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ebook swiftly, you can straight acquire it. Its thus unquestionably easy and in view of that fats, isnt it? You
have to favor to in this express

demystifies the craft of cakes through more than
Zoë Bakes Cakes Zoë François 2021-03-16 IACP

eighty-five simple and straightforward recipes.

AWARD FINALIST • The expert baker and

Discover treats such as Coconut–Candy Bar Cake,

bestselling author behind the Magnolia Network

Apple Cake with Honey-Bourbon Glaze, and

original series Zoë Bakes explores her favorite

decadent Chocolate Devil’s Food Cake. With step-

dessert—cakes!—with more than 85 recipes to create

by-step photo guides that break down baking

flavorful and beautiful layers, loafs, Bundts, and

fundamentals—like creaming butter and sugar—and

more. “Zoë’s relentless curiosity has made her an

Zoë’s expert knowledge to guide you, anyone can

artist in the truest sense of the word.”—Joanna

make these delightful creations. Featuring

Gaines, co-founder of Magnolia NAMED ONE OF

everything from Bundt cakes and loaves to a

THE BEST COOKBOOKS OF THE YEAR BY

beautifully layered wedding confection, Zoë shows

TIME OUT Cake is the ultimate symbol of

you how to celebrate any occasion, big or small,

celebration, used to mark birthdays, weddings, or

with delicious homemade cake.

even just a Tuesday night. In Zoë Bakes Cakes,

Eating in the Middle Andie Mitchell 2016-03-29 In

bestselling author and expert baker Zoë François

her inspiring New York Times bestselling memoir,
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It Was Me All Along, Andie Mitchell chronicled

phenomenon? The return of a phenomenon. Ten

her struggles with obesity, losing weight, and

years ago Anne Byrn's The Cake Mix Doctor began

finding balance. Now, in her debut cookbook, she

its extraordinary run as one of the most popular

gives readers the dishes that helped her reach her

baking books of all time. Now Anne Byrn is back

goals and maintain her new size. In 80 recipes, she

with the all-new Cake Mix Doctor Returns! From

shows how she eats: mostly healthy meals that are

the beloved author who showed home bakers how

packed with flavor, like Lemon Roasted Chicken

adding a touch of sweet butter or a dusting of cocoa

with Moroccan Couscous and Butternut Squash

powder, a dollop of vanilla yogurt or flurry of

Salad with Kale and Pomegranate, and then the

grated lemon zest could transform the ordinary into

“sometimes” foods, the indulgences such as Peanut

the extraordinary. Here are 160 brand-new

Butter Mousse Pie with Marshmallow Whipped

recipes—that’s right, 160 amazing cake mix

Cream, because life just needs dessert. With 75

recipes—for luscious layer cakes, sheet cakes,

photographs and Andie’s beautiful storytelling,

brownies, bars, cookies, and more. And the book is

Eating in the Middle is the perfect cookbook for

needed more than ever. Today 90 percent of home

anyone looking to find freedom from cravings

cooks use prepackaged mixes, while the economy is

while still loving and enjoying every meal to the

creating a perfect excuse to let them eat cake—cake

fullest.

equals happiness. And what cakes! 40 layer cakes,

The Cake Mix Doctor Returns! Anne Byrn

from Tiramisu Cake to The Best Red Velvet Cake,

2009-09-24 What could be better than a

Strawberry Refrigerator Cake to Chocolate Swirled
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Cannoli Cake. 35 sheet cakes. 38 bundt and pound

combinations such as Luscious Lemon with its

cakes. 16 cupcakes and muffins, plus the cult classic

lemon curd filling and ladyfingers or the Black

Whoopie Pie. And brownies, bars, and cookies,

Forest’s cherries and mounds of chocolate-kirsch

including Spice Drop Cookies, Angel Food

whipped cream. Ideal when made a day or two in

Macaroons, and Chocolate Espresso Biscotti. There's

advance, these minimum-fuss cakes promise

even a wedding cake, a frequent request from the

maximum friends-and-family cheer. “There are 25

author's passionate online community. The Cake

wonderful variations of icebox cakes in this

Mix Doctor is back—just say ahhhhh!

delightful book . . . Get a copy of Icebox Cakes, some

Icebox Cakes Jean Sagendorph 2015-04-14 “Takes

whipping cream, and get to work. It will be fun

the cake into the 21st century with 25 intriguing

and it will be delicious.” —Cooking by the Book

recipes, including red velvet, Mexican chocolate

“Several [recipes] sounded great to me (from an

spice, chai-ginger, black pepper-rum . . .” —The

adaptation of the Nabisco original to Mexican

Telegraph Icebox cakes feature crisp wafers and

Chocolate Spice), but, inspired by Thin Mints

billowy whipped cream layered together and

season, I decided to try the Peppermint-

chilled overnight, where they transform into a

Chocolate—as an Easter dessert for my extended

heavenly cakelike texture. In this tempting

family. It was pretty and delicious and fed a crowd

cookbook, eager cooks can start with the Old School,

and I can’t wait to make it again.” —Statesman

a classic pairing of chocolate wafers and lush

Colonial Virginia's Cooking Dynasty Katharine E.

