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Konditor Cook Deservedly Legendary Baking
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 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.
Feast your eyes upon unusual edible gifts, cool confectionary and delicious
things in all colours of the rainbow in recipes that burst with flavour and are totally
on trend. Get your glitter out and get inspired. Think raspberry & lemon layer
cake decorated with splattered buttercream and Persian fairy floss. Flavoured
honeycombs from hazelnut & coffee to rhubarb & rose. 'CRACK' brûlée tart with
homemade vanilla bean paste. Coyo, mango and raspberry rockets and the
MOTHER of all carrot cakes. This book is EVERYTHING SWEET - Meringue
Girls-style. Chapters include Gifts, Gifts, Gifts; Cakes & Dreams; Ain't No Party
Like An MG party; Save Room for Dessert; Just Add Glitter and Back to Basics.
6 continents, 52 countries, 80 cakes. Cake, in all its multifarious incarnations, is
adored the world over. Top pastry chef Claire Clark explores six continents of
cake culture in this treasury of adventurous baked delights. Discover the cakes
most loved around the world and make the best versions of them in your own
home. These favourites are finessed to perfection and each given the inimitable
Claire Clark twist. An inspiring and diverse range of indulgent cakes for every
home baker to enjoy! Photography by Jean Cazals.
When it comes to baking, Americans clearly know a thing or two. Whether it's
gooey chocolate brownies, perfectly iced cupcakes or chunky chocolate chip
cookies, American baking is everywhere, and we love it. Baked in America is a
bumper-sized celebration of American baking. From their London bakery,
Outsider Tart, Americans David Muniz and David Lesniak are spearheading a
welcome revival of the humble home-baked American cake (and brownie, and
muffin and cookie!) and introducing us to a whole load of newcomers along the
way. Their irresistible cookbook contains over 120 American recipes ranging from
classic favourites such as juicy blueberry muffins, chocolate and walnut brownies
and peanut butter cookies to a strawberry meringue torte, white chocolate and
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raspberry cupcakes, red velvet cheesecake and an outstanding array of whoopie
pies. With full colour photography throughout and a stunning design this cookery
book will be every baker's dream. Resistance will be futile.
A celebration of the most delightful, atmospheric and soul-reviving places on
Earth and in the world of myth. Mount Sinai, the Great Serpent Mound in Ohio,
the Forbidden City, and many more are captured in exquisite black-and-white
and full-color photographs.
“The new Julie & Julia!. . .You’ll finish a chapter and find yourself in the kitchen.”
–Marie Claire The Wednesday Chef (and author of Classic German Baking) finds
her way home—a story of love, life, and the search for the perfect ragú It takes
courage to turn your life upside down, especially when everyone is telling you
how lucky you are. But sometimes what seems right can feel deeply wrong. My
Berlin Kitchen tells the story of how one thoroughly confused, kitchen-mad
romantic found her way to a new life, a new man, and a new home in Berlin.
Luisa Weiss was working in New York and about to get engaged when she
decided to bake, roast, and stew her way through her huge collection of recipes.
She started a blog to document her adventures. The Wednesday Chef was an
instant sensation, bewitching readers who fell in love with Luisa and cheered her
growing confidence. My Berlin Kitchen chronicles Luisa’s decision to give up the
life she had built and move across the ocean in search of happiness—only to find
love waiting where she least expected it. “A poignant memoir with charm,
heartbreak, family history, and recipes galore.” –Elle “Luisa has a way of telling a
story that’s nothing short of entrancing.” –Deb Perelman, author of The Smitten
Kitchen Cookbook “Beautiful and inspiring. . . a remarkable and delicious tale of
the romance of a lifetime.” –Kathleen Flinn, author of The Sharper Your Knife,
the Less You Cry “For anyone who's ever moved away from home, only to find
that nowhere in the world is quite as special, My Berlin Kitchen is a lovely (and
delicious-recipe-filled) read.” —Serious Eats
You don't need much in the way of experience or talent to transform a simple
cake or cookie into a creative masterpiece. According to virtuoso pastry chef
Gerhard Jenne, you just need a sense of humor and a steady hand. In this
inspiring book (with vibrant photographs by Jonathan Lovekin) Gerhard
transforms cake decorating from a tedious chore into a pursuit that is both fun
and a real outlet for creative expression. He provides master recipes for five
basic frostings, six cookie doughs, and six cake batters. Armed with these
materials and Jenne's clearly illustrated instructions even novice bakers can
stride into the kitchen and confidently take up the whisk. And what creations!
