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My Kitchen Table 100 Sweet Treats And Puds
'I'm excited to share over 120 irresistible, no-fuss recipes that I hope will bring happiness into your kitchen. Each beautifully photographed
dish celebrates the delicious ingredients and flavours I love, and which make cooking at home such a joy.' In this brand-new tie-in book to the
BBC series, Love to Cook, Mary Berry will help you see your meals in an entirely new light. Every recipe is infused with her love of simple
home cooking and fresh ingredients that feed the body and mind. Whether you're trying your hand at Mary's fragrant Kashmiri chicken curry
or baking her mouth-watering Lemon limoncello pavlova, it's hard to beat the unique pleasure of making a dish from scratch and enjoying
food with family and friends.
Brown Sugar Kitchen is more than a restaurant. This soul-food outpost is a community gathering spot, a place to fill the belly, and the beating
heart of West Oakland, a storied postindustrial neighborhood across the bay from San Francisco. The restaurant is a friendly beacon on a
tree-lined parkway, nestled low and snug next to a scrap-metal yard in this Bay Area rust belt. Out front, customers congregate on long
benches and sprawl in the grass, soaking up the sunshine, sipping at steaming mugs of Oakland-roasted coffee, waiting to snag one of the
tables they glimpse through the swinging doors. Deals are done, friends are made; this is a community in action. In short order, they'll get
their table, their pecan-studded sticky buns, their meaty hash topped with a quivering poached egg. Later in the day, the line grows, and the
orders for chef-owner Tanya Holland's famous chicken and waffles or oyster po'boy fly. This is when satisfaction arrives. Brown Sugar
Kitchen, the cookbook, stars 86 recipes for re-creating the restaurant's favorites at home, from a thick Shrimp Gumbo to celebrated Macaroni
& Cheese to a show-stopping Caramel Layer Cake with Brown Butter–Caramel Frosting. And these aren't all stick-to-your-ribs recipes:
Tanya's interpretations of soul food star locally grown, seasonal produce, too, in crisp, creative salads such as Romaine with Spring
Vegetables & Cucumber-Buttermilk Dressing and Summer Squash Succotash. Soul-food classics get a modern spin in the case of B-Side
BBQ Braised Smoked Tofu with Roasted Eggplant and a side of Roasted Green Beans with Sesame-Seed Dressing. Straight-forward,
unfussy but inspired, these are recipes you'll turn to again and again. Rich visual storytelling reveals the food and the people that made and
make West Oakland what it is today. Brown Sugar Kitchen truly captures the sense—and flavor—of this richly textured and delicious place.
New to the My Kitchen Table Series, Cook Yourself Thin's Gizzi Erskine presents 100 of her favourite fast and foolproof suppers. With Gizzi's
help, you can learn to develop your confidence in the kitchen by creating the perfect meal every time. From curries, rice and all things spice,
to delicious desserts, cakes and biscuits, with this cookbook you will be able to create super suppers, that will impress family and friends, and
ensure that your cookery demons are a thing of the past.
Finalist for the 2018 James Beard Foundation Book Awards for "Vegetable-Focused Cooking" category From the foremost authority on
vegetarian cooking and one of the most trusted voices in food comes a carefully curated and updated collection of 100 favorite and most
inspired recipes, reflecting how Deborah Madison loves to cook now. Deborah Madison's newest book shares 100 beloved and innovative
recipes from her vast repertoire, all pared down to the key ingredients needed to achieve delicious, nuanced flavor, with simplified
preparations. In My Kitchen is a vegetable-forward cookbook organized alphabetically and featuring recipes like Roasted Jerusalem Artichoke
Soup with Sunflower Sprouts; Fennel Shaved with Tarragon and Walnuts; and Olive Oil, Almond, and Blood Orange Cake. With dozens of
tips for building onto, scaling back, and creating menus around, Deborah's recipes have a modular quality that makes them particularly easy
to use. Perfect for both weeknight dinners and special occasions, this book will delight longtime fans and newcomers to Madison--and anyone
who loves fresh, flavorful cooking. Filled with Deborah’s writerly, evocative prose, this book is not just the go-to kitchen reference for
vegetable-focused cooking, but also a book with which to curl up and enjoy reading. Lavishly photographed, with an approachable, intimate
package, this is the must-have collection of modern vegetarian recipes from a beloved authority.
