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Cake Simple - Christie Matheson 2011-10-21
“The 50 recipes cover the basics . . . but it also dances into less familiar
territory . . . a bright, creative, well-edited little collection of recipes.”
—Kitchn Bundt-style cakes appeal to everyone busy home bakers
appreciate how simple they are to make, and cake lovers adore the
endless (and delicious!) variety of shapes and forms they can take. This
collection of more than fifty recipes delivers retro fun with a
sophisticated spin, offering everything from nostalgia-inducing classics
and decadent indulgences to adorable minis and even vegan versions of
this eponymous treat. Enticing photos throughout showcase these
whimsical, irresistible desserts and will have anyone with sweet cravings
begging for this circular sensation! “In the most recent of Chronicle’s
gift-worthy single-subject cookbook comes a focus on Bundt cakes, by
Matheson. With 50-plus recipes divided into four chapters for regular
and mini-size cakes, this collection includes modern-day versions of
classics.” —Publishers Weekly
101 Orange Dessert Recipes - Ruby Wood 2020-07-25
Happiness is Dessert Every Night!✩ Read this book for FREE on the
Kindle Unlimited NOW! ✩Let's discover the book "101 Orange Dessert
Recipes" in the parts listed below: 101 Awesome Orange Dessert Recipes
Our experts have tested all the recipes in this book more than once to
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ensure sweet success each time. We aim for this book to be your ultimate
resource material for dessert making, as well as your kitchen assistant,
regardless if you're an eager newbie or a self-assured cook searching for
new ideas and techniques."101 Orange Dessert Recipes" has long been
overdue. Over 10 years of publishing recipes for tarts, ice creams, cakes,
cheesecakes, cookies, pies, and a lot more have enabled us to include
plenty of dessert-making information and know-how in these pages. As
what we promise on the cover, it's the cookbook for all things sweet and
wonderful. Nothing beats a high-quality dessert in drawing attention,
satisfying the palate, or making lasting memories. You can't ask for more
in life than that.You also see more different types of recipes such as:
Mousse Recipe Sponge Cake Recipe Bundt Cake Recipes Bread Pudding
Recipes Layer Cake Recipe Gourmet Cupcake Cookbook Frozen Yogurt
Recipe ✩ DOWNLOAD FREE eBook (PDF) included FULL of
ILLUSTRATIONS for EVERY RECIPES right after conclusion ✩I really
hope that each book in the series will be always your best friend in your
little kitchen.Let's live happily and make dessert every day!Enjoy the
book,
Sally's Baking Addiction - Sally McKenney 2016-10-11
Updated with a brand-new selection of desserts and treats, the fully
illustrated Sally's Baking Addiction cookbook offers more than 80
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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.
Ready for Dessert - David Lebovitz 2012-09-18
Pastry chef David Lebovitz is known for creating desserts with bold and
high-impact flavor, not fussy, complicated presentations. Lucky for us,
this translates into showstopping sweets that bakers of all skill levels can
master. In Ready for Dessert, elegant finales such as Gâteau Victoire,
Black Currant Tea Crème Brûlée, and Anise-Orange Ice Cream
Profiteroles with Chocolate Sauce are as easy to prepare as comfort
foods such as Plum-Blueberry Upside-Down Cake, Creamy Rice Pudding,
and Cheesecake Brownies. With his unique brand of humor—and a
fondness for desserts with “screaming chocolate intensity”—David serves
up a tantalizing array of more than 170 recipes for cakes, pies, tarts,
crisps, cobblers, custards, soufflés, puddings, ice creams, sherbets,
sorbets, cookies, candies, dessert sauces, fruit preserves, and even
homemade liqueurs. David reveals his three favorites: a deeply spiced
Fresh Ginger Cake; the bracing and beautiful Champagne Gelée with
Kumquats, Grapefruits, and Blood Oranges; and his chunky and chewy
Chocolate Chip Cookies. His trademark friendly guidance, as well as
suggestions, storage advice, flavor variations, and tips will help ensure
success every time. Accompanied with stunning photos by award-winning
photographer Maren Caruso, this new compilation of David’s best
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recipes to date will inspire you to pull out your sugar bin and get baking
or churn up a batch of homemade ice cream. So if you’re ready for
dessert (and who isn’t?), you’ll be happy to have this collection of sweet
indulgences on your kitchen shelf—and your guests will be overjoyed,
too.
Add a Pinch - Robyn Stone 2017-03-28
With a foreword by Ree Drummond, this beautiful book has 100 easier,
faster, lightened-up Southern recipes, from the blogger behind the
popular Add a Pinch website. A generation ago, home cooks may have
had all day to prepare dinner, but most folks now want convenient, fast
recipes that don’t rely on canned soups or other processed products.
