
Macarons

Sally's Baking Addiction

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.

Pierre Hermé Macarons

Including more than 60 elegantly photographed recipes, Pierre Hermé Macaron is the definitive guide to
macarons. The uncontested leader of French pastry chefs, Pierre Hermé has made the macaron one of the
most coveted, sought-after desserts from Tokyo to Paris to New York. In this comprehensive look at the
beloved pastry, the classics such as vanilla and chocolate are explored alongside Hermé's masterful
inventions. His entirely original and inspired flavor combinations--such as cucumber and tangerine, wasabi
cream and straw- berry, and hazelnut and asparagus--make it clear why Hermé's macarons are famous the
world over. The genius pâtissier's best macarons, including many of his newest recipes, are revealed for the
first time in a gorgeous volume that almost rivals the beauty of the exquisite creations featured within.
Hardcover includes a removable step-by-step guide to techniques used throughout the book.

Macarons

Macarons are all the current rage, and this beautiful collection of tried-and-tested recipes allows even first-
time macaron makers to try their hand at these luscious delicacies. This stunning collection of recipes adds a
touch of magic to the macaron. From the subtle flavors of the perfect raspberry or lemon macaron to more
adventurous combinations of violet and white chocolate or rhubarb and red currant, this book includes 28
recipes for these dainty and delicious treats. With a set of foolproof step-by-step instructions, accompanied
by gorgeous, inspiring photography, this wonderful collection will ensure that even the novice chef can
master the perfect macaron for any occasion.

Gourmet French Macarons: Over 75 Unique Flavors and Festive Shapes

French macarons, with a unique twist of color and shapes! Go beyond circles and basic flavors and give the
popular classic a modern and whimsical makeover. Gourmet French Macarons is filled with tried and tested
recipes, techniques, styling ideas, templates, and decorating tips. Impress everyone with over 75 flavors and
shapes to fit each season, holiday, or life celebration.

Macarons

PRAISE FOR AUTHOR CECILE CANNONE'S MACARONS: \"Feather-light, at once crunchy and chewy,



and distinguished by rich buttercream filling.\" -- The New York Times \"Rival those in Paris.\" -- Zagat
\"Addictive.\" -- Time Out New York Cuter than a cupcake and more delicious, the adorable macaron is tr s
en vogue. Now you can make these crowd-pleasing cookies at home Packed with helpful and inspiring color
photos, this book offers everything you need to bake stunning macarons, including: ?Step-by-step
instructions for baking perfect shells ?Simple tricks for making smooth, melt-in-your-mouth fillings
?Decorating tips for dazzling, artistic cookies ?Delectable flavors from chocolate and espresso to lemon and
pistachio

Mad about Macarons!

Guides readers through each step in making perfect Parisian macarons every time.

Secrets of Macarons

Now a worldwide symbol of sweet indulgence, macarons seduce the senses with their delicate crunch and
velvet filling. In this book, French chef Jose Marechal discloses the secrets of macarons, including the tips
and techniques required to make these little treats. This book equips the reader with the skills to master nine
classic flavors, and create their own signature macarons.

Creative Baking: Macaron

The stuff of dreams, macarons never fail to delight. These delicate meringue-based confections are perfect as
a teatime treat with friends, or prettily packaged as a gift whatever the occasion. Now creative baker Tan
Phay Shing has made the little confections even more irresistible by adding a touch of creativity and a whole
lot of cuteness to the mix. Instead of the typical circular macarons, this collection features macarons in
various shapes and sizes, from animals to vehicles and things around the house. You’ll also find recipes for a
wide range of macaron fillings that are full of flavour and not cloyingly sweet. Complete with printable
templates, illustrated step-by-step instructions and tips on perfecting your macaron-making technique,
Creative Baking: Macarons has all you need to start mixing up these treats!

