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Zoë Bakes Cakes - Zoë François 2021-03-16
IACP AWARD FINALIST • The expert baker and bestselling author
behind the Magnolia Network original series Zoë Bakes explores her
favorite dessert—cakes!—with more than 85 recipes to create flavorful
and beautiful layers, loafs, Bundts, and more. “Zoë’s relentless curiosity
has made her an artist in the truest sense of the word.”—Joanna Gaines,
co-founder of Magnolia NAMED ONE OF THE BEST COOKBOOKS OF
THE YEAR BY TIME OUT Cake is the ultimate symbol of celebration,
used to mark birthdays, weddings, or even just a Tuesday night. In Zoë
Bakes Cakes, bestselling author and expert baker Zoë François
demystifies the craft of cakes through more than eighty-five simple and
straightforward recipes. Discover treats such as Coconut–Candy Bar
Cake, Apple Cake with Honey-Bourbon Glaze, and decadent Chocolate
Devil’s Food Cake. With step-by-step photo guides that break down
baking fundamentals—like creaming butter and sugar—and Zoë’s expert
knowledge to guide you, anyone can make these delightful creations.
Featuring everything from Bundt cakes and loaves to a beautifully

layered wedding confection, Zoë shows you how to celebrate any
occasion, big or small, with delicious homemade cake.
Gluten-Free Artisan Bread in Five Minutes a Day - Jeff Hertzberg, M.D.
2014-10-21
The authors of the best-selling Artisan Bread in Five Minutes a Day adapt
their technique for the growing numbers of gluten-free eaters.
BakeWise - Shirley O. Corriher 2008-10-28
The James Beard Award–winning, bestselling author of CookWise and
KitchenWise delivers a lively and fascinating guide to better baking
through food science. Follow kitchen sleuth Shirley Corriher as she
solves everything about why the cookie crumbles. With her years of
experience from big-pot cooking at a boarding school and her classic
French culinary training to her work as a research biochemist at
Vanderbilt University School of Medicine, Shirley looks at all aspects of
baking in a unique and exciting way. She describes useful techniques,
such as brushing your puff pastry with ice water—not just brushing off
the flour—to make the pastry higher, lighter, and flakier. She can help
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you make moist cakes; shrink-proof perfect meringues; big, crisp cream
puffs; amazing pastries; and crusty, incredibly flavorful, open-textured
French breads, such as baguettes. Restaurant chefs and culinary
students know Shirley from their grease-splattered copies of CookWise,
an encyclopedic work that has saved them from many a cooking disaster.
With numerous “At-a-Glance” charts, BakeWise gives busy people
information for quick problem solving. BakeWise also includes Shirley's
signature “What This Recipe Shows” in every recipe. This scientific and
culinary information can apply to hundreds of recipes, not just the one in
which it appears. BakeWise does not have just a single source of
knowledge; Shirley loves reading the works of chefs and other good
cooks and shares their tips with you, too. She applies not only her
expertise but that of the many artisans she admires, such as famous
French pastry chefs Gaston Lenôtre and Chef Roland Mesnier, the White
House pastry chef for twenty-five years; and Bruce Healy, author of
Mastering the Art of French Pastry. Shirley also retrieves "lost arts" from
experts of the past such as Monroe Boston Strause, the pie master of
1930s America. For one dish, she may give you techniques from three or
four different chefs plus her own touch of science—“better baking
through chemistry.” She adds facts such as the right temperature, the
right mixing speed, and the right mixing time for the absolutely most
stable egg foam, so you can create a light-as-air génoise every time.
Beginners can cook from BakeWise to learn exactly what they are doing
and why. Experienced bakers find out why the techniques they use work
and also uncover amazing pastries from the past, such as Pont Neuf (a
creation of puff pastry, pâte à choux, and pastry cream) and Religieuses,
adorable “little nuns” made of puff pastry filled with a satiny chocolate
pastry cream and drizzled with mocha icing. Some will want it simply for
the recipes—incredibly moist whipped cream pound cake made with
heavy cream; flourless fruit soufflés; chocolate crinkle cookies with
gooey, fudgy centers; huge popovers; famed biscuits. But this book
belongs on every baker's shelf.
