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Delias Cakes
Nigella Christmas comprises reliable, practical, easy-to-follow recipes and inspiring and reassuring
advice, presented in a gorgeous package that will make this the ultimate gift to yourself, your family
and friends. Nigella Christmas will surely become an all-time perennial favourite, the book we will all
reach for – for minimum stress and maximum enjoyment – at holiday season. Recipes include
everything from Christmas cakes and puddings to quick homemade presents (cookies and chutneys);
food to cook and freeze ahead; oven slow-cooking; “hero” ingredients; as well as party food and
drinks. And, of course, exciting and inspiring variations for the Main Event – from traditional turkey,
festive ham and special trimmings; to a Swedish or Polish Christmas à la Nigella; to a vegetarian
Christmas feast.
Delia Smith provides straightforward information about ingredients and equipment, and presents a
collection of over 100 traditional favourites and new recipes.
Feast is written to stand alongside Nigella’s classic and best loved book, How to Eat. Comprehensive
and informed, this stunning new book will be equally at home in the kitchen or on the bedside table. A
feast for both the eyes and the senses, written with Nigella Lawson’s characteristic flair and passion,
Feast: Food that Celebrates Life is a major book in the style of her classic How to Eat, applying
Nigella’s “Pleasures and Principles of Good Food” to the celebrations and special occasions of life.
Essentially about families and food, about public holidays and private passions, about how to celebrate
the big occasions and the small everyday pleasures — those times when food is more than just fuel —
Feast takes us through Christmas, Thanksgiving and birthdays, to Passover and a special Sardinian
Easter; from that first breakfast together to a meal fit for the in-laws; from seasonal banquets of
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strawberries or chestnuts to the ultimate chocolate cake; from food for cheering up the “Unhappy
Hour” to funeral baked-meats; from a Georgian feast to a love-fest; from Nigella’s all-time favourite
dish to a final New Year fast. Evocative, gorgeous, refreshingly uncomplicated and full of ideas,
Feast proclaims Nigella’s love of life and great food with which to celebrate it. Packed with over 200
recipes from all over the world — and from near home — with helpful menus for whole meals, and
more than 120 colour photographs, Feast is destined to become a classic.
THE FANTASTIC NEW SUNDAY TIMES BESTSELLER. Big flavours. Good ingredients.
Uncomplicated food. That's what Si King and Dave Myers, AKA the Hairy Bikers, are known and
loved for. Now the kings of comfort, and nation's favourite cooking duo, bring you everyday cooking
at its best. For this book, Si and Dave have conducted a survey to ask you, their fans, what you all love
to eat at home. You answered in your thousands, sharing so many great ideas for go-to dinners,
puddings and bakes. Inspired by these, the Bikers have created 100 new tripled-tested recipes for easy
and delicious ways to elevate these everyday family favourites into taste sensations. From hearty roasts
to mouth-watering curries, speedy stir-fries to easy-to-cook pastas and pies, and irresistible puds and
bakes, EVERYDAY WINNERS is packed full of ideas to make every meal memorable. Enjoy megasatisfying recipes include Chicken Kiev Pasta Bake, Tex Mex Beef Chilli, Sausage Risotto and Lamb
Kofta Vindaloo, or tempting puds like Pineapple & Rum Sticky Toffee Pudding and Cherry & Dark
Chocolate Cheesecake. With each dish bursting with the Hairy Bikers' trademark big flavours, these
are just some of the many tasty delights in this cracking new cookbook. It's time to mix things up in the
kitchen, so get stuck in and add a little Bikers' magic to your cooking - whatever day it is!
100 simple and delicious recipes to fire up your favourites!
Instant Italian Inspiration (Nigella Collection)
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Nigella Express
Delia Smith's Book of Cakes
Delia's Complete Cookery Course
Delia Smith's One is Fun!.

This cookbook will help you plan your Christmas festivities to the very last
culinary detail, acting as an invaluable Christmas organiser from reminding you
to make your Christmas pudding and chutneys in November to giving you a
crucial countdown for the last 36 hours.
