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The Best Ever Baking Book
The winner of The Great American Baking Show shares her story of personal growth
and more than 100 delicious recipes. NAMED ONE OF THE BEST COOKBOOKS OF
THE YEAR BY TIME OUT AND TASTE OF HOME • “As much about a collection of
recipes that makes your mouth water and tugs at your heart with food memories as it is
about the chronicles and life lessons of a true comeback kid.”—Carla Hall Popular
baking personality and lawyer turned baker Vallery Lomas was ecstatic when she
learned she won the third season of The Great American Baking Show. However, her
win was never seen by the world—Vallery’s season was pulled after just a few episodes
when one of the judges became a focal point in a Me Too accusation. Rather than
throwing in her whisk and lamenting all of the missed opportunities she hoped to
receive (Book deal! Product endorsements! TV show!), she held her head high and
hustled—which resulted in her getting press coverage everywhere from CNN to People
magazine. Now, Vallery debuts her first baking book. With 100 recipes for everything
from Apple Cider Fritters to Lemon-Honey Madeleines and Crawfish Hand Pies to her
Grandma’s Million Dollar Cake. Vallery shares heirloom family recipes from her native
Louisiana, time spent in Paris, The Great American Baking Show, and of course sweets
and breads inspired by her adopted hometown, New York City. Vallery’s “when life
gives you lemons, make lemon curd” philosophy will empower legions of bakers and
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fans to find their inner warrior and bake their best life. “Life Is What You Bake It is not
only a collection of recipes but also an empowering book that shows us there’s often
more possible than we can even imagine.”—Julia Turshen, bestselling author of Simply
Julia, host of Keep Calm and Cook On podcast, and founder of Equity at the Table
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 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.
A stunning collection of hassle-free recipes for baking cakes, cookies, tarts, puddings,
muffins, bread, and more, from the editors behind the leading food website Food52.
Whether it's the chocolate cake at every childhood birthday, blondies waiting for you
after school, or hot dinner rolls smeared with butter at Thanksgiving dinner, homemade
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baked goods hold a place in many of our best memories. And that's why baking
shouldn't be reserved for special occasions. With this book, curated by the editors of
Food52, you can have homemade treats far superior to the store-bought variety, even
when it feels like you're too busy to turn on the oven. From Brown Butter Cupcake
Brownies to "Cuppa Cuppa Sticka" Peach and Blueberry Cobbler, these sixty reliable,
easy-to-execute recipes won't have you hunting down special equipment and hard-to-
find ingredients or leave you with a kitchen covered in flour and a skink piled high with
bowls. They're not ordinary or ho-hum, either: ingredients you've baked with before
(and some you haven't - like black sesame, coconut oil, and lavender) come together to
create new favorites like Baked Cardamom French Toast and Olive Oil and Sesame
Crackers. Filled with generations’ worth of kitchen wisdom, beautiful photography, and
tips you'll return to, Baking is the new go-to collection for anyone who wants to whip up
something sweet every day.
Sharing dozens of recipes from the Pacific Northwest artisan bakery, a volume of
favorites includes instructions for homemade versions of buttermilk biscuits, rustic
breads, cinnamon rolls, and more.
The Best Ever Baking Book
Presents over seven hundred recipes, organized into such categories as rustic breads,
fancy cookies, and fruit desserts, along with step-by-step instructions for some dishes
and tips on procedures, equipment, and ingredients.
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Updated with a brand-new selection of desserts and treats, the fully illustrated Sally's
Baking 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-to-follow 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.
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 Cherry Pie that’s crisp even on the very bottom,
BraveTart is a celebration of classic American desserts. Whether down-home delights
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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.
Cook up a storm with My First Baking Book ! Learn how to make tasty dishes that teach
simple baking skills with these 35 brilliant recipes. Divided into four chapters, every
recipe has a skill level - 1, 2 or 3 - and comes with easy-to-read instructions and
adorable, step-by-step artworks that will guide you along the way. Start with Delicious
Dough, where you'll make mini pizzas, pesto rolls and cinnamon buns. Then try the
recipes in Perfect Pastry with sweet and savoury pies and tarts, plus cheese straws and
apple strudel. Head to Savoury Meals and Snacks for scrumptious bites, such as baked
risotto, chorizo and cheese muffins and tasty bread tarts. Finally, have a go at the
Sweet Treats - from peanut butter cakes to baked alaska and raspberry shortcake. In
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addition, the basic techniques section will teach you all you need to know about working
in the kitchen, including all the safety guidelines to follow, so you'll soon become a
baking expert!
