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From the James Beard-recognized creator of Cannelle et Vanille--lauded by everyone from Bon Appétit to Dorie
Greenspan--comes 100 recipes that show us how to bring more joy and mindfulness to the kitchen, and connection
around the table, through family-friendly meals that are satisfying, yet decidedly unfussy. "A beautiful expression of how
Aran feeds her family and friends simple foods like buttermilk-brined chicken and roasted carrot and cashew soup. This is
a book for all cooks." -Amanda Hesser and Merrill Stubbs, founders of Food52 Recipes are organized around the day:
start off with Spicy Carrot, Grapefruit, and Sunflower juice Soft-cooked Eggs with Dukkah and Bitter Greens; and move
on to Tomato, Corn, and Bread Salad at midday. There is a chapter of everyday dinners you can prepare on a weeknight,
such as a simple spaghetti and meatballs supper or Braised Chicken with Apples and Cider. You'll also find a chapter of
menus to inspire you when you want to gather together a larger group of friends and family which Aran heartily
encourages! She is especially known for her tender, gluten-free baking, and the book includes recipes for her sourdough
bread, caramelized onion and fennel biscuits, and apple tarte tatin (with flour substitutions are included for those who
aren't gluten-free). Filled with Aran's gorgeous photographs, you will also find suggestions sprinkled throughout the book
for creating a welcoming space with lighting, linens, flowers, and flatware, along with gentle encouragement to spend
time in the kitchen nourishing yourself as well as those you love.
Explains how to live independently in harmony with the planet, discussing such topics as natural forms of energy, raising
crops and livestock, preserving foods, gardening, and carpentry.
This charming collection of 100 recipes for everyday cooking and entertaining from Cambridge's Sofra Bakery and Cafe,
showcases modern Middle Eastern spices and flavors through exotic yet accessible dishes both sweet and savory. Ana
Sortun and Maura Kilpatrick have traveled extensively throughout Turkey and the Middle East, researching recipes and
gaining inspiration for their popular cafe and bakery, Sofra. In their first cookbook together, the two demystify and explore
the flavors of this popular region, creating accessible, fun recipes for everyday eating and entertaining. With a primer on
essential ingredients and techniques, and recipes such as Morning Buns with Orange Blossom Glaze, Whipped Feta with
Sweet and Hot Peppers, Eggplant Manoushe with Labne and Za'atar, and Sesame Caramel Cashews, Soframiz will
transport readers to the markets and kitchens of the Middle East.
Breakfast, Lunch, TeaThe Many Little Meals of Rose BakeryPhaidon Press
A comprehensive cookbook with 200 recipes for the way people want to eat and bake at home today, with gluten-free
options, from James Beard Award-winning and best-selling author Elisabeth Prueitt, cofounder of San Francisco's
acclaimed Tartine Bakery. Tartine All Day is Tartine cofounder Elisabeth Prueitt’s gift to home cooks everywhere who
crave an all-in-one repertoire of wholesome, straight-forward recipes for the way they want to eat morning, noon, and
night. As the family cook in her own household, Prueitt understands the challenge of making daily home cooking healthy,
delicious, and enticing for all—without wearing out the cook. Through concise instruction Prueitt translates her expertise
into home cooking that effortlessly adds variety and brings everyone to the table. With 200 recipes for everything from the
best-ever salad dressings to genius gluten-free pancakes (and 45 other gluten-free options), the greatest potato gratin,
fool-proof salmon and roasted chicken, and dreamy desserts, Tartine All Day is the modern cookbook that will guide and
inspire home cooks in new and enduring ways.
Helen Papanikolas, known and respected internationally as the preeminent narrator of the Greek American experience,
offers a narrative rich with life, insight, and experience she portrays the generations of a Greek-American family. Their
story is rooted in sheepherding, set primarily in Helper, Utah, and shaped by the changes that the twentieth century
brings to them.
Gwendolyn Rogers, acclaimed baker and owner of The Cake Bake Shop, shares 25 seasonally inspired recipes for
cakes that will dazzle.