The Complete French Macarons Cookbook

Create delicious, homemade French macarons with this comprehensive guide One bite of a perfectly baked
macaron can transport you to the pâtisseries of Paris—and now you can capture the magic of a French bakery
in your own kitchen! The Complete French Macarons Cookbook is full of expert guidance to help you master
the French macaron method, along with an enticing collection of 100 recipes that will delight any macaron
lover. This macaron book is the only one you'll ever need because it includes: Step-by-step
instructions—Ensure success with detailed directions for every step of the macaron-making process and a
comprehensive troubleshooting chart for common missteps. Classic and creative flavors—Enjoy traditional
flavors like Strawberry and Chocolate, and try your hand at exciting new combinations, like Thai Tea
Macarons and Crunchy Cinnamon Cereal Macarons. Macarons worth celebrating—Charm guests at your
next get-together with macarons designed for holidays and special affairs, including vegan and nut-free
options that everyone will love. Learn how to bake up the perfect batch for every occasion with this all-
inclusive macaron recipe book and guide.

Macarons

Macarons are the new cupcakes! Stylish, picture-perfect and delicious, macarons are the ultimate in pretty
sweet treats. Adaptable to any colour scheme or flavouring, these delicate little fancies make the perfect gift
or centrepiece for a smart afternoon tea. This gorgeous book by baking queen, Annie Rigg, gives you step-
by-step instructions on how to master the basic macaron recipe so that you always get a crisp exterior, chewy
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biscuit and flavoursome filling. Annie also supplies the most popular flavour combinations before providing
recipes for both traditional, unexpected and mouthwatering options. Flavours include salted caramel,
pistachio, lemon, cappuccino, cherry and chocolate, malted milk chocolate, and raspberry and passion fruit.
Annie Rigg is an experienced freelance food stylist and writer. She has worked on numerous books and best-
selling magazines, such as Sainsbury's Magazine, Olive, Delicious, Country Living and Good Food
Magazine. She has worked with a number of top chefs, and used to cook for world-famous singers and bands
on tour, including Tom Jones, Paul McCartney, Pink Floyd and The Rolling Stones.

Zoë Bakes Cakes

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.

I Love Macarons

“Beautiful photos that will make you drool. You’ll learn through all the step-by-step recipes and photos how
to make your own taste of Paris at home.” —Make: Magazine Cute-as-can-be, buttery macarons capture the
whimsy and elegance of Paris, where they’re traditionally served with tea or wrapped up in ribbon to give as
a gift. But the secrets of making perfect macarons have long eluded home bakers—until now! In I Love
Macarons, renowned Japanese pastry-maker Hisako Ogita brings her extensive experience to the art of
baking macarons with fully illustrated foolproof step-by-step instructions. This charmingly designed guide is
sure to have pastry lovers everywhere whipping up these colorful confections at home, using ordinary baking
equipment and simple ingredients to create myriad flavors of perfection. “For those up for the challenge,
Ogita’s book is the best possible preparation . . . Ogita’s love of macaroons comes across as magnificently
sincere, as does her belief that perfection is within the reach of anyone with a mixer and a pastry bag.”
—Boston.com “The recipes themselves are inspired, such as pistachio with bitter ganache filling and purple
yam with chestnut cream, and there are lots of photos of the macaron making process, which is undoubtedly
helpful for beginners.” —Fearless Fresh “Her book is the best because of the research and quality that it
reflects on each page. She has refined the techniques for the home cook, and has majestically documented
and photographed the steps to making a perfect macaroon.” —Cooking by the Book “A small, focused book
by a Japanese pastry chef that fills a twee and tiny niche: French macarons.” —The New York Times

50 Decadent Macaron Recipes

Try making these easy, decadent macaron recipes. Some of the recipes within the book: Peanut Butter
Ganache Macarons, Vanilla And Saffron Macarons, Cardamom And Rose Macarons, Vanilla Almond
Macarons, Cinnamon And Coffee Liqueur Macarons, White Ganache And Cherry Macarons, Pistachio And
Lemon Macarons, Hazelnut And Chocolate Macarons, Blueberry Cream Cheese Macarons, Lemon Verbena
Macarons, Almond Peppermint Truffle Macarons, Vanilla Caramel Macarons, Apricot Grand Marnier
Macarons, Irish Coffee Cream Macarons, Spiced Honey Almond Macarons, Figgy Macarons, Passion Fruit
Macarons, Double Chocolate Fudge Macarons, Eggnog Crème Macarons, Chocolate Brandy Macarons,
Strawberry Cheesecake Macarons, Pistachio And Lavender Macarons and much, much more...... This recipe
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book contains delicious, easy to follow recipes.