Richard's first book Dough, was winner of the Guild of Food Writers' Award for Best
First Book, the Julia Child Award, the IACP Best Cookbook of the Year Award and a
James Beard Foundation Book Award. 'The master of French breadmaking.'
Sainsbury's magazine 'Master baker Richard Bertinet reveals how you can become an
artisan bread maker at home.' Food & Travel 'This book will be a great help if you want
to make your own sourdough, brioche, baguettes, ciabatta or bagels. The recipes are
clearly laid out and the pictures are helpful and beautiful at the same time.' Independent
Magazine Richard Bertinet's revolutionary and simple approach gives you the
confidence to create really exciting recipes at home. He begins by mastering the mighty
Sourdough and making your own ferments so that you can make bread anytime. And
then he takes a look at speciality breads, using a range of flours and flavours - why not
try making Spelt Bread or experiment with Bagels and Pretzels? He follows by
exploring the Croissant and all its wonderful variations as well as covering other
deliciously tempting sweet breads such as Stollen and Brioche. With stunning step-by-
step photography, simple advice and helpful techniques throughout, Crust is a worthy
following to a remarkable debut.
Sarah Kieffer knows that you don’t have to be a professional baker in order to bake up
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delicious treats. Though she started out baking professionally in coffee shops and
bakeries, preparing baked goods at home for family and friends is what she loves
best—and home-baked treats can be part of your everyday, too. In The Vanilla Bean
Baking Book, she shares 100 delicious tried-and-true recipes, ranging from everyday
favorites like Chocolate Chip Cookies and Blueberry Muffins to re-invented classics, like
Pear-Apple Hard Cider Pie and Vanilla Cupcakes with Brown Butter Buttercream.
Sarah simplifies the processes behind seemingly complicated recipes, so baking up a
beautiful Braided Chocolate Swirl Bread for a cozy Sunday breakfast or a batch of
decadent Triple Chocolate Cupcakes for a weeknight celebration can become a part of
your everyday baking routine. Filled with charming storytelling, dreamy photos, and the
tips and tricks you need to build the ultimate baker’s pantry, The Vanilla Bean Baking
Book is filled with recipes for irresistible treats that will delight and inspire.
Baking demystified with 450 foolproof recipes from Cook's Illustrated, America's most
trusted food magazine. The Cook’s Illustrated Baking Book has it all—definitive recipes
for all your favorite cookies, cakes, pies, tarts, breads, pizza, and more, along with
kitchen-tested techniques that will transform your baking. Recipes range from easy
(drop cookies and no-knead bread) to more ambitious (authentic croissants and
dacquoise) and the trademark test kitchen expertise shines through each one. Discover
why spreading the dough and then sprinkling the berries leads to better Blueberry
Scones, why cubed versus shredded extra-sharp cheddar cheese makes all the
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difference in our irresistible Cheese Bread, how we found three ways to squeeze more
lemon flavor into our Lemon Bundt Cake, and how to keep the best Buttermilk Waffles
your family will ever taste warm and crispy. An illustrated Baking Basics chapter at the
front of the book provides information on key ingredients and equipment and lays the
groundwork for a lifetime of baking success. A shopping guide at the back recommends
our favorite brands. The recipes in this book represent all the wisdom of the bakers that
came before us as well as all we've learned through literally thousands of trial-and-error
sessions in our kitchens.
