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The highly anticipated cookbook from the immensely popular food blog Minimalist Baker,
featuring 101 all-new simple, vegan recipes that all require 10 ingredients or less, 1 bowl or 1
pot, or 30 minutes or less to prepare Dana Shultz founded the Minimalist Baker blog in 2012 to
share her passion for simple cooking and quickly gained a devoted worldwide following. Now,
in this long-awaited debut cookbook, Dana shares 101 vibrant, simple recipes that are entirely
plant-based, mostly gluten-free, and 100% delicious. Packed with gorgeous photography, this
practical but inspiring cookbook includes: • Recipes that each require 10 ingredients or less,
can be made in one bowl, or require 30 minutes or less to prepare. • Delicious options for
hearty entrées, easy sides, nourishing breakfasts, and decadent desserts—all on the table in a
snap • Essential plant-based pantry and equipment tips • Easy-to-follow, step-by-step recipes
with standard and metric ingredient measurements Minimalist Baker’s Everyday Cooking is a
totally no-fuss approach to cooking for anyone who loves delicious food that happens to be
healthy too.
Make everything you bake personal with the simplest scratch recipes and tutorials from Easy
Baking from Scratch. You don't need to be a top pastry chef to make baked goods from
scratch. Easy Baking from Scratch offers the easiest recipes, time-saving tips, and quick
tutorials so that anyone can bake homemade treats. From basic kitchen prep to time-saving
tricks, this baking cookbook helps you develop essential baking skills with step-by-step baking
techniques and tutorials. With over 100 simple baking recipes for classic baked goods, Easy
Baking from Scratch is your go-to reference to cook from scratch without scratching a single
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batch. Cookies, cakes, pastries, tarts, biscuits, breads, pizza dough--Easy Baking from Scratch
serves up all of this and more, with: Kitchen basics that outline essential tools, appliances, and
ingredients to keep on hand while baking Tutorials and tips that accompany each chapter to
teach you basic techniques and helpful hacks to make baking easy 100 classic baking recipes
for sweet and savory baked goods that use staple ingredients, and feature quick prep and
clean up Everything tastes better when you add the personal touch of baking from scratch. For
bakers of all levels, Easy Baking from Scratch offers the easiest recipes and techniques to
whip up classic, sweet and savory treats that you can proudly say you made.
Fast CakesEasy Bakes in MinutesQuercus
A sweet and savory collection of more than 100 foolproof recipes from the reigning "Queen of
Baking" Mary Berry, who has made her way into American homes through ABC's primetime
series, The Great Holiday Baking Show, and the PBS series, The Great British Baking Show.
Baking with Mary Berry draws on Mary's more than 60 years in the kitchen, with tips and stepby-step instructions for bakers just starting out and full-color photographs of finished dishes
throughout. The recipes follow Mary's prescription for dishes that are no fuss, practical, and
foolproof--from breakfast goods to cookies, cakes, pastries, and pies, to special occasion
desserts such as cheesecake and soufflés, to British favorites that will inspire. Whether you're
tempted by Mary's Heavenly Chocolate Cake and Best-Ever Brownies, intrigued by her
Mincemeat and Almond Tart or Magic Lemon Pudding, or inspired by her Rich Fruit Christmas
Cake and Ultimate Chocolate Roulade, the straightforward yet special recipes in Baking with
Mary Berry will prove, as one reviewer has said of her recipes, "if you can read, you can cook."
'The cookbook we all need this year' WOMAN & HOME 'Showstoppers and classic baking for
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every occasion' SUNDAY TIMES 'Delicious' Times 'Let Nadiya fill your kitchen with pure joy'
Woman & Home ___________ Our beloved Bake-Off winner has created your ultimate baking
cookbook to help you conquer cakes, biscuits, traybakes, tarts and pies, showstopping
desserts, breads, savoury bakes, and even 'no-bake' bakes - all with her signature mouthwatering twists. Some of Nadiya's deliciously easy recipes you can achieve at home include: ·
Blueberry and Lavender Scone Pizza · Mango and Coconut Cake · Sharing Chocolate Fondant
· 'Money Can't Buy You Happiness' Brownies · Potato Rosti Quiche · Pepperoni Pull Apart
Bread . . . and much, much more From classic baking staples to dazzling show-stoppers, you'll
discover new favourite recipes for every day and every celebration - it's time to shake up your
bakes! ___________ * Pre order Nadiya's new cookbook, Nadiya's Fast Flavours now, for
exciting meals guaranteed to get your taste buds going every night of the week *
A beautiful baking cookbook of 100 recipes for the delicious cakes that made Daisy Cakes a
huge success story of ABC's Shark Tank, plus cookies, pies, cobblers, and more--with 60
photographs evoking a sense of nostalgia for making your own family recipes. The scent of
cake baking in the oven, the pretty sheen of frosting being whipped up nice and light, or the
glorious mess of measuring and mixing ingredients for cookie dough are memories cherished
by many a home baker. Kim Nelson grew up learning to make family recipes alongside her
mother, grandmothers, and great aunt. This pastime blossomed into Kim's beloved company,
Daisy Cakes, which ships delicious Southern layer cakes in keepsake tins all across the US.
