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 Best of Bridge Holiday Classics
225 Recipes for Special Occasions
by BEST OF BRIDGE

ISBN: 9780778804871
Binding: Spiral bound 
Series: The Best of Bridge
Publisher: Robert Rose
Pub. Date: 2014-10-17
Pages: 306
Price: $29.95

Now available for the first time, the definitive collection of holiday recipes from the ladies of Best of Bridge.   
  For two decades thousands of families have made Best of Bridge recipes part of their holiday celebrations. These fans and new ones will enjoy the tried and
true tradition of Christmas Morning Wife Saver on Christmas morning, Cheesy Scalloped Potatoes accompanied by Beef Tenderloin with Peppercorn Sauce
for a dinner with family or company, and Chocolate Raspberry Truffle Squares for their neighborhood cookie exchange.   
  These classic recipes come from Best of Bridge fan favorites as well as new recipes which are sure to become instant holiday classics. The best holiday-
worthy roasts and other special entrees for celebrations are here, along with fabulous recipes for holiday brunches and lunches, buffets and pot lucks, as well
as festive libations and holiday cookies and squares.   
  What makes            this collection extra special are the two chapters devoted to Leftovers and Food Gifts. Fortunately those sumptuous holiday repasts
usually have leftovers. This handy chapter includes incredible recipes for transforming those unused portions into another delicious meal. Nothing says
"happy holidays" more than a gift of home-made-from-scratch food. From homemade toffee to seasoned nuts and preserves the Br ...

 Bread Revolution
World-Class Baking with Sprouted and Whole Grains, Heirloom Flours, and Fresh
Techniques
by Peter Reinhart

ISBN: 9781607746515
Binding: Hardback 
Publisher: Ten Speed Press
Pub. Date: 2014-10-21
Pages: 256
Price: $35.00

Renowned baking author and instructor Peter Reinhart has always been on the forefront of the bread movement--from his seminal work, The Bread Baker's
Apprentice, to today. In Bread Revolution, he explores the cutting-edge developments in bread baking, with fifty recipes and formulas that use sprouted
flours, whole and ancient grains, nut and seed flours, alternative flours (such as teff and grape skin), and allergy-friendly and gluten-free approaches.

 A new generation of bakers and millers are developing innovative flours and baking techniques that are designed to extract the grain's full flavor
potential--what Reinhart calls "the baker's mission." In this lushly photographed primer, Reinhart draws inspiration from these groundbreaking methods to
create master recipes and formulas any home baker can follow, including Sprouted Sandwich Rye Bread, Gluten-Free Many-Seed Toasting Bread, and
Sprouted Wheat Croissants.

 In many instances, such as with sprouted flours, preferments aren't necessary because so much of the flavor development occurs during the sprouting phase.
For grains that benefit from soakers, bigas, and sourdough starters, Reinhart provides the precise guidance that has made him such a trusted expert in the
field.  

 Advanced bakers will relish Reinhart's inventive techniques and exacting scientific explanations, while beginning bakers will rejoice in his demystification
of ingredients and methods--and all  ...
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 Family Meals

by Michael Smith

ISBN: 9780143184119
Binding: Paperback 
Publisher: Penguin Group Canada
Pub. Date: 2014-08-05
Pages: 288
Price: $32.00

Real homemade food for your family is easy to make! 
 
Can't decide what to make for dinner that everyone in the family will enjoy? Are you craving healthy, simple and delicious recipes for breakfasts, packed
lunches, snacks and weekday dinner when you're short on time? Are you looking for ways to make mealtime fun and get your family involved in the
kitchen? Well, look no further. An advocate for simple, healthy cooking, Michael Smith knows that his most important job is family cook, so he wants to
inspire and help you create great-tasting meals for your own family--and make some lasting memories along the way! 
 
Michael is passionate about cooking real homemade food. In Family Meals, he shares easy-to-make recipes that he loves to cook for his own family, along
with tips on how to make cooking together fun. Turn your kitchen into a gathering place for your whole family while you prepare and share meals. 
 
Family Meals features 100 recipes straight from Michael's home kitchen. Kick-start your day with Nutmeg Waffles with Banana Butter, Nutty Seed Granola
or Tropical Fruit Smoothies for breakfast; pack delicious lunches and snacks like Chicken Lettuce Wraps and Granola Muffins to get the whole family
through their busy day. And, you'll find a variety of one-pot meals, hearty soups, stews, casseroles and quick, easy-to-make meals that are all great for a busy
week. Your whole family is sure to enjoy dihes such as Weekend or Weeknight Beef Stew, Stovetop Chicken with Herb Dumplings, Tortilla Lasagna and
Chia Veggie Burgers, plus treats your family  ...