Healthy Bread in Five Minutes a Day - Jeff Hertzberg, M.D. 2010-02-01
From the authors of the groundbreaking, hugely popular Artisan Bread in

Five Minutes a Day comes a new cookbook filled with quick and easy
recipes for healthy bread Their first book was called "stupendous,"
"genius," and "the holy grail of bread making." Now, in their muchanticipated second book, Jeff Hertzberg, M.D., and Zoë François have
taken their super-fast method and adapted it for the health-conscious
baker, focusing on whole grains and other healthier ingredients. The
method is still quick and simple, producing professional-quality results
with each warm, fragrant, hearty loaf. In just five minutes a day of active
preparation time, you can create delectable, healthy treats such as 100%
Whole Wheat Bread, Whole Grain Garlic Knots with Olive Oil and
Parsley, Black-and-White Braided Pumpernickel and Rye Loaf, Black
Pepper Focaccia, Pumpkin Pie Brioche, Chocolate Tangerine Bars, and a
variety of gluten-free breads. About a dozen of the recipes are 100%
whole grain. Healthy Bread in Five Minutes a Day will show you that
there is time enough for home-baked bread, and that it can be part of a
healthy diet. Calling all bread lovers: Whether you are looking for more
whole grains, watching your weight, trying to reduce your cholesterol, or
just care about what goes into your body, this book is a must-have. Jeff
Hertzberg and Zoë François met while taking care of their toddlers at a
kids' music class, and co-authored their first book, Artisan Bread in Five
Minutes a Day: The Discovery That Revolutionizes Home Baking in 2007.
The book became a bestseller, with rave reviews in the New York Times,
Associated Press, the Arizona Republic, and other media all over the
United States, Canada, and Europe. They've demonstrated their
revolutionary stored-dough method on television in San Francisco,
Chicago, Minneapolis, Baltimore, Pittsburgh, Atlanta, Tampa, and
Phoenix.
The Chocolate Snowball - Letty Halloran Flatt 2010-12
From Deer Valley the Utah ski resort renowned for cuisine and service
Executive Pastry Chef Letty Halloran Flatt offers 126 of the resort's
tried-and-true recipes for breakfast treats, homemade breads, cookies,
and ice creams, as well as pies and tarts, elegant cakes, and one-of-akind desserts. Blending years of experience and a penchant for fresh,
natural flavors, she guides you every step of the way, with numerous
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pointers and trade secrets.Each recipe is rated Easier to Expert, just like
the trails at the ski resort. The book is also replete with anecdotes about
Deer Valley and the bakery's inner workings. The chapter "Fundamental
Formulas" addresses the building blocks of a baker's repertoire, followed
by a glossary of ingredients, tools, terms, techniques, and resources. In
addition, the author annotates each recipe with suggestions for highaltitude adjustments, as well as fat-free alternatives. And for those who
live and bake at more than 3,000 feet above sea level, a whole chapter
offers guidance on baking at those heights. Whatever your locale or
baking expertise, Chocolate Snowball offers exceptionally delicious
recipes to enjoy with family and friends."
Run Fast. Cook Fast. Eat Slow. - Shalane Flanagan 2018-08-14
Cook the recipes that Shalane Flanagan ate while training for her
historic 2017 TCS New York City Marathon win! The New York Times
bestseller Run Fast. Eat Slow. taught runners of all ages that healthy
food could be both indulgent and incredibly nourishing. Now, Olympian
Shalane Flanagan and chef Elyse Kopecky are back with a cookbook
that’s full of recipes that are fast and easy without sacrificing flavor.
Whether you are an athlete, training for a marathon, someone who
barely has time to step in the kitchen, or feeding a hungry family, Run
Fast. Cook Fast. Eat Slow. has wholesome meals to sustain you. Run
Fast. Cook Fast. Eat Slow. is full of pre-run snacks, post-run recovery
breakfasts, on-the-go lunches, and 30-minutes-or-less dinner recipes.
Each and every recipe—from Shalane and Elyse’s signature Superhero
muffins to energizing smoothies, grain salads, veggie-loaded power
bowls, homemade pizza, and race day bars—provides fuel and nutrition
without sacrificing taste or time.
