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Book
Download
S: How It
Functions

Our publication
download solution
jobs by giving

accessibility to our vast
collection of digital
publications. Just
search for the book
you want to read, and
download it instantly.
You can select to
download the Baking
From My Home To
Yours publication to
your gadget or review


https://api.delirest.hu/

it online through our
internet site. This
procedure fasts, very
easy, and convenient.

With book downloads,
you can delight in a
seamless and
uncomplicated
experience. We
comprehend exactly
how important it is for
publication fans to
have access to their
favorite reads in an
instant. That's why we
offer a solution that is
developed to satisfy
your demands.

Why
Choose
Baking
From My

Home To
Yours
Publicatio
n to
Download
S?

Reserve downloads
supply a wide variety
of benefits to serious
readers. Not just do
they give ease and
rate, but they also
enable very easy

access and
compatibility
throughout  different

gadgets. In addition,
book downloads allow
you to build your
digital library, giving
you the freedom to
arrange your collection
efficiently.
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So why not sign up
with the countless
publication enthusiasts
who have currently
welcomed the globe of
book downloads? With
our service, you can
start your literary
adventure today, and
discover an entire new
globe of books waiting
to be discovered.

CHECKING OUT
VARIOUS GENRES

When it pertains to
Baking From My Home
To Yours book, among
the best advantages is
the large choice of
styles readily available.
Whether you're a
follower of secret,
romance, dream, or
non-fiction, there's
something for every
person.

Uncoveri
ng New
Genres

Among the very best
features of Baking
From My Home To
Yours is the ability to
quickly check out new
styles. With just a
couple of clicks, you
can example books in
various classifications
and find new authors
to enjoy. And also, with
electronic publications,
there's no need to
stress over rack space
or carrying hefty
publications around.
You can take your
entire virtual library
with you anywhere you

go.



Customizi

g Across

ng Yousoundarl
Preferasc

€S

Via book downloads,
you can also
individualize your
reading preferences.
Several digital
bookstores provide
referrals and curated
listings based upon
your analysis history,
making it very easy to
locate your following
fantastic read. You can
additionally browse
Baking From My Home
To Yours by author,
subject, and even
language.

Reviewin

One more benefit of
book downloads is the
ability to accessibility
Baking From My Home
To Yours from
throughout the globe.
Whether it's a
bestseller from the US
or a timeless from
Europe, you can easily
download and enjoy
books from a variety of
nations and cultures.

So why limitation on
your own to simply one
genre? With
publication downloads,
you can discover a
varied variety of
classifications and find
brand-new worlds of
literary works.
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READING BAKING
FROM MY HOME
TO YOURS IN

DIGITAL STYLE

Checking

publications in a digital
format is a game-
changer for publication
enthusiasts. With book
downloads, you can
access your favored
books quickly, and with
the benefits of digital
format, the experience
is also much better.

Below's why:

e Mobility: With
Baking From My
Home To Yours,
you can carry
thousands of
books with you in
your pocket or
bag. No demand
to bother with
the weight or
room they use

up.

e Customizability:

THE HAPPINESSiORlectronic

books, you can
change the font
size, design, and
history color to
your liking. This
can make finding
out more comfy
and can be
especially handy
for people with
visual problems.

e Searchability:

Have you ever
before searched
for a particular
passage in a
physical book
and had trouble?
With digital
books, you can
search the whole
text easily.
Sustainability: By
choosing Baking
From My Home
To Yours book to
download, we
can decrease our
carbon footprint
by staying clear
of the printing



and delivery of
physical
publications. This
suggests we can
appreciate our
preferred reads
while likewise
helping to
safeguard the
atmosphere.

In general, the
happiness of reading in
digital format has
actually opened new
possibilities for Baking
From My Home To
Yours publication fans.
We can uncover brand-
new authors, explore
different  categories,
and boost our reading
experience like never
previously.

ACCESSING
BAKING FROM MY
HOME TO YOURS
IN PDF LAYOUT

When it involves
api.delirest.hu, PDF
format is an excellent

choice for those that
choose analysis
publications on digital

gadgets. PDF
publications use
numerous benefits

over other electronic
publication formats,
including easy
readability and
compatibility across
various devices. With
api.delirest.hu,
accessing publications
in PDF layout is basic
and hassle-free.

Just how
to Gain
access to
Baking
From My
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Home To The
Yours in

Layout

To download and install
books in PDF style, all
you need to do is
discover a
api.delirest.hu
internet site that
provides them. Several
internet sites allow you
to filter your search
results by format, so
you can conveniently
locate Baking From My
Home To Yours in PDF
format. As soon as you
discover the book you
want to download,
simply click the
download web link, and
the PDF file will be
conserved to your
device.

Benefits
of Baking
From My
Home To
Yours
PDF
Publicatio
ns

PDF books supply
several advantages,
including simple
readability and
compatibility

throughout tools. PDFs
preserve the original
formatting of the book,
making it very easy to
read on a selection of



devices without the
demand for unique
software or hardware.
Furthermore, PDFs are
searchable and permit
you to highlight and
remember, making it a
great alternative for
researching or study.

Conclusio
n of
Baking
From My
Home To
Yours

Accessing publications
in PDF style through
book downloads is a
practical and
convenient method to
appreciate your
favored publications on
digital gadgets. With

their simple readability
and compatibility
across gadgets, PDF
books are an excellent
alternative for
publication fans who
favor reading books on
electronic tools.
Attempt downloading
and install a
publication in PDF
format today and
experience the benefits
for yourself.

DISCOVERING
YOUR NEXT GREAT
READ

Sometimes, it can be
testing to decide on a
brand-new book to
review. With
publication downloads,
we have access to a
variety of books to
choose from, making it
much easier to explore
brand-new writers and
styles.
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Recomm
endations

Reserve downloads
often feature built-in
suggestion systems
that suggest
publications based
upon your analysis
history and
preferences. These
systems assess your
previous downloads,
scores, and examines
to provide personalized
recommendations that
may stimulate your
rate of interest.
Registering for on-line
book clubs and
newsletters is an
additional fantastic
means to obtain
regular updates on
new releases and
publication referrals.

Reviews

api.delirest.hu offer the
option to review
reviews and scores of
different publications,
offering viewers an
idea of what to expect
before making a
dedication. Evaluations
can likewise aid
viewers uncover
underrated

publications or hidden
gems they might not
have otherwise
considered.

