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Sugar Rush
This “sophisticated collection of 100 cookie recipes”
from the legendary pastry chef will take you “well
beyond the basic chocolate chip cookie” (Publishers
Weekly). For three generations, François Payard’s
family has been pleasing palates with mouth-watering
pastries and confectionaries. Now, the renowned chef
shares his favorite recipes for one of the most
beloved desserts in the world: cookies. Filled with
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family recipes, elegant showstoppers, and French
classics, this comprehensive tome presents a wealth
of sweet delights guaranteed to enhance any
celebration or occasion. From the simplest butter
cookies to cake-like financiers, delicate tuiles, jammy
linzer tortes, and picture-perfect macarons, these
recipes are flawless enough for any classically trained
chef and easy enough for any home cook. Whether
you’re looking to make a one-of-a-kind homemade
gift or whipping up a treat to enjoy on the spot with
coffee or tea, Payard Cookies will turn your kitchen
into a delectable French patisserie.

Tartine: Revised Edition
The latest French patisserie cookbook from awardwinning French pastry chef Cédric Grolet Opéra
Pâtisserie marks the entrance of the most talented
pastry chef of his generation, Cédric Grolet, into the
world of boulangerie-pâtisserie. This book coincides
with the opening of his new shop in the Opéra district
in the heart of Paris. Far from the haute couture
pastries designed at palace hotels, with Opera
Pâtisserie, Grolet returns to the essentials with a
collection of hearty and accessible recipes. Follow
your senses through the pages to discover the very
best French recipes for viennoiseries, breads, biscuits,
pastries, and frozen fruit sorbets. From croissant to
mille-feuille, from tarte tatin to .clairs, the book
features 100 fully illustrated desserts we all love.
Recipes are organized into chapters that follow the
rhythm of the day. At 7 a.m., it’s time for
viennoiseries and breads; at 11 a.m., it’s pastries; at
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3 p.m., desserts and frozen fruits; and at 5 p.m., it’s
time for the final batch of bread. Opéra Pâtisserie is
the indispensable book for every pastry lover!

Obsession
Fresh fruit-based desserts from beloved Los Angeles
pastry chef and restaurateur Nicole Rucker. Nicole
Rucker is responsible for some of the most ravedabout and Instagrammed pastries and baked goods in
Los Angeles, first as the Pastry Chef at the hotspots
Gjelina Take Away and Gjusta, then through her pie
company Rucker's Pie and restaurant Fiona. In her
debut cookbook, Rucker shares her obsession and her
recipes with readers to help them achieve the same
kind of magical alchemy she's perfected in fruit
desserts. To Rucker, fruit is every bit as decadent as
chocolate cake and in this unique guide to crafting
desserts, she offers up an enthusiastic ode to baking
with seasonal ingredients, from summertime peaches
to winter citrus. As much a storyteller as she is a
baker, Rucker warmly relays her lifelong passion for
fruit with charm and humor. With imaginative
adaptations of classic dishes like Peach and Ricotta
Biscuit Cobbler and Huckleberry Blondies, Rucker's
recipes are for the wide-eyed fruit lover and farmers'
market trawler in all of us.

Fairytale Baking
Stunning recipes for patisserie, desserts and
savouries with a contemporary Japanese twist. This
elegant collection is aimed at the confident homePage 3/28
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cook who has an interest in using ingredients such as
yuzu, sesame, miso and matcha.

Making Dough
Afternoon tea just got a makeover. With her signature
mohawk and rockstar personality, Anna Polyviou (aka
the Punk Princess of Pastry) is all about breaking the
rules, turning the world of high-end patisserie into a
high-energy, interactive party experience. In Sweet
Street, Anna brings her world-class training,
techniques and flavours into your kitchen. Her recipes
will tempt you to grab a bowl and spoon, gather some
delicious ingredients and whip up a sweet treat,
whether it's a classic with a modern twist, a new take
on afternoon tea or a knockout dessert to wow your
guests. Home cooks of all levels will find expert tips,
encouragement and bucket loads of ideas, from quick
and easy treats like Cheat's Trifle and Cherry on Top
to challenging show stoppers such as Anna's Mess,
Carrot Cake and Anna's Tower of Terror. Packed with
inspiration, Sweet Street will show you just how easy
spectacular cooking can be.