In A Common Table, Two Red Bowls blogger Cynthia Chen McTernan shares more than 80 Asian-inspired, modern
recipes that marry food from her Chinese roots, Southern upbringing, and Korean mother-in-law’s table. The book
chronicles Cynthia’s story alongside the recipes she and her family eat every day—beginning when she met her husband
at law school and ate out of two battered red bowls, through the first years of her legal career in New York, to when she
moved to Los Angeles to start a family. As Cynthia’s life has changed, her cooking has become more diverse. She
shares recipes that celebrate both the commonalities and the diversity of cultures: her mother-in-law’s spicy Koreaninspired take on Hawaiian poke, a sticky sesame peanut pie that combines Chinese peanut sesame brittle with the
decadence of a Southern pecan pie, and a grilled cheese topped with a crisp fried egg and fiery kimchi. And of course,
she shares the basics: how to make soft, pillowy steamed buns; savory pork dumplings; and a simple fried rice that can
form the base of any meal. Asian food may have a reputation for having long ingredient lists and complicated
instructions, but Cynthia makes it relatable, avoiding hard-to-find ingredients or equipment, and breaking down how to
bring Asian flavors home into your own kitchen. Above all, Cynthia believes that food can bring us together around the
same table, no matter where we are from. The message at the heart of A Common Table is that the food we make and
eat is rarely the product of one culture or moment, but is richly interwoven—and though some dishes might seem new or
different, they are often more alike than they appear.
100 easy and essential recipes for cookies, pies and pastry, cakes, breads, and more, with photographic step-by-step how-to instruction, plus
tips, variations, and other information
From David Chang, currently the hottest chef in the culinary world, comes this his first book, written with New York Times food critic Peter
Meehan, packed full of ingeniously creative recipes. Already a sensational world star, Chang produces a buzzing fusion of Korean/Asian and
Western cuisine, creating a style of food which defies easy categorisation. That it is fantastic, there is no doubt, and that it is eminently
cookable, there is also no doubt! In the words of Chang himself, it is‚ 'bad pseudo-fusion cuisine'! The vibrant, urban feel of the book is
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teamed perfectly with clear and insightful writing that is both witty and accessible. Backed by undeniably informed technique and a clearly
passionate advocation of cutting-edge fusion cooking, Chang's Momofuku is a stunning, no-holds barred, debut.
Gin Fizz, Gimlet, French 75, Brandy Alexander, Pisco Sour, Singapore Sling, Sidecar, Dark and Stormy, Caipirinha, Margarita, Matador,
Bloody Mary, White Russian, Vesper, Greyhound, Kamikaze, Missouri Mule, Pimms Cup, Fuzzy Navel, Kir Royale, Sazerac, Presbyterian,
Man O War . . . Assouline's Vintage Cocktails explores the lost art of mixing the perfect drink with elegance and simplicity. With just a few
ingredients and the right pour, this is the first and only book every host should stock in his or her bar. The vibrant and evocative photos of
each drink were taken at the renowned Carlyle Hotel.
A fascinating, definitive history of garden development and design. From the earliest documented gardens of ancient Mesopotamia to the
eclectic landscapes of the 21st century, The Story of Gardening is an engaging tale of the development and design of the garden.
Please be upstanding, ladies and gentlemen, for the greatest puddings that this fair land has to offer! Celebrating the gooiest, yummiest,
sweetest treats that made Britain great, this new cookbook lets you in on the secrets of the best desserts in the country. From steamed
sponges (chestnut and chocolate pudding) to classic crumbles (apple, blackberry and cinnamon), forgotten creations such as Lord Randall's
pudding and school dinner favourites like jam roly poly, through chocoholic delights to perfect rice pudding and vintage Christmas pudding,
this book is a genuine pud-lover's delight. With 150 foolproof, tried-and-tested dessert recipes, plus easy instructions and colour photographs,
this is the essential pudding cookbook from the real experts.
Presents a collection of essays on cooking and eating for one by twenty-six top writers and foodies, including Ann Patchett, Marcella Hazan,
Haruki Murakami, Courtney Eldridge, and Nora Ephron.
Winner of the prestigious James Beard Award, this cookbook is geared to the eating habits of a new generation for whom the "grazing craze"
has become a way of life. of color photos. Line drawings throughout.
