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Damn Delicious Penguin
"The creators of the popular website The Modern Proper show
home cooks how to reinvent what proper means and be smarter
with their time in the kitchen to create dinner that everyone will
love."--Provided by publisher.
Dip Into Something Different Hachette UK
From the acclaimed team behind Manhattan's three-Michelin-
starred Elven Madison Park restaurant comes this deluxe
cookbook showcasing the foods, ingredients, and culinary history
of New York. After landing rave reviews for their transformation
of Eleven Madison Park from a French brasserie into a fine dining
restaurant, chef Daniel Humm and general manager Will Guidara
decided to refashion their Manhattan restaurant into a showcase
for New York’s food artisans. Instead of looking abroad for
inspiration, Humm and Guidara headed to their own backyards,
exploring more than fifty farms in the greater New York area and
diving into the city’s rich culinary heritage as a cultural melting
pot. In I Love New York, Humm and Guidara present an in-depth
look at the region’s centuries-old farming traditions along with
nearly 150 recipes that highlight its outstanding ingredients—from
apples, celery root, and foie gras to nettles, pork, scallops, and
venison. Included among these dishes designed explicitly for the
home cook are reinterpretations of New York classics, like Oyster
Pan Roast, Manhattan Clam Chowder, and the Bloody Mary.
Lushly illustrated with photographs of the area’s dramatic
landscapes and the farmers who tend the land, this unique ode
introduces the concept of New York regional cuisine as it
celebrates the bounty of this exceptional state.
A Taste of South Africa with the Kosher
Butcher’s Wife Penguin Random House South
Africa
Dessert for Two takes well-loved desserts and
scales them down to make only two servings! Who
doesn't love towering three-layer cakes with
mounds of fluffy buttercream? Who can resist
four dozen cookies fresh from the oven?

Wouldn't you love to stick your spoon into a big
bowl of banana pudding? But what about the
leftovers? Dessert recipes typically serve eight
to ten people. Finding the willpower to resist
extra slices of cake can be difficult; the
battle between leftover cookies and a healthy
breakfast is over before it starts. Until now.
Dessert for Two takes well-loved desserts and
scales them down to make only two servings.
Cakes are baked in small pans and ramekins. Pies
are baked in small pie pans or muffin cups.
Cookie recipes are scaled down to make 1 dozen
or fewer. Your favorite bars—brownies, blondies,
and marshmallow–rice cereal treats—are baked in
a loaf pan, which easily serves two when cut
across the middle. Newly married couples and
empty-nesters will be particularly enthralled
with this miniature dessert guide. To everyone
who lives alone: now you can have your own
personal-sized cake and eat it, too.
The Well Plated Cookbook Favorite Recipes Press (FRP)
"Andie Pilot takes readers on a photographic tour of her favorite
recipes--some just like her grandmother made and some modern takes on
Swiss classics. With dishes for every time of day, both sweet and savory,
the book includes recipes for every chef from Birchermüesli to fondue,
Capuns to Rüeblitorte, Andie Pilot makes Swiss cooking easy--and
illuminates many of Swiss cuisine's curiosities."--back cover.
Sprinklebakes Penguin
IACP AWARD WINNER ‧ The expert baker and bestselling author
behind the Magnolia Network original series Zo� Bakes explores her
favorite dessert—cakes!—with more than 85 recipes to create flavorful
and beautiful layers, loafs, Bundts, and more. “Zo�’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 Zo� Bakes Cakes, bestselling author
and expert baker Zo� Fran�ois 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 Zo�’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, Zo� shows you how to celebrate any occasion, big or
small, with delicious homemade cake.
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Fondue National Geographic Books
With five hungry kids, a husband in the NFL, and her own
insatiable appetite, Christy Denney has plenty of mouths to feed.
Good thing she's created a full playbook of recipes that are
guaranteed to get any crowd cheering. And now she's sharing it
with you! From breakfast to dinner to dessert--and all the snacks
and munchies--in between, you're sure to find something for
everyone, like Jelly Roll Pancakes, Buffalo Chicken Pizza, Sweet
and Sour Meatballs, One Hour Rolls, Cookie Crusted Chocolate
Chip Cake. And, of course, Christy's famous Peanut Butter
"Cheese Ball." This book is filled with family-friendly favorites
from her popular blog and exclusive new recipes that will make
your mouth water. The perfect cookbook for busy moms looking
for simple, delicious, and easy dishes the whole family will love!