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.
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.
The definitive baking collection from the undisputed queen of cakes This stunning cookbook brings together all of Mary Berry's most mouthwatering 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.
A New York Times Bestseller! From the creators of the #1 New York Times bestselling cookbook for kids comes the ultimate baking book.
America's Test Kitchen once again brings their scientific know-how, rigorous testing, and hands-on learning to KIDS! BAKING ISN'T JUST
FOR CUPCAKES Want to make your own soft pretzels? Or wow your friends with homemade empanadas? What about creating a
showstopping pie? Maybe some chewy brownies after school? From breakfast to breads, from cookies to cakes (yes, even cupcakes!), learn
to bake it all here. You can do this, and it's fun! Recipes were thoroughly tested by more than 5,000 kids to get them just right for cooks of all
skill levels—including recipes for breakfast, breads, pizzas, cookies, cupcakes, and more Step-by-step photos of tips and techniques will help
young chefs feel like pros in their own kitchen Testimonials (and even some product reviews!) from kid test cooks who worked alongside
America's Test Kitchen test cooks will encourage young chefs that they truly are learning the best recipes from the best cooks. By
empowering young chefs to make their own choices in the kitchen, America's Test Kitchen is building a new generation of confident cooks,
engaged eaters, and curious experimenters.

With over 650 recipes, this is the biggest ever cookbook from Britain's best-loved cookery writer that no kitchen should be
without. This updated edition of Mary's million-selling cookbook is the only Mary Berry book that you need. Every
delicious recipe is accompanied by beautiful photography to inspire your cooking, with an eclectic mix of traditional
dishes, exotic flavours, and classic Mary Berry recipes. Learn to make every type of dish, including soups, poultry, game,
pies, desserts, cakes, and vegetarian favourites. Every enticing chapter starts with a know-how section to get you ready
to cook and shows you Mary's trusted tips and tricks. These tried and tested Mary Berry recipes include mouth-watering
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meals for family and friends no matter the occasion, including hummus, salmon roulade, prawn tacos, chicken pot pie,
English roast beef, moussaka, dairy-free lasagne, croissants, key lime pie, and ginger snaps! Perfect for everyday cooks
and Mary Berry fans alike, Mary Berry's Complete Cookbook is the crowning glory of every cook's shelf. Previous edition
ISBN 9781405370950
A collection of stories and 100 sweet and savory French-inspired recipes from popular food blogger David Lebovitz,
reflecting the way Parisians eat today and featuring lush photography taken around Paris and in David's Parisian kitchen.
In 2004, David Lebovitz packed up his most treasured cookbooks, a well-worn cast-iron skillet, and his laptop and moved
to Paris. In that time, the culinary culture of France has shifted as a new generation of chefs and home cooks—most
notably in Paris—incorporates ingredients and techniques from around the world into traditional French dishes. In My
Paris Kitchen, David remasters the classics, introduces lesser-known fare, and presents 100 sweet and savory recipes
that reflect the way modern Parisians eat today. You’ll find Soupe à l’oignon, Cassoulet, Coq au vin, and Croquemonsieur, as well as Smoky barbecue-style pork, Lamb shank tagine, Dukkah-roasted cauliflower, Salt cod fritters with
tartar sauce, and Wheat berry salad with radicchio, root vegetables, and pomegranate. And of course, there’s dessert:
Warm chocolate cake with salted butter caramel sauce, Duck fat cookies, Bay leaf poundcake with orange glaze, French
cheesecake...and the list goes on. David also shares stories told with his trademark wit and humor, and lush photography
taken on location around Paris and in David’s kitchen reveals the quirks, trials, beauty, and joys of life in the culinary
capital of the world.