whipped cream, before moving on to fantastic

Harbury 2004 Notable for their early dates and
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historical significance, these manuals afford

American Cake Anne Byrn 2016-09-06 Cakes have

previously unavailable insights into lifestyles and

become an icon of American cultureand a window

foodways during the evolution of Chesapeake

to understanding ourselves. Be they vanilla, lemon,

society." "One cookbook is an anonymous work

ginger, chocolate, cinnamon, boozy, Bundt, layered,

dating from 1700; the other is the 1739-1743

marbled, even checkerboard--they are etched in

cookbook of Jane Bolling Randolph, a descendant of

our psyche. Cakes relate to our lives, heritage, and

Pocahontas and John Rolfe. In addition to her

hometowns. And as we look at the evolution of

textual analysis that establishes the relationship

cakes in America, we see the evolution of our

between these two early manuscripts, Harbury

history: cakes changed with waves of immigrants

links them to the 1824 classic The Virginia House-

landing on ourshores, with the availability (and

wife by Mary Randolph."--Jacket.

scarcity) of ingredients, with cultural trends and

Recipes from the Raleigh Tavern Bake Shop Mary

with political developments. In her new book

Miley Theobald 1984 Favorite baked goods for sale

American Cake, Anne Byrn (creator of the New

at the Raleigh Tavern Bakery have been developed

York Times bestselling series The Cake Mix Doctor)

from recipes in rare eighteenth-century cookbooks.

will explore this delicious evolution and teach us

The original recipe and its modern adapted version

cake-making techniques from across the centuries,

are printed side by side. Included among the

all modernized for today’s home cooks. Anne

thirteen tasty treats are Queen's Cake, Gingerbread

wonders (and answers for us) why devil’s food cake

Cookies, Plum Tarts, and Pear Pie.

is not red in color, how the Southern delicacy
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known as Japanese Fruit Cake could be so-named

2006

when there appears to be nothing Japanese about

The Dinner Doctor Anne Byrn 2004-01-01 A

the recipe, and how Depression-era cooks managed

marriage of the fast and fantastic, The Dinner Doctor

to bake cakes without eggs, milk, and butter. Who

proves that it's possible to cook meals for your

invented the flourless chocolate cake, the St. Louis

family that taste great -- and require little time,

gooey butter cake, the Tunnel of Fudge cake?

preparation, or hassle.

Were these now-legendary recipes mishaps thanks

Dishing Up® Vermont Tracey Medeiros 2008-04-09

to a lapse of memory, frugality, or being too lazy to

From world-renowned cheddar cheeses to the

run to the store for more flour? Join Anne for this

delectable dinners turned out by talented chefs, the

delicious coast-to-coast journey and savor our

Green Mountain State has its own unique and rich

nation's history of cake baking. From the dark,

food traditions. Learn new ways to use maple

moist gingerbread and blueberry cakes of New

syrup, recreate that meal you enjoyed at a fancy

England and the elegant English-style pound cake

restaurant, bake tree-ripened local apples into

of Virginia to the hard-scrabble apple stack cake

delicious desserts, and find out how the farmers

home to Appalachia and the slow-drawl, Deep

growing the tastiest microgreens like to eat them.

South Lady Baltimore Cake, you will learn the

Filled with inspiring profiles of local food producers,

stories behind your favorite cakes and how to bake

Dishing Up® Vermont will quickly have you

them.

hooked on the joys of Yankee cooking.

The Little German Cookbook Barbara Rias-Bucher

The Cake Mix Doctor Anne Byrn 2003-01-01 The
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cake mix doctor...doctors cake mixes to create more

Food Cake and treats that take it up a notch like

than 200 luscious desserts with from-scratch taste.

Ombr? Strawberry Cake and Marble Souffl?, plus a

Martha Stewart's Cake Perfection Martha Stewart

whole chapter on cupcakes alone. With Martha's

Living Magazine 2020-10-13 "Martha Stewart

expert tips, even the most impressive, towering

perfects the art of cakes with 125 recipes for all

cakes will be in your reach."--Publisher's

occasions, featuring exciting flavors, must-try

description.

designs, and dependable techniques. Martha

The Smitten Kitchen Cookbook Deb Perelman

Stewart's authoritative baking guide presents a

2012-10-30 NEW YORK TIMES BEST SELLER •

beautiful collection of sheet cakes and chiffons,

Celebrated food blogger and best-selling cookbook

batters and buttercreams, and tiers and tortes to

author Deb Perelman knows just the thing for a

tackle every cake creation. Teaching and inspiring

Tuesday night, or your most special occasion—from

like only she can, Martha Stewart demystifies even

salads and slaws that make perfect side dishes (or a

the most extraordinary creations with her guidance

full meal) to savory tarts and galettes; from

and tricks for delicious cake perfection. From

Mushroom Bourguignon to Chocolate Hazelnut

everyday favorites to stunning showstoppers,

Crepe. “Innovative, creative, and effortlessly

Martha creates bold, modern flavors and striking

funny." —Cooking Light Deb Perelman loves to

decorations perfect for birthdays, celebrations, and

cook. She isn’t a chef or a restaurant owner—she’s

big bakes for a crowd. Think comforting classics like

never even waitressed. Cooking in her tiny

Snickerdoodle Crumb Cake and Chocolate Angel

Manhattan kitchen was, at least at first, for special
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occasions—and, too often, an unnecessarily daunting

become your own, recipes you’ll slip to a friend

venture. Deb found herself overwhelmed by the

who wants to impress her new in-laws, and recipes

number of recipes available to her. Have you ever

with simple ingredients that yield amazing results

searched for the perfect birthday cake on Google?