Les Petits Macarons

Teaches how to prepare macarons of different sizes and types and features a variety of flavor recipes,
including pistachio, orange cream, wasabi, and licorice.

French Macarons for Beginners

A comprehensive beginner’s guide to making macarons Learn how you can make the kinds of beautiful and
delicious macarons you’d expect to find in a Parisian patisserie in the comfort of your own kitchen. French
Macarons for Beginners provides foolproof instructions for mastering these notoriously finicky confections.
From whipping up the meringue to properly folding and piping the batter, this macaron guide takes you
through the process in detail, step-by-step, to help ensure success—starting with your very first batch. This
French pastry cookbook includes: Macaron basics?Bake up picture-perfect macarons with the assistance of
complete, easy-to-follow directions. A range of flavors?Mix and match 30 shell recipes and 30 filling recipes
to satisfy your personal taste. Cookie troubleshooting?Solve problems like cracked shells, grainy ganache,
curdled buttercream, and more. With this macaron cookbook, you’ll learn how easy it is to create incredible,
colorful sweets in any flavor you can imagine.

Macarons

Learn to make delightful and delicious macarons from the master baker whose gourmet confections “rival
those in Paris” (Zagat). Cuter than a cupcake and more delicious, the adorable macaron is très en vogue.
Cecile Cannone has mastered the art at her lauded MacarOn Café, where these beautiful, bite-sized treats are
“feather-light, at once crunchy and chewy, and distinguished by rich buttercream filling” (New York Times).
Now Cannone teaches her techniques in this comprehensive cookbook full of classic and creative recipes.
With helpful and inspiring color photos, this book offers everything you need to bake stunning macarons,
including: Step-by-step instructions for baking perfect shells Simple tricks for making smooth, melt-in-your-
mouth fillings Decorating tips for dazzling, artistic cookies Delectable flavors from chocolate and espresso to
lemon and pistachio

I Love Macarons

“Beautiful photos that will make you drool. You’ll learn through all the step-by-step recipes and photos how
to make your own taste of Paris at home.” —Make: Magazine Cute-as-can-be, buttery macarons capture the
whimsy and elegance of Paris, where they’re traditionally served with tea or wrapped up in ribbon to give as
a gift. But the secrets of making perfect macarons have long eluded home bakers—until now! In I Love
Macarons, renowned Japanese pastry-maker Hisako Ogita brings her extensive experience to the art of
baking macarons with fully illustrated foolproof step-by-step instructions. This charmingly designed guide is
sure to have pastry lovers everywhere whipping up these colorful confections at home, using ordinary baking
equipment and simple ingredients to create myriad flavors of perfection. “For those up for the challenge,
Ogita’s book is the best possible preparation . . . Ogita’s love of macaroons comes across as magnificently
sincere, as does her belief that perfection is within the reach of anyone with a mixer and a pastry bag.”
—Boston.com “The recipes themselves are inspired, such as pistachio with bitter ganache filling and purple
yam with chestnut cream, and there are lots of photos of the macaron making process, which is undoubtedly
helpful for beginners.” —Fearless Fresh “Her book is the best because of the research and quality that it
reflects on each page. She has refined the techniques for the home cook, and has majestically documented
and photographed the steps to making a perfect macaroon.” —Cooking by the Book “A small, focused book
by a Japanese pastry chef that fills a twee and tiny niche: French macarons.” —The New York Times
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Mastering Macarons

Your Complete Macaron Masterclass The ultimate handbook to creating one of the most notoriously
challenging cookies, this comprehensive resource has everything you need to know to create consistently
fantastic macarons. Scientist-turned-pastry chef Fred Csibi-Levin unravels common issues like deflated
meringue, flattened feet and fragile shells. No more wondering what went wrong—Fred’s clear explanations,
photo examples and practical advice will give you the skills to troubleshoot your own process and create
predictable perfection every time! Packed with science-backed tips and tricks, this book is bro- ken into three
parts: a detailed step-by-step guide on making macaron shells and various fillings, a section on elevating your
macaron decorations and designs and a collection of over two dozen delicious, innovative recipes like: • Sea
Salt–Caramel • Strawberry Basil • Honey Vanilla • Apple Tatin • Rich Chocolate • Espresso • Pistachio •
Intensely Raspberry Perfect for any macaron baker, this evergreen guide will revolutionize your confidence
in the kitchen and earn a star spot on your shelf as the conclusive macaron resource.

