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Snacking Cakes

Find sweet satisfaction with 50 easy, everyday cake recipes made with simple ingredients, one bowl, and no
fuss. IACP AWARD WINNER • NAMED ONE OF THE BEST COOKBOOKS OF THE YEAR BY Bon
Appétit • The New York Times Book Review • Epicurious • Town & Country “[Snacking Cakes] hits the
sweet spot. . . . Cake for breakfast? Yes, please!”—Martha Stewart Living In Snacking Cakes, the indulgent,
treat-yourself concept of cake becomes an anytime, easy-to-make treat. Expert baker Yossy Arefi’s collection
of no-fuss recipes is perfect for anyone who craves near-instant cake satisfaction. With little time and effort,
these single-layered cakes are made using only one bowl (no electric mixers needed) and utilize ingredients
likely sitting in your cupboard. They’re baked in the basic pans you already own and shine with only the
most modest adornments: a dusting of powdered sugar, a drizzle of glaze, a dollop of whipped cream. From
Nectarine and Cornmeal Upside-Down Cake and Gingery Sweet Potato Cake to Salty Caramel Peanut Butter
Cake and Milk Chocolate Chip Hazelnut Cake, these humble, comforting treats couldn’t be simpler to create.
Yossy’s rustic, elegant style combines accessible, diverse flavors in intriguing ways that make them easy for
kids to join in on the baking, but special enough to serve company or bring to potlucks. Whether enjoyed in a
quiet moment alone with a cup of morning coffee or with friends hungrily gathered around the pan, these
ever-pleasing, undemanding cakes will become part of your daily ritual.

The Cake Book

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

Zoë Bakes Cakes

A nostalgic ode to the joy of homemade cake, beautifully photographed and with easy mix-and-match recipes
for a sweet lift any day of the week. “A sweet book full of incredible photography, delightfully simple
recipes, and so, so much love.”—Alison Roman, author of Dining In NAMED ONE OF THE BEST
COOKBOOKS OF THE YEAR BY THE NEW YORK TIMES AND FOOD52 Everyone has a favorite style
of cake, whether it's citrusy and fresh or chocolatey and indulgent. All of these recipes and more are within
your reach in Simple Cake, a love letter from Brooklyn apron and bakeware designer Odette Williams to her
favorite treat. With easy recipes and inventive decorating ideas, Williams gives you recipes for 10 base
cakes, 15 toppings, and endless decorating ideas to yield a treat—such as Milk & Honey Cake, Coconut
Cake, Summer Berry Pavlova, and Chocolatey Chocolate Cake—for any occasion. Williams also addresses
the fundamentals for getting cakes just right, with foolproof recipes that can be cranked out whenever the
urge strikes. Gorgeous photography, along with Williams's warm and heartfelt writing, elevate this book into



something truly special.

Simple Cake

A loud clap of thunder booms, and rattles the windows of Grandma's old farmhouse. \"This is Thunder Cake
baking weather,\" calls Grandma, as she and her granddaughter hurry to gather the ingredients around the
farm. A real Thunder Cake must reach the oven before the storm arrives. But the list of ingredients is long
and not easy to find . . . and the storm is coming closer all the time! Reaching once again into her rich
childhood experience, Patricia Polacco tells the memorable story of how her grandma--her Babushka--helped
her overcome her fear of thunder when she was a little girl. Ms. Polacco's vivid memories of her
grandmother's endearing answer to a child's fear, accompanied by her bright folk-art illustrations, turn a
frightening thunderstorm into an adventure and ultimately . . . a celebration! Whether the first clap of thunder
finds you buried under the bedcovers or happily anticipating the coming storm, Thunder Cake is a story that
will bring new meaning and possibility to the excitement of a thunderstorm.

Thunder Cake

Ruehle has created classic cake recipes that are gluten-free, all-natural, and with alternatives given for vegan,
dairy-free, and nut-free renditions. She provides basic and advanced decorating, piping, and plating
techniques to take your cakes from pretty to breathtaking. So go ahead: lick the frosting off the beaters, cut
yourself a nice big slice, and let us all eat cake!

