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I can't wait to cook my way through this amazing new book, Ina Garten writes in the foreword
to this cookbook of more than 400 recipes and variations from Julia Turshen, writer, go-to
recipe developer, co-author for best-selling cookbooks such as Gwyneth Paltrow's It's All
Good, Mario Batali's Spain...on the Road Again, and Dana Cowin's Mastering My Mistakes in
the Kitchen. The process of truly great home cooking is demystified via more than a hundred
lessons called out as "small victories" in the funny, encouraging headnotes; these are lessons
learned by Julia through a lifetime of cooking thousands of meals. This beautifully curated,
deeply personal collection of what Chef April Bloomfield calls "simple, achievable recipes"
emphasizes bold-flavored, honest food for breakfast, lunch, dinner, and dessert. More than
160 mouth-watering photographs from acclaimed photographers Gentl + Hyers provide
beautiful instruction and inspiration elevate this entertaining and essential kitchen resource for
both beginners and accomplished home cooks.
New from the bestselling author of My Bread: A clear, illustrated guide to making sourdough
and the Italian-inspired café dishes from one of Manhattan’s best bakeries. Founded in 1994,
Sullivan Street Bakery is renowned for its outstanding bread, which graces the tables of New
York’s most celebrated restaurants. The bread at Sullivan Street Bakery, crackling brown on
the outside and light and aromatic on the inside, is inspired by the dark, crusty loaves that
James Beard Award–winning baker Jim Lahey discovered in Rome. Jim builds on the
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revolutionary no-knead recipe he developed for his first book, My Bread, to outline his no-fuss
system for making sourdough at home. Applying his Italian-inspired method to his repertoire of
pizzas, pastries, egg dishes, and café classics, The Sullivan Street Bakery Cookbook delivers
the flavors of a bakery Ruth Reichl once called “a church of bread.”
A charming collection of updated recipes for both classic and forgotten cakes, from a timeless
yellow birthday cake with chocolate buttercream frosting, to the new holiday standard,
Gingerbread Icebox Cake with Mascarpone Mousse, written by a master baker and coauthor of
Rustic Fruit Desserts. Make every occasion—the annual bake sale, a birthday party, or even a
simple Sunday supper—a celebration with this charming collection of more than 50 remastered
classics. Each recipe in Vintage Cakes is a confectionary stroll down memory lane. After sifting
through her treasure trove of cookbooks and recipe cards, master baker and author Julie
Richardson selected the most inventive, surprising, and just plain delicious cakes she could
find. The result is a delightful and delectable time capsule of American baking, with recipes
spanning a century. With precise and careful guidance, Richardson guides home
bakers—whether total beginners or seasoned cooks—toward picture-perfect meringues, extracreamy frostings, and lighter-than-air chiffons. A few of the dreamy cakes that await: a
chocolatey Texas Sheet Cake as large and abundant as its namesake state, the boozy Not for
Children Gingerbread Bundt cake, and the sublime Lovelight Chocolate Chiffon Cake with
Chocolate Whipped Cream. With recipes to make Betty Crocker proud, these nostalgic and
foolproof sweets rekindle our love affair with cakes.
A lot has changed since Towpath first rolled up its shutters 10 years ago on the Regent’s
Canal in Hackney and everything but the toasted cheese sandwich was cooked from home
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across the bridge. And a lot hasn’t. It is still as much a social experiment as a unique and
beloved eatery. What happens when seasonality means you close every year in November,
because England’s cold, dark winters are simply inhospitable to hospitality from a little perch
beside a shallow, manmade waterway that snakes through East London? What if you don’t
offer takeaway coffees in the hopes that people will decide to stay awhile and watch the coots
skittering across the water? If you don’t have a phone or a website, because you’d rather
people just show up like (hungry) kids at a playground? Towpath is a collection of recipes,
stories and photographs capturing the vibrant cafe’s food, community and place throughout
the arc of its season – beginning just before the first breath of spring, through the dog days of
summer and culminating – with fireworks! – before its painted shutters are rolled down again
for winter.
The only comprehensive collection of German recipes - from authentic traditional dishes to
contemporary cuisine Germany is made up of a series of distinct regional culinary cultures.