in a minimum amount of time. Deb tells you her

You’ll get more than three million results. Where

favorite summer cocktail; how to lose your fear of

do you start? What if you pick a recipe that’s

cooking for a crowd; and the essential items you

downright bad? With the same warmth, candor,

need for your own kitchen. From salads and slaws

and can-do spirit her award-winning blog, Smitten

that make perfect side dishes (or a full meal) to

Kitchen, is known for, here Deb presents more than

savory tarts and galettes; from Mushroom

100 recipes—almost entirely new, plus a few

Bourguignon to Chocolate Hazelnut Crepe Cake,

favorites from the site—that guarantee delicious

Deb knows just the thing for a Tuesday night, or

results every time. Gorgeously illustrated with

your most special occasion.

hundreds of her beautiful color photographs, The

What Can I Bring? Anne Byrn 2007-01-01 A

Smitten Kitchen Cookbook is all about approachable,

collection of recipes for dishes that are perfect for

uncompromised home cooking. Here you’ll find

potluck suppers, family get-togethers, school picnics,

better uses for your favorite vegetables: asparagus

and other occasions, plus tips on preparation,

blanketing a pizza; ratatouille dressing up a

kitchen-sharing etiquette, and the best ways to

sandwich; cauliflower masquerading as pesto. These

transport the dish.

are recipes you’ll bookmark and use so often they

Great Old-Fashioned American Recipes Beatrice A.
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Ojakangas 2005 Originally published as: Country

gingerbread of New England to the elegant pound

tastes: best recipes from America's kitchens, 1988.

cake, the hardscrabble Appalachian stack cake, war

American Cake ANNE. BYRN 2021-06-15 Taste

cakes, deep-South caramel, Hawaiian Chantilly, and

your way through America with more than 125

the modern California cakes of orange and olive oil,

recipes for our favorite historical cakes and frostings.

Byrn shares recipes, stories, and a behind-the-scenes

Cakes in America aren't just about sugar, flour, and

look into what cakes we were baking back in time.

frosting. They have a deep, rich history that

From the well-known Angel Food, Red Velvet,

developed as our country grew. Cakes, more so than

Pineapple Upside-Down, Gooey Butter, and

other desserts, are synonymous with celebration

Brownie to the lesser-known Burnt Leather,

and coming together for happy times. They're an

Wacky Cake, Lazy Daisy, and Cold Oven Pound

icon of American culture, reflecting heritage,

Cake, this is a cookbook for the cook, the traveler, or

region, season, occasion, and era. And they always

anyone who loves a good story. And all recipes

have been, throughout history. In American Cake,

have been adapted to the modern kitchen.

Anne Byrn, creator of the New York Times

Indian Kitchen: Secrets of Indian home cooking

bestselling series The Cake Mix Doctor, takes you

Maunika Gowardhan 2015-05-07 Jamie Oliver: 'I

on a journey through America's past to present

love Maunika's cooking. Her food is a joy - she

with more than 125 authentic recipes for our best-

makes incredible Indian food really achievable at

loved and beautiful cakes and frostings. Tracing

home. A fantastic Indian cookbook.' Yotam

cakes chronologically from the dark, moist

Ottolenghi: 'Reading Maunika's book feels as though
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you're actually sitting in an Indian family kitchen,

Celebratory is the chapter for you. Whatever your

sharing stories and recipes. I've been inspired by

mood, Indian Kitchen will inspire you to add Indian

her to make my own paneer and to play with

cooking into your weekly menu.

pickled watermelon rind. Delightful!' Growing up

A New Take on Cake Anne Byrn 2021-11-16 Turn

in Mumbai, Maunika Gowardhan learned the

a cake mix into a cake masterpiece! Discover 175

secrets of home cooking, Indian-style. Now living

decadent and quick modern recipes with from-

in the UK, Maunika is often asked, 'what do Indians

scratch flavor from the bestselling author of The

cook on a day to day basis?' And, 'how is it that you

Cake Mix Doctor. Anne Byrn is known for her cake

can rustle up a curry for an everyday meal when

mix magic, and A New Take onCake makes baking

you're so busy?' The answer is in chapters of this

from a boxed mix as inspiring as it is

book. Hungry include recipes made from easy-to-

easy—everything from vegan tortes to gluten-free

find ingredients for when you're starving and short

cakes, doughnuts to cake pops, and whoopie pies to a

of time. And Lazy contains recipes for when you

wedding cake. All for snacking, celebrating, and

want something a bit slower, a bit comforting, but

everything in between! With 50 modernized

still straightforward. Indian food is also about

classics and 125 brand-new recipes, no one will

feasting, so when you have the luxury of time and

believe your Ice Cream Cone Cake, Vegan

want to put some real love into a meal at the

Chocolate Cake with Creamy Nutella Frosting, or

weekend, you can turn to Indulgent, or when you

Blood Orange Loaf with Campari Glaze were made

have friends and family coming over then

from boxed mixes. Whether you are following a
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gluten-free, sugar-free, or plant-based diet, or are