Curated
Lists

Numerous publication
download platforms
feature curated lists of
books that fall within
particular genres or
styles. These checklists
can help readers
explore various genres
they may not have



formerly considered.

By taking advantage of
these functions, finding
your next terrific read
can be a pleasurable
and simple and easy
experience. With book
downloads, there is
constantly a brand-new
experience waiting to
be uncovered.

BUILDING YOUR
VIRTUAL LIBRARY

Now that you have
actually found the
world of Baking From
My Home To Yours, it's
time to develop your
virtual library. With
publication downloads,
you can conveniently
curate your collection
of publications,
organized by genre,
writer, or checking out
standing.

Producing
Collection
s Baking
From My
Home To
Yours

One of the most
effective methods to
stay arranged is by
developing collections.
Collections can be
based upon your mood,
rate of interest, and
even your reading
objectives. For
instance, you can
create a "beach reads"
collection for your
future getaway or a
“classics" collection to
explore classic
literature.
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Organizin Collection

g Your
Collection

Do not let your
collection become
cluttered. Take

advantage of the
integrated business
attributes of your tool.
Sort your publications
alphabetically, by
writer, or by
publication day. You
can also make use of
metadata such as tags
and descriptions to add
context and make it
simpler to locate
certain publications.

Accessing
Your

11

With  publication
downloads, your library
is constantly
obtainable. You can
access your
publications from
anywhere, on any kind
of tool, and even
offline. Plus, you can
sync your reading
development across
devices so you can
always get where you
left off.

Sharing
Your
Library

Sharing your collection
with friends and family
is simple too. Many
platforms enable you
to financing
publications to others
for a restricted time,
and some even have



integrated sharing
features that let you
advise publications and
share your progress.

Start building your
virtual library with
book downloads today.
With simple access,
company, and sharing
abilities, you'll never
lack terrific reads to
delight in.

SHARING THE
LOVE FOR BOOKS

At the heart of every
book is a tale waiting
to be shared, gone
over, and celebrated.
With  publication
downloads, sharing the
love for publications
has never been easier.

Joining publication
clubs and on the
internet discussion
forums allows us to get
in touch with fellow
publication

enthusiasts, share our
favorite reads, and

12

uncover new Baking
From My Home To
Yours. Whether it's via
social networks groups,
Goodreads, or online
events, we can discuss
our viewpoints,
exchange viewpoints,
and learn from one
another.

Sharing our love for
publications goes
beyond just joining
neighborhoods. We can
additionally lend our
favorite titles to loved
ones through
electronic financing
options. This way, we
can present our liked
ones to our favored
authors and genres
without bothering with
physical duplicates or
delivery logistics.

The

12
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Power of

Book
Recomm

endations

Schedule downloads
also provide curated
listings and
recommendations,
making it a lot easier
to explore new writers
and genres. With
customized formulas
and user-generated
material, we can check
out countless titles and
locate our next
wonderful read within
minutes.

At the exact same
time, we can share our
own referrals with
others through
evaluations and scores.
By leaving responses
and remarks, we offer
various other book

13

enthusiasts an
opportunity to uncover
new, forgotten books
that they may have
otherwise missed.

All in all, sharing the
love for Baking From
My Home To Yours
publications is not only
a means to develop
relationships and get in
touch with others but
likewise a way to
explore new tales and
genres that we may
have never ever found
on our very own.

CONCLUSION

We hope this write-up
has actually motivated
you to explore the
globe of Baking From
My Home To Yours. By
accepting electronic
publications, you can
access a vast choice of
titles easily and swiftly,

explore different
genres, and improve
your analysis

experience with the



current innovations.

As we have actually
reviewed, publication
downloads enable you
to develop a digital
library, share your love
for books with others,
and discover your next
favorite read quickly.
Whether you choose
reading on an e-reader,
tablet, or smart device,
publication downloads
use compatibility and
readability across all
devices.

Welcomin
g the
Globe of
Book
Download

14

Remember, by
welcoming the globe of
book downloads, you
can begin your literary
journey today. You can
download and install
Baking From My Home
To Yours in PDF style,
check out brand-new
genres and writers,
and organize your own
virtual library
effectively.

Join book clubs, take
part in on the internet
discussion forums, and
connect with fellow
publication enthusiasts
with publication
downloads. Share your
favored reads and
recommendations, and
uncover brand-new
titles that you may not
have discovered
otherwise.

So what are you
awaiting? Beginning
your Baking From My

14
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Home To Yours
downloading and
install journey today
and experience all the
advantages and
benefit that the
electronic globe of
publications needs to
offer!

Baking

From My Home to
Yours Houghton Mifflin
Harcourt

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.

Baking Chez Moi

Recipes from My
Paris Home to Your
Home Anywhere
Houghton Mifflin

15

Harcourt

The author of the
award-winning Around
My French Table
presents a collection of
180 radically simple
desserts from French
home cooks and pastry
chefs. 75,000 first
printing.

Around My French
Table

More than 300
Recipes from My
Home to Yours
HarperCollins

When Julia Child told
Dorie Greenspan, “You
write recipes just the
way | do,” she paid her
the ultimate
compliment. Julia’s
praise was echoed by
the New York Times
and the Los Angeles
Times, which referred
to Dorie’s “wonderfully
encouraging voice”
and “the sense of a
real person who is



there to help should
you stumble.” Now in a
big, personal, and
personable book, Dorie
captures all the
excitement of French
home cooking, sharing
disarmingly simple
dishes she has
gathered over years of
living in France. Around
My French Table
includes many superb
renditions of the great
classics: a glorious
cheese-domed onion
soup, a spoon-tender
beef daube, and the
“top-secret” chocolate
mousse recipe that
every good Parisian
cook knows—but won’t
reveal. Hundreds of
other recipes are
remarkably easy: a
cheese and olive quick
bread, a three-star
chef’s Basque potato
tortilla made with a
surprise ingredient
(potato chips), and an
utterly satisfying roast

16

chicken for “lazy
people.” Packed with
lively stories,
memories, and insider
tips on French culinary
customs, Around My
French Table will make
cooks fall in love with
France all over again,
or for the first time.

Baking with Dorie

Sweet, Salty &
Simple Mariner Books
From James Beard
Award-winning and
NYT best-selling author
Dorie Greenspan, a
baking book of more
than 150 exciting
recipes Say "Dorie
Greenspan" and think
baking. The renowned
author of thirteen
cookbooks and winner
of five James Beard
and two IACP awards
offers a collection that
celebrates the sweet,
the savory, and the
simple. Every recipe is

16
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signature Dorie: easy--
beginners can ace
every technique in this
book--and accessible,
made with everyday
ingredients. Are there
surprises? Of course!

