and introducing new bakes such as: Milehigh Chocolate Salted Caramel Cake Sticky Fig and
Pistachio Cupcakes Hot Cross Bun Cupcakes Chocolate
Cola Cake
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