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They say you can't have your cake and eat it too. But who would want a cake they couldn't eat? Just ask Emma Rae Travis about
that. A baker of confections who is diabetic and can't enjoy them. When Emma meets Jackson Drake, the escapee from Corporate
America who is starting a wedding destination hotel to fulfill a dream that belonged to someone else, this twosome and their crazy
family ties bring new meaning to the term "family circus." The Atlanta social scene will never be the same!
Bake authentic multiethnic breads from the New York City bakery with a mission, with The Hot Bread Kitchen Cookbook, Yahoo
Food's Cookbook of the Year. At first glance Hot Bread Kitchen may look like many other bakeries. Multigrain sandwich loaves,
sourdough batards, baguettes, and Parker House rolls line the glass case up front in the small shop. But so, too, do sweet
Mexican conchas, rich m’smen flatbreads, mini bialys sporting a filling of caramelized onion, and chewy Indian naan. In fact, the
breads are as diverse as the women who bake them—because the recipes come from their homelands. Hot Bread Kitchen is a
bakery that employs and empowers immigrant women, providing them with the skills to succeed in the culinary industry. The tasty
corollary of this social enterprise is a line of authentic breads you won’t find anywhere else. Featured in some of New York City’s
best restaurants and carried in dozens of retail outlets across the country, these ethnic gems can now be made at home with The
Hot Bread Kitchen Cookbook.
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.
Unlock the secret to baking the perfect crust, and everything else is easy as pie. Seattle literary and culinary darling Kate Lebo
shares her recipes for fifty perfect pies. Included are apple (of course), five ways with rhubarb, lemon chiffon, several blueberry pie
variations, galettes, and more. Learn the tricks to making enviable baked goods and gluten-free crust while enjoying Kate Lebo's
wonderfully humorous, thoughtful, and encouraging voice. In addition to recipes, Lebo invites readers to ruminate on the social
history, the meaning, and the place of pie in the pantheon of favorite foods. When you have mastered the art, science and magic
of creating the perfect pie in Pie School, everyone will want to be your friend. From the Trade Paperback edition.
Recipes involving dozens of little tricks that make the difference between ordinary loaves of bread and spectacular ones.
Over 185 original recipes for Biscotti, Scones, Brownies, Pastries, Pies, Cheesecakes, Pizzas, Breads and more from Master
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Baker and Cookbook author, Marcy Goldman of famed BetterBaking Website. Over 150,000 books sold, in print, now in digital
format, this book also includes blue-ribbon, chef’s best kept secret tips. FREE BONUS of 4 months of Betterbaking.com Recipe
Archive Access with Purchase.
A tale beautifully, wisely, and masterfully told.” — Paula McLain, author of The Paris Wife and Circling the Sun From the multipleaward-winning, critically acclaimed author of The Hummingbird and The Curiosity comes a dazzling novel of World War II—a
shimmering tale of courage, determination, optimism, and the resilience of the human spirit, set in a small Normandy village on the
eve of D-Day. On June 5, 1944, as dawn rises over a small town on the Normandy coast of France, Emmanuelle is making the
bread that has sustained her fellow villagers in the dark days since the Germans invaded her country. Only twenty-two, Emma
learned to bake at the side of a master, Ezra Kuchen, the village baker since before she was born. Apprenticed to Ezra at thirteen,
Emma watched with shame and anger as her kind mentor was forced to wear the six-pointed yellow star on his clothing. She was
likewise powerless to help when they pulled Ezra from his shop at gunpoint, the first of many villagers stolen away and never seen
again. In the years that her sleepy coastal village has suffered under the enemy, Emma has silently, stealthily fought back. Each
day, she receives an extra ration of flour to bake a dozen baguettes for the occupying troops. And each day, she mixes that
precious flour with ground straw to create enough dough for two extra loaves—contraband bread she shares with the hungry
villagers. Under the cold, watchful eyes of armed soldiers, she builds a clandestine network of barter and trade that she and the
villagers use to thwart their occupiers. But her gift to the village is more than these few crusty loaves. Emma gives the people a
taste of hope—the faith that one day the Allies will arrive to save them.