Let Us All Eat Cake

Welcome to the sugar-fueled, manically creative cake universe of Christina Tosi. It’s a universe of ooey-
gooey banana-chocolate-peanut butter cakes you make in a crockpot, of layer cakes that taste like Key lime
pie, and the most baller birthday cake ever. From her home kitchen to the creations of her beloved Milk Bar,
All About Cake covers everything: two-minute microwave mug cakes, buttery Bundts and pounds, her
famous cake truffles and, of course, her signature naked layer cakes filled with pops of flavors and textures.
But more than just a collection of Christina’s greatest-hits recipes (c’mon, like that’s not enough?) this book
will be your guide for how to dream up and make cakes of any flavor you can think of, whether you’re a
kitchen rookie or a full-fledged baking hardbody.

All About Cake

Australia's most famous children's cake book - reprinted in a collector's edition. The Australian Women's
Weekly's Children's Birthday Cake Book was first published in 1980 and has sold more than half a million
copies. In response to all the requests we have had, often from mothers who remember fondly all the cakes
from their own childhood, we have taken this book from our archives and reprinted it 30 years after it first
appeared. We have had to make a minor change - four of your little friends are missing, but they've been
replaced by other cakes you'll love just as much. Apart from that we've left it just as it was - a true collectors'
cookbook especially for you. Now you can recreate your favourite cakes - the swimming pool, rocket and
that train from the cover for your own child.

Australian Women's Weekly Children's Birthday Cake Book

Martha Stewart perfects the art of cakes with 125 recipes for all occasions, featuring exciting flavors, must-
try designs, and dependable techniques. NAMED ONE OF THE BEST COOKBOOKS OF THE YEAR BY
FOOD NETWORK Martha Stewart’s authoritative baking guide presents a beautiful collection of tiers and
tortes, batters and buttercreams, and sheet cakes and chiffons to tackle every cake creation. Teaching and
inspiring like only she can, Martha Stewart demystifies even the most extraordinary creations with her
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guidance and tricks for delicious cake perfection. From everyday favorites to stunning showstoppers, Martha
creates bold, modern flavors and striking decorations perfect for birthdays, celebrations, and big bakes for a
crowd. Think comforting classics like Snickerdoodle Crumb Cake and Apricot Cheesecake and treats that
take it up a notch like Strawberry Ombré Cake and Coconut Chiffon Cake, plus a whole chapter on cupcakes
alone. With Martha's expert tips, even the most impressive, towering cakes will be in your reach.

Martha Stewart's Cake Perfection

Decorate dazzling cakes with this step-by-step guide for beginners! Decorating cakes at home is easy and
fun, thanks to Rose Atwater's clear and detailed cake decorating guide. Rose started her \"accidental cake
business\" in late 2009 with more than 20 practice cakes she made for her brother's wedding. By the
following year, her prototypes had caught the attention of friends and family and turned into a steady stream
of orders. Since then, she has turned her talents into a thriving business, decorating more than 1,500 cakes for
her blog, Rose Bakes. Now, with Cake Decorating for Beginners, she turns her years of knowledge and
experience into a comprehensive cake cookbook for any aspiring cake decorator! Get the ultimate cake
decorating book for beginners: Getting started — Begin with basic recipes for baking the cakes you'll
decorate and get an overview of the decorating tools and ingredients you'll need. Essential techniques —
Learn how to decorate with frosting, piping, fondant, and chocolate so you can create cakes for any occasion,
from baby showers to birthdays. Instructional cakes — Find 10 complete cake tutorials to help you put your
new skills into practice, like a Shades of Blue Hexagon Cake, a Sweet Flowers Wedding Cake, and a Bright
& Happy Sprinkles Cake. This cake decorating book for beginners contains everything you need to create
your own gorgeous, photo-worthy confections!