From Hamburg on the north coast to Munich in the Alpine south, and from Frankfurt in the west
to Berlin in the east, Germany's cities and farmland yield a remarkable variety of ingredients
and influences. This authoritative book showcases this diversity, with 500 recipes including
both beloved traditional cuisine and contemporary dishes representing the new direction of
German cooking - from snacks to desserts, meat, poultry, and fish, to potatoes, dumplings, and
noodles. An introduction showcasing the culinary cultural history of the country introduces the
origins of the classic recipes. These recipes have been tested for accuracy in a home kitchen,
making them fully accessible to a wide range of cooking abilities. Icons indicate everything
from vegetarian, gluten-, and dairy-free options to recipes with five ingredients or fewer and
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simple one-pot dishes. The German Cookbook is the latest in Phaidon's bestselling series of
authoritative cookbooks on global cuisines.
Made in Germany. Naturally, we cook Italian pasta, French Ratatouille and Chinese Wokdishes. But what about Granny’s good, old fashioned Sauerbraten? Or aunt Greta’s
Schweinshaxe, Mom’s Sauerkraut and Grandpa’s beloved Rinderroulade? Surprise your
family and friends with these traditional German recipes beyond exotic cuisine like Sushi. This
eBook is written in English – so you can take our delicious recipes and literally carry them out
into the world. Made in Germany. Wir kochen wie selbstverständlich italienische Pasta,
französisches Ratatouille und chinesische Wok-Rezepte. Was aber ist mit Omas gutem, alten
Sauerbraten? Tante Gretas Schweinshaxe, Mamas Sauerkraut und Opas geliebten
Rinderrouladen? Mit diesen traditionellen, deutschen Rezepten überrascht man nicht nur die
Verwandtschaft sondern auch seine Freunde jenseits von Sushi. Und mit unserer BuchVersion in englischer Sprache können Sie nun diese tollen Gerichte buchstäblich auch in die
Welt hinaustragen!
Much more than sausage and sauerkraut, German Cooking combines traditional recipes with
lighter dishes that reflect the contemporary German lifestyle. From soups and salads to
entrees and desserts, this book is packed with more than 200 easy-to-follow
recipes—accompanied by intriguing details about the historical and cultural origins of the
dishes. You’ll find classic favorites such as Wiener Schnitzel and Black Forest Cherry Cake,
as well as modern innovations like Quick Marinated Beef and Chilled Peach & Pear Soup, in
this collection of authentic German recipes adapted for the American kitchen.
Here are the best German cakes and pastries, strudels and tarts, the classics and the tastiest
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new creations of German cooking. In this extensively revised English edition of the original
'German Baking Today', you will find recipes for every day and for special occasions. To make
the baking even easier, the detailed instructions are accompanies by numerous descriptive
and step-by-step photographs. And of course: Every recipe has been tested in the famous Dr.
Oetker test kitchen. This will ensure success for the inexperienced baker and praise for the
ambitious, whether you choose to make the recipe for mole cake ("Maulwurftorte'), Black
Forest Gateau, sunflower seed rolls, Christmas pastries or any other baked delicacy.

Now in a celebratory fiftieth anniversary edition, The German Cookbook is the
definitive authority on German cuisine, from delicious soups and entrees to
breads, desserts, and the greatest baking specialties in the world. In addition to
easy-to-follow recipes, renowned food writer Mimi Sheraton also includes
recommendations for restaurants at home and abroad, as well as tips on ordering
traditional fare. Historically, German influence on the American diet, from
hamburgers and frankfurters to jelly doughnuts and cakes, has been enormous.
But, as the author writes in a brand-new Preface, “Americans have begun to
realize that Austrian and German cooks have long been adept at preparing foods
that are newly fashionable here, whether for reasons of health, seasonality,
economy or just pure pleasure.” Many standards foreshadowed the precepts of
new cooking, such as pickling, and combining sweet with savory. Alongside old
Bavarian favorites, The German Cookbook includes recipes for nose-to-tail pork,
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wild game, and organ meats; hearty root vegetables and the entire cabbage
family; main-course soups and one-pot meals; whole-grain country breads and
luscious chocolate confections; and lesser-known dishes worthy of rediscovery,
particularly the elegant seafood of Hamburg. Since Mimi Sheraton first began her
research more than fifty years ago, she has traveled extensively throughout
Germany, returning with one authentic recipe after another to test in her own
kitchen. Today, The German Cookbook is a classic in its field, a testament to a
lifetime of spectacular meals and gustatory dedication. So Prosit and gut essen:
cheers and good eating!