Top Secret Recipes Step-by-Step Reaktion Books
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 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.
The Modern Proper Harper Collins
From Mongolian Hot Pot to Chocolate Fondue, this cookbook
goes beyond the traditional bread-and-cheese routine to feature
80 recipes with fresh flavors from around the world. Full color.
Heirloom Kitchen Clarkson Potter
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.
Adobo Road Cookbook Ten Speed Press
Fondue is back, bigger and better than ever, popping up in kitchens
everywhere! Rick Rodgers presents more than fifty sensational recipes that
combine the newest tastes with traditional favorites, creating versatile and
mouth-watering fondues that will thrill fondue lovers. Rediscover the
pleasure of cooking food at the table with your friends and family as
contemporary flavors and ingredients -- roast garlic, fresh ginger, sun-dried
tomatoes, balsamic vinegar, and espresso-are stirred into today's fondue pot.
This is great food that is simple to make and perfect for entertaining. If you
love the classic cheese version, try dipping cooked shrimp or artichoke hearts
into Italian Fontina and Porcini Fondue; or vegetables and apples into
Gorgonzola, Port, and Walnut Fondue. Dunk focaccia or Italian salami into
Sun-Dried Tomato Pizza Fondue, bite-sized cubes of bread or even chicken
breast into Classic Swiss Fondue, made with three cheeses for a deliciously
authentic masterpiece. Meat lovers will go for Fondue Bourguignonne, where
chunks of table-fried meats (or poultry or fish) are dipped into a variety of
quick-to-make sauces. Serve boneless leg of lamb with Balsamic Vinegar-
Mint Sauce or turkey breast with Cranberry-Lime Mayonnaise. Many Asian

cuisines have their own versions of fondue that are popular choices for
communal meals. Known as hot pots, they're an exotic mix of ingredients in a
special savory stock. Try the famous Japanese version, Shabu-Shabu, with
paper-thin slices of beef and a sesame dipping sauce, or the Classic Chrysan
themum Hot Pot, composed of a variety of meats and fish to be dipped in a
soy-sherry sauce. For the confirmed dessert fanatic, nothing will please the
palate more than sweet and rich tastes from your fondue pot. The choices are
intoxicating-fresh strawberries, pineapples, and cherries, and chunks of pound
cake can be swirled into Classic Chocolate Fondue. A sinful concoction of
peanut butter and milk chocolate is made to be savored with bananas or
brownies. And who can resist dipping a cookie or two in Venetian Espresso
Fondue? Intense in taste and flavors, innovative in form and preparation,
fondue is the way we want to eat today.
Top Secret Restaurant Recipes Tuttle Publishing
NEW YORK TIMES BESTSELLER ‧ 70 quick-fix weeknight
dinners and 30 luscious weekend recipes that make every day taste
extra special, no matter how much time you have to spend in the
kitchen—from the beloved bestselling author of Once Upon a Chef.
“Jennifer’s recipes are healthy, approachable, and creative. I
literally want to make everything from this cookbook!”—Gina
Homolka, author of The Skinnytaste Cookbook Jennifer Segal, author
of the blog and bestselling cookbook Once Upon a Chef, is known for
her foolproof, updated spins on everyday classics. Meticulously tested
and crafted with an eye toward both flavor and practicality, Jenn’s
recipes hone in on exactly what you feel like making. Here she devotes
whole chapters to fan favorites, from Marvelous Meatballs to Chicken
Winners, and Breakfast for Dinner to Family Feasts. Whether you
decide on sticky-sweet Barbecued Soy and Ginger Chicken Thighs; an
enlightened and healthy-ish take on Turkey, Spinach & Cheese
Meatballs; Chorizo-Style Burgers; or Brownie Pudding that comes
together in under thirty minutes, Jenn has you covered.
My New Roots W. W. Norton & Company
Set against the stark backdrop of the Icelandic winter, an elusive, enigmatic
fox leads a hunter on a transformative quest. At the edge of the hunter's
territory, a naturalist struggles to build a life for his charge, a young woman
with Down syndrome whom he had rescued from a shipwreck years before.
By the end of Sjón's slender, spellbinding fable of a novel, none of their lives
will be the same. Winner of the 2005 Nordic Council Literature Prize—the
Nordic world's highest literary honor—The Blue Fox is part mystery, part
fairy tale, and the perfect introduction to a mind-bending, world-class literary
talent.
