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Food52 Genius Recipes - Kristen Miglore
2015-04-07
There are good recipes and there are great
ones—and then, there are genius recipes. Genius
recipes surprise us and make us rethink the way
we cook. They might involve an unexpectedly
simple technique, debunk a kitchen myth, or
apply a familiar ingredient in a new way. They’re
handed down by luminaries of the food world
and become their legacies. And, once we’ve
folded them into our repertoires, they make us
feel pretty genius too. In this collection are 100
of the smartest and most remarkable ones.
There isn’t yet a single cookbook where you can
find Marcella Hazan’s Tomato Sauce with Onion
and Butter, Jim Lahey’s No-Knead Bread, and
Nigella Lawson’s Dense Chocolate Loaf
Cake—plus dozens more of the most talked
about, just-crazy-enough-to-work recipes of our
time. Until now. These are what Food52
Executive Editor Kristen Miglore calls genius
recipes. Passed down from the cookbook
authors, chefs, and bloggers who made them
legendary, these foolproof recipes rethink
cooking tropes, solve problems, get us talking,
and make cooking more fun. Every week, Kristen
features one such recipe and explains just what’s
so brilliant about it in the James Beard Awardnominated Genius Recipes column on Food52.
Here, in this book, she compiles 100 of the most
essential ones—nearly half of which have never
been featured in the column—with tips, riffs,
mini-recipes, and stunning photographs from
James Ransom, to create a cooking canon that
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will stand the test of time. Once you try Michael
Ruhlman’s fried chicken or Yotam Ottolenghi
and Sami Tamimi’s hummus, you’ll never want
to go back to other versions. But there’s also a
surprising ginger juice you didn’t realize you
were missing and will want to put on
everything—and a way to cook white chocolate
that (finally) exposes its hidden glory. Some of
these recipes you’ll follow to a T, but others will
be jumping-off points for you to experiment with
and make your own. Either way, with Kristen at
the helm, revealing and explaining the genius of
each recipe, Genius Recipes is destined to
become every home cook’s go-to resource for
smart, memorable cooking—because no one
cook could have taught us so much.
The Hamilton Cookbook - Laura Kumin
2017-11-21
What was it like to eat with Alexander Hamilton,
the Revolutionary War hero, husband, lover, and
family man? In The Hamilton Cookbook, you’ll
discover what he ate, what his favorite foods
were, and how his food was served to him. With
recipes and tips on ingredients, you’ll be able to
recreate a meal Hamilton might have eaten after
a Revolutionary War battle or as he composed
the Federalist Papers. From his humble
beginnings in the West Indies to his elegant life
in New York City after the American Revolution,
Alexander Hamilton’s life fascinated his
contemporaries. In many books and now in the
hit Broadway musical Hamilton, many have
chronicled his exploits, triumphs, and foibles.
Now, in The Hamilton Cookbook, you can
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experience first-hand what it would be like to eat
with Alexander Hamilton, his family and his
contemporaries, featuring such dishes as
cauliflower florets two ways, fried sausages and
apples, gingerbread cake, and, of course, apple
pie.
365 - Stephanie O'Dea 2013
Minimalist Baker's Everyday Cooking - Dana
Shultz 2016-04-26
The highly anticipated cookbook from the
immensely popular food blog Minimalist Baker,
featuring 101 all-new simple, vegan recipes that
all require 10 ingredients or less, 1 bowl or 1
pot, or 30 minutes or less to prepare Dana
Shultz founded the Minimalist Baker blog in
2012 to share her passion for simple cooking
and quickly gained a devoted worldwide
following. Now, in this long-awaited debut
cookbook, Dana shares 101 vibrant, simple
recipes that are entirely plant-based, mostly
gluten-free, and 100% delicious. Packed with
gorgeous photography, this practical but
inspiring cookbook includes: • Recipes that each
require 10 ingredients or less, can be made in
one bowl, or require 30 minutes or less to
prepare. • Delicious options for hearty entrées,
easy sides, nourishing breakfasts, and decadent
desserts—all on the table in a snap • Essential
plant-based pantry and equipment tips • Easy-tofollow, step-by-step recipes with standard and
metric ingredient measurements Minimalist
Baker’s Everyday Cooking is a totally no-fuss
approach to cooking for anyone who loves
delicious food that happens to be healthy too.
The Food Medic - Hazel Wallace 2017-05-04
Junior Doctor, personal trainer and Instagram
hit Dr Hazel Wallace's first book brings you over
70 nutritional recipes to look and feel amazing
whilst debunking the diet myths. 'I'm a girl who
juggles two jobs, who loves to lift, who adores
real food - and can't resist chocolate. As a junior
doctor and a personal trainer, I know that we all
feel our best when we are free of illness, full of
energy and at a healthy weight - and I know it
can be done, even if you lead the busiest of lives!