From nationally recognized Jewish brand Wise Sons, the cookbook Eat
Something features over 60 recipes for salads, soups, baked goods, holiday
dishes, and more. This long-awaited cookbook (the first one for Wise Sons!) is
packed with homey recipes and relatable humor; it is as much a delicious,
lighthearted, and nostalgic cookbook as it is a lively celebration of Jewish culture.
Stemming from the thesis that Jews eat by occasion, the book is organized into
19 different events and celebrations chronicling a Jewish life in food, including:
bris, Shabbat, Passover and other high holidays, first meal home from college, Jdating, wedding, and more. • Both a Jewish humor book and a cookbook •
Recipes are drawn from the menus of their beloved Bay Area restaurants, as well
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as all the occasions when Jews gather around the table. • Includes short essays,
illustrations, memorabilia, and stylish plated food photography. Wise Sons is a
nationally recognized deli and Jewish food brand with a unique Bay Area
ethos—inspired by the past but entirely contemporary, they make traditional
Jewish foods California-style with great ingredients. Recipes include Braided
Challah, Big Macher Burger, Wise Sons' Brisket, Carrot Tzimmes, and Morning
After Matzoquiles, while essays include Confessions of a First-Time Seder Host,
So, You Didn't Marry a Jew, and Iconic Chinese Restaurants, As Chosen by the
Chosen People. • Great for those who enjoyed Zahav: A World of Israeli Cooking
by Michael Solomonov, The 100 Most Jewish Foods: A Highly Debatable List by
Alana Newhouse, and Russ & Daughters: Reflections and Recipes from the
House That Herring Built by Mark Russ Federman • A must for anyone looking to
expand their knowledge of Jewish cuisine and culture
In this book you can find a big variety of recipes for the Christmas holidays,
assorted cookies, breads, sweets, candies and alcoholic beverages. All Recipes
were handed down from my grandmother, which are easy to prepare. Everything
is explained, step by step, with hints and tips so it does not matter if you are a
beginner or a pro.This book offers you a brief look into the "Cookies History" and
explains the traditional German Christmas and how it is still celebrated to this day
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by so many Germans.
This book goes beyond the sauerkraut and knackwurst stereotype to unveil the
often overlooked diversity of German cuisine. 170 regional recipes range from
classic dishes, such as spaetzle with cheese and sauerbraten to forgotten
delicacies like Westfalian pumpernickel pudding. Numerous profiles, anecdotes,
and food lore complete the book.
“Paints a picture of a German cuisine that most of us had no idea existed: vibrant
salads, light fish dishes, addictive vegetable sides . . .” —Epicurious One of The
Washington Post’s “10 Best Cookbooks of 2015” Bright flavors. Fresh and
healthful. These are not words we typically associate with German cuisine. But
this beautifully packaged cookbook is not quite traditional. Featuring 100 recipes
for familiar food re-envisioned to reflect the way we eat now, New German
Cooking celebrates fresh vegetables, grains, herbs, and spices as obsessively as
it does pork, pretzels, and beer. Chefs Jeremy and Jessica Nolen share recipes
from their family table, inspired by their travels in Germany. Slow-braised meats,
homemade pickles and preserves, hand-cut noodles, and vegetables every
which way—the recipes in New German Cooking are entirely true to their roots,
yet utterly unique. More than 40 full-color photographs and creative recipes for
every meal occasion will satisfy food lovers far and wide. “New German Cooking
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ain’t yer oma’s cookbook. It’s better. With imagination and finesse, Jeremy and
Jessica Nolen update classics and lighten, brighten, and most of all modernize
German cooking, that most misunderstood of cuisines.” —Hank Shaw, James
Beard Award–winning author “This inspiring read includes a mouthwatering
combination of the familiar (Bavarian pretzels, beer cheese soup, bratwurst, and
apple strudel) with modern riffs such as green asparagus and aged-gouda dip;
roasted parsnip salad with hazelnuts and blue cheese; and a simple chicken
braised in riesling with onion, leeks, garlic, and green grapes . . . [a] terrific
update on an often-overlooked cuisine.” —Publishers Weekly
A collection of German pastry recipes.
100 classic British bakes and their history - with recipes and photography by the
inimitable Regula Ysewijn, award-winning author, Anglophile, photographer and
food stylist.