Delectable cookies whose bright, bold designs make them even more tempting,
cakes that brim with flavor ... and humor.
A design-forward cookbook for sweet and savory baked goods from London's
popular Violet Bakery that focuses on quality ingredients, seasonality, and taste
(as opposed to science) as the keys to creating satisfying, delightful homemade
pastries, tarts, sweets, and more. Violet is a jewel box of a cake shop and café in
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Hackney, east London. The baking is done with simple ingredients including
whole grain flours, less refined sugars, and the natural sweetness and nuanced
hues of seasonal fruits. Everything is made in an open kitchen for people to see.
Famed for its exquisite baked goods, Violet has become a destination. Owner
Claire Ptak uses her Californian sensibility to create recipes that are both
nourishing and indulgent. With a careful eye to taste and using the purest
ingredients, she has created the most flavorful iterations of classic cakes, as well
as new treats for modern palates. Over 100 recipes include nourishing
breakfasts, midday snacks, desserts to share, fruit preserves, and stylish
celebration cakes. This book is about making baking worth it: simple to cook and
satisfying to eat.
Traditional delights from the nation's favourite cooks. The cooking skills of CWA members are
legendary and this collection brings together their very best recipes. Inside you'll find soups
and stews, casseroles and pies, cakes, preserves, biscuits and slices. All the recipes use
simple ingredients and are easy to make, yet have the indelible stamp of CWA sense and
sensibility. Now you can learn from the experts! 'There's a lot to love about 85-year-old Ailsa
Bond's steamed pudding, Shirley Tong's lemony ginger cake and Judy Anictomatis's Greek
shortbread and there are plenty more just like this.' Jane Willson, The Age 'It's a real
homecoming, the new Country Women's Association Classics- a mighty collection of 400
recipes that really capture the home cooking of a nation.' Book of the Week, Sunday Mail
Brisbane, reviewed by Wendy Hall 'Each recipe in this cook book has the indelible stamp of
CWA sense and sensibility.' Queensland Times 'From soups to preserves, the recipes are
down-to-earth, no-fuss and timeless.' Fifi Lim, Waverley Leader
The Rough Guide to Europe on a Budget is the ultimate guide to exploring this fascinating
continent on a shoestring, with coverage of all the top sights, the clearest mapping of any
guide and handy hints on how to save money. Discover the highlights of Europe, from the
vibrant capitals of London, Paris and Rome to the great outdoors, whether skiing in the Alps,
hiking in the Tatras or surfing on the Portuguese coast. Read about Europe's great attractions
from the Sistine Chapel in Rome to the Aya Sofia in Istanbul. And with coverage of four new
countries - Montenegro, Albania, Macedonia and Bosnia-Hercegovina, The Rough Guide to
Europe on a Budget is more comprehensive than ever before. Find practical advice on
travelling around Europe, whether by InterRail, Eurail or bus, and what to see and do in each
country. With up-to-date descriptions of the best hostels and budget hotels in Europe, bars in
Europe, cafés, cheap restaurants, and European shopping and festivals this guide is the
budget-conscious traveller's must have item for European trips.
This is Mary Berry's collection of her favourite dishes that she cooks everyday for her family
and friends. Mary and her close friend and assistant, Lucy Young, provide over 150 simply
prepared, delicious, reliable recipes for lunch, dinner and parties. Whether you need food for
two or twenty, Mary and Lucy have included plenty of starters, mains, sides and puds, together
with invaluable advice on cooking for all occasions. And no book from the Queen of Cakes
would be complete without some mouth-watering, foolproof bakes. Mary invites you to enjoy
afternoon tea, with an array of delicious cakes, traybakes and dainty treats. It has been nearly
twenty years since Mary Berry first wrote At Home, and in this new edition she has extensively
revised and updated many of her classic dishes as well as adding 60 brand new recipes. Mary
Berry’s Baking Bible is the only baking book you’ll ever need, and Mary Berry & Lucy Young
At Home takes care of every other mealtime.
The number one bestseller (more than 830,000 copies sold) now updated with new recipes.
