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Scandilicious Baking
Delia's Book of Cakes was first published in 1977, and such is the staying power of this
35-year-old phenomenon, it has never been out of print. Now, to celebrate its success, it has
undergone a complete contemporary makeover. It still retains the much-loved favourites that
have stood the test of time, but now alongside them there are new recipes, new ideas, new
ingredients, and new and simpler methods. Over 90% of the recipes in the book have been
tested gluten-free. From timeless classics like coffee and walnut sponge and old-fashioned
cherry cake, to seasonal classice like Christmas and simnel cake, to exciting new recipes such
as iced hidden strawberry cup cakes and chunky marmalade muffins, Delia brings her touch of
baking magic to your kitchen. All this is as you would expect from Delia: easy accessible
recipes, carefully tested, and utterly to be trusted. Quite simply - as then, so now - the only
book of cakes you'll ever need is Delia's Cakes.
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, 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
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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.
Many women would love to have the domestic goddess thing nailed, to waft around vintage
fairs and antique markets for collectable items to furnish their houses with, and to be able to
spend all day preparing the ultimate dinner party. But quite frankly women are too busy
working, going out and having fun to make their lives just so. But that doesn't mean that their
homes aren't important; their homes are as precious as their time The Domestic Sluttery
website was created to show women that it is possible to have a gorgeous home while
unapologetically cutting a few corners. The book is a logical expansion from the blog, full of
lifestyle tips and with a more in-depth look at home interiors (Hiding the Evidence, Design Porn
etc.); food and drink (e.g., Veggie not Virtuous, Baking for Beginners); style and beauty
(Fashion Lust, Crafty Clothes etc.); and living (e.g., Fabulous and Thrifty, Sluttery Travels). The
word sluttery' is used deliberately. It goes back to the traditional use of the word 'slut being
slovenly, a little messy which can be a very good thing; it's freeing. This isnt a lifestyle guide for
Stepford Wives. those kind of aspirations aren't realistic any more. Instead, Domestic Sluttery
offers an aspiration to live life to the full but with permission to make mistakes, to accept that
youre not perfect. Instead of compromising on fun, Sian Meades and her domestic sluts will
teach you the quick and easy ways to do domestication on the hop. And will reveal how to
make a damn good cocktail!
The ultimate Bake Off Christmas collection with all of Paul Hollywood’s and Mary Berry’s
Christmas masterclass recipes. Also includes new bakes from all four winners, Edd Kimber, Jo
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Wheatley, John Whaite and Frances Quinn, plus other wonderful Bake Off contestants. Whip
up tempting Christmas nibbles like Potato Blinis with Smoked Salmon, or Parmesan Palmiers,
perfect for a party. Spice up your home – and get the kids involved too – with Stained Glass
Tree Biscuits and a Raspberry and Cinnamon Christmas Wreath. For the main event, there is
plenty of inspiration for tempting party nibbles or a festive feast, like Baked Christmas Ham or
a Venison Pie – and ingenious ideas for how to make the most of all those leftovers. Each
chapter also includes spectacular recipes from Bake Off contestants, and Mary and Paul
reveal the secrets to those classic Christmas dishes – whether it’s Paul’s perfect mince pies
or Mary’s ultimate Christmas pudding. Packed with everything from edible decorations and
delicious gifts to party dishes and showstopping centrepieces, this book is the perfect
Christmas companion.
"A modern and fresh look at the diverse world of beans and pulses, including 125 recipes for
globally inspired vegetarian mains, snacks, soups, and even desserts"-Nordic countries are consistently rated as the best places to live for quality of life, happiness
and education, literacy and gender equality. But what's their secret? In How To Hygge,
renowned Scandinavian cook and writer Signe Johansen explores the culture of hygge, shares
the secrets of Nordic living and shows you how to adopt these elements into your everyday life,
wherever you are in the world.Hygge is central to the Nordic sense of well-being. Roughly
translated as 'cosiness', it implies warmth, conviviality and community. With fifty recipes and
glorious imagery, Johansen explains how to enjoy the outdoors the Nordic way, the joy of fika
(coming together over cake and coffee), how to collaborate to achieve a sense of community
and why alcohol is integral to the healthy hedonism of hygge. For those who have long
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admired the region's stylish design heritage, she reveals how to achieve Scandi-Cool in your
own home, without breaking the bank.Explore the culture of hygge, and learn how to live your
life to the fullest, Nordic-style.