Here, fresh ingredients take center stage in slow cooker meals,
casseroles and one-dish suppers, salads, soups, and desserts that have
deep, satisfying flavors but are a cinch to make. Smart swaps like Greek
yogurt for mayo in pimento cheese and cauliflower “rice” put a modern
spin on these dishes. With 75 color photographs and lots of sidebars, this
is the new Southern cooking handbook.
On Baking (Update) - Sarah R. Labensky 2015-03-02
This is the eBook of the printed book and may not include any media,
website access codes, or print supplements that may come packaged
with the bound book. This comprehensive text is designed for courses in
baking and the pastry arts, yet still accessible to the aspiring home baker
Help readers understand the how and why of successful baking On
Baking, Third Edition, Update enhances the fundamentals approach that
has prepared thousands of students for successful careers in the baking
and pastry arts. It teaches both the how and why, starting with general
procedures, highlighting core principles and skills, and then presenting
applications and sample recipes. Professionalism, breads, desserts and
pastries, advanced pastry work–including chocolate work–are each
covered in detail. To help students truly master baking, the book also
incorporates scientific, cultural, and historical aspects of the culinary
arts. More than 230 new full-color photographs, 40 new recipes, and
information on key trends like healthy baking, wedding cakes, and
plating techniques help prepare readers to use the latest methods and
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recipes. Also available with MyCulinaryLab This title is also available
with MyCulinaryLab—an online homework, tutorial, and assessment
program designed to work with this text to engage students and improve
results. With its vast collection of recipes tested in the kitchens of top
culinary schools and an extensive ingredient database, Pearson Kitchen
Manager allows Chefs to maximize the value of their recipe content. New
Culinary Math Problem-Sets for baking are designed to help students
with varying levels of math knowledge master the basic math skills they
need to be successful in the kitchen, and apply them within the context
of baking. NOTE: You are purchasing a standalone product;
MyCulinaryLab does not come packaged with this content. If you would
like to purchase both the physical text and MyCulinaryLab search for
ISBN-10: 0134115252/ISBN-13: 9780134115252. That package includes
ISBN-10: 0133886751/ISBN-13: 9780133886757 and ISBN-10:
0134109406/ISBN-13: 9780134109404. MyCulinaryLab should only be
purchased when required by an instructor.
The Professional Pastry Chef - Bo Friberg 1996
If you think sumptuous desserts and healthy eating don't go together,
you'll change your mind when you see the tempting, yet delightfully
healthy desserts that Bo Friberg has added to the Third Edition of this
ever-popular pastry cookbook. The Light Desserts chapter now offers
twice as many mouth-watering desserts that will please your palate, your
heart, and your waistline. The Third Edition on The Professional Pastry
Chef offers hundreds of tempting, easy-to-follow recipes that range from
classical to contemporary favorites. Here is a complete guide to the
preparation and artful presentation of a bounty of pastries and desserts,
including breads, cakes, cookies, pastries, ice creams, candies, and
restaurant desserts. Instructions for every recipe have been rewritten
using shortened, numbered steps to make them as easy to follow as
possible. Each recipe - thoroughly tested by the author and thousands of
his students - has been refined to perfection and is virtually foolproof. In
brand new, consolidated introductions to each recipe, Master Pastry
Chef Bo Friberg carefully explains the proper blending of ingredients,
use of pastry equipment, alternate presentations, and professional
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techniques so you can produce professional results the first time.
Cake Keeper Cakes - Lauren Chattman 2009
Few things are as satisfying as a sweet snack that's mouthwateringly
moist. So skip the cookie jar and head for the cake keeper. In Cake
Keeper Cakes, Lauren Chattman, the author of Dessert Express, presents
simple and delicious recipes that stand up to everyday eating. Made from
only the most wholesome ingredients, Lauren's heavenly creations
include Espresso-Hazelnut Bundt Cake, Banana and Bittersweet
Chocolate Cake, Citrus Pound Cake, Raspberry Yellow Cake Squares,
and Mississippi Mud Cake. Designed with the busy baker in mind, this
intoxicating cookbook shows how to make long-lasting cakes like mom
used to, in a lot less time.
Modern Art Desserts - Caitlin Freeman 2013-04-16
Taking cues from works by Andy Warhol, Frida Kahlo, and Matisse,
pastry chef Caitlin Freeman, of Miette bakery and Blue Bottle Coffee
fame, creates a collection of uniquely delicious dessert recipes (with
step-by-step assembly guides) that give readers all they need to make
their own edible masterpieces. From a fudge pop based on an Ellsworth
Kelly sculpture to a pristinely segmented cake fashioned after
Mondrian’s well-known composition, this collection of uniquely delicious
recipes for cookies, parfait, gelées, ice pops, ice cream, cakes, and
inventive drinks has everything you need to astound friends, family, and
guests with your own edible masterpieces. Taking cues from modern
art’s most revered artists, these twenty-seven showstopping desserts
exhibit the charm and sophistication of works by Andy Warhol, Cindy
Sherman, Henri Matisse, Jeff Koons, Roy Lichtenstein, Richard Avedon,
Wayne Thiebaud, and more. Featuring an image of the original artwork
alongside a museum curator’s perspective on the original piece and
detailed, easy-to-follow directions (with step-by-step assembly guides
adapted for home bakers), Modern Art Desserts will inspire a kitchen
gallery of stunning treats.