Daisy Cakes Bakes shares those family cake recipes, as well as recipes for cookies, bars,
confections, pies, ice creams, and more. The flavors are rich but never cloying, the recipes are
crowd-pleasing and simple to make, and Kim's engaging stories will inspire everyone to start
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their own baking traditions.
"Martha Stewart perfects the art of cakes with 125 recipes for all occasions, featuring exciting
flavors, must-try designs, and dependable techniques. Martha Stewart's authoritative baking
guide presents a beautiful collection of sheet cakes and chiffons, batters and buttercreams,
and tiers and tortes to tackle every cake creation. Teaching and inspiring like only she can,
Martha Stewart demystifies even the most extraordinary creations with her guidance and tricks
for delicious cake perfection. From everyday favorites to stunning showstoppers, Martha
creates bold, modern flavors and striking decorations perfect for birthdays, celebrations, and
big bakes for a crowd. Think comforting classics like Snickerdoodle Crumb Cake and
Chocolate Angel Food Cake and treats that take it up a notch like Ombr? Strawberry Cake and
Marble Souffl?, plus a whole chapter on cupcakes alone. With Martha's expert tips, even the
most impressive, towering cakes will be in your reach."--Publisher's description.
THE BRAND-NEW OFFICIAL BAKE OFF BOOK! THE ULTIMATE CAKE-BAKING BIBLE The
Big Book of Amazing Cakes brings the magic of The Great British Bake Off to your kitchen with
easy-to-follow recipes for every shape, size and delicious flavour of cake you can imagine.
Featuring the very best cakes from inside the Bake Off tent, alongside much-loved family
favourites, stunning showstoppers and classic bakes, the book is packed with expert advice
and helpful tips for decorating. From simple sponges to spectacular celebration cakes, aspiring
star bakers will have everything they need to create the perfect bake for any occasion.
Includes exclusive recipes by the series 10 bakers, and favourite bakes from contestants
across all ten series.
Updated with a brand-new selection of desserts and treats, the fully illustrated Sally's Baking
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Addiction cookbook offers more than 80 scrumptious recipes for indulging your sweet
tooth—featuring a chapter of healthier dessert options, including some vegan and gluten-free
recipes. It's no secret that Sally McKenney loves to bake. Her popular blog, Sally's Baking
Addiction, has become a trusted source for fellow dessert lovers who are also eager to bake
from scratch. Sally's famous recipes include award-winning Salted Caramel Dark Chocolate
Cookies, No-Bake Peanut Butter Banana Pie, delectable Dark Chocolate Butterscotch
Cupcakes, and yummy Marshmallow Swirl S'mores Fudge. Find tried-and-true sweet recipes
for all kinds of delicious: Breads & Muffins Breakfasts Brownies & Bars Cakes, Pies & Crisps
Candy & Sweet Snacks Cookies Cupcakes Healthier Choices With tons of simple, easy-tofollow recipes, you get all of the sweet with none of the fuss! Hungry for more? Learn to create
even more irresistible sweets with Sally’s Candy Addiction and Sally’s Cookie Addiction.
Bake your cake and eat it too--super easy recipes for cake when you want it The Easy Cake
Cookbook is the ultimate guide for cake lovers who are big on taste--but short on time. If you're
a busy home baker or a cake-loving beginner, this cake cookbook offers friendly, fail-safe
advice so you can bake fast and flavorful cakes whenever you have the craving. The Easy
Cake Cookbook gets you baking with an easy-to-follow cake-making intro, complete with
supportive step-by-step advice on choosing the perfect pan, prepping your workspace, and
more. Try your hand at dozens of tasty recipes--all mixed and ready to bake in the time it takes
your oven to preheat. The Easy Cake Cookbook includes: Take the cake--Become an ace of
cakes with this cake cookbook using easy instructions for measuring, mixing, and more. Pieces
of perfection--Bake 75+ mix-and-bake cakes that are delicious right out of the pan, such as
coffee cakes, Bundt cakes, skillet cakes, and more. Top it off--Up the wow factor of your cakes
Page 5/25

Acces PDF Fast Cakes Easy Bakes In Minutes
using a selection of optional but simple and scrumptious recipes for frostings, glazes, and
ganache. Sweeten up your day-to-day with delightful and delectable cakes from scratch using
the Easy Cake Cookbook.