This follow-up to the author's James Beard award-winning Secrets of a Jewish Bakeris a charming collection of European-style
bakery classics, such as coffee cake and strudel. George Greenstein has a gift for teaching home bakers to think, work, and bake
like the pros with his evocative and tactile descriptions of baking. In A Jewish Baker's Pastry Secrets, he crafts master dough
recipes for Jewish holiday baking and European classics, creating a comprehensive set of building blocks for both beginners and
baking enthusiasts. Greenstein's expert guidance for making doughs like bundt, babka, strudel, gugelhopf, stollen, pressburger,
puff pastry, and Danish create a jumping-off point for more than 200 variations of classic pastries, including napoleons, coffee
cakes, and sweet buns. The book also offers an in-depth guide to ingredients and equipment, including both professional and
home ovens, as well as 40 basic recipes for fillings, icings, and glazes. With Greenstein's steady guidance and familiar voice,
home bakers and professionals alike will be encouraged to turn out flawless pastry creations for any occasion.
Originally published: New York, NY: Warner Books, 1990.

Since 1978, Gayle's Bakery and Rosticceria in the Santa Cruz-area town of Capitola, California, has grown from a
humble 800-square-foot shop to one of the largest, most successful fine-quality bakeries in the country. The Village
Baker's Wife compiles the all-butter, real-sugar, whole-cream, fine-chocolate desserts and pastries that made Gayle's
legendary. With more than 150 recipes, 130 instructional illustrations, and 25 essays on baking techniques, this is the
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only cookbook you need to make show-stopping desserts and pastries, such as: -Lemon Lust Bars -Princess Cake -Ham
and Cheese Croissants -Apple Bear Claw Danish Braid -Chocolate Truffle Cake -Hazelnut Twist Cookies -Garlic Cheese
Pretzels Brimming with anecdotes and insightful baking tips from Gayle and Joe Ortiz (author of The Village Baker) this
personal collection will inspire and delight any avid or occasional home baker—the sweeter the tooth, the better.
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.
Celebrate Beloved Keepsake Recipes with Modern Techniques Learn the best of Grandma’s baking secrets, and make
them approachable with new and simple techniques. Thanks to Carine Goren, a baking phenomenon on Israeli TV, you
can learn how to make deliciously nostalgic treats straight from the homeland like Bubbe would. Carine spent years
researching and testing grandmothers’ loved and cherished recipes to learn what “as it feels” and “by the eye” really
mean. Carine shows readers how to re-create the best versions of timeless and traditional Jewish baked goods in
today’s cutting-edge kitchens—from exceptional cakes, distinctive pies, standout cookies, festive holiday desserts and
special homemade candies to some delicious new favorites—all of which are bound to satisfy any sweet tooth. Enjoy a
tasty trip down memory lane, and let the incredible flavors of the past go straight to your heart.
The James Beard Award-winning author of Baking in America travels the United States to pay tribute to the nation's
diverse ethnic baking traditions with more than 130 recipes that represent the best of each culture's culinary heritage and
its influence on American cuisine, accompanied by a DVD that features hands-on baking instructions.
There are plenty of bread cookbooks on the market, but this is the first narrative account to explain the history and
science of bread - along with Fromartz's own tips and recipes for baking professional-quality loaves in an ordinary home
oven. Impeccably researched, wonderfully entertaining and featuring recipes and black-and-white photographs
throughout, IN SEARCH OF THE PERFECT LOAF is a must-read for a new generation of bakers and anyone who loves
handmade bread.