One Bowl Baking - Yvonne Ruperti 2013-09-24
Offers easy, accessible baking recipes, including cinnamon sugar
snickerdoodles, fluffy yellow sheet cake, and lemon Bundt cake.
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Chocolate Cakes - Elinor Klivans 2012-10-05
“[A] drool-inducing, photo-heavy cookbook . . . [Klivans] guides even the
least confident baker to a cocoa-dusted kitchen and full-on chocolate
ecstasy.” —Publishers Weekly There are enough people out there
obsessed with chocolate cake to warrant an official holiday: National
Chocolate Cake Day, January 27. Beloved baker Elinor Klivans, author of
the best-selling Cupcakes! and Cupcake Kit, has dedicated her new
cookbook to the stuff of chocoholic fantasy: chocolate cake. There’s
something for bakers of every skill level in the fifty recipes included
here, from fast chocolate fixes like the Hot Chocolate Pudding Cake to
more elaborate recipes like the Mocha Whipped Cream Truffle Cake.
This book is certain to be celebrated by chocolate lovers everywhere.
And how will they do that? With cake, of course! “A splendid book. Many
of the recipes are easy, but even the ones that are somewhat
complicated—the New Brooklyn Chocolate Blackout Cake, for
instance—feature concise instructions written in plain language. And the
photos and food-styling are stunning. All together, it’s a great package.
True chocoholics won’t want to miss this one.” —January Magazine
Hand Made Baking - Kamran Siddiqi 2014-11-25
This cookbook from the passionate baker is “a pleasure to read . . . an
unpretentious, cheery collection designed to ‘convert fear-filled
nonbakers to experts.’” —Publishers Weekly Kamran Siddiqi, the selftaught baker and talented young blogger behind the Sophisticated
Gourmet, delivers simple yet sophisticated recipes in his first book—a
collection of more than seventy-five of his favorite homemade sweets.
Designed to entice new bakers with his infectious passion for baking
(and sugar in all its glorious forms), the pages are filled with classic
favorites like Cream Scones and Chocolate Cake as well as lesser-known
indulgences such as Chocolate–Brown Sugar Pavlova and Pistachio
Polvorones. Kamran also believes in baking as a form of therapy, which
comes through in such soothing balms as his Heartbreak Chocolate
Truffle Cookies. With glorious photographs of each and every treat, Hand
Made Baking is perfect for aspiring home cooks with an eye for the
elevated taste and beauty of all things hand made. “Hand Made Baking
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feels lovely and personal, like you’re peering into the kitchen of a friend
who’s invited you over for cake and coffee . . . draws you in and compels
you to head straight for the kitchen.” —Food Network
Modern French Pastry - Cheryl Wakerhauser 2017-10-24
Cheryl Wakerhauser, the award-winning chef and owner of Pix
Patisserie, brings new artistry to classic French desserts. With recipes
like Le Royale, Amélie, Pear Rosemary Tart, Pistachio Picnic Cake, Bûche
de Noël, Crème Brûlée Cookies and Macarons, you will be sure to wow
any guest with complex flavors and textures that are unique to French
pastry. French dessert is a study in components, and Cheryl breaks each
recipe down, providing information on classic techniques while imbuing
each recipe with a new twist. Her Amélie recipe, the winner of the Patis
France Chocolate Competition, combines orange vanilla crème brûlée,
glazed chocolate mousse, caramelized hazelnuts, praline crisp and
orange liqueur génoise. Cheryl trained with MOF Philippe URRACA, a
prestigious patisserie located in southern France. She has been featured
in World of Fine Wine, Delta Sky magazine, Thrillist Portland, Food
Network Magazine, The Wall Street Journal, USA Today and Bon Appétit.
This book will have 41 recipes and 80 photos.
The Advanced Art of Baking and Pastry - R. Andrew Chlebana
2017-10-16
The main goal of Advanced Baking and Pastry is to present the right
balance of topics and depth of coverage, encompassing items produced
in the bakeshop, including breads, Viennoiserie, creams, pies, tarts,
cakes, and decorative work in a professional manner that is easily
approachable for the advanced baking and pastry student and
professional. This is accomplished by providing theoretical information
along with tested recipes and detailed step-by-step procedures. This
approach to learning builds the student’s confidence and skills, as well as
an increased understanding of the material. In addition, a supplemental
recipe database will provide students with a foundation of recipes and
techniques that they can then apply throughout their career.