You'll find ingenious
twists like Berry
Biscuits. Footlong

cheese sticks made
with cream puff dough.
Apple pie with browned
butter spiced like warm
mulled cider. A s'mores
ice cream cake with

velvety chocolate
sauce, salty peanuts,
and toasted

marshmallows. It's a
book of simple yet
sophisticated baking.
The chapters are
classic: Breakfast Stuff
- Cakes - Cookies -
Pies, Tarts, Cobblers
and Crisps - Two
Perfect Little Pastries -
Salty Side Up. The
recipes are
unexpected. And there
are "Sweethearts"

17

throughout, mini
collections of Dorie's
all-time favorites. Don't
miss the meringue
Little Marvels or the
Double-Decker
Caramel Cake. Like all
of Dorie's recipes, they
lend themselves to
being remade,
refashioned, and riffed
on.

Baking at Home with

The Culinary
Institute of America
Wiley

A complete, illustrated
volume of lessons and
recipes for the home
baker. The Culinary
Institute of America is
the place where many
of today's leading
chefs and pastry chefs
have learned the
fundamental skills that
launched their careers.
Now, in this companion
to Cooking at Home
with The Culinary
Institute of America,



the CIA draws on its
extensive expertise
and experience to give
home bakers an
outstanding course in
the essentials of
baking, along with a
wealth of irresistible
recipes. It outlines all
the basic information
on equipment,
ingredients, and
methods necessary to
create top-quality
cakes, pastries, breads,
frozen desserts, and
more. Readers learn
the techniques step by
step, with detailed
instructions and
photographs that
clearly explain what to
do and how to do it.
Ideal for developing
skills and building a
repertoire, the book's
200 recipes all
specially created by
the CIA - are delicious,
attractive, and easy to
make, from Cream
Scones and Streusel-

18

Topped Blueberry
Muffins to Flourless
Chocolate Souffle Cake
and Warm Lemon
Pudding Cakes.
Complete with 250
beautiful full-color
photographs of
procedures and
finished dishes, Baking
at Home with The
Culinary Institute of
America is a
comprehensive
resource that will
enable home cooks to
master the art of
baking in their own
kitchens.

Taste of Home
Ultimate Baking
Cookbook

400+ Recipes, tips,
secrets and hints for
baking success
Simon and Schuster

Now more than ever,
home cooks are flexing
their baking muscle by
preparing from-scratch

18
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breads, golden best bake. Entire
biscuits, wow-worthy chapters walk you
cakes, snackable through the basics of
cookies and other yeast and quick
sensational sweets. breads, cheesecakes,

Whether you're a
novice baker or a pro,
this book has all the
recipes, hints, tips and
tricks you need to bake
up an impressive
specialty. With the

Taste of Home
Ultimate Baking
Cookbook, you’ll

uncover the secrets
today’'s home bakers
rely on most. Want to
bake crescent rolls like
Grandma? Follow the
how-to photos for the
perfect result.
Wondering how to
make the perfect pie?
See the step-by-step
directions for sweet
success. Want to learn
how to master
sourdough bread? We’'ll
show you how, from
sourdough starter to
the perfect rise to the

19

pies, bagels, brownies,
coffee cakes, cobblers,
cookies, cakes for
every occasion and so
many other favorites!
CHAPTERS Baking 101
(Everything you need
to know before you
begin) Yeast Breads
Loaf Breads Egg
Breads: Brioche &
Challah Foccacia
Dinner Rolls Sweet
Breads & Rolls
Sourdough Breads
Pizza Crusts & More
(Bagels, Pretzels &
Breadsticks) Quick
Breads Quick Breads
Muffins Soda Bread &
Scones Biscuits & Corn
Bread Cookies Drop
Bar Cutout
Sliced/lcebox

Shaped/molded Biscotti
Brownies & Bars Pies &
Tarts Pie crusts Fruit



Pies Custard &
Meringue Pies Tarts &
Galettes Nut Pies &
More Cobblers, Crisps
& Crumbles
Cheesecakes &
Custards Cakes Layer
Cakes Sheet Cakes &
Cake Rolls Bundt
Cakes/Pound cakes
Upside-Down Cakes &
Skillet cakes Chiffon
Cupcakes Assorted
Cakes (includes classic
tortes) Pastries & More
Breakfast Rolls &
Pastries Puff Pastry &
Phyllo Dough Coffee
Cakes Assorted
Pastries Icings, Glazes,
Sauces & More Baking
Reference Guide Cake-
Pan Conversions
Ingredient

Substitutions Weights
for common baking
ingredients How to cut
down recipes RECIPES
Classic Carrot Cake
Red Velvet Cake Mom'’s
Pineapple Upside Down
Cake Peanut-Butter

20

Chocolate Cupcakes
Cranberry-Pumpkin
Bread Cheesecake
Squares Key Lime
Cheesecake Monster
Cookies Grandma’s
Oatmeal Cookies
Ginger Bites Caramel
Brownies Banana Split
Bars Pecan Pie Scones
Cape Cod Blueberry Pie
Brandied Apricot Tart
Blueberry Crisp Apple
Brown Betty Chocolate
Eclairs Peach Cream
Puffs

Around My French
Table

More Than 300
Recipes from My
Home to Yours Rux
Martin/Houghton Mifflin
Harcourt

A James Beard Award
winner offers
personable recipes for
French home cooking,
presenting more than
three hundred recipes
for hors d'oeuvres,

20
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salads, soups, meat

dishes, fish,
vegetables, and
desserts, with a
separate section on
making dough,
vinaigrettes, and
sauces.