I want to debunk the myths that are out there
surrounding dieting and instead offer solid,
evidence-based advice. I want to bridge the gap
between mainstream medicine and nutrition and
help you take full control of your fitness and
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wellbeing, so you will never have to diet again. I
want to show you that eating the most natural,
unrefined and unprocessed wholefood
ingredients can be enjoyable, uncomplicated and
easy to incorporate into a busy lifestyle. I want
this book to change your life.' Hazel x
Cookies - Jesse Szewczyk 2021-10-26
100 bold cookie recipes that take the gold-star
standards beyond what you’ve ever known ONE
OF THE TEN BEST COOKBOOKS OF THE YEAR:
The New Yorker • ONE OF THE BEST
COOKBOOKS OF THE YEAR: The New York
Times, Food52, Salon, The Kitchn • “Jesse
Szewczyk is nothing short of a cookie
mastermind.”—Food52 Move beyond the sameold chocolate chip, peanut butter, and oatmeal
cookies with Jesse Szewczyk’s collection of 100
brand-new, boldly flavored, and intriguing yet
familiar recipes. Sophisticated and
approachable—many don’t even require an
electric mixer—these new classics are divided
into chapters by flavors and attributes such as
Chocolaty, Boozy, Fruity, Smoky, and Savory.
Unexpected combinations like Malted Brownie
Biscotti, Key Lime Pie Meringues, Smoked
Butter & Chocolate Chunk Cookies, Chewy
Blueberry Muffin Sugar Cookies, and Pretzels &
Stout Cookie Bars will become your go-to treats
for stealing the show at bake sales, gift
exchanges, and holiday cookie swaps. Jesse’s
trustworthy recipes and pro baking advice
deliver sweet satisfaction to anyone looking to
up their cookie game.
Cravings - Chrissy Teigen 2016-02-23
Maybe she’s on a photo shoot in Zanzibar.
Maybe she’s making people laugh on TV. But all
Chrissy Teigen really wants to do is talk about
dinner. Or breakfast. Lunch gets some love, too.
For years, she’s been collecting, cooking, and
Instagramming her favorite recipes, and here
they are: from breakfast all day to John’s famous
fried chicken with spicy honey butter to her
mom’s Thai classics. Salty, spicy, saucy, and fun
as sin (that’s the food, but that’s Chrissy, too),
these dishes are for family, for date night at
home, for party time, and for a few life-sucks
moments (salads). You’ll learn the importance of
chili peppers, the secret to cheesy-cheeseless
eggs, and life tips like how to use bacon as a
home fragrance, the single best way to wake up
in the morning, and how not to overthink men or
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Brussels sprouts. Because for Chrissy Teigen,
cooking, eating, life, and love are one and the
same.
The Messy Baker - Charmian Christie
2014-08-26
Since when did every cookie on the plate have to
be just like the next? Or each layer of cake
exactly the same height? Each piecrust an
impeccable work of art and encircled by
stunningly perfect pastry leaves? To the
uninitiated, all that fastidious, spotless baking is
intimidating, not to mention exhausting. The
Messy Baker celebrates baking as it happens in
the real world--sweet, messy, fun, not always
gorgeous, but a way to show love. Which doesn't
make it any less delicious; to the contrary,
Charmian Christie's flavor combinations rise far
above the ordinary. Why have a raspberry
galette when you can enjoy a raspberry-rhubarb
galette with drippy, unctuous walnut
frangipane? Or how about a Brie and walnut
whiskey tart? It's all yours without the rigid
perfectionism or complicated instructions of
other gourmet cookbooks. Christie's warm,
irreverent voice brings the fun back into baking
at a time when home cooks--pulled from pillar to
post by jobs and errands--need to have fun. The
Messy Baker is a full-service book that not only
guides the reader through simple, delicious
recipes but is also there to help out when things
go wrong. For anyone who gave in frustration
when that cake collapsed or the frosting
smeared, Christie's practical advice is here to
rescue even the worst disaster and inspire the
baker to try the next recipe.
Three Ingredient Baking - Sarah Rainey
2018-03-22
As heard on BBC Radio 2's Chris Evans
Breakfast Show . . . Why not rival the Bake Off
Professionals the simple way, with just three
ingenious ingredients? ----------- · Make
deliciously decadent golden shards of
honeycomb to fold into ice cream or pile high on
a showstopper cake. · Magically fluffy scones for
a quintessentially quick cream tea. · Your very
own slice of the tropics with dark chocolate and
coconut bounty bars. · Or bake crisp, light-as-apillow palmier pastries. Delicious French 'palm
trees' filled with cinnamon sugar. ----------- This
book makes baking easier than you ever thought
possible, with 100 surprising and brilliantly
three-ingredient-baking

simple recipes for cakes, biscuits, breads,
desserts, savoury bakes and frozen treats. No
long lists of ingredients here! These are fast, fun
and affordable recipes to suit busy lives, small
budgets, total beginners, and anyone looking to
whip up something delicious at the very last
minute, including gluten- and guilt-free options.