Sweet Studio
Dominique Ansel is the creator of the Cronut pastry,
the croissant-doughnut hybrid that has taken the
world by storm. But he's no one-hit wonder.
Classically trained in Paris, leader of Daniel Boulud's
three-Michelin-starred pastry kitchen in New York and
now the proprietor of New York's highest-rated
bakery, Dominique has become a modern-day Willy
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Wonka: the creator of wildly innovative,
extraordinarily delicious and unbelievably popular
desserts. Presented here are some of Dominique's
most coveted recipes, organised by skill level and
catering to both amateur and professional bakers.

Chocolate Desserts by Pierre Herme
All of Seattle knows of Macrina’s irresistible artisan
breads. Whether your tastes run to rustic potato; pear
and cracked pepper; or crisp, crackly baguettes, you
can find your favorite at grocery stores and gourmet
shops throughout the region—along with more than
100 restaurants in the Puget Sound region. Or let your
nose guide you in the early morning hours through
the heart of Seattle’s Belltown, where the smell of
fresh yeasty loaves hot from the brick oven waft from
Macrina Bakery & Café

Baking at République
Sugar Rush is a complete baking course in a book
with everything a home baker needs to confidently
turn out 150+ sweets with sophisticated flavors.
James Beard–award-winning pastry chef Johnny Iuzzini
returns to basics, sharing his expert tips on
fundamentals such as making caramel and mixing
butter cakes, with accompanying step-by-step
photographs, before moving on to recipes for Salted
Caramels and Sticky Caramel Date Cake. After
mastering the simple method for making light-as-air
meringues, anyone can make ethereal espresso
marshmallows, mile-high soufflés, and chewy French
Page 5/28

Access Free Dominique Ansel The Secret Recipes
macaron sandwich cookies. Readers can finally
expand their cake and ice cream horizons to embrace
flavors as thrilling as those in Brown Sugar-Molasses
Layer Cake and Bitter Orange Ice Cream. The 250
photographs include both instructive technique shots
to reassure bakers at every turn as well as stunning
photographs of the ready-to-eat treats. With Sugar
Rush, baking at home has never been easier—or more
inviting.

All about Cake
Cédric Grolet is simply the most talented pastry chef
of his generation--he was named World's Best Pastry
Chef in 2018. Food & Wine called his work "the
apotheosis of confectionary creation." He fashions
trompe l'oeil pieces that appear to be the most
perfect, sparkling fruit but are, once cut, revealed to
be exquisite pastries with surprising fillings. They are
absolutely unforgettable, both to look at and, of
course, to eat. This lush cookbook presents Grolet's
fruit-based haute-couture pastries like works of art.
The chef explains his techniques and his search for
authentic tastes and offers a peek into his boundless
imagination--he begins the creation of each dessert
by drawing. With 130 recipes featuring 45
fruits--citrus, berries, wild and exotic fruits, and even
nuts--every pastry lover will want Fruit, for inspiration
and to admire the edible sculptures made by this
award-winning star of French pastry making.

Modern French Pastry
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Welcome to the sugar-fueled, manically creative cake
universe of Christina Tosi. It's a universe of ooeygooey 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.

The Spice Companion
In their second collaboration, Pierre Herme and Dorie
Greenspan unveil the secrets of sumptuous chocolate
desserts. Their book offers a delicious collection of
recipes, all featuring the world's most intoxicating
ingredient: chocolate!

Dominique Ansel
A comprehensive cookbook with 200 recipes for the
way people want to eat and bake at home today, with
gluten-free options, from James Beard Award-winning
and best-selling author Elisabeth Prueitt, cofounder of
San Francisco's acclaimed Tartine Bakery. Tartine All
Day is Tartine cofounder Elisabeth Prueitt’s gift to
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home cooks everywhere who crave an all-in-one
repertoire of wholesome, straight-forward recipes for
the way they want to eat morning, noon, and night.
As the family cook in her own household, Prueitt
understands the challenge of making daily home
cooking healthy, delicious, and enticing for
all—without wearing out the cook. Through concise
instruction Prueitt translates her expertise into home
cooking that effortlessly adds variety and brings
everyone to the table. With 200 recipes for everything
from the best-ever salad dressings to genius glutenfree pancakes (and 45 other gluten-free options), the
greatest potato gratin, fool-proof salmon and roasted
chicken, and dreamy desserts, Tartine All Day is the
modern cookbook that will guide and inspire home
cooks in new and enduring ways.