Macarons

Step-by-step instruction and more than 65 recipes for simple and decorated French macarons. Stylish,
picture-perfect and delicious, macarons are the ultimate in pretty sweet treats. Adaptable to any color scheme
or flavoring, these delicate little fancies make the perfect gift or centerpiece for a smart afternoon tea. This
gorgeous book gives you step-by-step instructions on how to master the basic macaron recipe so that you
always get a crisp exterior, chewy cookie, and flavorsome filling. Flavors to enjoy include salted caramel,
pistachio, lemon, cappuccino, cherry and chocolate, malted milk chocolate, and raspberry and passion fruit.
Once mastered, you can try your hand at the beautiful decorated macarons, from pandas to flowers,
caterpillars to Chinese lanterns, bagels to tennis balls, these stunning and playful designs will delight and
thrill at any occasion.

Macarons

“The macaron bible that we have all waited for . . . filled with imagination, creativity and wonder” by the
universally acknowledged king of French pastry (Cooking by the Book). With shops in Tokyo, Paris and
London, Pierre Herme has taken the world by storm and has even been described as a couturier of pastry.
This is a man at the top of his art and there is no question his macarons are in a league of their own.
Macarons are the aristocrats of pastry; these brightly colored, mini meringues, daintily sandwiched together
with gooey fillings have become a holy grail for cookery fanatics and there are even food blogs dedicated to
them. Like Pierre Herme’s famous macarons, it would be difficult for any macaron book to surpass this
universal bestseller. There are 208 pages of recipes and beautiful food photography, and because making
macarons is mostly about technique, rather than just a standard recipe, readers will appreciate the 32 step-by-
step photo-illustrated instructions for making shells and fillings. All the classics are here like dark chocolate,
praline, coffee, and pistachio, but others feature the more unusual macarons that Herme is justly famous for:
Isfahan is one, with lychee, rose and raspberry, Arabesque with apricot and pistachio, Satine with passion
fruit, orange and cream cheese, Mandarin and pink pepper, black truffles, balsamic vinegar as well as a
bright-green macaron filled with fresh mint.

Sweet Macarons

Contains recipes for different types of macarons including chocolate, licorice, rose-litchi tea, mango and
passionfruit, mint chocolate, and crunchy praline.

Le Macarons

Macarons have recently become a sensation in countries across the globe. Whether it is because of their
elegance or their irresistible flavor, macarons are certainly here to stay! With the help of this macaron
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cookbook, you will have your own baker walking you through how to make macarons in your home
completely from scratch. With this cookbook, you will learn how to make macaron recipes such as: •
Birthday Cake Macarons • S'mores Macarons • Malted Chocolate Macarons • Authentic French Macarons •
Nutella Macarons • Oreo Macarons • Unicorn Macarons • Coconut Lime and Cheesecake Macarons • and
even more! So, what are you waiting for? Grab a copy of this macaron cookbook and start making authentic
macarons in your home as soon as today!

Macaron Fetish

Have you ever seen those beautiful French macaron pastries in bakery windows and wished you could make
them yourself? Now you can, with Kim H. Lim-Chodkowski’s Macaron Fetish. Learn about the proper tools
and ingredients for making macarons at home, followed by simple starting recipes like vanilla and coffee.
Once you’ve gained your confidence, you can try out more complicated recipes. Here are recipes for all
audiences, from children to connoisseurs. Tired of plain, round macarons? Make some cat-shaped pastries, or
chicks and bunnies for Easter! Find the salted caramel too hum-drum? Test a muscat wine buttercream or
nori seaweed, cashew, and sesame macaron shell. Recipes range from basic flavors—dark chocolate—to
complex mixtures of complementary ingredients—black sesame, white sesame, and salted butter
cream—both sweet and savory, and all are easy to make. Other exciting flavor combinations include: Orange
blossom water and candied ginger Balsamic vinegar and white chocolate Tabasco, espelette chili pepper, and
dark chocolate Chanterelle mushroom and pecan Garam masala, turmeric, and tuna Take up the macaron
obsession and make exquisite macarons that will drive your friends crazy with envy!

