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

Bravo Express!
Laura in the Kitchen
This unique culinary history of America offers a fascinating look at our past and
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uses long-forgotten recipes to explain how eight flavors changed how we eat. Eight
Flavors introduces the explorers, merchants, botanists, farmers, writers, and chefs
whose choices came to define the American palate. Lohman takes you on a
journey through the past to tell us something about our present, and our future.
We meet John Crowninshield a New England merchant who traveled to Sumatra in
the 1790s in search of black pepper. And Edmond Albius, a twelve-year-old slave
who lived on an island off the coast of Madagascar, who discovered the technique
still used to pollinate vanilla orchids today. Weaving together original research,
historical recipes, gorgeous illustrations and Lohman's own adventures both in the
kitchen and in the field, Eight Flavors is a delicious treat--ready to be
devoured.--Adapted from book jacket.

Gorilla Loves Vanilla
Find more than 200 quick, easy, and effective ways to feel more energized all day
long in this handy, take-anywhere guide in the popular 5-Minutes series. Work,
family, volunteering, socializing—people today are busier than ever. Who couldn’t
use a boost of energy to help you keep up with all those obligations and activities?
With these 200+ simple, yet effective, exercises, you’ll find ways to instantly
increase your energy to take on the day—from feeling more alert in the morning,
to staving off the dreaded afternoon slump, to having enough momentum left over
for the evening while still winding down for a restful night’s sleep. With fun
exercises including striking up a conversation with a stranger, setting positive
intentions, dancing while making dinner, and trying something new every day,
you’ll find yourself tackling your to-do list with new drive!

Minimalist Baker's Everyday Cooking
In Dairy-Free Ice Cream you will find all of your favorite ice cream flavors free of
dairy, gluten, grains, soy, and refined sugar. Chapters include Cool Tips for Perfect
Ice Cream, A History of Dairy-Free Ice Cream, The Classics, Coffee & Tea Ice
Cream, Yogurt Pops & Sorbet, Ice Cream Cakes & Sandwiches, and Toppings. For
both health and personal reasons, eliminating dairy has improved the lives of so
many people. With Fabulous Dairy-Free Ice Cream you can not only enjoy every
flavor of ice cream again, but avoid refined sugars, harmful oils, soy, preservatives,
and other common ingredients found in store-bought dairy-free ice cream. Making
your own dairy-free ice cream is affordable, healthy, and fun for the whole family.
Delight guests at your next birthday party with ice cream sandwiches or build-yourown sundaes!

Old-Fashioned Homemade Ice Cream
Presents a collection of recipes that combine frozen treats with alcohol, including
ice creams, tropical cocktails, sorbets, sherberts, and sundaes.

Bigger Bolder Baking
Choice is what it's all about: Choosing your favorite flavor, favorite topping or swirlin, favorite frozen dessert. For no matter what kind of ice cream maker you own -Page 2/14
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an inexpensive canister or a top-of-the-line electric freezer -- there's an extra
special treat here for you. Exciting flavors include an assortment of vanillas of
varying degrees of richness, several great chocolates, Butter Pecan, Sensational
Strawberry, Peaches 'n' Cream, Utterly Peanut Butter and Double Ginger to
mention only a sampling. For an extra flourish, there's a collection of ice creams
with add-ons -- swirls and twirls, sauces and toppings. There is even an entire
chapter of great reduced-fat light ice creams and nonfat frozen yogurts with names
like Creamy Banana, Cappuccino, Date Rum and Maple Crunch. Many completely
fat-free frozen delights are covered in the chapter called "Sorbets, Granitas and
Other Ices." Enticing and refreshing, they come in flavors such as Kiwi-Lime, Mango
Margarita, Spiced Rasberry and Strawberry Daquiri. And for showstopping, truly
fabulous desserts, made completely in advance, turn to the last chapter, which
contains ice cream cakes, pies and other frozen desserts.

The Art of Making Gelato
In her third cookbook, creator and founder of the Cultured Food Life blog and
author of Cultured Food for Life and Cultured Food for Health Donna Schwenk
offers over 100 probiotic recipes for the on-the-go lifestyle. These cultured food
recipes are easy-to-make and all portable in jars. Schwenk covers everything from
the basics like making your own kefir, kombucha and nondairy milks, to snacks and
beverages, to filling, savory meals. Complete with full-colour photos and clear,
thorough instructions, Cultured Food in a Jar offers an accessible, mouthwatering
approach to probiotic eating and gut health.