Presents recipes for cakes, pies, quick breads, coffee cakes, cookies, yeast breads,
frostings, and glazes, and includes useful baking tips
This cookbook features fetching retro patterns and illustrations, alongside luscious
photography, and an e-booklet at the end rendered in a vintage-style. Blue-ribbon
recipes inspired by baking pamphlets from the 1920s to the 1960s are rendered with
irresistible charm for modern tastes in this ebook. Here are more than 50 cookies, pies,
cakes, bars, and more, plus informative headnotes detailing the origins of each recipe
and how they were tweaked into deliciousness. For home bakers, collectors of vintage
cookbooks or kitchenware, this is a gem.
A baking cookbook from The Great British Bakeoff contestant Ruby Tandoh, with a
focus on charming, flavorful, and practical dishes that celebrate the joy of casual
baking. Enjoy the pleasures that baking has to offer, from the exertion of a long knead
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to the crackle of a loaf cooling on the countertop. Crumb presents a simple yet
exuberant sort of baking, with recipes such as Chamomile Vanilla Cupcakes, Rosemary
Pecan Pie, Fennel Seed & Chile Crackers, and Chocolate Lime Mud Cake that excite
the palate and bring bliss to everyday baking. A delight to read as well as to cook from,
Crumb covers a range of projects from sweet to savory--including cakes, cookies,
crackers, bread, pastries, pies, tarts, and more. This is baking stripped back and
enjoyed for its own sake, with recipes you’ll return to over and over again.
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.
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There was a time when being diagnosed with celiac disease or learning you had
a sensitivity to wheat or gluten meant a lifetime of dry, tasteless baked goods that
crumbled in your hands and often weren't worth the effort you put in to make
them. Not any more! Today, easy-to-use alternative flours, grains, and flavorings
are on supermarket shelves everywhere, which means you don't have to learn
any new baking techniques or search the Internet for untried ingredients with
names you can't pronounce. In this book you'll find more than 200 easy-to-follow
recipes -- from moist and hearty breads and muffins to sweet-tooth-satisfying
cookies, cakes, and pies -- that friends and family will devour. Made with a
variety of healthful frains and flours that are packed with protein, these tasty
treats will boost energy levels and lift spirits. Recipes include: Chocolate Chip
Cookies Blueberry Muffins Baked Rice Pudding Birthday Cake Brownies
Cornbread And many more!
The ultimate kids' cookbook for beginner bakers, from the editors of America's #1
food magazine and bestselling authors of The Big, Fun Kids Cookbook. This
collection is packed with tons of recipes for easy sweets and treats, designed
with young cooks in mind and triple tested by the chefs in Food Network Kitchen.
Kids will get all the info they need to make their favorite desserts: muffins and
quick breads, brownies and bars, cookies, cupcakes, sheet cakes, and more.
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The recipes are simple to follow and totally foolproof, and each one comes with a
color photo and pro tips to help junior chefs get started in the kitchen. Inside
you'll find: • 110+ delicious recipes • Fun food trivia • A visual recipe index with a
photo of every recipe • Choose-your-own adventure recipes (such as design-
your-own Whoopie Pies and Banana Bread) • Crowd-pleasers like Red Velvet
Brownies, Pumpkin Spice Chocolate Chip Cookies, Mini PB & Chocolate
Cupcakes, Chocolate Candy Bar Layer Cake, and more! • Fun food crafts such
as cookie puzzle pieces and DIY sprinkles • Amazing fake-out cakes including
spaghetti and meatballs, a taco, and a pineapple • Bonus food-themed activity
pages with word scrambles, spot-the-difference photo games, and more • Lay-
flat binding and a heavy paper stock that will stand up to frequent use
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
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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.
The Ultimate Guide to All Things Chocolate Calling all chocoholics—come satisfy
your sweet tooth, indulge in your all-time favorites and discover new ways to get
your fix with 75 diverse chocolate-based desserts from Sabine Venier, the
founder of Also The Crumbs Please. Sabine shares standout takes on classic
fudgy desserts as well as creative, interesting twists on treats that readers know
and love, including: • Cherry Cheesecake Swirl Chocolate Brownies • Chocolate-
Covered Tiramisu Truffles • Mind-Blowing Chocolate Fudge Birthday Layer Cake
• Chile Chocolate Lava Cakes • Glazed Bacon Chocolate Donuts • The Ultimate
Mississippi Chocolate Mud Pie • No-Bake White Chocolate–Mango Cheesecake
• Earl Grey Chai–Poached Pears Dark Chocolate Cake • Ultraflaky Chocolate
Croissants (Pain au Chocolat) Perfect for bakers looking for that next great
chocolaty recipe or as a gift for the chocolate addict in your life, this book will
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satisfy every craving.