Dominique Ansel: Secret Recipes from
the World Famous New York Bakery
The Clinton St. Baking Company is one of the hottest
brunch spots in a city obsessed with brunch. A tiny
thirty-two-seat eatery on Manhattan's trendy Lower
East Side, the restaurant draws long lines of
customers who come from far and wide to sample
fresh-baked goods, hearty omelets, sugar-cured
bacon, and light-as-air pancakes with maple butter. In
the Clinton St. Baking Company Cookbook, owners
DeDe Lahman and Neil Kleinberg share more than
100 treasured recipes that have made their
restaurant a sensation. Learn the secret to their
house-made buttermilk biscuits and tomato jam,
irresistible muffins and scones, delicious soups and
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sandwiches, and their decadent, eye-catching
desserts. Helpful techniques, like Neil's patented
omelet "flip and tuck," and gorgeous color
photographs throughout will have readers cooking
like pros in no time, and sharing the delicious results.

Everyone Can Bake
2016 James Beard Award nominee Raise your
desserts to a whole new level of flavor with The New
Sugar & Spice, a collection of more than eighty
unique, unexpected, and uniformly delicious recipes
for spice-centric sweets. Veteran baker Samantha
Seneviratne’s recipes will open your eyes to a world
of baking possibilities: Her spicy, pepper-flecked ChileChocolate Truffles prove that heat and sweet really do
go hand-in-hand, and a fresh batch of aromatic,
cinnamon-laced Maple Sticky Buns will have the
whole family racing into the kitchen. Discover new
recipes from around the globe, such as Sri Lankan
Love Cake or Swedish-inspired Saffron Currant Braid.
Or, give your classic standbys a bold upgrade, such as
making Raspberry Shortcakes with zingy Double
Ginger Biscuits. Filled with fascinating histories, origin
stories, and innovative uses for the world’s most
enticing spices—including vanilla, cinnamon,
peppercorns, and cardamom —The New Sugar &
Spice guarantees that dessert will be the most talkedabout part of your meal. From the Hardcover edition.

The New Sugar & Spice
The author presents a collection of recipes for her
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favorite creations, including cookies, brownies, and
cupcakes, from her restaurant.

Bite Size
Pastry Love
Named one of the best cookbooks of the season by
The New York Times, Chowhound, Eater, Food & Wine,
Forbes, and more. Acclaimed pastry chef Dominique
Ansel shares his simple, foolproof recipes for tarts,
cakes, jams, buttercreams, and more “building
blocks” of desserts for home cooks to master and mix
as they please. Dominique Ansel is the creator of
beautiful, innovative, and delicious desserts, from the
Frozen S’More to the Cronut®, the croissantdoughnut hybrid that took the world by storm. He has
been called the world’s best pastry chef. But this
wasn’t always the case. Raised in a large, workingclass family in rural France, Ansel could not afford
college and instead began work as a baker’s
apprentice at age sixteen. There, he learned the
basics—how to make tender chocolate cakes, silky
custards, buttery shortbread, and more. Ansel shares
these essential, go-to recipes for the first time. With
easy-to-follow instructions and kitchen tips, home
cooks can master the building-blocks of desserts.
These crucial components can be mixed in a variety
of ways, and Ansel will show you how: his vanilla tart
shell can be rolled out and stamped into cookies;
shaped and filled with lemon curd; or even crumbled
into a topping for ice cream. This cookbook will inspire
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beginners and experienced home cooks alike to bake
as imaginatively as Ansel himself.

Opera Patisserie
This brilliantly revisited and beautifully
rephotographed book is a totally updated edition of a
go-to classic for home and professional bakers—from
one of the most acclaimed and inspiring bakeries in
the world. Tartine offers more than 50 new recipes
that capture the invention and, above all,
deliciousness that Tartine is known for—including
their most requested recipe, the Morning Bun.
Favorites from the original book are here, too,
revamped to speak to our tastes today and to include
whole-grain and/or gluten-free variations, as well as
intriguing new ingredients and global techniques.
More than 150 drop-dead gorgeous photographs from
acclaimed team Gentl + Hyers make this
compendium a true collectible and must-have for
bakers of all skill levels.

