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Make the Best Bread at Home with Just Your Hands Nothing beats the intoxicating smell of
freshly baked bread. But what if you could create those beautiful artisan loaves in the most
traditional way possible: with just your own two hands? Baking by Hand shows you how to do
just that. Keep your mixer in the closet as Andy and Jackie King teach you long-forgotten
methods that are the hallmarks of their exceptional bakery. They'll take you through all of the
steps of making amazing bread, from developing your own sourdough culture, to mixing by
hand, traditional shaping techniques and straight on to the final bake. Most importantly, you'll
learn the Four-Fold technique-the key to making the kind of bread at home that will simply be
top tier in any setting. In this book, Andy and Jackie feature their stand out bakery recipes,
including favorites such as their North Shore Sourdough, a perfectly crusted and opencrumbed Ciabatta, and their earthy, healthy and wonderful Multigrain loaf. And that's only half
the story. The Kings also offer up techniques and recipes for their much-loved pastries like
Concord Grape Pies and Rhubarb-Ginger Tarts, combining seasonality, locality and a passion
for fresh ingredients. And they're all ready for you to make-without a mixer. A&J King Artisan
Bakers is located in Salem, Massachusetts, and was named one of America's 50 Best
Bakeries by The Daily Meal.
"A wonderful slice of home, food and family from one of the most beautiful places on earth: this
book is heaven." – Jenny Colgan Shetland is where Scotland meets Scandinavia and the North
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Sea hits the Atlantic Ocean. Isolated, unspoilt and rich in history and tradition, Shetland is a
truly singular place. And for James and Tom Morton, it’s home. Shetland: Cooking on the
Edge of the World explores life on an island with food, drink and community at its heart.
Surrounded by crystal-clear waters, Shetland seafood is second to none. The native sheep
roam freely. Here cooks, farmers, crofters and fishermen toil following traditions that go back
hundreds of years. This is a heartfelt book, full of passion for place and community. The
recipes celebrate the very best the isles have to offer, feasting on the ocean’s harvest and the
treasures of croft land and cliff face. There is cooking fuelled by necessity and thrift and, as
you might expect on Scotland’s Norse edge, there are drams and parties galore. With
spectacular photography by Andy Sewell, Shetland celebrates a very different kind of island
paradise.
Understanding and applying food science to the bakeshop-now revised and updated How
Baking Works, Second Edition thoroughly covers the entire baking process, emphasizing the
"whys" at work behind basic techniques. The book takes the user through the major ingredient
groups, explaining how sweeteners, fats, milk, leavening agents, and other ingredients affect
the appearance, flavor, and texture of the end product. The coverage also includes scaling and
measurements, heat transfer, and sensory properties in baking. This revised and updated
Second Edition features: Hands-on exercises and experiments at the end of each chapter, with
many involving the sensory evaluation of ingredients Expanded coverage of sweeteners,
variety grains, enzymes, starch structure and gelatinization, and gluten structure Important
coverage of changes to federal laws, such as food allergen labeling Coverage reflecting
consumer awareness of nutrition and health, including information on dietary fiber, trans fats,
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and trans-free fats in the baking context More photographs to illustrate the science of baking
End-of-chapter questions that both review content and require readers to apply and synthesize
what they've learned How Baking Works, Second Edition offers a dynamic, hands-on learning
experience to both practicing and future bakers and pastry chefs.
This is the eBook of the printed book and may not include any media, website access codes,
or print supplements that may come packaged with the bound book. This comprehensive text
is designed for courses in baking and the pastry arts, yet still accessible to the aspiring home
baker Help readers understand the how and why of successful baking On Baking, Third
Edition, Update enhances the fundamentals approach that has prepared thousands of students
for successful careers in the baking and pastry arts. It teaches both the how and why, starting
with general procedures, highlighting core principles and skills, and then presenting
applications and sample recipes. Professionalism, breads, desserts and pastries, advanced
pastry work–including chocolate work–are each covered in detail. To help students truly master
baking, the book also incorporates scientific, cultural, and historical aspects of the culinary arts.