From chef and online baking star Gemma Stafford, you can get more than 100 accessible,
flavor-packed recipes that anyone can make—anytime, anywhere—in her very first baking
cookbook. Gemma Stafford—chef and host of the top online baking show Bigger Bolder
Baking—has worked as a pastry chef at a monastery in Ireland, a Silicon Valley tech startup,
and a Michelin-starred restaurant in San Francisco, and now brings her incredible desserts to
life every week for millions of viewers via YouTube, Facebook, Instagram, and her popular
website, BiggerBolderBaking.com. Gemma hopes to restore baking as an everyday art, and
this dessert cookbook is your guide. BAKE WITH CONFIDENCE 100+ sweet and simple
dessert recipes for maximum deliciousness with minimal effort Use just a few common
ingredients and basic kitchen tools for bold twists on cakes, cookies, pies, ice cream, and more
Every recipe has gorgeous color photography and step-by-step instructions that anyone can
follow with ease ANYTIME BAKING An approach unique among baking cookbooks, the
chapters are organized by the basic tools you’ll need—such as Wooden Spoon & Bowl, Rolling
Pin, or No Oven Needed—so you can choose the recipes that are most convenient for you
during any spur-of-the-moment craving BOLD NEW RECIPES & CLASSICS Surefire hits
include Chocolate Lava Pie, Baked Cinnamon-Sugar Churros, Gemma’s Best-Ever Chocolate
Chip Cookies, “In Case of Emergency” One-Minute Mug Brownie, Raspberry Swirl
Cheesecake Ice Cream, and many more BONUS: A chapter on Bold Baking Basics includes
essential techniques, tips, and in-a-pinch substitutions so you can whip up Gemma’s
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irresistible desserts with confidence
100+ beloved recipes proving that Southern baking is American baking—from the James Beard
Award-winning chef and owner of the New Orleans bakery Willa Jean. “Kelly Fields bakes with
the soul of a grandma, the curiosity of a student, and the skill of a master.”—Vivian Howard,
author of Deep Run Roots: Stories and Recipes from My Corner of the South NAMED ONE OF
THE BEST COOKBOOKS OF THE YEAR BY The New York Times Book Review • Bon
Appétit • The Atlanta Journal-Constitution • Garden & Gun Celebrated pastry chef Kelly Fields
has spent decades figuring out what makes the absolute best biscuits, cornbread, butterscotch
pudding, peach pie, and, well, every baked good in the Southern repertoire. Here, in her first
book, Fields brings you into her kitchen, generously sharing her boundless expertise and
ingenious ideas. With more than one hundred recipes for quick breads, muffins, biscuits,
cookies and bars, puddings and custards, cobblers, crisps, galettes, pies, tarts, and
cakes—including dozens of variations on beloved standards—this is the new bible for Southern
baking.
There's nothing quite like baking - fun, relaxing and oh so delicious - but it's not always the
simplest of hobbies, and the road to baking bliss can be littered with sunken sponges and burnt
brownies, which is where the Good Food team come in! In Easy Baking Recipes, the UK's bestselling cookery magazine has gathered together simple baking recipes that anyone can try!
From simple classics like sponges and chocolate cakes, to impressive celebration cakes and
mouth-watering savoury bakes, every recipe has been triple-tested in the Good Food kitchen,
so you can cook with complete confidence. With simple step-by-step instructions and a
photograph of every dish, this handy cookbook will transform a baking novice into a true star
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baker!
“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
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Have fun in the kitchen with this game-changing collection of over 100 brilliantly simple baking
recipes using ONLY 3 INGREDIENTS 'Full of simple and straightforward recipes, even the
most inexperienced of bakers will be able to make yummy treats for their friends and family'
Mail Online As heard on BBC Radio 2's Chris Evans Breakfast Show . . . _________ Keep the
whole family entertained with this essential collection of no-fuss treats that guarantee fun in the
kitchen. With 100 surprising and brilliantly simple recipes for cakes, biscuits, breads, desserts,
savoury bakes and frozen treats, Three Ingredient Baking lets you utilise what you already
have in your cupboards to create deceivingly delicious treats that'll look like they took five times
longer. Tickle your tastebuds with... - Deliciously decadent GOLDEN SHARDS OF
HONEYCOMB - Magical FLUFFY SCONES for a quick cream tea - A slice of the tropics with
DARK CHOCOLATE AND COCONUT BOUNTY BARS - Crisp, light-as-a-pillow PALMIER
PASTRIES filled with CINNAMON SUGAR These are fast, fun and affordable recipes to suit
small budgets, total beginners, and anyone looking to whip up something delicious at the very
last minute, including gluten- and guilt-free options. Once you discover the magic of Three
Ingredient Baking, you won't look back. _________ 'These recipes really work, and they all
taste like they have taken five times as long to make' The Times 'Being a star baker? It's so
simple . . . recipes that use just three ingredients to make fabulous showstoppers without any
fuss' Daily Mail 'We're amazed that you can make so many delicious cakes, bakes and
puddings with just three ingredients' Good Food 'Have a sweet tooth but don't have the time or
equipment for complicated baking? This book might just have the answer' The Independent
'This engagingly written book would make an ideal present for children who love messing
around in the kitchen, or anyone who fancies cooking something tasty with minimum fuss' Daily
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Mail
Foolproof recipes for every occasion, from the Buttermilk and Honey Cheesecake to Very Best
Chocolate Fudge Cake With recipes for the very best Chocolate Chip Muffins, Vanilla
Cupcakes, Devonshire Scones, and Victorian Christmas Cake, this collection will secure a
place on every kitchen bookshelf. Together with these eternally popular recipes, Mary also
shares recipes for Coffee Fudge Square, Cherry and Almond Traybake, Raspberry Meringue
Roulade, and perfect traditional Easter and birthday cakes. Includes dual measurements.