Comprehensive, informative, and engaging, Nigella Kitchen offers feel-good food
for cooks and eaters that is comforting yet always seductive, nostalgic but with a
modern twist--whether super-fast exotic recipes for the weekday rush, leisurely
slow-cook dishes for weekends and special occasions, or irresistible cakes and
cookies in true "domestic goddess" style. Nigella Kitchen answers everyday
cooking quandaries--what to feed a group of hungry teenagers, how to rustle up
a spur-of-the-moment meal for friends, or how to treat yourself when you're home
alone--and since real cooking is so often about leftovers, here one recipe can
morph into another . . . from ham hocks in cider to cidery pea soup, from
"praised" chicken to Chinatown salad. This isn't just about being thrifty; it's
about being creative and seeing how recipes evolve. With 190 mouthwatering
and inspiring recipes, including more than 60 express-style recipes (30 minutes
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or under), Nigella Kitchen offers plenty of choice--from clams with chorizo to
Guinness gingerbread, from Asian braised beef shank to flourless chocolate lime
cake, from pasta alla Genovese to Venetian carrot cake. In addition, Nigella
presents her no-nonsense kitchen kit must-haves (and crucially what isn't
needed) in the way of equipment and magical standby ingredients. But above all,
she reminds the reader how much pleasure there is to be had in real food and in
reclaiming the traditional rhythms of the kitchen, as she cooks to the beat of the
heart of the home, creating simple, delicious recipes to make life less
complicated Gorgeously illustrated, this expansive, lively narrative, with its rich
feast of food, is destined to be a twenty-first-century classic.
This third book in Delia Smith's simple-to-follow cookery course for people of all
ages and abilities, removes the fear and mystique for cooking the simplest and
the more advanced dishes. It contains 120 new recipes.
Offers a selection of accessible, traditional summer dishes that includes
Avocado Salsa and Pesto Rice Salad, Spiced Lamb and Cashew Kebabs, and
Strawberry Cheesecake Ice Cream
Ingredients, Recipes, and Stories
Cook, Eat, Repeat
Nigella Kitchen
Little Red Riding Hood
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The Snaps, Drops, Jumbles, Tea Cakes, Bars & Brownies That We Have Loved
for Generations: A Baking Book
Nigella Christmas

The Domestic Goddess is back -- and this time it's instant.
Nigella and her style of cooking have earned a special place in
our lives, symbolizing all that is best, most pleasurable, most
hands-on, and least fussy about good food. But that doesn't
mean she wants us to spend hours in the kitchen, slaving over a
hot stove. Featuring fabulous fast foods, ingenious shortcuts,
terrific time-saving ideas, effortless entertaining tips, and
simple, scrumptious meals, Nigella Express is her solution to
eating well when time is short. Here are mouthwatering meals,
quick to prepare and easy to follow, that you can conjure up
after a day in the office or on a busy weekend for family or
unexpected guests. This is food you can make as you hit the
kitchen running, with vital advice on how to keep your pantry
stocked and your freezer and fridge stacked. When time is
precious, you can't spend hours shopping, so you need to make
life easier by being prepared. Not that these recipes are basic -Page 5/24
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though they are always simple -- but it's important to make
every ingredient earn its place, minimizing effort by
maximizing taste. Here too is great food that can be prepared
quickly but cooked slowly in the oven, leaving you time to have
a bath, a drink, talk to friends, or help the children with their
homework--minimum stress for maximum enjoyment . . .
Nigella Express features a new generation of fast food--never
basic, never dull, always doable, quick, and delicious. Featuring
recipes seen on Food Network's Nigella Express series.
This updated edition shows how to combine economy with
elegance. With 170 recipes from soups to main courses and
desserts, this book aims to show how to make the most of your
cooking, and that budget buying and cooking can be fun.
“Food, for me, is a constant pleasure: I like to think greedily
about it, reflect deeply on it, learn from it; it provides comfort,
inspiration, meaning, and beauty…More than just a mantra,
‘cook, eat, repeat’ is the story of my life.” Cook, Eat, Repeat is a
delicious and delightful combination of recipes intertwined
with narrative essays about food, all written in Nigella Lawson’s
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engaging and insightful prose. Whether asking “what is a
recipe?” or declaring death to the “guilty pleasure,” Nigella
brings her wisdom about food and life to the fore while sharing
new recipes that readers will want to return to again and again.