From their first shop in Notting Hill's Portobello Road, The Hummingbird Bakery introduced
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London to the delights of American-style baking. The simple yet spectacular recipes for
indulgent cupcakes, muffins, pies, cheesecakes, brownies, cakes and cookies, in this, their first
and bestselling cookbook, ensured that the home cook could create some Hummingbird magic
in their own kitchens too. Now Tarek Malouf and The Hummingbird Bakers have created a new
edition of the book, fine-tuning their classic recipes and introducing new bakes such as: Milehigh Chocolate Salted Caramel Cake Sticky Fig and Pistachio Cupcakes Hot Cross Bun
Cupcakes Chocolate Cola Cake
Patisserie, the art of the maître pâtissier, is the most admired style of baking in the world and
requires the highest level of skill. In this new book master baker and bestselling author Richard
Bertinet makes patisserie accessible to home bakers. Richard effortlessly guides you through
challenging techniques with step-by-step photography and over 50 easy-to-follow recipes for
the most revered and celebrated biscuits, sponges, meringues, tarts, eclairs and other classic
desserts. With Richard’s expert help, you will soon be creating authentic sweet tarts, bavarois,
galettes, macarons and mousses. With creations including lavender and orange eclairs, gateau
Saint Honore, tarte tropizienne, Paris brest and cassis kir royal mousse, Patisserie Maison
opens up the world of divine sweet creations to novices as well as more experienced cooks.
All you need to make stunning dishes everyday is the very best raw ingredients. So open up,
celebrate flavour, cook more (and more simply), have fun and eat brilliantly! If you love eating
with the seasons, reducing food waste and whipping up creative, but simple to cook, dishes
packed with flavour, this cookbook is for you! Who knew that a celeriac could be made into the
lightest fluffiest cous cous? Or that leafy carrot tops make a delicious herby dressing? And not
forgetting sweet treats, watermelons make the most delicious thirst-quenching mojito icelollies, and dates and cinnamon are the perfect guilt-free combo in Spiced Gingerbread truffles.
Abel & Cole’s recipes always find the fun in food, creating twists on classics dishes and
making the most of seasonal bounty, from Asparagus and Egg Fried Quinoa, to Hake Burgers
with Roast Garlic Mayo, Strawberry & Prosecco Jam, Broccoli Walnut Rarebit and Parsnip &
Butterscotch Pudding – and plenty more in between!
Jamie Oliver's Food Tube presents The Cake Book, a collection of 50 deliciously inventive and
exciting cake and cupcake recipes from Food Tube's own Cupcake Jemma 'Split up
seasonally, you'll have a wonderfully naughty treat to choose from, whatever the time of year this book is crammed full of brilliant recipes' Jamie Oliver ____________ As owner of Crumbs
& Doilies, one of London's most creative cake and cupcake bakeries, Jemma shows you the
easiest everyday classics alongside four chapters of show-stopping seasonal cake recipes.
With step-by-step instructions alongside handy hints and tips The Cake Book is a beautifully
presented collection of recipes you'll want to bake time and again. Recipes include epic layer
cakes and cupcakes such as: - RASPBERRY RIPPLE - SUPER LEMON MERINGUE RIDICULOUS CHOCOLATE - BLUEBERY CHEESECAKE - BUTTERED POPCORN COOKIES & CREAM - ETON MESS Have fun in the kitchen with this collection of simple,
delicious and mouth-watering treats. Discover more from Jamie's Food Tube series, including
The BBQ Book, The Pasta Book and The Family Cookbook.
Life is too short, you shouldn’t deny yourself treats, and here Olivia offers a wonderful
collection of naturally sweet and indulgent alternatives to enjoy in a nourishing way. Including
over 100 ingenious raw and baked treats made without gluten, dairy and refined sugar, Olivia
uses entirely natural ingredients to create sweets that are nutritious as well as delicious and
indulgent. Featuring pancakes, cookies, slabs, tarts, cakes, puddings and crumbles, these
quick and simple treats are better for you, taste amazing and will satisfy any sweet tooth.

A baking cookbook from The Great British Bakeoff contestant Ruby Tandoh, with a
focus on charming, flavorful, and practical dishes that celebrate the joy of casual
baking. Enjoy the pleasures that baking has to offer, from the exertion of a long knead
to the crackle of a loaf cooling on the countertop. Crumb presents a simple yet
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exuberant sort of baking, with recipes such as Chamomile Vanilla Cupcakes, Rosemary
Pecan Pie, Fennel Seed & Chile Crackers, and Chocolate Lime Mud Cake that excite
the palate and bring bliss to everyday baking. A delight to read as well as to cook from,
Crumb covers a range of projects from sweet to savory--including cakes, cookies,
crackers, bread, pastries, pies, tarts, and more. This is baking stripped back and
enjoyed for its own sake, with recipes you’ll return to over and over again.