More than 230 new full-color photographs, 40 new recipes, and information on key trends like
healthy baking, wedding cakes, and plating techniques help prepare readers to use the latest
methods and recipes. Also available with MyCulinaryLab This title is also available with
MyCulinaryLab—an online homework, tutorial, and assessment program designed to work with
this text to engage students and improve results. With its vast collection of recipes tested in the
kitchens of top culinary schools and an extensive ingredient database, Pearson Kitchen
Manager allows Chefs to maximize the value of their recipe content. New Culinary Math
Problem-Sets for baking are designed to help students with varying levels of math knowledge
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master the basic math skills they need to be successful in the kitchen, and apply them within
the context of baking. NOTE: You are purchasing a standalone product; MyCulinaryLab does
not come packaged with this content. If you would like to purchase both the physical text and
MyCulinaryLab search for ISBN-10: 0134115252/ISBN-13: 9780134115252. That package
includes ISBN-10: 0133886751/ISBN-13: 9780133886757 and ISBN-10:
0134109406/ISBN-13: 9780134109404. MyCulinaryLab should only be purchased when
required by an instructor.
I want to show you how baking works. I want to prove how easy baking can be. Whether you
want light cakes, squidgy brownies, perfect pastry, stress-free macarons or mountainous
meringues, this book features a mini-masterclass for each one. Everything's split up into wee,
simple steps. There's no faff and you don't need any expensive equipment. You don't even
need a sieve. And for baking veterans, this book tells you why you're doing what you've been
doing all these years. Here’s to baking that just works.
This is the Student Study Guide to accompany Baking and Pastry: Mastering the Art and Craft,
3rd Edition. Praised by top pastry chefs and bakers as "an indispensable guide" and "the
ultimate baking and pastry reference," the latest edition of Baking and Pastry from The
Culinary Institute of America improves upon the last with more than 300 new recipes,
photographs, and illustrations, and completely revised and up-to-date information on creating
spectacular breads and desserts. Covering the full range of the baking and pastry arts and
widely used by professionals and readers who want to bake like professionals, this book offers
detailed, accessible instructions on the techniques for everything from yeast breads, pastry
doughs, quick breads, breakfast pastries, and savory items to cookies, pies, cakes, frozen
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desserts, custards, soufflés, and chocolates. In addition, this revised edition features new
information on sustainability and seasonality along with new material on plated desserts,
special-occasion cakes, wedding cakes, décor techniques, savory and breakfast pastries, and
volume production, making it the most comprehensive baking and pastry manual on the
market. Named "Best Book: Professional Kitchen" at the International Association of Culinary
Professionals (IACP) Cookbook Awards Established by its first two editions as a lifelong
kitchen reference for professional pastry chefs Includes more than 900 recipes and 645 color
photographs and illustrations
Taking cues from works by Andy Warhol, Frida Kahlo, and Matisse, pastry chef Caitlin
Freeman, of Miette bakery and Blue Bottle Coffee fame, creates a collection of uniquely
delicious dessert recipes (with step-by-step assembly guides) that give readers all they need to
make their own edible masterpieces. From a fudge pop based on an Ellsworth Kelly sculpture
to a pristinely segmented cake fashioned after Mondrian’s well-known composition, this
collection of uniquely delicious recipes for cookies, parfait, gelées, ice pops, ice cream, cakes,
and inventive drinks has everything you need to astound friends, family, and guests with your
own edible masterpieces. Taking cues from modern art’s most revered artists, these twentyseven showstopping desserts exhibit the charm and sophistication of works by Andy Warhol,
Cindy Sherman, Henri Matisse, Jeff Koons, Roy Lichtenstein, Richard Avedon, Wayne
Thiebaud, and more. Featuring an image of the original artwork alongside a museum curator’s
perspective on the original piece and detailed, easy-to-follow directions (with step-by-step
assembly guides adapted for home bakers), Modern Art Desserts will inspire a kitchen gallery
of stunning treats.