Within these chapters are more than a hundred new recipes for
all seasons and tastes from Burnt Onion and Eggplant Dip to
Chicken with Garlic Cream Sauce; from Beef Cheeks with Port
and Chestnuts to Ginger and Beetroot Yogurt Sauce. Those
with a sweet tooth will delight in desserts including Rhubarb
and Custard Trifle; Chocolate Peanut Butter Cake; and Cherry
and Almond Crumble. “The recipes I write come from my life,
my home,” says Nigella, and in Cook, Eat, Repeat she reveals
the rhythms and rituals of her kitchen through recipes that
make the most of her favorite ingredients, with inspiration for
family dinners, vegan feasts, and solo suppers, as well as new
ideas for cooking during the holidays.
Delia's CakesHachette UK
The Hairy Bikers' Everyday Winners
Mary Berry's Cookery Course
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Lavender & Lovage
Recipes from the Heart of the Home
How to Be a Domestic Goddess
Food, Family, Friends, Festivities: A Cookbook
Vegetarian food has become integrated into mainstream cooking and plays an
increasingly important role in many people's lives. Delia's books have always included
large numbers of vegetarian recipes but now, in response to her millions of followers,
Delia has selected her best vegetarian recipes to put into one collection. She has also
added new recipes to reflect changes in modern day cooking. This book is not only for
those who dont eat meat or fish but also for those who find themselves wanting to cater
for vegetarians. Delia shares quick recipes for cooking when time is of the essence as
well as inspirational recipes for entertaining including soups, starters, egg recipes,
recipes with and without cheese, breads, pizzas, baking and puddings. With over 250
dishes, DELIA'S VEGETARIAN COLLECTION (now available in paperback) illustrates
how versatile vegetarian food can be and offers the reader the ultimate collection of
recipes.
Do modern convenience foods set you free from the kitchen? Or do you find them dull
and tastelss? The author believes you can have the best of both worlds, showing how
to escape long hours of kitchen drudgery by a little clever "cheating" with recipes based
on quick convenience foods- canned, frozen, dehydrated and pre-cooked.
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Let Mary solve all your Christmas troubles with this fabulous collection of her favourite
Christmas recipes. Mary Berry's Christmas Collection combines time-honoured festive
favourites with a variety of new and exciting dishes to spice up the season. By taking
the traditional Christmas fare and giving it a twist, Mary adds sparkle to every
celebration. Simple yet reliable recipes and Mary's handy hints will take the pressure off
entertaining, whether it's for the big day itself, a Boxing Day crowd or an intimate New
Year family gathering. With an invaluable Christmas Day countdown, sample menus,
shopping lists and ever-popular tips on preparing ahead and freezing, this is the musthave companion to the festive season.
For Delia Smith, the key to producing delicious, healthy food is to use first-class, fresh
ingredients, and, where fruit and vegetables are concerned, the ideal way to do that is
to grow your own. So Delia had a walled kitchen garden built at her home in Suffolk. By
the end of the first season, she enjoyed some fantastic produce, but some crops grew
more successfully than others and Delia wanted to know why She needed a book that
offered the horticultural equivalent of showing her how to boil an egg. But the books she
looked at assumed a degree of gardening knowledge she didn't have. So this book,
written by Gay Search, is for Delia and anyone interested in good food who wants to try
their hand at growing their own. The book opens with basics: equipment, soil
preparation, compost, sowing, planting out. thinning and watering, plus pest and
disease control and crop protection. Each month Gay explains what is happening in
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Delias kitchen garden, advising how to sow, tend and harvest beans and peas.
brassicas and other leafy greens, root vegetables, onions, fruiting vegetables, such as
aubergines and tomatoes, and herbs and fIowers.Throughout the pages, Delia
introduces delicious seasonal recipes and offers advice on preparing and using fresh
produce. For those with little space, Gay shows how easy it is to grow fruit and
vegetables on the patio in pots. She also introduces the square foot garden - a simple
idea that can be adapted to any size of plot. With beautiful colour photographs to
illustrate every stage, this book will encourage the novice to grow the finest of fresh
produce in their very own kitchen garden.
Delia's Complete How to Cook
Over 100 fabulous recipes and tips for a hassle-free festive season
Delia's Kitchen Garden
Delia Smith's Summer Collection
Both a Guide for Beginners and a Tried and Tested Recipe Collection for Life
Delia Smith's Cookery Course

"Includes recipes and tea time tips"--Dust jacket.