Professionals will also benefit from the wide variety of recipes and the
techniques presented.
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The Joy of Gluten-Free, Sugar-Free Baking - Peter Reinhart
2012-08-14
The first gluten-free baking book from legendary bread maker and James
Beard Award-winning author Peter Reinhart, with 80 world-class recipes
suitable for wheat sensitive, diabetic, and low-carb/low-sugar dieters.
The first gluten-free baking book from legendary bread maker and James
Beard Award-winning author Peter Reinhart, with 80 world-class recipes
suitable for wheat sensitive, diabetic, and low-carb/low-sugar dieters.
Amazing, easy-to-make recipes that revolutionize baking for wheat
sensitive, diabetic, and low-carb/low-sugar cooks. After more than two
decades of research into gluten-free baking, bestselling author and
legendary bread maker Peter Reinhart and his baking partner Denene
Wallace deliver more than eighty world-class recipes for delicious
breads, pastries, cookies, cakes, and more in The Joy of Gluten-Free,
Sugar-Free Baking. Carefully crafted for anyone who is gluten sensitive,
diabetic, or needs to reduce carbs to prevent illness or lose weight, these
forgiving recipes taste just as good as the original wheat versions—and
are easier to bake than traditional breads. By using readily available or
home-ground nut and seed flours and alternative and natural sweeteners
as the foundation for their groundbreaking style of baking, Reinhart and
Wallace avoid the carb-heavy starch products commonly found in glutenfree baking. Additionally, each recipe can easily be made vegan by
following the dairy and egg substitution guidelines. Bakers of all skill
levels will have no trouble creating incredibly flavorful baked goods,
such as: • Toasting Bread, Banana Bread, Nutty Zucchini Bread, and
many styles of pizza and focaccia • Cheddar Cheese and Pecan Crackers,
Herb Crackers, Garlic Breadsticks, and pretzels • Blueberry-Hazelnut
Muffins, Lemon and Poppy Seed Scones, and pancakes and waffles •
Coconut-Pecan Cookies, Lemon Drop Cookies, Biscotti, and Peanut
Butter Cup Cookies • Brownies and Blondies, Cinnamon-Raisin Coffee
Cake, Pound Cake with Crumb Topping, and Carrot Cake with Cream
Cheese Frosting • Apple Crumble Pie, Pumpkin Pie, Berry Pie, and
Vanilla, Chocolate, or Banana Cream Pie With Reinhart and Wallace’s
careful attention to ingredients and balancing of flavors, these delicious
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gluten-free baked goods with a glycemic load of nearly zero will satisfy
anyone’s craving for warm bread or decadent cake.
Boutique Baking - Peggy Porschen 2012
Peggy Porschen is one of the most prominent and pioneering names in
contemporary cake design. This book captures the essence of Peggy's
technical skill and inspired use of colour while also ensuring that each
cake is both achievable and delicious to eat.
Dessert Person - Claire Saffitz 2020-10-20
NEW YORK TIMES BESTSELLER • In her first cookbook, Bon Appétit
and YouTube star of the show Gourmet Makes offers wisdom, problemsolving 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.
Zoë Bakes Cakes - Zoë François 2021-03-16
IACP AWARD FINALIST • 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. “Zoë’s relentless curiosity
has made her an artist in the truest sense of the word.”—Joanna Gaines,
co-founder of Magnolia NAMED ONE OF THE BEST COOKBOOKS OF
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THE YEAR BY TIME OUT 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 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.
Baking with the Cake Boss - Buddy Valastro 2019-06-11
Buddy Valastro, master baker and star of the TLC smash hit Cake Boss
and Food Network’s Buddy vs. Duff, shares everything a home cook
needs to know about baking—from the fundamentals of mixing, rolling,
and kneading to the secrets of cake construction and decoration—with
this accessible and fun recipe collection and step-by-step how-to guide.
For beginning home cooks, seasoned bakers, and even some
professionals looking to pick up a trick or two, Baking with the Cake
Boss effortlessly and enthusiastically teaches you everything from how to
perfect the simplest butter cookies to creating magnificent wedding
cakes. With his characteristic passion and good-natured humor, Buddy
Valastro offers so much more than simply recipes. Blending his clear,
helpful advice and charming personal stories, this cookbook features
more than seventy decorating styles and recipes, including unforgettable
and delicious cookies, pastries, pies, and so much more.