Miranda whips up over 100 very delicious cakes, traybakes and cupcakes proving how
quick and easy baking can be. This is the perfect book for beginner bakers. Miranda's
tried-and-tested recipes are so simple to follow and don't require any specialist
equipment. It's also a brilliant book for anyone who loves homemade cakes but doesn't
have much time to spend in the kitchen. Miranda covers all occasions, from everyday
moments that call for simply delicious bakes to those times you need something a little
more special - and fast! Afternoon tea ideas, impressive pudding cakes and birthday,
Christmas and Easter cakes are all covered here, as well as inventive and speedy
weekday ideas - you have to try Miranda's pizza cake.
Find sweet satisfaction with 50 easy, everyday cake recipes made with simple
ingredients, one bowl, and no fuss. NAMED ONE OF THE BEST COOKBOOKS OF
THE YEAR BY BON APPÉTIT AND ONE OF FALL'S BEST COOKBOOKS BY THE
NEW YORK TIMES AND FOOD & WINE "[Snacking Cakes] hits the sweet spot. . . .
Cake for breakfast? Yes, please!"--Martha Stewart Living In Snacking Cakes, the
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indulgent, treat-yourself concept of cake becomes an anytime, easy-to-make treat.
Expert baker Yossy Arefi's collection of no-fuss recipes is perfect for anyone who
craves near-instant cake satisfaction. With little time and effort, these single-layered
cakes are made using only one bowl (no electric mixers needed) and utilize ingredients
likely sitting in your cupboard. They're baked in the basic pans you already own and
shine with only the most modest adornments: a dusting of powdered sugar, a drizzle of
glaze, a dollop of whipped cream. From Nectarine and Cornmeal Upside-Down Cake
and Gingery Sweet Potato Cake to Salty Caramel Peanut Butter Cake and Milk
Chocolate Chip Hazelnut Cake, these humble, comforting treats couldn't be simpler to
create. Yossy's rustic, elegant style combines accessible, diverse flavors in intriguing
ways that make them easy for kids to join in on the baking, but special enough to serve
company or bring to potlucks. Whether enjoyed in a quiet moment alone with a cup of
morning coffee or with friends hungrily gathered around the pan, these ever-pleasing,
undemanding cakes will become part of your daily ritual.
Let Simple Cakes dispel the myth that cake-baking is all fuss and fiddle. Now Mary
Berry guides you through the art of making the ultimate in comfort food, from cakes,
biscuits and pastries, to meringues and more. From Coffee Cake and Devonshire
Scones to Lavender Biscuits and, of course, the classic Victoria Sponge, each delicious
recipe is accompanied by step-by-step illustrations and simple instructions to ensure
impressive results every time. Including sections on ingredients, equipments and
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methods, as well as suggested party menus, baking has never been so simple.
A totally new take on fuss-free baking with 50 easy-to-master recipes that put an
inventive spin on beloved classic cakes, using one sheet pan and minimal supplies.
Baking, and especially baking cakes, can be difficult, messy, and a big time
commitment. With baking guru and award-winning cookbook author Abigail Johnson
Dodge's simplicity-forward approach, you'll be whipping up impressive and delicious
sheet cakes of all kinds, no matter your skill level--all you need is a sheet pan and a
sweet tooth. Abby teaches you how to build spectacular sheet cake creations with her
three techniques for assembly--classic, stacked, and rolled--along with everything else
you need to turn your cake into a masterpiece. Sheet Cake will be your go-to for
birthday cakes, housewarming sweets, just-because treats, and dessert for every
occasion (special or otherwise) with tried-and-true options like Tiramisu, Chocolate
Mousse, and Boston Cream and fun, new flavors such as Salty Pretzel Caramel Cake,
Fluffernutter, and Chai Mango. With endless options for variation and customization
with flavors and frostings, Sheet Cake will be your new favorite resource to find a cake
you're guaranteed to love.