Through her wildly popular television shows, her five
bestselling cookbooks, her line of kitchenware, and her
frequent media appearances, Nigella Lawson has emerged as
one of the food world's most seductive personalities. How to
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Eat is the book that started it all--Nigella's signature, allpurposed cookbook, brimming with easygoing mealtime
strategies and 350 mouthwatering recipes, from a truly
sublime Tarragon French Roast Chicken to a totally decadent
Chocolate Raspberry Pudding Cake. Here is Nigella's total (and
totally irresistible) approach to food--the book that lays bare
her secrets for finding pleasure in the simple things that we
cook and eat every day.
'I'm excited to share over 120 irresistible, no-fuss recipes that I
hope will bring happiness into your kitchen. Each beautifully
photographed dish celebrates the delicious ingredients and
flavours I love, and which make cooking at home such a joy.' In
this brand-new tie-in book to the BBC series, Love to Cook,
Mary Berry will help you see your meals in an entirely new
light. Every recipe is infused with her love of simple home
cooking and fresh ingredients that feed the body and mind.
Whether you're trying your hand at Mary's fragrant Kashmiri
chicken curry or baking her mouth-watering Lemon limoncello
pavlova, it's hard to beat the unique pleasure of making a dish
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from scratch and enjoying food with family and friends.
Nigella Collection: a vibrant new look for Nigella's classic
cookery books. 'This is for those days or evenings when you
want to usher a little something out of the kitchen that makes
you thrill at the sheer pleasure you've conjured up.' The classic
baking bible by Nigella Lawson ('Queen of the Kitchen' Observer Food Monthly). This is the book that helped the world
rediscover the joys of baking and kick-started the cupcake
revolution, from cake shops around the country to The Great
British Bake Off. How To Be a Domestic Goddess is not about
being a goddess, but about feeling like one. Here is the book
that feeds our fantasies, understands our anxieties and puts
cakes, pies, pastries, preserves, puddings, bread and biscuits
back into our own kitchens. With luscious photography, easy
recipes, witty food writing and a beautiful hardback design,
this is a book you will treasure for many years as well as a
delicious gift for friends and family. Cakes - from a simple
Victoria Sponge to beautiful cupcakes Biscuits - macaroons,
muffins and other indulgent treats Pies - perfect shortcrust
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and puff pastry and sweet and savoury recipes Puddings crumbles, sponges, trifles and cheesecakes Chocolate luscious chocolate recipes for sharing (or not) Children - simple
recipes for baking with kids Christmas - pudding, Christmas
cakes, mince pies... and mulled wine Bread - finally, the proof
that baking bread can be fun, with easy bread recipes The
Domestic Goddess's Larder - essential preserves, jams,
chutneys, curds and pickles that every cook should have
Plum Tea Crazy
The Human Solution
Feel Good Food
Feast
Delia's Vegetarian Collection
A Celebration of Home Cooking
Find comfort with Mary's easy home cooking. In this brand new tie-in to a new BBC Two series,
Mary Berry shares over 120 of her ultimate food recipes, all made simply and guaranteed to get
smiles around your kitchen table. Mary's utterly reliable recipes are perfect for days when you
want tasty and dependable food. Come home to the delicious simplicity of a Whole Roasted
Squash with Garlic and Chilli Butter, or a warming Spicy Sausage and Red Pepper Hot Pot.
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Treat your family to Slow Roast French Lamb with Ratatouille, and spoil everyone with a
decadent Frangipane Apple and Brioche Pudding. Featuring all the recipes from Mary's new
series, plus many more fresh from Mary's kitchen, every single dish is accompanied by a
photography of the finished food, so you know exactly what you're making. Each recipe includes
Mary's trademark no-nonsense tips and techniques for getting ahead, and has been rigorously
tested to make your cooking stress-free.
The "New York Times"-bestselling author delivers the first book in a daring new trilogy about a
young Mexican girl adjusting to her new life in the United States, who finds herself in a
Cinderella story--with a nightmarish twist.