Two Chefs. 70+ Pastries. Unlimited Flavor. Take everything you know about pastry and throw it out the window. Vinesh Johny and Andrés
Lara, two brilliant pastry chefs, educators and friends, come together to show you pastry like you’ve never tasted before. With years of
experience teaching in renowned pastry schools around the world, this creative duo will show you how to build exquisite treats from the
ground up, using delightfully unexpected flavor combinations and carefully layered textures. Whether you’re looking to level up your home
baking skills or you’re a pastry pro looking for some inspiration, this collection of in-depth step-by-step recipes will amaze your dinner guests
and leave you feeling like a pastry magician. Inspired by the amazing treats Vinesh and Andrés tasted while traveling the globe, these recipes
are an exciting mash-up of all the delicious sweets the world has to offer. Give French classics a delicious makeover with recipes like Saffron
Milk Brioche, Rocky Chocolate Financier and Cinnamon Roll Crème Brûlée. Learn to incorporate key spices for a burst of unexpected flavor
in the Szechuan Peppercorn Hazelnut Tart, play with your vegetables in the Carrot Confit Pumpkin Pie and celebrate texture with the
Crunchy Potato Chip Tart. Detailed directions walk you through every recipe, while special tips on timing and assembly help you to perfect
your creations. With this collection, you’ll master essential techniques with ease and discover the imaginative, contemporary tricks that
Vinesh and Andrés use to make the art of pastry their own.

I can't wait to cook my way through this amazing new book, Ina Garten writes in the foreword to this cookbook of more than 400
recipes and variations from Julia Turshen, writer, go-to recipe developer, co-author for best-selling cookbooks such as Gwyneth
Paltrow's It's All Good, Mario Batali's Spain...on the Road Again, and Dana Cowin's Mastering My Mistakes in the Kitchen. The
process of truly great home cooking is demystified via more than a hundred lessons called out as "small victories" in the funny,
encouraging headnotes; these are lessons learned by Julia through a lifetime of cooking thousands of meals. This beautifully
curated, deeply personal collection of what Chef April Bloomfield calls "simple, achievable recipes" emphasizes bold-flavored,
honest food for breakfast, lunch, dinner, and dessert. More than 160 mouth-watering photographs from acclaimed photographers
Gentl + Hyers provide beautiful instruction and inspiration elevate this entertaining and essential kitchen resource for both
beginners and accomplished home cooks.
“Spectacular cake creations [that] are positively bursting with beauty, color, flavor, and fun . . . this book will ignite the baking
passion within you!” —Pioneer Woman Ree Drummond, #1 New York Times–bestselling author Grandbaby Cakes is the debut
cookbook from sensational food writer, Jocelyn Delk Adams. Since founding her popular recipe blog, Grandbaby Cakes, in 2012,
Adams has been putting fresh twists on old favorites. She has earned praise from critics and the adoration of bakers both young
and old for her easygoing advice, rich photography, and the heartwarming memories she shares of her grandmother, affectionately
nicknamed Big Mama, who baked and developed delicious, melt-in-your-mouth desserts. Grandbaby Cakes pairs charming stories
of Big Mama’s kitchen with recipes ranging from classic standbys to exciting adventures—helpfully marked by degree of
difficulty—that will inspire your own family for years to come. Adams creates sophisticated flavor combinations based on Big
Mama’s gorgeous centerpiece cakes, giving each recipe something familiar mixed with something new. Not only will home bakers
be able to make staples like yellow cake and icebox cake exactly how their grandmothers did, but they’ll also be preparing
impressive innovations, like the Pineapple Upside-Down Hummingbird Pound Cake and the Fig-Brown Sugar Cake. From pound
cakes and layer cakes to sheet cakes and “baby” cakes (cupcakes and cakelettes), Grandbaby Cakes delivers fun, hip recipes
perfect for any celebration. “[Adams] offers up her greatest hits alongside sweet stories of her family’s generations-old baking
traditions.” —People.com “There is a heritage of love and tradition steeped in her recipes . . . A trip down memory lane that ends
with delicious treats on your table.” —Carla Hall, TV chef and author of Carla Hall’s Soul Food
A friendly, accessible guide into the weird, but wonderful world of bees in the gardens of the UK. From the common or garden
bumblebees that nest in bird boxes, compost heaps, and old mouse holes making “Winnie the Pooh” style honey pots to feed
their babes; to the quirky wool carder bee, a solitary bee that combs the fluff from garden plants to line her brood cells; and the
amazing leaf cutter bee that carves chunks out of plant foliage to seal its egg chambers . . . This book will reveal the secrets and
fascinating lives of the bees that live and breed in your garden, from buzz pollination, to the bee robbers that cheat the plants and
steal nectar by stealth. With a chapter per season to explore what you are likely to see in your garden, great plants to grow to help
them, plus other fascinating information on these secretive creatures, this book is designed to bring alive the world of garden
before your very eyes. “The colorful narrative radiates the authors love for bees and is punctuated with heaps of beautiful
photographs. Easily read from cover to cover or dipped in to when in need of bee identification.” —Sunday Express (UK)
Bright, clean, and hip recipes to enchant vegans, vegetarians, and omnivores alike, from plant-based haven Café Gratitude.
