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Icing on the CakeBaking and Decorating Simple, Stunning Desserts at
HomeAbrams
It started with a cake. a rather innocent-looking cake, too, but that cake would
open the door to opportunity - and disaster - for sweet-toothed, bargain-savvy
Annabelle Pleasanton. In fact, between a promotion at work, her best friend's
engagement, and her discovery of handsome photographer Isaac Matthews, that
little cake has managed to turn Annabelle's world upside down. Things go from
complicated to downright crazy as Annabelle discovers that handling her new
writing assignment and plotting her friend's surprise bridal shower isn't going as
easy as she'd hoped. Okay, okay - and appearing as a graceful, charming
woman in the presence of Isaac is turning out to be, well, more than just a bit of a
catastrophe. Not that Rona, a gorgeous boyfriend-snatching flirt, is helping things
in the slightest. and just when things couldn't get any worse, smarmy womanizer
Patrique worms his way into her life. Managing her life with the two of them in the
picture may be more than she can handle. Then, when a misunderstanding
threatens to destroy her job, her most cherished friendship, and her relationship
with Isaac, Annabelle's courage and integrity are put to the test. Will she give in
to pressure and do what is easy or will she do what she knows is right? In this
hilarious yet inspiring novel, the Icing on the Cake offers comical predicaments,
surprising twists, and tender moments that will delight readers of all ages.
Join Robyn on her roller coaster ride from foster care to frosting cakes as she
uncovers family secrets and brings them to the light. As she winds through some
of life's toughest challenges of physical and sexual abuse, and some of the best
and worst that life has to offer, she shares her experiences with heart and soul
and provides the reader with practical and inspired advice for healing. You will
laugh. You will cry. Most of all, you will be transformed. Her hope is that you will
heal on this journey we call life and experience your own icing on the cake.
A Washington Post bestselling cookbook Become the favorite family chef with
100 tested, perfected, and family approved recipes. The healthy cookbook for
every meal of the day: Once upon a time, Jenn Segal went to culinary school and
worked in fancy restaurants. One marriage and two kids later she created Once
Upon a Chef, the popular blog that applies her tried and true chef skills with
delicious, fresh, and approachable ingredients for family friendly meals. With the
authority of a professional chef and the practicality of a busy working mom, Jenn
shares 100 recipes that will up your kitchen game while surprising you with their
ease. • Helpful tips on topics such as how to season correctly with salt, how to
balance flavors, and how to make the most of leftovers. • Great recipes for easy
weeknight family dinners kids will love, indulgent desserts, fun cocktails, exciting
appetizers, and more. • Jenn Segal is the founder of Once Upon a Chef, the
popular blog showcasing easy, family friendly recipes from a chef's point of view.
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Her recipes have been featured on numerous websites, magazines, and
television programs. Fans of Chrissy Teigen, Skinnytaste, Pioneer Woman, Oh
She Glows, Magnolia Table, and Smitten Kitchen will love Once Upon a Chef, the
Cookbook. With 100 tested, perfected, and family approved recipes with helpful
tips and tricks to improve your cooking. • Breakfast favorites like Maple, Coconut
& Blueberry Granola and Savory Ham & Cheese Waffles • Simple soups, salads
and sandwiches for ideal lunches like the Fiery Roasted Tomato Soup paired
with Smoked Gouda & Pesto Grilled Cheese Sandwiches • Entrées the whole
family will love like Buttermilk Fried Chicken Tenders • Tasty treats for those
casual get togethers like Buttery Cajun Popcorn and Sweet, Salty & Spicy
Pecans • Go to sweets such as Toffee Almond Sandies and a Classic Chocolate
Lover's Birthday Cake
Flour Shop’s rainbow explosion cakes have become an international sensation!
