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 Baking with Less Sugar
Recipes for Desserts Using Natural Sweeteners and Little-to-No White Sugar
by Joanne Chang

ISBN: 9781452133003
Binding: Hardback 
Publisher: Chronicle Books
Pub. Date: 2015-04-09
Pages: 224
Price: $34.00

Trust Joanne Chang-beloved author of the bestselling Flour and a Harvard math major to boot-to come up with this winning formula: Minus the sugar equals
plus the flavor. The 60-plus recipes here are an eye-opener for anyone who loves to bake and wants to cut back on the sugar. Joanne warmly shares her
secrets for playing up delicious ingredients and using natural sweeteners, such as honey, maple syrup, and fruit juice. In addition to entirely new go-to
recipes, she's also revisited classics fromFlour and her lines-out-the-door bakeries to use minimal refined sugar. More than 35 mouthwatering photographs
beautifully illustrate these revolutionary recipes, making this a must-have book for bakers of all skill levels.

 Best Mug Cakes Ever
Treat Yourself To Homemade Cake For One Takes Just Five Minutes
by Monica Sweeney

ISBN: 9781581572735
Binding: Paperback 
Publisher: WW Norton
Pub. Date: 2014-11-04
Pages: 160
Price: $16.95

The mug cake is a warm, sweet little confection for one.  And so quick and easy to make: A few spoonfuls of flour, sugar, butter, maybe some cocoa or fruit,
sometimes egg, and in less than two minutes in the microwave, you'll be a believer. Here are the best of the best recipes, for cakes from decadent to
healthy(ish), including Chocolate-Mint Mug Cake, Raspberry Cobbler Mug Cake, Apple Spice Mug Cake, Nutella Mug Cake, Coffee Crumb Mug Cake. Try
it, you've got nothing to lose--except the guilt you'd normally feel after eating an entire cake.

 The Canning Kitchen
101 Simple Small Batch Recipes
by Amy Bronee

ISBN: 9780143191315
Binding: Paperback 
Publisher: Penguin Canada
Pub. Date: 2015-06-09
Pages: 256
Price: $28.00

A modern take on a beloved tradition   The Canning Kitchen blends the traditions of home preserving with the tastes of the modern home cook with 101
simple, small batch recipes and vivid photography. Fill jars with canning classics such as Strawberry Rhubarb Jam and Crunchy Dill Pickles, and discover
new classics like Salted Caramel Pear Butter, Bing Cherry Barbecue Sauce, and Sweet Thai Chili Chutney. With fresh ideas for every season, you'll want to
keep your canning pot handy year-round to make delicious jams, jellies, marmalades, pickles, relishes, chutneys, sweet and savory sauces, and jars of
homemade pantry favourites.
    
 In addition to year-round recipes, The Canning Kitchen includes all the basics you'll need to get started. Boost your canning confidence with straight-
forward answers to common preserving questions and find out about the canning tools you need, many of which you may already have in your kitchen. Get
tips on choosing seasonal ingredients and fresh ideas on how to enjoy your beautiful preserves. Use the step-by-step checklist to safely preserve each
delicious batch, leaving you with just enough jars to enjoy at home plus a little extra for sharing.
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 Eat. Nourish. Glow.

10 Easy Steps for Losing Weight, Looking Younger and Feeling Healthier
by Amelia Freer

ISBN: 9781443447768
Binding: Paperback 
Publisher: HarperCollins
Pub. Date: 2015-06-09
Pages: 288
Price: $29.99