Cake Decorating for Beginners

A charming collection of updated recipes for both classic and forgotten cakes, from a timeless yellow
birthday cake with chocolate buttercream frosting, to the new holiday standard, Gingerbread Icebox Cake
with Mascarpone Mousse, written by a master baker and coauthor of Rustic Fruit Desserts. Make every
occasion—the annual bake sale, a birthday party, or even a simple Sunday supper—a celebration with this
charming collection of more than 50 remastered classics. Each recipe in Vintage Cakes is a confectionary
stroll down memory lane. After sifting through her treasure trove of cookbooks and recipe cards, master
baker and author Julie Richardson selected the most inventive, surprising, and just plain delicious cakes she
could find. The result is a delightful and delectable time capsule of American baking, with recipes spanning a
century. With precise and careful guidance, Richardson guides home bakers—whether total beginners or
seasoned cooks—toward picture-perfect meringues, extra-creamy frostings, and lighter-than-air chiffons. A
few of the dreamy cakes that await: a chocolatey Texas Sheet Cake as large and abundant as its namesake
state, the boozy Not for Children Gingerbread Bundt cake, and the sublime Lovelight Chocolate Chiffon
Cake with Chocolate Whipped Cream. With recipes to make Betty Crocker proud, these nostalgic and
foolproof sweets rekindle our love affair with cakes.

Vintage Cakes

NEW YORK TIMES BESTSELLER • In her first cookbook, Bon Appétit and YouTube star of the show
Gourmet Makes offers wisdom, problem-solving 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 babka-Challah 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 pie dough for Sour Cherry Pie cracks (patch it with dough or a quiche
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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.

Dessert Person

From Christina Tosi, the playful creator of the popular bakery Milk Bar, this is the story of a girl whose
delicious dream comes to life, filling the world with color, creativity, and joy. Original recipe included!
Everything in Samesville is exactly the same, from the people and their clothes to the houses and their doors.
So one night before going to bed, Sammi tucks a recipe card under her pillow and wishes that things were not
the same. And when she wakes up, that white, black, gray sameness is gone, replaced with things that are
bolder and brighter and wilder than ever before! With her newly colorful world and a new recipe book, she
gathers her friends and makes the most magical cake, beautiful and different--just like Sammi and her
friends. Things will never be the same again.

Every Cake Has a Story

A “sweet indulgence for your mind, heart, and tastebuds”—now a major motion picture starring Yara
Shahidi, Odessa A’zion, and Bette Midler (Molly Tarlov, MTV’s Awkward). Meeting Mr. Right is never
easy. And in a big city like Los Angeles, it’s even harder. So, after years of fruitless efforts at finding a soul
mate, Audrey Shulman decided to take a different route to a man’s heart—through his sweet tooth. Whipping
up a variety of sinfully delicious cakes, Audrey invaded the savage singles scene fully armed with butter,
sugar, and frosting. Sitting in Bars with Cake recounts Audrey’s year spent baking, bar-hopping, and offering
slices of cake to men in the hope of finding a boyfriend (or, at the very least, a date). With 35 inventive
recipes, this charming book pairs each cake with a short essay and tongue-in-cheek lesson about picking up
boys in bars. “This delectable mix of encouragement, anecdote and cream-filling is more than enough reason
to start baking and flirting.” —Winnie Holzman, creator of My So-Called Life “This is a delightfully humble
and enthralling tale about cake and bars and boys, but it’s really about life, and what it takes to get up every
day and be the person you have always wanted to be.” —Tracy Moore, Jezebel

Sitting in Bars with Cake

Sarah Kieffer knows that you don’t have to be a professional baker in order to bake up delicious treats.
Though she started out baking professionally in coffee shops and bakeries, preparing baked goods at home
for family and friends is what she loves best—and home-baked treats can be part of your everyday, too. In
The Vanilla Bean Baking Book, she shares 100 delicious tried-and-true recipes, ranging from everyday
favorites like Chocolate Chip Cookies and Blueberry Muffins to re-invented classics, like Pear-Apple Hard
Cider Pie and Vanilla Cupcakes with Brown Butter Buttercream. Sarah simplifies the processes behind
seemingly complicated recipes, so baking up a beautiful Braided Chocolate Swirl Bread for a cozy Sunday
breakfast or a batch of decadent Triple Chocolate Cupcakes for a weeknight celebration can become a part of
your everyday baking routine. Filled with charming storytelling, dreamy photos, and the tips and tricks you
need to build the ultimate baker’s pantry, The Vanilla Bean Baking Book is filled with recipes for irresistible
treats that will delight and inspire.

