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Written in the same entertaining and accessible voice that made Nose to Tail Eating a certified foodie
classic, this beautiful new collection of recipes by Fergus Henderson teaches you everything you'll ever
need to know to prepare even more mouthwatering offal classics, from pork scratching, fennel and ox
tongue soup, and pressed pig's ear to sourdough loaves and lardy cakes, chocolate baked Alaska, burnt
sheep's milk yogurt, and goat's curd cheesecake, among others. While taking you through more than a
hundred simple, easy-to-follow recipes, Henderson explains why nearly every part of every animal we
eat is a delicious treat waiting for the hands of a patient cook to prepare it.
Every once in a while, a cookbook comes along that instantly says "classic." This is one of them.
Acclaimed pastry chef Elisabeth Prueitt and master baker Chad Robertson share not only their fabulous
recipes, but also the secrets and expertise that transform a delicious homemade treat into a great one. It's
no wonder there are lines out the door of Elisabeth and Chad's acclaimed Tartine Bakery. It's been
written up in every magazine worth its sugar and spice. Here their bakers' art is transformed into easy-tofollow recipes for the home kitchen. The only thing hard about this cookbook is deciding which recipe
to try first: moist Brioche Bread Pudding; luscious Banana Cream Pie; the sweet-tart perfection of Apple
Crisp. And the cakes! Billowing chiffon cakes. Creamy Bavarians bursting with seasonal fruits. A luxe
Devil's Food Cake. Lemon Pound Cake, Pumpkin Tea Cake. Along with the sweets, cakes, and
confections come savory treats, such as terrifically simple Wild Mushroom Tart and Cheddar Cheese
Crackers. There's a little something here for breakfast, lunch, tea, supper, hors d'oeuvres—and, of course,
a whole lot for dessert! Practical advice comes in the form of handy Kitchen Notes. These "hows" and
"whys" convey the authors' know-how, whether it's the key to the creamiest quiche (you'll be surprised),
the most efficient way to core an apple, or tips for ensuring a flaky crust. Top it off with gorgeous
photographs throughout and you have an utterly fresh, inspiring, and invaluable cookbook.
Mastering bread and pastry at home, from sourdough to pizza, croissants to doughnuts. Best known for
Justin's world-famous doughnuts, the Bread Ahead Bakery in Borough Market is also home to their
Bakery School, where thousands have learned to make sourdough, croissants, Swedish ryebread, pizza
and much more besides. Now, using this book, you can too, from the comfort of your own home.
Divided into sections including English, French, Italian, American, Eastern European and Nordic
baking, there are also chapters on sourdough, gluten-free baking and flatbreads. Last but not least, there
is of course a chapter on doughnuts - everything you need to know to make Justin's famed 'pillows of
joy' - from the classic vanilla custard to salted honeycomb.
What could be more satisfying than presenting friends and family with a perfectly crafted homemade
dessert, fresh out of the oven? Yet for many, the idea of baking is intimidating; rolling out pie dough or
making a cake from scratch is akin to climbing Mount Everest. The Fearless Baker is a beginner's
baking guide written to empower home cooks with spot-on advice and a cache of go-to recipes.
Renowned pastry chef Emily Luchetti guides novice bakers through her amazing recipes to troubleshoot
their most common pitfalls. Charming color illustrations and photographs of real-life beginning bakers
in action complete the instruction, turning even the most tentative baker into a fearless one.
The Tassajara Bread Book has been a favorite among renowned chefs and novice bakers alike for more
than thirty years. In this deluxe edition, the same gentle, clear instructions and wonderful recipes are
presented in a new paperback format with an updated interior design and full-color photos of the breads.
Deborah Madison, author of Vegetarian Cooking for Everyone, says, "This little book has long been a
guide for those who want to bake but don’t know where to begin, as well as for those who want to go
beyond and discover not just recipes, but bread making itself."
A Baker's Year
Light on Calories, Big on Flavor
Bread Ahead: The Expert Home Baker
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New Techniques, Extraordinary Flavor [A Baking Book]
Bake Me a Cake As Fast As You Can
World-Class Baking with Sprouted and Whole Grains, Heirloom Flours, and Fresh Techniques
Artisan Baking Across America

This accessible and far-reaching debut cookbook showcases all of the
satisfying and flavor-forward food that has made Bestia one of the most
talked-about restaurants in the country. Bestia is known for direct and bold
flavors, typified by dishes like fennel-crusted pork chops; meatballs with
tomato, ricotta, Swiss chard, and preserved lemon; spinach gnocchi; and
tomato and burrata salad; capped off with homey and whimsical desserts
like rainbow sherbet, apple cider donuts, and butterscotch coconut tart.
Chef Ori Menashe marries his training in Italian restaurants with the Israeli
and Middle Eastern food that he grew up eating, to create a delicious hybrid
of two of the most popular cuisines.
A bread manifesto and signature recipes from Poilâne, the internationally
famous bakery that "revolutionized" bread in America --Alice Waters
Trusted recipes, revised and updated for a new generation of home bakers.