Many home cooks have learned from relatives and top chefs about the benefits
of cooking in cast iron: it infuses food with more flavor, reaches higher
temperatures and is naturally nonstick. But did you know cast iron is the key to
the most delicious baking you will ever taste? Think effortless, but unforgettable
No-Knead Bread, the most delicious Skillet Berry Cobbler, simple Cornbread
Focaccia, decadent Dark Chocolate S'Mores Pie and incredible Maple Pecan
Rolls. In The Best Cast-Iron Baking Book, veteran cookbook authors Roxanne
Wyss and Kathy Moore share over 80 sweet and savory recipes. Everything in
this book is cooked in a 10-inch skillet or Dutch oven. You'll find breads, biscuits,
cobblers, pies, cakes, pizzas, brownies and much more. There are unbeatable,
tried-and-true childhood favorites like Southern Pecan Pie and trending sweet
treats like a dreamy Caramelized Apple Dutch Baby. Cast-iron baking is easy --
and this cookbook empowers home cooks to bake and use their cast iron
confidently. Roxanne and Kathy also include tips for cooking with cast iron and
information for how to care for, season and store these versatile products. It's
time to make use of that trusty pan and get baking!
From Eccles cakes to Cornish pasties, Chelsea buns to Scottish gingerbread,
The Great British Book of Baking takes us on a tour of the very best in baking our
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nation has to offer. With trips to notable landmarks from baking history - Melton
Mowbray and Sandwich among the more famous, as well as locally loved secrets
from towns and villages around the country - the book highlights the importance
of baking as part of our national heritage. Narrative features explore the regions
and showcase the real people behind this hugely popular culinary trend. Recipes
that have been passed through the generations, securing themselves as baking
classics, make up the chapters of this timely and beautiful book. Over 120
recipes, as well as numerous adaptations and suggestions, cover the whole
range of baking skills from sweet jam tarts to savoury game pie, with flans, rolls,
breads and all manner of luxurious cakes in between. Learn how to make perfect
puff pastry, the secrets to traditional hand-raised pies and discover the original
recipe for West Country lardy cakes. Throughout the series, ten contestants will
battle it out to be crowned Britain's Best Baker. They will face a series of
challenges to test their baking skills to the max, and these recipes are included in
the book. Whether you want to try your hand at the delicate art of petticoat tails
shortbread or dish up a hearty steak pie to a hungry family, you will be looking
between the pages of The Great British Book of Baking time and time again as it
serves up the very best recipes from around the British Isles.
When it comes to baking, less is more. Would you believe that you can make
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high-quality, no-stress sweets using just three ingredients? What if those recipes
can be made with ingredients you already have on hand or can buy in a single
trip to just one grocery store? Does it sound too good to be true? Charmian
Christie, creator of blog The Messy Baker, promises that it's not! In The
3-Ingredient Baking Book, she shares 101 delicious and easy-to-follow recipes,
from cookies to ice cream, to help you spend less time in the kitchen and less
money on food. Whether you're looking for entertaining-worthy desserts or just
want to make yourself an effortless treat, Charmian has you covered. Impress
your guests with Quick Chocolate Mousse, Mini Baklava Bites or a heaping
serving of Strawberry Eton Mess. Feeling like a bit of self-indulgence? Keep it
simple with Peanut Butter Cookies, Maple Popcorn or Chocolate Hazelnut Mug
Cake. She also provides tips and tricks, must-have pantry items and equipment,
and walks you through how to avoid the most common baking mistakes. If you're
new to baking, this book is a great place to start. Nothing here is too difficult and
you won't have to spend a car payment on speciality pans. If you're a seasoned
pro, you'll find inspiration and new ways to make old favorites without the fuss.
So grab an apron and take the 3-ingredient challenge!