Macaron School

Unlock the Secrets of Macarons, One Scrumptious Recipe at a Time From macaron master Camila Hurst
comes your ultimate resource for making perfect macarons. Whether you’ve already tried making this
delicious but oh-so tricky treat or are getting started for the first time, let Camila be your personal guide
through every step of the process. You’ll learn the fundamentals with an in-depth tutorial for perfect plain
shells, packed with step-by-step photos and all of Camila’s best tips and tricks gathered from her experience
baking thousands of macarons over the years. There are even sections dedicated to shell decorating, sourcing
the right ingredients and tools, as well as troubleshooting common problems. Practice your newfound skills
across 10 shell flavors and 40 drool-worthy recipes for fillings, and soon you’ll be whipping up gorgeous
macarons that will wow everyone who tries them! Discover awe-inspiring creations such as: • Fleur de Sel
Caramel Macarons • Snickerdoodle Macarons • Birthday Cake Macarons • Pistachio Macarons • Black
Sesame Matcha Macarons • Chili Hot Chocolate Macarons With clear instructions, a treasure trove of
knowledge and mouthwatering recipes, Macaron School will put you on the path to macaron mastery.

Nailed It!

The hilarious, family-friendly official cookbook of the hit, Emmy Award–nominated Netflix show Nailed It!,
attempting the best in baking and celebrating the failures along the way. “With this book, our fans can finally
experience a taste of what it’s like to be part of Nailed It! too.” —Nicole Byer In this official companion
cookbook, the creators of Nailed It! share the tips, tricks, and detailed recipes behind the incredible cakes and
baked goods from your favorite episodes, as well as simplified versions of some memorable challenges to
give even the most inexperienced baker a fighting chance. With recipes ranging from stress-free cookies and
cupcakes you can whip up with ease to the most intimidating cakes ever revealed behind Door #2, this book
contains everything you need to put your skills to the test—and have an absolute blast along with way,
whether your creation is a mouthwatering masterpiece or a delicious disaster. Inside, you’ll also find tips for
hosting your own Nailed It! challenge, an introduction and tricks of the trade from head judge Jacques
Torres, exclusive interviews with some of our incredible celebrity guest judges, and odes to iconic host
Nicole Byer. With this book, bakers of every age and every skill level can come together and get their hands
(and their kitchens) dirty, and with hilarious stories from behind the scenes and throwbacks to the show’s
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most noteworthy baking disasters, it’s also a must-have companion for every fan. Includes Color
Photographs

Mastering Macarons

Sydney pastry chef Adriano Zumbo has taken the dessert world by storm, with his quirky cakes and
otherworldly delights. Zumbarons celebrates Zumbo's most popular creations, macarons, with 40 flavours to
delight and inspire, from cherry coconut to mandarin and tonka bean to salt and vinegar, as well as desserts to
make with them. A perfect gift for anyone who loves to cook and eat the most delectable of sweet treats.

Zumbarons

Celebrate the tenth anniversary of Pusheen—the internet’s favorite cartoon cat—with this colorful and fun
collection of recipes that is filled with cookies, cakes, and other delicious treats. The ultimate cookbook for
Pusheen fans and cat lovers alike, Let’s Bake features forty vibrant recipes for sweet treats and savory
snacks, inspired by the adorably plump and mischievous kitty. Each recipe is either Pusheen-shaped, or
features Pusheen’s face or the faces of her friends so these treats will satisfy your taste buds and tickle your
funny bone. With recipes for home chefs of every skill level—from fruit tarts to donuts and beyond—there is
something delicious for everyone in Let’s Bake.

Let's Bake!