From UK-based nutritional therapist and healthy eating expert to the stars Amelia Freer comes the #1 international bestselling guidebook to ditching fad
diets and getting on a path to long-term weight loss.
Bestselling author Amelia Freer's simple and delicious 10-step plan to lose weight and reach optimum wellness, now fully updated for a North American
audience.
Plagued by a host of health issues throughout her 20s-including severe fatigue, skin problems, and excess weight-Amelia was at her wits end. As the
personal assistant to the Prince of Wales, she had a busy schedule and struggled to find the energy to get through the day. When she discovered that what she
ate had a major impact on how she felt-she decided to make changes. She cut out sugar, dairy, and processed foods, and began feeling better almost
immediately. It was enough to prompt her to quit her job and go back to school to train as a nutritionist.
In Eat. Nourish. Glow. Amelia shares the simple changes that helped overhaul her health, and which have helped her clients, such as Sam Smith and Boy
George, achieve remarkable, sustainable results. Her accessible 10-step program walks readers through a gradual process of change: cutting out gluten,
sugar, and dairy; quitting the snack habit; cutting back on caffeine and alcohol; and incorporating nutrient-rich foods into their diets. Readers will also find
25 delicious and simple recipes for every meal-including dessert!
With a voice that is gentle, inspirational, relatable and friendly-never scolding-Eat. Nourish.Glow. reads like a personal nutrition consultation, helping
readers find their natural equilibrium and create unique habits that work for them.

 Eating Rome
Living the Good Life in the Eternal City
by Elizabeth Minchilli

ISBN: 9781250047687
Binding: Paperback 
Publisher: St. Martin's Press
Pub. Date: 2015-04-07
Pages: 256
Price: $28.99

Elizabeth Minchilli has been eating her way through Rome since she was 12 years old. Eating Rome, based on her popular blog Elizabeth Minchilli in Rome,
is her homage to the city that feeds her, literally and figuratively. Her story is a personal, quirky and deliciously entertaining look at some of the city's
monuments to food culture. Join her as she takes you on a stroll through her favorite open air markets; stop by the best gelato shops; order plates full of
carbonara and  finish the day with a brilliant red Negroni. Coffee, pizza, artichokes and grappa are starting points for mouth-watering stories about this
ancient city. Illustrated with Minchilli's beautiful full-color photos and enriched with her favorite recipes for Roman classics like vignarola, carciofi alla
romana and carbonara, Eating Rome is the book that you want if you are planning your first trip to Rome or if you have been to Rome a dozen times. And
even if you just want to spend a few hours armchair traveling, Elizabeth Minchilli is the person you want by your side.
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 Food52 Genius Recipes

100 Recipes That Will Change the Way You Cook
by Kristen Miglore

ISBN: 9781607747970
Binding: Hardback 
Series: Food52 Works
Publisher: Ten Speed Press
Pub. Date: 2015-04-07
Pages: 272
Price: $41.00

There are good recipes and there are great ones--and then, there are genius recipes.
  
 Genius recipes surprise us and make us rethink the way we cook. They might involve an unexpectedly simple technique, debunk a kitchen myth, or apply a
familiar ingredient in a new way. They're handed down by luminaries of the food world and become their legacies. And, once we've folded them into our
repertoires, they make us feel pretty genius too. In this collection are 100 of the smartest and most remarkable ones.
  
 There isn't yet a single cookbook where you can find Marcella Hazan's Tomato Sauce with Onion and Butter, Jim Lahey's No-Knead Bread, and Nigella
Lawson's Dense Chocolate Loaf Cake--plus dozens more of the most talked about, just-crazy-enough-to-work recipes of our time. Until now.
  
 These are what Food52 Executive Editor Kristen Miglore calls genius recipes. Passed down from the cookbook authors, chefs, and bloggers who made them
legendary, these foolproof recipes rethink cooking tropes, solve problems, get us talking, and make cooking more fun. Every week, Kristen features one such
recipe and explains just what's so brilliant about it in the James Beard Award-nominated Genius Recipes column on Food52. Here, in this book, she compiles
100 of the most essential ones--nearly half of which have never been featured in the column--with tips, riffs, mini-recipes, and stunning photographs from
James Ransom, to create a cooking canon that will stand the test of time.
  
 Once you try Michael Ruhlman's fried chicken or Yotam Ottolenghi and Sami Tamimi's hummus, you'll never want to go back to other versions. But ther ...