Before it was a fixture on the L.A. dining scene and a magnet for celebrity diners, Café Gratitude was founded in the Bay Area with
the simple ethos that joy derives from loving and being grateful for food, health, and good company. The dishes are named to
double as affirmations of self. "I Am Fearless," "I Am Humble," and "I Am Open-Hearted" nod to the restaurant's core belief that
food is just as much about spirit as it is about appetite. Since then, the café has evolved quite a bit. It's changed locations,
expanded, and been the backdrop for more paparazzi shots than one can count. But the founding principles have remained the
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same, and the food continues to celebrate the flavors of plants with organic, from-scratch, and healthful ingredients free of animal
products, processed soy, and, in almost all cases, refined sweeteners. Now, with Love is Served, Seizan Dreux Ellis, executive
chef at Café Gratitude, brings Gratitude-quality meals to your table and the soul and mission of the restaurant to your home.
Indulge in café favorites "I Am Awakening" (Raw Key Lime Pie) and "I Am Passionate" (Black Lava Cake) while cooking up hearty,
nourishing dishes like Grilled Polenta with Mushroom Ragout ("I Am Warm-Hearted") and Radicchio, Roasted Butternut Squash,
and Sundried Tomato Pesto Grain Salad ("I Am Gracious"). With unfussy methods and easy-to-access ingredients, this cookbook
makes the wholesome satisfaction of the restaurant as accessible as ever for the home cook as it charms and inspires readers to
change the way they look at food.
Brunch: The Complete Cookbook features over 100 sweet and savory brunch recipes! The greatest benefit of brunch is that there
is something for everyone, from kids to vegans, those with a sweet tooth and those who prefer something savory – The Brunch
Book covers it all. From lighter fare that features the best of summer produce to stick-to-your ribs comfort food that hits the spot on
a winter morning, you’ll never be at a loss for what to make for brunch. Host brunch with ease by following set menus that pair
multiple recipes that create a sumptuous spread, or mix and match to really personalize the meal. Not only will people remember
the food you make – eggs galore, savory oatmeal, cheesy casseroles, flavorful scones, and so much more – the wide range of
alcoholic and nonalcoholic drink recipes will make family and friends feel like they’ve eaten at a restaurant, not at your kitchen
table.
Whether formal or casual, a tasty brunch buffet puts everyone in a great mood! Now it’s easier than ever to celebrate the
weekend with family and friends thanks to Taste of Home Brunch Classics. Plan the perfect day with impressive eye-openers that
come together quicker than you’d imagine. Whether formal or casual, a tasty brunch buffet puts everyone in a great mood! Now
it’s easier than ever to celebrate the weekend with family and friends thanks to Taste of Home Brunch Classics. Plan the perfect
day with impressive eye-openers that come together quicker than you’d imagine. From eggs and bacon to waffles and pancakes,
and from coffee cakes and scones to fruit salads and beverages, these recipes help you host your best brunch yet. CHAPTERS
Bites & Bubbly (Brunch bites, coffee drinks, Bloody Marys, Mimosas) Sunshine Bright Fruits (mixed fruit salads, parfaits,
compotes) Incredible Eggs (Scrambled, Omelets, Stratas) Pour on the Syrup (Pancakes, Waffles, French Toast, Syrups) Quick &
Easy (Fast takes on a.m. staples) Make-Ahead Classics (Delicious dishes with make-ahead ease) Beyond Bacon (Homemade
Sausages, Hash browns, Bacon) Sweet Delights (Scones, coffee cakes, doughnuts, sticky buns, monkey breads) RECIPES
French Vanilla Mocha Holiday Mimosa Dill Bloody Mary Lemon Breakfast Parfaits Orange Fritters Sunny Lemon Bites Baked Fruit
Compote Baked French Toast with Blueberry Sauce Orange Ricotta Pancakes Red Velvet Waffles with Coconut Syrup Strawberry
Syrup Overnight Southwestern Brunch Bake Ham Vegetable Strata Potato Frittata Country-Style Cheesy Potatoes Sausage Hash
Skillet Turkey Sage Patties Lemon-Raspberry Streusel Cake Mocha Chips Hazelnut Scones Old-Fashioned Doughnuts with
Frosting
**Selected as Eater's 2016 Cookbook of the Year** **iBooks Best of 2016 Selection** The debut cookbook from Jessica Koslow,
award-winning chef of LA’s popular restaurant Sqirl, featuring more than 100 fresh, market-driven, healthy, and flavorful recipes.