Once you discover the alchemy of Three
Ingredient Baking, you won't look back. 'Being a
star baker? It's so simple . . . recipes that use
just three ingredients to make fabulous
showstoppers without any fuss' Daily Mail 'We're
amazed that you can make so many delicious
cakes, bakes and puddings with just three
ingredients' Good Food 'Have a sweet tooth but
don't have the time or equipment for
complicated baking? This book might just have
the answer.' The Independent
Dorie's Cookies - Dorie Greenspan 2016-10-25
James Beard Award-winner for Best Baking and
Dessert Book 2017 All-new collection from a
"revered icon" and "culinary guru" (New York
Times). Over the course of her baking career,
Dorie Greenspan has created more than 300
cookie recipes. Yet she has never written a book
about them—until now. To merit her “three
purple stars of approval,” every cookie had to be
so special that it begged to be made again and
again. Cookies for every taste and occasion are
here. There are company treats like Portofignos,
with chocolate dough and port-soaked figs, and
lunch-box Blueberry Buttermilk Pie Bars. They
Might Be Breakfast Cookies are packed with
goodies—raisins, dried apples, dried cranberries,
and oats— while Almond Crackle Cookies have
just three ingredients. There are dozens of
choices for the Christmas cookie swaps,
including Little Rascals (German jam sandwich
cookies with walnuts), Italian Saucissons
(chocolate log cookies studded with dried fruit),
and Snowy-Topped Brownie Drops. And who but
America’s favorite baker could devise a cookie
as intriguing as Pink-Peppercorn Thumbprints or
as popular as the World Peace Cookie, with its
59 million Internet fans?
Food52 Genius Desserts - Kristen Miglore
2018-09-04
In this follow-up to the IACP award-winning,
New York Times best-selling cookbook Genius
Recipes, Food52 is back with the most beloved
and talked-about desserts of our time (and the
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under-the-radar gems that will soon join their
ranks)—in a collection that will make you a local
legend, and a smarter baker to boot. IACP
AWARD WINNER • Featured as one of the best
and most anticipated fall cookbooks by the New
York Times, Eater, Epicurious, The Kitchn,
Kitchen Arts & Letters, Delish, Mercury News,
Sweet Paul, and PopSugar. Drawing from her
James Beard Award-nominated Genius Recipes
column and powered by the cooking wisdom and
generosity of the Food52 community, creative
director Kristen Miglore set out to unearth the
most game-changing dessert recipes from
beloved cookbook authors, chefs, and
bakers—and collect them all in one
indispensable guide. This led her to iconic
desserts spanning the last century: Maida
Heatter’s East 62nd Street Lemon Cake,
François Payard’s Flourless Chocolate-Walnut
Cookies, and Nancy Silverton’s Butterscotch
Budino. But it also turned up little-known gems:
a comforting Peach Cobbler with Hot Sugar
Crust from Renee Erickson and an imaginative
Parsnip Cake with Blood Orange Buttercream
from Lucky Peach, along with genius tips, riffs,
and mini-recipes, and the lively stories behind
each one. The genius of this collection is that
Kristen has scouted out and rigorously tested
recipes from the most trusted dessert experts,
finding over 100 of their standouts. Each recipe
shines in a different way and teaches you
something new, whether it’s how to use
unconventional ingredients (like Sunset’s whole
orange cake), how to make the most of brilliant
methods (roasted sugar from Stella Parks), or
how to embrace stunning simplicity (Dorie
Greenspan’s three-ingredient cookies). With
photographer James Ransom’s riveting images
throughout, Genius Desserts is destined to
become every baker's go-to reference for the
very best desserts from the smartest teachers of
our time—for all the dinner parties, potlucks,
bake sales, and late-night snacks in between.
Honey & Co. - Itamar Srulovich 2015-05-05
Named Cookbook of the Year by the Sunday
Times (UK) Fortnum & Mason Food & Drink
Awards Cookery Book of the Year 2015 The
Guild of Food Writer's (UK) Award Winner for
Best First Book "Honey & Co.'s food--taking its
cue from generations of dedicated home cooks-captures everything that is generous, hearty,
three-ingredient-baking

and delicious in the Middle East."--Yotam
Ottolenghi After falling in love through their
shared passion for food, Itamar Srulovich and
Sarit Packer launched Honey & Co., one of
London's hottest new restaurants, in 2012. Since
opening the doors, they have created exquisite
dishes, delectable menus, and an atmosphere
that's as warm, inviting, and exotic as the food
they serve. Recipes include spreads and dips,
exquisitely balanced salads, one-pan dishes,
simple fragrant soups, rich Persian entrees, the
tagines of North Africa, the Sofritos of
Jerusalem, and the herb-infused stews of Iran.
HONEY & CO. brings the flavors of the Middle
East to life in a wholly accessible way, certain to
entice and satisfy in equal measure.
Low-Mess Crafts for Kids - Debbie Chapman
2018-06-26
A collection of craft ideas for kids that create a
minimum of mess.
The Skinnytaste Cookbook - Gina Homolka
2014-09-30
Get the recipes everyone is talking about in the
debut cookbook from the wildly popular blog,
Skinnytaste. Gina Homolka is America’s most
trusted home cook when it comes to easy,
flavorful recipes that are miraculously lowcalorie and made from all-natural, easy-to-find
ingredients. Her blog, Skinnytaste is the number
one go-to site for slimmed down recipes that
you’d swear are anything but. It only takes one
look to see why people go crazy for Gina’s food:
cheesy, creamy Fettuccini Alfredo with Chicken
and Broccoli with only 420 calories per serving,
breakfast dishes like Make-Ahead Western
Omelet "Muffins" that truly fill you up until
lunchtime, and sweets such as Double Chocolate
Chip Walnut Cookies that are low in sugar and
butter-free but still totally indulgent. The
Skinnytaste Cookbook features 150 amazing
recipes: 125 all-new dishes and 25 must-have
favorites. As a busy mother of two, Gina started
Skinnytaste when she wanted to lose a few
pounds herself. She turned to Weight Watchers
for help and liked the program but struggled to
find enough tempting recipes to help her stay on
track. Instead, she started “skinny-fying” her
favorite meals so that she could eat happily
while losing weight. With 100 stunning
photographs and detailed nutritional information
for every recipe, The Skinnytaste Cookbook is an

4/11

Downloaded from viewfromthefridge.com
on by guest

incredible resource of fulfilling, joy-inducing
meals that every home cook will love.