Looking for a fun introduction to baking for your little ones? Then turn to Jane
Bull's brilliant children's baking book. Turn your children into little bakers as they
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come to know their creaming from their whisking, and their batter from their
dough. The Best Ever Baking Book takes children on a step-by-step baking
experience, showing them how to whip up more than 10 baked treats, along with
the methods, equipment and terminology used in making them. Children will find
out how to make everything from bread and muffins to cakes and cookies. Then
they can get creative and messy as they follow tips on how to decorate. The Best
Ever Baking Book is the perfect way to get kids excited about baking.
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.
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
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‘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,
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!
Nothing evokes the comforts of home better than freshly baked treats straight
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from the oven. But too many home cooks believe they don't have the time to
bake except for the occasional special dessert. If you are one of them, this
comprehensive baking collection, with nearly 400 recipes for everything from
homespun favorites and bake-shop sweets to popular restaurant-style desserts,
is guaranteed to change your mind. In this inspired book, you will find recipes that
both fit into your busy schedule and suit nearly every occasion, from quick
dessert for weeknight suppers to fancy cakes for holiday tables. Whether you are
dreaming of buttery shortbread for an afternoon snack, a luscious berry pie for a
midsummer get-together, a buche de Noel for a Christmas Day buffet, or a batch
of rolls for Sunday supper, you will discover how to make it in these pages. The
recipes are organized into eight comprehensive chapters: Cookies and Bars;
Muffins and Quick Breads; Coffee Cakes, Scones, and Biscuits; Cakes and
Tortes; Pies and Tarts; Yeasted Breads; Fruit Desserts; and Custards and Egg
Dishes. Each chapter provides an array of flavor options to match the seasons
and to accommodate a variety of tastes. Every recipe includes a photograph of
the finished dish, so you can see how it will look, as well as photographs
illustrating key baking task, ingredients, and/or equipment. Classics enjoyed by
adults and kids alike are here, such as lemon bars, chocolate-studded cookies,
blueberry muffins with brown-sugar topping, buttermilk biscuits, birthday cake
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with fudge frosting, pumpkin pie, and country-style cinnamon rolls. Detailed
directions for baking chocolate cupcakes, bagels, and madeleines make these
typical bakery specialties easy to prepare at home. A large selection of recipes
for special occasions, such as almond-flecked chocolate cake with caramel
sauce, pear torte with fresh ginger, and cherry cheesecake with a biscotti crust,
provides plenty of ideas for holiday and dinner-party tables. Rounding out the
book are dozens of recipes for savory baked items, from Roquefort-laced
popovers and goat cheese muffins to olive bread and mushroom quiche. An
extensive reference section at the end of the book includes basic recipes, such
as pie and tart doughs, dessert sauces and glazes, and cake frostings and
fillings. Also included is a tips-and-techniques primer, with photographed step-by-
step instructions on everything from rolling out pie dough, making decorative
crusts, and frosting a cake to kneading bread dough in a stand mixer. Cooking
and ingredient charts and a comprehensive glossary complete the section. With
The Williams-Sonoma Baking Book on your kitchen shelf, you will find yourself
baking more often, with results that are always both delicious and rewarding.
It’s the ultimate kids cookbook from America’s #1 food magazine: 150+ fun,
easy recipes for young cooks, plus bonus games and food trivia! The Big, Fun
Kids Cookbook from Food Network Magazine gives young food lovers everything
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they need to succeed in the kitchen. Each recipe is totally foolproof and easy to
follow, with color photos and tips to help beginners get excited about cooking.
The book includes recipes for breakfast, lunch, dinner, snacks and dessert—all
from the trusted chefs in Food Network’s test kitchen. Inside you’ll find: • 150+
easy recipes • Cooking tips from the pros • Color photos with every recipe •
Special fake-out cakes (one looks like a bowl of mac and cheese!) • Choose-your-
own-adventure recipes (like design-your-own Stuffed French Toast) • Kid crowd-
pleasers like Peanut Butter & Jelly Muffins, Ham & Cheese Waffle Sandwiches,
Pepperoni Chicken Fingers, Raspberry Applesauce and more! • Fun food games
and quizzes (like “What’s Your Hot Dog IQ?”) • Bonus coloring book pages Fun
fact: The book jacket is a removable cooking cheat sheet full of great tips, tricks
and substitutions!