The Vanilla Bean Baking Book

Who doesn't love cake? There's perhaps no dessert that makes you feel more special. It's how we celebrate
birthdays and graduations. It's the rarified treat at engagement parties and weddings-and the way we welcome
old friends and new babies. Whether it's a cupcake with coffee at the neighbor's house or a three-layer slice at
the end of an extravagant meal, cake is a sweet, simple indulgence that makes you feel loved and a little
better about the world. And who knows more about cakes than Southern Living, the magazine that outdoes
itself every year with new pedestal-topping cakes? Its trusted kitchens and pages have launched or
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popularized some of the South's-and America's-most iconic and decadent cakes, from Hummingbird Cake to
Red Velvet Cupcakes.

The Southern Cake Book

\". . . celebrates strong women and stronger ties. Its humor, poignancy, and a clash of sass will touch the
heart.\" --CBA Reviews Friends since kindergarten, Carrigan, Ella Rae, and Laine thought they'd been
through everything together. But when cancer threatens to rip the trio apart, their world spins in a way
they've never known before. Through it all, they search for the secret to the divine taste of hummingbird
cake--and to friendships that never end. Perfect for fans of Dorothea Benton Frank and Kristy Woodson
Harvey. In the South you always say \"yes, ma'am\" and \"no, ma'am.\" You know everybody's business.
Football is a lifestyle not a pastime. Food--especially dessert--is almost a religious experience. And you
protect your friends as fiercely as you protect your family--even if the threat is something you cannot see. In
this Southern novel brimming with wit and authenticity, Laine, Carrigan, Ella Rae first met on the
playground when they were five years old. Now, as adults, they're still almost inseparable as they handle the
outrageous curveballs that life sometimes throws--from devastating pain to absolute joy. Humor mixes with
heartbreak in The Secret to Hummingbird Cake as the three friends navigate everything from a devastating
medical diagnosis to the rocky path of marriage. Through it all, you'll experience the essence and the joy of
true friendship with these strong women. And if you're lucky, you just may discover the secret to
hummingbird cake along the way. \"In a world where fake friendship is celebrated, it was most refreshing to
read a story that defines what true friendship really is.\" --The Dallas Dozens Bookclub

The Secret to Hummingbird Cake

Cakes have become an icon of American cultureand a window to understanding ourselves. Be they vanilla,
lemon, ginger, chocolate, cinnamon, boozy, Bundt, layered, marbled, even checkerboard--they are etched in
our psyche. Cakes relate to our lives, heritage, and hometowns. And as we look at the evolution of cakes in
America, we see the evolution of our history: cakes changed with waves of immigrants landing on ourshores,
with the availability (and scarcity) of ingredients, with cultural trends and with political developments. In her
new book American Cake, Anne Byrn (creator of the New York Times bestselling series The Cake Mix
Doctor) will explore this delicious evolution and teach us cake-making techniques from across the centuries,
all modernized for today’s home cooks. Anne wonders (and answers for us) why devil’s food cake is not red
in color, how the Southern delicacy known as Japanese Fruit Cake could be so-named when there appears to
be nothing Japanese about the recipe, and how Depression-era cooks managed to bake cakes without eggs,
milk, and butter. Who invented the flourless chocolate cake, the St. Louis gooey butter cake, the Tunnel of
Fudge cake? Were these now-legendary recipes mishaps thanks to a lapse of memory, frugality, or being too
lazy to run to the store for more flour? Join Anne for this delicious coast-to-coast journey and savor our
nation's history of cake baking. From the dark, moist gingerbread and blueberry cakes of New England and
the elegant English-style pound cake of Virginia to the hard-scrabble apple stack cake home to Appalachia
and the slow-drawl, Deep South Lady Baltimore Cake, you will learn the stories behind your favorite cakes
and how to bake them.