The Complete Cookbook for Young Chefs America's Test Kitchen Kids 2018-10-16
The #1 New York Times Best Seller! IACP
Award Winner Want to bake the most-awesomeever cupcakes? Or surprise your family with
breakfast tacos on Sunday morning? Looking for
a quick snack after school? Or maybe something
special for a sleepover? It's all here. Learn to
cook like a pro—it's easier than you think. For
the first time ever, America's Test Kitchen is
bringing their scientific know-how, rigorous
testing, and hands-on learning to KIDS in the
kitchen! Using kid-tested and approved recipes,
America's Test Kitchen has created THE
cookbook every kid chef needs on their shelf.
Whether you're cooking for yourself, your
friends, or your family, The Complete Cookbook
for Young Chefs has delicious recipes that will
wow! Recipes were thoroughly tested by more
than 750 kids to get them just right for cooks of
all skill levels—including recipes for breakfast,
snacks and beverages, dinners, desserts, and
more. Step-by-step photos of tips and techniques
will help young chefs feel like pros in their own
kitchen Testimonials (and even some product
reviews!) from kid test cooks who worked
alongside America's Test Kitchen will encourage
young chefs that they truly are learning the best
recipes from the best cooks. By empowering
young chefs to make their own choices in the
kitchen, America's Test Kitchen is building a
new generation of confident cooks, engaged
eaters, and curious experimenters.
Dessert For Two: Small Batch Cookies,
Brownies, Pies, and Cakes - Christina Lane
2015-02-07
Dessert for Two takes well-loved desserts and
scales them down to make only two servings!
Who doesn't love towering three-layer cakes
with mounds of fluffy buttercream? Who can
resist four dozen cookies fresh from the oven?
Wouldn't you love to stick your spoon into a big
bowl of banana pudding? But what about the
leftovers? Dessert recipes typically serve eight
to ten people. Finding the willpower to resist
extra slices of cake can be difficult; the battle
between leftover cookies and a healthy breakfast
is over before it starts. Until now. Dessert for
Two takes well-loved desserts and scales them
three-ingredient-baking

down to make only two servings. Cakes are
baked in small pans and ramekins. Pies are
baked in small pie pans or muffin cups. Cookie
recipes are scaled down to make 1 dozen or
fewer. Your favorite bars—brownies, blondies,
and marshmallow–rice cereal treats—are baked
in a loaf pan, which easily serves two when cut
across the middle. Newly married couples and
empty-nesters will be particularly enthralled
with this miniature dessert guide. To everyone
who lives alone: now you can have your own
personal-sized cake and eat it, too.
Three Ingredient Baking - Sarah Rainey
2018-03-22
Three Ingredient Bakingis the first book to
capture the huge global internet trend for
baking in this clever, almost magical, way. Each
recipe contains exactly three ingredients; no
extra seasonings, fiddly decorations or hidden
extras. Quick and easy to make, each recipe is
mouth watering, nourishing and comforting, but
also convenient, efficient and good value for
money. This is a cookbook for modern, busy lives
and those on a budget. It is often said that 'three
is a magic number' - use this book to rediscover
what that means. The alchemy in these recipes
will amaze and astound you, and the simplicity
will have you reaching for Three Ingredient
Bakingtime and time again. Sure to become
classics- a Christmas cake you can prepare the
day before, bread made out of ice cream, 40second microwave meringues and a dinner-party
soufflU made with shop-bought custard. Once
you begin baking this way, you will never look
back!
Chocolate-Covered Katie - Katie Higgins
2015-01-06
What if you CAN eat all of your favorite desserts
. . . and still be healthy and fit into your skinny
jeans? Meet Katie: a girl who eats chocolate
every day and sometimes even has cake for
breakfast! When Katie's sugar habit went too far
in college and left her lacking energy, she knew
something needed to change. So she began
developing her own naturally sweet recipes and
posting them online. Soon, Katie's healthy
dessert blog had become an Internet sensation,
with over six million monthly visitors. Now, in
her first cookbook, Katie shares over 80 neverbefore-seen recipes, such as Chocolate
Obsession Cake, Peanut Butter Pudding Pops,
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and Ultimate Unbaked Brownies, that use only
real ingredients, without any unnecessary fats,
sugars, or empty calories. These desserts prove
once and for all that health and happiness can
go hand-in-hand-you can have your dessert and
eat it, too!
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.