Huckleberry
A stunning and definitive spice guide by the country’s
most sought-after expert, with hundreds of fresh
ideas and tips for using pantry spices, 102 neverbefore-published recipes for spice blends, gorgeous
photography, and breathtaking botanical illustrations.
Since founding his spice shop in 2006, Lior Lev
Sercarz has become the go-to source for fresh and
unusual spices as well as small-batch custom blends
for renowned chefs around the world. The Spice
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Companion communicates his expertise in a way that
will change how readers cook, inspiring them to try
bold new flavor combinations and make custom spice
blends. For each of the 102 curated spices, Lev
Sercarz provides the history and origin, information
on where to buy and how to store it, five traditional
cuisine pairings, three quick suggestions for use (such
as adding cardamom to flavor chicken broth), and a
unique spice blend recipe to highlight it in the
kitchen. Sumptuous photography and botanical
illustrations of each spice make this must-have
resource as beautiful as it is informative.

The Professional Pastry Chef
Daniel Boulud, one of America's most respected and
successful chefs, delivers a definitive, yet
personalcookbook on his love of French food. From
coming of age as a young chef to adapting French
cuisine to American ingredients and tastes, Daniel
Boulud reveals how he expresses his culinary artistry
at Restaurant Daniel. With more than 75 signature
recipes, plus an additional 12 recipes Boulud prepares
at home for his friends on more casual occasions,
DANIEL is a welcome addition to the art of French
cooking. Included in the cookbook are diverse and
informative essays on such essential subjects as
bread and cheese (bien sûr), and, by Bill Buford, a
thorough and humorous look at the preparation of 10
iconic French dishes, from Pot au Feu Royale to Duck
a la Presse.. With more than 120 gorgeous
photographs capturing the essence of Boulud's
cuisine and the spirit of restaurant Daniel, as well as a
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glimpse into Boulud's home kitchen, DANIEL is a musthave for sophisticated foodies everywhere.

Fruit
The debut cookbook from the first female American
chef to earn two Michelin stars. Atelier Crenn is the
debut cookbook of Dominique Crenn, the first female
chef in America to be awarded two Michelin
stars—and arguably the greatest female chef in the
country. This gorgeous book traces Crenn’s rise from
her childhood in France to her unprecedented success
with her own restaurant, Atelier Crenn, in San
Francisco. Crenn’s food is centered around organic,
sustainable ingredients with an unusual, inventive,
and always stunning presentation. To put it simply,
Crenn’s dishes are works of art. Her recipes reflect
her poetic nature, with evocative names like “A Walk
in the Forest,” “Birth,” and “The Sea.” Even the
dishes that sound familiar, like Fish and Chips, or
Broccoli and Beef Tartare, challenge the expected
with their surprising components and her signature
creative plating. Her first cookbook is a captivating
treat for anyone who loves food. “Atelier Crenn
perfectly captures the creativity, talent, and taste of
Dominique Crenn.” —Daniel Boulud

Bouchon Bakery
Cupcake favorites and dessert classics from the
pastry chef and creator of Sprinkles Cupcakes and
judge on Food Network's Cupcake Wars. When
Candace Nelson started Sprinkles, America's first
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cupcakes-only bakery, in 2005, people thought she
was crazy. "What else do you sell?" they'd ask. But
Sprinkles sold out on opening day . . . and hasn't
slowed down since! Now, in her first cookbook,
Candace opens up her recipe vault to bring you 100
irresistible desserts she can't live without. You'll learn
all the secrets for making 50 beloved Sprinkles
Cupcakes, from iconic red velvet to new flavors
created exclusively for the book, like crv®me
brvalv©e. But Candace doesn't stop there. She shares
the recipes for her all-time favorite cakes, pies, quick
breads, cookies, bars, and other treats, plus delicious
guest recipes from Sprinkles friends like Reese
Witherspoon, Julia Roberts, and Michael Strahan. The
Sprinkles Baking Book is filled with all-American
classics that will appeal to everyone in your family
and on your dinner party guest list. So, don't hold
back. Treat yourself to this sweet cookbook and share
in the fun!

Deciding Where to Live
This fully illustrated volume provides detailed
information and advice on choosing, storing, cooking,
preserving and freezing food, as well as giving
preparation and serving suggestions for both common
and exotic ingredients. The book has been divided
into six main sections, each concentrating on a
different range of foods and exploring the techniques,
utensils and ingredients required in step-by-step
graphic sequences.