Comprehensive in scope, authoritative in style, and offering clear, practical,
and encouraging instruction, The King Arthur Baking Company's AllPurpose Baker’s Companion is the one book you’ll turn to every time you
bake. In it, the experts from King Arthur lead home bakers through
hundreds of easy and foolproof recipes from yeast breads and sourdoughs
to cakes and cookies to quick breads and brownies. Winner of the 2004
Cookbook of the Year Award by the James Beard Foundation, this
dependable cookbook has been reinvigorated with new photography,
recipes, and revisions to keep it relevant to today’s modern baker. Decades
of research in their famous test kitchen shaped the contents of this book:
450+ recipes, a completely up-to-date overview of ingredients (including
gluten-free options), substitutions and variations, and troubleshooting
advice. Sidebars share baking secrets and provide clear step-by-step
instructions. Techniques are further explained with easy-to-follow
illustrations. The King Arthur Baking Company's All-Purpose Baker’s
Companion is an essential kitchen tool.
Two professionally-trained bakers and the owners of an artisanal bakery in
Massachusetts offer 100 recipes for making breads and pastries including
olive ciabatta, multigrain, sourdough, sticky buns, pies and tarts using
innovative and creative methods by hand. Original. 30,000 first printing
Maggie Glezer, the uniquely qualified, totally obsessed certified bread
baker who teaches and writes about bread for both laypeople and
professionals, set off across the country in pursuit of the best breads and
best bakers in America. And she returned with the goods—impeccable
recipes that reproduce the excellence and craft of the best breads being
made today, scaled down and written for a home kitchen. But in addition to
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the recipes, she offers sumptuous color photography and portraits of the
bakers, in words and pictures, that tell the story of America's artisan bread
movement, from the wheat breeders in Kansas to a gristmill in Rhode
Island, and specialty bakers from Berkeley, California, to Long Island City,
New York. This is a book to bake from, to learn from, to read for the sheer
pleasure of realizing the devotion and mastery that go into the making of
our best daily bread, whether it be a dark rye, a Neapolitan pizza, a
baguette, or a bialy. Whether your interest is epicurean, avocational, or
vocational, you will be guided by step-by-step instructions detailing the
best professional methods. Each recipe is categorized by skill level from
beginner to advanced, and there are also helpful mail-order sources for
ingredients and equipment. To savor the crust, crumb, and aroma of these
breads fresh out of your home oven is to be touched by the soul of the
specialty baker and his or her passion for excellence. If these truly great
breads don't lay waste to the old adage that man can't live by bread alone,
then nothing will.
The Sourdough School
The Breads, the Bakers, the Best Recipes
The Tassajara Bread Book
Classic Baking Techniques and Recipes for Building Baking Confidence
Baking Sourdough
Breadsong
Budget Bytes
NEW YORK TIMES BEST SELLER • Celebrated food blogger and best-selling cookbook
author Deb Perelman knows just the thing for a Tuesday night, or your most special
occasion—from salads and slaws that make perfect side dishes (or a full meal) to savory tarts and
galettes; from Mushroom Bourguignon to Chocolate Hazelnut Crepe. “Innovative, creative,
and effortlessly funny." —Cooking Light Deb Perelman loves to cook. She isn’t a chef or a
restaurant owner—she’s never even waitressed. Cooking in her tiny Manhattan kitchen was, at
least at first, for special occasions—and, too often, an unnecessarily daunting venture. Deb found
herself overwhelmed by the number of recipes available to her. Have you ever searched for the
perfect birthday cake on Google? You’ll get more than three million results. Where do you
start? What if you pick a recipe that’s downright bad? With the same warmth, candor, and cando spirit her award-winning blog, Smitten Kitchen, is known for, here Deb presents more than
100 recipes—almost entirely new, plus a few favorites from the site—that guarantee delicious
results every time. Gorgeously illustrated with hundreds of her beautiful color photographs, The
Smitten Kitchen Cookbook is all about approachable, uncompromised home cooking. Here
you’ll find better uses for your favorite vegetables: asparagus blanketing a pizza; ratatouille
dressing up a sandwich; cauliflower masquerading as pesto. These are recipes you’ll bookmark
and use so often they become your own, recipes you’ll slip to a friend who wants to impress her
new in-laws, and recipes with simple ingredients that yield amazing results in a minimum
amount of time. Deb tells you her favorite summer cocktail; how to lose your fear of cooking for
a crowd; and the essential items you need for your own kitchen. From salads and slaws that
make perfect side dishes (or a full meal) to savory tarts and galettes; from Mushroom
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Bourguignon to Chocolate Hazelnut Crepe Cake, Deb knows just the thing for a Tuesday night,
or your most special occasion.
Baking is a truly multi-sensory experience; baking with sourdough takes this experience to the
next level. Celebrated for its health benefits, superior texture and unique flavour, sourdough
goes back to the roots of traditional bread making and gives you the freedom to craft your own
dietary staple to your own specifications. Artisan baker, Kevan Roberts, takes readers on a
sensory journey through the formation of sourdough from natural yeast to the craft of producing
your own perfect loaf, before extending this knowledge to make croissants, pancakes, pizza and
more. Step-by-step photographs, detailed guides and original recipes provide a thorough and
inspiring understanding of the sourdough process. It includes the history and development of
sourdough; how to build and maintain a healthy sourdough starter; essential equipment,
methods, and preferments; techniques in kneading, shaping, scoring and baking; converting
commercial yeasted products to sourdough; gluten-free sourdough and finally, a comprehensive
troubleshooting guide. Thirty detailed recipes are given from a basic starter to international
breads and creative bakes. Baking Sourdough enables all bread-lovers - from professionals
looking for a means of bulk producing the same sour hit every time to at-home bakers taking
their initial steps into baking with natural yeast - to create their own freshly baked sourdough,
again and again.