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50+ recipes, short essays, and quotes from some of the best bakers, activists, and outspoken
women in our country today—this cookbook encourages women to use sugar and sass as a
way to defend, resist, and protest. Since the 2016 election, many women across the country
have felt rage, fury, and frustration, wondering how we got here. Some act by calling their
senators, some write checks, some join activist groups, march, paint signs, grab their
daughters and sons, and raise their voices. But for so many, they also turn to their greatest
comfort—their kitchen. Baking has a new meaning in today’s world. These days, baking can be
an outlet for expressing our feelings about the current state of our society. Rage Baking offers
more than 50 cookie, cake, tart, and pie recipes as well as inspirational essays, reflections,
and interviews with well known bakers and impassioned women and activists including Dorie
Greenspan, Ruth Reichl, Carla Hall, Preeti Mistry, Julia Turshen, Pati Jinich, Vallery Lomas,
Von Diaz, Genevieve Ko, and writers like Rebecca Traister, Pam Houston, Tess Raffery,
Cecile Richards, Ann Friedman, Marti Noxon, and many more. Timely, fun, and creative, this
cookbook speaks to both skilled and beginner bakers who are looking for new ways to use
their sweetest skills to combine food and activism. Containing a collection of recipes that are
satisfying and delicious, Rage Baking unites like-minded women who are passionate about
baking and change.

**2019 James Beard Foundation Book Award Nominee** "Black Girl Baking has
a rhythm and a realness to it." - Carla Hall, Chef and television personality
Invigorating and Creative Recipes to Ignite Your Senses For Jerrelle Guy, food
has always been what has shaped her—her body, her character, her experiences
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and her palate. Growing up as the sensitive, slightly awkward child of three in a
race-conscious space, she decided early on that she’d rather spend her time
eating cookies and honey buns than taking on the weight of worldly issues. It
helped her see that good food is the most powerful way to connect, understand
and heal. Inspired by this realization, each one of her recipes tells a story.
Orange Peel Pound Cake brings back memories of summer days eating Florida
oranges at Big Ma’s house, Rosketti cookies reimagine the treats her mother ate
growing up in Guam, and Plaited Dukkah Bread parallels the braids worked into
her hair as a child. Jerrelle leads you on a sensual baking journey using the five
senses, retelling and reinventing food memories while using ingredients that
make her feel more in control and more connected to the world and the person
she has become. Whole flours, less refined sugar and vegan alternatives make it
easier to celebrate those sweet moments that made her who she is today.
Escape everyday life and get lost in the aromas, sounds, sights, textures and
tastes of Black Girl Baking.
The debut cookbook from cult favorite Austin bakery and beer garden Easy Tiger,
featuring recipes from author David Norman's time spent exploring bread
traditions throughout Europe and North America, plus menu ideas for
incorporating homemade bread into everyday meals. NAMED ONE OF THE
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BEST COOKBOOKS OF THE YEAR BY THE NEW YORK TIMES BOOK
REVIEW In this highly anticipated cookbook, culinary instructor and baker David
Norman explores the European breadmaking traditions that inspire him
most--from the rye breads of France to the saltless ciabattas of Italy to the
traditional Christmas loaves of Scandinavia. Norman also offers recipes for
traditional foods to accompany these regional specialties, so home bakers can
showcase their freshly made breads alongside a traditional Swedish breakfast
spread, oysters with mignonette, or country pa?te?, to name a few examples.
With rigorous, detailed instructions plus showstopping photography, this book will
surprise and delight bakers of all stripes.
When Bread was first published in 2004, it received the Julia Child Award for best
First Book and became an instant classic. Hailed as a “masterwork of bread
baking literature,” Jeffrey Hamelman’s Bread features 140 detailed, step-by-step
formulas for versatile sourdough ryes; numerous breads made with pre-ferments;
and simple, straight dough loaves. Here, the bread baker and student will
discover a diverse collection of flavors, tastes, and textures; hundreds of
drawings that vividly illustrate techniques; and four-color photographs of finished
and decorative breads.
With more than 4,800 terms and definitions from around the world plus ten
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appendices filled with helpful resources, The Pastry Chef's Companion combines
the best features of a dictionary and an encyclopedia. In addition to the current
terminology of every component of pastry, baking, and confectionary arts, this
book provides important information about the origin and historical background of
many of the terms. Moreover, it offers coverage of flavor trends, industry
practices, key success factors, a resources list, illustrations, and phonetic
pronunciations.