Cooking with Dorie
Greenspan Houghton
Mifflin Harcourt

The perfect gift for any
cook! A two-book
bundle of Dorie
Greenspan’s essential
cookbooks: Baking and
Around My French
Table. When Julia Child
told Dorie Greenspan,
"You write recipes just
the way | do," she paid
her the ultimate
compliment. Julia’s
praise was echoed by
the New York Times
and the Los Angeles
Times, which referred
to Dorie’s "wonderfully
encouraging voice" and
"the sense of a real
person who is there to

21

help should vyou
stumble." Both Around
My French Table and
Baking: From My Home
to Yours are filled with
hundreds of recipes,
generous helpings of
background

information, abundant
stories, and hundreds
of professional hints.
Around My French
Table includes many
superb renditions of
the great classics: a
glorious cheese-domed
onion soup, a spoon-
tender beef daube, and
the “top-secret"
chocolate mousse
recipe that every good
Parisian cook
knows—but won't
reveal. Scores of other
recipes are remarkably
easy: a cheese and
olive quick bread, a
three-star chef’s
Basque potato tortilla
made with a surprise
ingredient (potato
chips), and an utterly



satisfying roast chicken
for "lazy people." In
Baking: From My Home
to Yours, her
masterwork, Dorie
applies the lessons
from three decades of
experience to her first
and real love: home
baking. The 300
recipes will seduce a
new generation of
bakers, whether their
favorite kitchen tools
are a bowl and a whisk
or a stand mixer and a
baker’s torch. From
homey to special
occasion, these recipes
are keepers. Dorie’s
favorite raisin swirl
bread, big spicy
muffins from her stint
as a baker in a famous
New York City
restaurant, French
chocolate brownies (a
Parisian pastry chef
begged for the recipe),
a dramatic black and
white cake for a "wow"
occasion, and Pierre

22

Hermé's extraordinary
lemon tart are just a
few of the delights in
this book.

Everyday Dorie

The Way | Cook Rux
Martin/Houghton Mifflin
Harcourt

The James Beard
Award-winning and
New York Times
magazine columnist
shares the irresistibly
informal food she
makes for her husband
and friends.

Get Your Bake On

Sweet and Savory
Recipes from My
Home to Yours Simon
and Schuster

Cook up some
delicious, down-home
goodness with this
cookbook of more than
seventy-five sweet and
savory recipes from
Brian Emmett, grand

22
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prize winner of CBS’s
The American Baking
Competition. In 2013,
Brian Emmett burst
onto the culinary scene
with his charm,
confidence, and
superior baking and
cooking skills on
season one of The
American Baking
Competition. He won
over the hearts of
Americans nationwide,
who watched this
enthusiastic husband
and father immerse
himself in his
passion—and,

ultimately, take home
the illustrious title of
“Top Amateur Baker.”
Now, in Get Your Bake
On, Brian shares over
seventy-five recipes
that leave no doubt as
to why he was crowned
champion on the show.
This cookbook
encompasses a hearty
mixture of The
American Baking

23

Competition favorites,
brand-new

concoctions, and
Emmett family recipes
passed down through
generations. Staying
true to the show’'s
theme, there are
plenty of sweets: From
miniature tarts to his
famous Cakey
Chocolate Chip Cookie,
Brian's baked goods
are sure to satisfy even
the most demanding of
sweet tooths. But Get
Your Bake On also
features a strong
savory element with
classic, feel-good
recipes such as Sunday
Brunch Strada and
Beef Chili with
Buttermilk Cornbread.
So grab a spoon,
America—Brian’s back,
and he’s ready to dish!

Paleo Baking at
Home

The Ultimate



24

Resource for
Delicious Grain-Free
Cookies, Cakes,
Bars, Breads and
More Page Street
Publishing

Incredible Paleo Baked
Goods for Every
Craving Paleo bakers
rejoice! Michele Rosen,
founder of the cooking
blog Paleo Running
Momma, has created
60 spot-on Paleo
versions of all the
cakes, cookies,
brownies, muffins, pies
and breads you love.
With these genius
gluten- and processed
sugar-free recipes, you
can indulge in all of
your go-to treats
without the
guilt—whether you're
Paleo or simply trying
to eat cleaner meals.
This collection of
tested and perfected
recipes includes
showstopping treats for
birthdays and events,

as well as simple
sweets for every day.
And with every recipe
using natural
ingredients and whole
foods, not only is
everything healthier,
but it's tastier too!
Indulge in outrageous
sweets, like Pumpkin
Spice Cupcakes with

Maple Cinnamon
Frosting, Double
Chocolate Cherry
Cookies, Apple

Cinnamon Bread with
Walnut Streusel, Salted
Caramel Cookie
Crumble Bars,
Blueberry Scones and
so much more. Michele
also includes savory
treats, like Classic
Chewy Homemade
Bagels and Authentic
Soft Pretzels.
Rediscover all your
favorites, with this
brilliant book of
healthy, yummy and
foolproof Paleo baking
recipes!
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Ready for Dessert

My Best Recipes
Random House Digital,
Inc.

Presents a
compendium of recipes
for desserts, including
cakes, pies, tarts, fruit
desserts, custards,
soufflaes, puddings,
frozen treats, cookies,
and candies, in
addition to providing
serving and storage
advice.

Daniel Boulud's Cafe
Boulud Cookbook
Simon and Schuster

Presents a selection of
recipes that includes
classic French dishes,
seasonal specialties,
ethnic foods, and
vegetarian dishes

Dessert Person
Recipes and

Guidance for Baking
with Confidence

25

Clarkson Potter

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. | 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
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everyone a dessert
person.

Baked

New Frontiers in
Baking Abrams

As featured on The
Martha Stewart Show
and The Today Show
and in People
Magazine! Hip. Cool.
Fashion-forward. These
aren’t adjectives you'd
ordinarily think of
applying to baked
goods. Think again. Not
every baker wants to
re-create Grandma’s
pound cake or cherry
pie. Matt Lewis and

Renato Poliafito
certainly didn’t, when
they left their
advertising careers
behind, pooled their
life savings, and
opened their dream
bakery, Baked, in

Brooklyn, New York, a
few years back. The
visions that danced in
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their heads were of
other, brand-new kinds
of confections . . .
Things like a Malt Ball
Cake with Milk
Chocolate Frosting,
which captures the
flavor of their favorite
Whoppers candies (and
ups the ante with a
malted milk ball
garnish). Things like
spicy Chipotle Cheddar
Biscuits that really
wake up your taste
buds at breakfast time.
Things like a Sweet
and Salty Cake created
expressly for adults
who are as salt-craving
?as they are sweet-
toothed. Which is not
to say that Lewis and
Poliafito sidestep
tradition absolutely.
Their Chocolate Pie
(whose filling  uses
Ovaltine) pays loving
homage to the classic
roadside-diner dessert.
Their Baked Brownies
will wow even the most
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discriminating brownie
connoisseur. And their
Chocolate Chip
Cookies? Words cannot
describe. Whether
trendsetting or tried-
and-true, every idea in
this book is freshly
Baked.