Scallions; and Miso-Smothered Chicken all share a

just a fan of a good old-fashioned yellow layer cake

place on his table. Born with the storytelling gene

with chocolate fudge icing, you’ll find your

of a true Southerner, Lee fills his debut cookbook

calling—and won’t have to spend all day making it.

with tales of the restaurant world, New York City,

Smoke and Pickles Edward Lee 2013-05-01 Chef

Kentucky, and his time competing on Top Chef,

Edward Lee's story and his food could only happen

plus more than 130 exceptional recipes for food

in America. Raised in Brooklyn by a family of

with Korean roots and Southern soul.

Korean immigrants, he eventually settled down in

American Cookery Amelia Simmons 2012-10-16

his adopted hometown of Louisville, Kentucky,

Published in Hartford in 1796, this volume in the

where he owns the acclaimed restaurant 610

American Antiquarian Cookbook Collection is a

Magnolia. A multiple James Beard Award nominee

facsimile edition of one of the most important

for his unique patchwork cuisine, Edward creates

documents in American culinary history. This is

recipes--filled with pickling, fermenting, frying,

the first cookbook written by an American author

curing, and smoking--that reflect the overlapping

specifically published for American kitchens.

flavors and techniques that led this Korean-

Named by the Library of Congress as one of the 88

American boy to feel right at home in the South.

"Books That Shaped America," American Cookery

Dishes like Chicken-Fried Pork Steak with Ramen

was the first cookbook by an American author

Crust and Buttermilk Pepper Gravy; Collards and

published in the United States. Until its publication,

Kimchi; Braised Beef Kalbi with Soft Grits and

cookbooks printed and used by American colonists
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were British. As indicated in Amelia Simmons’s

the political upheaval of the American Revolution

subtitle, the recipes in her book were “adapted to

of 1776, a second revolution—a culinary

this country,” reflecting the fact that American

revolution—occurred with the publication of a

cooks had learned to make do with what was

cookbook by an American for Americans.” (Jan

available in North America. This cookbook reveals

Longone, curator of American Culinary History,

the rich variety of food colonial Americans used,

University of Michigan) This facsimile edition of

their tastes, cooking and eating habits, and even

Amelia Simmons's American Cookery was

their rich, down-to-earth language. Bringing

reproduced by permission from the volume in the

together English cooking methods with truly

collection of the American Antiquarian Society,

American products, American Cookery contains the

Worcester, Massachusetts. Founded in 1812 by

first known printed recipes substituting American

Isaiah Thomas, a Revolutionary War patriot and

maize for English oats; and the recipe for Johnny

successful printer and publisher, the Society is a

Cake is apparently the first printed version using

research library documenting the life of Americans

cornmeal. The book also contains the first known

from the colonial era through 1876. The Society

recipe for turkey. Possibly the most far-reaching

collects, preserves, and makes available as complete

innovation was Simmons’s use of pearlash—a staple

a record as possible of the printed materials from the

in colonial households as a leavening agent in

early American experience. The cookbook

dough, which eventually led to the development of

collection includes approximately 1,100 volumes.

modern baking powders. “Thus, twenty years after

Toll House Tried and True Recipes Ruth Graves
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Wakefield 1977-01-01 For all cooks, this book is a

or iced coffee to main courses, desserts, even

true classic. It contains hundreds of interesting

champagne punch!) Then come the mouth-

recipes along with hundreds of hints will make

watering recipes: hors d'oeuvres (cheese balls,

anything you prepare a success. The owner of the

caviar toast, stuffed mushroom caps, etc.), appetizers

Toll House Restaurant in Whitman, Massachusetts,

(fruit shrub, stuffed cantaloupe, oyster cocktail, etc.),

Ruth Wakefield offers here the most famous and

soups, stews, and chowders (clam bisque, baked

successful tips and recipes which made her

bean soup, lobster stew, clam chowder, croutons,

restaurant so renowned. The author begins with

croustades, etc.), bread (crumb bread, shredded

the necessary information all good cooks need:

wheat bread, Swedish tea ring, health bread, orange

helpful hints (dip peeled bananas in lemon juice to

bread, etc.), meats and poultry (pot roast with

prevent discoloration, how to measure solid fat);

vegetables, Neapolitan meat loaf, shepherd's pie,

equivalents and proportions; purchasing guide;

crown roast of pork, chicken divan, chicken

timetable for roasting, broiling, boiling, oven

terrapin, etc.), meat substitutes (goldenrod eggs,

steaming; care of your refrigerator and range, how

foamy omelettes, cheese croquettes, noodle ring,

to save fuel; table setting and service; challenging

etc.); seafood (baked halibut, salmon and rice delight,

menus; inexpensive everyday meals; success with

Toll House lobster, lobster imperial, etc.), vegetables,

frozen desserts; and much, much more. There is also

salads and dressing, desserts, all kinds of sauces,

a "primer for brides," which contains 36 essential

cakes and cookies, frosting and fillings, pastries and

dishes for the new homemaker (from making hot

pies, candies, tea time sandwiches, relishes, and

american-cake-from-colonial-gingerbread-to-classic-layer-the-stories-and-recipes-behind-more-than-125-of-our-best-loved-cakes