The Mountain Baker: 100 High-Altitude Recipes for Every
Occasion - Mimi Council 2020-10-13
From sweet and savory to fluffy and flaky—tried-and-tested recipes made
for the 21st-century outdoor adventurer. Most recipes are developed and
employed at or close to sea level, so what is a baker to do if they live
5,000 feet higher? In The Mountain Baker, longtime mountain dwellers
Mimi Council and Kimmy Fasani share their recipes for successful cakes,

cookies, muffins, breads, and beyond. With their firsthand experience,
Council and Fasani are just the women to talk about the science behind
high-altitude baking and cooking. From hearty eats and apres snacks to
decadent desserts, these recipes include conversions for sea-level
kitchens, so home bakers can enjoy these treats wherever they cook:
Double Black Diamond Brownies, Honey Graham Pancakes, Rosemary
Parmesan Biscotti, Pizza Bread, Snow Day Cake, and more. With tips on
why your alpine cakes are sinking or why your cookies are burning, this
is the go-to resource to help readers fearlessly face their high-altitude
kitchen or simply get in the outdoor spirit.
No-fail Gluten-free Bread Baking - Pamela Ellgen 2018-05-22
No-Fail Gluten-Free Bread Baking is your go-to guide for fool proof,
everyday recipes with the taste and feel of real wheat bread. Baking the
perfect loaf of gluten-free bread is tricky. But before you make another
dud recipe or give up entirely, raise your expectations--you are going to
make really good bread. With the No-Fail Gluten-Free Bread Baking
cookbook, you can forget about your failed attempts, and finally fill your
kitchen with the aroma of freshly baked bread that is truly gluten-free.
From classic sandwich breads to bagels to pizza crust, this gluten-free
cookbook provides you with fool-proof techniques and recipes to make
gluten-free bread with the texture and taste of traditional bread.
Complete with recipe tutorials and a troubleshooting guide for common
gluten-free baking problems, No-Fail Gluten-Free Bread Baking is your
answer to making bread that rises with your expectations. No-Fail
Gluten-Free Bread Baking eliminates the uncertainty of gluten-free
baking with: Recipe Tutorials that provide detailed, step-by-step
guidance on how to make your first loaves of classic sandwich bread,
French baguette, dinner rolls, artisan pizza crust, and banana bread A
No-Fail Guide for troubleshooting the most common mistakes in glutenfree baking Over 50 Recipes for sandwich breads, artisan breads, rolls,
bagels, flatbreads, pizza, quick breads, and sweetbreads No-Fail GlutenFree Bread Baking helps you avoid common mistakes in gluten-free
baking with tried-and-tested recipes for bread that you won't believe is
actually gluten-free.
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Once Upon a Chef: Weeknight/Weekend - Jennifer Segal 2021-09-14
NEW YORK TIMES BESTSELLER • 70 quick-fix weeknight dinners and
30 luscious weekend recipes that make every day taste extra special, no
matter how much time you have to spend in the kitchen—from the
beloved bestselling author of Once Upon a Chef. “Jennifer’s recipes are
healthy, approachable, and creative. I literally want to make everything
from this cookbook!”—Gina Homolka, author of The Skinnytaste
Cookbook Jennifer Segal, author of the blog and bestselling cookbook
Once Upon a Chef, is known for her foolproof, updated spins on everyday
classics. Meticulously tested and crafted with an eye toward both flavor
and practicality, Jenn’s recipes hone in on exactly what you feel like
making. Here she devotes whole chapters to fan favorites, from
Marvelous Meatballs to Chicken Winners, and Breakfast for Dinner to
Family Feasts. Whether you decide on sticky-sweet Barbecued Soy and
Ginger Chicken Thighs; an enlightened and healthy-ish take on Turkey,
Spinach & Cheese Meatballs; Chorizo-Style Burgers; or Brownie Pudding
that comes together in under thirty minutes, Jenn has you covered.
High Altitude Baking - Patricia Ann Kendall 2005
A collection of recipes developed by the high altitude baking experts at
Colorado State University Cooperative Extension.
The New Healthy Bread in Five Minutes a Day - 2016
"A fully revised and updated edition of the best-selling Healthy Bread in
Five Minutes a Day?the quick and easy way to make nutritious whole
grain artisan bread"--Amazon.com.