Featuring 50 cocktails, cordials and more, this is a flavour-focused drinks book with a feminist
angle that opens up the 'boys club' world of serious cocktails, from bestselling food author and
long-time whisky enthusiast, Signe Johansen. Spirited brings together fifty well-crafted cocktail
recipes, all fuelled by a cook's palate and a love of creative ingredients. The recipes play with a
wide range of flavours such as fresh, floral, herbal and spicy notes and encourage you to think
like a cook not a bartender. With chapters on drambling (the joy of winter walks and whisky),
creative and delicious drinks to serve at gatherings, warming nightcaps and non-alcoholic
'soothies' to calm an ailing spirit, there is a tipple here for every occasion. There is also a
collection of recipes called Cupboard Cocktails – made from staple ingredients you may
already have in your kitchen – and more ambitious weekend projects for gifts or special
occasions. Spirited is a refreshing departure from earnest mixologists writing about the 'art of
the cocktail' – books often written by men, for men. Instead, Signe opens the field for everyone
and celebrates the convivial and social experience of healthy hedonism and raising a glass
together. This is a warm and inclusive companion to the subject, packed with trade secrets,
delicious recipes and fascinating insight into the world of drinks.
Offers easy, accessible baking recipes, including cinnamon sugar snickerdoodles, fluffy yellow
sheet cake, and lemon Bundt cake.
Effortless entertaining the Scandinavian way. Relaxed celebrations of food and friends,
smörgåsbords - of which cripsbreads are always a part - are served throughout the year. This
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collection of seasonal menus and recipes includes classics such as skagen (prawn salad) and
citrus and spice cured gravadlax, but also modern, more informal dishes such as fried
chanterelles on toasted sourdough, barbecued zesty cod burgers and orange and ginger
waffles with rhubarb compote. For spring, there are ideas for a bonfire party and for celebrating
Easter; for summer a midsummer gathering. Autumn has a feast supper and foraged dinner
and Winter a Christmas drinks and New Year's brunch. With the emphasis always on
simplicity, but also quality, seasonal ingredients, these are dishes to share and enjoy with
those you love.
"Claridge's: The Cookbook is a sophisticated addition to your cookbook collection - and a
purse-friendly alternative to an overnight stay." Stylist "...not that I intend to die, but when I do, I
don't want to go to heaven, I want to go to Claridge's" Spencer Tracy "I love to check myself
into Claridge's now and then for a few nights - just to spoil myself" Jade Jagger "When I pass
through the revolving doors into the glamorous lobby of Claridge's in London, I always feel a
thrill. You enter a world of sophistication and wonderful service... Claridge's is my ultimate
treat." Lulu Guinness "It's the best in the world" Alex James An art deco jewel set in the heart
of London's Mayfair, Claridge's - one of the world's best luxury hotels - has long been known
for inspiring menus and exceptional dining from breakfasts and elevenses, through lunch and
afternoon tea, and on to drinks, dinner and the dessert cart. Claridge's: The Cookbook
celebrates that heritage in style, with a collection of over 100 of the best-loved dishes and
drinks from The Foyer and Reading Room, the Bar and The Fumoir. With interludes ranging
from the magic of Christmas to how to host dinner for 100, the extraordinary experience of
dining at Claridge's is brought to life in book form. The book will include delectable dishes and
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drinks for every time of day: from the Arnold Bennett omelette, to the Lobster, langoustine &
crab cocktail and the Smoked duck salad. Treats include Cheddar Eccles cakes and a
Raspberry marshmallow. Savour everything from the prized Claridge's chicken pie to a slice of
Venison Wellington, with some Truffled macaroni gratin or Pommes château. Share the
essence of Claridge's with family and friends, in the comfort of your own home - and enjoy!