Named one of the Best Cookbooks of the Year by Food & Wine, The Boston Globe, The Los Angeles Times, The New
York Times, The San Francisco Chronicle, USA Today, The Washington Post, and more Israeli baking encompasses the
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influences of so many regions—Morocco, Yemen, Germany, and Georgia, to name a few—and master baker Uri Scheft
seamlessly marries all of these in his incredible baked goods at his Breads Bakery in New York City and Lehamim
Bakery in Tel Aviv. Nutella-filled babkas, potato and shakshuka focaccia, and chocolate rugelach are pulled out of the
ovens several times an hour for waiting crowds. In Breaking Breads, Scheft takes the combined influences of his
Scandinavian heritage, his European pastry training, and his Israeli and New York City homes to provide sweet and
savory baking recipes that cover European, Israeli, and Middle Eastern favorites. Scheft sheds new light on classics like
challah, babka, and ciabatta—and provides his creative twists on them as well, showing how bakers can do the same at
home—and introduces his take on Middle Eastern daily breads like kubaneh and jachnun. The instructions are detailed
and the photos explanatory so that anyone can make Scheft’s Poppy Seed Hamantaschen, Cheese Bourekas, and
Jerusalem Bagels, among other recipes. With several key dough recipes and hundreds of Israeli-, Middle Eastern–,
Eastern European–, Scandinavian-, and Mediterranean-influenced recipes, this is truly a global baking bible.
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'sThrowdown. 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.
Traditional Eastern European Jewish baking, along with the culture in which it evolved, is rapidly disappearing. Ginsberg
chronicles the history and traditions of Ashkenazic Jewry in Eastern Europe and America, and recreates the breads,
pastries, and cakes that once filled the shelves of neighborhood bakeries.
Trust Joanne Chang—beloved author of the bestselling Flour and a Harvard math major to boot—to come up with this
winning formula: minus the sugar = plus the flavor. The 60-plus recipes here are an eye-opener for anyone who loves to
bake and wants to cut back on the sugar. Joanne warmly shares her secrets for playing up delicious ingredients and
using natural sweeteners, such as honey, maple syrup, and fruit juice. In addition to entirely new go-to recipes, she's also
revisited classics from Flour and her lines-out-the-door bakeries to feature minimal refined sugar. More than 40
mouthwatering photographs beautifully illustrate these revolutionary recipes, making this a must-have book for bakers of
all skill levels.
'This book is as good for slavering over as it is to cook from' - Nigella Lawson ***Look out for Baking School: The Bread
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Ahead Cookbook by Matthew Jones, Justin Gellatly and Louise Gellatly, publishing August 2017, and available for preorder 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.
A must-have baking bible from the James Beard award–winning baker and owner of the beloved Flour bakeries in
Boston. James Beard award–winning baker Joanne Chang is best known around the country for her eight acclaimed
Flour bakeries in Boston. Chang has published two books based on the offerings at Flour, such as her famous sticky
buns, but Pastry Love is her most personal and comprehensive book yet. It includes 125 dessert recipes for many things
she could never serve in the setting of a bakery—for example, items that are best served warm or with whipped cream on
top. Nothing makes Chang happier than baking and sharing treats with others, and that passion comes through in every
recipe, such as Strawberry Slab Pie, Mocha Chip Cookies, and Malted Chocolate Cake. The recipes start off easy such
as Lemon Sugar Cookies and build up to showstoppers like Passion Fruit Crepe Cake. The book also includes master
lessons and essential techniques for making pastry cream, lemon curd, puff pastry, and more, all of which make this
book a must-have for beginners and expert home bakers alike. *One of Food & Wine’s Essential New Cookbooks for
Fall* *One of Food52’s Best Cookbooks of Fall 2019* *One of Bon Appetit’s Fall Books We’ve Been Waiting All
Summer For*
Absence isn't a hole. It's a presence living inside you, eating its way out. Occupied France, 1943. Returning home from
the daily hunt for the rationed ingredients necessary to keep his family pâtisserie open, André Albert finds his four-yearPage 5/11
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old son in the street, his wife gone, and an emaciated Jewish woman cowering behind the display case. Without Mireille,
the foundation of André's world crumbles. He desperately searches for her, but finds more trouble than answers. Lives
are further jeopardized when he agrees to hide Émilie, the escapee, and a Nazi officer shows up to investigate Mireille's
disappearance. André will do anything to bring his wife home, catapulting him, their son, and Émilie on a perilous journey
impeded by temptation, past trauma, and stunning revelations. The French Baker's War is as relevant today for its
themes of duty to strangers and sacrifice for family. Recommended for readers who enjoyed The Tattooist of Auschwitz,
The Book Thief, and The Nightingale.