American Cake

Awe-inspiring cakes are just a page away in this cookbook that is positively overflowing with beautiful,
scrumptious recipes. Whether you are looking for the tasty ease of a sheet cake, the moist, springy fun of a
roll cake or the delicious artistry of a layer cake, The Cake Chronicles is here to bring you incredible
confections to suit every whim and taste. Unleash your inner chocoholic with the luscious Hazelnut Espresso
Chocolate Cake or the Chocolate Orange Bundt Cake, both elevated takes on old classics. Delight in spring
and summer flavors with a Blackberry Apple Buttermilk Cake, a Strawberry Cheesecake Roulade or even a
Nectarine Cardamom Upside Down Cake. Or take your skills to the next level as you discover your love of
layers with the incredible Dulce de Leche Cinnamon Crunch Layer Cake, classic Boston Cream Pie Layer
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Cake or the rich and decadent Ferrero Rocher Hazelnut Layer Cake, among many other inspired cake
creations. With clear, detailed instructions, you’ll find success baking any of the recipes in this book, from
the easiest to the most intricate. With so many delicious surprises in store, let this inspired cookbook take you
on a journey to cake baking mastery.

The Cake Chronicles

Every single recipe in the book has been tested not once, not twice, but often as many as 20 or 30 times.
Recipes that work... the first time and every time.

The America's Test Kitchen Family Baking Book

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.

Sally's Baking Addiction

The James Beard Foundation Award-winning cookbook “that explores the landscape of whole-grain flours,
with deliciousness as its guiding principle” (The Oregonian). Baking with whole-grain flours used to be
about making food that was good for you, not food that necessarily tasted good, too. But Kim Boyce truly
has reinvented the wheel with this collection of seventy-five recipes that feature twelve different kinds of
whole-grain flours, from amaranth to teff, proving that whole-grain baking is more about incredible flavors
and textures than anything else. When Boyce, a former pastry chef at Spago and Campanile, left the kitchen
to raise a family, she was determined to create delicious cakes, muffins, breads, tarts, and cookies that her
kids (and everybody else) would love. She began experimenting with whole-grain flours, and Good to the
Grain is the happy result. The cookbook proves that whole-grain baking can be easily done with a pastry
chef’s flair. Plus, there’s a chapter on making jams, compotes, and fruit butters with seasonal fruits that help
bring out the wonderfully complex flavors of whole-grain flours. “This is the book we’ve been waiting for. A
cookbook that takes all those incredible flours with names like amaranth and kamut that have started
appearing in stores, and tells us what to do with them.” —Kitchn “Thanks to Kim Boyce’s Good to the
Grain, we’ve got a whole new range of flavors to play with—she’s inspired us to put a little whole wheat into
our cookies, a little spelt in our cake, and to always remember to make our food taste, above all, more of
itself.” —Food52

Good to the Grain

This is an inspirational guide to baking from the winner of 'The Great British Bake Off 2010'. From the
traditional to new twists on old favourites there are recipes to suit all abilities. The book covers cakes,
cookies, pastry, desserts, and even ice-creams.

The Boy Who Bakes
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Hailed by David Sedaris as \"perfectly, relentlessly funny\" and by Colson Whitehead as \"sardonic without
being cruel, tender without being sentimental,\" from the author of the new collection Look Alive Out There.
Wry, hilarious, and profoundly genuine, this debut collection of literary essays is a celebration of fallibility
and haplessness in all their glory. From despoiling an exhibit at the Natural History Museum to provoking
the ire of her first boss to siccing the cops on her mysterious neighbor, Crosley can do no right despite the
best of intentions -- or perhaps because of them. Together, these essays create a startlingly funny and
revealing portrait of a complex and utterly recognizable character who aims for the stars but hits the ceiling,
and the inimitable city that has helped shape who she is. I Was Told There'd Be Cake introduces a strikingly
original voice, chronicling the struggles and unexpected beauty of modern urban life.