Best-selling author Dan Buettner debuts his first cookbook, filled with 100 longevity recipes inspired by the Blue Zones
locations around the world, where people live the longest. Building on decades of research, longevity expert Dan
Buettner has gathered 100 recipes inspired by the Blue Zones, home to the healthiest and happiest communities in the
world. Each dish--for example, Sardinian Herbed Lentil Minestrone; Costa Rican Hearts of Palm Ceviche; Cornmeal
Waffles from Loma Linda, California; and Okinawan Sweet Potatoes--uses ingredients and cooking methods proven to
increase longevity, wellness, and mental health. Complemented by mouthwatering photography, the recipes also include
lifestyle tips (including the best times to eat dinner and proper portion sizes), all gleaned from countries as far away as
Japan and as near as Blue Zones project cities in Texas. Innovative, easy to follow, and delicious, these healthy living
recipes make the Blue Zones lifestyle even more attainable, thereby improving your health, extending your life, and filling
your kitchen with happiness.
Make the happiest meal of the day even happier with 33 recipes for baked deliciousness from Cheryl and Griffith Day,
New York Times bestselling authors and owners of Savannah’s must-visit Back in the Day Bakery. Whether you’re
hosting a brunch or feeding the family, try these irresistible recipes for authentic Old-Fashioned Buttermilk Biscuits;
inspired muffins, coffee cakes, and quick breads; one beautiful Farmers’-Market Quiche; and so much more. This book
has been adapted from The Back in the Day Bakery Cookbook (Artisan, 2012) and Back in the Day Bakery Made with
Love (Artisan, 2015).
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 methods, as well as suggested party menus, baking has never been so simple.
My Kitchen Table: 100 Sweet Treats and PudsRandom House
From light veggie meals to spicy beef or seafood, something for every occasion Offering a broad range of recipes
including curries and salads, modern and traditional, plus appetizers, snacks, and side dishes, this book offers an
amazing selection of taste, ingredients, and style, all made in the wok. Recipes include Savory Beef with Asparagus,
Rainbow Vegetables, Ginger and Garlic Carrots, and Sweetcorn and Crab Soup. Includes dual measurements.
#1 NEW YORK TIMES BESTSELLER • ONE OF TIME MAGAZINE’S 100 BEST YA BOOKS OF ALL TIME The
extraordinary, beloved novel about the ability of books to feed the soul even in the darkest of times. When Death has a
story to tell, you listen. It is 1939. Nazi Germany. The country is holding its breath. Death has never been busier, and will
become busier still. Liesel Meminger is a foster girl living outside of Munich, who scratches out a meager existence for
herself by stealing when she encounters something she can’t resist–books. With the help of her accordion-playing foster
father, she learns to read and shares her stolen books with her neighbors during bombing raids as well as with the
Jewish man hidden in her basement. In superbly crafted writing that burns with intensity, award-winning author Markus
Zusak, author of I Am the Messenger, has given us one of the most enduring stories of our time. “The kind of book that
can be life-changing.” —The New York Times “Deserves a place on the same shelf with The Diary of a Young Girl by
Anne Frank.” —USA Today DON’T MISS BRIDGE OF CLAY, MARKUS ZUSAK’S FIRST NOVEL SINCE THE BOOK
THIEF.
NATIONAL BESTSELLER Beloved family-owned Canadian bakery Jenna Rae Cakes shares over 100 recipes for its most delectable--and
most beautiful--sweet treats. Jenna Hutchinson was in the middle of applying to dental school when she saw an episode of Cake Boss and
thought, I can do that! Little did she know, that moment would set her life off in a new direction, and she and her twin sister Ashley would go
on to own one of Canada's most successful and celebrated bakeries, Jenna Rae Cakes. Now, in Jenna Rae Cakes and Sweet Treats, Jenna
and Ashley reveal the tried and true recipes, flavours, and show-stopping designs that put them on the map. Inside you will find recipes for
over 100 of the most vibrant and decadent cookie sandwiches, cupcakes, party squares, cakes, macarons, cream puffs, and more. Known for
the long list of rotating flavour options they offer each day at the shop, Jenna Rae Cakes and Sweet Treats features all of their fan favourites,
including Cotton Candy Cupcakes, Lemon Meringue Party Squares, Salted Caramel Macarons, Peanut Butter and Jam Cookie Sandwiches,
Salted Dark Chocolate Espresso Cake, and many more. Dive in and let the mouthwatering photography inspire you to bake your very own
Instagram-worthy treats with spectacular results. With Jenna and Ashley's insider tips, your baking will reach a colourful, flavourful, and
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stylish new level in no time.