And now, with The Power of Sprinkles, Flour Shop Founder Amirah Kassem
reveals the secrets to making her magical cakes at home. Amirah Kassem
preaches the power of sprinkles in her wildly creative first book. A modern-day
Willy Wonka, Kassem reminds readers that joy can be found in creating
something delightful and delicious, that baking a cake for someone is the best
thing in the world, and that, when it comes to cake decorating, any mistake can
be covered in sprinkles (and everyone will love it anyway!). With twenty-nine
different cakes—from unicorn cakes and donut cakes to cakes that look like
reindeer, popcorn, spaghetti, and avocado toast—and packed with photographs,
illustrations, and infinite ideas, The Power of Sprinkles is a book for bakers and
cake decorators at every age and level. Also Available: Power of Sprinkles 2020
Wall Calendar
Turning thirteen isn’t looking lucky for Liza—and even the kitchen isn’t a
refuge—in this second book of the Saturday Cooking Club series. Liza’s big plans
for a small birthday celebration with besties Frankie and Lillian don’t stand a
chance against a guilt-giving force of nature: her Nana Silver. As the girls attempt
to regain control from a grandmother with way-too-grand ideas, they also try to
find the right recipes for their own happiness. Frankie decides to remake herself
in the image of Lillian’s high-achieving, “perfect” sister Katy, while Lillian tackles
the puzzle of how to understand boys. And Liza whips up plans to use Nana’s
extravagant birthday bash to try get her parents back together—despite the
obvious simmering between her mom and Chef. Can the girls rise to the occasion
and salvage Liza’s party without scorched feelings? Or will turning thirteen be far
from a piece of cake?
Provides step-by-step, illustrated instructions for more than fifty innovative cake
icing techniques, including stamping, stencilling, and palette knife painting, and
contains over forty designs for cupcakes and cakes.
As a follow-up to Layered, Tessa Huff returns with Icing on the Cake to dive
deeper into dessert decoration and the presentation of layer cakes and other
showstopping treats. Providing the confidence home bakers need to get creative,
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Icing on the Cake guides readers from cake pan to presentation to dessert plate.
Organized by style, each dessert showcases a different decorative element,
artistic pastry technique, or presentation idea. With hundreds of beautiful photos,
including lots of step-by-steps, Icing on the Cake is a richly illustrated guide for
creating delicious, beautiful desserts that will be the grand finale of any gathering.
One in a series of books about cooking, this is a cookbook devoted to icing and decorating
cakes. Each design is illustrated by a colour photograph.
Scarlet Lindsey's aunt Wilhelmina may be Texas's most popular cake baker extraordinaire, but
she's also getting on in years. When Scarlet decides to take on the role of cake decorator at
her cranky aunt's bidding, it's just the beginning of a series of misunderstandings and mishaps
that will lead her to compete in a cake challenge on national television--and might even lead
her to finding true love. Fan favorite Janice Thompson is back with more wit, more weddings,
and more of what her readers love best--bridal business drama. Bella and the gang are all here
and readers will fall in love with the newest quirky characters straight from the creative mind of
a fantastic storyteller.
Girls start your ovens! The Cupcake Club is back with an even sweeter story and
mouthwatering recipes to match! The girls of Peace, Love, and Cupcakes volunteer to make a
giant cupcake wedding tower for Jenna's mom's wedding in Las Vegas. In the midst of all the
excitement, Jenna has mixed emotions about her new family. She's worried her new stepdad
will want to move the family closer to his work, and she doesn't want to leave her school or her
friends. Meanwhile, their teacher Juliette announces that she's getting married too and wants
PLC to do cupcakes for the reception. Will the girls be able to pull off two weddings in one
weekend?
Master the art of cake decorating with easy steps for sweet success Do you dream of pictureperfect cakes that are insta-post worthy? From glazing fresh fruit for a sleek naked cake to
rolling fondant accents for an unforgettable multi-tiered wedding cake, Cake Decorating for
Beginners shows the novice decorator how to transform deliciously simple cakes into dazzling
feasts for the eyes and taste buds. Super easy step-by-steps will guide you through cake
decorating techniques, like smoothing or texturing frosting, handling a pastry bag, piping
rosettes, creating a drip effect, hand lettering, and much more. Then, put your skills to the test
with 10 amazing cakes you'd be proud to share with your loved ones--not to mention your
social media feed. Cake Decorating for Beginners includes: Cake walkthrough--Get advice on
cake prep, the cake decorating supplies you'll need, mixing custom colors, and troubleshooting
for collapsed cakes, lumpy fondant, broken ganache, and more. Frosted tips--Frost like a pro
with recipes for buttercream, chocolate ganache, fondant, and easy-to-follow directions on how
to apply them. Cherry on top--Show off your cake decorating skills with 10 scrumptious,
stunning cakes--each with easy-to-follow instructions and colorful photos. Turn every occasion
into an over-the-top celebration with showstopping cakes--Cake Decorating for Beginners
gives you the confidence.