The French Culinary Institute’s international bread-baking course, created in
1997, is taught by some of today’s greatest artisanal bread bakers and regarded
as one of the top programs in the world. The Fundamental Techniques of Classic
Bread Baking follows the outline of the FCI’s complete 12-week bread-making
course. Serving not only as a reference in the classroom, but also as a guide for
professionals, amateur chefs, and home cooks who desire total immersion in the
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art of bread baking, this book instructs readers on French, Italian, German,
Middle European, and gluten-free breads. Encyclopedic in scope and format, it is
sure to become an essential item in every home cook’s library. Praise for
Fundamental Techniques of Classic Bread Baking: “The only bread-baking book
you’ll ever knead.”—Justin Chapple, Food & Wine !--?xml:namespace prefix = o
ns = "urn:schemas-microsoft-com:office:office" /-- “The supremely technical
bread book of the year is The Fundamental Techniques of Classic Bread Baking
by Judith Choate and the breadologists at the French Culinary Institute. . . . No
doubt one could learn much about the art of dough from cooking their way
through it. But also, holy bread porn!” —Eater.com “There are other bread books,
some very good ones. But The French Culinary Institute’s The Fundamental
Techniques of Classic Bread Baking is in a class of its own. The instructions are
clear, the photography is wonderful, and recipes for virtually every classic bread
are included. The book’s greatest virtue is its sensible organization, which
makes it perfect for the self-teacher.” —Mark H. Furstenberg, Owner of Bread
Furst “To make a perfect loaf of bread, the baker needs just five essential
ingredients: flour, water, salt, yeast—and this indispensable book!” —Iacopo Falai,
Owner of Falai, Caffe Falai, and Falai Panetteria “The Fundamental Techniques
of Classic Bread Baking is an essential reference book for every bread baker,
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from novice to seasoned professional. The rich array of information shared by the
French Culinary Institute is based on knowledge that is deeply rooted in
experience and tradition. The beautiful photos of well-made bread, with dark
crusts and irregular holes, will raise the standards of ‘good bread’ for bakers
everywhere.” —Amy Scherber, Owner of Amy’s Bread
An evocative collection of much-loved regional recipes from Germany and
surrounding countries of central Europe, including Sour Cherry Soup,
Sauerbraten, Sachertorte and Apple Strudel.
Provides German-style recipes for appetizers, soups, meats, poultry, eggs,
cheese, sauces, vegetables, rice, breads, and desserts
When Amelia Morris saw a towering, beautiful chocolate cake in Bon Appétit and
took the recipe home to recreate it for a Christmas day brunch she was hosting, it
resulted in a terrible (but tasty) mess that had to be served in an oversize bowl. It
was also a revelation. Both delicious and damaged, it seemed a physical
metaphor for the many curious and unexpected situations she's found herself in
throughout her life, from her brief career as a six-year-old wrestler to her Brady
Bunch-style family (minus the housekeeper and the familial harmony) to her illfated twenty-something job at the School of Rock in Los Angeles. As a way to
bring order to chaos and in search of a more meaningful lifestyle, she finds
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herself more and more at home in the kitchen, where she begins to learn that
even if the results of her culinary efforts fall well short of the standard set by
glossy food magazines, they can still bring satisfaction (and sustenance) to her
and her family and friends. Full of hilarious observations about food, family,
unemployment, romance, and the extremes of modern L.A., and featuring recipes
as basic as Toasted Cheerios and as advanced as gâteau de crêpes, BON
APPÉTEMPT is sure to resonate with anyone who has tried and failed, and been
all the better for it.
Classic German BakingThe Very Best Recipes for Traditional Favorites, from
Pfeffernüsse to Streuselkuchen
Advent celebrates the magical run-up to Christmas with over 100 classic German
baking recipes. The Advent season is one of the most special times of the year,
when candles twinkle, the Christmas tree is decorated, and the smells of
cinnamon, nutmeg and clove fill the kitchen. In her new cookbook Advent, Anja
Dunk shares her recipes for the very best of traditional German festive bakes.
From lightly spiced Lebkuchen, frosted cinnamon stars, jam-filled ginger hearts,
snow-capped coconut macaroons, to marzipan-filled Stollen, edible tree
decorations, lucky meringue mushrooms and a gingerbread house dripping with
candies and sugar icicles, you will find delectable spiced treats to fill your Bunter
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Teller and share with friends and family. Featuring Anja’s own linocut illustrations
and evocative photography, this is a stunning, comforting clothbound volume that
will be a family favourite for many years to come. The weeks of Advent hold all
the sweet, almost unbearable anticipation of Christmas for days on end and this
gorgeous book embraces that fairy-tale feeling within its pages.