Fill Your Cupcakes to the Brim with Fabulous Flavor! From cupcake connoisseur Camila Hurst comes an
incredible assortment of the most decadent filled cupcakes you will ever bake. Filling your cupcakes is the
best way to take your treats to a whole new level, and every filling in this cookbook is perfectly paired with
each cupcake (and frosting!) to bring you astonishingly delicious flavor. Fulfill your wildest, sweetest dreams
with over-the-top combinations, including: Chocolate Coconut Macaroon Cupcakes (filled with silky
Chocolate Coconut Pastry Cream) Chocolate Marshmallow Cookie Cupcakes (filled with scrumptious
Homemade Marshmallow) Caramel Corn Cupcakes (filled with rich Salted Caramel Sauce) Pear Olive Oil
Cupcakes (filled with sweet homemade Pear Butter) Brown Butter Earl Grey Cupcakes (filled with luxurious
Earl Grey Cream) Honey Rosemary Lemon Cupcakes (filled with smooth Honey Lemon Curd) All of these
enticing flavors, fillings and more await you in Fantastic Filled Cupcakes. With Camila’s friendly voice and
clear instructions, you’ll soon be whipping up inspired treats that taste as good on the inside as they look on
the outside.

Fantastic Filled Cupcakes

Macarons are one of the most delicious and decadent desserts you can try in France today, and while you will
be able to find them in a lot of places worldwide, nothing can beat the classic French flavor of Macarons.
However, if you want to try baking these little delicacies at home, you have to be extremely gentle and
patient. This Book bring you 25 different recipes you can use to bake macarons, using different ingredients
and fillings. You can learn how to add variations to a single batch of your baked macarons and become a
master chef, popular for their magic French Macarons.

Les Petits Macarons

One of Food52’s most popular columnists and a New York Times bestselling author, top food stylist Erin
Jeanne McDowell shares her baking secrets and the science behind them “Erin’s fierce understanding of the
science of baking makes her one of the most trustworthy bakers that I know. But what’s even more special is
that she does it all with the exact kind of friendliness and warmth that you want when you’re about to tackle
laminated dough or French macarons for the first time. The recipes here are as encouraging and thorough as
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they beautiful and delicious. This book is an absolute must-have for bakers of all levels.” —Molly Yeh,
author and blogger, My Name Is Yeh\" When people see Erin McDowell frost a perfect layer cake, weave a
lattice pie crust, or pull a rich loaf of brioche from the oven, they often act as though she’s performed
culinary magic. “I’m not a baker,” they tell her. But in fact, expert baking is not at all unattainable, nor is it as
inflexible as most people assume. The key to freedom is to understand the principles behind how ingredients
interact and how classic methods work. Once these concepts are mastered, favorite recipes can be altered and
personalized almost endlessly. With the assurance born out of years of experience, McDowell shares insider
tips and techniques that make desserts taste as good as they look. With recipes from flourless cocoa cookies
and strawberry-filled popovers (easy), through apple cider pie and black-bottom crème brûlée (medium), to a
statuesque layer cake crowned with caramelized popcorn (difficult), and “Why It Works,” “Pro Tip,” and
make-ahead sidebars with each recipe, this exciting, carefully curated collection will appeal to beginning and
experienced bakers alike.

The Fearless Baker

How to Cook That Dessert Cookbook: Pastries, Cakes and Sweet Creations “How to Cook That is the most
popular Australian cooking channel in all the world, and it’s not hard to see why.” ?PopSugar Editors' pick:
Best Cookbooks, Food & Wine #1 Best Seller in Chocolate Baking, Confectionary Desserts, Pastry Baking,
Garnishing Meals, Holiday Cooking, Main Courses & Side Dishes, Cookies, Cooking by Ingredient, and Pie
Baking Offering a fun-filled step-by-step dessert cookbook, Ann Reardon teaches you how to create
delicious and impressive pastries, cakes and sweet creations. Join food scientist Ann Reardon, host of the
award-winning YouTube series How to Cook That, as she explores Crazy Sweet Creations. An accomplished
pastry chef, Reardon draws millions of baking fans together each week, eager to learn the secrets of her
extravagant cakes, chocolates, and eye-popping desserts. Her warmth and sense of fun in the kitchen shines
through on every page as she reveals the science behind recreating your own culinary masterpieces. For
home cooks and fans who love their desserts, cakes, and ice creams to look amazing and taste even better.
Take your culinary creations to influencer status. You’ll also: Learn to make treats that get the whole family
cooking Create baked goods that tap into beloved pop culture trends Impress guests with beautiful desserts
Readers of dessert cookbooks like Dessert Person, Sally's Cookie Addiction, Tartine, Mastering the Art of
French Cooking, Joshua Weissman: An Unapologetic Cookbook, or 100 Cookies will love How to Cook
That: Crazy Sweet Creations.