I Was Told There'd Be Cake

In the tradition of I Want My Hat Back, this delicious story from Sue Hendra and Paul Linnet tells the story
of a cake who’s about to attend his very first party—but he has no idea what’s coming! Cake has been invited
to his very first birthday party! He buys just the right outfit—including the PERFECT hat. But as the candles
on his perfect party hat begin to burn, and the other party guests start to sing, Cake starts to think that this is
one party he’d rather not be at…

Cake

The great Amercan birthday cake book features 80 memory-making cakes with a stunning range of creations
to suit any occasion.From bears, boats and ballerinas to pigs, pirates and princesses - and even the latest in
emojis.

The Great American Birthday Cake Book

Presents a collection of baked bread recipes; outlines key baking techniques; and offers complementary
information on ingredients, equipment, and baking chemistry.

The Bread Bible

Mind-Blowing Cookies for Every Craving Up your cookie game to out-of-this-world incredible with
DisplacedHousewife founder Rebecca Firth’s amazing, all-new gourmet recipes. Whether you’re looking for
a cookie that can be mixed and baked in under an hour or something a little more complex, these desserts will
dazzle your taste buds like never before. Choose from over 75 indulgent recipes, including: • Everything
Chocolate Chip Cookies • Red Velvet Madeleines • Stuffed Pretzel Caramel Skillet Cookie • A Sugar Cookie
for Every Occasion • Lemony White Chocolate Truffles • Peanut Butter Cup Meringues • The Holy Sh*t
S’more Cookie • Ooey Gooey Fudgy Brownies • Cold Brew Cookies • Gavin’s Salted Caramel Blondies
With insider tips and tricks to creating the best baked goods around, you’ll be rocking the bake sale,
delighting your coworkers and impressing your in-laws in no time. Cookie connoisseurs, rejoice!

The Cookie Book

From #1 Sunday Times bestselling author and food blogger, Jane Dunn, Jane's Patisserie is your go-to dessert
recipe cookbook, with 100 delicious bakes, cakes, and sweet treats, loved for being easy, customizable, and
packed with everyone's favorite flavors. Discover how to make life sweet with 100 delicious bakes, cakes,
cookies, rolls, and treats from baking blogger, Jane Dunn. Jane's recipes are loved for being easy,
customizable, and packed with your favorite flavors. Covering everything from gooey cookies and
celebration cakes with a dreamy drip finish, to fluffy cupcakes and creamy no-bake cheesecakes, Jane's
Patisserie is easy baking for everyone. Yummy recipes include: NYC Chocolate Chip Cookies No-Bake
Biscoff Cheesecake Salted Caramel Dip Cookies & Cream Drip Cake Cinnamon Rolls Triple Chocolate
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Brownies Whether you're looking for a salted caramel fix or a spicy biscoff bake, this book has everything
you need to create iconic bakes and become a star baker.

Cake Confidence, 2nd Edition

Chef and owner of Momofuku Milk Bar, Christina Tosi brings you a complete, genuinely original, anthology
of sweet recipes that are incomparable. At a time when baking has found itself a new home in the hearts of
the British public, this collection of recipes is perfect for cookie, pie and cake addicts who need their sugary
fix. With a delightful foreword by dazzling chef David Chang, Momofuku Milk Bar is a perfect dessert-filled
complement to Chang's Momofuku Cookbook. Christina's collection is brimming with new taste sensations.

Jane's Patisserie

Experience the Joy and Delight of Creating Amazing Wedding Cakes from Scratch. Lorelie Carvey will
show you how to make and decorate the perfect wedding cake. The award-winning pastry chef has spent over
thirty years perfecting her techniques and now offers advice that will ensure a sweet memory for your bride's
special day. From the first idea to the spectacular result, Carvey guides you through everything you need to
know to make the ultimate dream dessert. She includes her favorite recipes, like her chocolate buttermilk
cake, hazelnut cake, chocolate mousse, lemon cream cheese, Italian meringue buttercream, and so much
more. Carvey personally perfected each recipe during her baking career. In addition to recipes, Carvey
clearly and comprehensively explains and demonstrates (with detailed photos) the baking and decorating
techniques so you can create your unique cake design. With her own guide to ingredients, cooking methods,
baking utensils, and decorating tips, you'll have everything you need to create a magnificent wedding cake
that will be remembered and cherished by everyone. Your purchase comes with benefits including...a
membership to Lorelie's exclusive cake support group, step by step video, a discount coupon for Cake
Stackers, printable guides to pan sizes with number of servings, cups of batter, baking temperatures, baking
times and cups of icing to frost and decorate. It also includes a guide to bakers measures and equivalents,
emergency substitutions, cake ingredients, functions, fails and causes, a photo tutorial of delivering your
cakes, plus cake decorating ideas and instruction.