Presents over eight hundred recipes for pies, cookies, cakes, breads, and
crackers
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,
inventive—there's a foolproof recipe for the perfect treat for everyone in this book.
• Introduces innovative baking techniques • Includes an entire chapter dedicated
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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 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
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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.
Offers more than three hundred of the author's favorite recipes, including split-
level pudding, gingered carrot cookies, and fold-over pear torte, and provides
baking tips and a glossary.
Looking for a fun introduction to baking for your little ones? Then turn to Jane Bull's brilliant
children's baking book. Turn your children into little bakers as they come to know their
creaming from their whisking, and their batter from their dough. The Best Ever Baking
Booktakes children on a step-by-step baking experience, showing them how to whip up more
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than 10 baked treats, along with the methods, equipment and terminology used in making
them. Children will find out how to make everything from bread and muffins to cakes and
cookies. Then they can get creative and messy as they follow tips on how to decorate. The
Best Ever Baking Bookis the perfect way to get kids excited about baking. Age range- 5 - 9
A cookie for every craving: From classics like chocolate chips to decadent delights (hello,
skillet cookie sundae), this collection will become your go-to baking book. Everyone loves a
cookie! Whether you go right to the chocolate or are more of a buttery shortbread fan, there's a
special cookie here just for you. The Good Housekeeping Test Kitchen presents their best-
ever, tested-‘til-perfect recipes so you can find your soulmate in sweetness. Plus, a chapter
devoted to holiday cookies will become your favorite for celebrations all year round. Chapters
include: • BAKE YOUR BEST COOKIES: Classic Sugar Cookie Dough, Spice Cookie Dough,
Royal Icing, tips for decorating like a pro, and gifting and sharing cookies • DROP COOKIES:
Strawberry-Oatmeal Cookies, Glazed Sourdough Snickerdoodles, Razzy-Jammy Thumbprints,
Ginger Crinkles • SLICE & BAKE COOKIES: Matcha Cookies, Chocolate-Pistachio Slice &
Bakes, Lemon Icebox Cookies, Lime & Coconut Coins, Pecan Crescent Cookies • BARS,
BLONDIES & BROWNIES: Millionaire Shortbread, Orange-Turmeric Squares, Brown Butter
Hazelnut Blondies, Double-Stuffed Brownies • SPECTACULAR COOKIE CREATIONS:
Alfajores, Apple Pie Rugelah, Homemade Honey Graham Crackers, Cookie Shooters,
Homemade Fudgy Ice Cream Sandwiches, Skillet Cookie Sundaes, Walnut Biscotti •
HOLIDAY COOKIES: Chinese Almond Cookies, Jammin’ Heart Cookies, Hamantaschen, Nan-
e Berenji, Lemon Curd Egg Cookies, Chocolate Dipped Macaroons, Coffin Sandwich Cookies,
Nankhatai, Gingerbread Sandwich Cookies, Fruitcake Crisps Whether you're baking for a
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special occasion or just for a sweet treat, you'll find tons of inspiration from the gorgeous
photographs, clever ideas from the Test Kitchen editors (including gifting tips to pack them like
a pro!), and inventive variations that all come out perfectly every single time.
100 classic British bakes and their history - with recipes and photography by the inimitable
Regula Ysewijn, award-winning author, Anglophile, photographer and food stylist.
Take the Lead Baking Treats You and Your Family Will Love This time you’re in charge of
making dessert instead of your parents! Master what all the best bakers know, from separating
eggs to creaming butter and sugar together and even rolling your own cookie dough. Each skill
you learn will make you a next-level baker so you’ll be ready to deck out the Thanksgiving
table with a Thankful-for-You Cake Pop Bouquet, wow a friend with Birthday Sprinkle Donuts
or bake Smart Cookies for back to school. With something for every celebration, your friends
and family will be amazed at all the wonderful treats you can bake. Now that you’re the head
baker at home, you can make each dessert your own with unique decorations! Choose your
own shapes for the Gingerbread Cookie Cutouts. Finish off your cookies and cakes with Sweet
Buttercream Frosting using your favorite colors and flavors. Top Confetti Cupcake Cuties with
any sprinkles you like. Once you’ve mastered all the decorating basics, you can put your skills
to the test with the Epic Chocolate Layer Cake. Full of fun desserts for any day of the year, The
Ultimate Kids’ Baking Book has all the tips, tricks and treats you need to become the best
baker ever!