From a bestselling memoirist, a thoughtful and provocative story of changing
identity, complex sexuality, and enduring family relationships At age 36, while
serving on a jury, author Molly Wizenberg found herself drawn to a female
attorney she hardly knew. Married to a man for nearly a decade and mother to a
toddler, Wizenberg tried to return to her life as she knew it, but something inside
her had changed irrevocably. Instead, she would discover that the trajectory of
our lives is rarely as smooth or as logical as we’d like to believe. Like many of
us, Wizenberg had long understood sexual orientation as a stable part of
ourselves: we’re “born this way.” Suddenly she realized that her story was more
complicated. Who was she, she wondered, if something at her very core could
change so radically? The Fixed Stars is a taut, electrifying memoir exploring
timely and timeless questions about desire, identity, and the limits and
possibilities of family. In honest and searing prose, Wizenberg forges a new path:
through the murk of separation and divorce, coming out to family and friends,
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learning to co-parent a young child, and realizing a new vision of love. The result
is a frank and moving story about letting go of rigid definitions and ideals that no
longer fit, and learning instead who we really are.
70 German Christmas Recipes in This Cookbook Christmas is an extremely
popular holiday in Germany, beginning with Advent four weeks before Christmas
Day. Advent calendars, St. Nicholas Day and Krampus Night are some of the
holiday rituals commonly practiced. Germany has an old fashioned Christmas
feel which lasts most of December. Christmas in Germany include such
traditional foods as Duck, Goose, Gingerbread, Stollen (the German version of
Fruitcake) and cookies. Lots and lots of cookies. If you love the tradition of
Christmas feasts and traditional foods, you will want to try all these wonderfully
delicious German Christmas recipes and not just during the holidays. Recipes
Include Almond Spritz Cookies German Sauerbraten Authentic German Potato
Salad Boiled Potatoes German Beef Rouladen German Christmas Stollen
German Sausage Stuffing German Vegetable Stuffing German Apple Stuffing
German Christmas Cookies German Plum Cake German Apple Cake German
Apple Dapple Cake German Apple Pudding Cake Zwetschekuchen (German
Plum Tart) German Lemon Cake German Marble Cake German Chocolate Chip
Pound Cake German Chocolate Cake Frosting German Chocolate Cake German
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Turkey German Pancakes German Potato Pancakes German Spaetzle
Dumplings Gurkensalat (German Cucumber Salad) German Chocolate Fudge
German Gingerbread Hearts Lebkuchen German Gingerbread Cookies
(Nuernberger Lebkuchen) Austrian Linzer Cookie Authentic Pfeffernsse
(German Iced Gingerbread Cookies) German Almond Paste Cookies German
Caraway Bread German Chocolate Fudge Krautkrapfen (Bavarian Kraut Crullers)
German Bremer Klaben Holiday Bread German gingerbread Men Cookies
German Egg Noodles German Sweet Potato Pie German Chocolate Glazed
Peaches German Chocolate Cherry Cheesecake German Butter Cookies
Almond-Filled Stollen Prime Rib With Fresh Herb Sauce German Mulled Wine
German Kraut And Keilbasa German Bratwurst Supper Slow-Cooked German
Sauerkraut Soup German Hazelnut Yule Log Cookies German Potato Dumplings
German Lentil Soup Pfannkuchen (German Filled Pancakes) Chocolate
Lebkuchen (Gingerbread Cookies) Gingerbread Men Cookies German Eggnog
German Red Cabbage German Snow Angel Cookies Pork Schnitzel With Dill
Sauce German Parmesan Baked Potatoes German Cranberry Conserve German
Sauerkraut Casserole Bavarian Pot Roast Roast Christmas Goose Zimtsterne
Pfeffernuesse Cookies German Potato Dumplings Kummelweck Rolls
Hasenpfeffer (Rabbit Stew) Potato Plum Dumplings Angel's Braid (Engelszopf)
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Christmas Gingerbread House
A “culinary guru” and author of the award-winning Around My French Table and
Baking: From My Home to Yours returns with an exciting collection of simple
desserts from French home cooks and chefs With her groundbreaking bestseller
Around My French Table, Dorie Greenspan changed the way we view French
food. Now, in Baking Chez Moi, she explores the fascinating world of French
desserts, bringing together a charmingly uncomplicated mix of contemporary
recipes, including original creations based on traditional and regional specialties,
and drawing on seasonal ingredients, market visits, and her travels throughout
the country. Like the surprisingly easy chocolate loaf cake speckled with cubes of
dark chocolate that have been melted, salted, and frozen, which she adapted
from a French chef’s recipe, or the boozy, slow-roasted pineapple, a fiveingredient cinch that she got from her hairdresser, these recipes show the French
knack for elegant simplicity. In fact, many are so radically easy that they defy our
preconceptions: crackle-topped cream puffs, which are all the rage in Paris;
custardy apple squares from Normandy; and an unbaked confection of corn
flakes, dried cherries, almonds, and coconut that nearly every French woman
knows. Whether it’s classic lemon-glazed madeleines, a silky caramel tart, or
“Les Whoopie Pies,” Dorie puts her own creative spin on each dish, guiding us
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with the friendly, reassuring directions that have won her legions of ardent fans.