High-Altitude Breakfast - Nicole Hampton 2021-10-19
From the creator of the popular food blog DoughEyed.com and the
author of Sugar High: Sweet & Savory Baking in Your High-Altitude
Kitchen comes this new guide to baking breakfast foods at elevations
above 5,000 feet. Shortlisted, MPIBA's Reading the West Awards (Eating
the West) The book begins with a section on essential tools and
ingredients for the home baker, plus a primer on adjusting recipes to be
successful at altitude. Six recipe chapters offer more than 80 classic and
modern recipes, including: Breads (such as classic white bread, savory
cheese bread, bagels, and English muffins) Bakery items (think scones,

muffins, sweet rolls, coffee cakes, and doughnuts!) Waffles and pancakes
(don’t miss the cornmeal pancakes, birthday cake waffles, and vegan
chocolate pancakes) Toasts (not your ordinary buttered bread, but freshbaked slices with a variety of sweet and savory additions) Breakfast
sandwiches (with all your favorite breakfast and brunch flavors) And eggbased dishes (highlights include a savory quiche and an egg-topped
breakfast pizza) Author Nicole Hampton developed many of these recipes
to build upon each other as the book progresses. For example, once you
learn how to make classic breads, biscuits, pancakes, and waffles, you’ll
be able to use them as foundations for sandwiches, layered toasts,
breakfast casseroles, and more. High-Altitude Breakfast helps you start
your day with sweet and savory eats made easy in the kitchen. With this
clever book in hand, even at 5,000 feet and above, you can have your
cake (perhaps a streusel-topped coffee cake?) and eat it too!
The King Arthur Baking Company's All-Purpose Baker's
Companion (Revised and Updated) - King Arthur Baking Company
2021-03-02
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 All-Purpose 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 AllPurpose Baker’s Companion is an essential kitchen tool.
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Sally's Baking Addiction - Sally McKenney 2016-10-11
Updated with a brand-new selection of desserts and treats, the fully
illustrated Sally's Baking Addiction cookbook offers more than 80
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.
The Complete Guide to Bread Machine Baking - Kristi Fuller 1999
Features 150 recipes for 1 1/2- and 2-pound machines. Includes a
troubleshooting chart, and tips for converting conventional favourites to
a bread machine.
Secrets of a Jewish Baker - George Greenstein 2013-05-15
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 well-loved 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.
The Gluten-Free Bread Machine Cookbook - Jane Bonacci 2016-12-15
Now you can enjoy gluten-free bread at home every day easily,
affordably, and deliciously. The Gluten-Free Bread Machine Cookbook
takes the expense, frustration, and difficulty out of baking gluten-free
bread. Regardless of what bread machine you own, Jane Bonacci and
Shannon Kinsella's new cookbook will make gluten-free bread an
everyday enjoyment. Whether you're obsessed with sourdough, love
holiday breads, or are interested in gluten-free pizza dough, focaccia,
and more - this book covers it all, including helpful explanations, tips and
tricks, and a wide range of bread machine brands and models. It'll even
let you know when to use that "gluten-free" setting on your bread maker
and when it's better to just avoid it.
Baking at High Altitude - Randi Lee Levin 2003-01-01
Originally published in 2003, this delicious cookbook was written for the
purpose of sharing treasured tips and secrets used and requested
throughout 14 years of professionally baking for commercial and
individual accounts. This Internationally award winning cookbook is the
solution to high altitude baking problems. Filled with scrumptious
recipes especially designed to overcome such difficulties as flat cookies,
concave cakes and raw muffins, the pages contain recipes and tips for all
to enjoy; including, many designed for special dietary needs.
The Complete Canadian Living Baking Book: The Essentials of
Home Baking - Elizabeth Baird 2008-07-29
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The Complete Canadian Living Baking Book is the gold-standard, go-to
book that Canadian bakers can depend on for all their baking projects. It
celebrates the pleasure of home baking and Canada’s vibrant baking
tradition, and reflects the excellence of the tested-till-perfect baking
recipes that Canadian Living readers love and rely on. It includes 7
comprehensive chapters, each themed around a specific baking category.
The book opens with an introduction to the essentials of home baking
including baking ingredients, equipment and techniques. It contains
approximately 100 colour photographs throughout of beautiful photos of
finished products and a selection of helpful, instructive step-by-step shots
of baking techniques. The recipes are written for home bakers with clear
instructions and full nutrient analysis of each and they have been testedtill-perfect!