Nadiya Bakes - Nadiya Hussain 2021-07-27
NEW YORK TIMES BESTSELLER • The host of
the beloved Netflix series Time to Eat and
Nadiya Bakes and winner of The Great British
Baking Show returns to her true love, baking,
with more than 100 delicious, Americanized
recipes for sweet treats. NAMED ONE OF THE
BEST COOKBOOKS OF THE YEAR BY TIME
OUT AND THE KITCHN When Nadiya Hussain,
the UK's "national treasure," began cooking, she
headed straight to the oven—which, in her
home, wasn't used for baking, but rather for
storing frying pans! One day, her new husband
asked her to bake him a cake and then . . . she
was hooked! Baking soon became a part of her
daily life. In her newest cookbook, based on her
Netflix show and BBC series Nadiya Bakes,
Nadiya shares more than 100 simple and
achievable recipes for cakes, cookies, breads,
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tarts, and puddings that will become staples in
your home. From Raspberry Amaretti Biscuits
and Key Lime Cupcakes to Cheat's Sourdough
and Spiced Squash Strudel, Nadiya has created
an ultimate baking resource for just about every
baked good that will entice beginner bakers and
experienced pastry makers alike.
Ready for Dessert - David Lebovitz 2012-09-18
Pastry chef David Lebovitz is known for creating
desserts with bold and high-impact flavor, not
fussy, complicated presentations. Lucky for us,
this translates into showstopping sweets that
bakers of all skill levels can master. In Ready for
Dessert, elegant finales such as Gâteau Victoire,
Black Currant Tea Crème Brûlée, and AniseOrange Ice Cream Profiteroles with Chocolate
Sauce are as easy to prepare as comfort foods
such as Plum-Blueberry Upside-Down Cake,
Creamy Rice Pudding, and Cheesecake
Brownies. With his unique brand of humor—and
a fondness for desserts with “screaming
chocolate intensity”—David serves up a
tantalizing array of more than 170 recipes for
cakes, pies, tarts, crisps, cobblers, custards,
soufflés, puddings, ice creams, sherbets, sorbets,
cookies, candies, dessert sauces, fruit preserves,
and even homemade liqueurs. David reveals his
three favorites: a deeply spiced Fresh Ginger
Cake; the bracing and beautiful Champagne
Gelée with Kumquats, Grapefruits, and Blood
Oranges; and his chunky and chewy Chocolate
Chip Cookies. His trademark friendly guidance,
as well as suggestions, storage advice, flavor
variations, and tips will help ensure success
every time. Accompanied with stunning photos
by award-winning photographer Maren Caruso,
this new compilation of David’s best recipes to
date will inspire you to pull out your sugar bin
and get baking or churn up a batch of
homemade ice cream. So if you’re ready for
dessert (and who isn’t?), you’ll be happy to have
this collection of sweet indulgences on your
kitchen shelf—and your guests will be overjoyed,
too.
Fitwaffle's Baking It Easy - Eloise Head
2022-08-16
One of the most popular bakers on Instagram
and TikTok, Eloise Head (AKA @Fitwaffle),
presents 100 new and favorite recipes for
simple, decadent desserts. With 50 threeingredient recipes including Cookies and Cream
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Fudge and a Chocolate Hazelnut Mug Cake,
four- and five- ingredient recipes such as Peanut
Butter Blondies and a Cinnamon Roll in a Mug,
plus special-occasion treats that pull out all the
stops, Eloise makes baking a cinch for novice
and expert home bakers alike. 100 RECIPES:
Create mouthwatering treats for every occasion
including cakes, cookies, bars, sweet breakfasts
and show-stopping desserts in minutes QUICK
AND EASY RECIPES: Whip up mouthwatering
recipes such as Tangy Lemon Bars, Popcorn
Balls, and Stuffed Cookie Cups with just a
handful of ingredients. More than 50 recipes
have only three ingredients! SOCIAL MEDIA
SENSATION: Eloise Head (AKA Fitwaffle) has
one of the most popular baking accounts on
Instagram and TikTok. Her innovative recipes
have been featured in The Today Show, Daily
Mail, Insider, and HuffPost INSPIRING IMAGES:
Filled with beautiful food photography to help
inspire and ensure success GREAT GIFT FOR
BEGINNING BAKERS: With easy-to-follow
instructions, cooking tips, and short ingredient
lists, cooks of every skill level can make
delicious sweets and desserts at home
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 mouth-watering 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.
Gluten-Free on a Shoestring - Nicole Hunn
2011-02-22
Gluten-free cooking has never been this easy—or
affordable! Tired of spending three times as
much (or more) on gluten-free prepared foods? If
you’re ready to slash the cost of your grocery
three-ingredient-baking

bill, you’ve come to the right place. In GlutenFree on a Shoestring, savvy mom Nicole Hunn
shows how every gluten-free family can eat well
without breaking the bank. Inside this
comprehensive cookbook, you’ll find 125
delicious and inexpensive gluten-free recipes for
savory dinners, favorite desserts, comfort foods,
and more, plus Nicole’s top money-saving
secrets. Recipes include: Apple-Cinnamon
Toaster Pastries • Focaccia • Spinach Dip •
Ricotta Gnocchi • Chicken Pot Pie • Szechuan
Meatballs • Tortilla Soup •Baked Eggplant
Parmesan• Never-Fail White Sandwich Bread •
Banana Cream Pie with Graham Cracker Crust •
Blueberry Muffins • Cinnamon Rolls • Perfect
Chocolate Birthday Cake With advice on the best
values and where to find them, meal planning
strategies, and pantry-stocking tips, Gluten-Free
on a Shoestring is your essential guide. Never
fall victim to the overpriced, pre-packaged
gluten-free aisle again. Roll on by—happier,
healthier, and wealthier.