Showstopper cookies for a new generation: from Martha Stewart, an authoritative and creative collection to take your cookies to the next level
in flavor, technique, and decorative appeal NAMED ONE OF THE BEST COOKBOOKS OF THE YEAR BY FOOD NETWORK The editors of
Martha Stewart Living present a new, fun source for anyone looking to make their go-to cookies even better and bolder. These recipes make
ordinary cookies absolutely extraordinary—all the familiar favorites you love, but taken up a notch in variety, flavor, and creativity. Classic
recipes discover new life with unexpected twists such as Brown-Butter Crinkle Cookies and Carrot Cake Thumbprint Cookies. Go over-thetop in super-sized fashion with Chocolate-Chocolate Chip Skillet Cookies; get inspired by cultures around the globe with Brazilian Wedding
Cookies and Stroopwafels; and celebrate with beautifully decorated holiday treats, such as Easter Egg Puzzle Cookies and Snowball Truffles.
Whether for a special celebration or a sweet anytime-treat, you'll be sure to find inspiration to trade in your everyday cookies for versions far
more special—and especially delicious.
#1 New York Times Bestseller Magnolia Table is infused with Joanna Gaines' warmth and passion for all things family, prepared and served
straight from the heart of her home, with recipes inspired by dozens of Gaines family favorites and classic comfort selections from the
couple's new Waco restaurant, Magnolia Table. Jo believes there's no better way to celebrate family and friendship than through the art of
togetherness, celebrating tradition, and sharing a great meal. Magnolia Table includes 125 classic recipes—from breakfast, lunch, and dinner
to small plates, snacks, and desserts—presenting a modern selection of American classics and personal family favorites. Complemented by
her love for her garden, these dishes also incorporate homegrown, seasonal produce at the peak of its flavor. Inside Magnolia Table, you'll
find recipes the whole family will enjoy, such as: Chicken Pot Pie Chocolate Chip Cookies Asparagus and Fontina Quiche Brussels Sprouts
with Crispy Bacon, Toasted Pecans, and Balsamic Reduction Peach Caprese Overnight French Toast White Cheddar Bisque Fried Chicken
with Sticky Poppy Seed Jam Lemon Pie Mac and Cheese Full of personal stories and beautiful photos, Magnolia Table is an invitation to
share a seat at the table with Joanna Gaines and her family.
100 vegan recipes that riff on Southern cooking in surprising and delicious ways, beautifully illustrated with full-color photography. Jenné
Claiborne grew up in Atlanta eating classic Soul Food—fluffy biscuits, smoky sausage, Nana's sweet potato pie—but thought she'd have to give
all that up when she went vegan. As a chef, she instead spent years tweaking and experimenting to infuse plant-based, life-giving, glowworthy foods with the flavor and depth that feeds the soul. In Sweet Potato Soul, Jenné revives the long tradition of using fresh, local
ingredients creatively in dishes like Coconut Collard Salad and Fried Cauliflower Chicken. She improvises new flavors in Peach Date BBQ
Jackfruit Sliders and Sweet Potato-Tahini Cookies. She celebrates the plant-based roots of the cuisine in Bootylicious Gumbo and savorysweet Georgia Watermelon & Peach Salad. And she updates classics with Jalapeño Hush Puppies, and her favorite, Sweet Potato Cinnamon
Rolls. Along the way, Jenné explores the narratives surrounding iconic and beloved soul food recipes, as well as their innate nutritional
benefits—you've heard that dandelion, mustard, and turnip greens, okra, and black eyed peas are nutrition superstars, but here's how to make
them super tasty, too. From decadent pound cakes and ginger-kissed fruit cobblers to smokey collard greens, amazing crabcakes and the
most comforting sweet potato pie you'll ever taste, these better-than-the-original takes on crave-worthy dishes are good for your health, heart,
and soul.