Pie in the Sky Successful Baking at High Altitudes - Susan G. Purdy
2005-05-31
Do your cakes collapse, soufflés slump, cookies crumble, and fruit pies
fail? For those living at high altitude, baking can be a challenge at best,
or a total disaster. More than thirty-four of the fifty United States, plus
many Canadian regions, have cities and towns at altitudes of more than
2,500 feet, yet there are hardly any cookbooks that address the special
needs of these local bakers. Until now. Award-winning cookbook author
Susan G. Purdy has finally written the first-ever foolproof guide to highaltitude baking. Purdy has actually "gone there and done that," staying
as long as it took to bake these recipes to perfection at five different
locations -- and elevations -- across thecountry. In Pie in the Sky, Purdy
leaves behind old conversion tables, disproves many oft-repeated
calculations and adjustments, and presents reliable recipes in their
entirety for each altitude. She takes out the tinkering and guarantees
success at any height. In addition, she explains the hows and whys, gives
tips and hints for problems specific to every altitude, and generally
demystifies the subject of atmospheric obstacles that cause favorite
recipes to flop. Whether they live in the eastern mountains or the far
west, in Boston, Massachusetts; Boone, North Carolina; or Santa Fe,
New Mexico; home bakers as well as experienced chefs will love the wide

range of easy-to-make treats including Mile-High Lemon Meringue Pie,
Coconut Cake with Coconut Icing, Paradise Peak Chocolate Soufflé, Vail
Lemon-Poppy Seed Loaf, Celestial Challah, and Sour Cream Streusel
Coffee Cake. Every recipe was tested at sea level (Connecticut), 3,000
feet (North Carolina and Virginia), 5,000 feet (Idaho and Colorado),
7,000 feet (New Mexico), and 10,000 feet (Colorado) and can be used at
these elevations or any points in between.
Mary Berry's Baking Bible - Mary Berry 2012-03-31
The definitive baking collection from the undisputed queen of cakes This
stunning cookbook brings together all of Mary Berry's most mouthwatering baking recipes in a beautifully packaged edition. Filled with
250 foolproof recipes, from the classic Victoria Sponge, Very Best
Chocolate Cake and Hazelnut Meringue Cake to tempting muffins,
scones and bread and butter pudding, this is the most comprehensive
baking cookbook you'll ever need. Mary's easy-to-follow instructions and
handy tips make it ideal for kitchen novices and more experienced cooks
alike, and full-colour photographs and beautiful illustrations will guide
you smoothly to baking success. Drawing on her years of experience to
create recipes for cakes, breads and desserts, Mary Berry's Baking Bible
will prove to be a timeless classic.
Chocolate Snowball - Letty Flatt 2010-12-07
Bake your way through delicious time-tested recipes from one of
America’s premier resorts, modified for home bakers From Deer Valley,
the Utah ski resort renowned for cuisine and service, Executive Pastry
Chef Letty Halloran Flatt offers 126 of the resort’s tried-and-true recipes
for breakfast treats, homemade breads, cookies, and ice creams, as well
as pies and tarts, elegant cakes, and one-of-a-kind desserts—a
mouthwatering blend of Flatt’s years of experience and her penchant for
fresh, natural flavors. A few choice recipes in The Chocolate Snowball: *
Chocolate Zucchini Bread * Healthy Heart Muffins * Oatmeal Rosemary
Scones * Roquefort Gougères * Dark Chocolate Bread * Chocolate
Almond Macaroons * Peanut Butter Truffles * Almost Sinless Brownies
From the foreword by James A. Nassikas, former president of Deer Valley
Resort [Y]ou will find truly American recipes here that cut away from the
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time-honored traditions of home baking, yet fit comfortably with the skill
and available equipment of the home baker. Home bakers will benefit
from the author’s clarity of instructions and descriptions. Added bonuses
in this book are twofold: the technical directions given for the
unpredictable aspects of high-altitude baking and the inclusion of timely
recipes that are fat-free alternatives. As a good cookbook should, this one
motivates and conveys trust. The author instills confidence as she guides
you every step of the way, often with numerous pointers and trade
secrets she includes as sidebars to a range of selected recipes.