TV's Paul Hollywood conveys his love of bread-making in this collection of fantastic recipes. He reveals all the simple
techniques you need to make this staple food and shows you that baking bread is far easier than you could possibly have
imagined. 100 Great Breads features a wide range of recipes, from a basic brown and white loaf to savoury and sweet,
Mediterranean, traditional and ancient breads.
Baking with yeast is becoming a lost art. Many cooks would love to utilise the incredible properties of yeast, but lack a
guide to inform and inspire them. The Lost Art of Baking with Yeast shows how simple baking with yeast can be, and how
irresistible the results. The book includes recipes for cakes, slices, pastries, buns ... and Baba's famous golden dumpling
cake. Baba Schwartz introduces the principles of yeast baking and gives handy hints for kneading and proving dough to
perfection. These recipes, with their distinctive Hungarian flavour, will delight your family and friends. If you love baking,
you will love discovering these recipes, some unique and some classic.
Beloved cookbook author Leah Koenig brings us the sweetest installment yet in her Little Book series, this time focusing
on cookies, cakes, and all manner of sweet Jewish treats. With delectable photography and 25 tasty recipes—from
Orange-Chocolate Rugelach and Mocha Black-and-White Cookies to Fig Baklava and Cinnamon-Almond Babka—this
slim collectible features traditional Jewish desserts with a modern twist. The year-round recipes are perfect for the home
baker of any skill level looking to expand their repertoire. This scrumptious book can also be purchased with its two
companion volumes (featuring Jewish appetizers and feasts) to round out any meal.
100 playful baking recipes inspired by MasterChef Junior's young chef contestants, plus plenty of tips, techniques, and
step-by-step photographs to enchant bakers ages 8 to 100! Like the dishes featured in the MasterChef Junior Cookbook,
the 100 recipes in the MasterChef Junior Bakes! celebrate creativity, technique, and deliciousness, embracing simple to
sophisticated and sweet to savory baked goods. Young bakers will learn how to cream butter for Vanilla Bean Sugar
Cookies; shallow fry dough for Glazed Jelly Doughnuts with Powdered Sugar; whip a silky chocolate ganache for
German Chocolate Cupcakes with Ganache Filling; and knead dough for cheesy Garlic Knots. Packed with baking
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guidance and know-how, insider info from MasterChef Junior alumni, and photographs from your favorite show moments,
home bakers of all skill levels will be excited to bake like a MasterChef.
“Dazzling. . . . [Polzine] brings a fresh approach and singular panache. . . . Her clear voice and precise, idiosyncratic
instructions will allow home bakers to make exquisite fruit tarts with strawberries and plums, elegant cookies and layer
cakes.” —Emily Weinstein, New York Times, The 14 Best Cookbooks of Fall 2020 “This book . . . just keeps on giving. An
absolute joy for bakers.” —Diana Henry, The Telegraph (U.K.), The 20 Best Cookbooks to Buy This Autumn Admit it.