A charming bakery cookbook with 85 southern baking recipes for favorites like cookies, cakes,
pies, and more to make every day delicious—from breakfast to dessert. Nestled on Main Street
among the apple orchards and rolling hills of rural Virginia, Red Truck Bakery is beloved for its
small town feel and standout baked goods. Red Truck Bakery Cookbook is your one-way ticket
to making these crowd-pleasing confections at home. Full of fresh flavors, a sprinkle of
homespun comfort, and a generous pinch of Americana, the recipes range from Southern
classics like Flaky Buttermilk Biscuits and Mom’s Walnut Chews, to local favorites like the
Shenandoah Apple Cake and Appalachian Pie with Ramps and Morels. Between the keepsake
recipes are charming stories of the bakery’s provenance and 75 gorgeous photographs of
evocative landscapes and drool-worthy delectables. These blue-ribbon desserts and anytime
snacks are sure to please! “I like pie. That’s not a state secret… I can confirm that the Red
Truck Bakery makes some darn good pie.”—President Barack Obama
'Dan Lepard is to baking what Lewis Hamilton is to Formula One.' - Jay Rayner 'Simply the
most beautiful, flour-dusted, crisp-crusted, heaven-scented, honey-coloured loaf I could ever
have hoped for ... Mr Lepard, I love you.' - Nigel Slater 'Dan Lepard - one of the first bakers
and writers in the UK to get people interested in honing their baking skills.' - Diana Henry
65,000 copies sold With more than 75 recipes, from dark crisp rye breads and ricotta
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breadsticks through to effortless multigrain sourdough, The Handmade Loaf guides you
through the stress-free techniques you need to make and bake great breads at home. Made
and photographed in kitchens and bakeries across Europe, from Russia through to the Scottish
Highlands, Dan Lepard's ground-breaking methods show you how to get the most flavour and
the best texture from sourdough and simple yeast breads with minimal kneading and gentle
handling of the dough. Let this classic cookbook guide you to making superb bread at home.
Provides more than eighty recipes for breakfast, brunch, lunch, afternoon cake, dinner, and
dessert.
First published in 2016 by Bluebird, an imprint of Pan Macmillan.
Master the art and heart of Scandinavian baking--60+ authentic recipes Now you can whip up
a slice of Scandinavian hospitality in the comfort of your own kitchen! Modern Scandinavian
Baking is a complete guide for bakers of all levels who want to create the sweet and savory
treats of Denmark, Norway, and Sweden. From breads, to pastries, cakes, and cookies, there's
a simple and scrumptious recipe to delight everyone in this beautifully designed Scandinavian
cookbook. Enjoy contemporary takes on classic bakes, plus a comprehensive guide to
stocking your pantry with Scandinavian staples, like rye flour, cardamom, baker's ammonia,
and beyond. This Scandinavian cookbook includes: Baker's dozen--Discover 13 simple rules
for achieving the best results with the recipes in this Scandinavian cookbook. Regional
basics--Learn Scandinavian baking foundations, from the cultural origins of cornerstone foods,
to techniques like kneading dough, and essential tools like potato ricers, rolling pins, and
pastry brushes. Helpful tips--Get convenient pointers for serving and storing your baked goods,
plus tips on how to adjust the recipes in this Scandinavian cookbook for specific allergens. If
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you've been searching for a Scandinavian cookbook that offers modern twists to the region's
traditional baked goods, look no further--this one has you covered!
Franco Manca's owners, Giuseppe Mascoli and Bridget Hugo, know that the best pizza in Italy
comes from Naples and therefore they have gone back to Giuseppe's Neopolitan roots, where
making pizza is all about simple things (bread, tomato, cheese) and simple steps (make the
dough, let it rise, flatten it, add topping, bake in the oven), all using the best ingredients to
produce pizza of exceptional quality. Aimed at the home cook who doesn't have a traditional
woodburning oven, Giuseppe and Bridget have tailored their recipes so you can use an iron
pan or a heavy baking tray and still get great results. Their famous, slow-rising sourdough
recipe produces a soft and easily digestible crust, there are 50-60 recipes with seasonal
variations, plus fritti (fried starters) and salads and also tips and techniques for making your
own flavoured oils, preserving your tomatoes and curing your own meat. Without a doubt, this
is the closest you'll come to the real deal in your home kitchen, and in your personal quest for
perfect pizza.