Apres All Day - Kelley Epstein 2021-08-03
For ski bums and non-skiers who enjoy the snow, here is a cozy winter
cookbook of 65+ hearty recipes, plus beautiful photography that
captures the après-ski culture and mountain town life. Après-ski is more
than just an afternoon beer in the lodge. It's an opportunity to gather
with friends and family over delicious food and drinks during the cold
winter months. This cozy cookbook invites home cooks of all levels to
embrace the après culture all season long, whether they're the first skier
on the slopes in the morning or a nonskier who prefers to snuggle up by
the fireplace. There are recipes for every meal—because yes, you really
can "après all day"—including Apple Pie Oatmeal as pre-ski fuel, Tater
Tot Nachos, a.k.a. "Tatchos" for an indulgent snack on the couch, Classic
Beef Stew with Cheesy Garlic Bread for a family potluck, and a welldeserved Kitchen Sink Skillet Cookie to end the day. There is a section
with helpful tips on cooking at altitude, plus fun sidebars featuring mustknow ski lingo, ideas for game night, and more. Ski bums, outdoor
enthusiasts, and anyone who lives in cold climates will appreciate the
hearty recipes and beautiful photography of mountain scenery. FOR
ANYONE IN COLD CLIMES: Après-ski isn't just for skiers, and neither is
this cookbook—anyone can après, at any time of day! The recipes in this
book are perfect for anyone who lives somewhere with cold winters or
loves the mountains or the idea of mountain living. GOOD GIFT FOR A
RANGE OF FOLKS: With beautiful mountain scenery and photos of
charming ski towns, Après All Day encapsulates a way of life. This is a
lovely gift for anyone who likes to cook, as well as those who enjoy or

aspire to an outdoorsy life in the mountains. COMPELLING PACKAGE:
Après All Day is full of evocative photography: a stack of blankets,
signage on the slopes, chairlifts in the fog, snow-dusted pine trees, and
more. The approachable recipes, informal tone, and aspirational
photography will make you feel as if you are enjoying a ski weekend in
the mountains with your best friend. Perfect for: • Home cooks who love
the mountains and mountain dwellers who like to cook • Skiers and
snowboarders of all levels • Anyone who enjoys snow activities and the
après-ski culture • Those who live in places with cold winters • Armchair
travelers
The Electric Pressure Cooker Cookbook - Barbara Schieving 2017-11-14
The Electric Pressure Cooker Cookbook is your resource for learning all
the shortcuts to make a delicious meal in a fraction of the usual
time—with over 200 new family-friendly recipes from the world's leading
blogger on pressure cooking Barbara Schieving (of
PressureCookingToday.com). These recipes are big on flavor, imaginative
in their variety, and easy to make, featuring fresh, natural, and nutritious
ingredients. The Electric Pressure Cooker Cookbook features loads of
tips and tricks that help you get the most from your pressure cooker, no
matter what brand you own. If you're a busy parent or can't find time to
make dinnersafter work, then you will love the Shortcut Dinners and 30Minute Meals sections. With the terrific weeknight meals on the fly,
you'll also adore the Sunday Suppers perfect for special weekend
gatherings. Find recipes for every taste and diet: Robust meat and
chicken dishes Vegetarian mains and sides Healthy breakfasts Tasty
sandwiches, wraps, and tacos Soothing soups and stews And a big
chapter full of quick and easy desserts Whether you're an experienced
pressure cooker user or completely new to this time-saving device, you
will return to this cookbook again and again for recipes your whole
family will love.
The Official High Times Cannabis Cookbook - Elise McDonough
2012-03-21
Presents recipes that feature cannabis as an ingredient, along with an
introduction that covers topics such as the difference between hemp and
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cannabis, the plant's potency when eaten, different strains, and its fat
content.
High Altitude Baking - Colorado State University Extension 2018-05-15
"With over 200 recipes and proven tips developed by the high altitude
baking experts at Colorado State University Extension, High altitude
baking is a must for cooks living between 3,500 and 10,000 feet"--Page 4
of cover.
Sugar High - Nicole Hampton 2018-10-09
Nicole Hampton of the popular food blog Dough-Eyed, featured on
Buzzfeed and DiningOut.com, reveals her secrets to high-altitude baking
in her very first cookbook. Those who live at high elevation are probably
well acquainted with the baking challenges that come with it, from
deflated cakes to overflowing batters to failed pies. Sugar High contains
specially created recipes, with Nicole's own food photography, for highaltitude bakers to make sure those breads and cakes come out perfect
each time. With helpful tips and tricks learned from baking 5,000 feet
above sea level in her Colorado kitchen, Nicole shares some of her
favorite eats and recipes in this book, including Cheddar Bacon Herb
Biscuits, Tomato Garlic Focaccia, Cappuccino Coffee Cake, Triple Berry
Apple Galette, and more.