The expert baker and bestselling author behind the Magnolia Network original series Zoë
Bakes explores her favorite dessert—cakes!—with more than 85 recipes to create flavorful and
beautiful layers, loafs, Bundts, and more. NAMED ONE OF THE BEST COOKBOOKS OF THE
YEAR BY TIME OUT • “Zoë’s relentless curiosity has made her an artist in the truest sense of
the word.”—Joanna Gaines, co-founder of Magnolia Cake is the ultimate symbol of celebration,
used to mark birthdays, weddings, or even just a Tuesday night. In Zoë Bakes Cakes,
bestselling author and expert baker Zoë François demystifies the craft of cakes through more
than eighty-five simple and straightforward recipes. Discover treats such as Coconut–Candy
Bar Cake, Apple Cake with Honey-Bourbon Glaze, and decadent Chocolate Devil’s Food
Cake. With step-by-step photo guides that break down baking fundamentals—like creaming
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butter and sugar—and Zoë’s expert knowledge to guide you, anyone can make these delightful
creations. Featuring everything from Bundt cakes and loaves to a beautifully layered wedding
confection, Zoë shows you how to celebrate any occasion, big or small, with delicious
homemade cake.
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 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.
If you've been looking for the perfect frosting recipe to pair with your favorite cake or cupcakes,
you're sure to find it in the Icing on the Cake Buttercream Frosting Cookbook! Buttercream is
the most popular and versatile icing used in cake decorating today, and is also incredibly
simple to make. Its name gives away the simplicity of its core ingredients: to make the icing,
butter, milk, and sugar are beaten in a mixer until "creamed." Buttercream is easy to customize
by adding different flavors and ingredients into the icing mixture, and the Icing on the Cake
cookbook brings you 25 of the most exciting and delicious variations of buttercream recipes!
The possibilities are endless with buttercream frosting flavors such as: * Classic Vanilla *
Blueberry * Peanut Butter * Oreo Cookie * Lemon Cream Cheese * Bailey's * Pink Champagne
* Chocolate Mousse * White Chocolate * Salted Caramel ...and many more! Get the Icing on
the Cake Buttercream Frosting Cookbook today and learn how to make show-stopping
buttercream frosting to go with your favorite cake or cupcakes!
Includes recipes and tips to try at home! "Kids and cupcakes are the perfect recipe!"—Sophie
and Katerine, stars of TLC's DC Cupcakes Meet Kylie Carson. She's a fourth grader with a big
problem. How will she make friends at her new school? Should she tell her classmates she
loves monster movies? Forget it. Play the part of a turnip in the school play? Disaster! Then
Kylie comes up with a delicious idea: What if she starts a cupcake club? Soon Kylie's club is
spinning out tasty treats with the help of her fellow bakers and new friends. But when Meredith
tries to sabotage the girls' big cupcake party, will it be the end of the Cupcake Club? Sheryl
Berk, New York Times bestselling author of Soul Surfer, and her nine-year-old daughter,
Carrie, a cupcake connoisseur who has reviewed confections from the world in her Carrie's
Cupcakes Critiques newsletter, have cooked up a delightful new series sure to be a treat.

The bestselling phenomenon and inspiration for the award-winning film. Earthy,
magical, and utterly charming, this tale of family life in turn-of-the-century Mexico
blends poignant romance and bittersweet wit. This classic love story takes place on the
De la Garza ranch, as the tyrannical owner, Mama Elena, chops onions at the kitchen
table in her final days of pregnancy. While still in her mother's womb, her daughter to
be weeps so violently she causes an early labor, and little Tita slips out amid the spices
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and fixings for noodle soup. This early encounter with food soon becomes a way of life,
and Tita grows up to be a master chef, using cooking to express herself and sharing
recipes with readers along the way.
This book honours the contribution of Marjolijn Verspoor to the development and
implementation of dynamic usage-based (DUB) approaches in second language (L2)
research and pedagogy. With chapters written by renowned experts in the field, the
book addresses the dynamics of language, language learning and language teaching
from a usage-based perspective. The book contains both theory and empirical work:
the initial theoretical chapters present cutting-edge thinking in relation to both the scope
of DUB theory and its applications, providing conceptual perspectives from cognitive
grammar and linguistics, thinking-for-speaking (TFS), and Complex Dynamic Systems
Theory (CDST) approaches, united by their shared underpinnings of language as a
dynamic system of conventionalized routines. The second half of the volume
showcases state-of-the-art methodologies to study dynamic trajectories of language
learning, empirical investigations into the above-mentioned theoretical concepts, and
innovative classroom implementations of DUB language pedagogy.