School refusal affects up to 5% of children and is a complex and stressful issue for the
child, their family and school. The more time a child is away from school, the more
difficult it is for the child to resume normal school life. If school refusal becomes an
ongoing issue it can negatively impact the child’s social and educational development.
Psychologist Joanne Garfi spends most of her working life assisting parents, teachers,
school counsellors, caseworkers, and community policing officers on how best to deal
with school refusal. Now her experiences and expertise are available in this easy-toread practical book. Overcoming School Refusal helps readers understand this
complex issue by explaining exactly what school refusal is and provides them with a
range of strategies they can use to assist children in returning to school. Areas covered
include: • types of school refusers • why children refuse to go to school • symptoms •
short term and long term consequences • accurate assessment • treatment options •
what parents can do • what schools can do • dealing with anxious high achievers •
how to help children on the autism spectrum with school refusal
Konditor and Cook are legends in the baking world. Their contemporary and witty cakes
are famous – Magic Cakes have achieved iconic status, and their cheeky Dodgy
Jammers and Gingerbread Grannies exemplify the humour with which Konditor and
Cook are associated. Now 20 years old, Konditor and Cook have finally written their
long-awaited baking book. From the classic Curly Whirly Cake to addictive Black Velvet
Cupcakes and Boston Brownies, each recipe is easy to follow and will see you
whipping up your own Konditor treats at home. And it's not just cakes: there are Apple
Crumble Muffins, Raspberry and Ricotta Cheesecakes and even Spaghetti Bolognese
Cupcakes to tickle your fancy. With 100 seductive, stylish recipes featuring step-by-step
instructions and stunning photography from Jean Cazals, the Konditor and Cook Book
of Cakes will make your baking a little sweeter and cheekier.
The recipes in this cook book were curated and cooked by the members of Girl Scout
Troop 1782. These are our family favorites that we hope you enjoy as well!
Larousse Patisserie and Baking is the complete guide from the authoritative French
cookery brand Larousse. It covers all aspects of baking - from simple everyday cakes
and desserts to special occasion show-stoppers. There are more than 200 recipes
included, with everything from a quick-mix yoghurt cake to salted caramel tarts and a
spectacular mixed berry millefeuille. Special features on baking for children, lighter
recipes and quick bakes, among many others, provide a wealth of ideas. More than 30
extremely detailed step-by-step technique sections ensure your bakes are perfect every
time. The book also includes workshops on perfecting different types of pastry, handling
chocolate, cooking jam and much more, demonstrated in clear, expert photography.
This is everything you need to know about pastry, patisserie and baking from the
cookery experts Larousse.
Have your Doctor Who and eat it too with this out-of-this-world cookbook featuring fun,
imaginative recipes for the whole family, based on the wildly popular BBC series Doctor
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Who. The perfect addition to every Doctor Who fan’s shelf, Doctor Who: The Official
Cookbook features a cornucopia of delicious, easy-to-make recipes—from the simple, to
the showstoppers—with an exciting Whovian twist. Enjoy the Doctor’s own favorite, fish
fingers and custard, share some Cyberman Pie with friends, treat the family to
Cassandra Pizza, or indulge your sweet tooth with a Supreme Dalek Cake. Throwing a
viewing party of your favorite episodes? Serve up some Ood Rolls, Salt and Pepper
Sontarans, and Weeping Angel Food Cake. And don’t forget the centerpiece for every
Whovian get-together, a Gingerbread TARDIS and, of course, 12 Cookie Doctors.
Illustrated with stills from the television show and seasoned with fun food ephemera
and quotes from the Doctor’s universe, Doctor Who: The Official Cookbook has
something weird, wacky, and tasty for every fan.
Discover decadent marshmallows in grown-up flavours like Earl Grey, Passionfruit &
Ginger and even Campari - let The Marshmallowist share the secrets of today's coolest
confectionery. Think marshmallows are just pink or white balls of tasteless fluff? Think
again, and prepare to be amazed by delicious, decadent flavour combinations and
recipes. The Marshmallowist began life as a street-food stall on London's iconic
Portobello Road, bewitching passers by with marshmallows of unimaginable lightness
and fascinating flavours. A Paris-trained patissiere, her creations proved so popular that
she now has a bakery all of her own, and sells her wares through the very best food
shops including Harvey Nichols and Selfridges. This, her first book, offers sweet treats
for every season, as well as tips on how to get your mallow just right. There's a flavour
combination masterclass, as well as recipes sweet marshmallow-themed desserts and
treats, such as a brioche loaf, rocky roads and hot chocolate: everything you possibly
could need to master the marshmallow in the comfort of your own kitchen.