Jessica Koslow and her restaurant, Sqirl, are at the forefront of the California cooking renaissance, which is all about food that
surprises us and engages all of our senses—it looks good, tastes vibrant, and feels fortifying yet refreshing. In Everything I Want to
Eat, Koslow shares 100 of her favorite recipes for health-conscious but delicious dishes, all of which always use real foods—no
fake meat or fake sugar here—that also happen to be suitable for vegetarians, vegans, or whomever you’re sharing your meal with.
The book is organized into seven chapters, each featuring a collection of recipes centered on a key ingredient or theme. Expect to
find recipes for dishes Sqirl has become known for, as well as brand-new seasonal flavor combinations, including: Raspberry and
cardamom jam Sorrel-pesto rice bowl Burnt brioche toast with house ricotta and seasonal jam Lamb merguez, cranberry beans,
roasted tomato, and yogurt cheese Valrhona chocolate fleur de sel cookies Almond hazelnut milk Koslow lives in LA, where
everyone is known to be obsessively health-conscious and where dietary restrictions are the norm. People come into Sqirl and
order dishes with all sorts of substitutions and modifications—hold the feta, please, add extra kale. They are looking to make their
own healthy adventures. Others may tack breakfast sausage, cured bacon, or Olli’s prosciutto on to their order. So Koslow has
had to constantly think about ways to modify dishes for certain diets, which in a way has made her a better, more adaptable cook.
Throughout this book, Koslow provides notes and thought bubbles that show how just about any dish can be modified for specific
tastes and dietary needs, whether it needs to be gluten-free or vegan. Everything I Want to Eat captures the excitement of the food
at Sqirl—think of a classic grilled cheese turned playful with the addition of tomato coriander jam—while also offering accessible
recipes, like blood orange upside-down cake, that can be easily made in the home kitchen. Moreover, it’s an entirely new kind of
cookbook and approach to how we are all starting to think about food, allowing readers to play with the recipes, combining and
shaping them to be nothing short of everything you want to eat.
Presents a selection of recipes for traditional breakfast favorites as well as newly created taste treats

Winner of the 2015 International Association of Culinary Professionals (IACP) Cookbook Award Forewords by Alice
Waters and Michael Pollan In this dazzling, full color cookbook and kitchen manual filled with lush photographs and
beautiful drawings, the chef of Alice Waters’ Chez Panisse offers basic techniques and essential recipes that will
transform anyone into a confident home cook. When his oldest son was leaving for college, Cal Peternell, the chef of San
Francisco’s legendary Chez Panisse, realized that, although he regularly made dinners for his family, he’d never taught
them the basics of cooking. Based on the life-altering course of instruction he prepared and honed through many phone
calls with his son, Twelve Recipes is the ultimate introduction to the kitchen. Peternell focuses on the core foods and
dishes that comprise a successful home cook’s arsenal, each building skill upon skill—from toast, eggs, and beans, to
vinaigrettes, pasta with tomato, and rice, to vegetables, soup, meats, and cake. Twelve Recipes will help home cooks
develop a core repertoire of skills and increase their culinary confidence. Peternell tells you what basic ingredients and
tools you need for a particular recipe, and then adds variations to expand your understanding. Each tip, instruction, and
recipe connects with others to weave into a larger story that illuminates the connection between food and life. A deeply
personal book, it was written by the chef alone and it glows with warmth and humor as he mulls over such mundane
items as toast and rice to offer surprising new insights about foods that only seem exceedingly ordinary. It’s a book
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you’re as likely to keep by your bedside as your stovetop. With Peternell as your guide, the journey is pure pleasure and
the destination is delicious. Twelve Recipes features gorgeous color photos and inset illustrations by Peternell’s wife and
sons (all artists), and forewords by celebrated chef Alice Waters and New York Times columnist and bestselling author
Michael Pollan.