“[This] lavishly illustrated labor of love is a must-have for any baker who seeks to create honest,
authentic and flavorful breads and pastries.” —Stanley Ginsberg, award-winning author of
The Rye Baker Here is a go-to resource for bakers of all skill levels who love new information
and techniques that lead to better loaves and more flavor. These forty-five foolproof recipes for
delicious, nutritious, good-for-the-gut breads and pastries star a wide range of artisanal flours
that are now readily available to home bakers. These flours add layers of flavor and texture, and
combined with a natural starter and long fermentation, make these baked goods enjoyable even
by those who have difficulty with gluten. In-depth master tutorials to starter, country loaves, and
adjusting recipes for different flours are paired with step-by-step photography sequences that
help visual learners get these fundamentals just right. Including recipes for one-of-a-kind rolls,
scones, muffins, coffee cake, cookies, brownies, and more, this is a new take on baking for the
home baker’s cookbook canon. “Ellen King is one of my favorite bakers, and Hewn is a
gem—there’s nowhere else you can get such good bread made with flour that been so
thoughtfully sourced and handled. Here, Ellen shows you how to do it.” —Mark Bittman, #1
New York Times bestselling author “Why on earth pick up a bag of flour with strange sounding
names such as Red Fife, Turkey Red, or Marquis? Allow Ellen King of renowned Hewn Bakery
to explain how these heritage varieties add complexity and mesmerizing flavor to your baking.”
—Maria Speck, award-winning author of Simply Ancient Grains
Renowned baking instructor, and author of The Bread Baker’s Apprentice, Peter Reinhart
explores the cutting-edge developments in bread baking, with fifty recipes and formulas that use
sprouted flours, whole and ancient grains, nut and seed flours, alternative flours (such as teff and
grape skin), and allergy-friendly and gluten-free approaches. A new generation of bakers and
millers are developing innovative flours and baking techniques that are designed to extract the
grain’s full flavor potential—what Reinhart calls “the baker’s mission.” In this lushly
photographed primer, Reinhart draws inspiration from these groundbreaking methods to create
master recipes and formulas any home baker can follow, including Sprouted Sandwich Rye
Bread, Gluten-Free Many-Seed Toasting Bread, and Sprouted Wheat Croissants. In many
instances, such as with sprouted flours, preferments aren’t necessary because so much of the
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flavor development occurs during the sprouting phase. For grains that benefit from soakers,
bigas, and sourdough starters, Reinhart provides the precise guidance that has made him such a
trusted expert in the field. Advanced bakers will relish Reinhart’s inventive techniques and
exacting scientific explanations, while beginning bakers will rejoice in his demystification of
ingredients and methods—and all will come away thrilled by bread’s new frontier. *Correction
to the Sprouted Whole Wheat Bread recipe on page 63: The volume measure of water should be
1
cups plus 1 tablespoon, not 3
cups.
Many bakers speak of their sourdough starter as if it has a magical life of its own, so it can be
intimidating to those new to the sourdough world; fortunately with Artisan Sourdough Made
Simple, Emilie Raffa removes the fear and proves that baking with sourdough is easy, and can fit
into even a working parent’s schedule! Any new baker is inevitably hit with question after
question. Emilie has the answers. As a professionally trained chef and avid home baker, she uses
her experience to guide readers through the science and art of sourdough. With step-by-step
master recipe guides, readers learn how to create and care for their own starters, plus they get
more than 60 unique recipes to bake a variety of breads that suit their every need. Sample
specialty recipes include Roasted Garlic and Rosemary Bread, Golden Sesame Semolina Bread,
Blistered Asiago Rolls with Sweet Apples and Rosemary, No-Knead Tomato Basil Focaccia,
Make-Ahead Stuffed Spinach and Artichoke Dip Braid and Raspberry Gingersnap Twist. With
the continuing popularity of the whole foods movement, home cooks are returning to the ancient
practice of bread baking, and sourdough is rising to the forefront. Through fermentation,
sourdough bread is easier on digestion—often enough for people who are sensitive to
gluten—and healthier. Artisan Sourdough Made Simple gives everyone the knowledge and
confidence to join the fun, from their first rustic loaf to beyond. This book has 65 recipes and 65
photos.
Make the Best Artisanal Breads and Pastries Better Without a Mixer
A Baker's Collection of Spectacular Recipes
Baking School
Baker Bettie’s Better Baking Book
Josey Baker Bread
Sweet and Savoury Recipes from Britain’s Best Baker
A Masterclass in Classic Baking
Paula Deen meets Erma Bombeck in The Pioneer Woman Cooks, Ree
Drummond’s spirited, homespun cookbook. Drummond colorfully traces her
transition from city life to ranch wife through recipes, photos, and pithy
commentary based on her popular, award-winning blog, Confessions of a
Pioneer Woman, and whips up delicious, satisfying meals for cowboys and
cowgirls alike made from simple, widely available ingredients. The Pioneer
Woman Cooks—and with these “Recipes from an Accidental Country Girl,” she
pleases the palate and tickles the funny bone at the same time.