 Handmade Gifts from the Kitchen
More than 100 Culinary Inspired Presents to Make and Bake
by Alison Walker

ISBN: 9780449016671
Binding: Hardback 
Publisher: Appetite by Random House
Pub. Date: 2014-09-16
Pages: 176
Price: $24.95

From homemade cookies to marshmallow hearts, flavored oils and spirits to panforte and spice kits, each of the more than 100 gift ideas has an easy-to-
follow recipe along with inspirational ideas for presentation. Whether you're baking for a friend's birthday or bringing a thank-you gift, this book is your
guide to creating elegant and tasty treats for any celebration. 
     Handmade Gifts from the Kitchen is a delightful gift in itself, as well as providing a beautiful collection of culinary gift ideas for you to make and bake at
home for friends and family. In a world where mass-produced is the norm, homemade carries a certain potency of care and thought, and indulgent fudge,
warming liqueurs, spicy chutneys, sweet and crumbly homemade biscuits are easy to make, affordable, and meaningful gifts. They are perfect for Christmas,
Easter, or Thanksgiving, or for everyday giving. 

     And it's not just the making, it's the wrapping, too. Decorative jars, tins, baskets, and boxes add a personal touch that ensures these gifts will still be
remembered long after the food has been enjoyed. That said, a range of containers isn't essential; Handmade Gifts from the Kitchen offers ideas for wrapping
your gifts in a stunning and stylish way, so that every gift is special.
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 Jamie's Comfort Food

by Jamie Oliver

ISBN: 9781443430432
Binding: Hardback 
Publisher: HarperCollins Publishers Ltd
Pub. Date: 2014-09-08
Pages: 416
Price: $37.99

Jamie Oliver, a.k.a. "The Naked Chef," is an international superstar. The beloved chef's warmth, good humour and inherent populism-not to mention his
yummy, wholesome and simple food-have ingratiated him with millions of home cooks the world over. From his hit television shows, broadcast in more than
100 countries, to his record-breaking book sales, from his multi-platform web empire to his tireless real-world work as an advocate for the return to real,
healthful food in our schools and kitchens, he is an unstoppable force for good-his "food revolution"-and for good food.

Now, with Jamie's Comfort Food, Oliver treats cooks to an enticing array of new and signature dishes that embody his inspiring cooking style: incredibly
delicious yet healthful recipes that emphasize flavour and freshness over labour-intensive preparation and that are as much a pleasure to prepare as they are
to serve. A classic in the making, Jamie's Comfort Food is packed with recipes for timeless dishes that warm the heart, each accompanied by a beautiful full-
colour photograph. The perfect book for any home cook-including newlyweds, single folks, families, beginner cooks and those entirely at ease in the kitchen-
Jamie's Comfort Food, with its soul-satisfying recipes, encourages cooks of all levels to get back in the kitchen and reminds us of the inherent happiness in
cooking and eating homey meals for and with those we love. Major web platform: Jamie Oliver has an incredible web media platform in place. His dedicated
YouTube channel, FoodTube, which features demos and lessons from the biggest stars in the business (Mario Batali, Nigella Lawson and others) as well as
hilarious guest appearances by huge Internet food stars (like the guys from Epic Meal Time), has over 400,000 subscribers. He has almost 4 million
followers on, and the comprehensive website for all th ...

 Make It Ahead
A Barefoot Contessa Cookbook
by Ina Garten

ISBN: 9780307464880
Binding: Hardback 
Series: A Barefoot Contessa Cookbook
Publisher: Crown Publishing Group
Pub. Date: 2014-10-28
Pages: 272
Price: $28.70

Cookbook author Ina Garten, the Barefoot Contessa, answers the number one question she receives from cooks: Can I make it ahead?
If you've ever found yourself stuck in front of the stove at your own party, scrambling to get everything to the table at just the right moment, Ina is here to let
you in on her secrets! Thanks to twenty years of running a specialty food store and fifteen years writing cookbooks, she has learned exactly which dishes you
can prep, assemble, or cook ahead of time. Whether you're hosting a party or simply making dinner on a hectic weeknight, Ina gives you lots of amazing
recipes that taste just as good--or even better!--when they're made in advance.
   In Make It Ahead, each recipe includes clear instructions for what you can do ahead of time, and how far in advance, so you can cook with confidence and
eliminate last-minute surprises. Make a pitcher of Summer RosÃ© Sangria filled with red berries, let it chill overnight for the flavors to develop, and you
have a delicious drink to offer your friends the minute they arrive. Simmer a pot of Wild Mushroom & Farro Soup, enjoy a bowl for lunch, and freeze the
rest for a chilly evening. You can prep the kale, Brussels sprouts, and lemon vinaigrette for Winter Slaw ahead of time and simply toss them together before
serving. Assemble French Chicken Pot Pies filled with artichokes and fresh tarragon a day in advance and then pop them in the oven half an hour before
dinner. And for dessert, everyone needs the recipe for Ina's Decadent (gluten-free!) Chocolate Cake topped with Make-Ahead Whipped Cream. Ina also
includes recipes for the biggest cooking day of the year--Thanksgiving! Her Ultimate Make-Ahead Roast Turkey and Gravy with Onions & Sage may just
change your life.
   With beautiful photographs and hundreds of invaluable make-ahead tips, this is your new go-to guide for preparing meals that are stress-free yet filled with
those fabulously satisfying flavors that you have come to expect from the Barefoot Contessa.
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 My Prairie Cookbook