Baked Occasions
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75 enchanting and delicious treats inspired by The
Princess and the Pea, Mother Holle, and more! Like
old family recipes, fairytales and stories are also
handed down from one generation to the next. And
delicious baking can delight the senses and bring
back memories just like a good story, for both old and
young alike. This journey through magical baking will
make you dream of fairytale forests and faraway
lands. These enchanting recipes are guaranteed to be
liked by even the fussiest of cake eaters. Learn to
make delicious pastries and desserts such as: •Black
Forest Cherry Trifle •Meringue Cake •Coconut
Crumble Pineapple Muffins •Chocolate and Espresso
Biscotti •Salted Peanut Cupcakes •Mini Lava Cakes
•Chocolate Hazelnut Swiss Roll •Mini Chocolate
Mousse Flans •Blackberry Ganache Tartlets •Crème
Brûlée •Mini Cinnamon Rolls •Mango and Chocolate
Squares •Spiced Macarons •Chocolate Bourbon
Cupcakes •Sweet Berry Cobbler •Marbled Cheesecake
•And Much More! Also included within are fairytales to
help pass the time until your goodies are ready to
take out of the oven and devour!

Tartine All Day
New and innovative desserts from one of the world's
best pastry chefs Lavishly illustrated, with step-bystep photography and detailed instructions for
preparing more than 50 marvelous desserts This
inspiring book of 50 fabulous desserts by chef Roger
van Damme and his team is the result of 25 years of
hard work at the apex of the culinary world. With a
passion for innovation that goes beyond the
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traditional definition of a pastry chef, van Damme
transforms seasonal products into new and original
confections, and creates inspired combinations. With
an international flair, this book takes us from Belgium
to Barcelona, Paris, and beyond.

Payard Cookies
Winner, IACP Cookbook Award for Food Photography
& Styling (2013) #1 New York Times Bestseller Baked
goods that are marvels of ingenuity and simplicity
from the famed Bouchon Bakery The tastes of
childhood have always been a touchstone for Thomas
Keller, and in this dazzling amalgam of American and
French baked goods, you'll find recipes for the
beloved TKOs and Oh Ohs (Keller's takes on Oreos
and Hostess's Ho Hos) and all the French classics he
fell in love with as a young chef apprenticing in Paris:
the baguettes, the macarons, the mille-feuilles, the
tartes aux fruits. Co-author Sebastien Rouxel,
executive pastry chef for the Thomas Keller
Restaurant Group, has spent years refining
techniques through trial and error, and every page
offers a new lesson: a trick that assures uniformity, a
subtlety that makes for a professional finish, a flash of
brilliance that heightens flavor and enhances texture.
The deft twists, perfectly written recipes, and dazzling
photographs make perfection inevitable.

Sweet Street
From the elegant hors d'oeuvres to the sparkling
Champagne, cocktail parties are loved by everyone.
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But fun as they are to attend, the thought of hosting
one can be a little daunting—until now. With Bite Size,
legendary chef François Payard shows home cooks
how to prepare simple, sensational appetizers that
will leave guests impressed and hosts with energy to
spare. François knows how to throw a good party. In
addition to his renowned New York restaurant, Payard
Pâtisserie & Bistro, he runs the upscale catering
company Tastings. Several times a week, he prepares
sophisticated canapés and light bites for hundreds of
people. In Bite Size, he presents a collection of his
favorite recipes made easy for everyday cooks. Along
with chapters on meat, fish, vegetable, and cheese
hors d'oeuvres, François includes a wealth of helpful
hosting tips, hints, and serving suggestions—try
serving soup in shot glasses, for example. The
innovative recipes use simple, easy-to-find
ingredients for spectacular results such as ProsciuttoWrapped Gnocchis, Sweet Corn Madeleines with
Caviar and Crème Fraîche, and Crab and Mango Salad
in Apple Cups. Each recipe is accompanied by a lush,
full-color photograph of the finished dish. Whip up a
few of these easy Bite Size treats and pop the cork on
a bottle of bubbly—it's time to enjoy the party!