The Tartine Way — Not all bread is created equal The Bread Book "...the most
beautiful bread book yet published..." -- The New York Times, December 7, 2010
Tartine — A bread bible for the home or professional bread-maker, this is the
book! It comes from Chad Robertson, a man many consider to be the best bread
baker in the United States, and co-owner of San Francisco’s Tartine Bakery. At 5
P.M., Chad Robertson’s rugged, magnificent Tartine loaves are drawn from the
oven. The bread at San Francisco's legendary Tartine Bakery sells out within an
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hour almost every day. Only a handful of bakers have learned the techniques
Chad Robertson has developed: To Chad Robertson, bread is the foundation of a
meal, the center of daily life, and each loaf tells the story of the baker who
shaped it. Chad Robertson developed his unique bread over two decades of
apprenticeship with the finest artisan bakers in France and the United States, as
well as experimentation in his own ovens. Readers will be astonished at how
elemental it is. Bread making the Tartine Way: Now it's your turn to make this
bread with your own hands. Clear instructions and hundreds of step-by-step
photos put you by Chad's side as he shows you how to make exceptional and
elemental bread using just flour, water, and salt. If you liked Tartine All Day by
Elisabeth Prueitt and Flour Water Salt Yeast by Ken Forkish, you'll love Tartine
Bread!
Updated with a brand-new selection of desserts and treats, the fully illustrated
Sally's Baking Addiction cookbook offers more than 80 scrumptious recipes for
indulging your sweet tooth—featuring a chapter of healthier dessert options,
including some vegan and gluten-free recipes. It's no secret that Sally McKenney
loves to bake. Her popular blog, Sally's Baking Addiction, has become a trusted
source for fellow dessert lovers who are also eager to bake from scratch. Sally's
famous recipes include award-winning Salted Caramel Dark Chocolate Cookies,
No-Bake Peanut Butter Banana Pie, delectable Dark Chocolate Butterscotch
Cupcakes, and yummy Marshmallow Swirl S'mores Fudge. Find tried-and-true
sweet recipes for all kinds of delicious: Breads & Muffins Breakfasts Brownies &
Bars Cakes, Pies & Crisps Candy & Sweet Snacks Cookies Cupcakes Healthier
Choices With tons of simple, easy-to-follow recipes, you get all of the sweet with
none of the fuss! Hungry for more? Learn to create even more irresistible sweets
with Sally’s Candy Addiction and Sally’s Cookie Addiction.
This is the must-have baking book for bakers of all skill levels. Since 1992,
Michigan's renowned artisanal bakery, Zingerman's Bakehouse in Ann Arbor, has
fed a fan base across the United States and beyond with their chewy-sweet
brownies and gingersnaps, famous sour cream coffee cake, and fragrant loaves
of Jewish rye, challah, and sourdough. It's no wonder Zingerman's is a cultural
and culinary institution. Now, for the first time, to celebrate their 25th
anniversary, the Zingerman's bakers share 65 meticulously tested, carefully
detailed recipes in an ebook featuring more than 50 photographs and bountiful
illustrations. Behind-the-scenes stories of the business enrich this collection of
best-of-kind, delicious recipes for every "I can't believe I get to make this at
home!" treat.
From a master of the artisan bread movement comes a comprehensive guide to
making incredible bread at home, featuring more than 70 delicious recipes
NAMED ONE OF THE BEST COOKBOOKS OF THE YEAR BY THE ATLANTA
JOURNAL-CONSTITUTION “Here, finally, is the one bread book that every cook
needs on their kitchen worktable.”—Andrew Zimmern, host of Bizarre Foods The
Vetri Cucina Bread Program began over a decade ago and has been part of the
American movement to reclaim high-quality bread as a cornerstone of our food
culture. In Mastering Bread, Marc Vetri and his former head baker, Claire Kopp
McWilliams, show home cooks how to create simple breads with unique flavors
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in a home oven. Included are more than seventy recipes for their bestselling
sourdough and yeast loaves as well as accompaniments to serve with the
breads. Their process of bread-making is broken down into three easy-to-digest
chapters: Mix, Shape, and Bake. Another chapter includes recipes for enjoying
breadin dishes such as Bruschetta, Panzanella, and Ribollita. There’s even a
bonus chapter revealing the secrets of Vetri’s coveted Panettone. This book
shares everything that Vetri and McWilliams have learned over the years about
the art and science of making incredible bread. They explain how to use fresh
milled and whole-grain flours as well as local and regional wheat varieties, with
easy instructions for adapting bread recipes for success with whatever flour is
available in your market. Included throughout are bios and interviews with grain
farmers, millers, and bread bakers from around the nation. Mastering Bread is a
master class from an award-winning chef who makes world-class artisan bread
easy to bake for both home cooks and professionals alike.