Real Mom Kitchen
A revised and updated edition of the best-selling ice cream book, featuring a dozen
new recipes, a fresh design, and all-new photography. This comprehensive
collection of homemade ice creams, sorbets, gelatos, granitas, and
accompaniments from New York Times best-selling cookbook author and blogger
David Lebovitz emphasizes classic and sophisticated flavors alongside a bountiful
helping of personality and proven technique. David's frozen favorites range from
classic (Chocolate-Peanut Butter) to comforting (S'mores Ice Cream) and
contemporary (Lavender-Honey) to cutting-edge (Labneh Ice Cream with PistachioSesame Brittle). Also appearing is a brand new selection of frozen cocktails,
including a Negroni Slush and Spritz Sorbet, and an indulgent series of sauces,
toppings, and mix-ins to turn a simple treat into a perfect scoop of delight.

BraveTart: Iconic American Desserts
With more than 100 recipes for ice cream flavors and revolutionary mix-ins from a
James Beard-nominated pastry chef, Hello, My Name is Ice Creamexplains not only
how to make amazing ice cream, but also the science behind the recipes so you
can understand ice cream like a pro.Hello, My Name is Ice Creamis a combination
of three books every ice cream lover needs to make his or her own delicious
blends- it is 1) an approchable, quick-start manual to making your own ice cream,
2) a guide to help you think about how flavors work together, and 3) a dive into the
science of ice cream with explanations of how it forms, how air and sugars affect
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texture and flavor, and how you can manipulate all of these factors to create the
ice cream of your dreams. The recipes begin with the basics--super chocolately
chocolate and Tahitian vanilla--then evolve into more adventurous infusions,
custards, sherbets, and frozen yogurt styles. And then there are the mix-ins,
simple treats elevated by Cree's pastry chef mind, including chocolate chips
designed to melt on contact once you bite them and brownie bits that crunch.

The Best Ice Cream Maker Cookbook Ever
“Ice cream perfection in a word: Jeni’s.” –Washington Post James Beard Award
Winner: Best Baking and Dessert Book of 2011! At last, addictive flavors, and a
breakthrough method for making creamy, scoopable ice cream at home, from the
proprietor of Jeni’s Splendid Ice Creams, whose artisanal scooperies in Ohio are
nationally acclaimed. Now, with her debut cookbook, Jeni Britton Bauer is on a
mission to help foodies create perfect ice creams, yogurts, and sorbets—ones that
are every bit as perfect as hers—in their own kitchens. Frustrated by icy and
crumbly homemade ice cream, Bauer invested in a $50 ice cream maker and
proceeded to test and retest recipes until she devised a formula to make creamy,
sturdy, lickable ice cream at home. Filled with irresistible color photographs, this
delightful cookbook contains 100 of Jeni’s jaw-droppingly delicious signature
recipes—from her Goat Cheese with Roasted Cherries to her Queen City Cayenne
to her Bourbon with Toasted Buttered Pecans. Fans of easy-to-prepare desserts
with star quality will scoop this book up. How cool is that?

The Dairy-Free & Gluten-Free Kitchen
The tradition of tasty Italian food continues with this beautifully illustrated
collection of creative recipes, from primo to dolci! As a child in America, Giuliano
Hazan’s mother, Marcella, packed him meatballs with potatoes and peas, veal stew
with mushrooms, and other homemade dishes for lunch—dishes that in no way
resembled the peanut butter sandwiches his classmates enjoyed. And so began his
appreciation of great food. Hazan Family Favorites celebrates delicious recipes
from the Hazan family, prepared just as Giuliano prepares them for his own family
today. Here are 85 recipes for every course in the Italian meal, including
Appetizers, Soups, Pastas and Rice, Meats and Seafood, and Sides and Desserts.
With recipes from Swiss Chard Tortelloni to Strawberry Gelato and everything in
between, Hazan Family Favorites offers an intimate look at this iconic family and
their most beloved recipes.

Definition of Behavior in Object-Oriented Databases by View
Integration
Salt & Straw is the brainchild of two cousins, Tyler and Kim Malek, who stumbled
into ice cream making. But that stumbling is what made them great. With barely
an idea of how to make ice cream, they turned to their friends for advice- chefs,
chocolatiers, brewers, and food experts of all kinds, and what came out is an ice
cream company that sees new flavors and inspiration everywhere they look. Using
a super-simple ice cream base you can make in about the time it takes you to
decide on a scoop in their shop, here are dozens of their most beloved, innovative,
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(and a couple of their most controversial) flavors, like Sea Salt with Caramel
Ribbons, Roasted Strawberry and Toasted White Chocolate, Roasted Parsnip and
Banana, Buttered Mashed Potatoes and Gravy, and Olde People. But more
importantly, this book reveals what they've learned, how to tap your own creativity
and how to invent flavors of your own, based on whatever you see around you.
Because ice cream isn't just be a thing you eat, it's a way to live.