The ideal companion to Flour—Joanne Chang's beloved first cookbook—Flour, too includes the most-requested savory fare to have made her
four cafés Boston's favorite stops for breakfast, lunch, and dinner. Here are 100 gratifying recipes for easy at-home eating and entertaining
from brunch treats to soups, pizzas, pasta, and, of course, Flour's famous cakes, tarts, and other sweet goodies. More than 50 glorious color
photographs by Michael Harlan Turkell take the viewer inside the warm, cozy cafés; into the night pastry kitchen; and demonstrate the beauty
of this delicious food. With a variety of recipes for all skill levels, this mouthwatering collection is a substantial addition to any home cook's
bookshelf.
Presents recipes ranging in difficulty with the science and technology-minded cook in mind, providing the science behind cooking, the
physiology of taste, and the techniques of molecular gastronomy.
Take all the guesswork out of dessert with more than 100 recipes hand-picked by the Food Network Magazine editors as their all-time favorite
treats. In Sweet, you’ll find over-the-top brownies, super fun cupcakes, show-off layer cakes, one-of-a-kind cookies and so much more. You
don’t need to be an experienced baker to get started. Every dessert in this book is easy to follow—and totally foolproof. Each recipe has been
triple-tested, so you know it’ll come out just right. Flip through and you’ll find some fun surprises, too: a bowl made of chocolate, a spectrum
of frosting colors and a cake that looks like a giant caramel apple. This great collection includes recipes for any occasion, with step-by-step
instructions and full-page color photographs to help you along.
The #1 New York Times Best Seller! IACP Award Winner Want to bake the most-awesome-ever cupcakes? Or surprise your family with
breakfast tacos on Sunday morning? Looking for a quick snack after school? Or maybe something special for a sleepover? It's all here. Learn
to cook like a pro—it's easier than you think. For the first time ever, America's Test Kitchen is bringing their scientific know-how, rigorous
testing, and hands-on learning to KIDS in the kitchen! Using kid-tested and approved recipes, America's Test Kitchen has created THE
cookbook every kid chef needs on their shelf. Whether you're cooking for yourself, your friends, or your family, The Complete Cookbook for
Young Chefs has delicious recipes that will wow! Recipes were thoroughly tested by more than 750 kids to get them just right for cooks of all
skill levels—including recipes for breakfast, snacks and beverages, dinners, desserts, and more. Step-by-step photos of tips and techniques
will help young chefs feel like pros in their own kitchen Testimonials (and even some product reviews!) from kid test cooks who worked
alongside America's Test Kitchen will encourage young chefs that they truly are learning the best recipes from the best cooks. By
empowering young chefs to make their own choices in the kitchen, America's Test Kitchen is building a new generation of confident cooks,
engaged eaters, and curious experimenters.

Mary Berry is the undisputed queen of cakes and here she shares her foolproof recipes for a classic victoria sponge, the perfect
cupcake, her very best chocolate cake and a quick fruit cake, among many others.
Inspired by the author's rags-to-riches business story, this book explains how to combine passion with innovation to start a
business. Practical tools, expert advice and innovative ideas to help you create a successful business that reflects your values,
supports your lifestyle and creates real fulfilment. In 2014, in her farmhouse kitchen in Wales, Shann Nix Jones started to
manufacture a relatively unknown probiotic goat's milk called kefir. It was a powerful healing remedy that cured her son's eczema
and even saved her husband from a life-threatening MRSA infection. Today, the business she started on her kitchen table has
300,000 customers and an annual turnover of £4.5 million. In this book, Shann shares the innovative methods that helped her turn
her passion into a sustainable business. Following these steps, you'll learn how to: • develop an idea into a viable business that
supports any lifestyle • operate with meaningful values and stand out from the competition • convert every obstacle into a launch
pad • balance work and family - and even weave both together to enhance your family life Shann believes that anyone can start a
business following her 13 steps, and that doing so can bring you closer to creating a life in which you are the CEO of your
business and your destiny.
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
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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 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.