James Beard Award—winner Karen DeMasco, who first came to national attention
as the pastry chef of Tom Colicchio’s Craft, Craftbar, and ’wichcraft restaurants
from 2001 to 2008, approaches the art of baking in a unique way. Building on the
savory cooking philosophy of using seasonal ingredients to create dishes with
pure flavors, Karen makes acclaimed desserts that are both simple and elegant.
Now, she shares her secrets and techniques in her first cookbook, The Craft of
Baking, designed to help home bakers think imaginatively in order to expand their
repertoires with new and fresh combinations. Using the bounty of the seasons as
inspiration and Karen’s clear instructions, both beginners and experienced
bakers will find it easy to let their creativity take the reins. Learn how to make
Karen’s celebrated sweets, such as Apple Fritters with Caramel Ice Cream and
Apple Caramel Sauce, White Chocolate Cupcakes with White Chocolate Cream
Cheese Buttercream, and Raised Cinnamon-Sugar Doughnuts. Then check out
the tips on "varying your craft" to transform Grandma Rankin’s Cashew Brittle
into Pumpkin Seed Brittle and to alter a cobbler recipe to make Rhubarb Rose
Cobbler in the spring or Mixed Berry Cobbler in the summer, for example.
Karen’s suggestions for "combining your craft"–such as serving Almond Pound
Cake with Apricot Compote and Lillet Sabayon–reveal how easy it is to take
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desserts to the next level. Karen’s ingenuity is boundless. All types of sweets,
from muffins and scones to pies and cakes to ice creams and custards, are her
mediums for exploring flavors. With Karen’s simple techniques, unique flavor
combinations, and inventive ideas, The Craft of Baking will change the way you
think about baking and equip any home cook with the skills and creativity to
create amazing, one-of-a-kind desserts.
"German baking is legendary and informs baking traditions the world over:
Christmas cookies, coffee cakes, delicate tortes, soft seeded rolls, and hearty
dumplings all have their origins in Germany (and Austria). In Classic German
Baking, blogger and author Luisa Weiss--who was born in Berlin to an Italian
mother and American father, and married into a family of bakers with roots in
Saxony--has collected and mastered the recipes most essential to every good
baker's repertoire. In addition to the pillars of the German baking tradition, like
Christmas stollen, lebkuchen, and apple strudel, Weiss includes overlooked
gems, like eisenbahner--an almond macaroon paste piped onto jam-topped
shortbread--and rosinenbr©œtchen--the raisin-studded whole wheat buns that
please a child's palate and a parent's conscience--to create the resource that
bakers across the world have long wanted, "--Baker & Taylor.
James Beard Award-winner for Best Baking and Dessert Book 2017 All-new
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collection from a "revered icon" and "culinary guru" (New York Times). Over the
course of her baking career, Dorie Greenspan has created more than 300 cookie
recipes. Yet she has never written a book about them—until now. To merit her
“three purple stars of approval,” every cookie had to be so special that it begged
to be made again and again. Cookies for every taste and occasion are here.