 Inside the Test Kitchen
120 New Recipes, Perfected
by Tyler Florence

ISBN: 9780385344555
Binding: Hardback 
Publisher: Potter
Pub. Date: 2014-10-28
Pages: 256
Price: $41.00

Tyler Florence does updated comfort food like no one else, but comfort food's never been updated like this. Join him as he perfects, simplifies, and totally re-
invents your favorite dishes in surprising, spectacular ways.
 
Have you ever wondered which cheese, exactly, will make the stretchiest, cheesiest mac and cheese? Or if you can make Hollandaise sauce without fear, a
double boiler, or even a whisk? Or if, instead of having to choose between onion rings or French fries, you can make onion rings crusted with French fries?
Tyler Florence has. These are the kinds of questions he obsesses over when he thinks about how to make cooking both easier and more exciting.
 
For years, while shuttling between his restaurants and TV shoots, Tyler's kept a notebook of ideas to push his own recipes out of their comfort zone. Now,
for the first time in his career, he's established a culinary lab where he can dive deep into the hows, whys, and why-nots of his cooking. He brings you Inside
the Test Kitchen to see his experiments, the wins and the fails, and of course, the delicious, foolproof, and surprising recipes that come out of it. 
 
Go from tricks to make basics brilliant--like saucing Double-Creamed Spinach with pureed spinach, or using boiling-hot brine to make a Super-Crisp Roast
Chicken-- to simpler ways to make the classics, like a nearly no-stir Time Saver Risotto and a Three-Minute Hollandaise, to pure reinvention, like Fronion
Rings and almost-instant Modern  ...
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 Kinfolk Volume 15

The Entrepreneurs Issue
by VARIOUS

ISBN: 9781941815144
Binding: Paperback 
Series: Kinfolk
Publisher: Kinfolk
Pub. Date: 2015-03-03
Pages: 144
Price: $21.00

The Entrepreneurs Issue: we explore the motivation and innovation that drives the spirit of entrepreneurship in our workplaces, as well as provide inspiration
to balance our regular workdays with more leisure time. After all, we're all budding entrepreneurs in one way or another, whether we own a small business,
have grand plans for starting one or just enjoy daydreaming about throwing caution to the wind to make donuts full-time. No matter if you're working in an
artistic field as a maker and doer, crunching numbers or saving lives, creativity can be found in all our pursuits. While Kinfolk often focuses on the choices
we make outside of work hours, this issue gives the same mindful attention to the time spent improving our professional selves. As mom would say, "If you
love what you do, you'll never have to work another day in your life."

 Kinfolk Volume 16
by VARIOUS

ISBN: 9781941815151
Binding: Paperback 
Publisher: Kinfolk
Pub. Date: 2015-06-02
Pages: 160
Price: $21.00

No Description

 Meet Paris Oyster
A Love Affair with the Perfect Food
by  Mireille Guiliano

ISBN: 9781455524082
Binding: Hardback 
Publisher: Grand Central Publishing
Pub. Date: 2014-11-04
Pages: 160
Price: $22.00

From the #1 New York Times bestselling author of French Women Don't Get Fat comes a memorable look at the French appetite for oysters, the characters
who harvest and serve them, and the compelling reasons why we should all enjoy them.

MEET PARIS OYSTER
A Love Affair with the Perfect Food

MEET PARIS OYSTER is an engaging exploration of the Parisian love affair with the world's most sensuous shellfish. It centers on HuÃ®trerie RÃ©gis, a
tightly packed oyster bar in the heart of the City of Light, with an opinionated owner and a colorful cast of regulars. Part cultural journey, part cookbook, and
part slice-of-life play, this book introduces readers to the appetites (gastronomic and otherwise) of Paris and its people. Beyond HuÃ®trerie RÃ©gis, the
French oystermen, and the other characters in pursuit of the oyster, Mireille Guiliano shares information on the best oysters around the world, their
nutritional value, the best wine pairings with them, and a dozen mouthwatering recipes that will have readers craving, buying, and preparing oysters with
confidence. So take a virtual trip to Paris -- indulge and enjoy!
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 The Modern Kosher Kitchen