Hired with the Cupcake Club to serve a huge order at a neighbor's outdoor party, Alex,
knowing that her crush will be in attendance, struggles to find just the right outfit when
she discovers that she has reached an in-between size. Simultaneous.
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.
Nia and Conn's wedding will be fairytale perfect...if their siblings can get along. Freespirited, anti-establishment Sara has always been on the outside of her family's fairytale
mold. Now she's being forced smack into the middle of it at her sister Nia's wedding.
Alongside the cocky and annoyingly sexy best man-Conn's cop brother. Curtis doesn't
buy in to organized romance and fairytales. But for his brother, he'll throw on a tux and
fake it for a few hours. His flak vest would have been a better choice around the maid of
honor. He should have brought his handcuffs too, because somebody needs to restrain
the dark-haired spitfire-and he's just the man for the job. One night to indulge the spark
between them, then goodbye-that was the agreement. Curtis isn't looking for a
relationship and he sure doesn't want a troublemaker for a girlfriend. The last thing
Sara needs in her daily life is a cop looking over her shoulder, no matter how hot he is.
But giving in to their chemistry is much more fun than giving it up...
As the Cake Mix Doctor and Americas bestselling baking author, Anne Byrn shows
home bakers how to turn prepackaged cake mix into cake magnificence. But when it
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comes to frostings, she insists on making them from scratch. Frosting is more than just
a finishing touch; it makes the first stunning impression, adds layers of luscious flavor,
and keeps in a cakes moisture for days. And its so easyanyone can whip up a fantastic
icing or glaze in minutes. In this special bite-sized e-book, Anne Byrne presents thirty
delicious frostings that will take your cakes and cupcakes to the next level. Uncooked
frostings: Crushed Peppermint Buttercream, Fresh Orange Cream Cheese Frosting,
Peanut Butter Frosting, and an elegant Coffee Buttercream. Cooked frostings: silky
Chocolate Ganache, Frosty Lemon Glaze, Penuche Icing, and Annes Perfect
Chocolate Frosting. Includes a Frosting 101 primer and sidebars throughout with tips,
tricks, and advice. Whether spread, poured, or drizzled, these icings make the cake.
Workman Shorts is a line of subject-specific e-books curated from our library of trusted
books and authors. To learn more about Workman Publishing, please visit our website
at www.workman.com.
A nostalgic ode to the joy of homemade cake, beautifully photographed and with easy
mix-and-match recipes for a sweet lift any day of the week. Everyone has a favorite
style of cake, whether it's citrusy and fresh or chocolatey and indulgent. All of these
recipes and more are within your reach in Simple Cake, a love letter from Brooklyn
apron and bakeware designer Odette Williams to her favorite treat. With easy recipes
and inventive decorating ideas, Williams gives you recipes for 10 base cakes, 15
toppings, and endless decorating ideas to yield a treat--such as Milk & Honey Cake,
Coconut Cake, Summer Berry Pavlova, and Chocolatey Chocolate Cake--for any
occasion. Williams also addresses the fundamentals for getting cakes just right, with
foolproof recipes that can be cranked out whenever the urge strikes. Gorgeous
photography, along with Williams's warm and heartfelt writing, elevate this book into
something truly special.
Magazine publisher and mother of three Octavia Banfield has a lot on her plate. Still,
she is willing to shed all the hats she wears to put on her baker cap to make her lady
lover Audra her favorite cake. Her reason is simple -- to celebrate their life together and
their love. In a culture that tries to erase their role in society, Octavia and Audre decide
the sweetest revenge is to enjoy each other and some sweet adult time together. Red
velvet cake may be just a mixture of eggs, butter, and milk, but the icing on the cake is
the love two Southern women have for each other. Note: This short story was originally
published in the charity collection, Love Is Proud.

The cake mix doctor...doctors cake mixes to create more than 200 luscious
desserts with from-scratch taste.
The True Romance series - the first series based on real-life love stories! An
online dating service is not Michelle's idea of how to find love, but when the Big
3-0 hits, Michelle decides she has nothing to lose since she hasn't brought a date
home in ten years, is professionally burned out, and her climb up the corporate
ladder has come at the expense of abandoning her dream: to own a boutique
cupcakery. Todd isn't exactly a player having been off the market for ten years
and decides to give Match.com a try. He isn't so sure the Internet dating scene is
his thing - until a message pops up in the early hours on a weekend night: 'I like
your smile.' Todd likes - a lot - the whole package that glides into a French bistro
in Washington, D.C. But there's a glitch: Todd and Michelle live in different cities.