My Stand Mixer Ice Cream Maker Attachment Cookbook
MARY FOREMAN is a home cook and the publisher of the wildly popular southern
recipe website, DeepSouth- Dish.com, drawing millions of readers a month from all
across the world, who find a reconnection to their own memories and heritage
through her childhood stories, and the classic, homespun recipes connected to
them. A multi-generational southerner whose ancestors have found home in at
least four southeast states, Mary lives with her husband "The Cajun," and multiple
four-legged rescue children, on the Mississippi Gulf Coast, where except for several
years living in New Orleans, she has spent her entire life. She is mother to Chris
and grandmother to Brian, Sydney and Hugh, each of whom she draws into the
kitchen every chance she gets.

Low-Temperature Preservation of Foods and Living Matter
The NEW recipe book that readers are describing as "The Perfect Guide for the
Cuisinart Pure Indulgence." This expansive 243 page recipe book is a MUST HAVE
for any homemade ice cream machine owner. Think you know ice cream? Once
you try these ice cream, gelato, frozen yogurt, sorbet and dessert cocktail recipes,
you'll realize that you had NO IDEA how amazing these frozen desserts could be.
The Cuisinart(R) ICE-30BC is an incredibly versatile appliance. This quick & easy to
use guide and recipes book will show you how to make the most out of your ice
cream maker. These 100 recipes offer great variety and reliability and are sure fire
crowd pleasers. Here is the summary of recipes you will learn how to prepare like a
pro in this comprehensive homemade ice cream book. These ice cream, gelato,
frozen yogurt, and sorbet recipes are FUN, EASY, and AMAZING. We've included
most of the POPULAR recipes people search for: IN THIS CUISINART(R) RECIPE
BOOK, YOU WILL FIND: ICE CREAM RECIPES - Chocolate Mousse, Chunky Chocolate
Mint, Va-Va Voom Vanilla Ice Cream, S'mores, Chocolate Chip Cookie Dough, and
so much more. GELATO RECIPES - Chocolate Cheesecake Gelato, Banana Cream,
Salted Toffee, Marvelous Mango, and on and on. FROZEN YOGURT RECIPES - Triple
Chocolate Fudge Brownie, Black Forest, Watermelon, Caramel Nut Crunch, Maple
Cayenne Lemonadeyou just won't believe all of the incredible options! SORBET
RECIPES - Strawberry, Lemon, Mango Lime, Dark Chocolate, one amazing sorbet
after the other. ADULTS ONLY - Pina Colada, White Russian Gelato, "Old Fashioned"
Vanilla Whiskey, Irish Cream, Gin & Juice Yogurt, don't get TOO carried away but
there simply isn't a more enjoyable way to imbibe. Utilizing your Cuisinart like a
pro will completely change your Summer. You invested in it, get the most out of it.
Don't let it just sit there in your kitchen. Use it! Those who will try your frozen
desserts that you prepare with this book will beg you to open up your own store.
You will NOT regret buying Jessica's Complete Cuisinart(R) Homemade Frozen
Yogurt, Sorbet, Gelato, Ice Cream Maker Book!
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Cultured Food in a Jar
In over 200 recipes, Jessica Fisher shows budget-conscious cooks how they can eat
remarkably well without breaking the bank.Good Cheap Eats serves up 70 threecourse dinners—main course, side, and dessert—all for less than ten dollars for a
family of four. Chapters include "Something Meatier," on traditional meat-centered
dinners, "Stretching It," which shows how to flavor and accent meat so that you are
using less than usual but still getting lots of flavor, and "Company Dinners," which
proves that you can entertain well on the cheap. The hard-won wisdom, creative
problem-solving techniques, and culinary imagination she brings to the task have
been chronicled lovingly in her widely read blog Good Cheap Eats. Now, with the
publication of the bookGood Cheap Eats, she shows budget-challenged, or simply
penny-pinching, home cooks how they can save loads of money on food and still
eat smashingly well.