There are company treats like Portofignos, with chocolate dough and port-soaked
figs, and lunch-box Blueberry Buttermilk Pie Bars. They Might Be Breakfast
Cookies are packed with goodies—raisins, dried apples, dried cranberries, and
oats— while Almond Crackle Cookies have just three ingredients. There are
dozens of choices for the Christmas cookie swaps, including Little Rascals
(German jam sandwich cookies with walnuts), Italian Saucissons (chocolate log
cookies studded with dried fruit), and Snowy-Topped Brownie Drops. And who
but America’s favorite baker could devise a cookie as intriguing as PinkPeppercorn Thumbprints or as popular as the World Peace Cookie, with its 59
million Internet fans?
“The new Julie & Julia!. . .You’ll finish a chapter and find yourself in the kitchen.”
–Marie Claire The Wednesday Chef (and author of Classic German Baking) finds
her way home—a story of love, life, and the search for the perfect ragú It takes
courage to turn your life upside down, especially when everyone is telling you
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how lucky you are. But sometimes what seems right can feel deeply wrong. My
Berlin Kitchen tells the story of how one thoroughly confused, kitchen-mad
romantic found her way to a new life, a new man, and a new home in Berlin.
Luisa Weiss was working in New York and about to get engaged when she
decided to bake, roast, and stew her way through her huge collection of recipes.
She started a blog to document her adventures. The Wednesday Chef was an
instant sensation, bewitching readers who fell in love with Luisa and cheered her
growing confidence. My Berlin Kitchen chronicles Luisa’s decision to give up the
life she had built and move across the ocean in search of happiness—only to find
love waiting where she least expected it. “A poignant memoir with charm,
heartbreak, family history, and recipes galore.” –Elle “Luisa has a way of telling a
story that’s nothing short of entrancing.” –Deb Perelman, author of The Smitten
Kitchen Cookbook “Beautiful and inspiring. . . a remarkable and delicious tale of
the romance of a lifetime.” –Kathleen Flinn, author of The Sharper Your Knife,
the Less You Cry “For anyone who's ever moved away from home, only to find
that nowhere in the world is quite as special, My Berlin Kitchen is a lovely (and
delicious-recipe-filled) read.” —Serious Eats
Presents a collection of eighty-five recipes for soups and stews, everyday meals,
Sunday dinners, sweet main courses, desserts, cakes, cookies, and jams and
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jellies.
A celebration of modern German home cooking from Anja Dunk’s young family
kitchen.
This little cookbook offers a wonderful taste of Germany's culinary heritage with
over 25 mouthwatering recipes. Hearty and nourishing, the selected dishes
represent the very best that Germany has to offer and each recipe introduction
gives a fascinating insight into the background of German cuisine.
Shares holiday recipes for bar cookies, macaroons, marzipan cookies, fruit
cookies, butter cookies, and sweet breads
Blaine Wetzel, the James Beard Award-winning chef of The Willows Inn, and champion
of hyper-local cuisine, offers an inside look at his unique approach to fine dining.
Everything that Chef Blaine Wetzel makes is sourced within a few miles of his kitchen,
often hours after it has been harvested from the ocean, the forest, or his own small
farm. Lummi will inspire professional and home chefs to pay close attention to the
seasons and to appreciate and bring out the best in what is fresh and local. The recipes
Wetzel showcases here are a catalogue of dishes he created at the lauded Willows Inn
restaurant on tiny Lummi Island in Washington State, ranked the number one
restaurant in the United States in 2017, 2018, and 2019 by OAD (Opinionated About
Dining). They are divided into courses that mirror the perfect bites and small plates that
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Wetzel serves at a typical Willows Inn dinner: green figs and leaf cream; sea urchin
marinated in tomato seeds; wild beach peas and lovage stems; a stew of chanterelle
mushrooms; and a dessert of beach roses. Stunningly photographed, every dish
captures a moment in time and in nature. Each recipe highlights the unique qualities of
the main component, whether it's wild plum, young rhubarb, blue clams, sockeye
salmon, venison, black walnuts, or a perfectly ripe melon. Each plate is breathtakingly
elegant, yet the dishes themselves are unfussy and rustic. As suitable for the coffee
table as it is for the sophisticated kitchen, this book is a symphony of aesthetic
perfection, capturing a way of living and eating that is in harmony with the land.