Renal Diet Cookbook - Susan Zogheib, Mhs Rd Ldn 2015-10-30
More Than a Kidney Cookbook: Your 28-Day Action Plan to Kick-Start a
Kidney-Healthy Diet "Susan has done a masterful job in educating
patients about their disease, explaining why watching your diet is
important, and offering meal plans and recipes that encourage
compliance and fun. - John Wigneswaran, MD, VP Clinical Affairs DaVita
Healthcare Partners While a kidney disease diagnosis can be
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overwhelming, you're not alone. Nearly 26 million adults are affected by
chronic kidney disease. But there is hope. Your diet. In the Renal Diet
Cookbook, renal dietician Susan Zogheib, MHS, RD, LDN provides a 28day plan to establish long-term dietary changes to slow the progression
of kidney disease. She knows it can be confusing to figure out which
foods to eat and which to avoid. In her comprehensive renal diet
cookbook, she details weekly meal plans featuring recipes that keep your
potassium, sodium, and phosphorous levels in check. This kidney
cookbook removes the mystery and stress of figuring out what foods to
eat, with: Targeted weekly meal plans to preserve your kidney health.
Recipe modifications for dialysis patients. Helpful FAQs about managing
chronic kidney disease. Arm yourself with all the knowledge you need
with the Renal Diet Cookbook.
Tea with Bea - Bea Vo 2014-02-21
Bea's of Bloomsbury has been offering mouth-watering teatime treats in
the heart of London since 2008. Every day the layer cakes, meringues
and tiers of cupcakes in the shop window entice passers-by. Now you can
enjoy Tea with Bea in your own home with these easy-to-follow recipes.
Cookies & bars are made to enjoy with a cup of tea. Be it lavender
shortbread or double chocolate chip cookies, there's something here to
fill the tins. Imagine afternoon tea and what spring to mind are Scones &
Small Cakes. Bea provides the ultimate scone recipe and other sweet
fingerfood, such as French macarons. When teatime calls for something
special, turn to the Tarts chapter. With recipes for two types of dough,
and golden whisky pecan custard pie and key lime pie, you won't be
stuck for ideas. Bea's key to cake success is a handful of failsafe recipes
that she can always rely on. The Cake chapter is devoted to staple
recipes which can be embellished or layered to create the dazzling ideas
in the Special Cakes chapter. And when only a Cheesecake will do, you'll
find plenty of choice here - from the simple to the sublime.Bea Vo is a
chef and the owner of Bea's of Bloomsbury. Born in the Washington D.C.
area, she first discovered her love of pastry at the age of seven when she
managed to get flour on the ceiling. Upon graduating in Science and
Technology at Cornell University, she immediately threw herself into
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cuisine. She trained at Le Cordon Bleu and opened Bea's of Bloomsbury
in 2008, with branches in London's literary Bloomsbury, the City of
London and Chelsea.
Momofuku Milk Bar - Christina Tosi 2011-10-25
The highly anticipated complement to the New York Times bestselling
Momofuku cookbook, Momofuku Milk Bar reveals the recipes for the
innovative, addictive cookies, pies, cakes, ice creams, and more from the
wildly popular Milk Bar bakery. Momofuku Milk Bar shares the recipes
for Christina Tosi’s fantastic desserts—the now-legendary riffs on
childhood flavors and down-home classics (all essentially derived from
ten mother recipes)—along with the compelling narrative of the unlikely
beginnings of this quirky bakery’s success. It all started one day when
Momofuku founder David Chang asked Christina to make a dessert for
dinner that night. Just like that, the pastry program at Momofuku began.
Christina’s playful desserts, including the compost cookie, a chunky
chocolate-chip cookie studded with crunchy salty pretzels and coffee
grounds; the crack pie, a sugary-buttery confection as craveable as the
name implies; the cereal milk ice cream, made from everyone’s favorite
part of a nutritious breakfast—the milk at the bottom of a bowl of cereal;
and the easy layer cakes that forgo fancy frosting in favor of unfinished
edges that hint at the yumminess inside helped the restaurants earn
praise from the New York Times and the Michelin Guide and led to the
opening of Milk Bar, which now draws fans from around the country and
the world. With all the recipes for the bakery’s most beloved
desserts—along with ones for savory baked goods that take a page from
Chang’s Asian-flavored cuisine, such as Kimchi Croissants with Blue
Cheese—and 100 color photographs, Momofuku Milk Bar makes baking
irresistible off-beat treats at home both foolproof and fun.
The New Way to Cake - Benjamina Ebuehi 2019-11-05
Put Flavor First with 60 Easy, Stylish Cakes Unlock a whole new world of
flavor with Benjamina Ebuehi’s signature cakes. Inspired by her journey
to The Great British Bake Off and beyond, Benjamina’s groundbreaking
recipes put flavor at the forefront by letting the star ingredients—toasted
nuts, fragrant spices, bold herbs and ripe fruit—do all the work.
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Creations like Plum & Black Pepper Cake, Masala-Chai Carrot Cake and
Caramelized Plantain Upside-Down Cake are as impressive as they are
simple. Beautiful, minimal finishing touches make a big impact,
highlighting the exciting ingredients within. These irresistible treats will
amaze your friends and family as easily as they will spice up your week.