Every once in a while, a cookbook comes along that instantly says "classic." This is one of them. Acclaimed pastry chef
Elisabeth Prueitt and master baker Chad Robertson share not only their fabulous recipes, but also the secrets and
expertise that transform a delicious homemade treat into a great one. It's no wonder there are lines out the door of
Elisabeth and Chad's acclaimed Tartine Bakery. It's been written up in every magazine worth its sugar and spice. Here
their bakers' art is transformed into easy-to-follow recipes for the home kitchen. The only thing hard about this cookbook
is deciding which recipe to try first: moist Brioche Bread Pudding; luscious Banana Cream Pie; the sweet-tart perfection
of Apple Crisp. And the cakes! Billowing chiffon cakes. Creamy Bavarians bursting with seasonal fruits. A luxe Devil's
Food Cake. Lemon Pound Cake, Pumpkin Tea Cake. Along with the sweets, cakes, and confections come savory treats,
such as terrifically simple Wild Mushroom Tart and Cheddar Cheese Crackers. There's a little something here for
breakfast, lunch, tea, supper, hors d'oeuvres—and, of course, a whole lot for dessert! Practical advice comes in the form
of handy Kitchen Notes. These "hows" and "whys" convey the authors' know-how, whether it's the key to the creamiest
quiche (you'll be surprised), the most efficient way to core an apple, or tips for ensuring a flaky crust. Top it off with
gorgeous photographs throughout and you have an utterly fresh, inspiring, and invaluable cookbook.
#1 New York Times Bestseller Winner, IACP Cookbook Award for Food Photography & Styling (2013) Baked goods that
are marvels of ingenuity and simplicity from the famed Bouchon Bakery The tastes of childhood have always been a
touchstone for Thomas Keller, and in this dazzling amalgam of American and French baked goods, you'll find recipes for
the beloved TKOs and Oh Ohs (Keller's takes on Oreos and Hostess's Ho Hos) and all the French classics he fell in love
with as a young chef apprenticing in Paris: the baguettes, the macarons, the mille-feuilles, the tartes aux fruits. Co-author
Sebastien Rouxel, executive pastry chef for the Thomas Keller Restaurant Group, has spent years refining techniques
through trial and error, and every page offers a new lesson: a trick that assures uniformity, a subtlety that makes for a
professional finish, a flash of brilliance that heightens flavor and enhances texture. The deft twists, perfectly written
recipes, and dazzling photographs make perfection inevitable.
Sarah Kieffer knows that you don’t have to be a professional baker in order to bake up delicious treats. Though she
started out baking professionally in coffee shops and bakeries, preparing baked goods at home for family and friends is
what she loves best—and home-baked treats can be part of your everyday, too. In The Vanilla Bean Baking Book, she
shares 100 delicious tried-and-true recipes, ranging from everyday favorites like Chocolate Chip Cookies and Blueberry
Muffins to re-invented classics, like Pear-Apple Hard Cider Pie and Vanilla Cupcakes with Brown Butter Buttercream.
Sarah simplifies the processes behind seemingly complicated recipes, so baking up a beautiful Braided Chocolate Swirl
Bread for a cozy Sunday breakfast or a batch of decadent Triple Chocolate Cupcakes for a weeknight celebration can
become a part of your everyday baking routine. Filled with charming storytelling, dreamy photos, and the tips and tricks
you need to build the ultimate baker’s pantry, The Vanilla Bean Baking Book is filled with recipes for irresistible treats
that will delight and inspire.