The 3-Ingredient Baking Book - Charmian
Christie 2019-08-15
When it comes to baking, less is more. Would
you believe that you can make high-quality, nostress sweets using just three ingredients? What
if those recipes can be made with ingredients
you already have on hand or can buy in a single
trip to just one grocery store? Does it sound too
good to be true? Charmian Christie, creator of
blog The Messy Baker, promises that it's not! In
The 3-Ingredient Baking Book, she shares 101
delicious and easy-to-follow recipes, from
cookies to ice cream, to help you spend less time
in the kitchen and less money on food. Whether
you're looking for entertaining-worthy desserts
or just want to make yourself an effortless treat,
Charmian has you covered. Impress your guests
with Quick Chocolate Mousse, Mini Baklava
Bites or a heaping serving of Strawberry Eton
Mess. Feeling like a bit of self-indulgence? Keep
it simple with Peanut Butter Cookies, Maple
Popcorn or Chocolate Hazelnut Mug Cake. She
also provides tips and tricks, must-have pantry
items and equipment, and walks you through
how to avoid the most common baking mistakes.
If you're new to baking, this book is a great
place to start. Nothing here is too difficult and
you won't have to spend a car payment on
speciality pans. If you're a seasoned pro, you'll
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find inspiration and new ways to make old
favorites without the fuss. So grab an apron and
take the 3-ingredient challenge!
Sprinklebakes - Heather Baird 2012
Explores the artistic side of baking with recipes
that use sculpture, painting, and many other
unique techniques to create edible works of art.
A New Way to Bake - Editors of Martha
Stewart Living 2017-03-28
A must-have for every baker, with 130 recipes
featuring bold new flavors and ingredients. Here
is the go-to cookbook that definitively ushers the
baking pantry beyond white flour and sugar to
include natural sweeteners, whole-grain flours,
and other better-for-you—and
delicious—ingredients. The editors at Martha
Stewart Living have explored the distinctive
flavors and alluring textures of these healthful
foods, and this book shares their very best
results. A New Way to Bake has 130 foolproof
recipes that showcase the many ways these
newly accessible ingredients can transform
traditional cookies, pies, cakes, breads, and
more. Chocolate chip cookies gain greater depth
with earthy farro flour, pancakes become protein
powerhouses when made with quinoa, and
lemon squares get a wonderfully crumbly crust
and subtle nutty flavor thanks to coconut oil.
Superfoods are right at home in these baked
goods; granola has a dose of crunchy chia seeds,
and gluten-free brownies have an extra
chocolaty punch from cocoa nibs. With a DIY
section for making your own nut butter, yogurt,
coconut milk, and other basics, and more than
150 photographs, including step-by-step how-to
images, A New Way to Bake is the nextgeneration home-baking bible.
The Best 3-Ingredient Cookbook - Toby Amidor
2020-09-20
Delicious and easy 3-ingredient recipes for every
budget, diet and lifestyle. How many times have
you opened a cookbook and been overwhelmed
by the number of ingredients and amount of
prep time needed for what sounded like a simple
meal? The Best 3-Ingredient Cookbook presents
100 easy and delectable recipes from Wall Street
Journal bestselling cookbook author Toby
Amidor. It's full of Toby's Tips -- great ideas for
meal prep, quick meal planning and essential
utensils. On every page, it brings you freezerfriendly, one-pot and 15-minute meals, each
three-ingredient-baking

needing only three ingredients that are already
in your cupboard or easy to find at your nearest
grocery. Start your day with Pumpkin Oat
Waffles or Pineapple Oatmeal and be ready for
any challenge. Refuel at lunch with healthy
Pesto Pizza or Tuna Stuffed Tomatoes. And after
a long day relax with Spaghetti Carbonara or
Easy Eggplant Parmesan. This easy to follow, fun
cookbook will help you build your kitchen
confidence.
The English Kitchen - Marie Rayner 2017-11
"Award winning blogger & former personal chef
Marie Rayner shares 510 recipes to cover every
meal from the famous 'Full English' breakfast to
late night treats of cake & biscuits. Every meal
that could cross a traditional English plate is on
offer, with modern favourites from around the
British Isles & abroad making an appearance
too." -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; ChorizoStyle Burgers; or Brownie Pudding that comes
together in under thirty minutes, Jenn has you
covered.
Food52 Baking - Editors of Food52 2015-09-22
A stunning collection of hassle-free recipes for
baking cakes, cookies, tarts, puddings, muffins,
bread, and more, from the editors behind the
leading food website Food52. Whether it's the
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chocolate cake at every childhood birthday,
blondies waiting for you after school, or hot
dinner rolls smeared with butter at Thanksgiving
dinner, homemade baked goods hold a place in
many of our best memories. And that's why
baking shouldn't be reserved for special
occasions. With this book, curated by the editors
of Food52, you can have homemade treats far
superior to the store-bought variety, even when
it feels like you're too busy to turn on the oven.