The James Beard Award–winning, bestselling author of CookWise and
KitchenWise delivers a lively and fascinating guide to better baking through food
science. Follow kitchen sleuth Shirley Corriher as she solves everything about
why the cookie crumbles. With her years of experience from big-pot cooking at a
boarding school and her classic French culinary training to her work as a
research biochemist at Vanderbilt University School of Medicine, Shirley looks at
all aspects of baking in a unique and exciting way. She describes useful
techniques, such as brushing your puff pastry with ice water—not just brushing off
the flour—to make the pastry higher, lighter, and flakier. She can help you make
moist cakes; shrink-proof perfect meringues; big, crisp cream puffs; amazing
pastries; and crusty, incredibly flavorful, open-textured French breads, such as
baguettes. Restaurant chefs and culinary students know Shirley from their greasePage 9/26
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splattered copies of CookWise, an encyclopedic work that has saved them from
many a cooking disaster. With numerous “At-a-Glance” charts, BakeWise gives
busy people information for quick problem solving. BakeWise also includes
Shirley's signature “What This Recipe Shows” in every recipe. This scientific and
culinary information can apply to hundreds of recipes, not just the one in which it
appears. BakeWise does not have just a single source of knowledge; Shirley
loves reading the works of chefs and other good cooks and shares their tips with
you, too. She applies not only her expertise but that of the many artisans she
admires, such as famous French pastry chefs Gaston Lenôtre and Chef Roland
Mesnier, the White House pastry chef for twenty-five years; and Bruce Healy,
author of Mastering the Art of French Pastry. Shirley also retrieves "lost arts"
from experts of the past such as Monroe Boston Strause, the pie master of 1930s
America. For one dish, she may give you techniques from three or four different
chefs plus her own touch of science—“better baking through chemistry.” She
adds facts such as the right temperature, the right mixing speed, and the right
mixing time for the absolutely most stable egg foam, so you can create a light-asair génoise every time. Beginners can cook from BakeWise to learn exactly what
they are doing and why. Experienced bakers find out why the techniques they
use work and also uncover amazing pastries from the past, such as Pont Neuf (a
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creation of puff pastry, pâte à choux, and pastry cream) and Religieuses,
adorable “little nuns” made of puff pastry filled with a satiny chocolate pastry
cream and drizzled with mocha icing. Some will want it simply for the
recipes—incredibly moist whipped cream pound cake made with heavy cream;
flourless fruit soufflés; chocolate crinkle cookies with gooey, fudgy centers; huge
popovers; famed biscuits. But this book belongs on every baker's shelf.
When Bread was first published in 2004, it received the Julia Child Award for best
First Book from the International Association of Culinary Professionals and
became an instant classic. Hailed as a “masterwork of bread baking literature,”
Jeffrey Hamelman’s Bread features over 130 detailed, step-by-step formulas for
dozens of versatile rye- and wheat-based sourdough breads, numerous breads
made with yeasted pre-ferments, simple straight dough loaves, and dozens of
variations. In addition, an International Contributors section is included, which
highlights unique specialties by esteemed bakers from five continents. In this
third edition of Bread, professional bakers, home bakers, and baking students will
discover a diverse collection of flavors, tastes, and textures, hundreds of
drawings that vividly illustrate techniques, and evocative photographs of finished
and decorative breads.
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free cooking. In Bette Hagman's three earlier cookbooks, she worked with glutenfree flours that are safe for celiacs (those who are intolerant to gluten) and for
those with wheat allergies, to create recipes that actually taste good. Knowing
from her own hard-won experience that bread is the greatest loss for the wheat,
oats, rye, or barley intolerant, she has experimented with exciting new beanbased flours and now devotes an entire book to breads. Here are yeast breads,
yeast-free breads, muffins, rolls, buns, breakfast breads, and crackers-a veritable
cornucopia to be made in the oven or the bread machine for people who cannot
buy breads at a bakery or supermarket but must rely on their own kitchens to
provide the staff of life. Along with dozens of great recipes comes a medical
foreword by Peter H. R. Green, M.D., of the College of Physicians and Surgeons
of Columbia University; a beginner's guide to understanding and cooking with
gluten-free flours; answers to commonly asked questions about baking with these
flours; and a source list of where to buy gluten-free baking supplies. The GlutenFree Gourmet Bakes Bread joins Hagman's three previous books, each
recognized as the best in this special diet category.