Tartine Bread
100 Recipes for Melt-in-Your-Mouth Fresh Bread Every Day
Recipes from an Accidental Country Girl
A Beginner's Guide to Delicious Handcrafted Bread with Minimal Kneading
Ideas and Innovations from the Future of Grain, Flour, and Fermentation [A
Cookbook]
Tartine
Get Baking - Make Awesome Bread - Share the Loaves

The ultimate guide to savory baking using fragrant spices and herbs, fresh
produce, rich cheeses and meats, and more Baking is about a lot more than just
desserts. This unique collection, one of the few to focus solely on the savory side
of baking, explores a multitude of flavor possibilities. Get inspired by creative
twists like gochujang-filled puff pastry pinwheels or feta-studded dill-zucchini
bread. And sample traditional baked goods from around the world, from Chinese
lop cheung bao to Brazilian p o de quejo. Our flexible recipes let you keep things
simple by often using store-bought doughs and crusts, or go all out and make
them from scratch using our foolproof methods. No matter what kind of baker you
are, you’ll be inspired by the irresistible flavors, from everyday biscuits to
showstopping breads, including: Quick breads, scones, biscuits, and pastries:
Turn scones savory with panch phoran, an Indian spice blend with cumin, fennel,
and mustard seeds. Bake the flakiest biscuits ever, packed with fresh sage and
oozing with melty Gruye re. Even danish goes savory with goat cheese and Urfa
chile. Tarts, galettes, and pies: Jamaican spiced beef patties or a flaky galette
with corn, tomatoes, and bacon will be your new favorite lunch (or breakfast, or
snack). Or make pizza chiena, the over-the-top Italian double-crusted pie of
eggs, cheeses, and cured meats. Batter and stovetop “bakes”: Popovers bursting
with blue cheese and chives dress up dinner, while bread pudding with butternut
squash and spinach makes the brunch table. And savory pancakes are for
anytime, whether you choose Chinese c ngy ubing or Korean kimchi jeon.
Flatbreads, pizza, rolls, and loaves: Try alu paratha, the Northern Indian potatoPage 7/15
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stuffed flatbread. Shape mushroom crescent rolls or a challah enlivened by
saffron and rosemary. And for kids of any age, bake a pizza monkey bread.
Every recipe has a photo you’ll want to sink your teeth into, and ATK-tested
techniques plus step-by-step photos walk you through rolling out pie and galette
doughs; shaping breads and rolls; stretching pizza dough; and more.
Visionary baker Chad Robertson unveils what’s next in bread, drawing on a
decade of innovation in grain farming, flour milling, and fermentation with all-new
ground-breaking formulas and techniques for making his most nutrient-rich and
sublime loaves, rolls, and more—plus recipes for nourishing meals that
showcase them. “The most rewarding thing about making bread is that the
process of learning never ends. Every day is a new study . . . the possibilities are
infinite.”—from the Introduction More than a decade ago, Chad Robertson’s
country levain recipe taught a generation of bread bakers to replicate the creamy
crumb, crackly crust, and unparalleled flavor of his world-famous Tartine bread.
His was the recipe that launched hundreds of thousands of sourdough starters
and attracted a stream of understudies to Tartine from across the globe. Now, in
Bread Book, Robertson and Tartine’s director of bread, Jennifer Latham, explain
how high-quality, sustainable, locally sourced grain and flours respond to
hydration and fermentation to make great bread even better. Experienced bakers
and novices will find Robertson’s and Latham’s primers on grain, flour,
sourdough starter, leaven, discard starter, and factoring dough formulas
refreshingly easy to understand and use. With sixteen brilliant formulas for
naturally leavened doughs—including country bread (now reengineered), rustic
baguettes, flatbreads, rolls, pizza, and vegan and gluten-free loaves, plus
tortillas, crackers, and fermented pasta made with discarded sourdough
starter—Bread Book is the wild-yeast baker ’s flight plan for a voyage into the
future of exceptional bread.
One of the most respected cookbooks in the industry - the 2002 IACP Cookbook
Award Winner for Best Technical/Reference - "Professional Baking" brings
aspiring pastry chefs and serious home bakers the combined talent of Wayne
Gisslen and the prizewinning Le Corden Bleu in one volume. The revised Fourth
Edition offers complete instruction in every facet of the baker's craft, offering
more than 750 recipes - including 150 from Le Cordon Bleu - for everything from
cakes, pies, pastries, and cookies to artisan breads. Page after page of clear
instruction, the hallmark of all Gisslen culinary books, will help you master the
basics - such as pate brisee and puff pastry -and confidently hone techniques for
making spectacular desserts using spun sugar and other decorative work. More
than 500 color photographs illustrate ingredients and procedures as well as
dozens of stunning breads and finished desserts.
'If you had told me at 14 when I couldn't even get out of bed with depression and
anxiety that three years later I would have written a book I would never have
believed you. But here it is - the story of the Orange Bakery. How I went from bed
to bread and how my Dad went from being a teacher to a baker. You reading it
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means everything to me' Kitty Tait Breadsong tells the story of Kitty Tait who was
a chatty, bouncy and full-of-life 14 year old until she was overwhelmed by an everthickening cloud of depression and anxiety and she withdrew from the world. Her
desperate family tried everything to help her but she slipped further away from
them. One day her dad Alex, a teacher, baked a loaf of bread with her and that
small moment changed everything. One loaf quickly escalated into an obsession
and Kitty started to find her way out of the terrible place she was in. Baking bread
was the one thing that made any sense to her and before long she was making
loaves for half her village. After a few whirlwind months, she and her dad opened
the Orange Bakery, where queues now regularly snake down the street.
Breadsong is also a cookbook full of Kitty's favourite recipes, including: - the
Comfort loaf made with Marmite, and with a crust that tastes like Twiglets bitesize queue nibbles, doughnuts with an ever-changing filling to keep the
bakery queue happy - sticky fika buns with mix-and-match fillings such as
cardamom and orange - Happy Bread covered with salted caramel - cheese
straws made with easy homemade ruff puff pastry - the ultimate brown butter and
choc chip cookies with the perfect combination of gooey centre and crispy edges.