Artisan Sourdough Made Simple - Emilie Raffa 2017-10-24
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.
Great Cookies - Carole Walter 2003
Collects over 200 cookie recipes, including traditional favorites, drop
cookies, and rolled cookies, and includes measuring tips and decorating
suggestions.
The New High Altitude Cookbook - Beverly Anderson Nemiro 1980
Absolutely indispensable for anyone who cooks or bakes at altitudes of
2,500 feet or more above sea level. Contains over 500 carefully adjusted
recipes, special cooking tips, charts and tables.
The New Way to Cake - Benjamina Ebuehi 2019-11-05
Put Flavor First with 60 Easy, Stylish Cakes Unlock a whole new world of
flavor with Benjamina Ebuehi’s signature cakes. Inspired by her journey
to The Great British Bake Off and beyond, Benjamina’s groundbreaking
recipes put flavor at the forefront by letting the star ingredients—toasted
nuts, fragrant spices, bold herbs and ripe fruit—do all the work.
Creations like Plum & Black Pepper Cake, Masala-Chai Carrot Cake and
Caramelized Plantain Upside-Down Cake are as impressive as they are
simple. Beautiful, minimal finishing touches make a big impact,
highlighting the exciting ingredients within. These irresistible treats will
amaze your friends and family as easily as they will spice up your week.
Full of beautiful, of-the-moment cakes with unforgettable flavors, The
New Way to Cake brings out the best baker in everyone.
The King Arthur Flour Baker's Companion - King Arthur Flour (Firm)
2012
Provides a reference and resource guide to baking pastries, breads,
cakes, popovers, cookies, pasta, and other goods, and includes easy-to-
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follow instructions, nutritional information, and additional food tips.
The Grain-Free, Sugar-Free, Dairy-Free Family Cookbook - Leah
Webb 2019
Including One Month of Kid-Friendly Meal Plans and Detailed Shopping
Lists to Make Life Easier As the rate of chronic illness skyrockets, more
and more parents are faced with the sobering reality of restrictive diets.
And because everyone is busy, many families come to rely on storebought "healthy" products to make life simpler, but many of these are
loaded with sugar and hidden toxins. When faced with her own family
health crisis, mother and health coach Leah Webb realized that in order
to consistently provide high quality food for her family, nearly 100
percent of their meals would need to be homemade. But when she looked
for a resource to guide her, most cookbooks that offered recipes "free" of
allergenic foods were also high in processed starches, flours, and sugar.
Webb, like so many parents, was looking for a cookbook that offered
deeply nutritious, kid-friendly, whole foods recipes that were also easy,
but there wasn't one--so she wrote it herself. The Grain-Free, Sugar-Free,
Dairy-Free Family Cookbook offers a new system to preparing food and
approaching the kitchen that gets kids involved in cooking, which
encourages excitement around food (a major challenge with restrictive
diets). The recipes are rich in healthy fats, nutrient-dense vegetables,
ferments, and grass-fed meats, and include snacks, school lunches, and
delicious sweet treats that rival the flavors of sugar-dense desserts. By
following Leah's meal plans, parents will be sure to please everyone in
the family and make cooking on a restrictive diet enjoyable and doable
over a long period of time. Families that know they would like to rid
themselves of grain, sugar, and dairy, but are intimidated by starting,
will find Webb's advice and troubleshooting invaluable. The cookbook
outlines family-tested methods that make for effective and efficient
preparation, including everyday basic recipes that will become part of a
cook's intuitive process over time. The best part is that although Leah
prepares nearly every single one of her family's breakfasts, lunches,
dinners, and snacks using whole food ingredients, she only spends four
to six hours on food preparation per week Through stocking her freezer,

prepping the kitchen, shopping and cooking in bulk, and consistently
planning meals, this diet plan is not only possible; it is manageable and
fulfilling. Prepare for this cookbook to radically change your life.
Tartine Bread - Chad Robertson 2013-10-29
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 coowner 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 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!
The Smitten Kitchen Cookbook - Deb Perelman 2012-10-30
NEW YORK TIMES BEST SELLER • Celebrated food blogger and bestselling 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,
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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 can-do 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 Bourguignon to Chocolate Hazelnut
Crepe Cake, Deb knows just the thing for a Tuesday night, or your most
special occasion.