Re-Create Oma's Favorite Authentic German Recipes Right in Your Own Kitchen Whip
up traditional German meals just like Oma used to make! Gerhild Fulson, founder of the
blog Just Like Oma, was born in Germany and learned how to make delicious meals by
her mother's side. After years of perfecting her recipes, Gerhild has created this
incredible collection that covers well-known dishes from Berlin to Hamburg—and
everywhere in between. Recipes like Sauerkraut and Bratwurst, Beef and Onions,
Schnitzel with Mushroom Sauce, Lamb Stew, Potato Dumplings and Corned Beef Hash
are just a few of the comforting dishes you can make in no time. With easy-to-follow
recipes, beautiful photos and helpful tips throughout, you’ll feel like you’re cooking with
Oma right by your side. Whether you’re in the mood for the heartwarming dishes of
your childhood or you simply want to try tasty dishes from a new cuisine, Gerhild makes
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it easy for you to take classic German recipes from her family’s table to yours.
A book celebrating all the greats of German cuisine—a food culture as rich as any other
in Europe. For too long it’s been a cuisine undervalued against those other European
stalwarts—French and Italian. It is time to put German food into the spotlight! Classic
German food is ridiculously delicious and super easy to prepare—from slow-cooked
roasts to hearty salads, tasty snacks, enriched breads, and moreish desserts—it has it
all. Hot dogs, burgers, pretzels, rye bread, and beer are just some of the hugely popular
foods that had their origins in Germany. Even if you think you have no knowledge of
German food, you would be surprised how influential this cuisine has been throughout
history.
From her cheerful Berlin kitchen, Luisa Weiss shares more than 100 rigorously
researched and tested recipes, gathered from expert bakers, friends, family, and timehonored sources throughout Germany, Austria, and Switzerland. German baking has
influenced baking traditions around the world for generations and is a source of great
nostalgia for those of German and Central European heritage. Yet the very best recipes
for Germany’s cookies, cakes, tortes, and breads, passed down through generations,
have never before been collected and perfected for contemporary American home
bakers. Enter Luisa Weiss, the Berlin-based creator of the adored Wednesday Chef
blog and self-taught ambassador of the German baking canon. Whether you’re in the
mood for the simple yet emblematic Streuselkuchen, crisp and flaky Strudel, or classic
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breakfast Brötchen, every recipe you’re looking for is here, along with detailed advice
to ensure success plus delightful storytelling about the origins, meaning, and rituals
behind the recipes. Paired with more than 100 photographs of Berlin and delectable
baked goods, such as Elisenlebkuchen, Marmorierter Mohnkuchen, and
Schwarzwälder Kirschtorte, this book will encourage home bakers of all skill levels to
delve into the charm of Germany’s rich baking tradition. Classic German Baking is an
authoritative collection of recipes that provides delicious inspiration for any time of day,
whether it’s for a special breakfast, a celebration with friends and family, or just a
regular afternoon coffee-and-cake break, an important part of everyday German life.
Today, German Americans represent 17% of the total U.S. population. Whether you
want to discover your German roots or simply love hearty meals and delicious deserts,
this book will be the best choice of your life!Born and raised in Germany myself, I grew
up with Schnitzel, Bratwurst, Sauermagen, large pieces of meat, lots of potatoes and
Apple Strudels. In this book I will pass the proven recipes of German grandmothers on
to you - from Oktoberfest classics to comforting carb bombs.
A new, edgier take on baking cookies, from a James Beard Award-winning chef and the
owner of the popular Chicago restaurant, HotChocolate. Mindy Segal is serious about
cookies. And Cookie Love is your new go-to, never-fail reference for turn-out-perfectlyevery-time cookie recipes. Mindy, award-winning pastry chef and self-professed
“cookie nerd,” shares all of her secrets for turning classic recipes into more elevated,
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fun interpretations of everyone’s favorite sweet treat. From Peanut Butter Peanut Brittle
Cookies and Fleur de Sel Shortbread with Vanilla Halvah, to Malted Milk Spritz and
Peaches and Cream Thumbprints, Segal’s recipes are inspired and far from expected.
Inside you’ll find more than sixty perfected recipes for every kind of cookie including
drop cookies, bars, sandwich cookies, shortbread, thumbprints, and more, as well as
the best tricks and tools of the trade and everything you need to know to build the ideal
cookie pantry. A must-have for anyone looking to up their cookie-baking game, Cookie
Love is a celebration of the most humble, delicious, and wonderful of baked treats.
Provides traditional holiday recipes for making cookies, pastries, confections, breads,
and cakes, and shares tips on baking
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