In 2020, banana bread had a moment. When the first lockdown arrived, anxious
shoppers quickly stocked up on food but then found themselves with cupboards full of
flour and fruit bowls overspilling with rapidly ageing bananas. The answer was simple
and the resulting baking craze intense! But why stop at banana bread? There are plenty
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of other loaf cakes and easy bakes that you can rustle up in no time to enjoy with your
mid-morning coffee or afternoon tea. A loaf cake is, by definition, made in a bread loaf
pan (as its name implies) and is sometimes also known as a quick bread for that
reason. These fuss-free recipes can incorporate a wide variety of ingredients, from
fresh and dried fruit to nuts and seeds, and include delicious flavourings including
chocolate, vanilla and warm spices. Popular recipes included here are Chocolate Chip
Banana Bread, Marmalade & Almond Bread, Lemon Polenta Loaf, Vanilla Pound Cake,
Honey Cake and so much more!
With simple, step-by-step instructions and illustrations this book shows readers how to
make delicious cakes, biscuits and pastries even when one is not an experienced cook.
The host of the beloved Netflix series Time to Eat and Nadiya Bakes and winner of The
Great British Baking Show returns to her true love, baking, with more than 100
delicious, Americanized recipes for sweet treats. When Nadiya Hussain, the UK's
"national treasure," began cooking, she headed straight to the oven--which, in her
home, wasn't used for baking, but rather for storing frying pans! One day, her new
husband asked her to bake him a cake and then... she was hooked! Baking soon
became a part of her daily life. In her newest cookbook, based on her Netflix show and
BBC series Nadiya Bakes, Nadiya shares more than 100 simple and achievable recipes
for cakes, cookies, breads, tarts, and puddings that will become staples in your home.
From Raspberry Amaretti Biscuits and Key Lime Cupcakes to Cheat's Sourdough and
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Spiced Squash Strudel, Nadiya has created an ultimate baking resource for just about
every baked good that will entice beginner bakers and experienced pastry makers alike.
60 recipes for banana breads, easy loaf cakes and other one-bowl bakes, perfect for
everyday home baking. In 2020, banana bread had a moment. When the first lockdown
arrived, anxious shoppers quickly stocked up on food but then found themselves with
cupboards full of flour and fruit bowls overspilling with rapidly ageing bananas. The
answer was simple and the resulting baking craze intense! But why stop at banana
bread? There are plenty of other loaf cakes and easy bakes that you can rustle up in no
time to enjoy with your mid-morning coffee or afternoon tea. A loaf cake is, by definition,
made in a bread loaf pan (as its name implies) and is sometimes also known as a quick
bread for that reason. These fuss-free recipes can incorporate a wide variety of
ingredients, from fresh and dried fruit to nuts and seeds, and include delicious
flavorings including chocolate, vanilla and warm spices. Popular recipes here include
Chocolate Chip Banana Bread, Marmalade & Almond Bread, Lemon Polenta Loaf,
Vanilla Pound Cake, Honey Cake, and so much more!
A Washington Post bestselling cookbook Become the favorite family chef with 100 tested,
perfected, and family approved recipes. The healthy cookbook for every meal of the day: Once
upon a time, Jenn Segal went to culinary school and worked in fancy restaurants. One
marriage and two kids later she created Once Upon a Chef, the popular blog that applies her
tried and true chef skills with delicious, fresh, and approachable ingredients for family friendly
meals. With the authority of a professional chef and the practicality of a busy working mom,
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Jenn shares 100 recipes that will up your kitchen game while surprising you with their ease. •
Helpful tips on topics such as how to season correctly with salt, how to balance flavors, and
how to make the most of leftovers. • Great recipes for easy weeknight family dinners kids will
love, indulgent desserts, fun cocktails, exciting appetizers, and more. • Jenn Segal is the
founder of Once Upon a Chef, the popular blog showcasing easy, family friendly recipes from a
chef's point of view. Her recipes have been featured on numerous websites, magazines, and
television programs. Fans of Chrissy Teigen, Skinnytaste, Pioneer Woman, Oh She Glows,
Magnolia Table, and Smitten Kitchen will love Once Upon a Chef, the Cookbook. With 100
tested, perfected, and family approved recipes with helpful tips and tricks to improve your
cooking. • Breakfast favorites like Maple, Coconut & Blueberry Granola and Savory Ham &
Cheese Waffles • Simple soups, salads and sandwiches for ideal lunches like the Fiery
Roasted Tomato Soup paired with Smoked Gouda & Pesto Grilled Cheese Sandwiches •
Entrées the whole family will love like Buttermilk Fried Chicken Tenders • Tasty treats for those
casual get togethers like Buttery Cajun Popcorn and Sweet, Salty & Spicy Pecans • Go to
sweets such as Toffee Almond Sandies and a Classic Chocolate Lover's Birthday Cake
With straightforward recipes you can trust from Mary Berry, the beloved judge of The Great
British Baking Show, Fast Cakes is a must-have for all busy bakers. Fast Cakes is a definitive
baking book from the queen of baking, Mary Berry. Mary has incorporated her all-in-one
method of preparation into as many recipes as possible, so her recipes are now faster to make
than ever--nearly 100 of the bakes take only ten minutes to make. There are scones, buns,
cookies, bars, and breads perfect for any school or family party and, of course, fool-proof
cakes for any occasion, from Honey & Almond Cake to Mary's First-Rate Chocolate Cake. Fast
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Cakes also includes many recipes perfect to make with kids, including Happy Face Cookies,
Traffic Lights, and Jammy Buns. If you miss Mary's wisdom and inspiration from The Great
British Baking Show, or simply want a brand-new companion to Mary Berry's Baking Bible, this
is the cookbook for you, with more than 150 easy recipes to make with confidence.