Dessert
If you think sumptuous desserts and healthy eating
don't go together, you'll change your mind when you
see the tempting, yet delightfully healthy desserts
that Bo Friberg has added to the Third Edition of this
ever-popular pastry cookbook. The Light Desserts
chapter now offers twice as many mouth-watering
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desserts that will please your palate, your heart, and
your waistline. The Third Edition on The Professional
Pastry Chef offers hundreds of tempting, easy-tofollow recipes that range from classical to
contemporary favorites. Here is a complete guide to
the preparation and artful presentation of a bounty of
pastries and desserts, including breads, cakes,
cookies, pastries, ice creams, candies, and restaurant
desserts. Instructions for every recipe have been
rewritten using shortened, numbered steps to make
them as easy to follow as possible. Each recipe thoroughly tested by the author and thousands of his
students - has been refined to perfection and is
virtually foolproof. In brand new, consolidated
introductions to each recipe, Master Pastry Chef Bo
Friberg carefully explains the proper blending of
ingredients, use of pastry equipment, alternate
presentations, and professional techniques so you can
produce professional results the first time.

Daniel
A stunning instructional from beloved Los Angeles
baker Margarita Manzke, who teaches the key
doughs, batters, recipes, and clever ways for creating
wow-factor and bakery-quality results at home. For all
who aspire to master brioche, croissant, pâte á choux,
or even cookie dough and muffin and cake batter,
Margarita Manzke, super-star baker and co-owner of
Los Angeles hotspot République, takes bakers through
her methods for perfecting texture and amplifying
flavors, one inspiring photograph and brilliant trick at
a time. With chapters dedicated to teaching each
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dough or batter and 100 recipes that put the lessons
to work, plus more than 125 helpful and inspiring
photographs, bakers will discover how to truly elevate
their baking, whether they're making Manzke's
Instagram-perfect chocolate chip cookies or her
Philippines-inflected Halo Halo Cake. Serious home
bakers will revel in the game-elevating techniques
and irresistible recipe riffs found in Baking at
République.

Clinton St. Baking Company Cookbook
Sweet Studio is a laboratory for delectable desserts,
where classically trained pastry chef Darren Purchese
produces exquisite and extravagant sweet creations.
But each of his desserts are made from component
parts such as jellies, mousses, sponges, creams and
spreads which are built up, layer upon layer, to create
the finished work of sweet art. This book is
guaranteed to bring out the inner Willy Wonka in all of
us.

The Sprinkles Baking Book
Everything in generosity is the motto of Zoe Nathan,
the big-hearted baker behind Santa Monica's favorite
neighborhood bakery and breakfast spot, Huckleberry
Bakery & Café. This irresistible cookbook collects
more than 115 recipes and more than 150 color
photographs, including how-to sequences for
mastering basics such as flaky dough and lining a
cake pan. Huckleberry's recipes span from sweet
(rustic cakes, muffins, and scones) to savory (hot
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cereals, biscuits, and quiche). True to the healthful
spirit of Los Angeles, these recipes feature wholegrain flours, sesame and flax seeds, fresh fruits and
vegetables, natural sugars, and gluten-free and vegan
options—and they always lead with deliciousness. For
bakers and all-day brunchers, Huckleberry will
become the cookbook to reach for whenever the
craving for big flavor strikes.

Reader's Digest Complete Guide to
Cookery
Perfect for chefs and home bakers alike, this
cookbook makes it easy to make puff pastry, sweet
crusts, pâte à choux, croissants, brioche, and more
from scratch! With clear instructions and helpful
diagrams, chefs will learn how the ratio of just five
ingredients—flour, butter, water, sugar, and
eggs—can be tweaked to bake a patisserie’s worth of
delectable desserts and savory treats. Delectable
recipes both savory and sweet for treats like Cheddar
Bacon Biscuits, Root Vegetable Spiral Tarts, Cherry
Cheesecake Danishes, and Salted Caramel Éclairs
give plenty of tasty spins on the basic formulas. And
with plenty of tips and tricks to up your baking game,
it’s a snap to riff on the recipes and invent your own
incredible pastries. Table of Contents Biscuit Dough
Scone Dough Pie Dough Shortcrust Dough Sweetcrust
Dough Pâte à Choux Dough Brioche Dough Puff Pastry
Dough Rough Puff Pastry Dough Croissant Dough
Danish Dough Phyllo Dough

Dappled
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Celebrating a year in desserts, BAKED’s beloved duo
Matt Lewis and Renato Poliafito offer cookies,
puddings, whoopie pies, cakes, brownies, and more to
commemorate holidays both expected and
unexpected. Rum-infused Hair of the Dog Cake for
New Year’s Day and Peanut Butter Sheet Cake for
Texas Independence Day join Praline Ice Cream Cake
for Mardi Gras, Chocolate Pop Tarts for Halloween,
and 12 Days of Cookies for Christmastime. With 65
gorgeous photographs and 75 unique recipes, you’ll
have everything you need to create a wide range of
sweet treats for quirky festivities and traditional
holidays all year round.