From the famous, funny, and irreverent wine author, a personal journey into the
new?and old?world of natural wine
I want to show you how baking works. I want to prove how easy baking can be. Whether you
want light cakes, squidgy brownies, perfect pastry, stress-free macarons or mountainous
meringues, this book features a mini-masterclass for each one. Everything's split up into wee,
simple steps. There's no faff and you don't need any expensive equipment. You don't even
need a sieve. And for baking veterans, this book tells you why you're doing what you've been
doing all these years. Here’s to baking that just works.
Every traveler heading to Indonesia should bring along a copy of Tim Hannigan's Essential
Indonesian Phrasebook and Dictionary! This popular, dynamically illustrated volume presents
all the practical everyday phrases and expressions visitors need when exploring this
fascinating country. Hannigan, a travel journalist and award-winning author, has updated his
popular guide with 20 percent new content. Packed with over 1,500 useful phrases, this book
provides: Essential Indonesian expressions enabling you to initiate conversations and to ask
and answer simple questions A pronunciation guide and grammar notes explaining the basic
sounds and sentence patterns of the language New manga illustrations providing visual cues
for using the phrases in their appropriate contexts Vocabulary for technology, WiFi,
smartphones and social media An easy-to-use English-Indonesian dictionary with over 2,000
terms and expressions Travel tips, cultural and etiquette notes for avoiding social blunders!
Whether travelers have zero or moderate familiarity with the Indonesian language, this is a
reference they'll turn to again and again.
The complete and “charming” (Gourmet) collection of deliciously old-fashioned and deeply
satisfying recipes from everyone’s favorite New York City cupcake bakery—Magnolia Bakery.
Ever since the original Magnolia Bakery opened its doors in 1996, people have lined up day
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and night to satisfy their sugar cravings—and this book is Magnolia’s comprehensive guide to
making all of their beloved desserts, including their home-style cupcakes, layer cakes, banana
pudding, and other treats. Illustrated with color and black-and-white photographs that capture
the daily life of the bakery, The Complete Magnolia Bakery Cookbook shows you how to make
their famous banana pudding, sinfully rich buttercream icing and red velvet cake, and dozens
more irresistible desserts.
Originally published: London: Yellow Kite, an imprint of Hodder & Stoughton, an Hachette UK
Company, 2016.
The Primrose Bakery is a way of life. From croissants for breakfast to layer cakes at tea, it has
the whole day covered. And of course their signature buttercream cupcakes are delicious any
time of day! With over 80 inspirational and easy-to-follow recipes for cupcakes, layer cakes,
biscuits, loaves and much more, as well as tips like perfect icing, The Primrose Bakery Book is
a baking bible. It is also a gorgeously quirky window onto the very special day-to-day world of
the Primrose Bakery.
Phillippa Grogan is the face and name behind Phillippa's, a well-respected bakery known for its
delicious range of traditional baked goods - breads, cakes and pastries made with true craft,
care and the finest ingredients. In this inspiring and generous book, written with Richard
Cornish, Phillippa shares more than 140 reliable recipes from Australia, New Zealand and
beyond, gathered from family, friends and her travels. What's more, she hands on her precious
baking wisdom, from baker to baker, to guarantee you'll enjoy all the rewards of successful
home baking for your loved ones.
Presents a collection of vegetarian recipes inspired by French cooking, using basic, readily
available ingredients and including several options that are dairy- and gluten-free.
From traditional toffee, fluffy clouds of marshmallow and creamy maple and pecan fudge to
sherbet with lolly dippers, the recipes in Sweet Things are the stuff of childhood dreams. Soft,
delicately flavoured nougat bars, topped with vanilla caramel and covered in chocolate are just
big enough for three or four (big) bites and far surpass the shop-bought equivalent. Crisp
butterscotch popcorn with just a hint of sea salt is the perfect adult indulgence, a box of Praline
Hearts makes a delightful Valentine's Day gift and chocolate dipped honeycomb is tailor-made
for Father's Day. The recipes come with failsafe instructions that will ensure success every
time, even for novice confectioners, plus creative packaging ideas, making this the ideal book
whether you want an imaginative present for someone special or merely to treat yourself.