Cake Confidence, 2nd Edition - Mandy Merriman 2021-10-19
King Arthur Flour Whole Grain Baking - 2006
A guide to whole grain baking explains how to use a variety of whole
grains to create flavorful, sweet, and savory breads, cakes, cookies,
pastries, and other baked goods, and features more than four hundred
foolproof recipes.
The Rocky Mountain Cook Book for High Altitude Cooking - Caroline
Trask Norton 2018-11-09
This work has been selected by scholars as being culturally important
and is part of the knowledge base of civilization as we know it. This work
is in the public domain in the United States of America, and possibly

other nations. Within the United States, you may freely copy and
distribute this work, as no entity (individual or corporate) has a copyright
on the body of the work. Scholars believe, and we concur, that this work
is important enough to be preserved, reproduced, and made generally
available to the public. To ensure a quality reading experience, this work
has been proofread and republished using a format that seamlessly
blends the original graphical elements with text in an easy-to-read
typeface. We appreciate your support of the preservation process, and
thank you for being an important part of keeping this knowledge alive
and relevant.
Bread Making For Dummies - Wendy Jo Peterson 2020-10-13
Craving fresh-baked bread? The 2020 pandemic has highlighted our love
of bread, especially when it was nowhere to be found! Bread making took
center stage for many of us stuck at home and craving comfort food.
Fresh baked bread definitely soothes the soul. As it should, bread baking
has been a tradition for thousands of years and across all continents.
Bread Making For Dummies explores the science behind the art of bread
making and our cultural connection to wild and commercial yeasts. Break
out your kitchen scale and favorite wholesome grains and join us on the
journey, from classic German Pretzels (Brezeln) to warm Salted Pecan
Rolls to Rustic Sourdough. Popular culinary author and dietician Wendy
Jo Peterson has your foolproof loaf, flatbread, and roll needs covered. If
you want to really start from scratch and culture your own yeast—no
problem! She’ll also let you in on the secrets of the fashionable no-knead
and sourdough recipes that have been drawing chefs’ kisses of
discerning delight from bread-aficionados for the past decade. Discover
the tools and ingredients needed in bread making Grow your own
sourdough starter Form savory or sweet loaves Stuff breads for a
complete meal Boost the nutritional quality of breads with wholesome
ingredients, like nuts, seeds, and old-world grains Whether you’re a
nervous newbie or a seasoned, floury-aproned baker, Bread Making For
Dummies is the beginning of a delicious, doughy adventure—so get your
butter knife ready and discover just how easy and extra-tasty home
bread-making can be!
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Mastering the Big Green Egg® by Big Green Craig - Craig Tabor
2020-05-12
Make Smoking Your Second Language Craig Tabor lives, breathes, cooks
and swears by the Big Green Egg®. This certified “Egg-head” knows the
Big Green Egg® like the back of his hand—not only from winning
multiple grilling competitions around the country and running one of the
most popular Big Green Egg® blogs, craigtabor.com, but from adopting
the mentality that there is nothing he won’t grill. In this stellar
comprehensive guide, Craig lays out everything you need to know to
conquer and perfect cooking with your Big Green Egg® and teaches you
firsthand how to become a pro like him. Craig shows you how to set up
your Big Green Egg® for success, from assembly, to maintenance, to

lighting the coals just right for each recipe, ensuring the perfect
temperature for the perfect cook. Once your fire is blazing, the real hard
part begins: picking which recipe to try first! Go for comforting classics
like Meat Candy (a.k.a. Pork Ribs) or Nashvegas Hot Grilled Chicken
Sandwich. Try out meals with a twist like Sriracha Peach-Glazed Pork
Chops or Jack Daniel’s Tennessee Honey–Glazed Cedar-Planked Salmon.
Or, grill a variety of delectable dishes you never imagined you could, like
Seafood Paella, Chicago-Style Deep-Dish Pizza or Maple Bacon Oatmeal
Cookies. And for those intimidating cuts of meat like brisket and pork
shoulder? Not to worry—Craig walks you through how to trim, wrap,
prep and cook them with helpful step-by-step photos. With Craig’s
expertise guiding you, it’s only a matter of time before you become a
master of the Big Green Egg®.
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