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Will love find its way? And when Todd challenges Michelle to not only go for her
dream but let him share it, will they be able to make it happen together?
With her grandmother the society beauty Dame Gladys Cooper, and her father
the renowned actor Robert Morley CBE, Annabel Morley was always going to
lead an extraordinary life. Evoking an English childhood from a bygone era,
Annabel Morley brings back to life the magic and charm of growing up in a
bohemian artistic and quintessentially English family. Their house in Berkshire is
the backdrop to a wonderful array of events and personalities. Often surrounded
by the greats of theatre such as Vivien Lee, Lawrence Olivier and Spencer Tracy,
Annabel recounts these times with such wit and affection. The Icing on the Cake
features unpublished photographs of the Morley lives as well as private letters
and personal memories, including her travels to Sydney, Venice and Hollywood
during the glamorous 1940s and 50s. The book displays how Annabel’s passion
for the theatre is also matched by her love of food and family, including recipes
served at family get togethers on both sides of the word.
NEW YORK TIMES BESTSELLER • In her first cookbook, Bon Appétit and
YouTube star of the show Gourmet Makes offers wisdom, problem-solving
strategies, and more than 100 meticulously tested, creative, and inspiring
recipes. IACP AWARD WINNER • NAMED ONE OF THE BEST COOKBOOKS
OF THE YEAR BY The New York Times Book Review • Bon Appétit • NPR •
The Atlanta Journal-Constitution • Salon • Epicurious “There are no ‘just cooks’
out there, only bakers who haven't yet been converted. I am a dessert person,
and we are all dessert people.”—Claire Saffitz Claire Saffitz is a baking hero for a
new generation. In Dessert Person, fans will find Claire’s signature spin on
sweet and savory recipes like Babkallah (a babka-Challah mashup), Apple and
Concord Grape Crumble Pie, Strawberry-Cornmeal Layer Cake, Crispy
Mushroom Galette, and Malted Forever Brownies. She outlines the problems and
solutions for each recipe—like what to do if your pie dough for Sour Cherry Pie
cracks (patch it with dough or a quiche flour paste!)—as well as practical do’s and
don’ts, skill level, prep and bake time, step-by-step photography, and
foundational know-how. With her trademark warmth and superpower ability to
explain anything baking related, Claire is ready to make everyone a dessert
person.
From Yolanda Gampp, host of the massively popular, award-winning YouTube
sensation “How to Cake It,” comes an inspiring “cakebook” with irresistible new
recipes and visual instructions for creating spectacular novelty cakes for all skill
levels. On her entertaining YouTube Channel, “How to Cake It,” Yolanda Gampp
creates mind-blowing cakes in every shape imaginable. From a watermelon to a
human heart to food-shaped cakes such as burgers and pizzas—Yolanda’s
creations are fun and realistic. Now, Yolanda brings her friendly, offbeat charm
and caking expertise to this colorful cakebook filled with imaginative cakes to
make at home. How to Cake It: A Cakebook includes directions for making
twenty-one jaw-dropping cakes that are gorgeous and delicious, including a few
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fan favorites with a fresh twist, and mind-blowing new creations. Yolanda shares
her coveted recipes and pro tips, taking you step-by-step from easy, kid-friendly
cakes (no carving necessary and simple fondant work) to more difficult designs
(minimal carving and fondant detail) to aspirational cakes (carving, painting and
gum-paste work). Whatever the celebration, Yolanda has the perfect creation,
including her never before seen Candy Apple Cake, Party Hat, Rainbow Grilled
Cheese Cake, Toy Bulldozer Cake and even a Golden Pyramid Cake, which
features a secret treasure chamber! Written in her inspiring, encouraging voice
and filled with clear, easy-to-follow instructions and vibrant photos, How to Cake
It: A Cakebook will turn beginners into confident cake creators, and confident
bakers into caking superstars!