Whether you fancy cakes and gateaux, pies, tarts, pastries and hot fruit puddings, ice-cream, biscuits, or even cookies, popular
cookery writer Mary Berry serves up over 200 step-by-step recipes for desserts.
For more than 50 years, Bon Appetit magazine has been seducing readers with to-die-for desserts. From quick homestyle cookies
to unforgettable special-occasion finales such as spiced chocolate torte wrapped in chocolate ribbons, Bon Appetit showcases
meticulously tested recipes that turn out perfectly--every time. Now, culled from Bon Appetit's extensive archives and including
never-before-published recipes, Bon Appetit Desserts promises to be the comprehensive guide to all things sweet and wonderful.
Authored by Bon Appetit editor-in-chief Barbara Fairchild, Bon Appetit Desserts features more than 600 recipes--from layer cakes
to coffee cakes, tortes and cupcakes to pies, tarts, candies, puddings, souffles, ice cream, cookies, holiday desserts, and much,
much more. Certain to inspire both experienced home cooks and those just starting out in the kitchen, each recipe is designed to
ensure the dessert preparation process is as enjoyable as the finished result. Bon Appetit Desserts is destined to be the definitive,
comprehensive, invaluable dessert resource. "This is a gorgeous book that makes me want to make everything--no, taste
everything--inside! This is a must-have for every baker, cook, and sweet freak in your life." --Elizabeth Falkner, chef and owner of
Citizen Cake and Orson "At last, a collection of Bon Appetit's most treasured dessert recipes, thoroughly tested as always,
beautifully illustrated, and, of course, wonderfully delicious. You'll reach for this book each time sweets are on your menu, but
you'll come back to it just as often for its myriad tips; great chapters on ingredients, equipment, and techniques; and the many
detailed and easy-to-grasp how-tos. It's truly a one-stop book for all of us who love baking." --Dorie Greenspan, author of Baking:
From My Home to Yours and Around My French Table "Bon Appetit Desserts is filled with exactly the kind of sweets I like to make:
inviting, unpretentious, and easy to love, but also innovative enough to turn a few heads. And the best part is, Bon Appetit
Desserts is not only about recipes. With chapters on ingredients, equipment, and techniques, plus a slew of tips from the Bon
Appetit test kitchens, it's also a mini-education. Oh, in case you aren't sold yet, I have ten words for you: Banana Layer Cake with
Caramel Cream and Sea Salt-Roasted Pecans." --Molly Wizenberg, author of A Homemade Life: Stories and Recipes from My
Kitchen Table
A New York Times bestseller Part cookbook, part memoir, The Best Cook in the World is Pulitzer Prize-winner Rick Bragg's loving
tribute to the South, his family and, especially, to his extraordinary mother. Here are irresistible stories and recipes from across
generations. They come, skillet by skillet, from Bragg's ancestors, from feasts and near famine, from funerals and celebrations,
and from a thousand tales of family lore as rich and as sumptuous as the dishes they inspired. Deeply personal and unfailingly
mouthwatering, The Best Cook in the World is a book to be savored.
"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.
From veteran cookbook author Dreena Burton comes a collection of 100 dependable and delicious plant-based recipes that
everyone will love. Dreena Burton has been creating plant-based, whole-food recipes for more than 20 years. Home cooks know
they can trust her recipes to turn out great—and to be delicious! Now, she has created this one-stop resource for making kinder,
more compassionate food choices, for other beings, for the planet, and for yourself. Whether you need weekly staple meals for
your family or want a dish to wow your friends for a special occasion, Dreena’s Kind Kitchen has you covered with these reliable,
flavorful, and healthy recipes. You’ll find a variety of breakfasts, salads and dressings, small bites, soups, entrées, and sweets,
including: • Lemon-Poppyseed Muffins • Wow ’Em Waffles • Potato-Cauliflower Scramble • Chipotle Chickpea Fries • White
Bean and Corn Chowder • Pressure Cooker Quicken Noodle Soup • Truffle-Salted Nut Cheese • Beyond Beet Burgers • Fiesta
Taco Filling • Italian Ratatouille • Holiday Dinner Torte • 1-Minute Pasta Alfredo • Crackle Blender Brownies • Mango Carrot Cake
• Heavenly Baklava Dreena also shares a cooking troubleshooting section so you can boost your kitchen skills. With helpful
guidance on techniques, time-saving tips, and suggestions for repurposing leftovers into delicious new dishes, this dependable
resource will boost your cooking confidence and help you find success in your own plant-powered kitchen.