Cooking with Scraps

Turn Your Peels,
Cores, Rinds, and
Stems into Delicious
Meals Workman
Publishing

“A whole new way to
celebrate ingredients
that have long been
wasted. Lindsay-Jean is
a master of efficiency
and we're inspired to
follow her lead!”
—Amanda Hesser and

Merrill Stubbs,
cofounders of Food52
In 85 innovative

recipes, Lindsay-Jean
Hard—who writes the
“Cooking with Scraps”
column for
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Food52—shows just
how delicious and
surprising the all-too-
often-discarded parts
of food can be,
transforming what
might be considered
trash into culinary
treasure. Here’s how to
put those seeds,
stems, tops, rinds to
good use for more
delicious (and more
frugal) cooking: Carrot
greens—bright, fresh,
and packed with
flavor—make a zesty
pesto. Water from
canned beans behaves
just like egg whites,
perfect for vegan
mayonnaise that even
non-vegans will love.
And serve broccoli
stems olive-oil poached
on lemony ricotta
toast. It's pure food
genius, all the while
critically reducing
waste one dish at a
time. “I love this book
because the recipes

matter...show[ing] us
how to utilize the
whole plant, to the
betterment of our
palate, our
pocketbook, and our
place.” —Eugenia
Bone, author of The
Kitchen Ecosystem
“Packed with smart,
approachable recipes
for beautiful food made
with ingredients that
you used to throw in
the compost bin!”
—Cara Mangini, author
of The Vegetable
Butcher

Cook's Illustrated
Baking Book
America's Test Kitchen
Baking demystified
with 450 foolproof
recipes from Cook's
Illustrated, America's
most trusted food
magazine. The Cook’s
[llustrated Baking Book
has it all—definitive
recipes for all your
favorite cookies, cakes,
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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
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.

29

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.

Dorie's Cookies
HarperCollins

James Beard Award-
winner for Best Baking
and Dessert Book 2017
All-new collection from
a "revered icon" and
"culinary guru" (New
York Times). Over the
course of her baking
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career, Dorie
Greenspan has created
more than 300 cookie
recipes. Yet she has
never written a book
about them—until now.
To merit her “three
purple stars of
approval,” every
cookie had to be so
special that it begged
to be made again and
again. Cookies for
every taste and
occasion are here.
There are company
treats like Portofignos,
with chocolate dough
and port-soaked figs,
and lunch-box
Blueberry Buttermilk
Pie Bars. They Might Be
Breakfast Cookies are

packed with
goodies—raisins, dried
apples, dried

cranberries, and oats—
while Almond Crackle
Cookies have just three
ingredients. There are
dozens of choices for
the Christmas cookie

swaps, including Little
Rascals (German jam
sandwich cookies with
walnuts), Italian
Saucissons (chocolate
log cookies studded
with dried fruit), and
Snowy-Topped Brownie
Drops. And who but
America’s favorite
baker could devise a
cookie as intriguing as
Pink-Peppercorn
Thumbprints or as
popular as the World
Peace Cookie, with its
59 million Internet
fans?

Baking With Dorie

Sweet, Salty &
Simple HarperCollins

A NEW YORK TIMES
BESTSELLER Eater's
Best Cookbooks of Fall
2021 Bon Appetit's
Cookbook Gift Guide:
2021 Edition Food &
Wine's 23 Fall
Cookbooks We're
Reading (and Cooking
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from) This Season
From James Beard
Award-winning and
NYT best-selling author
Dorie Greenspan, a
baking book of more
than 150 exciting
recipes Say “Dorie
Greenspan” and think
baking. The renowned
author of thirteen
cookbooks and winner
of five James Beard
and two IACP awards
offers a collection that
celebrates the sweet,
the savory, and the
simple. Every recipe is
signature Dorie:
easy—beginners can
ace every technique in
this book—and
accessible, made with
everyday ingredients.
Are there surprises? Of
course!  You'll find
ingenious twists like
Berry Biscuits. Footlong
cheese sticks made
with cream puff dough.
Apple pie with browned
butter spiced like warm
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mulled cider. A s'mores
ice cream cake with

velvety chocolate
sauce, salty peanuts,
and toasted

marshmallows. It's a
book of simple yet
sophisticated baking.
The chapters are
classic: Breakfast Stuff
* Cakes * Cookies -«
Pies, Tarts, Cobblers
and Crisps Two
Perfect Little Pastries
Salty Side Up. The
recipes are
unexpected. And there
are “Sweethearts”
throughout, mini
collections of Dorie’s
all-time favorites. Don’t
miss the meringue
Little Marvels or the
Double-Decker
Caramel Cake. Like all
of Dorie’s recipes, they
lend themselves to
being remade,
refashioned, and riffed
on.

Baking Gold
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How to Bake
(Almost) Everything
with 3 Doughs, 2
Batters, and 1 Magic
Mix

A smarter, easier, and
more fun way to bake:
Turn just three doughs,
two batters, and one
magic mix into more
than seventy-five
different cookies,
cakes, buns, brownies,
and tarts! From award-
winning author and
pastry chef Jami Curl,
Baking Gold is an
ingenious collection of
recipes and
preparation methods
that streamline baking
while producing top-
notch results, making
sure every recipe
comes together easily
and works perfectly
every time. At its core,
Baking Gold features
recipes for three
doughs, two batters,
and one
cookie/brownie magic

baking mix that can be
repurposed and
reinvented in order to
create more than 75
uniqgue and special
treats. Ranging from
mainstays such as
Ginger-Molasses

Cookies, Peanut Butter
Brownies, and
breakfast goodies like
Caramel Sticky Buns to
showstoppers such as

the quintessential
Vanilla Celebration
Cake or Curl's

signature Chocolate-
Honey-Almond Butter
Poufs, Baking Gold is
perfect for bakers of all
ages and skills.

The Vanilla Bean
Baking Book

Recipes for
Irresistible Everyday
Favorites and
Reinvented Classics
Penguin

Sarah Kieffer knows
that you don’t have to
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be a professional baker
in order to bake up
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

33

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.