Full of beautiful, of-the-moment cakes with unforgettable flavors, The
New Way to Cake brings out the best baker in everyone.
Layered - Tessa Huff 2016-04-19
“Tessa elevates the art of layer cakes to new heights . . . [She] will have
you whipping up drool-worthy, gourmet cakes at home.” —Carrie Selman
of The Cake Blog 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 150
innovative recipes from Tessa Huff, the founder of Style Sweet. They
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. “Tessa Huff is a
cake whisperer. Every cake you will immediately want to bake . . .
everyone will be gobsmacked by a multi-tiered, multi-component
offering.” —The Cookbook Junkies “Ms. Huff has created a beautiful
book, loaded with equal measure classic technique and modern flavor
sensibility. Anyone who considers themselves a baker will feel their pulse
subtly accelerate simply by thumbing through these pages.” —Leslie
Bilderback, author of Mug Meals “Layered is a book that will have a
permanent spot in my kitchen. From the stunning imagery to the
decadent recipes, Tessa has created a must-have book for all bakers and
cake lovers. She’s an amazing stylist and her recipes are flawless!”
—Courtney Whitmore, author of The Southern Entertainer’s Cookbook
The Silver Palate Cookbook - Sheila Lukins 2007-04-20
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Enriched with full-color photographs in honor of its twenty-fifth
anniversary, The Silver Palate Cookbook is the beloved classic that
brings a new passion for food and entertaining into American homes. Its
350 flawlessly seasoned, stand-out dishes make every occasion special,
and its recipes, featuring vibrant, pure ingredients, are a pleasure to
cook. Brimming with kitchen wisdom, cooking tips, information about
domestic and imported ingredients, menus, quotes, and lore, this
timeless book feels as fresh and exciting as the day it was first published.
Every reader will fall in love with cooking all over again.
The Book of Yields: Accuracy in Food Costing and Purchasing, 8th
Edition - Francis T. Lynch 2010-12-06
The only product with yield information for more than 1,000 raw food
ingredients, The Book of Yields, Eighth Edition is the chef's best resource
for planning, costing, and preparing food more quickly and accurately.
Now revised and updated in a new edition, this reference features
expanded coverage while continuing the unmatched compilation of
measurements, including weight-to-volume equivalents, trim yields, and
cooking yields. The Book of Yields, Eighth Edition is a must-have culinary
resource.
The Gourmet Cookbook - Ruth Reichl 2006
Gathers recipes published in Gourmet magazine over the last six
decades, including beef Wellington, seared salmon with balsamic glaze,
and other entrâees, hors d'oeuvres, side dishes, ethnic specialties, and
desserts.
Not Quite Nigella - Lorraine Elliott 2013-04-24
From passionate home cook to Australia's most popular food blogger,
Lorraine Elliott has her cake and eats it too – and she's never been
happier. Lorraine Elliott has long been a food enthusiast who believes
cakes belong in an art gallery. Not so long ago she decided to ditch her
day job as a highly paid media strategist to cook, eat and write – even
though she's not quite Nigella. Now her fabulous food blog Not Quite
Nigella is the go-to internet destination for hundreds of thousands of
foodies from around the world. This is the story behind that journey.
With her irresistible humour and optimism, Lorraine reveals the pitfalls,
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triumphs and challenges of becoming a full-time food blogger, and shares
the best of her new-found wisdom: the secret to winning a man's heart
through food, the key to baking perfect macarons, tips on hosting
unforgettable dinner parties, and how to create a successful blog. More
than a celebration of food, Not Quite Nigella is the inspiring and
delightful story of how one woman set about turning a dream into a
reality.