Here are authentic Scandinavian recipes with a modern twist, shot on location in
Scandinavia. The book is suffused with 'hygge', a Danish word that has no
English equivalent but means cosiness, or relaxing with friends over good food
and drink. Trine Hahnemann is the leading authority on Scandinavian baking,
and here she holds the hand of the uninitiated baker and leads them through the
mysteries of baking bread, always with an eye to the practicalities of creating
great bread at home. Here you will find no complicated recipes, or sourdough
starters that need as much tending as a baby. Instead, Trine teaches us how we
can fit the making of bread into our busy lives, without compromising on quality.
Scandinavian crispbreads abound, as do savoury tarts and recipes from the
smorrebrod. And then there's the sweet baking - a recipe for each kind of Danish
pastry you could ever wish for, a cookie for every occasion, and mouth-watering
layer cakes, coffee cakes and cream buns. The Midsummer and Christmas
festivities are built around the making of cakes, cookies and breads of all sorts,
and the baking celebrations of both seasons are included in the book.
Throughout the book, Trine writes about the baking world in Scandinavia: the
tradition of the 'cake table' party; how spices came to the frozen north; or how
using older strains of grain will boost the nutritional worth of your daily bread.
Bread Revolution
The Art and Practice of Handmade Sourdough, Yeast Bread, and Pastry [A
Baking Book]
A Step-By-Step Guide to Achieving Bakery-Quality Results At Home
The Smitten Kitchen Cookbook
The Secrets of the World-Famous Bread Bakery
The King Arthur Baking Company's All-Purpose Baker's Companion (Revised
and Updated)
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Flour
In this follow-up to his award-winning book The Bread Baker’s
Apprentice, Peter Reinhart offers groundbreaking methods for baking
whole grain breads that taste better than any you’ve ever had. We
know whole grain breads are better for us, but will we actually eat
them, much less take time to bake them? Yes, says beloved baking
instructor Peter Reinhart, but only if they are very, very good. So
Reinhart, with his decades of experience crafting amazing artisanal
breads, has made it his mission to create whole grain breads that are
nothing short of incredible. And because his approach is also simpler
and less labor intensive than conventional techniques, you’ll choose to
make and eat these breads. His fifty-five recipes for whole grain
sandwich, hearth, and specialty breads, plus bagels, crackers, and
more, incorporate widely available whole wheat flour as well as other
flours and grains such as rye, barley, steel-cut oats, cornmeal, and
quinoa. Each is so rich with flavor and satisfying texture that whiteflour counterparts pale in comparison. Written in Reinhart’s famously
clear style and accompanied by inspiring photographs, these recipes
were perfected with the help of nearly 350 testers. Introductory
chapters provide a tutorial, with step-by-step photographs, of the
delayed fermentation method that is at the heart of these recipes, as
well as a crash course in baking science, discussions of grains other
than wheat, and more. Advanced bakers will relish Reinhart’s
innovative techniques and exacting scientific explanations, and
beginning bakers will rejoice in the ease of baking wholesome breads
with such extraordinary flavor.
This stunning cookbook aims to transform you, no matter your
experience, into an expert home baker. Featuring over 90 fool-proof,
classic baking recipes, with both sweet and savoury staples and plenty
of seasonal favourites, discover the joy of baking like a professional
but from the comfort of your own home kitchen. From simple classics,
such as Victoria Sponge, a Rustic Country Loaf or American Chocolate
Chip Cookies, to the more challenging Millefeuille, Babka Loaf or
Savoury Croissants, you will even find recipes for all the jams and
marmalades you need to complement your creations. Perfect your
Christmas Pudding, Mince Pies and other festive favourites with the
sumptuous Christmas chapter, or recreate Bread Ahead’s most beloved
sweet treat with a chapter dedicated to their infamous filled
Doughnuts. Whatever your skill level, Bread Ahead: The Expert Home
Baker will be your go-to baking bible, with all the information you
need to know when it comes to good, classic baking.
‘Gennaro is an incredible baker – bread has always been central to
everything he does. This is a great book – incredible food and full of
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Gennaro-style passion’ – Jamie Oliver Making bread has always been a
natural passion for Gennaro Contaldo. Ingrained since childhood with
memories of his mother’s weekly bread-making and visits to his
uncle’s village bakery, it is a skill which has followed him throughout
his career as a chef. In this book, Gennaro takes you onto a journey
into the magical world of Italian bread and baking, giving you his
secret tips on making the perfect dough to create wonderful Italian
breads for all occasions. And not only bread – have you ever walked
into an Italian panetteria (bakery) and marvelled at the amazing
variety of freshly baked goods? Not only filone, filoncini, ciabatta,
campagnia, panini, but also amazing focaccia, pizzette, biscuits and
cakes. Included will be Gennaro’s fabled focaccia made in different
regional varieties as well as mouth watering torte salate (Italian
savoury pies) using seasonal ingredients such as spinach & artichoke
oozing with fontina cheese for spring or escarole, black olives &
anchovy for winter. There will be a section of rustic pane dolce (sweet
breads) as well as delicious crostate (sweet pastry tarts), biscuits and
traditional homemade cakes just like Nonna used to make. This book
will be the ultimate in Italian bread and baking – it will be your Italian
panetteria bible where you will be able to almost smell that dreamy,
irresistible aroma of fresh baking as you flick through the pages. Word
count: 55,000
Get the recipes everyone is talking about in the debut cookbook from
the wildly popular blog, Skinnytaste. Gina Homolka is America’s most
trusted home cook when it comes to easy, flavorful recipes that are
miraculously low-calorie and made from all-natural, easy-to-find
ingredients. Her blog, Skinnytaste is the number one go-to site for
slimmed down recipes that you’d swear are anything but. It only takes
one look to see why people go crazy for Gina’s food: cheesy, creamy
Fettuccini Alfredo with Chicken and Broccoli with only 420 calories
per serving, breakfast dishes like Make-Ahead Western Omelet
"Muffins" that truly fill you up until lunchtime, and sweets such as
Double Chocolate Chip Walnut Cookies that are low in sugar and
butter-free but still totally indulgent. The Skinnytaste Cookbook
features 150 amazing recipes: 125 all-new dishes and 25 must-have
favorites. As a busy mother of two, Gina started Skinnytaste when she
wanted to lose a few pounds herself. She turned to Weight Watchers
for help and liked the program but struggled to find enough tempting
recipes to help her stay on track. Instead, she started “skinny-fying”
her favorite meals so that she could eat happily while losing weight.