Sarah Coates, blogger behind the award-winning thesugarhit.com, is a baking genius. Sarah’s
first book, The Sugar Hit!, introduces us to her fabulous cookies, cakes, pancakes, doughnuts,
ice creams, brownies, drinks, cupcakes, pies and heaps more. She’s compiled her most asskicking recipes with the goal of bringing ridiculously spectacular, chocolate-coated, sprinkletopped, pastry-wrapped, deep-fried, syrup-drizzled sweets into your life and kitchen. Sarah’s
got you covered from first thing in the morning to the middle of the night. Wake up to Blueberry
Pancake Granola, take a break with a couple of Choc Chip Pretzel Cookies, or recharge with a
Cherry Hazelnut Energy Bar. Or hey, why not just blow the lid off the place with a Filthy
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Cheat’s Jam Donut? The Sugar Hit! is divided into 6 fun chapters: Breakfast & Brunch Coffee
Break Healthy Junk Midnight Snacks Party Time Happy Holidays Grab some sugar, butter,
flour, chocolate and eggs and you’re just a cream, sift, melt and crack away from creating
delicious snacks, cakes and desserts.
Mix, Bake, Buzz! Booze Cakes features step-by-step recipes for spiking delicious confections
with spirits, wine, and beer. These delightfully tipsy desserts are perfect for dinner parties,
potlucks, and pitch-ins! You’ll find recipes for: • Classic Booze Cakes: All the recipes your
grandparents used to bake, including salty-sweet Honey Spice Beer Cake, bourbon-filled Lane
Cake frosted with decadent bourbon buttercream, and teeny-tiny yet potent Tropical Fruitcake
Cupcakes. • Cocktail Cakes: These brand-new recipes are based on classic cocktails and
mixed drinks: A tropical Piña Colada Cake, Mint Julep Cupcakes made with Kentucky bourbon,
and creamy, chocolatey Rum-and-Coke Whoopie Pies. • Cake Shots: For the perfect party
snack, try bite-sized Long Island Iced Tea Cakes, decadent little Wine-Tastiing Cakes, and
every imaginable flavor of Jelly Cake Shot. • Cakes With A Twist: These extraordinary cake
recipes are made even better with alcohol. Enjoy a Jägermeister-powered Deutsch German
Chocolate Cake, Shamelessly Rich Carrot Cake infused with 151-proof rum, and frosty,
delicious Spiked Ice-Cream Cake. Featured throughout are tips and tricks on baking with
alcohol, serving suggestions for fun cocktail-cake parties, and yummy cocktail recipes to
accompany your confections—plus a handy “Booze Meter” that tracks the total alcohol content
in each of these decadent desserts Indulge yourself!
La Bella Figura is a lifestyle guide for the woman who aspires to live a European-style life filled
with simple pleasures and wants to look good while she does it. It is about making your life
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richer with less, not more, just like European women do. Who Should Read This Book: * Do
you feel overwhelmed and yearn for a life where you spend the majority of your time, money
and energy toward what you think really matters? * Have you ever looked in your closet and
felt overwhelmed by the sheer number of clothing items you own and yet still feel as if you
have nothing to wear? * Do you want to elevate everything in your world to an art form -- from
the way you dress to how you eat and spend your leisure time? La Bella Figura shows how
you can bring all the simple pleasures of a European lifestyle into your home and life no matter
what your budget or where you live.
Discover the secrets of great baking with Scandilicious flair... Scandinavian baking is among
the best in the world. Deeply ingrained in the culture, it is a distinctive part of the Nordic
identity, history and well-being. Welcome to a world where cakes made with real butter are
celebrated rather than feared, where entire festivals are dedicated to baking and where it is
believed there is nothing quite like the thrill of making one's own bread, Christmas biscuits or
cardamom buns. Following on from the success of SECRETS OF SCANDINAVIAN
COOKING...SCANDILICIOUS, Signe Johansen shares with us a mouth-watering selection of
traditional and modern baked treats. Think moreish mÿsli bread hot from the oven; pumpkin,
cheese and sage muffins that pack a real flavour punch; and irresistable redcurrant mazarin
tart or upside-down blueberry cake - perfect for summer entertaining. Dipping into seasonal
fare, and finishing with a chapter on Christmas treats and gifts, SCANDILICIOUS BAKING will
soon become a kitchen favourite.
The Clinton St. Baking Company is one of the hottest brunch spots in a city obsessed with
brunch. A tiny thirty-two-seat eatery on Manhattan's trendy Lower East Side, the restaurant
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draws long lines of customers who come from far and wide to sample fresh-baked goods,
hearty omelets, sugar-cured bacon, and light-as-air pancakes with maple butter. In the Clinton
St. Baking Company Cookbook, owners DeDe Lahman and Neil Kleinberg share more than
100 treasured recipes that have made their restaurant a sensation. Learn the secret to their
house-made buttermilk biscuits and tomato jam, irresistible muffins and scones, delicious
soups and sandwiches, and their decadent, eye-catching desserts. Helpful techniques, like
Neil's patented omelet "flip and tuck," and gorgeous color photographs throughout will have
readers cooking like pros in no time, and sharing the delicious results.