Don’t skip lunch! Complete with recipes, this “meditation on food, togetherness and simplicity” celebrates a daily break
from the clock and the computer (Edible San Francisco). Nowadays, lunch has been sadly reduced to the realm of payand-go, stand-up, pre-made, take-out, and food-truck offerings—none of which are particularly nourishing to either body or
mind. This delightful book reclaims lunch—not only in culinary terms, with more than forty-five delicious recipes, but in
terms of allowing us to slow down and savor free time, friends, family, and all the things in life we truly value. “You may
not know it yet, but you are hungry for what is bound and written on these pages. As he did for me, Peter Miller will help
fill you up. I’m sure of it.” —Matt Dillon, James Beard Award–winning chef
The Tartine Way — Not all bread is created equal The Bread Book "...the most beautiful bread book yet published..." -The New York Times, December 7, 2010 Tartine — A bread bible for the home or professional bread-maker, this is the
book! It comes from Chad Robertson, a man many consider to be the best bread baker in the United States, and coowner of San Francisco’s Tartine Bakery. At 5 P.M., Chad Robertson’s rugged, magnificent Tartine loaves are drawn
from the oven. The bread at San Francisco's legendary Tartine Bakery sells out within an hour almost every day. Only a
handful of bakers have learned the techniques Chad Robertson has developed: To Chad Robertson, bread is the
foundation of a meal, the center of daily life, and each loaf tells the story of the baker who shaped it. Chad Robertson
developed his unique bread over two decades of apprenticeship with the finest artisan bakers in France and the United
States, as well as experimentation in his own ovens. Readers will be astonished at how elemental it is. Bread making the
Tartine Way: Now it's your turn to make this bread with your own hands. Clear instructions and hundreds of step-by-step
photos put you by Chad's side as he shows you how to make exceptional and elemental bread using just flour, water,
and salt. If you liked Tartine All Day by Elisabeth Prueitt and Flour Water Salt Yeast by Ken Forkish, you'll love Tartine
Bread!
A recipe collection of the James Beard–nominated chef Jessica Koslow’s famed jams, preserves, jellies, and breads
“This is food whose time has come,” declared Mark Bittman about Sqirl, the much-beloved Los Angeles restaurant that
locals, tourists, and critics alike all flock to. Sqirl all began with jam—organic, local, made from unusual combinations of
fruits, fragrant, and not overly sweet—the kind of jam you eat with a spoon. The Sqirl Jam Book collects Jessica Koslow’s
signature recipes into a cookbook that looks and feels like no other preserving book out there, inspiring makers to try
their own hands at canning and creating. With photography and a design bound to inspire imitators, The Sqirl Jam Book
will make you fall in love with jam.
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The remarkable story of a restaurant on top of the world—built by a legend, destroyed in tragedy—and an era in New York
City it helped to frame In the 1970s, New York City was plagued by crime, filth, and an ineffective government. The city
was falling apart, and even the newly constructed World Trade Center threatened to be a fiasco. But in April 1976, a
quarter-mile up on the 107th floor of the North Tower, a new restaurant called Windows on the World opened its doors—a
glittering sign that New York wasn’t done just yet. In The Most Spectacular Restaurant in the World, journalist Tom
Roston tells the complete history of this incredible restaurant, from its stunning $14-million opening to 9/11 and its tragic
end. There are stories of the people behind it, such as Joe Baum, the celebrated restaurateur, who was said to be the
only man who could outspend an unlimited budget; the well-tipped waiters; and the cavalcade of famous guests, as well
as everyday people celebrating the key moments in their lives. Roston also charts the changes in American food, from
baroque and theatrical to locally sourced and organic. Built on nearly 150 original interviews, The Most Spectacular
Restaurant in the World is the story of New York City’s restaurant culture and the quintessential American drive to
succeed.
NEW YORK TIMES BESTSELLER • From Portland's most acclaimed and beloved baker comes this must-have baking guide,
featuring recipes for world-class breads and pizzas and a variety of schedules suited for the home baker. There are few things
more satisfying than biting into a freshly made, crispy-on-the-outside, soft-and-supple-on-the-inside slice of perfectly baked bread.