You're here for the famous honey cake. A glorious confection of ten airy layers, flavored with burnt honey and topped
with a light dulce de leche cream frosting. It's an impressive cake, but there's so much more. Wait until you try the Dobos
Torta or Plum Kuchen or Vanilla Cheesecake. Throughout her baking career, Michelle Polzine of San Francisco's
celebrated 20th Century Cafe has been obsessed with the tortes, strudels, Kipferl, rugelach, pierogi, blini, and other
famous delicacies you might find in a grand cafe of Vienna or Prague. Now she shares her passion in a book that
doubles as a master class, with over 75 no-fail recipes, dozens of innovative techniques that bakers of every skill level
will find indispensable (no more cold butter for a perfect tart shell), and a revelation of ingredients, from lemon verbena to
peach leaves. Many recipes are lightened for contemporary tastes, and are presented through a California lens—think
Nectarine Strudel or Date-Pistachio Torte. A surprising number are gluten-free. And all are written with the author's
enthusiastic and singular voice, describing a cake as so good it "will knock your socks off, and wash and fold them too."
Who wouldn't want a slice of that? With Schlag, of course.
Bread and butter, toast and jam, scones and clotted cream--baked goods have a long tradition of being paired with
spreads to make their flavors and textures sing. As a baker with a passion for plants, Sarah Owens, author of the James
Beard award-winning Sourdough, takes these simple pairings in fresh new directions. Spread some Strawberry & Meyer
Lemon Preserves on a piece of Buckwheat Milk Bread for a special springtime treat. Top a slice of Pain de Mie with
Watermelon Jelly for a bright taste of summer. Lather some Gingered Sweet Potato Butter on a piece of Spiced Carrot
Levain for a warming fall breakfast. Make a batch of Dipping Chips to serve with Preserved Lemon and Fava Bean
Hummus for an inspired snack. Wow brunch guests with a spread of Sourdough Whole-Grain Bagels, Lemony Herb
Chèvre, and Beet-Cured Gravlax. The recipes here offer a thoroughly fresh sensibility for the comfort found in a simple
slice of toast spread with jam.--Provided by Amazon.com.
Provides a reference and resource guide to baking pastries, breads, cakes, popovers, cookies, pasta, and other goods, and
includes easy-to-follow instructions, nutritional information, and additional food tips.
A Washington Post bestselling cookbook Become the favorite family chef with 100 tested, perfected, and family approved recipes.
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The healthy cookbook for every meal of the day: Once upon a time, Jenn Segal went to culinary school and worked in fancy
restaurants. One marriage and two kids later she created Once Upon a Chef, the popular blog that applies her tried and true chef
skills with delicious, fresh, and approachable ingredients for family friendly meals. With the authority of a professional chef and the
practicality of a busy working mom, Jenn shares 100 recipes that will up your kitchen game while surprising you with their ease. •
Helpful tips on topics such as how to season correctly with salt, how to balance flavors, and how to make the most of leftovers. •
Great recipes for easy weeknight family dinners kids will love, indulgent desserts, fun cocktails, exciting appetizers, and more. •
Jenn Segal is the founder of Once Upon a Chef, the popular blog showcasing easy, family friendly recipes from a chef's point of
view. Her recipes have been featured on numerous websites, magazines, and television programs. Fans of Chrissy Teigen,
Skinnytaste, Pioneer Woman, Oh She Glows, Magnolia Table, and Smitten Kitchen will love Once Upon a Chef, the Cookbook.
With 100 tested, perfected, and family approved recipes with helpful tips and tricks to improve your cooking. • Breakfast favorites
like Maple, Coconut & Blueberry Granola and Savory Ham & Cheese Waffles • Simple soups, salads and sandwiches for ideal
lunches like the Fiery Roasted Tomato Soup paired with Smoked Gouda & Pesto Grilled Cheese Sandwiches • Entrées the whole
family will love like Buttermilk Fried Chicken Tenders • Tasty treats for those casual get togethers like Buttery Cajun Popcorn and
Sweet, Salty & Spicy Pecans • Go to sweets such as Toffee Almond Sandies and a Classic Chocolate Lover's Birthday Cake
In this New York Times bestseller, two women in different eras face similar life-altering decisions, the politics of exclusion, the
terrible choices we face in wartime, and the redemptive power of love. In 1945, Elsie Schmidt is a naive teenager, as eager for her
first sip of champagne as she is for her first kiss. She and her family have been protected from the worst of the terror and
desperation overtaking her country by a high-ranking Nazi who wishes to marry her. So when an escaped Jewish boy arrives on
Elsie’s doorstep on Christmas Eve, Elsie understands that opening the door would put all she loves in danger. Sixty years later, in
El Paso, Texas, Reba Adams is trying to file a feel-good Christmas piece for the local magazine, and she sits down with the owner
of Elsie's German Bakery for what she expects will be an easy interview. But Reba finds herself returning to the bakery again and
again, anxious to find the heart of the story—a story that resonates with her own turbulent past. For Elsie, Reba’s questions are a
stinging reminder of that last bleak year of World War II. As the two women's lives become intertwined, both are forced to confront
the uncomfortable truths of the past and seek out the courage to forgive.