'Calum is the pie king' Jamie Oliver 'If you want to know how to make a pie, Calum is your go-to
man!' Tom Kerridge Discover the definitive pie bible from self-confessed pastry deviant, chef
and London's King of Pies, Calum Franklin. Calum knows good pies and in his debut cookbook,
The Pie Room, he presents a treasure trove of recipes for some of his favourite ever pastry
dishes. Want to learn how to create the ultimate sausage roll? Ever wished to master the humble
chicken and mushroom pie? In this collection of recipes discover the secrets to 80 delicious and
achievable pies and sides, both sweet and savoury including hot pork pies, cheesy dauphinoise
and caramelised onion pie, hot and sour curried cod pie, the ultimate beef Wellington and
rhubarb and custard tarts. Alongside the recipes Calum guides you through the techniques and
tools for perfecting your pastry. Within these pages you'll find details including how to properly
line pie tins, or how to crimp your pastry and decorate your pies so they look like true showPage 14/24
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stoppers. Say hello to your new foodie obsession and get ready to create your very own pie
masterpiece. 'I'd happily spend eternity eating chef Calum Franklin's pies.' Grace Dent
Delia is renowned for her tried-and-tested, foolproof recipes. The Complete Cookery Course is
the book that has taken pride of place in kitchens for over 30 years. It's a cookbook that you will
return to again and again, including recipes for all-time classics like Taramasalata, Boeuf
Bourguignonne, Gratin Dauphinois and Rich Bread and Butter Pudding. As clear and
comprehensive as ever, Delia's recipes are suitable for beginners as well as more experienced
cooks, providing you with all you need for a lifetime of cooking and eating well. To celebrate the
30th anniversary of the first publication of the omnibus edition and sales of over 6 million
copies across all editions, Delia's Complete Cookery Course has been re-issued with a fresh,
new jacket.
Delia Smith's Complete Cookery Course
Delia's How to Cook
Food That Celebrates Life: A Cookbook
Delia's Cakes
Nigella Bites
Delia Smith's Winter Collection
Delia's Book of Cakes was first published in 1977, and such is the staying power of
this 35-year-old phenomenon, it has never been out of print. Now, to celebrate its
success, it has undergone a complete contemporary makeover. It still retains the
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much-loved favourites that have stood the test of time, but now alongside them there
are new recipes, new ideas, new ingredients, and new and simpler methods. Over
90% of the recipes in the book have been tested gluten-free. From timeless classics
like coffee and walnut sponge and old-fashioned cherry cake, to seasonal classice like
Christmas and simnel cake, to exciting new recipes such as iced hidden strawberry
cup cakes and chunky marmalade muffins, Delia brings her touch of baking magic to
your kitchen. All this is as you would expect from Delia: easy accessible recipes,
carefully tested, and utterly to be trusted. Quite simply - as then, so now - the only
book of cakes you'll ever need is Delia's Cakes.
Offers advice on holiday entertaining, and includes recipes for appetizers, preserves,
vegetarian dishes, game, meat, salads, cakes, candies, and desserts
A guide to basic cooking that includes recipes for various occasions.
Nigella Collection: a vibrant new look for Nigella's classic cookery books. 'This book
is borne out of my long love affair with Italy - one that started as a heady teen
romance and has weathered the ensuing years intact.' Nigellissima is a celebration of
fresh, tasty and unpretentious cooking, inspired by Nigella's experiences of living,
working and learning to cook in Italy. In 120 quick and easy recipes, Nigella shows
you why Italian food has conquered the world, from sunny pasta dishes to rich
lasagne and meats, with indulgent ice cream, cakes and puddings and perfect party
food. With warm and witty food writing, mouthwatering photography and a beautiful
hardback design, this is a book you will treasure for many years as well as a
delicious gift for friends and family. Pasta - delicious new twists on spaghetti, risotto,
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lasagne and other favourites Flesh, fish and fowl - easy meat dishes, chicken recipes
and succulent fish Vegetables and sides - tempting vegetable dishes, salads and
potato recipes for any occasion Sweet things - panna cotta, ice cream and gorgeous
Italian baking An Italian-inspired Christmas - roast turkey, puddings and all the
trimmings... Christmas dinner with a Mediterranean twist
The Violet Bakery Cookbook
A Culinary Notebook of Memories & Recipes from Home & Abroad
Simply Nigella
Baking and the Art of Comfort Cooking
Love to Cook
Nigella Lawson, the international bestselling author of such classic cookbooks as How to Be a
Domestic Goddess and Simply Nigella: Feel Good Food, shares recipes of the meals that she
loves to cook for friends and family. Warm, comforting, and inspiring, Nigella s At My Table:
A Celebration of Home Cooking offers a collection of recipes that are simple to prepare,
giving you an opportunity to enhance your culinary skills and create a variety of delicious
dishes̶featuring a host of new ingredients to enrich classic flavors and tastes. From main
courses including Chicken Fricassee, Hake with Bacon, Peas and Cider, and Chili Mint Lamb
Cutlets through colorful vegetable dishes such as Eastern Mediterranean Chopped Salad and
Carrots and Fennel with Harissa to treats of Emergency Brownies, Sticky Toffee Pudding, and
White Chocolate Cheesecake, Nigella will help you serve up savory and sweet foods for a fine
dining experience straight from your own kitchen. Includes more than 100 color
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photographs of dishes to whet your appetite.