Duchess Bake Shop

French-Inspired
Recipes from Our
Bakery to Your
Home Appetite by
Random House

The perfect balance of
high-end French
pastries and home
baking. This elegant,
must-have cookbook



offers exceptional
recipes with exquisite
results--perfect for
passionate home
bakers. An updated
version of the best-
selling debut from
Giselle Courteau, this
beautiful cookbook is
packed with stunning
recipes with
spectacular results.
The ideas from this
cookbook can be
traced back to Giselle's
experiences teaching
English in Japan in
2007. It was in Tokyo
that Giselle, a self-
taught baker, first
discovered French
macarons and became
determined to replicate
the delicate
confections at home.
After experimenting
with hundreds of
different recipes, all in
a tiny toaster oven,
Giselle finally perfected
a macaron recipe that
inspired her to open a
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French Patisserie in
Canada in 2009. That

macaron recipe is
featured in this
cookbook and

macarons have been
(and continue to be)
the bestselling item at
Duchess Bake Shop
since it first opened.
Macarons aside,
Giselle's expertise in all
things French
patisserie is clear
throughout this
cookbook. Inside, you'll
find standout recipes
for Pains au Chocolat,
Brioche, and
Tartiflette. The
cookbook also features
contemporary twists on
classics including The
Duchess, a modern
take on the Swedish
Princess Cake; Duchess
St. Honoré, a
combination of two
pastries (puff and pate
a choux); and delicious
Canadian-inspired
pastries such as
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Farmer's Saskatoon
Pie, Butter Tarts, and
the Courteau Family
Tourtiere. This new
edition will also include
Duchess Bake Shop's
famed Buche de Noel,
a perfect recipe for the
holiday season! With
ten chapters of
approachable recipes
that have been tested
and re-tested, Giselle's
instructions demystify
the baking process.
This cookbook will
inspire readers to bake
with confidence using a
range of baking
equipment, techniques,
and ingredients. The
book's refined design
captures the
sophistication and chic
decadence of Giselle's
beloved bake shop.

The Baking Bible
Houghton Mifflin
Harcourt

Offers baking tips and
techniques, with
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recipes for cakes, tarts,

pies, cookies, and
breads.
Food Network

Magazine: The Big,
Fun Kids Baking
Book - NEW YORK
TIMES BESTSELLER

110+ Recipes for
Young Bakers Hearst
Home & Hearst Home

Kids

NEW YORK TIMES
BESTSELLER! 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
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all the info they need
to make their favorite
desserts: muffins and
quick breads, brownies
and bars, cookies,
cupcakes, sheet cakes,
and more. 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

Baker Bettie’s
Better Baking Book

Classic Baking
Techniques and
Recipes for Building
Baking Confidence
Mango Media Inc.

Build Your Baking
Confidence with Baker
Bettie “l wish | had this
book when | started
baking! It's not only a
collection of amazing
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recipes, but it answers
the ‘why’ to your
baking questions.”
—Gemma Stafford,
chef, author, and host
of Bigger Bolder Baking
#1 Bestseller in
Professional Cooking,
Pastry Baking, Cake
Baking, Pies, Desserts,
and Cookies Do you
find baking difficult, or
just not sure how it
works? This cookbook
is your new go-to
baking book. Baking
from scratch can be
hard. The science of
baking is a particular
science that requires
precise measurements
and steps. With Kristin
Hoffman, aka Baker
Bettie, the science
behind baking
becomes second
nature! Baker Bettie’s
Better Baking Book
lays a foundation of
basic baking skills and
master recipes that are
sure to boost your
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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
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you enjoyed books like
The Baking Bible; Bake
From Scratch; or
Bigger, Bolder Baking,
you'll love Baker
Bettie's Better Baking
Book!

The Good Book of
Southern Baking

A Revival of Biscuits,
Cakes, and
Cornbread Lorena
Jones Books

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,
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tarts, and
cakes—including
dozens of variations on
beloved
standards—this is the
new bible for Southern
baking.

Baking with Julia

Sift, Knead, Flute,
Flour, And Savor...
William Morrow
Cookbooks

Baking with Julia
Nothing promises
pleasure more readily
than the words "freshly
baked." And nothing
says magnum opus as
definitively as Baking
with Julia, which offers
the dedicated home
cook, whether a novice
or seasoned veteran, a
unique distillation of
the baker's art. Baking
with Julia is not only a
book full of glorious
recipes but also one
that continues Julia's
teaching tradition.
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Here, basic techniques
come alive and are
made easily
comprehensible in
recipes that
demonstrate the
myriad ways of raising
dough, glazing cakes,
and decorating crusts.
This is the resource
you'll turn to again and
again for all your
baking needs. With
Baking with Julia in
your cookbook library,
you can become a
master baker. And
there's no better time
to be baking than now.
Quality baking today is
more varied, more
exciting, and simply
more authentic than
ever before. Baking
with Julia celebrates
this tremendous range
with enticing recipes
that marry
sophisticated European
techniques to
American tastes and
ingredients. With
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creative flair,
napoleons are layered
with tropical fruits,
pumpkin and
cranberries are
kneaded into bread
doughs, and a tart is
topped with sweet
stewed onions. Along
the way, step-by-step
photographs
demonstrate the basic
building blocks of the
pastry and bread
baker's repertoire, and
from this firm
foundation fancy takes
flight. Baking with Julia
presents an
extraordinary
assemblage of talent,
knowledge, and artistry
from the new
generation of bakers
whose vision is so
much a part of this
book. The Ilist of
contributors reads like
a Who's Who of today's
master bakers,
including Flo Braker,
Steve Sullivan, Marcel

Desaulniers, Nick
Malgieri, Alice Medrich,
Nancy Silverton,
Martha Stewart, and a
host of bright new
talents such as Jeffrey
Alford and Naomi
Duguid. With nearly
two hundred recipes,
and half as many
pages of tantalizing
full-color photographs,
this incomparable
kitchen companion
goes far beyond what
most cookbooks offer.
More than fifty pages
of illustrated reference
sections define basic
terms and techniques,
and explain the hows
and whys of batters
and doughs to take you
effortlessly through the
essential techniques. If
you've never made
flaky pie crust, your
first no-fail experience
is at hand. If you've
never baked bread,
that most satisfying
and sensual pleasure
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awaits the turn of a
page. With recipes for
breads, pastries,
cookies, and
cakes—from chocolate
to cheesecake, from
miniature gems to
multi-tiered
masterpieces—this
cookbook is a total
immersion experience
in the wonder of home
baking.

The Complete
Baking Book for
Young Chefs

100+ Sweet and
Savory Recipes that
You'll Love to Bake,
Share and Eat!
Sourcebooks, Inc.

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
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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.