We've long looked south for our food inspiration - but what about our neighbours to the north?
We share a climate, a history (those Vikings got everywhere) and a love of cool, from sleek
Nordic design to clear frosty November mornings. We also share our love of the outdoors bracing autumn days, bright spring mornings, lazy summers by the water and long winter walks
- and the pleasure of sharing good food with friends around the kitchen table. Discover the
secrets of Scandinavian cooking - from delicious healthy breakfasts and leisurely brunches to
tasty suppers and plenty of stress-free crowd-pleaser puddings. Learn the knack of putting
together the perfect smorrebrod for a speedy Scandi lunch, and discover some very more-ish
cakes and biscuits to accompany your afternoon cuppa.From cinnamon chestnut bread,
cardamom cream buns and home-made gravadlax to soups, salads, smoothies and much
more, Signe Johansen, a young cook steeped in the traditions of Scandinavia and trained by
the best British chefs, shows us that it's not all herrings and meatballs... although you will find
them in here too. Fresh, light, surprisingly indulgent, this is food to lift your spirits - it's quite
simply Scandilicious!
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If dinnertime has you cursing up a storm, this cookbook of 50 profane and delicious dishes will
get you off your indecisive a** and into the f*@#ing kitchen! Derived from the incredibly popular
(and totally addictive) website, WhatTheFuckShouldIMakeForDinner.com, this "choose your
own adventure" style cookbook provides quick and easy solutions for the nightly conundrum.
Every page is a new (and easy) meal, with enough pizzazz to keep you interested. Don't like
the recipe? Simply choose another page for a new f*@#ing idea! Making choices is hard, so let
this book do it for you with 50 solid meal ideas-and a side of salty language-for meat-eaters
and vegetarians alike, such as: Scallop Ceviche Grilled Skirt Steak with Chimichurri Red
Flannel Hash Vegetarian Cassoulet Never hem and haw over what to make for dinner again!
What the F*@# Should I Make For Dinner? is the perfect gift for anyone who loves food, and
will become your go-to guide to save you from headache, hunger, and your own wishy-washy
self.
'A book that turns a chore into a pleasure ... Johansen is never less than in tune with her
reader.' – Observer Food Monthly One of The Sunday Times and Observer Food Monthly's
food books of the year. Embrace the joy and freedom of cooking delicious food just for you with
this essential kitchen companion from the award-winning, bestselling Signe Johansen. Solo:
The Joy of Cooking for One will inspire you to cook delicious food, every day. With easy ideas
for every meal, including nourishing breakfasts, speedy suppers and batch recipes to save you
time and effort, Solo has got you covered. Perfect for first-time cooks as well as experienced
chefs, this handy book is the ultimate guide to cooking for one – and to enjoying the process
just as much as the delicious results. 'Turning cooking for one from a soul-destroying
mathematical exercise to a self-loving luxury, Solo is gleefully self-indulgent yet somehow
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wildly practical.' - Alexandra Heminsley
Scandilicious BakingSaltyard Books
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-to-follow, 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.
Uma viagem pelo mundo em cem receitas. “Quando comemos, viajamos”. Começa assim
esta gloriosa viagem às mais importantes cozinhas de todo o mundo, narrada por Mina
Holland. A editora do Guardian foi da Índia às Caraíbas, da Escandinávia à Coreia, à procura
dos melhores pratos, restaurantes e vinhos. Trouxe mais de cem receitas, desde o ceviche
peruano, ao dream cake dinamarquês. E esmerou-se nos condimentos: textos de grandes
escritores, como Mario Vargas Llosa, Arundhati Roy, ou o nosso Saramago, emprestam um
sabor requintado às histórias que nos vai contando. As viagens são sempre regadas por
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vinhos de eleição (dos californianos aos neozelandeses) e acompanhadas dos pratos
tradicionais de cada região (a tortilha espanhola, o caril de legumes tailandês); mas as
receitas, essas são quase sempre de chef, desde o Gaspacho andaluz, na versão de José
Pizarro, à Açorda de Bacalhau à Alentejana, com assinatura de Nuno Mendes.São 39
cozinhas internacionais, polvilhadas de conselhos práticos (onde comprar os ingredientes
exóticos, por exemplo), e muitas histórias. Nunca mais verá Bangkok da mesma maneira, e
vai começar a pensar seriamente numa viagem à Austrália. Porque, se comer é mesmo viajar,
este atlas vai-lhe proporcionar várias voltas ao mundo – e sabe tão bem tê-lo à mesa-decabeceira, como na banca da cozinha.