The essential-and accessible-guide to the science of baking Baking is as much a
science as an art. That's why, in addition to mastering basic techniques and
recipes, every baker must also learn about the science that underlies the baking
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craft. Guided by contemporary baking and pastry research and practice, this new
edition of Joseph Amendola's invaluable reference gives readers knowledge that
they can apply to their own baking-whether it's selecting the right flour,
understanding how different leavening agents work, or learning about using new
baking ingredients and additives to enhance favorite recipes. Written in a clear,
easy-to-understand style, Understanding Baking is an essential companion for
anyone who is serious about baking.
Presents a collection of recipes for a variety of baked goods along with
information on equipment, ingredients, and baking methods.
In the most comprehensive book of its kind, Mark Bittman offers the ultimate
baker’s resource. Finally, here is the simplest way to bake everything, from
American favorites (Crunchy Toffee Cookies, Baked Alaska) to of-the-moment
updates (Gingerbread Whoopie Pies). It explores global baking, too: Nordic ruis,
New Orleans beignets, Afghan snowshoe naan. The recipes satisfy every flavor
craving thanks to more than 2,000 recipes and variations: a pound cake can
incorporate polenta, yogurt, ricotta, citrus, hazelnuts, ginger, and more. New
bakers will appreciate Bittman’s opinionated advice on essential equipment and
ingredient substitutions, plus extensive technique illustrations. The pros will find
their creativity unleashed with guidance on how to adapt recipes to become
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vegan, incorporate new grains, improvise tarts, or create customized icebox
cakes using a mix-and-match chart. Demystified, deconstructed, and
debunked—baking is simpler and more flexible than you ever imagined.
Ever wondered why bread rises? Or why dough needs to rest? From cakes and
biscuits to flat breads and standard loaves, the diversity of products is
remarkable and the chemistry behind these processes is equally fascinating. The
Science of Bakery Products explains the science behind bread making and other
baked goods. It looks at the chemistry of the ingredients, flour treatments, flour
testing and baking machinery. Individual chapters focus on the science of breads,
pastry, biscuits, wafers and cakes. The book concludes with a look at some
experiments and methods and goes on to discuss some ideas for the future. The
Science of Bakery Products is an interesting and easy to read book, aimed at
anyone with an interest in everyday chemistry.
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
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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.
How Baking WorksExploring the Fundamentals of Baking ScienceJohn Wiley &
Sons
The leading guide to the professional kitchen's cold food station, now fully
revised and updated Garde Manger: The Art and Craft of the Cold Kitchen has
been the market's leading textbook for culinary students and a key reference for
professional chefs since its original publication in 1999. This new edition
improves on the last with the most up-to-date recipes, plating techniques, and
flavor profiles being used in the field today. New information on topics like
artisanal cheeses, contemporary styles of pickles and vinegars, and
contemporary cooking methods has been added to reflect the most current
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industry trends. And the fourth edition includes hundreds of all-new photographs
by award-winning photographer Ben Fink, as well as approximately 450 recipes,
more than 100 of which are all-new to this edition. Knowledge of garde manger is
an essential part of every culinary student's training, and many of the world's
most celebrated chefs started in garde manger as apprentices or cooks. The art
of garde manger includes a broad base of culinary skills, from basic cold food
preparations to roasting, poaching, simmering, and sautéing meats, fish, poultry,
vegetables, and legumes. This comprehensive guide includes detailed
information on cold sauces and soups; salads; sandwiches; cured and smoked
foods; sausages; terrines, pâtes, galantines, and roulades; cheese; appetizers
and hors d'oeuvre; condiments, crackers, and pickles; and buffet development
and presentation.
Advanced Bread & Pastry has a unique approach to providing advanced level
concepts, techniques and formulas to those aspiring to be professional bakers
and professional pastry chefs. Exquisite photographs are throughout to further
inspire learners and professionals of the unlimited potential of the craft.
Advanced Bread and Pastry provides in depth information and troubleshooting
strategies for addressing the complex techniques of the advanced level of bread
and pastry arts. Important Notice: Media content referenced within the product
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description or the product text may not be available in the ebook version.