Presents a collection of pastry recipes from an award-winning New York baker, covering basic technques, equipment, tools, and
ingredients and offering variations on coffee cake, strudel, babka, and breads.
This cookbook features recipes for German-Jewish cuisine as it existed in Germany prior to World War II, and as refugees later
adapted it in the United States and elsewhere. Because these dishes differ from more familiar Jewish food, they will be a discovery
for many people. With a focus on fresh, seasonal ingredients, this indispensable collection of recipes includes numerous soups,
both chilled and hot; vegetable dishes; meats, poultry, and fish; fruit desserts; cakes; and the German version of challah, Berches.
These elegant and mostly easy-to-make recipes range from light summery fare to hearty winter foods. The Gropmans-a motherPage 8/11
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daughter author pair-have honored the original recipes Gabrielle learned after arriving as a baby in Washington Heights from
Germany in 1939, while updating their format to reflect contemporary standards of recipe writing. Six recipe chapters offer easy-tofollow instructions for weekday meals, Shabbos and holiday meals, sausage and cold cuts, vegetables, coffee and cake, and core
recipes basic to the preparation of German-Jewish cuisine. Some of these recipes come from friends and family of the authors;
others have been culled from interviews conducted by the authors, prewar German-Jewish cookbooks, nineteenth-century
American cookbooks, community cookbooks, memoirs, or historical and archival material. The introduction explains the basics of
Jewish diet (kosher law). The historical chapter that follows sets the stage by describing Jewish social customs in Germany and
then offering a look at life in the vibrant _migr_ community of Washington Heights in New York City in the 1940s and 1950s. Vividly
illustrated with more than fifty drawings by Megan Piontkowski and photographs by Sonya Gropman that show the cooking
process as well as the delicious finished dishes, this cookbook will appeal to readers curious about ethnic cooking and how it has
evolved, and to anyone interested in exploring delicious new recipes.
Bien Cuit introduces a new but decidedly old-fashioned approach to bread baking to the cookbook shelf. In the ovens of his
Brooklyn bakery, Chef Zachary Golper bakes loaves that have quickly won over New York's top restaurants and bread enthusiasts
around the country. His secret: long, low-temperature fermentation, which allows the bread to develop deep, complex flavours and
a thick, mahogany-coloured crust - what the French call bien cuit, or 'well baked'. Golper recreates classic breads for the home
baker along with an assortment of innovative 'gastronomic breads'.
Step-by-step instructions for the seven core doughs of Jewish baking. Jewish baked goods have brought families together around
the table for centuries. In Modern Jewish Baker, Sarna pays homage to those traditions while reinvigorating them with modern
flavors and new ideas. One kosher dough at a time, she offers the basics for challah, babka, bagels, hamantaschen, rugelach,
pita, and matzah. Never one to shy away from innovation, Sarna sends her readers off on a bake-your-own adventure with twists
on these classics. Recipes include: Chocolate Chip Hamantaschen Tomato-Basil Challah Everything-Bagel Rugelach S’mores
Babka Detailed instructions, as well as notes on make-ahead strategies, ideas for using leftovers, and other practical tips will have
even novice bakers braiding beautiful shiny loaves that will make any bubbe proud.