Eat your way around the world without leaving your home in this mouthwatering cultural history
of 100 classic dishes. Best Culinary Travel Book (U.K.), Gourmand World Cookbook Awards
Finalist for the Fortnum & Mason Food Book Award “When we eat, we travel.” So begins this
irresistible tour of the cuisines of the world, revealing what people eat and why in forty cultures.
What’s the origin of kimchi in Korea? Why do we associate Argentina with steak? Why do
people in Marseille eat bouillabaisse? What spices make a dish taste North African versus
North Indian? What is the story behind the curries of India? And how do you know whether to
drink a wine from Bourdeaux or one from Burgundy? Bubbling over with anecdotes, trivia, and
lore—from the role of a priest in the genesis of Camembert to the Mayan origins of the word
chocolate—The World on a Plate serves up a delicious mélange of recipes, history, and culinary
wisdom to be savored by food lovers and armchair travelers alike.
From the bestselling author of Double Dippin’ and Big Juicy Lips—scandal abounds as a
husband, his wife—and their lovers—become entangled in a dangerously delicious dance of
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revenge, lust, and deception. Solay is the proud owner of Scandalicious, a trendy cupcake
boutique that’s raking in the dough. Practically married to her business, Solay does not have
time for romance or its complications. What she needs is a friend with benefits. When she hires
a gorgeous male escort, she believes that she’s found the perfect solution. Addicted to his
incredible bedroom skills, Solay soon discovers that being “whipped” is as distracting as being
in love. Lincoln has been a faithful husband for seven years. His world collapses when he
discovers that his trophy wife has been cheating. Though she pleads for forgiveness, he simply
can’t. Will his desire for vengeance overpower his ability to forgive? Melanee is a quiet
assistant baker by day and part of a secret sex society at night. What happens when you
combine sweet treats, explosive sex, and dirty little secrets is absolutely Scandalicious!
Magpie celebrates Philadelphia's own pie boutique” by the same name: move over,
cheesesteak! The shop's focus on great crusts and seasonal pie fillings, plus an ardent
devotion to pie, makes it a favorite of dessert-lovers everywhere (they even deliver pie by
bike!). The book will cover their beloved sweet and savory pies, hand pies, pot pies, and pie
shakes, all of them fine-tuned to exacting standards for the home baker with lots of step-bystep instruction for that all-important crust. Recipes include sweets like Cranberry Curd Mini
Meringue Pies, Blueberry Rhuby Rose Pie, Trail Mix Oatmeal Pie, and Nutella Florentine Pie,
and savories like Summer Squash Pie, Ham Leek Dijon Potpies, and Shepherd's Potpies with
Cauliflower Mash. If you'd like to turn your slice into a shake, the Cafe Mocha Pie is a great
choice. With more than 90 great recipes and beautiful full-color photography throughout, this
delectable cookbook is a pie-lover's dream.
Winner of the 2014 Guild of Food Writers Award for Cookery Book of the Year. James Morton
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was surely the people's favourite to win 2012's Great British Bake Off series - with his Fairisle
jumpers and eccentric showstoppers, this soft-spoken Scottish medical student won the
viewers' hearts if not the trophy. James's real passion is bread-making. He is fascinated by the
science of it, the taste of it, the making of it. And in Brilliant Bread he communicates that
passion to everyone, demystifying the often daunting process of "proper" bread making. James
uses supermarket flour and instant yeast - you can save money by making your own bread.
You don't even have to knead! It just takes a bit of patience and a few simple techniques.
Using step by step photos, James guides the reader through the how-to of dough making and
shaping, with recipes ranging from basic loaves through flatbreads, sourdoughs, sweet
doughs, buns, doughnuts, focaccia and pretzels. Inspiring and simple to follow, with James's
no-nonsense advice and tips, this book will mean you never buy another sliced white loaf
again.