The debut cookbook by the creator of the wildly popular blog Damn Delicious proves that quick
and easy doesn't have to mean boring.Blogger Chungah Rhee has attracted millions of
devoted fans with recipes that are undeniable 'keepers'-each one so simple, so easy, and so
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flavor-packed, that you reach for them busy night after busy night. In Damn Delicious, she
shares exclusive new recipes as well as her most beloved dishes, all designed to bring fun and
excitement into everyday cooking. From five-ingredient Mini Deep Dish Pizzas to no-fuss
Sheet Pan Steak & Veggies and 20-minute Spaghetti Carbonara, the recipes will help even the
most inexperienced cooks spend less time in the kitchen and more time around the
table.Packed with quickie breakfasts, 30-minute skillet sprints, and speedy takeout copycats,
this cookbook is guaranteed to inspire readers to whip up fast, healthy, homemade meals that
are truly 'damn delicious!'
Now available for the first time as an e-book, the classic cake-baking reference from award-
winning author Rose Levy Beranbaum
From the James Beard Award nominee, a comprehensive baking bible for the twenty-first
century, with 120 scientifically grounded recipes for sweet and savory baked goods anyone
can master. "A very good combination: Baking science all of us can understand and a splendid
collection of recipes. . . . A baker’s must!” —Dorie Greenspan, author of Dorie's Cookies and
Everyday Dorie Melissa Weller is the baking superstar of our time. As the head baker at some
of the best restaurants in the country, her takes on chocolate babka and sticky buns brought
these classics back to life and kicked off a nationwide movement. In A Good Bake, Weller
shares her meticulously honed, carefully detailed recipes for producing impossibly
delicious--and impossibly beautiful--baked goods. A chemical engineer before she became a
baker, Weller uses her scientific background to explain the whys and hows of baking, so home
cooks can achieve perfect results every time. Here are recipes both sweet (Pumpkin Layer
Cake with Salted Caramel Buttercream and Brown Sugar Frosting) and savory (Khachapuri
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with Cheese, Baked Egg, and Nigella Seeds); beloved classics (Croissants and Chocolate
Babka) and new sure-to-be favorites (Milk Chocolate and Raspberry Blondies)--as well as
Salted Caramel Sticky Buns, of course . . . all written and tested for even the most novice
home baker to re-create. With gorgeous photographs by the award-winning Johnny Miller, and
tutorials that demystify all of the stuff that sounds complicated, like working with yeast,
sourdough starters, and laminating dough Weller's book is the one guide every home baker
needs.
Michelle Lopez—the wildly popular and critically acclaimed blogger behind Hummingbird
High—teaches busy people how to make cookies, pies, cakes, and other treats, without
spending hours in the kitchen. If anyone knows how to balance a baking obsession with a
demanding schedule, it’s Michelle Lopez. Over the past several years that she’s been running
her blog Hummingbird High, Lopez has kept a crucial aspect of her life hidden from her
readers: she has a full-time, extremely demanding job in the tech world. But she’s figured out
how to have her cake and eat it too. In Weeknight Baking, Lopez shares recipes for drool-
worthy confections, along with charming stories and time-saving tips and tricks. From everyday
favorites like “Almost No Mess Shortbread” and “Better-Than-Supernatural Fudge Brownies”
to showstoppers like “a Modern Red Velvet Cake” and “Peanut Butter Pretzel Pie” (it’s
vegan!), she reveals the secrets to baking on a schedule. With rigorously tested recipes,
productivity hacks, and gorgeous photographs, this book is destined to become a busy baker’s
go-to. Finally, dessert can be a part of every everyday meal!
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