The Complete Cuisinart Homemade Frozen Yogurt, Sorbet,
Gelato, Ice Cream Maker Book
Pizza, Pancakes, French Toast, Lasagna, Ice Cream, Brownies—you thought they
were off-limits forever but now they’re back on the menu! The Dairy-Free & GlutenFree Kitchen offers more than 150 flavor-packed recipes created especially for
those who must avoid dairy and gluten in their diets—proving that you no longer
have to abandon the foods you love, even when you do have to give up the dairy
and gluten that doesn’t love you. Denise Jardine’s The Dairy-Free & Gluten-Free
Kitchen addresses these issues and many more, demystifying the confusing and
often conflicting data about what defines healthful eating. Along with a deliciously
varied selection of dishes, Denise shares her “master” recipes, including her allpurpose Gluten-Free Flour Mix, Dairy Milk Alternative, Fiber-Rich Sandwich Bread,
Creamy Macadamia Pine Nut Cheese, and Soy Velvet Whipped Cream—key staples
that make Classic French Toast, Mushroom Kale Lasagna, Rustic Heirloom Pesto
Pizza, and Pumpkin Cheesecake possible. In addition to being entirely dairy- and
gluten-free, each recipe has been calibrated to reduce or eliminate the need for
refined oil and sweeteners. And for those who must avoid eggs, nuts, and soy
products, recipes that are free of these components are clearly labeled. So
whether you’ve been diagnosed with a particular food intolerance or sensitivity, or
you’re just trying to consume a less refined, more healthful diet, The Dairy-Free &
Gluten-Free Kitchen has something for just about everyone!

Ice Cream Happy Hour
Good Cheap Eats
Ripe seasonal fruits. Fragrant vanilla, toasted nuts, and spices. Heavy cream and
bright liqueurs. Chocolate, chocolate, and more chocolate. Every luscious flavor
imaginable is grist for the chill in The Perfect Scoop, pastry chef David Lebovitz’s
gorgeous guide to the pleasures of homemade ice creams, sorbets, granitas, and
more. With an emphasis on intense and sophisticated flavors and a bountiful
helping of the author’s expert techniques, this collection of frozen treats ranges
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from classic (Chocolate Sorbet) to comforting (Tin Roof Ice Cream), contemporary
(Mojito Granita) to cutting edge (Pear-Pecorino Ice Cream), and features an arsenal
of sauces, toppings, mix-ins, and accompaniments (such as Lemon Caramel Sauce,
Peanut Brittle, and Profiteroles) capable of turning simple ice cream into perfect
scoops of pure delight. From the Hardcover edition.

Bi-Rite Creamery's Sweet Cream & Sugar Cones
At long last, the companion cookbook to the hit YouTube cooking show with recipes
for 120 simple, delicious Italian-American classics When Laura Vitale moved from
Naples to the United States at age twelve, she cured her homesickness by cooking
up endless pots of her nonna’s sauce. She went on to work in her father’s pizzeria,
but when his restaurant suddenly closed, she knew she had to find her way back
into the kitchen. Together with her husband, she launched her Internet cooking
show, Laura in the Kitchen, where her enthusiasm, charm, and irresistible recipes
have won her millions of fans. In her debut cookbook, Laura focuses on simple
recipes that anyone can achieve—whether they have just a little time to spend in
the kitchen or want to create an impressive feast. Here are 110 all-new recipes for
quick-fix suppers, such as Tortellini with Pink Parmesan Sauce and One- Pan
Chicken with Potatoes, Wine, and Olives; leisurely entrées, including Spinach and
Artichoke-Stuffed Shells and Pot Roast alla Pizzaiola; and 10 fan favorites, like
Cheesy Garlic Bread and No-Bake Nutella Cheesecake. Laura tests her recipes
dozens of times to perfect them so the results are always spectacular. With clear
instructions and more than 100 color photographs, Laura in the Kitchen is the
perfect guide for anyone looking to get comfortable at the stove and have fun
cooking. From the Hardcover edition.

Deep South Dish
Van Leeuwen Artisan Ice Cream Book
From the restaurant where adventurous foodies get the freshest dumplings in New
York City, comes the ultimate Chinese cookbook with 60 recipes for classic and
unexpected dumplings and dim sum-like side dishes. New York Timescritic Pete
Wells calls Helen You "a kind of genius for creating miniature worlds of flavor" and,
indeed her recipes redefine the dumpling- Slow-Cooked Lamb with Green Squash;
Spicy Shrimp and Celery; Wood Ear Mushroom and Cabbage; and desserts such as
Sweet Pumpkin and Black Sesame Tang Yuan. With information on the elements of
a great dumpling, stunning photography, and detailed instructions for folding and
cooking dumplings, this cookbook is a jumping-off point for creating your own
galaxy of flavors.