Leslie Mackie's Macrina Bakery & Cafe
Cookbook
This book proposes, from a cross-disciplinary
perspective, an original reading of current work on
residential choice and the decisions associated with it.
Geographers, social-psychologists, economists,
sociologists, neurologists and linguists have worked
together in the context of collective research into
evaluation, choice and decision-making in the use of
urban and periurban spaces. A synthetic outlook has
been constructed from these complimentary scientific
references. The book, which is designed as a
handbook, also provides the opportunity to set out
the different approaches to deal with the models
which have been developed in this field.

Secret Recipes from the World Famous
New York Bakery
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Everyone wants to know: How does Dominique do it?
Dominique Ansel is the creator of the Cronut pastry,
the croissant-doughnut hybrid that has taken the
world by storm. But he's no one-hit wonder.
Classically trained in Paris, leader of a three-Michelinstarred pastry kitchen in New York and now the
proprietor of New York's highest-rated bakery,
Dominique has become a modern-day Willy Wonka:
the creator of wildly innovative, extraordinarily
delicious and unbelievably popular desserts.
Presented here are some of Dominique's most
coveted recipes, organised by skill level and catering
to both amateur and professional bakers. Beginners
can conquer the Chocolate Pecan Cookies with the
molten chocolate centre; more experienced bakers
will learn the secrets to the exquisite caramelised
crust of this Cannele de Bordeaux; and the most
adventurous will tackle The At-Home Cronut. In this,
his first cookbook, Dominique reveals not only the
secrets to his hit desserts but he describes the stories
of inspiration behind each of them. The most
important element in any dish is not a particular
brand of chocolate or a type of salt but rather the
spark of imagination. At heart, Dominique Ansel is a
book about innovation: how a cook can transform
flour, sugar and butter into memories that last a
lifetime; and how anyone, from any field, can try to
add a little magic to their work.

Japanese Patisserie
Cheryl Wakerhauser, the award-winning chef and
owner of Pix Patisserie, brings new artistry to classic
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French desserts. With recipes like Le Royale, Amélie,
Pear Rosemary Tart, Pistachio Picnic Cake, Bûche de
Noël, Crème Brûlée Cookies and Macarons, you will be
sure to wow any guest with complex flavors and
textures that are unique to French pastry. French
dessert is a study in components, and Cheryl breaks
each recipe down, providing information on classic
techniques while imbuing each recipe with a new
twist. Her Amélie recipe, the winner of the Patis
France Chocolate Competition, combines orange
vanilla crème brûlée, glazed chocolate mousse,
caramelized hazelnuts, praline crisp and orange
liqueur génoise. Cheryl trained with MOF Philippe
URRACA, a prestigious patisserie located in southern
France. She has been featured in World of Fine Wine,
Delta Sky magazine, Thrillist Portland, Food Network
Magazine, The Wall Street Journal, USA Today and
Bon Appétit. This book will have 41 recipes and 80
photos.

Atelier Crenn
A Food Network Cupcake Wars winner shares her
scrumptious recipes in a new cookbook that has
vegans and omnivores alike clamoring for more.
When Sticky Fingers Sweets & Eats opened in 2002, it
instantly became one of the most popular bakeries in
D.C.-a bakery that just happens to be vegan. Soon,
Sticky Fingers was voted D.C.'s best bakery by The
Washington City Paper, and chef Doron Petersan
found herself beating out traditional bakers on the
Food Network's Cupcake Wars. Sticky Fingers' Sweets
is packed with one hundred of her beloved recipesPage 23/28
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from indulgent snacks like Fudgetastic Brownies and
Oatmeal Raisin Cookies to breakfast treats like Pecan
Spice Coffee Cake and Cranberry Ginger Scones, and
from celebratory desserts like Chocolate Seltzer Cake
and Red Velvet Cupcakes to Sticky Fingers' most
popular sweets- Little Devils, Cowvins, and Sticky
Buns. Petersan also includes "love bite" nutritional
tips and valuable tricks-of-the- trade techniques that
every home baker will appreciate. The number of
people embracing a vegan lifestyle continues to grow.
Like Erin McKenna's BabyCakes and Isa Chandra
Moskowitz's bestselling cookbooks, Sticky Fingers'
Sweets and Petersan's delectable-and secretly
healthy-recipes will be greeted enthusiastically by
anyone and everyone who loves to bake.