Crazy Sweet Creations

By the author of the award-winning Around My French Table and Baking: From My Home to Yours, an
irresistible collection of radically simple desserts from French home cooks and pastry chefs.

Baking Chez Moi

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
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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.

Wedding Cakes with Lorelie Step by Step

A comprehensive beginner's guide to making macarons Learn how you can make the kinds of beautiful and
delicious macarons you'd expect to find in a Parisian patisserie in the comfort of your own kitchen. French
Macarons for Beginners provides foolproof instructions for mastering these notoriously finicky confections.
From whipping up the meringue to properly folding and piping the batter, this macaron guide takes you
through the process in detail, step-by-step, to help ensure success—starting with your very first batch. This
French pastry cookbook includes: Macaron basics—Head off to macaron school and bake up picture-perfect
macarons with the assistance of complete, easy-to-follow directions. A range of flavors—Mix and match 30
shell recipes and 30 filling recipes to satisfy your personal taste. Cookie troubleshooting—Solve problems
like cracked shells, grainy ganache, curdled buttercream, and more. With this macaron cookbook, you'll learn
how easy it is to create incredible, colorful sweets in any flavor you can imagine.

French Macarons for Beginners

If You Want to Make Colorful and Tasty Macarons Easily Without much baking experience... Read On...
You don't know how to make macarons, but would like to know? Are you also annoyed to only must buy
expensive ingredients? Do you want to enjoy your self-baked macarons? If so, The Ultimate Macaron Baking
Cookbook for Beginners: How to Make Colorful Macarons Easily is for you because it was written by a
passionate baker. Imagine you could make your own colorful and tasty macarons by starting today... Why
This Book is Different This book is different because it is written by an expert, simple and easy to
understand, and easy to apply. You'll soon discover: - 12 recipes of colorful and tasty macarons - Common
ingredients you can find in every supermarket - Preparation time, cooking time, and the number of servings -
Dead-simple methods of preparation - Tips to improve your cooking even more - Further information on
macarons - Nutrition information - And much more... If you want to learn how to make colorful and tasty
macarons easily Scroll UP and Add to Cart Now.

The Ultimate Macaron Baking Cookbook for Beginners

Winner of the 2018 James Beard Foundation Book Award (Baking and Desserts) A New York Times
bestseller and named a Best Baking Book of the Year by the Atlantic, the Wall Street Journal, the Chicago
Tribune, Bon Appétit, the New York Times, the Washington Post, Mother Jones, the Boston Globe, USA
Today, Amazon, and more. \"The most groundbreaking book on baking in years. Full stop.\" —Saveur From
One-Bowl Devil’s Food Layer Cake to a flawless Cherry Pie that’s crisp even on the very bottom, BraveTart
is a celebration of classic American desserts. Whether down-home delights like Blueberry Muffins and
Glossy Fudge Brownies or supermarket mainstays such as Vanilla Wafers and Chocolate Chip Cookie
Dough Ice Cream, your favorites are all here. These meticulously tested recipes bring an award-winning
pastry chef’s expertise into your kitchen, along with advice on how to “mix it up” with over 200
customizable variations—in short, exactly what you’d expect from a cookbook penned by a senior editor at
Serious Eats. Yet BraveTart is much more than a cookbook, as Stella Parks delves into the surprising stories
of how our favorite desserts came to be, from chocolate chip cookies that predate the Tollhouse Inn to the
prohibition-era origins of ice cream sodas and floats. With a foreword by The Food Lab’s J. Kenji López-Alt,
vintage advertisements for these historical desserts, and breathtaking photography from Penny De Los
Santos, BraveTart is sure to become an American classic.

BraveTart: Iconic American Desserts

Macarons
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