A former pastry chef introduces one hundred made-from-scratch, quick-and-easy recipes for sweet treats that anyone
can prepare in a half hour or less, including such tantalizing delicacies as Molten Chocolate Cherry Cake, Homemade
Mallomars, and Bourbon Brown Sugar Fudge. Original.
Following the success of Mary Berry's 100 Cakes and Bakes, the baking queen returns with this wonderful collection of
100 more recipes for biscuits, pastries, cupcakes and teabreads, cakes, tarts, pies, cheesecakes and sponge puddings plenty of inspiration to satisfy any sweet tooth. She includes both classic recipes and new ideas, which have all been
tried-and-tested and photographed, making this the perfect baking book for beginners and an excellent companion to
Mary's 100 Cakes and Bakes.
A creator of the award-winning Orangette blog presents a memoir about the life lessons she learned in the kitchens of
her youth, in a recipe-complemented account that describes experiences of loss and love while enjoying her father's
French toast, her husband's pickles and her chocolate wedding cakes. Reprint.
From celebrated blogger Sarah Kieffer of The Vanilla Bean Baking Blog! 100 Cookies is a go-to baking resource
featuring 100 recipes for cookies and bars, organized into seven chapters. Chocolatey, fruity, crispy, chewy, classic,
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inventive—there's a foolproof recipe for the perfect treat for everyone in this book. • Introduces innovative baking
techniques • Includes an entire chapter dedicated to Kieffer's "pan banging" technique that ensures crisp edges and soft
centers for the most delicious cookies • Nearly every recipe is accompanied by a photograph. Recipes range from the
Classic Chocolate Chip made three different ways, to bars, brownies, and blondies that reflect a wide range of flavors
and global inspiration. This is the comprehensive-yet-charming cookbook every cookie lover (or those who love to bake
cookies) needs. • Recipes include Marshmallow Peanut Butter Brownies, Olive Oil Sugar Cookies with Blood Orange
Glaze, Red Wine Cherry Cheesecake Swirl Bars, and Pan-Banging Ginger Molasses, S'mores Cookies, Snickerdoodles,
and more • A great pick for the home baker who loves cookies, as well as fans of Sarah Kieffer's blog and Instagram •
You'll love this book if you love cookbooks like Sally's Cookie Addiction by Sally McKenney; Dorie's Cookies by Dorie
Greenspan; and The Perfect Cookie: Your Ultimate Guide to Foolproof Cookies, Brownies & Bars by America's Test
Kitchen.
A diverse selection of delicious curries, from the world authority on Indian food Madhur Jaffrey has collected 100 curry
recipes from dals to biryanis, vegetarian to meat, simple and elaborate. Everybody loves a curry, and this book has a
recipe to suit every taste. Includes dual measures.
Five years ago, popular blogger Brandi Doming of The Vegan 8 became a vegan, overhauling the way she and her family
ate after a health diagnosis for her husband. The effects have been life-changing. Her recipes rely on refreshingly short
ingredient lists that are ideal for anyone new to plant-based cooking or seeking simplified, wholesome, family-friendly
options for weeknight dinners. All of the recipes are dairy-free and most are oil-free, gluten-free, and nut-free (if not,
Brandi offers suitable alternatives), and ideally tailored to meet the needs of an array of health conditions. Each of the
100 recipes uses just 8 or fewer ingredients (not including salt, pepper, or water) to create satisfying, comforting meals
from breakfast to dessert that your family--even the non-vegans--will love. Try Bakery-Style Blueberry Muffins, Fool 'Em
"Cream Cheese" Spinach-Artichoke Dip, Cajun Veggie and Potato Chowder, Skillet Baked Mac n' Cheese, and No-Bake
Chocolate Espresso Fudge Cake.
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