Seasonal baking from the Royal cake maker. Royal cake maker, Fiona Cairns, knows how
important the seasons are when creating delicious cakes. Not only are ingredients at their very
best and cheapest, but it also makes sense to be in tune with the changing colours, moods and
celebrations of the seasons. In the spring, why not try baking early rhubarb and vanilla custard
cupcakes? On a hot summer's day enjoy a mango pavlova, and on a cold winter's afternoon
curl up by the fireside and share a slice of chocolate and cardamom tart. From edible gifts to
party and celebration cakes, plus decorating ideas and drink suggestions, SEASONAL
BAKING is full of inspiration whatever the time of year or occasion. Fiona Cairns supplies
cakes for Waitrose, Selfridges, Harrods, Sainsbury's and Bon Marche Paris and was the official
cake designer for Prince William and Kate Middleton's wedding. Many of the cakes in this book
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are accompanied by decorating ideas, as well as seasonal drink suggestions. Whether you find
yourself in the kitchen wondering what to bake for the simple pleasure of it, to share or give to
a friend or maybe bake for a party large or small - whatever the time of year or occasion, you
will find plenty of ideas.

Trina Hahnemann presents an insight into a food culture that is both traditional and
ultra-modern, with a collection of 100 recipes representing the essence of Scandinavian
cooking.
From the author of the most groundbreaking student cookery books of recent times
comes this ultimate collection. Great sales, rave reviews and the creation of a
community behind the Beyond Baked Beans series of books www.beyondbakedbeans.com and a Facebook group - spawned a community of
student followers. Three such students have joined Fiona for this ultimate collection,
which comprises more than 200 recipes - each featuring extra tips and updates from
Fiona and her student cooks. There are lots of new recipes from Fiona and half a dozen
recipes too from each of the students Beautifully designed, practical and with more than
100 colour photographs, this is the book that every student will want and - at the
incredibly purse-friendly price of £10 - can afford. It's nothing less than The Ultimate
Student Cookbook.
Indulge in a collection of innovative, lip-smackingly brilliant recipes celebrating icecream and the desserts that accompany it. This beautiful cookbook starts with a
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chapter on how to make classic and more unusual ice-cream flavours as well as
sorbets and vegan options (from Strawberry and Buttermilk, No-churn Flat White Coffee
to Vegan Coconut Ice Cream). Then ice-cream desserts and celebration recipes take
centre stage, bringing fun to the kitchen (from Stacked Ice Cream Cheesecake with figs
and cinnamon to Lemon Meringue Ice Cream Pie). Decadent desserts that are the
perfect companion to ice cream, like Collapsed Espresso Cake, add a baking element,
whilst sundaes, shakes and cocktails give inspiration for all-hours entertaining.
Toppings, of course, are showcased, with sauces, chunky honeycomb, homemade
waffle cones, marshmallows and salted pecan brittle on offer so you can decorate and
create your own desserts. This joyful selection is an homage to one of our favourite
foods and, in the hands of the award-winning British brand Jude's, you know these
recipes will be exciting and packed with flavour.
'A delight to read' RACHEL KHOO Shortlisted for the 2015 Fortnum & Mason Food
Book Award Winner of UK's Best Culinary Travel Book in the Gourmand World
Cookbook Awards 2015 'When we eat, we travel.' So begins The Edible Atlas. Mina
Holland takes you on a journey around the globe, demystifying the flavours, ingredients
and techniques at the heart of thirty-nine cuisines. What's the origin of kimchi in Korea?
Why do we associate Argentina with steak? What's the story behind the curries of
India? Weaving anecdotes and history - from the role of a priest in the genesis of
camembert to the Mayan origins of the word 'chocolate' - with recipes and tips from
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food experts such as Yotam Ottlolenghi, Jos Pizarro and Giorgio Locatelli, The Edible
Atlas is an irresistible tour of the cuisines of the world for food lovers and armchair
travellers alike.
Kat can't believe her family is sending her to Sweden for the summer. But without her
friends Bea and Betty, or even a phone signal, can Kat make it on her own? In a land of
saunas and summer sun, Kat soon realizes she has nowhere to hide. It's time to let go
of what she thinks people want her to be, so she can embrace who she really is.
Especially if she's going to win the heart of the cute Swede Leo. Kat soon finds that
when you're surrounded by phosphorescence and wonder it's easy to sparkle. Or
maybe you only shine when you're true to yourself.
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