13/25

Downloaded from bighousewine.com on
August 11, 2022 by guest

oddments. The book concludes with sections on

beloved Netflix series Time to Eat and Nadiya

solving kitchen problems, how to cook for a

Bakes and winner of The Great British Baking

hundred people, and a guide to purchasing,

Show returns to her true love, baking, with more

preserving, and canning jellies, jams, fruits, and

than 100 delicious, Americanized recipes for sweet

vegetables.

treats. NAMED ONE OF THE BEST BOOKS OF

Cooking Up A Storm Marcelle Bienvenu 2015-08-18

THE YEAR BY TIME OUT When Nadiya

After Hurricane Katrina tore through New Orleans

Hussain, the UK's "national treasure," began

in 2005, Cooking Up a Storm was published to tell

cooking, she headed straight to the oven—which, in

the story—recipe by recipe—of one of the great food

her home, wasn't used for baking, but rather for

cities of the world and the determination of its

storing frying pans! One day, her new husband

citizens to preserve and safeguard their culinary

asked her to bake him a cake and then... she was

legacy. Ten years later, the city is back in business

hooked! Baking soon became a part of her daily life.

and this hardcover edition of the original cookbook

In her newest cookbook, based on her Netflix show

is here to celebrate the community's rebirth by

and BBC series Nadiya Bakes, Nadiya shares more

reminding us of the great recipes that belong only

than 100 simple and achievable recipes for cakes,

to the city of New Orleans, but are beloved by us

cookies, breads, tarts, and puddings that will become

all.

staples in your home. From Raspberry Amaretti

Nadiya Bakes Nadiya Hussain 2021-07-27 NEW

Biscuits and Key Lime Cupcakes to Cheat's

YORK TIMES BESTSELLER • The host of the

Sourdough and Spiced Squash Strudel, Nadiya has
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created an ultimate baking resource for just about

than 50 remastered classics. Each recipe in Vintage

every baked good that will entice beginner bakers

Cakes is a confectionary stroll down memory lane.

and experienced pastry makers alike.

After sifting through her treasure trove of

Death by Chocolate Cakes Marcel Desaulniers

cookbooks and recipe cards, master baker and author

2011-11-01 In this scrumptious collection, revered

Julie Richardson selected the most inventive,

chef Marcel Desaulniers serves up some of his most

surprising, and just plain delicious cakes she could

sinful, most seductive chocolate creations ever. An

find. The result is a delightful and delectable time

astonishing array of chocolate lovers from the "guru

capsule of American baking, with recipes spanning

of ganache".

a century. With precise and careful guidance,

Vintage Cakes Julie Richardson 2012-07-31 A

Richardson guides home bakers—whether total

charming collection of updated recipes for both

beginners or seasoned cooks—toward picture-perfect

classic and forgotten cakes, from a timeless yellow

meringues, extra-creamy frostings, and lighter-

birthday cake with chocolate buttercream frosting,

than-air chiffons. A few of the dreamy cakes that

to the new holiday standard, Gingerbread Icebox

await: a chocolatey Texas Sheet Cake as large and

Cake with Mascarpone Mousse, written by a master

abundant as its namesake state, the boozy Not for

baker and coauthor of Rustic Fruit Desserts. Make

Children Gingerbread Bundt cake, and the sublime

every occasion—the annual bake sale, a birthday

Lovelight Chocolate Chiffon Cake with Chocolate

party, or even a simple Sunday supper—a

Whipped Cream. With recipes to make Betty

celebration with this charming collection of more

Crocker proud, these nostalgic and foolproof sweets
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rekindle our love affair with cakes.

dinner parties, and the most welcome brunch, after-

All Cakes Considered Melissa Gray 2010-07-01

school, or teatime snack. America's Test Kitchen's

Melissa Gray is National Public Radio's Cake Lady.

first all-cake book is the definitive guide to any cake

Every Monday she brings a cake to the office for

you crave from Classic Pound Cake to enjoy

her colleagues at NPR to enjoy. Hundreds of

anytime to a stunning and impressive Blueberry

Mondays (and cakes) later, Melissa has lots of cake-

Jam Cake with brilliant jam stripes and ombré

making tips to share. With more than 50 recipes for

frosting. In addition to foolproof recipes are features

the cakes that have been dreamed of and drooled

that make towering 24-layer Hazelnut- Chocolate

over for a lifetimeincluding Brown Sugar Pound

Crêpe Cake as approachable as Applesauce Snack

Cake, Peppermint and Chocolate Rum Marble Cake,

Cake. Sidebars include step-by-step photography for

Lord and Lady Baltimore Cakes, Dark-Chocolate

cakes with more advanced techniques like piping

Red Velvet Cake, and Honey Buttercream and

the ribbons of frosting that help give beautiful

Apricot JamCake All Cakes Considered is an

Rhubarb Ribbon Cake its name. Our years of test

essential addition to every baker's library.

kitchen knowledge on the art and science of baking

The Perfect Cake America's Test Kitchen

cakes provide all the tips and tricks you need for

2018-03-27 Featured by QVC, Hallmark Home &

executing perfect cakes every time.