This cookery book provides easy-to-prepare recipes specially devised for the single cook, so
that they don't have to divide ordinary recipes for four into a meal for one person.
From beef in designer beer and venison steaks with cranberry cumberland sauce, to
chocolate bread and butter pudding and mascarpone nutmeg ice cream, this book contains
old favourites and new ideas to try out during the cold winter months.
A retelling of the folk tale about a little girl who finds a wolf in her grandmother's clothing.
Mary Berry's Christmas Collection
Good Food, Fast
Delia's Happy Christmas
80 achievable and show-stopping pies and sides for pie lovers everywhere
120 joyful recipes from my new BBC series
American Cookie

Part travel diary, part memoir, part history, and all cookbook, Lavender &
Lovage is an invitation from Karen Burns-Booth to join her on a personal
culinary journey through the memories of the places she has lived and
visited. Born from her eponymous award winning blog this book contains
160 unique recipes, all beautifully photographed by the author. They
showcase the breadth and depth of her travel. Karen has lived and travelled
all over the world and has brought some of her favourite recipes,
experiences, and memories to share here with her readers. Karen focuses on
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the best of traditional recipes, preserving the ways of eating that kept our
ancestors healthy, a vital contribution to the modern food landscape. If you
would like to see the old made new again, to taste slow food instead of fast,
to make food personal yet international, you will find it here.
"Part of the balance of life lies in understanding that different days require
different ways of eating . . ." Whatever the occasion, food-in the making and
the eating-should always be pleasurable. Simply Nigella taps into the
rhythms of our cooking lives, with recipes that are uncomplicated, relaxed,
and yet always satisfying. From quick and calm workday dinners (Miso
Salmon; Cauliflower & Cashew Nut Curry) to stress-free ideas when feeding
a crowd (Chicken Traybake with Bitter Orange & Fennel) to the instant joy
of bowlfood for cozy nights on the sofa (Thai Noodles with Cinnamon and
Shrimp), here is food guaranteed to make everyone feel good. Whether you
need to create some breathing space at the end of a long week (AsianFlavored Short Ribs), indulge in a sweet treat (Lemon Pavlova; Chocolate
Chip Cookie Dough Pots) or wake up to a strength-giving breakfast (Toasty
Olive Oil Granola), Nigella's new cookbook is filled with recipes destined to
become firm favorites. Simply Nigella is the perfect antidote to our busy
lives: a calm and glad celebration of food to soothe and uplift.
A cookery course from the UK's much-loved cookLet Mary take you from
Page 19/24

Online Library Delias Cakes
new cook to good cook or from good cook to great cook with Mary Berry's
Cookery Course. With delicious recipes from soups, starters and mains to
bread, puddings and cakes, you can master the foundations of cooking and
build your culinary repertoire under the guidance of Mary Berry.Learn how
to cook Mary Berry's favourite recipes with ease and find out how Mary gets
her roast chicken skin so crispy and how she ensures her apple pie doesn't
have a "soggy bottom". Perfect the basics of cooking with 12 classic 'master
recipes' such as leek and potato soup, chargrilled salmon fillets and Victoria
sandwich cake with step-by-step instructions. Then cook your way to success
with over 100 fail-safe recipes with photographs of each finished dish so you
know what you're aiming for each time. Mary also offers advice on
ingredients and how to keep a well-stocked pantry as well as teaching
kitchen techniques such as whipping egg whites to guarantee perfect
results every time.Mary Berry's Cookery Course is perfect for all home cooks
who want to learn to cook 'the Mary Berry way'.