Jo Wheatley was 2011's Great British Bake Off winner, delighting the judges with
her raw talent, original ideas, and delicious baking each week. Now, in her first
book, Jo shares the tips, tricks and family recipes which she has developed in
her own kitchen. With the straightforwardness of a busy mother, but an eye for
the pretty details which characterised her winning creations, Jo's love of baking
shines through this collection of more than one hundred recipes. From the family
bakes which Jo raised her three hungry boys on, to the Afternoon Tea treats for
her friends, and the mouth watering savoury pies and tarts baked in her very own
Aga, all of Jo's recipes will inspire you to develop your own passion for baking.
Recipes include a perfect Sticky Toffee Pudding, a heartwarming Cinnamon Swirl
Loaf, indulgent Chocolate Mud Cake, and mouthwatering Mini Pistachio
Meringues. From the traditional, to new versions of family favourites, A Passion
for Baking will fill your home with delicious, home-baked food all year round.
The Tassajara Bread Book has been a favorite among renowned chefs and
novice bakers alike for more than thirty years. In this deluxe edition, the same
gentle, clear instructions and wonderful recipes are presented in a new
paperback format with an updated interior design and full-color photos of the
breads. Deborah Madison, author of Vegetarian Cooking for Everyone, says,
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"This little book has long been a guide for those who want to bake but don’t
know where to begin, as well as for those who want to go beyond and discover
not just recipes, but bread making itself."
Build Your Baking Confidence with Baker Bettie “I wish I had this book when I
started baking! It’s not only a collection of amazing recipes, but it answers the
‘why’ to your baking questions.” ?Gemma Stafford, chef, author, and host of
Bigger Bolder Baking #1 Bestseller in Professional Cooking, Pastry Baking, Cake
Baking, Pies, Desserts, and Cookies Do you find baking difficult, or just not sure
how it works? This cookbook is your new go-to baking book. Baking from scratch
can be hard. The science of baking is a particular science that requires precise
measurements and steps. With Kristin Hoffman, aka Baker Bettie, the science
behind baking becomes second nature! Baker Bettie’s Better Baking Book lays a
foundation of basic baking skills and master recipes that are sure to boost your
baking confidence. Learn top tips from a professional chef. Consider Baker
Bettie’s Better Baking Book your at-home culinary and baking school guide. This
baking cookbook goes beyond the recipe by teaching the science behind baking.
From measurements, techniques, step-by-step processes, to how to use base
recipes to create endless baked goods that make you drool. This book ensures
that you are able to tackle any baking recipe with confidence! In this baking book,
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learn more about: • The science of baking • Foundational baking techniques and
mixing methods • How master formulas are used to bake a ton of delicious and
easy recipes! If you enjoyed books like The Baking Bible; Bake From Scratch; or
Bigger, Bolder Baking, you’ll love Baker Bettie’s Better Baking Book!
An up-to-date, comprehensive guide to understanding and applying food science
to the bakeshopThe essence of baking is chemistry, and anyone who wants to be
a master pastry chef must understand the principles and science that make
baking work. This book explains the whys and hows of every chemical reaction,
essential ingredient, and technique, revealing the complex mysteries of bread
loaves, pastries, and everything in between. Among other additions, How Baking
Works, Third Edition includes an all-new chapter on baking for health and
wellness, with detailed information on using whole grains, allergy-free baking,
and reducing salt, sugar, and fat in a variety of baked goods. This detailed and
informative guide features: - An introduction to the major ingredient groups,
including sweeteners, fats, milk, and leavening agents, and how each affects
finished baked goods- Practical exercises and experiments that vividly illustrate
how different ingredients function - Photographs and illustrations that show the
science of baking at work- End-of-chapter discussion and review questions that
reinforce key concepts and test learningFor both practicing and future bakers and
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pastry chefs, How Baking Works, Third Edition offers an unrivaled hands-on
learning experience.
All the secrets to baking revealed in this scrumptious cookbook.
Finally, a cookie book that’s sweet and sassy! Sweet Talk Cookies has gloriously
out-of-the-ordinary cookie designs. If you’re sick of the same-old cookies, if you
can’t possibly decorate another bland tree or stocking, look no further. Hayley
Callaway, founder of Hayley Cakes and Cookies (@thehayleycakes), has just
what you need—whether that’s a taco truck and message cookie that says “Feed
me and tell me I’m pretty” or a T-rex hanging Christmas lights. When it comes to
designs, this is a book filled with cookies that have character, for year-round fun.