'Whatever book Annie Bell writes is always sure to contain recipes I want to cook.' Nigella Lawson 'Annie Bell is a bright light among Britain's food writers.' - Nigel Slater In
this beautiful book, Annie Bell explains the techniques that produce perfect results
every time, covering recipes from cakes, brownies and meringues, to tarts, pies and
pancakes. With sweet treats for all occasions, Annie shares triple-tested recipes that
will ensure your cakes never fail to rise and your pastry is always perfect. From The
Ultimate Chocolate Brownies, Rocky Road Slab and Cherry Pound Cake to Tiramisu
Torte, Retro Lemon Cheesecake and Big and Fruity Scones, with over 200 delicious
recipes packed into one practical volume, this is an indispensable guide to becoming a
brilliant baker. It is the only baking book you will ever need.
From the author of the award-winning cookbooks "Crust "and "Dough" comes a
definitive, accessible guide to make patisserie at home Patisserie, the art of the maItre
pAtissier, is the most admired style of baking in the world and requires the highest level
of skill. In this new book master baker and bestselling author Richard Bertinet makes
patisserie accessible to home bakers. Richard effortlessly guides you through
challenging techniques with step-by-step photography and more than 50 easy-to-follow
recipes for the most revered and celebrated biscuits, sponges, meringues, tarts, eclairs,
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and other classic desserts. With Richard's expert help, you will soon be creating
authentic sweet tarts, bavarois, galettes, macarons, and mousses. With creations
including Lavender and Orange Eclairs, Gateau Saint Honore, Tarte Tropizienne, Paris
Brest, and Cassis Kir Royal Mousse, " Patisserie Maison" opens up the world of divine
sweet creations to novices as well as more experienced cooks. Includesm metric
measures.
Raymond Blanc is revered as a culinary legend, whose love of delicious food is lifelong.
Years of experience have given him a rich store of knowledge and the skill to create
fantastic dishes that work time after time. With a range of achievable and inspirational
recipes for cooks of all abilities, Kitchen Secrets is all about bringing Gallic passion and
precision into the home kitchen. Raymond has done all the hard work, refining recipes
over months and even years until they are quite perfect. Every recipe includes
explanations and hints to ensure that your results are consistently brilliant. Dishes that
once seemed plain, or impossibly complex, suddenly become simple and elegant; the
book's sixteen chapters include classics like watercress soup, chicory and Roquefort
salad, cep ravioli, apricot cassoulet, chicken liver parfait, confit salmon, moules
marnière, grilled dover sole, home cured ham, pot au feu, lambs liver persillade, roast
wild duck, lamb cutlets, galette des Rois, cherry clafoutis and Maman Blanc's own
chocolate mousse. With scores of recipes from both series of Kitchen Secrets, this is
guaranteed to be a must-have for anybody with a love of French cuisine and finesse.
DELICIOUS WHEAT-FREE CAKES THAT WILL REVOLUTIONISE YOUR BAKING
Harry Eastwood loves cake: from light, fluffy Victoria Sponge to dark and delicious
Forbidden Chocolate Brownies. In Red Velvet & Chocolate Heartache, she has fiddled,
tweaked and thought outside the box to pioneer a way of bringing exquisite cakes that
remain natural and healthy into our everyday lives - by introducing ingredients from the
vegetable garden. Ginger Sticky Toffee Pudding made with parsnip, or Orange Squash
Cupcakes made with butternut squash are bound to amuse and delight your tastebuds.
In this spirited cookery book, Harry shares her baking secrets and practical knowledge
as a cook and as a food writer to prove that it is possible to have your cake and eat it.
Move over cupcakes! Marshmallows – sweet, comforting, versatile and utterly delicious
– have arrived with style. The childhood favourite has had an extraordinary makeover.
Easy and cheap to make, and a low-fat treat that is perfect for puddings, parties and
presents, these sensational, pillowy delights will leave your mouth watering. Try:
Nostalgic Marshmallows: Neapolitan ice-cream marshmallow; marshmallow and jam
‘teacakes’; chocolate orange squares... Marshmallows for celebrating: Hallowe’en
and party pops; marshmallow frosted cakes; lovehearts and s’mores... Grown-up
Marshmallows: coffee and walnut marshmallows; Turkish delights; mojito
marshmallows... With techniques and tips for making the perfect marshmallow, and with
a vegetarian option, this collection of glorious artisan sweets will change the way you
think about marshmallows for ever!
-- . . . Tastes so, so good Shane has carefully structured his career and life around one
goal: connecting with the family that doesn't know he exists. Marrying a woman with
more issues than a magazine stand wasn't part of the plan, but melting Cara's icy
exterior is so worth the detour. Now as the annulment date nears and long-buried
secrets are revealed, Shane will have to fight for the one thing guaranteeing the perfect
life he craves . . . the c.
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