Swirl, Sip & Savor Clarkson Potter
Authored by the daughter of the founder of New Orleans' famous
French Quarter Central Grocery, originator of world renowned
muffuletta sandwich. Contains five color groups of recipes; each group
arranged alphabetically by title from "A to Z". Includes Sicilian Style
cooking of various personalities. Recipes from other areas of Italy
passed down from her great, great, grandmother, Royal Place Chef.
Creole, American & Spanish dishes prepared her family's way. Plus,
original dishes with easy to follow directions; inspired by different
cooking styles & varied foods she has experienced in Europe & New
Orleans.
Helvetic Kitchen Simon and Schuster
Create a perfect night out by gathering friends and family around a pot
of warm melted cheese, chocolate or a cooking style eager to add flavor
to your favorite dipper. The Melting Pot dares you to Dip Into
Something Different with this collection of recipes from our fondue to
yours.
The Food Lab: Better Home Cooking Through Science Time Inc. Books
Enjoy 300 easy and delicious fondue recipes perfect for any meal of the day
with The Everything Fondue Cookbook. Now you can-do fondue right in the
comfort of your home with these 300 decadent and delicious fondue recipes.
The Everything Fondue Cookbook offers countless meals for every occasion.
Including tips and tricks for how to pick the right pot to choosing the perfect
cheese for your meal, this book has everything you’ve ever wanted to know
about creating the perfect fondue for any time of the day. This exceptional
cookbook offers instruction on preparing: -Starters, such as Sesame Beef
Appetizer -Lunch and dinner fondues, such as Breaded Red Snapper
-Desserts, such as Creamy Caramel Fondue -Breakfast fondues, such as Ham
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and Cheese Fondue -Healthy choices, such as Dieter’s Fondue
Sally's Baking Addiction Harper Collins
From dal to samosas, paneer to vindaloo, dosa to naan, Indian food is diverse
and wide-ranging—unsurprising when you consider India’s incredible
range of climates, languages, religions, tribes, and customs. Its cuisine differs
from north to south, yet what is it that makes Indian food recognizably
Indian, and how did it get that way? To answer those questions, Colleen
Taylor Sen examines the diet of the Indian subcontinent for thousands of
years, describing the country’s cuisine in the context of its religious, moral,
social, and philosophical development. Exploring the ancient indigenous
plants such as lentils, eggplants, and peppers that are central to the Indian
diet, Sen depicts the country’s agricultural bounty and the fascination it has
long held for foreign visitors. She illuminates how India’s place at the
center of a vast network of land and sea trade routes led it to become a
conduit for plants, dishes, and cooking techniques to and from the rest of the
world. She shows the influence of the British and Portuguese during the
colonial period, and she addresses India’s dietary prescriptions and
proscriptions, the origins of vegetarianism, its culinary borrowings and
innovations, and the links between diet, health, and medicine. She also offers
a taste of Indian cooking itself—especially its use of spices, from chili pepper,
cardamom, and cumin to turmeric, ginger, and coriander—and outlines how
the country’s cuisine varies throughout its many regions. Lavishly
illustrated with one hundred images, Feasts and Fasts is a mouthwatering
tour of Indian food full of fascinating anecdotes and delicious recipes that will
have readers devouring its pages.