More than 125 Inspired Recipes for a New Generation of Kosher Cooks
by Ronnie Fein

ISBN: 9781592336357
Binding: Paperback 
Publisher: Fair Winds Press
Pub. Date: 2014-11-15
Pages: 208
Price: $27.99

This isn't your traditional kosher cookbook. Whether you're new to the kitchen, or new to keeping kosher, you'll love the array of creative and interesting
recipes found in The Modern Kosher Kitchen. This modern cookbook includes recipes for preparing a family meal, hors d'oeuvres, vegetarian entrees,
budget-friendly dishes, and new takes on holiday favorites for Passover and Hannukah. Don't worry about needing the talent or equipment of a professional
chef. Ronnie Fein's recipes are creative and interesting, but never intimidating for home chefs. Throughout the pages of this cookbook, Ronnie also provides
suggestions on what to serve with her dishes; how to change the dish from dairy to parve to meat (and vice versa); or how to change the recipe to suit a
different need. You'll learn valuable tips on recipe shortcuts, information on unusual or new ingredients, and receive advice on product usage. Recreate your
favorite family dishes and learn some new tricks with the help of The Modern Kosher Kitchen.
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 Prune

by Gabrielle Hamilton

ISBN: 9780812994094
Binding: Hardback 
Publisher: Random House
Pub. Date: 2014-11-04
Pages: 576
Price: $52.00

NEW YORK TIMES BESTSELLER

From Gabrielle Hamilton, bestselling author of Blood, Bones & Butter, comes her eagerly anticipated cookbook debut filled with signature recipes from her
celebrated New York City restaurant Prune.
 
NAMED ONE OF THE BEST BOOKS OF THE YEAR BY PUBLISHERS WEEKLY

NAMED ONE OF THE BEST BOOKS OF THE SEASON BY
 Time o O: The Oprah Magazine o Bon AppÃ©tit o Eater

A self-trained cook turned James Beard Award-winning chef, Gabrielle Hamilton opened Prune on New York's Lower East Side fifteen years ago to great
acclaim and lines down the block, both of which continue today. A deeply personal and gracious restaurant, in both menu and philosophy, Prune uses the
elements of home cooking and elevates them in unexpected ways. The result is delicious food that satisfies on many levels.  
 
Highly original in concept, execution, look, and feel, the Prune cookbook is an inspired replica of the restaurant's kitchen binders. It is written to Gabrielle's
cooks in her distinctive voice, with as much instruction, encouragement, information, and scolding as you would find if you actually came to work at Prune
as a line cook. The recipes have been tried, tasted, and tested dozens if not hundreds of times. Intended for the home cook as well as the kitchen professional,
the instructions offer a range of signals for cooks--a head's ...

 Sweet Goodness
Unbelievably Delicious Gluten-free Baking Recipes
by  Patricia Green

ISBN: 9780143190486
Binding: Paperback 
Publisher: Penguin Canada
Pub. Date: 2015-04-07
Pages: 256
Price: $32.00

 Both healthy and deliciously decadent, these simple recipes use a manageable number of easy-to-find gluten-free and alternative ingredients.  Just because
these recipes are gluten-free does not mean they are lacking! Filled with flavor, these unique recipes have the look, taste, and texture you'd expect in regular
baking. And, your baking will benefit from the health-boosting benefits of gluten-free ingredients like coconut, millet, oats, quinoa, chia, psyllium, and
alternative sweeteners like honey, maple syrup and less-refined, organic sugars. Inside you'll find over 100 tried-and-true baking recipes that are gluten-free
but do not sacrifice taste. For those new to gluten-free baking or those who are experienced, these recipes have wide appeal for the whole family.    Sweet
Goodness   includes all the basics of using the key ingredients and techniques in gluten-free baking that are essential for gluten-free baking success. The
authors also provide details on other important factors such as moisture in gluten-free recipes, grinding flours, storage and how and why you should make
your own gluten-free flour combinations instead of buying ready-made gluten-free flour blends. And, you'll find lots of tips and troubleshooting tricks to
ensure your recipes turn out just as expected every time.   
  Inside Sweet Goodness you'll find delicious baking including Ancient Grain Bread, Cinnamon Buns, Chocolate Whoopie Pies, Cream Puffs, Toffee Maple
Bacon Scones, Soft Ginger Squash Molasses Cookies, Apricot Walnut & Pine Nut Granola Bars, Old-Fashioned Cake Doughnuts, Mashed Blueberry Lime
Hand Pies, Double Layer Chocolate Chia Zucchini Cake, and a wide variety of  breads and doughs, cookies and bars, simple baked goods, tarts and pies, and
special occasion treats.
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 Three Many Cooks