ONE TIN, 70 BAKES 'A brilliant idea for a book' and a 'must-have' Nigella Lawson 'Edd
Kimber's One Tin Bakes is a dazzler of a baking book, using one simple tin to make utterly
enviable cakes, gorgeous pies, flavour-loaded buns and bars that'll have you swooping in for
seconds. Edd's photography and easy style captures in each recipe a beautiful immediacy and
freshness that made me linger on every page without exception.' Dan Lepard Whether you
want cookies or cakes, pastries or desserts, something fruity, chocolatey, spiced or nutty,
baking just got a whole lot easier. From Praline Meringue Cake to Matcha Roll Cake, Peanut
Butter Brookies to Tahini Babka Buns, all you need is just one standard 9 x 13in baking tin.
Varied and versatile, requiring minimal skill and little equipment, Edd Kimber's delicious treats
range from simple bakes to slice and serve to impressive but achievable showstoppers. 'A
terrifically clever idea - one tin, seventy bakes: From fabulous cakes, cookies and bars to
perfect pies and tarts. The recipes are accessible and gorgeous - Edd really knows how to
entice - but more importantly, he gives clear instructions for successful bakes. A must-have in
your kitchen!' Helen Goh 'This book is a peek inside the mind of one of my favorite bakers,
where creativity with butter and sugar is paired with solid technique and downright fun. Edd
shares a true world of possibilities - all within a 9x13 tin. This book is an absolute must-have
for every home baker.' Joy Wilson 'I've been a fan of Edd's since he won the bake off, not only
because of his recipes but because of his character. There are no gimmicks and his passion
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and energy are contagious. Most of all, he makes me want to bake his recipes. This book is
accessible yet elegantly photographed and you always feel like he is speaking directly to you,
which is special. Of course, being American, I love a sheet cake and the generosity in these
recipes makes me want to go to a picnic or a potluck.' Claire Ptak 'Baking requires skill and
perfection and Edd's got it' Mary Berry 'Edd Kimber brings baking back into British homes'
Vogue
Create Incredible Desserts with the Unique Flavors and Aromas of Chamomile, Lavender,
Rose, Jasmine, and More Innovative and beautiful, these desserts add floral flavors to cakes,
cookies, pies, and more to create something new and absolutely delicious. Amy Ho, founder of
the baking blog Constellation Inspiration, shows you step-by-step how to use these aromatic
flavors to make your desserts taste just as wonderful as they look. Chamomile cake is perfectly
paired with peach and mascarpone buttercream, decadent chocolate is combined with
lavender caramel to create a delicious two-bite cookie and Jasmine Fruit Tartlets showcase
delicate jasmine blooms, green tea and strawberries. Perfectly balanced, Amy’s creations will
be sure to wow you and anyone you bake for.
A nostalgic ode to the joy of homemade cake, beautifully photographed and with easy mix-andmatch recipes for a sweet lift any day of the week. Everyone has a favorite style of cake,
whether it's citrusy and fresh or chocolatey and indulgent. All of these recipes and more are
within your reach in Simple Cake, a love letter from Brooklyn apron and bakeware designer
Odette Williams to her favorite treat. With easy recipes and inventive decorating ideas,
Williams gives you recipes for 10 base cakes, 15 toppings, and endless decorating ideas to
yield a treat--such as Milk & Honey Cake, Coconut Cake, Summer Berry Pavlova, and
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Chocolatey Chocolate Cake--for any occasion. Williams also addresses the fundamentals for
getting cakes just right, with foolproof recipes that can be cranked out whenever the urge
strikes. Gorgeous photography, along with Williams's warm and heartfelt writing, elevate this
book into something truly special.
Dessert for Two takes well-loved desserts and scales them down to make only two servings!
Who doesn't love towering three-layer cakes with mounds of fluffy buttercream? Who can
resist four dozen cookies fresh from the oven? Wouldn't you love to stick your spoon into a big
bowl of banana pudding? But what about the leftovers? Dessert recipes typically serve eight to
ten people. Finding the willpower to resist extra slices of cake can be difficult; the battle
between leftover cookies and a healthy breakfast is over before it starts. Until now. Dessert for
Two takes well-loved desserts and scales them down to make only two servings. Cakes are
baked in small pans and ramekins. Pies are baked in small pie pans or muffin cups. Cookie
recipes are scaled down to make 1 dozen or fewer. Your favorite bars—brownies, blondies, and
marshmallow–rice cereal treats—are baked in a loaf pan, which easily serves two when cut
across the middle. Newly married couples and empty-nesters will be particularly enthralled with
this miniature dessert guide. To everyone who lives alone: now you can have your own
personal-sized cake and eat it, too.