Chapters span the seasons, including both holiday-related motifs and designs
that simply celebrate something like summer fun (helllooo snow cones!). If you’re
looking to really make these cookies your own, you’ll love the creative lettering
workshop. Once you master the art of writing with icing, you can customize to
your heart’s content! Inside, you’ll find all this and more: A complete cookie
class: Outlining all the key materials and techniques needed in the rest of the
book. Recipes: Hayley’s signature cookie and icing recipes. Writing workshop:
The key to making the cookies your own! Christmas cookies: Just try and pick
your favorite from the what’s crackin’ nutcracker, Rudolph the sprinkle-nose
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reindeer, and a cookie that is decorated like a tray of Christmas cookies. Holiday
cookies: Cookies to pop the bubbly and celebrate the New Year, fa-boo-lous
Halloween cookies, ideas for your Valentine, and even a couple birthday party
cookies. Animal cookies: A whole farm of mini-animals as well as bears, a
rainbow turtle, even unicorns! Summer cookies: Have some fun in the sun with
mermaids, fancy seashells, watermelon, tie-dye shirts, and more. And even more
cool designs: Cowboy boots, eggs and bacon, carved woodgrain, a watercolor
cactus...the sky’s the limit! If you are the type of person who demands cookies
not only taste good, but be in good taste, this is your cookie book soul mate!
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
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prove to be a timeless classic.
Best-selling cookbook New World Sourdough is your go-to guide to baking
delicious, inventive sourdough breads at home. Learn how to make a sourdough
starter, basic breads, as well as other innovative baked goods from start to finish
with Instagram star Bryan Ford's (@artisanbryan) inviting, nontraditional
approach to home baking. With less emphasis on perfecting crumb structure or
obsessive temperature monitoring, Ford focuses on the tips and techniques he's
developed in his own practice, inspired by his Honduran roots and New Orleans
upbringing, to ensure your success and a good return on your time and effort.
Ford's recipes include step-by-step instructions and photographs of all of the
mixing, shaping, and baking techniques you'll need to know, with special
attention paid to developing flavor as well as your own instincts. New World
Sourdough offers practical, accessible techniques and enticing, creative recipes
you'll want to return to again and again, like: Pan de Coco Pita Pizza dough
Challah, Focaccia, and Pullman loaves Straightforward and unintimidating, New
World Sourdough will get you started with your starter and then inspire you to
keep experimenting and expanding your repertoire.
Trust Joanne Chang—beloved author of the bestselling Flour and a Harvard math
major to boot—to come up with this winning formula: minus the sugar = plus the
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flavor. The 60-plus recipes here are an eye-opener for anyone who loves to bake
and wants to cut back on the sugar. Joanne warmly shares her secrets for
playing up delicious ingredients and using natural sweeteners, such as honey,
maple syrup, and fruit juice. In addition to entirely new go-to recipes, she's also
revisited classics from Flour and her lines-out-the-door bakeries to feature
minimal refined sugar. More than 40 mouthwatering photographs beautifully
illustrate these revolutionary recipes, making this a must-have book for bakers of
all skill levels.
Michael Ruhlman’s groundbreaking New York Times bestseller takes us to the very
“truth” of cooking: it is not about recipes but rather about basic ratios and fundamental
techniques that makes all food come together, simply. When you know a culinary ratio,
it’s not like knowing a single recipe, it’s instantly knowing a thousand. Why spend time
sorting through the millions of cookie recipes available in books, magazines, and on the
Internet? Isn’t it easier just to remember 1-2-3? That’s the ratio of ingredients that
always make a basic, delicious cookie dough: 1 part sugar, 2 parts fat, and 3 parts
flour. From there, add anything you want—chocolate, lemon and orange zest, nuts,
poppy seeds, cinnamon, cloves, nutmeg, almond extract, or peanut butter, to name a
few favorite additions. Replace white sugar with brown for a darker, chewier cookie.