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 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 glutenfree 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.
The only comprehensive book, in English or Italian, to cover the entire range of Italian baking, from breadsticks and cornetti to
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focaccia, tarts, cakes, and pastries. This latest edition, updated for a new generation of home bakers, has added four-color
photography throughout, plus new recipes, ingredients and equipment sections, source guides, and weights. Carol Field
introduces artisanal doughs and techniques used by generations of Italian bakers. Every city and hill town has its own unique
baking traditions, and Field spent more than two years traversing Italy to capture the regional and local specialties, adapting them
through rigorous testing in her own kitchen. Field’s authentic recipes are a revelation for anyone seeking the true Italian
experience. Here’s a chance to make golden Altamura bread from Puglia, chewy porous loaves from Como, rosemary bread
sprinkled with coarse sea salt, dark ryes from the north, simple breads studded with toasted walnuts, succulent fig bread, and
Sicilian loaves topped with sesame seeds. One of the most revered baking books of all time, The Italian Baker is a landmark work
that continues to be a must-have for every serious baker. Winner of the International Association of Culinary Professionals Award
for best baking book Named to the James Beard Baker’s Dozen list of thirteen indispensable baking books of all time

A Jewish Baker's Pastry SecretsRecipes from a New York Baking Legend for Strudel, Stollen, Danishes, Puff Pastry, and
MoreTen Speed Press
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-to-follow 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.
Attention bread lovers!In the first of his famous books about Provence, Peter Mayle shared with us news of a bakery in
the town of Cavaillon where the baking and appreciation of breads “had been elevated to the status of a minor religion.”
Its name: Chez Auzet.Now, several hundred visits later, Mayle has joined forces with Gerard Auzet, the proprietor of this
most glorious of Provençal bakeries, to tell us about breadmaking at its finest.Mayle takes us into the baking room to
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witness the birth of a loaf. We see the master at work–slapping, rolling, squeezing, folding, and twisting dough as he
sculpts it into fougasses, bâtards, and boules. Auzet then gives us precise, beautifully illustrated instructions for making
sixteen kinds of bread, from the classic baguette to loaves made with such ingredients as bacon, apricots, hazelnuts,
garlic, and green and black olives. There are tips galore, the tricks of the trade are revealed, and along the way Mayle
relates the delightful history of four generations of Auzet bakers. One of Provence’s oldest and most delicious pleasures
is now available at a kitchen near you, thanks to this charming guide. Read, bake, and enjoy.
In this James Beard Award-winning cookbook, George Greenstein reveals 125 recipes for the yeasted and quick breads
that have been handed down through his family by three generations of bakers—the breads that made his bakery so wellloved for so many years. For more than twenty years, Greenstein owned and operated a Long Island bakery that
produced a wide variety of baked goods, from many different ethnic traditions—focaccia and Irish soda bread, Bavarian
pumpernickel and naan—including many from his own culture, such as Jewish corn bread, challah, and bagels. Now that
most neighborhood bakeries like Greenstein's are long since closed, this classic collection not only teaches bakers
everywhere how to make those delicious, classic breads, but it also preserves authentic versions of the recipes for all to
enjoy. With the same helpful features that made this a cherished cookbook upon its original publication—separate
instructions for mixing each recipe by hand, food processor, and stand mixer; tips for baking a week's worth of bread in
as few as two hours; invaluable baker's secrets; and a very approachable style throughout—this revised edition also
includes twelve new recipes to satisfy both old fans and new. So bring the spirit of that great old bakery back to life right
in your very own kitchen, filling every room of your house with the wonderful aroma of freshly baked bread. And rest
assured you'll bake with ease and success every time, thanks to George and his long-learned, very happily shared
SECRETS OF A JEWISH BAKER.
An illustrated introduction to modern baking techniques presents more than two hundred original recipes that combine
high-quality ingredients with new interpretations of traditional baking methods to create breads, muffins, cookies, pies,
and cakes.
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