Family, Tasting Table, and the Washington Post.

The Greek Slow Cooker Eleni Vonissakou

Cakes are the all-occasion dessert--the center of

2019-09-03 Hands-Off, Authentic Greek Cooking for

attention at birthdays, holiday celebrations, and

Every Occasion Whipping up fantastic Greek meals
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is easy and delicious with just a little prep and a

celebration of the cast iron pan--by the mega-

slow cooker! Eleni Vonissakou, creator of The

bestselling author of THE CAKE MIX DOCTOR.

Foodie Corner, has simplified classic Greek recipes

Beloved by home cooks and professionals alike, the

so that they’re a snap to put together. This versatile

cast iron skillet is one of the most versatile pieces of

cookbook is full of Greek flavor for any time of day.

equipment in your kitchen arsenal. Perfect for

Try a wholesome Country-Style Sausage and Potato

every meal of the day, the cast iron pan can be used

Omelet for breakfast. “Bake” a loaf of Flat Corn

to cook eggs, sear meat, roast whole dinners, and

Bread with Feta and Gruyère Cheese to pair with

serve up dessert warm from the oven. Bestselling

the Hearty Egg-Lemon Chicken Soup for a light,

author Anne Byrn has carefully curated 160 recipes

satisfying lunch. Serve up an easier, healthier

to be made in one simple 12-inch cast iron skillet.

spanakopita with the No-Crust Spinach and Feta

These are dishes everyone can enjoy, from

“Lazy” Pie or try Calamari with Spinach and Fresh

appetizers and breads like Easy Garlic Skillet knots

Herbs. Better yet, after dinner indulge in a Deeply

to side dishes like Last-Minute Scalloped Potatoes,

Chocolatey Chocolate Cake, Fragrant Orange Phyllo

from brunch favorites to one-pot suppers like Skillet

Pie or Coconut and Semolina Syrup Cake. With The

Eggplant Parmesan. And of course, no Anne Byrn

Greek Slow Cooker, you’ll always have an

cookbook would be complete without her

effortlessly beautiful Greek meal you’ll be proud to

innovative cakes like Georgia Burnt Caramel Cake,

bring to the table.

cookies like Brown Sugar Skillet Blondies, and pies

Skillet Love Anne Byrn 2019-10-29 A delicious

and other delicious treats. Scattered throughout are
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fun tidbits about the origin of the cast iron skillet

baking methods and industry tips and tricks,

and how to properly season and care for them.

Layered covers every decorating technique you’ll

Anne Byrn has crafted an informational, adaptable,

ever need with simple instructions and gorgeous

and deliciously indispensable guide to skillet recipes

step-by-step photos that speak to bakers of every

the whole family is sure to love.

skill level—and to anyone who wants to transform

Layered Tessa Huff 2016-04-19 “Tessa elevates the

dessert into layer upon layer of edible art. “Tessa

art of layer cakes to new heights . . . [She] will have

Huff is a cake whisperer. Every cake you will

you whipping up drool-worthy, gourmet cakes at

immediately want to bake . . . everyone will be

home.” —Carrie Selman of The Cake Blog It’s time

gobsmacked by a multi-tiered, multi-component

to venture beyond vanilla and chocolate and take

offering.” —The Cookbook Junkies “Ms. Huff has

your baking skills up a notch. We’re talking

created a beautiful book, loaded with equal measure

layers—two, three, four, or more! Create sky-high,

classic technique and modern flavor sensibility.

bakery-quality treats at home with 150 innovative

Anyone who considers themselves a baker will feel

recipes from Tessa Huff, the founder of Style Sweet.

their pulse subtly accelerate simply by thumbing

They combine new and exciting flavors of cake,

through these pages.” —Leslie Bilderback, author of

fillings, and frostings—everything from pink

Mug Meals “Layered is a book that will have a

peppercorn cherry to bourbon butterscotch, and

permanent spot in my kitchen. From the stunning

pumpkin vanilla chai to riesling rhubarb and

imagery to the decadent recipes, Tessa has created a

raspberry chocolate stout. Including contemporary

must-have book for all bakers and cake lovers. She’s
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an amazing stylist and her recipes are flawless!”

likely sitting in your cupboard. They're baked in

—Courtney Whitmore, author of The Southern

the basic pans you already own and shine with only

Entertainer’s Cookbook

the most modest adornments: a dusting of powdered

Snacking Cakes Yossy Arefi 2020-10-16 Find sweet

sugar, a drizzle of glaze, a dollop of whipped cream.

satisfaction with 50 easy, everyday cake recipes

From Nectarine and Cornmeal Upside-Down Cake

made with simple ingredients, one bowl, and no

and Gingery Sweet Potato Cake to Salty Caramel

fuss. NAMED ONE OF THE BEST COOKBOOKS

Peanut Butter Cake and Milk Chocolate Chip

OF THE YEAR BY BON APPÉTIT AND ONE

Hazelnut Cake, these humble, comforting treats

OF FALL'S BEST COOKBOOKS BY THE NEW

couldn't be simpler to create. Yossy's rustic, elegant

YORK TIMES AND FOOD & WINE "[Snacking

style combines accessible, diverse flavors in

Cakes] hits the sweet spot. . . . Cake for breakfast?