From Brown Butter Cupcake Brownies to
"Cuppa Cuppa Sticka" Peach and Blueberry
Cobbler, these sixty reliable, easy-to-execute
recipes won't have you hunting down special
equipment and hard-to-find ingredients or leave
you with a kitchen covered in flour and a skink
piled high with bowls. They're not ordinary or
ho-hum, either: ingredients you've baked with
before (and some you haven't - like black
sesame, coconut oil, and lavender) come
together to create new favorites like Baked
Cardamom French Toast and Olive Oil and
Sesame Crackers. Filled with generations’ worth
of kitchen wisdom, beautiful photography, and
tips you'll return to, Baking is the new go-to
collection for anyone who wants to whip up
something sweet every day.
The Best 3 Ingredient Recipe Book - Gordon
Rock 2020-05-12
Are you bored of spending hours in the kitchen
creating time-consuming recipes with lots of
expensive, and sometimes hard to source
ingredients? Are you looking for delicious and
healthy foods to put on your family’s weekly
menu? If your answer is YES - then this
cookbook is the solution to all your problems.
With 40 easy recipes using only three
ingredients you can create sweet or savory
snacks, light meals, desserts, and drinks that are
stress-free, simple, easy to follow and quick to
prepare. Check out a few of the mouth-watering
3 INGREDIENT recipes below! • ProsciuttoWrapped Nectarines • Pistachio and Coconut
Stuffed Dates • Blueberry Prosecco Granita
Incredible Plant-Based Desserts - Anthea
Cheng 2019-10-15
In Incredible Plant-Based Desserts, Instagram
star Anthea Cheng (@rainbownourishments)
shares her trade-secret recipes for seriously
luscious, showstopping vegan sweet treats that
will delight everyone, from healthy eaters
three-ingredient-baking

pursuing a plant-based diet to those who simply
appreciate a beautifully crafted dessert.
Whether you are an eager home cook or a more
experienced chef, Anthea shows you that sponge
cakes can still be fluffy and moist and pastry can
still melt in your mouth without animal-derived
ingredients. Find playful, modern spins on
classic desserts, such as fail-safe tiramisu trifles
topped with caramelized popcorn or Snickers
transformed into a multi-layered cake with
peanut brittle. For when life gets busy, simplify
with recipes like three-ingredient pancakes and
fruit-filled muffins. If you want something
indulgent, the Homer Simpson pink donuts,
baklava custard tart, and chocolate brownie
peanut butter sandwich cookies are for you.
You'll also find wholesome choices like a berry
chocolate mousse tart and cupcakes with
rainbow cashew buttercream. Anthea has
carefully selected ingredients to ensure you
won't accumulate odd, once-used stuff in your
pantry. And with plenty of options for people
avoiding gluten, refined sugar, nuts, and other
common allergens, no one misses out on the
deliciousness. All of the recipes have been tested
and approved by vegans and non-vegans alike.
Accompanied by stunning photography, these
recipes will bring some magic to your every day,
dinner table, or special occasion.
Dessert Person - Claire Saffitz 2020-10-20
NEW YORK TIMES BESTSELLER • In her first
cookbook, Bon Appétit and YouTube star of the
show Gourmet Makes offers wisdom, problemsolving strategies, and more than 100
meticulously tested, creative, and inspiring
recipes. IACP AWARD WINNER • NAMED ONE
OF THE BEST COOKBOOKS OF THE YEAR BY
The New York Times Book Review • Bon Appétit
• NPR • The Atlanta Journal-Constitution • Salon
• Epicurious “There are no ‘just cooks’ out there,
only bakers who haven't yet been converted. I
am a dessert person, and we are all dessert
people.”—Claire Saffitz Claire Saffitz is a baking
hero for a new generation. In Dessert Person,
fans will find Claire’s signature spin on sweet
and savory recipes like Babkallah (a babkaChallah mashup), Apple and Concord Grape
Crumble Pie, Strawberry-Cornmeal Layer Cake,
Crispy Mushroom Galette, and Malted Forever
Brownies. She outlines the problems and
solutions for each recipe—like what to do if your
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pie dough for Sour Cherry Pie cracks (patch it
with dough or a quiche flour paste!)—as well as
practical do’s and don’ts, skill level, prep and
bake time, step-by-step photography, and
foundational know-how. With her trademark
warmth and superpower ability to explain
anything baking related, Claire is ready to make
everyone a dessert person.
Bigger Bolder Baking - Gemma Stafford 2019
More than 100 accessible, flavor-packed recipes,
using only common ingredients and everyday
household kitchen tools, from YouTube celebrity
Gemma Stafford
Healthy Living James - James Wythe
2022-03-03
A dairy-free rich chocolate tart that only takes
10 minutes to make? Banana waffles drizzled
with maple syrup that are gluten-free? Flaky
sausage rolls that are totally plant-based? Gooey
nut butter choc pots made without eggs and
ready to eat, fresh from the oven, in just 15
minutes? If you have suffered ill health or have
food allergies and intolerances and are looking
for recipes that can be made in minutes, with
instructions you can understand, using
ingredients you probably already have and are
guaranteed healthy and tasty, then this is the
only cookbook you need in your kitchen. Healthy
Living James includes 80 delicious recipes, each
one gluten-free, dairy-free, egg-free and mainly
plant-based (but with easy options to add in
meat or fish). Every recipe aims to teach you
how easy it is to cook this food, using affordable
supermarket ingredients and a couple of pots
and pans, even if you have limited time, energy
or skill. 'I've created a cookbook to cater for all,
no matter your allergies or food choices. No
judgement or preaching, just accessible recipes
for all to enjoy. That's why I've opened this
recipe book up so that you can use whatever
flour, milk, cheese, meat or fish you want.'