Sweet - Yotam Ottolenghi 2017-10-03
NEW YORK TIMES BESTSELLER • A collection of over 110 recipes for
sweets, baked goods, and confections from superstar chef Yotam
Ottolenghi, thoroughly tested and updated. Yotam Ottolenghi is widely
beloved in the food world for his beautiful, inspirational, and awardwinning cookbooks, as well as his London delis and fine dining
restaurant. And while he's known for his savory and vegetarian dishes,
he actually started out his cooking career as a pastry chef. Sweet is
entirely filled with delicious baked goods, desserts, and confections
starring Ottolenghi's signature flavor profiles and ingredients including
fig, rose petal, saffron, orange blossom, star anise, pistachio, almond,
cardamom, and cinnamon. A baker's dream, Sweet features simple treats
such as Chocolate, Banana, and Pecan cookies and Rosemary Olive Oil
Orange Cake, alongside recipes for showstopping confections such as
Cinnamon Pavlova with Praline Cream and Fresh Figs and Flourless
Chocolate Layer Cake with Coffee, Walnut, and Rosewater. • Finalist for
the 2018 James Beard Foundation Book Awards for "Baking and
Desserts" and "Photography" categories • Finalist for the 2018
International Association of Culinary Professionals (IACP) Cookbook
Award for "Baking" category
Binging with Babish - Andrew Rea 2019
Recipes recreated from beloved movies and TV shows by the host of one
of the most popular food programs on the internet
Chloe's Vegan Desserts - Chloe Coscarelli 2013-02-19
Chef Chloe, the first vegan winner of Cupcake Wars, brings her signature
creativity and fun to the best part of every meal: Dessert! CHEF
CHLOE’S first all-dessert cookbook, Chloe’s Vegan Desserts, will satisfy
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your sweet tooth from morning to night with more than 100 recipes for
cakes and cupcakes, ice cream and doughnuts and pies—oh my! And you
just will not believe these delicious dishes are vegan. You can start the
day with New York–Style Crumb Cake, light and zesty Lemon Poppy Seed
Muffins, luscious Chocolate Babka, or decadent Tiramisu Pancakes
(topped with a dollop of cool Coconut Whipped Cream). Here, too, are
more than a dozen inventive, innovative, irresistible cupcake recipes,
including Chloe’s Cupcake Wars’ Award-Winning Chocolate Orange
Cupcakes with Candied Orange Peel, saffron- and cardamom-spiced
Bollywood Cupcakes, and rich and boozy Chocolate Beer Cupcakes with
Irish Whiskey Buttercream. Chloe’s got you covered for the holidays with
her Easy Apple Pie and Absolutely Perfect Pumpkin Pie, Holiday Trifle,
Nuts for Hot Cocoa, and Pumpkin Spice Latte. She re-creates classic
desserts and treats from Chocolate Chip Cookies to Classic Crème
Brûlée, and veganizes store-bought favorites with her Oreo-style Chloe
O’s, Pumpkin Whoopie Pies, Animal Cookies, and Black-and-White
Cookies—which are better (and healthier) than what you’ll find at the
grocery store. Chloe also serves up brand-new triumphs like her dreamy
Lemon Olive-Oil Cake, Rosemary Ice Cream with Blueberry Sauce,
Coconut Cream Pie, Chocolate Cream Pie, Coconut Sorbet with Cashew
Brittle, and good-to-the-last-drop milkshakes. Who can possibly resist?
Go ahead and lick that spoon—there are no worries when you bake
vegan! With gorgeous color photography, clever tips, and a
comprehensive section on vegan baking basics to get you started, Chloe’s
Vegan Desserts will be your new vegan dessert bible.
Puddin' - Clio Goodman 2013-10-15
The classic American treat finally gets its due: foolproof pudding recipes,
from irresistible standards to inventive modern twists, by the chef and
owner of New York City’s popular pudding destination. Puddin’ shares
Clio Goodman’s secrets for re-creating—and improving on—your
sweetest childhood memories. From grown-up renditions of snack-time
favorites like Butterscotch Pudding (spiked with whiskey) to party-ready
showstoppers like Banana Upside-Down Cake with Malted Pudding and
summertime crowd-pleasers like Peanut Butter Fudge Pops and Peach
gourmet-layer-cake-recipe-pdf

Melba Parfaits, Puddin’ serves up luscious and decadent recipes for your
every dessert whim. Along the way, Clio offers suggestions for adapting
her pudding recipes—all of which are naturally gluten-free—for vegan
and low-fat variations. And because creamy pudding just begs for a
companion, Puddin’ also includes recipes for homemade toppings, such
as Salted Caramel Sauce, Marshmallow Crème, and Brownie Crumbs,
that can be mixed and matched with the puddings of your choice or
incorporated into one of Clio’s signature parfaits. These surprisingly
easy-to-execute pudding creations are destined to become staples of your
dessert repertoire. Puddin’ is a celebration of an American classic. Praise
for Puddin’ “Remarkably versatile . . . A superb single-subject dessert
cookbook.”—Library Journal (starred review) “Unlock the secrets to
divine creaminess. . . . This book has revisited and reinvented pudding in
just about every imaginable form. Recipes are easy to follow and results
could win you some delicious rewards.”—Eat Something Sexy “Clio
Goodman has a talent for transforming simple, elemental ingredients into
amazing desserts. Puddin’ brings back memories of simpler times, and
coming back to pudding is a return to an elemental form of inspiration.