Elizabeth Falkner's Demolition Desserts
Consider the strawberry: its familiar flavor and
texture; its fresh, sweet smell. Now imagine the same
fruit distilled and carbonated for a refreshing soda,
slow-roasted for a reinvented strawberry shortcake,
made into a creamy strawberry ice cream and a
chewy strawberry leather, and combined with coconut
cream and crisp chocolate pastry. Alone, each dessert
is a taste of paradise, but together this “fourplay,” or
tasting, created by Johnny Iuzzini, superstar pastry
chef of the celebrated four-star restaurant Jean
Georges in New York, is a sophisticated explosion of a
familiar flavor that begins with the taste of strawberry
rich on your tongue and ends with an effervescent
tingle in your nose. Far from the conventional slice of
cake at the end of a meal, Johnny’s seasonal
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creations—four mini desserts in a quartet of
complementary flavors and textures—are a culinary
adventure. In Dessert FourPlay, he shares his secrets
and inspirations, delivering standout recipes for
incredible desserts that can be served alone or
combined into his signature fourplay groupings,
creating the perfect sweet finale for any meal. With
the home cook in mind, Johnny offers tips on
simplifying professional recipes and provides basic
recipes for transcendent cakes, cookies, tuiles, ice
creams, sorbets, granités, and more. These building
blocks can be used to create magnificent multifaceted
desserts, or they can be perfect desserts by
themselves. Some recipes have surprising versatility:
the shiny smooth chocolate glaze Johnny uses to ice
cakes doubles as the ultimate hot fudge sauce; a
lemony madeleine batter becomes a layer in a cake.
Iuzzini pairs cool with hot, crispy with creamy, sweet
with spicy, and the expected—chocolate,
strawberries, and cinnamon—with the
unexpected—chiles, beets, and chocolatey puffs. The
result: desserts that refresh, inspire, and satisfy
beyond expectations. Dessert FourPlay invigorates all
the senses and inspires home cooks to create
innovative desserts of their own.

Sticky Fingers' Sweets
How do you catch lightning in a measuring cup?
Dominique Ansel is the creator of the Cronut™, the
croissant-doughnut hybrid that has taken the world by
storm. But he’s no one-hit wonder. Classically trained
in Paris, responsible for a four-star kitchen in New
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York, and now the proprietor of New York’s highest
rated bakery, Ansel has become a modern-day Willy
Wonka: the creator of wildly creative, extraordinarily
delicious, and unbelievably popular desserts. Now, in
his hotly anticipated debut cookbook, Ansel shares
the secret to transforming the most humble
ingredients into the most extraordinary, tempting,
and satisfying pastries imaginable. Dominique Ansel:
The Secret Recipes reveals the stories and recipes
behind his most sought-after creations and teaches
lovers of dessert everywhere how to make magic in
their own kitchens.

Dessert FourPlay
A must-have baking bible from the James Beard
award–winning baker and owner of the beloved Flour
bakeries in Boston. James Beard award–winning baker
Joanne Chang is best known around the country for
her eight acclaimed Flour bakeries in Boston. Chang
has published two books based on the offerings at
Flour, such as her famous sticky buns, but Pastry Love
is her most personal and comprehensive book yet. It
includes 125 dessert recipes for many things she
could never serve in the setting of a bakery—for
example, items that are best served warm or with
whipped cream on top. Nothing makes Chang happier
than baking and sharing treats with others, and that
passion comes through in every recipe, such as
Strawberry Slab Pie, Mocha Chip Cookies, and Malted
Chocolate Cake. The recipes start off easy such as
Lemon Sugar Cookies and build up to showstoppers
like Passion Fruit Crepe Cake. The book also includes
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master lessons and essential techniques for making
pastry cream, lemon curd, puff pastry, and more, all
of which make this book a must-have for beginners
and expert home bakers alike. *One of Food & Wine’s
Essential New Cookbooks for Fall* *One of Food52’s
Best Cookbooks of Fall 2019* *One of Bon Appetit’s
Fall Books We’ve Been Waiting All Summer For*
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