Recipes include: Chocolate Peanut Butter Shake
& Take Oats Strawberry Granola Pot Tex-Mex
Quinoa Salad Homemade Pot Noodle Mushroom
Stroganoff 20-Minute Fish Curry Chickpea &
Avocado Smash Burgers Cheesy Gnocchi Bake
Meat-Free Ball Marinara Sub Garlic Flatbread
Salt & Vinegar Smashed Potatoes 'Healthy
Living James is the book that I needed when I
was struggling with my health. Ten years ago, I
fell seriously ill out of the blue, which left me
three-ingredient-baking

bed-bound for two years and house-bound for
the next four. I knew that food could be an
important part of my recovery journey, but I had
no idea how to cook and no energy to
concentrate on complicated instructions. I was
looking for quick, easy and healthy recipes, with
just a handful of ingredients and basic steps that
even I could follow. I couldn't find anything
suitable, so I decided to teach myself.'
Tasty Every Day - Tasty 2019-11-12
Meal prep, one pot, no cook, slow cooker or
Instant Pot®—BuzzFeed’s Tasty has something
for everyone with 75 time-saving, taste-tested
recipes that make cooking easy and fun. We
know you’re busy, so we'll make it quick. Or,
actually, you’ll make it quick. With easy-clean-up
one-pot wonders like Spaghetti with
Caramelized Lemon, Shrimp, and Parsley and
hands-off slow cooker life-savers like Shredded
Chicken Tacos, you’ll get food on the table fast
and effortlessly. Only have five ingredients? No
problem—turn them into craveable Cauliflower
Mac ’n’ Cheese. Wouldn’t it be magic if you
could cook once and eat for the week? Spoiler
alert: Meal prep makes it possible. Whether
you’re short on time, ingredients, clean pans,
motivation, or all of the above, there is food here
for you. Mealtime can and should be Tasty every
single day.
The Ultimate Kids’ Baking Book - Tiffany
Dahle 2019-11-12
Take the Lead Baking Treats You and Your
Family Will Love This time you’re in charge of
making dessert instead of your parents! Master
what all the best bakers know, from separating
eggs to creaming butter and sugar together and
even rolling your own cookie dough. Each skill
you learn will make you a next-level baker so
you’ll be ready to deck out the Thanksgiving
table with a Thankful-for-You Cake Pop Bouquet,
wow a friend with Birthday Sprinkle Donuts or
bake Smart Cookies for back to school. With
something for every celebration, your friends
and family will be amazed at all the wonderful
treats you can bake. Now that you’re the head
baker at home, you can make each dessert your
own with unique decorations! Choose your own
shapes for the Gingerbread Cookie Cutouts.
Finish off your cookies and cakes with Sweet
Buttercream Frosting using your favorite colors
and flavors. Top Confetti Cupcake Cuties with
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any sprinkles you like. Once you’ve mastered all
the decorating basics, you can put your skills to
the test with the Epic Chocolate Layer Cake. Full
of fun desserts for any day of the year, The
Ultimate Kids’ Baking Book has all the tips,
tricks and treats you need to become the best
baker ever!
Two Peas & Their Pod Cookbook - Maria
Lichty 2019-09-03
115 recipes--wholesome new creations and
celebrated favorites from the blog--from the
husband and wife team behind Two Peas & Their
Pod TWO PEAS & THEIR POD celebrates a
family, friends, and community-oriented lifestyle
that has huge and growing appeal. Maria the
genuine, fun, relaxed mom next door who's got
the secret sauce: that special knack for
effortlessly creating tantalizing and wholesome
(and budget-friendly) meals with ease. From a
Loaded Nacho Bar bash for 200 guests to quickand-easy healthy weeknight dinners like neverfail favorites like One-Skillet Sausage Pasta or
Asian Pork Lettuce Wraps (always followed by a
fab dessert!), Maria shares her best lifestyle tips
and home cook smarts. An essential resource for
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parents looking to update their healthy,
inexpensive, time-saving, kid friendly meal
roster; aspiring home cooks who want to eat-in
delicious food more than they eat out; as well as
anyone looking to share their love of food and
the giving spirit with their neighbors, TWO PEAS
& THEIR POD will help readers bring home that
(achievable!) slice of Americana, where families
come together to enjoy fresh and nutritious
meals and there's always a batch of still-warm
cookies waiting on the counter.
5 Ingredients - Jamie Oliver 2019-01-08
Jamie Oliver--one of the bestselling cookbook
authors of all time--is back with a bang.
Focusing on incredible combinations of just five
ingredients, he's created 130 brand-new recipes
that you can cook up at home, any day of the
week. From salads, pasta, chicken, and fish to
exciting ways with vegetables, rice and noodles,
beef, pork, and lamb, plus a bonus chapter of
sweet treats, Jamie's got all the bases covered.
This is about maximum flavor with minimum
fuss, lots of nutritious options, and loads of epic
inspiration. This edition has been adapted for US
market.
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