The Perfect Scoop, Revised and Updated
The NEW recipe book that readers are describing as "The Perfect Guide for my
Stand Mixer Ice Cream Maker Attachment." This expansive 245 page recipe book is
a MUST HAVE for anyone with a stand mixer interested in homemade decadence
and frozen desserts. Think you know ice cream? Once you try these ice cream,
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gelato, frozen yogurt, sorbet and dessert cocktail recipes, you'll realize that you
had NO IDEA how amazing these frozen desserts could be. The stand mixer is an
incredibly versatile appliance. This quick & easy to use guide and recipes book will
show you how to make the most out of your ice cream maker attachment. These
100 recipes offer great variety and reliability and are sure fire crowd pleasers.
Enjoy incredible flavors and cool off without all of the added junk that is in store
bought ice cream and desserts. Here is the summary of recipes you will learn how
to prepare like a pro in this comprehensive homemade ice cream book. These ice
cream, gelato, frozen yogurt, and sorbet recipes are FUN, EASY, and AMAZING.
We've included most of the POPULAR recipes people search for: IN THIS ICE CREAM
RECIPE BOOK, YOU WILL FIND: ICE CREAM RECIPES - Chocolate Mousse, Chunky
Chocolate Mint, Va-Va Voom Vanilla Ice Cream, S'mores, Chocolate Chip Cookie
Dough, and so much more. GELATO RECIPES - Chocolate Cheesecake Gelato,
Banana Cream, Salted Toffee, Marvelous Mango, and on and on. FROZEN YOGURT
RECIPES - Triple Chocolate Fudge Brownie, Black Forest, Watermelon, Caramel Nut
Crunch, Maple Cayenne Lemonadeyou just won't believe all of the incredible
options! SORBET RECIPES - Strawberry, Lemon, Mango Lime, Dark Chocolate, one
amazing sorbet after the other. ADULTS ONLY - Pina Colada, White Russian Gelato,
"Old Fashioned" Vanilla Whiskey, Irish Cream, Gin & Juice Yogurt, don't get TOO
carried away but there simply isn't a more enjoyable way to imbibe. Utilizing your
stand mixer like a pro will completely change your Summer. You invested in it, get
the most out of it. Don't let it just sit there in your kitchen. Use it! Those who will
try your frozen desserts that you prepare with this book will beg you to open up
your own store. You will NOT regret buying Lily's My Stand Mixer Ice Cream Maker
Cookbook: 100 Deliciously Simple Homemade Recipes Using Your 2 Quart Stand
Mixer Attachment for Frozen Fun! AND, as an added BONUSyou'll get the Kindle
version for free when you buy the paperback on Amazon.

5-Minute Energy
Forget ice cream. Impress your dinner guests with unique flavors and indulge in
fabulous recipes that you can make at home with The Art of Making Gelato.
Discover the techniques and tools that you need to make this delicious treat at
home. Gelato is churned more slowly and frozen at a slightly warmer temperature
than ice cream. The slow churning incorporates less air, so the gelato is denser.
The higher freezing temperature means that the gelato stays silkier and softer.
Dairy-free and egg-free, sorbets are made from whole fruit and a simple syrup.
They're extremely flavorful and churned like ice cream to give them a soft texture.
Join Chef and Gelato aficionado Morgan Morano as she shares 50 recipes for gelato
and sorbetto. Enjoy traditional chocolate, sweet milk and strawberry, to Torta della
Mimosa, Bombolone, Biscoff, and Acero - even Avocado gelato!

Salt and Straw Ice Cream Cookbook
With easy recipes from the award-winning blog Real Mom Kitchen, you can play
chauffeur and still have a homemade dinner with your family. Using real food that
real people eat, Laura Powell shares her revised collection of convenient and
yummy recipes so that you too can be 'Keepin' it real in the kitchen. They're sure
to be loved by the whole family!
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Ice Cream Made Easy
Ice Cream Made Easy shows how to make luscious, creamy concoctions, light-andairy yogurt mixtures and dairy-free ice creams, as well as refreshing fruit-filled
sorbets, icy granitas and slushy drinks. And if that's not enough, there's a selection
of dreamy toppings and sauces, plus some inspirational ideas for quick ice cream
desserts. There are ices to suit any occasion (simple or stylish) at any time of the
year from classic favourites like Vanilla or Chocolate to modern flavours like
Strawberry Pavlova Ripple, Toasted Apple and Cinnamon, or Chunky Pecan and
Maple. Don't worry if you haven't got an ice cream machine, as many of the
recipes can be made by hand. Most are so easy to make and so scrumptious that
you may not want to share them - you may want to indulge all by yourself!