intriguing ways that make them easy for kids to

Yes, please!"--Martha Stewart Living In Snacking

join in on the baking, but special enough to serve

Cakes, the indulgent, treat-yourself concept of cake

company or bring to potlucks. Whether enjoyed in

becomes an anytime, easy-to-make treat. Expert

a quiet moment alone with a cup of morning coffee

baker Yossy Arefi's collection of no-fuss recipes is

or with friends hungrily gathered around the pan,

perfect for anyone who craves near-instant cake

these ever-pleasing, undemanding cakes will

satisfaction. With little time and effort, these single-

become part of your daily ritual.

layered cakes are made using only one bowl (no

American Cake Anne Byrn 2016-09-06 Taste your

electric mixers needed) and utilize ingredients

way through America with more than 125 recipes
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for our favorite historical cakes and frostings. Cakes

Byrn shares recipes, stories, and a behind-the-scenes

in America aren't just about sugar, flour, and

look into what cakes we were baking back in time.

frosting. They have a deep, rich history that

From the well-known Angel Food, Red Velvet,

developed as our country grew. Cakes, more so than

Pineapple Upside-Down, Gooey Butter, and

other desserts, are synonymous with celebration

Brownie to the lesser-known Burnt Leather,

and coming together for happy times. They're an

Wacky Cake, Lazy Daisy, and Cold Oven Pound

icon of American culture, reflecting heritage,

Cake, this is a cookbook for the cook, the traveler, or

region, season, occasion, and era. And they always

anyone who loves a good story. And all recipes

have been, throughout history. In American Cake,

have been adapted to the modern kitchen.

Anne Byrn, creator of the New York Times

The Cake Mix Doctor Bakes Gluten-Free Anne

bestselling series The Cake Mix Doctor, takes you

Byrn 2010-12-08 Thirty million Americans are

on a journey through America's past to present

gluten-intolerant or have a gluten sensitivity,

with more than 125 authentic recipes for our best-

eliminating it from their diets because gluten—a

loved and beautiful cakes and frostings. Tracing

protein found in wheat, rye, and barley—has been

cakes chronologically from the dark, moist

implicated in health issues ranging from respiratory

gingerbread of New England to the elegant pound

problems and abdominal discomfort to anemia,

cake, the hardscrabble Appalachian stack cake, war

anxiety, and infertility. The food industry has

cakes, deep-South caramel, Hawaiian Chantilly, and

bullishly taken notice. Gluten-free baking products,

the modern California cakes of orange and olive oil,

including cake mixes from Betty Crocker, King
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Arthur, Whole Foods, and others, have increased

Cupcakes with Milk Chocolate Ganache, Caramel

sevenfold on grocery shelves in recent years, and

Melted Ice Cream Cake, Warm Tarte Tatin Apple

the number of other gluten-free products has

Cake, plus brownies, bars, muffins, and cookies.

grown as well—832 were introduced in 2008 alone.

Dessert is back on the menu.

And gluten-free options are on the menu of national

The Hamilton Cookbook Laura Kumin 2017-11-21

restaurants like Boston Market, Chili’s, Ruby

What was it like to eat with Alexander Hamilton,

Tuesday, Outback Steakhouse, and others. Now

the Revolutionary War hero, husband, lover, and

comes even sweeter news for people looking to cut

family man? In The Hamilton Cookbook, you’ll

gluten from their diets: Anne Byrn shows how to

discover what he ate, what his favorite foods were,

transform gluten-free cake mixes into 76 rich,

and how his food was served to him. With recipes

decadent, easy-to-make, impossible-to-resist desserts.

and tips on ingredients, you’ll be able to recreate a

Performing the magic that’s made her a bestselling

meal Hamilton might have eaten after a

baking author with over 33 million copies of her

Revolutionary War battle or as he composed the

books in print, she doctors mixes with additions like

Federalist Papers. From his humble beginnings in

almond extract, fresh berries, cocoa powder, grated

the West Indies to his elegant life in New York

coconut, cinnamon, lime zest, and more—naturally,

City after the American Revolution, Alexander

all gluten-free ingredients—and voilà: Tres Leches

Hamilton’s life fascinated his contemporaries. In

Cake with Whipped Cream and Summer Berries,

many books and now in the hit Broadway musical

Almond Cream Cheese Pound Cake, Chocolate

Hamilton, many have chronicled his exploits,
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triumphs, and foibles. Now, in The Hamilton

and waffles to Twinkie pumpkin pie and beyond,

Cookbook, you can experience first-hand what it

these colorful concoctions will surprise and enchant

would be like to eat with Alexander Hamilton, his

the Twinkie fan in all of us.

family and his contemporaries, featuring such dishes

United Cakes of America Warren Brown

as cauliflower florets two ways, fried sausages and

2014-10-31 This tour of classic and curious cakes

apples, gingerbread cake, and, of course, apple pie.