Add baking powder and/or eggs for a lighter, airier texture. Ratios are the starting point
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from which a thousand variations begin. Ratios are the simple proportions of one
ingredient to another. Biscuit dough is 3:1:2—or 3 parts flour, 1 part fat, and 2 parts
liquid. This ratio is the beginning of many variations, and because the biscuit takes
sweet and savory flavors with equal grace, you can top it with whipped cream and
strawberries or sausage gravy. Vinaigrette is 3:1, or 3 parts oil to 1 part vinegar, and is
one of the most useful sauces imaginable, giving everything from grilled meats and fish
to steamed vegetables or lettuces intense flavor. Cooking with ratios will unchain you
from recipes and set you free. With thirty-three ratios and suggestions for enticing
variations, Ratio is the truth of cooking: basic preparations that teach us how the
fundamental ingredients of the kitchen—water, flour, butter and oils, milk and cream, and
eggs—work. Change the ratio and bread dough becomes pasta dough, cakes become
muffins become popovers become crepes. As the culinary world fills up with overly
complicated recipes and never-ending ingredient lists, Michael Ruhlman blasts through
the surplus of information and delivers this innovative, straightforward book that cuts to
the core of cooking. Ratio provides one of the greatest kitchen lessons there is—and it
makes the cooking easier and more satisfying than ever.
Dikla Levy Frances, creator of One Sarcastic Baker, has the answer for every baker
whose cake deflates, whose cupcakes are too dense or whose cookies come out dry
and overbaked instead of chewy—and they don’t know why. Baking is essentially
chemistry in the kitchen, and Dikla removes the mystery of that chemistry with her easyPage 24/26
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to-understand breakdown of how baking works: what purpose each ingredient serves in
a recipe, how they combine and interact together and most importantly, how to use the
correct temperature and ingredients to get incredible results, every time. She pairs this
instruction with easy to follow recipes that readers will use to take their baking to the
next level. Learn how to use butter to create a perfectly fluffy and tender cake texture
with Almond Chocolate Pound Cake, and create the perfect pie and pie crust with a
Rustic Savory Galette. Readers will even learn the best temperature to use to tackle
notoriously-tricky treats with her Pistachio Orange Blossom Madeleines. With these 50
recipes, you don’t have to be a scientist to understand how to craft the perfect baked
good.
An up-to-date, comprehensive guide to understanding and applying food science to the
bakeshop. The essence of baking is chemistry, and anyone who wants to be a master
pastry chef must understand the principles and science that make baking work. This
book explains the whys and hows of every chemical reaction, essential ingredient, and
technique, revealing the complex mysteries of bread loaves, pastries, and everything in
between. Among other additions, How Baking Works, Third Edition includes an all-new
chapter on baking for health and wellness, with detailed information on using whole
grains, allergy-free baking, and reducing salt, sugar, and fat in a variety of baked
goods. This detailed and informative guide features: An introduction to the major
ingredient groups, including sweeteners, fats, milk, and leavening agents, and how
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each affects finished baked goods Practical exercises and experiments that vividly
illustrate how different ingredients function Photographs and illustrations that show the
science of baking at work End-of-chapter discussion and review questions that
reinforce key concepts and test learning For both practicing and future bakers and
pastry chefs, How Baking Works, Third Edition offers an unrivaled hands-on learning
experience.
First patented in 1856, baking powder sparked a classic American struggle for business
supremacy. For nearly a century, brands battled to win loyal consumers for the new
leavening miracle, transforming American commerce and advertising even as they
touched off a chemical revolution in the world's kitchens. Linda Civitello chronicles the
titanic struggle that reshaped America's diet and rewrote its recipes. Presidents and
robber barons, bare-knuckle litigation and bold-faced bribery, competing formulas and
ruthless pricing--Civitello shows how hundreds of companies sought market control,
focusing on the big four of Rumford, Calumet, Clabber Girl, and the once-popular brand
Royal. She also tells the war's untold stories, from Royal's claims that its competitors
sold poison, to the Ku Klux Klan's campaign against Clabber Girl and its German
Catholic owners. Exhaustively researched and rich with detail, Baking Powder Wars is
the forgotten story of how a dawning industry raised Cain--and cakes, cookies, muffins,
pancakes, donuts, and biscuits.
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