Jeni's Splendid Ice Creams at Home
Your New Favorite Ice Cream Has Arrived Dig into FoMu Ice Cream’s most popular
flavors without waiting in line for a cone. Signature scoops like Peanut Butter Mud
Pie, Rockier Road, Matcha White Chocolate, and Avocado Lime are easy to whip up
at home with a basic ice cream machine and a handful of fresh, wholesome
ingredients. Made with a versatile, extra creamy coconut milk base, these vegan,
allergy-friendly recipes are totally free of additives and preservatives. Thanks to
honest ingredients like seasonal fruit and veggies, real vanilla bean, freshly ground
spices, and homemade chocolate sauce, you can enjoy each melty spoonful to the
fullest. Even with this super healthy profile, every recipe delivers mind-blowing
flavor and an irresistibly smooth, thick texture. From Pumpkin Caramel to Cold
Brew, your ice cream machine will be busy all year long. We dare you not to try
them all!

Joy the Baker Homemade Decadence
A deliciously funny new picture book by Scottish Children's Book Award winner
Chae Strathie and Waterstones Children's Book Prize winner Nicola O' Byrne. When
the animals visit Little Sam Sundae's ice cream shop on Jellybean Street they have
some unusual requests. Sam whips up blue cheese sundae for Mouse and a worm
cornet for Hen. Finally, it's Gorilla's turn to order but all he wants is plain old
vanilla. Licking their lips, the other animals realise that Gorilla has made the best
choice, after all. Luckily for them, gorillas love sharing!

Ben & Jerry's Homemade Ice Cream & Dessert Book
From the popular blogger behind Simply Scratch comes a debut cookbook of easy
and accessible family recipes — the new bible for cooking with whole foods. For
Laurie McNamara, growing up on a farm in the country had major perks: her
mother cooked with vegetables from the family garden, they collected fresh eggs
from the chicken coop, and absolutely everything—from ketchup to
casseroles—was made 100 percent from scratch, with whole foods. When
McNamara moved away from home, though, she found herself too busy to prepare
from-scratch meals, between working full time and raising two kids. Like most
Americans, she relied on boxed brownie mix, canned soup, bottled dressings, and
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frozen dinners to make home cooking quicker and cheaper. But she soon learned
that these so-called shortcuts were in fact both more expensive and light-years
less healthy than simply making everything herself. Eventually, she’d had enough
and vowed to remake her kitchen into a from-scratch kitchen. Now, five years
later, McNamara has helped hundreds of thousands of home cooks prepare fromscratch meals with whole-food ingredients through her blog, Simply Scratch.
McNamara’s highly anticipated debut cookbook, Simply Scratch, brings her homecooking know-how to the nation, with 120 wholesome, tasty recipes along with
stunning photography, entertaining anecdotes, and personal musings. This book
offers easy recipes for delectable concoctions such as Buckwheat Pancakes,
Veggie Pesto Pizza, Creamy Roasted Tomato Soup, and Fudy Chocolate ToffeeTopped Brownies. Simply Scratch will be the must-have bible to cooking beyond
the box and can. Featuring a down-to-earth approach and family recipes that use
everyday ingredients, Simply Scratch proves cooking from scratch can be
affordable, simple, fun, and—of course—absolutely delicious.

Dairy-Free Ice Cream
A collection of ice cream, frozen treat and dairy dessert recipes by San Francisco's
popular Bi-Rite Creamery emphasizes the use of farm-fresh, seasonal ingredients
and includes such flavor options as Balsamic Strawberry, Honey Lavender and
Orange-Cardamom. 20,000 first printing.

The Boozy Baker
The highly anticipated cookbook from the immensely popular food blog Minimalist
Baker, featuring 101 all-new simple, vegan recipes that all require 10 ingredients
or less, 1 bowl or 1 pot, or 30 minutes or less to prepare Dana Shultz founded the
Minimalist Baker blog in 2012 to share her passion for simple cooking and quickly
gained a devoted worldwide following. Now, in this long-awaited debut cookbook,
Dana shares 101 vibrant, simple recipes that are entirely plant-based, mostly
gluten-free, and 100% delicious. Packed with gorgeous photography, this practical
but inspiring cookbook includes: • Recipes that each require 10 ingredients or less,
can be made in one bowl, or require 30 minutes or less to prepare. • Delicious
options for hearty entrées, easy sides, nourishing breakfasts, and decadent
desserts—all on the table in a snap • Essential plant-based pantry and equipment
tips • Easy-to-follow, step-by-step recipes with standard and metric ingredient
measurements Minimalist Baker’s Everyday Cooking is a totally no-fuss approach
to cooking for anyone who loves delicious food that happens to be healthy too.