Cheryl Day's
Treasury of
Southern Baking

Artisan Books

“The definitive book on
Southern baking . . . a
master class in making
memorable baked
goods.” —Bon Appétit
Named a Best
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Cookbook of Fall 2021
by Eater Named a Best
Cookbook to Read and
Gift by Thrillist Named
a Top 10 Most
Anticipated Cookbook
of Fall 2021 by Stained
Page News There is
nothing more satisfying
or comforting than
tying on a favorite
apron and baking
something delicious.
And nowhere has this
been so woven into life
than in the American
South, where the
attitude is that every
day is worthy of a
special treat from the
kitchen. Cheryl Day,
one of the South’s
most respected bakers,
a New York Times
bestselling author, and
co-owner—with her
husband, Griff—of
Savannah’s acclaimed
Back in the Day
Bakery, is a direct
descendent of this
storied Southern
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baking tradition.
Literally: her great-
great-grandmother was
an enslaved pastry
cook famous for her
biscuits and cakes.
Now Cheryl brings
together her deep
experience, the
conversations she’s
had with grandmothers
and great-aunts and
sister-bakers, and her
passion for collecting
local cookbooks and
handwritten recipes in
a definitive collection
of over two hundred
tried-and-true recipes
that celebrate the craft
of from-scratch
Southern baking. Flaky,
buttery biscuits. Light
and crisp fritters.
Muffins and scones
with a Southern twist,
using ingredients like
cornmeal, pecans,
sorghum, and cane
syrup. Cookies that
satisfy every craving.
The big spectacular
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cakes, of course, layer
upon layer bound by
creamy frosting, the
focal point of every
celebration. And then
the pies. Oh, the pies!
The book steeps the
baker in not only the
recipes, ingredients,
and special flavor
profiles of Southern
baking but also the
very nuances of how to
be a better baker. With
Cheryl as your guide,

it's like having
generations of
Southern bakers

standing over your
shoulder, showing you
just how to cream
butter and sugar, fold
whipped egg whites
into batter, adjust for
the temperature and
humidity in your
kitchen, and master
those glorious
piecrusts by
overcoming the thing
that experienced
bakers know—a pie



dough can sense fear!
Time to get out that
apron.

Crusts
The Ultimate Baker's

Book Cider Mill Press
More than 300 recipes

from expert and
artisan bakers,
covering breads,
croissants, flatbreads,
pizzas, and
pies—Foods that

demand the perfect
crunch! From loaves to
pastries, pizza to pie,
Crusts covers it all!
Between its elegantly
designed covers, you'll
discover: 300+ recipes
from artisan bakers
around the world;
gluten-free, Paleo,
vegetarian, and vegan
recipes; complete how-
to sections on making
your own dough,
bread, and pizzas with
easy-to-follow

instructions; helpful
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tips and techniques
from expert bakers and

chefs; culinary
histories behind your
favorite loaves and

pastries; an illustrated
catalog of more than
100 grains from around
the world and
throughout time...and
so much more! This
cookbook is the
ultimate resource for
every level chef, and is
a keystone addition to
your cookbook library.
Bakers and Chefs
Barbara Elisi Caracciolo
owner of
Spigamadre bakery in
Sweden and blogger
behind Bread and
Companatico.

Stephany Buswell —
Certified Master Baker,
pastry chef-instructor
at the International
Culinary Center.
Bakeries 158 Pickett
Street Café - South
Portland, ME 400 Gradi
- East Brunswick, VIC,
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Australia Amy’s Bread Pizza Pilgrims -
- New York, NY Barton London, England

Springs Mills - Dripping
Springs, TX Bellegarde
- New Orleans, LA
Boulangerie -
Kennebunkport, ME
Boulted Bread -
Raleigh, NC
Community Grains -
Oakland, CA Dante’s
Pizzeria Napoletana -
Takapuna, AK, New
Zealand Deux Bakery -
Santa Barbara, CA
Flour Bakery and Café
- Boston, MA Grain
Craft - Chattanooga,
TN Kaufman’s Bakery
& Delicatessen
Skokie, IL King Arthur
Flour Baking School -
Norwich, VT La Svolta
Pizzeria - Hampton,
VIC, Australia Lindley
Mills - Graham, NC
Maine Grains -
Skowhegan, ME
Metropolitan Bakery -
Philadelphia, PA Oliveto
- Oakland, CA OTTO
Pizza - Portland, ME
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Pizzaly - Preston, VIC,
Australia Polestar
Hearth Bread - Guelph,
ON, Canada Scoozi -
Ascot Vale, VIC,
Australia Settebello
Pizzeria Napoletana -
New Lynn, AK, New
Zealand Seven Stars
Bakery - Providence, RI
St-Viateur Bagel
Montreal, QC, Canada
Sugar Bakeshop
Charleston, SC Sugar
Pie Bakery
Charleston, AY
Sugaree's New
Albany, MS Sweet Life
Patisserie - Eugene, OR
Sweetery - Anderson,
SC Swiss Bakery -
Vancouver, BC, Canada
Tano’'s Pizzeria
Chicago, IL Theo & Co.
Pizzeria - Perth, WA,
Australia Winslow's
Home - St. Louis, MO
Zingerman's - Ann
Arbor, M
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The Fannie Farmer
Baking Book
Gramercy Books
Presents over eight
hundred recipes for
pies, cookies, cakes,
breads, and crackers

Weeknight Baking

Recipes to Fit Your
Schedule Simon and
Schuster

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

46 Baking From My Home To Yours 2026-03-01



Baking From My Home To Yours

47

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!

The Grand Central
Baking Book

Breakfast Pastries,
Cookies, Pies, and
Satisfying Savories
from the Pacific
Northwest's
Celebrated Bakery
Random House Digital,
Inc.

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.