Momofuku Milk Bar

Meet Monkey & Cake. They are silly and they are curious. They like to ask big questions. Sometimes they
agree. Sometimes they do not. But they are always best friends. Find out what happens when Monkey and
Cake discover a mysterious box! What could possible be inside?

Cake a Love Story

A pioneer in the new-wave Irish food movement, Michelle Darmody opened the doors of The Cake Café in
2006 - a small bakery and café, tucked away in Dublin's south side. With her love of great food and great
design, The Cake Café Bake Book combines the two in a beautiful compact publication about baking, filled
with deliciously vibrant illustrations, tactile and informative about the love of preparing food. The baking in
the book focuses on all things cake, from tray bakes to buns, biscuits to jam tarts, and of course plenty of
'cake cakes' proper. It features a section on icings and fillings, together with much practical information,
diagrams, equipment and ingredient advice, and even how to make your own vanilla extract with a bottle of
vodka and vanilla pods. The Café has become a neighbourhood staple with an international reputation, a
place that is embedded in the conscience of the customers, and is as much a part of the city as the Forty Foot
or Busáras. So much so that one of the regular customers - comedian David O'Doherty - has written the
foreword to the book. Specializing in good quality home baking with contemporary attitude, rather than
fancy, intricate cakes, all of the recipes in the book are ones used in the Café on a day-to-day basis.
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Wedding Cakes with Lorelie Step by Step

LeUyen Pham’s adorable, vibrant illustrations bring Mary Brigid Barrett’s singsong text to life in a board
book for the very young. If you can pat a cake, why not a peach or a cold and bumpy pickle? How about a
fuzzy caterpillar crawling on your knee? A well-known rhyme expands into a tactile exploration of a
toddler’s world.

What is Inside THIS Box?

The acclaimed chef featured in the Emmy-Award winning US PBS series The Mind of a Chef and the Netflix
docuseries Chef's Table explores the rich baking tradition of the Nordic region, with 450 tempting recipes for
home bakers Nordic culture is renowned for its love of baking and baked goods: hot coffee is paired with
cinnamon buns spiced with cardamom, and cold winter nights are made cozier with the warmth of the oven.
No one is better equipped to explore this subject than acclaimed chef Magnus Nilsson. In The Nordic Baking
Book, Nilsson delves into all aspects of Nordic home baking - modern and traditional, sweet and savory -
with recipes for everything from breads and pastries to cakes, cookies, and holiday treats. No other book on
Nordic baking is as comprehensive and informative. Nilsson travelled extensively throughout the Nordic
region - Denmark, the Faroe Islands, Finland, Greenland, Iceland, Norway, and Sweden - collecting recipes
and documenting the landscape. The 100 photographs in the book have been shot by Nilsson - now an
established photographer, following his successful exhibitions in the US. From the publisher of Nilsson's
influential and internationally bestselling Fäviken and The Nordic Cookbook.

The Cake Café Bake Book

To prepare for the wedding, Sally Price buys the rice, the best man hires a band, Mr. Fine paints a sign, and
Jake bakes a magnificent cake

Pat-a-Cake

Presents the secrets of perfect baking, discussing equipment, describing the techniques of cake and pastry
making, and providing recipes for everyday and special occasion baking, including fillings and frostings.

The Nordic Baking Book

In the '30s, '40s, and '50s, food companies competed for housewives' loyalty by giving away illustrated recipe
booklets. Decorated throughout with cheery color illustrations culled from the original pamphlets, this
compendium of the best (and most incredible) cake recipes of the era will amuse and instruct bakers
everywhere.

Jake Baked the Cake

The Simple Art of Perfect Baking
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