A delicious tour of America’s favorite treats, cookies, and candies from the
beloved author of the bestselling Cake Mix Doctor series and American Cake
IACP AWARD FINALIST • “Every recipe comes with a story as delicious as
the small bite it describes. And best of all, every small bite begs to be
baked.”—Dorie Greenspan, James Beard Award–winning author of Dorie’s
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Cookies Each of America’s little bites—cookies, candies, wafers,
brittles—tells a big story, and each speaks volumes about what was going on
in America when the recipes were created. In American Cookie, the New
York Times bestselling author and Cake Mix Doctor Anne Byrn takes us on a
journey through America’s baking history. And just like she did in American
Cake, she provides an incredibly detailed historical background alongside
each recipe. Because the little bites we love are more than just baked
goods—they’re representations of different times in our history. Early
colonists brought sugar cookies, Italian fig cookies, African benne wafers,
and German gingerbread cookies. Each of the 100 recipes, from Katharine
Hepburn Brownies and Democratic Tea Cakes to saltwater taffy and peanut
brittle, comes with a lesson that’s both informative and enchanting.
Mary Berry's Simple Comforts
How to Eat
Delia's Frugal Food
You Matter
How to Cheat at Cooking
Delia's Crossing

We know science is awesome, as are its achievements. Yet so far
scientists have managed to sidestep the most awesome reality of all,
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the true nature of human life, the source of their own genius. How is it
that in the overwhelming immensity of the cosmos, on microscopic
earth, human beings exist? We have not yet looked reality in the face
and perceived the nobility and grandeur of who we are, each of us
having a responsibility in the universe and being part of a vast and
continuing process, which can only emerge from the shadows and
darkest corners of our thought when we step aside away from all the
noise. 'You Matter' encourages people to think more deeply about the
phenomenon of existence, what it means to be a unique human
person, and how in unity with one another we can build a future in
these uncertain times.
“I am neither a chef nor a performer: this is the food I cook, the food I
eat.” – Nigella Lawson Nigella Bites accompanies a forthcoming 10-part
television series – a culinary and visual feast of recipes from the best
and most glamorous young home-cook in Britain and a great cookery
writer. Nigella Lawson’s passion for food and her refreshingly down-toearth practicality breathe life into this beautiful cookbook, illustrated
with full-colour photographs and recipes from her forthcoming
television series. Like the series, Nigella Bites is a celebration of food,
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perfect for modern cooks, with recipes to suit many tastes, timetables
and moods, and all characteristic of Nigella’s ethos: uncomplicated,
original, fresh, and perfect for the way we live today. They’re easy to
produce after a busy day at the office, fun to linger over at weekends
or to make with the kids, delectable to read about, dreamy to look at
and delicious to eat. In 10 chapters, each based on a different theme
and episode of the television series – including All-Day Breakfasts, TV
Dinners, Party Girl food, Rainy Day fare, Trashy food, Slow-Cook
Weekends and Templefood – Nigella Lawson gives us her marvellous
recipes, along with her thoughts on modern life and cooking, offering
encouragement and wise advice. Nigella wants her readers to enjoy
the pleasures of eating and cooking. With her, how could anyone
resist?
A design-forward cookbook for sweet and savory baked goods from
London's popular Violet Bakery that focuses on quality ingredients,
seasonality, and taste (as opposed to science) as the keys to creating
satisfying, delightful homemade pastries, tarts, sweets, and more.
Violet is a jewel box of a cake shop and café in Hackney, east London.
The baking is done with simple ingredients including whole grain flours,
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less refined sugars, and the natural sweetness and nuanced hues of
seasonal fruits. Everything is made in an open kitchen for people to
see. Famed for its exquisite baked goods, Violet has become a
destination. Owner Claire Ptak uses her Californian sensibility to create
recipes that are both nourishing and indulgent. With a careful eye to
taste and using the purest ingredients, she has created the most
flavorful iterations of classic cakes, as well as new treats for modern
palates. Over 100 recipes include nourishing breakfasts, midday
snacks, desserts to share, fruit preserves, and stylish celebration
cakes. This book is about making baking worth it: simple to cook and
satisfying to eat.
At My Table
A Beginner's Guide to Growing and Cooking Fruit and Vegetables
Nigellissima
Delia Smith's Christmas
The Pie Room
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