These sweet treats are the ultimate in comforting indulgence.”—Ron
Ben-Israel, host of Sweet Genius “Clio’s puddings are ethereal and
utterly delicious. Her techniques are simple, but the magic is in the way
she pairs unique ingredients in one little cup. Her puddings will dazzle
any dinner party!”—Pichet Ong, pastry chef, author of The Sweet Spot,
and judge of Sugar Dome
The Simply Eggless Cookbook - Oriana Romero 2021-02-09
The Simply Eggless Cookbook is the ultimate guide to eggless baking! It
includes more than 70 easy-to-make recipes, along with full-color photos,
detailed instructions, and helpful tips for spectacular results.Whether
you're looking for a multi-layer cake to impress a crowd, a simple dessert
to serve with coffee or tea, or cookies to bring to your kid's class, The
Simply Eggless Cookbook has them all and more. You'll find cakes,
cupcakes, cookies, muffins, quick bread, brownies, bars, frostings, and a
ton of tips and tricks to make your eggless baking a success. Discover
how to make your favorites without eggs-Eggless Jumbo Blueberry
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Streusel Muffins, Eggless Slutty Brownies, Eggless Bakery Style Red
Velvet Cookies, Eggless Raspberry Cheesecake Bars, Eggless Carrot
Banana Muffins, Eggless Cannoli Cupcakes, and many more.And when it
comes to celebrations and parties, this book has you covered with
recipes and decorating ideas that are perfect for a huge variety of special
events. There are recipes for Vanilla Cake, Chocolate Cake, Banana
Cake, Carrot Cake, Coconut Cake, Red Velvet Sheet Cake, and even a 6Layer Rainbow Cake.
Good and Cheap - Leanne Brown 2015-07-14
A perfect and irresistible idea: A cookbook filled with delicious, healthful
recipes created for everyone on a tight budget. While studying food
policy as a master’s candidate at NYU, Leanne Brown asked a simple yet
critical question: How well can a person eat on the $4 a day given by
SNAP, the U.S. government’s Supplemental Nutrition Assistance
Program informally known as food stamps? The answer is surprisingly
well: Broiled Tilapia with Lime, Spicy Pulled Pork, Green Chile and
Cheddar Quesadillas, Vegetable Jambalaya, Beet and Chickpea
Salad—even desserts like Coconut Chocolate Cookies and Peach Coffee
Cake. In addition to creating nutritious recipes that maximize every
ingredient and use economical cooking methods, Ms. Brown gives tips on
shopping; on creating pantry basics; on mastering certain staples—pizza
dough, flour tortillas—and saucy extras that make everything taste
better, like spice oil and tzatziki; and how to make fundamentally smart,
healthful food choices. The idea for Good and Cheap is already proving
itself. The author launched a Kickstarter campaign to self-publish and
fund the buy one/give one model. Hundreds of thousands of viewers
watched her video and donated $145,000, and national media are paying
attention. Even high-profile chefs and food writers have taken note—like
Mark Bittman, who retweeted the link to the campaign; Francis Lam,
who called it “Terrific!”; and Michael Pollan, who cited it as a “cool
kickstarter.” In the same way that TOMS turned inexpensive, stylish
shoes into a larger do-good movement, Good and Cheap is poised to
become a cookbook that every food lover with a conscience will embrace.
What to Bake & How to Bake It - Jane Hornby 2014-09-29
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A quintessential baking cookbook – with 500
step&hyphen;by&hyphen;step photographs – for both beginners and
seasoned bakers, by Jane Hornby, author of the popular What to Cook
and How to Cook It. What to Bake and How to Bake It is destined to be
the new favorite cookbook of novice bakers, while offering plenty of
inspiration for more experienced home cooks. With ten photos per
recipe, the steps are easy to follow for fifty go&hyphen;to desserts,
including classic cookies, family&hyphen;friendly cakes, elegant pastries,
and much more. From Salted Caramel Shortbread Bites to Malted Milk
Chocolate Birthday Cake, Skinny Blueberry Muffins to One Crust Apple
and Blackberry Pie, and Sticky Pear and Pecan Toffee Cake to Vanilla
Fruit Scones, there is a homemade treat here for everyone. Hailed as a
"Gen Y Nigella Lawson" by Glamour, Hornby has a
down&hyphen;to&hyphen;earth style that makes the impossible possible,
and her new collection of foolproof, repeatedly tested, delicious recipes
will ensure you’re confident in the kitchen.
The Ultimate Frozen Dessert Book - Bruce Weinstein 2009-10-13
Book description to come.
The Official High Times Cannabis Cookbook - Elise McDonough
2012-03-21
Presents recipes that feature cannabis as an ingredient, along with an
introduction that covers topics such as the difference between hemp and
cannabis, the plant's potency when eaten, different strains, and its fat
content.
The Art and Soul of Baking - Cindy Mushet 2008-10-21
Presents a collection of recipes for a variety of baked goods along with
information on equipment, ingredients, and baking methods.
The Well-Decorated Cake - Toba Garrett 2004
Learn the decorating secrets and luscious recipes of a master cake
designer and instructor at the prestigious Institute of Culinary Education
in New York City.
Let Us All Eat Cake - Catherine Ruehle 2014
Presents sixty gluten-free cake recipes--with alternatives given for vegan,
dairy-free and nut-free renditions--including hummingbird cake,
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chocolate hazelnut cupcakes, pink princess cake, and Boston cream pie.
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