For Portland-based baker Ken Forkish, well-made bread is more than just a pleasure—it is a passion that has led him to create
some of the best and most critically lauded breads and pizzas in the country. In Flour Water Salt Yeast, Forkish translates his
obsessively honed craft into scores of recipes for rustic boules and Neapolitan-style pizzas, all suited for the home baker. Forkish
developed and tested all of the recipes in his home oven, and his impeccable formulas and clear instructions result in top-quality
artisan breads and pizzas that stand up against those sold in the best bakeries anywhere. Whether you’re a total beginner or a
serious baker, Flour Water Salt Yeast has a recipe that suits your skill level and time constraints: Start with a straight dough and
have fresh bread ready by supper time, or explore pre-ferments with a bread that uses biga or poolish. If you’re ready to take your
baking to the next level, follow Forkish’s step-by-step guide to making a levain starter with only flour and water, and be amazed by
the delicious complexity of your naturally leavened bread. Pizza lovers can experiment with a variety of doughs and sauces to
create the perfect pie using either a pizza stone or a cast-iron skillet. Flour Water Salt Yeast is more than just a collection of
recipes for amazing bread and pizza—it offers a complete baking education, with a thorough yet accessible explanation of the tools
and techniques that set artisan bread apart. Featuring a tutorial on baker’s percentages, advice for manipulating ingredients ratios
to create custom doughs, tips for adapting bread baking schedules to fit your day-to-day life, and an entire chapter that demystifies
the levain-making process, Flour Water Salt Yeast is an indispensable resource for bakers who want to make their daily bread
exceptional bread.
No matter where you're from, everyone is familiar with
How to Boil an Egg is the new collection of recipes from the trend-setting Rose Bakery in Paris. Following Rose Carrarini's critically
acclaimed Breakfast, Lunch, Tea (Phaidon Press, 2006), this new cookbook features over 80 original recipies where the egg is the
star -- from simple omelets to savory treats, pastries, desserts and more. How to Boil an Egg features nearly 40 speciallycomissioned, full-page, original hand-drawn paintings of the finished dishes by award-winning botanical artist Fiona Strickland. The
unique style and attention to detail that Rose Bakery prides itself on is captured in Strickland's illustrations -- which can take days
to complete -- making the book as much a treat for the eye as for the taste buds. Carrarini opened Rose Bakery, a small AngloFrench bakery, shop, and restaurant, in Paris with her husband Jean-Charles in 2002, with the aim of serving fresh, simple, and
healthy food. Rose's philosophy and approach to food proved extremely popular and there are now branches of Rose Bakery in
London, Paris, Tokyo, Seoul, and Tel Aviv.
Breakfast, Lunch, Tea is the first cookbook by Rose Carrarini, who co-founded the much-imitated delicatessen Villandry in London
in 1988, and now serves her signature simple, fresh and natural food at Rose Bakery, the Anglo-French bakery and restaurant in
Paris. Rose holds a passionate philosophy that, 'life is improved by great food and great food can be achieved by everyone.'
Simplicity, freshness and the ability to choose the right things to cook are the keys to success and, with Rose's guidance and
recipes, perfection and pleasure are easily attainable. This book includes recipes for over 100 of Rose Bakery's most popular
dishes, from breakfast staples such as crispy granola to afternoon treats, including sticky toffee pudding and carrot cake, as well
as soups, risottos and other dishes perfect for a light lunch.
A visual exploration of the world's most extraordinary and inspiring concrete architecture - in a stylish and compact format. "Yes,
concrete can be cold and imposing - but as the structures in the book attest, it can also be colourful, playful, and delicate." —Wall
Street Journal In this new, reimagined, and easy-to-use stylish size, Concrete takes a fresh look at the world's most versatile and
abundant building material. Collating fascinating and beautiful concrete buildings by some of the most celebrated architects of the
last century, it features familiar projects from Le Corbusier and Frank Lloyd Wright alongside work from some of the leading lights
of contemporary architecture including Zaha Hadid, Herzog & de Meuron, and many lesser-known newcomers.
Diana Abu-Jaber’s vibrant, humorous memoir weaves together delicious food memories that illuminate the two cultures of her
childhood—American and Jordanian. Here are stories of being raised by a food-obsessed Jordanian father and tales of Lake
Ontario shish kabob cookouts and goat stew feasts under Bedouin tents in the desert. These sensuously evoked repasts,
complete with recipes, paint a loving and complex portrait of Diana’s impractical, displaced immigrant father who, like many an
immigrant before him, cooked to remember the place he came from and to pass that connection on to his children. The Language
of Baklava irresistibly invites us to sit down at the table with Diana’s family, sharing unforgettable meals that turn out to be as
much about “grace, difference, faith, love” as they are about food.
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