Winner of the 2018 James Beard Foundation Book Award (Baking and Desserts) A New York
Times bestseller and named a Best Baking Book of the Year by the Atlantic, the Wall Street
Journal, the Chicago Tribune, Bon Appétit, the New York Times, the Washington Post, Mother
Jones, the Boston Globe, USA Today, Amazon, and more "The most groundbreaking book on
baking in years. Full stop."—Saveur From One-Bowl Devil’s Food Layer Cake to a flawless
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Cherry Pie that’s crisp even on the very bottom, BraveTart is a celebration of classic American
desserts. Whether down-home delights like Blueberry Muffins and Glossy Fudge Brownies or
supermarket mainstays such as Vanilla Wafers and Chocolate Chip Cookie Dough Ice Cream,
your favorites are all here. These meticulously tested recipes bring an award-winning pastry
chef’s expertise into your kitchen, along with advice on how to “mix it up” with over 200
customizable variations—in short, exactly what you’d expect from a cookbook penned by a
senior editor at Serious Eats. Yet BraveTart is much more than a cookbook, as Stella Parks
delves into the surprising stories of how our favorite desserts came to be, from chocolate chip
cookies that predate the Tollhouse Inn to the prohibition-era origins of ice cream sodas and
floats. With a foreword by The Food Lab’s J. Kenji López-Alt, vintage advertisements for these
historical desserts, and breathtaking photography from Penny De Los Santos, BraveTart is
sure to become an American classic.
A charming collection of updated recipes for both classic and forgotten cakes, from a timeless
yellow birthday cake with chocolate buttercream frosting, to the new holiday standard,
Gingerbread Icebox Cake with Mascarpone Mousse, written by a master baker and coauthor of
Rustic Fruit Desserts. Make every occasion—the annual bake sale, a birthday party, or even a
simple Sunday supper—a celebration with this charming collection of more than 50 remastered
classics. Each recipe in Vintage Cakes is a confectionary stroll down memory lane. After sifting
through her treasure trove of cookbooks and recipe cards, master baker and author Julie
Richardson selected the most inventive, surprising, and just plain delicious cakes she could
find. The result is a delightful and delectable time capsule of American baking, with recipes
spanning a century. With precise and careful guidance, Richardson guides home
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bakers—whether total beginners or seasoned cooks—toward picture-perfect meringues, extracreamy frostings, and lighter-than-air chiffons. A few of the dreamy cakes that await: a
chocolatey Texas Sheet Cake as large and abundant as its namesake state, the boozy Not for
Children Gingerbread Bundt cake, and the sublime Lovelight Chocolate Chiffon Cake with
Chocolate Whipped Cream. With recipes to make Betty Crocker proud, these nostalgic and
foolproof sweets rekindle our love affair with cakes.

Cakes have become an icon of American cultureand a window to understanding
ourselves. Be they vanilla, lemon, ginger, chocolate, cinnamon, boozy, Bundt,
layered, marbled, even checkerboard--they are etched in our psyche. Cakes
relate to our lives, heritage, and hometowns. And as we look at the evolution of
cakes in America, we see the evolution of our history: cakes changed with waves
of immigrants landing on ourshores, with the availability (and scarcity) of
ingredients, with cultural trends and with political developments. In her new book
American Cake, Anne Byrn (creator of the New York Times bestselling series
The Cake Mix Doctor) will explore this delicious evolution and teach us cakemaking techniques from across the centuries, all modernized for today’s home
cooks. Anne wonders (and answers for us) why devil’s food cake is not red in
color, how the Southern delicacy known as Japanese Fruit Cake could be sonamed when there appears to be nothing Japanese about the recipe, and how
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Depression-era cooks managed to bake cakes without eggs, milk, and butter.
Who invented the flourless chocolate cake, the St. Louis gooey butter cake, the
Tunnel of Fudge cake? Were these now-legendary recipes mishaps thanks to a
lapse of memory, frugality, or being too lazy to run to the store for more flour?
Join Anne for this delicious coast-to-coast journey and savor our nation's history
of cake baking. From the dark, moist gingerbread and blueberry cakes of New
England and the elegant English-style pound cake of Virginia to the hardscrabble apple stack cake home to Appalachia and the slow-drawl, Deep South
Lady Baltimore Cake, you will learn the stories behind your favorite cakes and
how to bake them.
Love to Bake is The Great British Baking Show's best collection yet - recipes to
remind us that baking is the ultimate expression of thanks, togetherness,
celebration and love. Pop round to a friend's with tea and sympathy in the form of
Chai Crackle Cookies; have fun making Paul's Rainbow-coloured Bagels with
your family; snuggle up and take comfort in Sticky Pear & Cinnamon Buns or a
Pandowdy Swamp Pie; or liven up a charity cake sale with Mini Lemon &
Pistachio Battenbergs or Prue's stunning Raspberry & Salted Caramel Eclairs.