With 100 stunning photographs and detailed nutritional information
for every recipe, The Skinnytaste Cookbook is an incredible resource
of fulfilling, joy-inducing meals that every home cook will love.
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The debut cookbook from the Saveur blog award-winning Internet
expert on making eating cheap dependably delicious As a college grad
during the recent great recession, Beth Moncel found herself, like so
many others, broke. Unwilling to sacrifice eating healthy and
well—and armed with a degree in nutritional science—Beth began
tracking her costs with obsessive precision, and soon cut her grocery
bill in half. Eager to share her tips and recipes, she launched her blog,
Budget Bytes. Soon the blog received millions of readers clamoring for
more. Beth's eagerly awaited cookbook proves cutting back on cost
does not mean cutting back on taste. Budget Bytes has more than 100
simple, healthy, and delicious recipes, including Greek Steak Tacos,
Coconut Chicken Curry, Chorizo Sweet Potato Enchilada, and Teriyaki
Salmon with Sriracha Mayonnaise, to name a few. It also contains
expert principles for saving in the kitchen—including how to combine
inexpensive ingredients with expensive to ensure that you can still
have that steak you’re craving, and information to help anyone get
acquainted with his or her kitchen and get maximum use out of the
freezer. Whether you’re urban or rural, vegan or paleo, Budget Bytes
is guaranteed to delight both the palate and the pocketbook.
100 Super Easy, Fast and Delicious Recipes
Gennaro's Italian Bakery
Heritage Baking
Twelve Months of Baking and Living the Simple Life at the Smoke
Signals Bakery
Peter Reinhart's Whole Grain Breads
Professional Baking
Bernard Clayton's New Complete Book of Breads
In this comprehensive cookbook, America's Test Kitchen breaks
down the often intimidating art and science of bread baking,
making it easy for anyone to create foolproof, bakery-quality
breads at home. Many home cooks find bread baking rewarding but
intimidating. In Bread Illustrated, America's Test Kitchen shows
bakers of all levels how to make foolproof breads, rolls,
flatbreads, and more at home. Each master recipe is presented as
a hands-on and reassuring tutorial illustrated with six to 16
full-color step-by-step photos. Organized by level of difficulty
to make bread baking less daunting, the book progresses from the
simplest recipes for the novice baker to artisan-style loaves,
breads that use starters, and more complex project recipes. The
recipes cover a wide and exciting range of breads from basics
and classics like Easy Sandwich Bread and Fluffy Dinner Rolls to
interesting breads from around the world including Lahmacun,
Panettone, and Fig and Fennel Bread.
'Master the art of sourdough with Vanessa and you will learn how
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to look after your own gut microbes and health.' - Tim Spector,
author of The Diet Myth At her renowned Sourdough School,
Vanessa has taught countless students the secrets of this
healthy, more easily digestible bread, and now she has compiled
her teachings for the home baker. From creating your own starter
from scratch, you'll then move on to basic breadmaking
techniques, before progressing to using sprouted grains and
experimenting with flavours to produce Fig and Earl Grey and
Cherry Plum loaves. With step-by-step photography, detailed
instructions, specialist advice and Vanessa's indispensable
encouragement, The Sourdough School celebrates the timeless
craft of artisan baking.