Joy the Baker Cookbook Simon and Schuster
The #1 Bestselling Top Secret Recipes Series—With More Than 4 Million
Books Sold! A full-color cookbook from America's Clone Recipe King For
more than twenty-five years, Todd Wilbur has been obsessed with recreating
America's most iconic brand-name foods at home. In his first cookbook with
color photos, the New York Times bestselling author brings you 125 new
clone recipes: 75 first-time hacks and 50 overhauled all-time favorites. Each
recipe comes with easy-to-follow step-by-step photos so that even novice
cooks can perfectly recreate their favorite famous foods with everyday
ingredients. And your homemade versions cost just a fraction of what the
restaurants charge! The result of years of careful research, trial-and-error,
and a little creative reverse-engineering, Top Secret Recipes� Step-by-Step
hacks: ‧ KFC� Original Recipe� Fried Chicken and Cole Slaw ‧
Cinnabon� Classic Cinnamon Roll ‧ IKEA� Swedish Meatballs ‧
Pinkberry� Original Frozen Yogurt ‧ Raising Cane's� Chicken Fingers
and Sauce ‧ Arby's� Curly Fries ‧ Lofthouse� Frosted Cookies ‧
Wendy's� Chili ‧ Panera Bread� Fuji Apple Chicken Salad ‧
Starbucks� Cake Pops ‧ Cafe Rio� Sweet Pork Barbacoa ‧
McDonald's� McRib� Sandwich ‧ The Melting Pot� Cheddar Cheese
Fondue ‧ P.F. Chang's� Chicken Lettuce Wraps ‧ The Cheesecake
Factory� Stuffed Mushrooms ‧ Ben & Jerry's� Chocolate Chip Cookie
Dough Ice Cream ‧ Chick-fil-A� Chicken Sandwich ‧ Chili's� Baby
Back Ribs ‧ Chipotle Mexican Grill� Adobo-Marinated Grilled Chicken
& Steak ‧ Cracker Barrel� Hash Brown Casserole ‧ Mrs. Fields�
Chocolate Chip Cookies ‧ Ruth's Chris Steakhouse� Sweet Potato
Casserole And over 100 more delicious dishes, from snacks and appetizers to
entrees and desserts!
I Love New York Bergli
#1 bestselling Top Secret Recipes series! With more than 1.5
million Top Secret Recipes books sold, Todd Wilbur is the
reigning master of professional-quality clones of America’s best-
loved, brand-name foods. In Even More Top Secret Recipes,
Wilbur shares the secrets to making your own delicious versions
of: ‧ McDonald’s � French Fries ‧ KFC � Extra
Crispy�Chicken ‧ Wendy’s � Spicy Chicken Fillet Sandwich
‧ Drake’s � Devil Dogs � ‧ Taco Bell � Burrito Supreme
� ‧ Boston Market� Meatloaf ‧ And many more! With a
dash of humor, a tantalizing spoonful of food facts and trivia, and
a hearty sprinkling of culinary curiosity, Even More Top Secret
Recipes gives you the blueprints for reproducing the brand-name
foods you love.
Zo� Bakes Cakes The Countryman Press
Over 1 Million Copies Sold A New York Times Bestseller Winner of the
James Beard Award for General Cooking and the IACP Cookbook of the
Year Award "The one book you must have, no matter what you’re

planning to cook or where your skill level falls."—New York Times Book
Review Ever wondered how to pan-fry a steak with a charred crust and an
interior that's perfectly medium-rare from edge to edge when you cut into it?
How to make homemade mac 'n' cheese that is as satisfyingly gooey and
velvety-smooth as the blue box stuff, but far tastier? How to roast a succulent,
moist turkey (forget about brining!)—and use a foolproof method that works
every time? As Serious Eats's culinary nerd-in-residence, J. Kenji López-Alt
has pondered all these questions and more. In The Food Lab, Kenji focuses
on the science behind beloved American dishes, delving into the interactions
between heat, energy, and molecules that create great food. Kenji shows that
often, conventional methods don’t work that well, and home cooks can
achieve far better results using new—but simple—techniques. In hundreds of
easy-to-make recipes with over 1,000 full-color images, you will find out how
to make foolproof Hollandaise sauce in just two minutes, how to transform
one simple tomato sauce into a half dozen dishes, how to make the crispiest,
creamiest potato casserole ever conceived, and much more.
The Blue Fox Sterling Epicure
#1 bestselling Top Secret Recipes series with more than 4 million books sold!
Every year, Americans spend billions of dollars gobbling up meals at full-
service restaurant chains, inspiring Todd Wilbur to change his focus from
cracking the recipes for convenience store foods to cloning the popular dishes
served at these sit-down stand-bys. Wilbur's knock-offs, absolutely
indiscernible from the originals, are selected from national and regional
chains, many drawn from a list of the top ten full-service restaurant chains,
including Houlihan's, Red Lobster, and Pizza Hut. Also included in this
savory cookbook is a special section devoted to dishes from hot theme
restaurants such as Hard Rock Cafe, Planet Hollywood, and Dive! Recipes
include: Applebee's Quesadillas; Denny's Moons Over My Hammy;
Bennigan's Cookie Mountain Sundae; The Olive Garden Toscana Soup;
The Cheesecake Factory Bruschetta; T.G.I.Friday's Nine-Layer Dip; Pizza
Hut Original Stuffed Crust Pizza; Chi-Chi's Nachos Grande, and many
more!
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