from all fifty states is “a sweet home-baked slice of

The Twinkies Cookbook, Twinkies 85th

Americana” (Publishers Weekly). In order to form a

Anniversary Edition Hostess 2015-07-14 A

more perfect union of flour, eggs, butter, and sugar,

comeback cookbook for the perennially popular

CakeLove author Warren Brown offers his unique

snack cake, with unique sweet and savory recipes

take on dessert recipes from all fifty states, plus

that highlight the whimsical nostalgia of America's

Puerto Rico and Washington, DC. Starting his tour

favorite dessert. In celebration of the 85th

with the classic Baked Alaska, Brown explores

anniversary of Twinkies®, Hostess® has updated

America’s rich culinary history while updating

and expanded their beloved and quirky classic The

regional treats like Louisiana King Cake, South

Twinkies Cookbook. This new edition includes the

Carolina’s Lady Baltimore Cake, and Florida’s Key

very best recipes from the original, combined with

Lime Pie. There are official state desserts, like

twenty-five new and wonderfully wacky recipes

Maryland’s Smith Island Cake and Massachusetts’

submitted by Twinkies aficionados across the

Boston Cream Pie, as well as unofficial favorites, like

country. From a Twinkie-filled take on chicken

New York–style Cheesecake and St. Louis Gooey
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Butter Cake. Brown also includes more adventurous

brownies have roots that can be traced to the great

confections like Michigan’s Chocolate Sauerkraut

Midwest. German, Scandinavian, Polish, French,

Cake, and brand-new treats he’s created in honor of

and Italian immigrant families baked their way to

specific states, such as his California-inspired

the American Midwest, instilling in it pies, breads,

Avocado Cupcakes. With mouth-watering photos,

cookies, and pastries that manage to feel distinctly

informative sidebars, and an entire section devoted

home-grown. After more than a decade of living in

to the magic of buttercream frosting, United Cakes

California, author Shauna Sever rediscovered the

of America “is a shoe-in [sic] for that coveted guest-

storied, simple pleasures of home baking in her

of-honor space on your baking shelf” (LA Weekly).

Midwestern kitchen. This unique collection of more

Gingerbread for Liberty! Mara Rockliff 2015-01-27

than 125 recipes includes refreshed favorites and

A stirring picture book biography about a forgotten

new treats: Rhubarb and Raspberry Swedish Flop

hero of the American Revolution who rose to the

Danish Kringle Secret-Ingredient Cherry Slab Pie

occasion and served his country, not with muskets

German Lebkuchen Scotch-a-Roos Smoky Cheddar-

or canons, but with gingerbread! Simultaneous

Crusted Cornish Pasties . . . and more, which will

eBook.

make any kitchen feel like a Midwestern home.

Midwest Made Shauna Sever 2019-10-22 A Love

Koreatown Deuki Hong 2016-02-16 A New York

Letter to America's Heartland, the Great Midwest

Times bestseller and one of the most praised Korean

When it comes to defining what we know as all-

cookbooks of all time, you'll explore the foods and

American baking, everything from Bundt cakes to

flavors of Koreatowns across America through this
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collection of 100 recipes. This is not your average

barbecue favorites like bulgogi and kalbi to the

"journey to Asia" cookbook. Koreatown is a spicy,

lesser-known but deeply satisfying stews, soups,

funky, flavor-packed love affair with the grit and

noodles, salads, drinks, and the many kimchis of the

charm of Korean cooking in America. Koreatowns

Korean American table.

around the country are synonymous with mealtime

American Cookie Anne Byrn 2018-08-21 A

feasts and late-night chef hangouts, and Deuki Hong

delicious tour of America’s favorite treats, cookies,

and Matt Rodbard show us why through stories,

and candies from the beloved author of the

interviews, and over 100 delicious, super-

bestselling Cake Mix Doctor series and American

approachable recipes. It's spicy, it's fermented, it's

Cake IACP AWARD FINALIST • “Every recipe

sweet and savory and loaded with umami: Korean

comes with a story as delicious as the small bite it

cuisine is poised to break out in the U.S., but until

describes. And best of all, every small bite begs to be

now, the cookbooks have been focused on taking

baked.”—Dorie Greenspan, James Beard

readers on an idealized Korean journey. Koreatown,

Award–winning author of Dorie’s Cookies Each of

though, is all about what's real and happening right

America’s little bites—cookies, candies, wafers,

here: the foods of Korean American communities all

brittles—tells a big story, and each speaks volumes

over our country, from L.A. to New York City,

about what was going on in America when the

from Atlanta to Chicago. We follow Rodbard and

recipes were created. In American Cookie, the New

Hong through those communities with stories and

York Times bestselling author and Cake Mix Doctor

recipes for everything from beloved Korean

Anne Byrn takes us on a journey through
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America’s baking history. And just like she did in

Italian fig cookies, African benne wafers, and

American Cake, she provides an incredibly detailed

German gingerbread cookies. Each of the 100

historical background alongside each recipe. Because

recipes, from Katharine Hepburn Brownies and

the little bites we love are more than just baked

Democratic Tea Cakes to saltwater taffy and peanut

goods—they’re representations of different times in

brittle, comes with a lesson that’s both informative

our history. Early colonists brought sugar cookies,

and enchanting.
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