Bread
A collection of delicious and flavorful frozen treats made from simple, natural
ingredients easily found in most pantries from Brooklyn’s beloved and wildly
popular ice cream emporium. The Van Leeuwen Artisan Ice Cream Book includes
ice cream recipes for every palate and season, from beloved favorites like Vanilla
to adventurous treats inspired by a host of international culinary influences, such
as Masala Chai with Black Peppercorns and Apple Crumble with Calvados and
Crème Fraîche. Each recipe—from the classic to the unexpected, from the simple
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to the advanced—features intense natural flavors, low sugar, and the best
ingredients available. Determined to revive traditional ice cream making using only
whole ingredients sourced from the finest small producers, Ben, Pete, and Laura
opened their ice cream business in Greenpoint, Brooklyn, with little more than a
pair of buttercup yellow trucks. In less than a decade, they’ve become a nationally
recognized name while remaining steadfast to their commitment of bringing ice
cream back to the basics: creating rich flavors using real ingredients. Richly
illustrated, told in a whimsical style, and filled with invaluable, easy-to-follow
techniques and tips for making old-fashioned ice cream at home, The Van Leeuwen
Artisan Ice Cream Book includes captivating stories—and an explanation of the
basic science behind these delicious creations. Enjoy these irresistible artisanal
delights anytime—The Van Leeuwen Ice Cream Book shows you how.

Incredible Vegan Ice Cream
This brilliant follow-up to Chef Ramses Bravo's first cookbook, Bravo!,
demonstrates how a healthy, whole-foods diet can be not only delicious but also
quick and easy. By adhering to the SOS-free concept (no sugar, oil, or salt),
Ramses provides a slew of simple yet surprisingly flavorful staple recipes you can
enjoy all week long, regardless of how little time you have to spend in the kitchen.
Two weeks of sample menus, along with detailed techniques, equipment lists, and
easy-to-find ingredients, will inspire a lifetime of wholesome eating. Recover your
health, lose weight, and enhance your longevity by following this time-tested
approach endorsed by the medical professionals at TrueNorth Health Center.

Hello, My Name Is Ice Cream
The Boozy Baker is a fun collection of recipes for cakes, pies, tarts, cookies, and
more, all of which contain a healthy dose of alcohol. Home bakers will recognize
classic treats such as profiteroles, peach cobbler, and spiced Bundt cake, and be
delighted by the ways they are reinvented with chocolate stout, almond liqueur,
and even Jägermeister. Featuring more than 30 full-color photographs, the book
also includes sidebars throughout with instructions for preparing funky cocktails
that add a punchy compliment to many of the recipes. Whether you are a pastry
perfectionist or a one-bowl beginner, a bonafide mixologist or just looking for a way
to polish off a few dusty bottles, this cookbook is sure to become a favorite, its
pages splattered with chocolate, sprinkled with sugar, and garnished with a twist.

Ice Cream Recipe Book
With little skill, surprisingly few ingredients, and even the most unsophisticated of
ice-cream makers, you can make the scrumptious ice creams that have made Ben
& Jerry's an American legend. Ben & Jerry's Homemade Ice Cream & Dessert Book
tells fans the story behind the company and the two men who built it-from their
first meeting in 7th-grade gym class (they were already the two widest kids on the
field) to their "graduation" from a $5.00 ice-cream-making correspondence course
to their first ice-cream shop in a renovated gas station. But the best part comes
next. Dastardly Mash, featuring nuts, raisins, and hunks of chocolate. The
celebrated Heath Bar Crunch. New York Super Fudge Chunk. Oreo Mint. In addition
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to Ben & Jerry's 11 greatest hits, here are recipes for ice creams made with fresh
fruit, with chocolate, with candies and cookies, and recipes for sorbets, sundaes,
and baked goods.