Impressive occasion cakes and stunning bakes for gatherings are not forgotten from a novelty frog birthday cake for a children's party, through a towering
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croquembouche to wow your guests at the end of dinner, to a gorgeous, but easyto-make wedding cake that's worthy of any once-in-a-lifetime celebration.
Throughout the book, judges' recipes from Paul and Prue will hone your skills,
while lifelong favourites from the 2020 bakers offer insight into the journeys that
brought the contestants to the tent and the reasons why they - like you - love to
bake.
The definitive baking collection from the undisputed queen of cakes This stunning
cookbook brings together all of Mary Berry's most mouth-watering baking recipes
in a beautifully packaged edition. Filled with 250 foolproof recipes, from the
classic Victoria Sponge, Very Best Chocolate Cake and Hazelnut Meringue Cake
to tempting muffins, scones and bread and butter pudding, this is the most
comprehensive baking cookbook you'll ever need. Mary's easy-to-follow
instructions and handy tips make it ideal for kitchen novices and more
experienced cooks alike, and full-colour photographs and beautiful illustrations
will guide you smoothly to baking success. Drawing on her years of experience to
create recipes for cakes, breads and desserts, Mary Berry's Baking Bible will
prove to be a timeless classic.
Fast Cakes is an unmissable, definitive new baking book from Mary Berry.
Proper cakes that take 10 minutes or less to make and under an hour to bake. If
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you miss Mary's wisdom and inspiration in The Great British Bake Off, or want a
brand-new companion to Mary Berry's Baking Bible, this is the cookbook for you
with over 200 easy recipes to make with confidence. There are scones, buns and
biscuits that you can whip up for tea, traybakes and fruit loaves perfect for a
school or village fete and of course foolproof cakes for every occasion from
everyday recipes such as a Honey and Almond Cake to Mary's First-Rate
Chocolate Cake. Not forgetting recipes you can make with your kids from Happy
Face Biscuits to Traffic Lights and Jammy Buns. Straightforward recipes you can
trust, Fast Cakes is a must-have for all busy bakers.
A Bake for All Seasons is The Great British Bake Off's ode to Nature, packed
with timely bakes lovingly created to showcase seasonal ingredients and draw
inspiration from the changing moods and events of the year. Whether you're
looking to make the best of asparagus in spring, your prize strawberries in
summer, pumpkin in autumn or blood oranges in winter, these recipes - from
Prue, Paul, the Bake Off team and the 2021 bakers themselves - offer insight and
inspiration throughout the year. From celebration cakes to traybakes, loaf cakes,
and breads to pies, tarts and pastries, this book shows you how to make the very
best of what each season has to offer.
The expert baker and bestselling author behind the Magnolia Network original
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series Zoë Bakes explores her favorite dessert—cakes!—with more than 85 recipes
to create flavorful and beautiful layers, loafs, Bundts, and more. “Zoë’s
relentless curiosity has made her an artist in the truest sense of the
word.”—Joanna Gaines, co-founder of Magnolia Cake is the ultimate symbol of
celebration, used to mark birthdays, weddings, or even just a Tuesday night. In
Zoë Bakes Cakes, bestselling author and expert baker Zoë François demystifies
the craft of cakes through more than eighty-five simple and straightforward
recipes. Discover treats such as Coconut–Candy Bar Cake, Apple Cake with
Honey-Bourbon Glaze, and decadent Chocolate Devil’s Food Cake. With stepby-step photo guides that break down baking fundamentals—like creaming butter
and sugar—and Zoë’s expert knowledge to guide you, anyone can make these
delightful creations. Featuring everything from Bundt cakes and loaves to a
beautifully layered wedding confection, Zoë shows you how to celebrate any
occasion, big or small, with delicious homemade cake.
Over many years, Mary Berry has perfected the art of cake-making and her skills
have earned her a reputation as the queen of cakes. Now she has updated her
classic home baking bible, the Ultimate Cake Book, and once again shares with
you the secrets of her success. With over 200 classic cake recipes, Mary Berry's
Ultimate Cake Book includes recipes for every cake, biscuit and bun you ever
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wanted to bake and many more. From the traditional Victoria Sandwich Cake,
Tarte Tatin or Millionaires Shortbread to the indulgent Very Best Chocolate
Roulade, Swiss Wild Strawberry and Walnut Cake or Sharp Lemon Cheesecake,
there is sure to be a cake or bake here to suit everyone. Ideal for cake-baking
novices as well as more experienced cooks, Mary explains the basic methods of
baking and gives advice on ingredients and equipment. Mary's easy recipes are
interspersed with baking tips and solutions for the most common problems,
making it possible for everyone to bake their favourite cake, whatever the
occasion.
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