One Mom, Two Daughters: Their Shared Stories of Food, Faith & Family
by  Pam Anderson

ISBN: 9780804178952
Binding: Hardback 
Publisher: Ballantine
Pub. Date: 2015-04-14
Pages: 336
Price: $31.00

When the women behind the popular blog Three Many Cooks gather in the busiest room in the house, there are never too many cooks in the kitchen. Now
acclaimed cookbook author Pam Anderson and her daughters, Maggy Keet and Sharon Damelio, blend compelling reflections and well-loved recipes into
one funny, candid, and irresistible book.
  
 Together, Pam, Maggy, and Sharon reveal the challenging give-and-take between mothers and daughters, the passionate belief that food nourishes both
body and soul, and the simple wonder that arises from good meals shared. Pam chronicles her epicurean journey, beginning at the apron hems of her
grandmother and mother, and recounts how a cultural exchange to Provence led to twenty-five years of food and friendship. Firstborn Maggy rebelled
against the family's culinary ways but eventually found her inner chef as a newlywed faced with the terrifying reality of cooking dinner every night. Younger
daughter Sharon fell in love with food by helping her mother work, lending her searing opinions and elbow grease to the grueling process of testing recipes
for Pam's bestselling cookbooks.
  
 Three Many Cooks ladles out the highs and lows, the kitchen disasters and culinary triumphs, the bitter fights and lasting love. Of course, these stories
would not be complete without a selection of treasured recipes that nurtured relationships, ended feuds, and expanded repertoires, recipes that evoke
forgiveness, memory, passion, and perseverance: Pump ...

 Well Fed, Flat Broke
Recipes for Modest Budgets & Messy Kitchens
by Emily Wight

ISBN: 9781551525792
Binding: Paperback 
Publisher: Arsenal Pulp Press
Pub. Date: 2015-04-01
Pages: 258
Price: $24.95

A down-to-earth cookbook that proves you don't need a lot of money to create nutritious, beautiful meals at home.In this winsome cookbook, blogger Emily
Wight offers fantastic recipes, ideas, and advice on how to prepare imaginative, nutritious, and delectable meals without breaking the bank.  Perfect for
students, families, and anyone on a budget, Well-Fed, Flat Broke proves that while you may occasionally be flat broke, you can always be well fed.
This collection of 120 recipes ranges from the simple (perfect scrambled eggs, rice and lentils) to the sublime (Orecchiette with White Beans and Sausage,
Mustard-fried Chicken). Chapters are organized by ingredient so that you can easily build a meal from what you have on hand. Well Fed, Flat Broke has
flavours to please every palette including Thai, Dutch, Indonesian, and Latin American-inspired recipes such as Kimchi Pancakes, Salvadoran Roast
Chicken, and Pantry Kedgeree, reflecting a diverse array of affordable ingredients and products in grocery stores, markets, and delis.
Emily is a working mother and wife who lives with a picky toddler in one of Canada's most expensive cities.  She offers readers real-talk about food,
strategic shopping tips, sound advice for picky eaters, and suggestions on how to build a well-stocked, yet inexpensive pantry. Cooking every night can be
challenging for busy families who are short on time and lean in budget; Emily includes plenty of one-pot dishes to keep everyone healthy, full, and happy.
With friendly charm and practical advice, Well Fed, Flat Broke will have you eating like a millionaire without having to spend like one.
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