'This book is as good for slavering over as it is to cook from'
- Nigella Lawson ***Look out for Baking School: The Bread Ahead
Cookbook by Matthew Jones, Justin Gellatly and Louise Gellatly,
publishing August 2017, and available for pre-order now***
Justin Gellatly is one of Britain's best bakers. Head Baker and
Pastry Chef at St John for twelve years, and now at Bread Ahead
Bakery in Borough Market, Justin is famous for his legendary
sourdough bread and doughnuts. In Bread, Cake, Doughnut,
Pudding, Justin shows you how to make mouth-watering treats
ranging from the classics (madeleines, croquembouche, sourdough
starter and bread), to classics with a twist (banana sticky
toffee pudding, salted caramel custard doughnuts, blood orange
possets, deep fried jam sandwiches) to the uniquely original
(fennel blossom ice cream, crunch in the mouth, courgette and
carrot garden cake). With over 150 recipes covering bread,
biscuits, buns and cakes, hot, warm and cold puddings, ice
cream, those doughnuts, savoury baking and store cupboard
essentials, Bread, Cake, Doughnut, Pudding, is full of recipes
you'll want to make again and again. 'I have always loved eating
his bread and cakes, and his the doughnuts are the best in the
world. Fabulous book' Angela Hartnett 'Having always hugely
enjoyed eating the seemingly endless, singular delights of this
talented and very good baker, it is a boon and a half to know at
last how Justin makes these so very, very delicious things'
Jeremy Lee Head Baker and Pastry Chef at St John for twelve
years, Justin created the St John Bakery and restaurants'
legendary sourdough bread and doughnuts, and has just opened a
new bakery, Bread Ahead, in Borough Market. Justin Gellatly is
the co-author, with Fergus Henderson, of Beyond Nose to Tail: A
Kind of British Cooking.
"This book created in a two-part approach that both saves time
and enhances flavor, the recipes in Make Ahead Bread will give
inexperienced bakers and busy home cooks the information they
need to make bread on a schedule that works for them"-Page 13/15
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Miranda whips up over 100 very delicious cakes, traybakes and
cupcakes proving how quick and easy baking can be. This is the
perfect book for beginner bakers. Miranda's tried-and-tested
recipes are so simple to follow and don't require any specialist
equipment. It's also a brilliant book for anyone who loves
homemade cakes but doesn't have much time to spend in the
kitchen. Miranda covers all occasions, from everyday moments
that call for simply delicious bakes to those times you need
something a little more special - and fast! Afternoon tea ideas,
impressive pudding cakes and birthday, Christmas and Easter
cakes are all covered here, as well as inventive and speedy
weekday ideas - you have to try Miranda's pizza cake.
Irresistible Cookies, Cupcakes, and Desserts for Your SweetTooth Fix
Sally's Baking Addiction
150 Creative Recipes, from Classic to Modern
The Fearless Baker
Bold Italian Cooking
Baking By Hand
Artisan Sourdough Made Simple

This is the first true entry-level bread-baking cookbook, from Josey
Baker (that's his real name!), a former science teacher turned San
Francisco baking sensation. Josey Baker Bread combines step-by-step
lessons with more than 100 photographs, offering easy-to-follow
guidance for aspiring bakers. Recipes start with the basic formula for
making bread— requiring little more than flour, water, time, and a pan—and
build in depth and detail as the user progresses to more complex loaves,
including Josey's cult favorite Dark Mountain Rye. With chapters
dedicated to pizza, pocketbreads, and treats, Josey's playful, encouraging
tone makes for a fun read full of great advice for bakers of all levels.
A thirtieth anniversary edition of the classic baking guide provides
updated advice on baking, storing, and freezing a wide assortment of
breads, in a volume that also includes chapters on croissants, flatbreads,
brioches, and crackers. Reprint. 35,000 first printing.
Build Your Baking Confidence with Baker Bettie “I wish I had this book
when I started baking! It’s not only a collection of amazing recipes, but it
answers the ‘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
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Baking Book lays a foundation of basic baking skills and master recipes
that are sure to boost your baking confidence. Learn top tips from a
professional chef. Consider Baker Bettie’s Better Baking Book your athome culinary and baking school guide. This baking cookbook goes
beyond the recipe by teaching the science behind baking. From
measurements, techniques, step-by-step processes, to how to use base
recipes to create endless baked goods that make you drool. This book
ensures that you are able to tackle any baking recipe with confidence! In
this baking book, learn more about: • The science of baking •
Foundational baking techniques and mixing methods • How master
formulas are used to bake a ton of delicious and easy recipes! If you
enjoyed books like The Baking Bible; Bake From Scratch; or Bigger,
Bolder Baking, you’ll love Baker Bettie’s Better Baking Book!
"A Baker's Year takes readers month-by-month through the seasons at
Smoke Signals for porridge and waffles in winter, crusty bread in spring,
pies and pizza in the summer, and celebration cakes for end-of-the-year
holidays"--Amazon.com.
Every day 1,500 Bostonians can't resist buying sweet, simple treats such
as Homemade Pop-Tarts, from an alumna of Harvard with a degree in
economics. From Brioche au Chocolat and Lemon Raspberry Cake to
perfect croissants, Flour Bakery-owner Joanne Chang's repertoire of
baked goods is deep and satisfying. While at Harvard she discovered that
nothing made her happier than baking cookies leading her on a path that
eventually resulted in a sticky bun triumph over Bobby Flay on the Food
Network's Throwdown. Almost 150 Flour recipes such as Milky Way
Tart and Dried Fruit Focaccia are included, plus Joanne's essential
baking tips, making this mouthwatering collection an accessible, instant
classic cookbook for the home baker.
Bread, Cake, Doughnut, Pudding
The Savory Baker
The Bread Ahead Cookbook
The Skinnytaste Cookbook
Over 100 Easy, Delicious Recipes to Slash Your Grocery Bill in Half: A
Cookbook
Loving Baking at Home
Beyond Nose to Tail
Baking SchoolThe Bread Ahead CookbookFig Tree
Bread Book
The Pioneer Woman Cooks
Make Ahead Bread
Poilâne
Zingerman's Bakehouse
Bread Illustrated
Scandinavian Baking
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