Memories and Frontier Food from My Little House to Yours
by  Melissa Gilbert

ISBN: 9781419707780
Binding: Hardback 
Publisher: Stewart, Tabori and Chang
Pub. Date: 2014-09-16
Pages: 208
Price: $27.95

In My Prairie Cookbook, Melissa Gilbert, star of Little House on the Prairie, offers fans comforting family recipes and childhood favorites. From prairie
breakfasts and picnic lunches to treats inspired by Nellie's restaurant, the 80 simple and delicious dishes--crispy fried chicken, pot roasts, corn bread, apple
pie, and more--present Bonnet Heads (die-hard Little House fans) with the chance to eat like the Ingalls family.                                            Gilbert's personal
recollections and memorabilia, including behind-the-scenes stories, anecdotes, and more than 75 treasured scrapbook images, accompany the recipes. With
answers to the most-asked questions from fans--on topics including the biggest bloopers, on-set romances, and what Michael Landon was really like--My
Prairie Cookbook is a cherished memento for Little House fans and fans of simple prairie cooking alike.

 Donna Hay
The New Classics
by Donna Hay

ISBN: 9781443436090
Binding: Hardback 
Publisher: HarperCollins Publishers Ltd
Pub. Date: 2014-09-25
Pages: 448
Price: $49.99

Featuring more than 300 recipes across over 400 beautiful pages, The New Classics is the ultimate best-of collection from Donna Hay Magazine, and the
perfect gift for the food lover in your life. The hand-picked collection of classic recipes, freshened up with modern flavours, is designed to give you new
inspiration and ideas in the kitchen. Old favourites are paired with new and seasonal ingredients to help you build your cooking repertoire. Chapters are
divided by ingredient and dishes-beef, chicken, pork, salads, sides, cakes, desserts and more. It's everything you've ever wanted to cook, plus there are plenty
of handy suggestions, tips and tricks to guide you along the way.

 Plenty More
by Yotam Ottolenghi

ISBN: 9780449016343
Binding: Hardback 
Publisher: Appetite by Random House
Pub. Date: 2014-10-14
Pages: 352
Price: $39.95

The hotly anticipated follow-up to world-renowned Chef Yotam Ottolenghi's bestselling and award-winning cookbook, Plenty, featuring 120 vegetarian
dishes organized by cooking method. 

Yotam Ottolenghi is one of the world's most beloved culinary talents. In this hotly anticipated follow-up to his bestselling Plenty, he continues to explore the
diverse realm of vegetarian food with a wholly original approach. Organized by cooking method, the more than 150 dazzling recipes emphasize spices,
seasonality, and bold flavors. From inspired salads to hearty main dishes and luscious desserts, Plenty More is a must-have for vegetarians and omnivores
alike. This visually stunning collection will change the way you cook and eat vegetables

                               4 / 5



   Cooking
 Prune

by Gabrielle Hamilton

ISBN: 9780812994094
Binding: Hardback 
Publisher: Random House Publishing Group
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 ...

 Saveur
The New Classics Cookbook:More than 1,000 of the world's best recipes for today's kitchen
by  James Oseland

ISBN: 9781616287351
Binding: Hardback 
Publisher: Weldon Owen
Pub. Date: 2014-10-28
Pages: 624
Price: $45.00

From the editors of America's favorite culinary magazine, The New Classics Cookbook features more than 1000 well-curated global recipes in an essential
collection for home cooks everywhere. This masterful selection celebrates the brand's authority, heritage, and depth of worldwide culinary knowledge in
what will become an indispensable and treasured guide for everyone who relishes authentic cooking and SAVEUR's standard of excellence.Offering
authentic, from-the-source recipes for virtually every type of dish (from tapas and cocktails to salads, dumplings, one pot meals, and more), essential
techniques, and practical advice, this thorough collection of recipes from the pages of SAVEUR represents a comprehensive foundation for any home cook
looking for a go-to guide--and daily inspiration--from a trusted source. Also includes suggested menus for holidays and occasions; illustrative sidebars that
showcase groups of ingredients (such as the Mexican pantry, different varieties of tomatoes, what makes a good tagine) or provide easy-to-follow
instructions for techniques (like how to crimp a dumpling or fold an empanada); and two sections of gorgeous full-color photographs that bring the cuisine to
life.   The 16 chapters are organized by course and food type. A robust selection of pantry basics (DIY condiments, stocks and sauces, spice blends and rubs,
and more) is also included. Each recipe includes a headnote (explaining the origin of the dish, offering suggestions for perfecting the method, or a serving
suggestion) and there are illustrations and cook's notes, imparting helpful tips (wear gloves when working with hot chiles, use young ginger for the best
flavor) scattered throughout the book. Icons call out vegetarian dishes and other helpful information at a glance. Multiple indexes make it easy to find recipes
for any occasion.  Since its founding in 1994, SAVEUR magazine has provided vivid and unprecedented access to the world's cuisines, telling the stories of
authentic meals and the cooks behind them through impeccable photography, faithfully reproduced recipes, and expertly crafted articles from the world's
most celebrated food writers. SAVEUR's editors are passionate about the stori ...
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