The Perfect Scoop
"Ever fantasize about a one-stop ice-cream shop that has all your favorite flavors
and then some? If so, Robin Donovan's Homemade Ice Cream Recipe Book is your
dream come true. Time-tested flavors such as Cookies and Cream, Classic Vanilla,
Chocolate Fudge Brownie, and Red Velvet abound in these easy-to-follow recipes.
All recipes are based on one classic base. From there, the sky's the limit!" --Marcy
Goldman, chef, author of A Passion for Baking, and host of www.BetterBaking.com
There are few things more enjoyable than the creamy comfort of rich, oldfashioned ice cream. But with the recent boom in exotic flavors, non-dairy options,
and Italian-style gelatos, sometimes you just want an ice cream recipe book that
helps you make classic, custard-style ice cream right at home. Recipe developer,
bestselling cookbook author, and lifelong ice cream lover Robin Donovan grew up
craving her favorite frozen treat. Many sweltering summer afternoons were spent
cranking an old-fashioned ice- and salt-filled ice cream maker to churn the kind of
cold, fresh, velvety ice cream that childhood memories are made of. In her first
ever ice cream recipe book, Robin offers everything you need to make your own
memories with deliciously sweet and perfectly smooth ice cream. The Homemade
Ice Cream Recipe Book is your all-in-one ice cream companion for classic, feel-good
ice cream flavors with natural, wholesome ingredients using your very own home
ice cream maker. Flavors, Flavors, Flavors! From rocky road to butter pecan, from
mint chip to peach the flavors in this ice cream recipe book are the most popular
all-American favorites that everyone in your family is sure to love Churn like a Pro
Handy tips and techniques will help you get the most out of your beloved ice
cream maker Go Beyond the Cream This ice cream recipe book includes recipes for
making cones, cakes, cookies, sauces, and more Top It Off Creative ideas for tasty
mix-and-match toppings let you create your own signature scoop that go hand-inhand with these ice cream recipe book favorites Ice cream holds a special place in
everyone's heart. And with The Homemade Ice Cream Recipe Book it will hold a
special place in your family's kitchen as well.

Hazan Family Favorites
Joy Wilson believes that everything is better with pie. And caramel. And definitely
ice cream. Her world is pretty sweet: she dabbles daily in butter and sugar as her
blogging alter ego, Joy the Baker. Her new book, Joy the Baker Homemade
Decadence, is packed with 125 of Joy’s favorite, supereasy, most over-the-top,
totally delicious treats, such as Dark Chocolate, Pistachio, and Smoked Sea Salt
Cookies; Butterscotch Cream Pie with Thyme-Marshmallow Meringue; Mint
Chocolate Chip Cake; and Strawberry Cheesecake Ice Cream. After all, every day is
an opportunity for sweets.

The Dumpling Galaxy Cookbook
When Molly Moon Neitzel opened the first of her five boutique ice cream scoop
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shops in the spring of 2008, it was an instant hit with the folks of Seattle. So much
so that they've been happily lining up for a cone or signature sundae ever since,
and now you can make her delicious ice creams, sorbets, and toppings at home!
Arranged in the book by season--with the focus on using local, fresh fruit and herbs
in combinations that are both familiar and surprising--you will find recipes for most
flavors imaginable and even those a little unimaginable. From childhood favorites
to avant-garde, adult-only fare, including the classic Vanilla Bean to the exotic
Cardamom to the adventurous Balsamic Strawberry and the comforting Maple
Bacon (try a scoop on oatmeal for a special winter breakfast treat!), these ice
creams and sorbets are both simple and fun to make. Of course, they're even more
fun to eat!

Simply Scratch
Complete instructions and helpful advice for making delicious homemade ice
cream, either in a hand-cranked or electric freezer. Includes 58 mouthwatering ice
cream recipes, plus recipes for toppings and sauces. Introduction. Illustrated
throughout.

Molly Moon's Homemade Ice Cream
From chef and online baking star Gemma Stafford, you can get more than 100
accessible, flavor-packed recipes that anyone can make—anytime, anywhere—in
her very first baking cookbook. Gemma Stafford—chef and host of the top online
baking show Bigger Bolder Baking—has worked as a pastry chef at a monastery in
Ireland, a Silicon Valley tech startup, and a Michelin-starred restaurant in San
Francisco, and now brings her incredible desserts to life every week for millions of
viewers via YouTube, Facebook, Instagram, and her popular website,
BiggerBolderBaking.com. Gemma hopes to restore baking as an everyday art, and
this dessert cookbook is your guide. BAKE WITH CONFIDENCE 100+ sweet and
simple dessert recipes for maximum deliciousness with minimal effort Use just a
few common ingredients and basic kitchen tools for bold twists on cakes, cookies,
pies, ice cream, and more Every recipe has gorgeous color photography and stepby-step instructions that anyone can follow with ease ANYTIME BAKING An
approach unique among baking cookbooks, the chapters are organized by the
basic tools you’ll need—such as Wooden Spoon & Bowl, Rolling Pin, or No Oven
Needed—so you can choose the recipes that are most convenient for you during
any spur-of-the-moment craving BOLD NEW RECIPES & CLASSICS Surefire hits
include Chocolate Lava Pie, Baked Cinnamon-Sugar Churros, Gemma’s Best-Ever
Chocolate Chip Cookies, “In Case of Emergency” One-Minute Mug Brownie,
Raspberry Swirl Cheesecake Ice Cream, and many more BONUS: A chapter on Bold
Baking Basics includes essential techniques, tips, and in-a-pinch substitutions so
you can whip up Gemma’s irresistible desserts with confidence
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