Featured by QVC, Hallmark Home & Family, Tasting Table, and the Washington
Post. Cakes are the all-occasion dessert--the center of attention at birthdays,
holiday celebrations, and dinner parties, and the most welcome brunch, afterschool, or teatime snack. America's Test Kitchen's first all-cake book is the
definitive guide to any cake you crave from Classic Pound Cake to enjoy anytime
to a stunning and impressive Blueberry Jam Cake with brilliant jam stripes and
ombré frosting. In addition to foolproof recipes are features that make towering
24-layer Hazelnut- Chocolate Crêpe Cake as approachable as Applesauce
Snack Cake. Sidebars include step-by-step photography for cakes with more
advanced techniques like piping the ribbons of frosting that help give beautiful
Rhubarb Ribbon Cake its name. Our years of test kitchen knowledge on the art
and science of baking cakes provide all the tips and tricks you need for executing
perfect cakes every time.
She's a baker without a kitchen. He's got a double oven to spare. It's a recipe for
success, until his mother starts stirring up trouble ?Cassie Jordan has a sweet
dream to open a bakery specializing in wedding cakes. The problem is, the
Airstream trailer where she lives has a kitchen the size of a postage stamp, and
her job as housekeeper for a vacation rental agency doesn't pay enough for her
to find other arrangements.When the renters at one of the houses in her care
cancel their stay, leaving the house empty and its top-of-the-line kitchen unused,
who could blame her for seeing it as an opportunity? But Cassie's unsavory plan
starts to look like a mistake when the owner's son shows up unannounced,
catching her with her pants down-literally.If Cassie can sweet-talk her way out of
trouble, setting up her business might be a piece of cake. If not, it's going to be a
bitter setback ?The Icing on the Cake is a stand-alone novel in Linda Seed's
Otter Bluff small-town romance series.
Grandma finds a way to dispel her grandchild's fear of thunderstorms.
What could be better than a phenomenon? The return of a phenomenon. Ten years
ago Anne Byrn's The Cake Mix Doctor began its extraordinary run as one of the most
popular baking books of all time. Now Anne Byrn is back with the all-new Cake Mix
Doctor Returns! From the beloved author who showed home bakers how adding a
touch of sweet butter or a dusting of cocoa powder, a dollop of vanilla yogurt or flurry of
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grated lemon zest could transform the ordinary into the extraordinary. Here are 160
brand-new recipesthats right, 160 amazing cake mix recipesfor luscious layer cakes,
sheet cakes, brownies, bars, cookies, and more. And the book is needed more than
ever. Today 90 percent of home cooks use prepackaged mixes, while the economy is
creating a perfect excuse to let them eat cakecake equals happiness. And what cakes!
40 layer cakes, from Tiramisu Cake to The Best Red Velvet Cake, Strawberry
Refrigerator Cake to Chocolate Swirled Cannoli Cake. 35 sheet cakes. 38 bundt and
pound cakes. 16 cupcakes and muffins, plus the cult classic Whoopie Pie. And
brownies, bars, and cookies, including Spice Drop Cookies, Angel Food Macaroons,
and Chocolate Espresso Biscotti. There's even a wedding cake, a frequent request
from the author's passionate online community. The Cake Mix Doctor is backjust say
ahhhhh!
The Sharp sisters are bold, bright, sassy, stylin', and fierce. As the daughters of
mayoral candidate Stanley Sharp, all eyes are on them as they attend high school.
Every choice they make can make or break their father's campaign—and make or break
their own chances for success. Desperate to measure up to her talented older sisters,
Yuri Sharp wants to become a top pastry chef. But while learning the ropes at a local
bake shop, Yuri discovers that corners are being cut, and people are getting sick.
Speaking up has already landed her on the wrong side of a violent school gang. Will
Yuri keep her silence this time, or will she be forced to speak up and accept whatever
consequences may come?
A multicultural book that teaches English idioms about food. Includes popular idioms,
idiom meanings, example sentences, and colorful illustrations of characters and
settings from around the world. This book also provides an English audio recording and
links to teaching resources. This is a great resource for diverse classrooms!
It’s time to venture beyond vanilla and chocolate and take your baking skills up a
notch. We’re talking layers—two, three, four, or more! Create sky-high, bakery-quality
treats at home with Tessa Huff’s 150 innovative recipes, which combine new and
exciting flavors of cake, fillings, and frostings—everything from pink peppercorn cherry to
bourbon butterscotch, and pumpkin vanilla chai to riesling rhubarb and raspberry
chocolate stout. Including contemporary baking methods and industry tips and tricks,
Layered covers every decorating technique you’ll ever need with simple instructions
and gorgeous step-by-step photos that speak to bakers of every skill level—and to
anyone who wants to transform dessert into layer upon layer of edible art.
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.
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