Home Baked
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My Mom, Marijuana,
and the Stoning of
San Francisco
Houghton Mifflin

A blazingly funny,
heartfelt memoir from
the daughter of the
larger-than-life woman
who ran Sticky Fingers
Brownies, an
underground bakery
that distributed
thousands of marijuana
brownies per month
and helped provide
medical marijuana to
AIDS patients in San
Francisco--for fans of
Armistead Maupin and
Patricia Lockwood
During the '70s in San
Francisco, Alia's
mother ran the
underground Sticky
Fingers Brownies,
delivering upwards of
10,000 illegal
marijuana edibles per
month throughout the
circus-like atmosphere
of a city in the throes
of major change. She



exchanged psychic
readings with Alia's
future father, and
thereafter had a
partner in business and
life. Decades before
cannabusiness went
mainstream, when
marijuana was as illicit
as heroin, they
ingeniously hid
themselves in plain
sight, parading through
town--and through the
scenes and upheavals
of the day, from Gay
Liberation to the
tragedy of the Peoples
Temple--in bright and
elaborate outfits, the
goods wrapped in
hand-designed

packaging and tucked
into Alia's stroller. But
the stars were not
aligned forever and,
after leaving the city
and a shoulda-seen-it-
coming divorce, Alia
and her mom returned
to San Francisco in the
mid-80s, this time
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using Sticky Fingers'
distribution channels to
provide medical
marijuana to friends
and former customers
now  suffering the
depredations of AIDS.
Exhilarating, laugh-out-
loud funny, and
heartbreaking, Home
Baked celebrates an

eccentric and
remarkable extended
family, taking wus
through love, loss, and
finding home.
Huckleberry

Stories, Secrets, and
Recipes From Our

Kitchen Chronicle
Books
Everything in

generosity is the motto
of Zoe Nathan, the big-
hearted baker behind
Santa Monica's favorite
neighborhood bakery
and breakfast spot,
Huckleberry Bakery &
Café. This irresistible
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cookbook collects more
than 115 recipes and
more than 150 color
photographs, including
how-to sequences for
mastering basics such
as flaky dough and
lining a cake pan.
Huckleberry's recipes
span from sweet (rustic
cakes, muffins, and
scones) to savory (hot
cereals, biscuits, and
quiche). True to the
healthful spirit of Los
Angeles, these recipes
feature whole-grain
flours, sesame and flax
seeds, fresh fruits and
vegetables, natural
sugars, and gluten-free
and vegan
options—and they
always lead with
deliciousness. For
bakers and all-day
brunchers, Huckleberry
will become the
cookbook to reach for
whenever the craving
for big flavor strikes.
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The Best Cast-lron
Baking Book

Recipes for Breads,
Pies, Biscuits and
More Robert Rose

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-lron 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
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pan and get baking!

Modern
Scandinavian Baking

A Cookbook of
Sweet Treats and
Savory Bakes
Rockridge Press

Master the art and
heart of Scandinavian
baking--60+ authentic
recipes Now you can
whip up a slice of
Scandinavian

hospitality in the
comfort of your own
kitchen! Modern
Scandinavian Baking is
a complete guide for
bakers of all levels who
want to create the
sweet and savory
treats of Denmark,
Norway, and Sweden.
From breads, to
pastries, cakes, and
cookies, there's a
simple and
scrumptious recipe to
delight everyone in this
beautifully designed
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Scandinavian

cookbook. Enjoy
contemporary takes on
classic bakes, plus a
comprehensive guide
to stocking your pantry
with Scandinavian
staples, like rye flour,
cardamom, baker's
ammonia, and beyond.

This Scandinavian
cookbook includes:
Baker's dozen--

Discover 13 simple
rules for achieving the
best results with the

recipes in this
Scandinavian
cookbook. Regional

basics--Learn

Scandinavian baking
foundations, from the
cultural origins of
cornerstone foods, to
techniques like
kneading dough, and
essential tools like
potato ricers, rolling
pins, and pastry
brushes. Helpful tips--
Get convenient
pointers for serving
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and storing your baked
goods, plus tips on how
to adjust the recipes in
this Scandinavian
cookbook for specific
allergens. If you've
been searching for a
Scandinavian cookbook

that offers modern
twists to the region's
traditional baked

goods, look no further--
this one has you
covered!

Life Is What You
Bake It

Recipes, Stories,
and Inspiration to
Bake Your Way to
the Top: a Baking
Book Clarkson Potter

"The first Black person
to win The Great
American Baking Show
shares her story of
personal growth and

more than 100
delicious recipes.
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
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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 fans to find
their inner warrior and
bake their best life"--

The Ultimate Baking
for One Cookbook

175 Super Easy
Recipes Made Just
for You Simon and
Schuster

Have your cake and
eat it too without any
leftovers or waste with
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these 175 essential,

delicious, and
decadent baking
recipes perfectly

crafted for one. Baking
for one is harder than it
may seem. It's tricky to
make sure you have
the right
measurements and
ingredients to recreate
a more manageable
amount of your favorite
treats. The good news
is that it's now possible
to prepare single-
serving recipes that
are full of flavor, easy
to make, and
economical with The
Ultimate Baking for
One Cookbook. This
cookbook allows you to
make fresh,
homemade baked
goods for one without
having an entire cake,
dozens of cookies, or a
full tray of brownies
leftover. Each of the
175 single-serving
recipes are quick and
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simple to make and
will save you both time
and money. And while
the common
ingredients can be
found in everyone's
pantry, the results are
anything but ordinary.
From mug cakes to
muffin recipes, you'll
be able to enjoy
delicious versions of all
your favorite desserts,
no matter what the
occasion. Whether you
live alone or are just
searching for the
perfect sweet treat,
baking solo never
needs to be
challenging (or
overwhelming) again!

Baked to Order

60 Sweet and
Savory Recipes with
Variations for Every
Craving Page Street
Publishing

Standout Baked Goods
that Prove Variety Is



the Spice of Life It's
never been easier to
find the perfect recipe
for every mood than
with this outstanding
collection of sweet and
savory treats. Ruth Mar
Tam shares 60 of her
favorite recipes—each
with a number of
variations and flavor
combinations, so you
can tweak them to suit
any craving. While
each of her recipes is
delicious in its original
form, the variations
she offers make it easy
to mix up a recipe
based on ingredients
you happen to have on
hand or simply cater to
your own personal
preferences. Once
you've mastered
Ruth’s mouthwatering
Spiced Coffee Crumb
Cake, give it a fruity
twist with her Apple-
Rye variation, or make
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it nutty with the
addition of a Nut
Streusel. Or maybe you
love the Tomato and
Ricotta Galette as a
light lunch, but you
need something a little
sweeter to serve at the
end of a meal—in that
case, try out the Plum
and Honey Frangipane
variation for a crowd-
pleasing dessert. With
sweet treats like
Rhubarb and Walnut
Linzer Cookies, Earl
Grey Bundt Cake and
Strawberry Palmiers,
and savory options like
Smoked Paprika and
Cheddar Gougeéres,
Nearly Naked
Sourdough Focaccia
and Mushroom
Diamond Pastries,
Ruth’s recipes offer
you all the options you
need for wunique,
creative, and—most
importantly—delicious
baking.
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