
Cooking Titles in Spanish 
Fall 2016



Blume
9788480769075
Pub Date: 8/9/11
$8.95/$9.95 Can.
Discount Code: LON
Trade Paperback

240 Pages
Carton Qty: 40
Cooking  /  Courses & Dishes
Series: 200 Recetas

5.5 in W | 6.5 in H | 0.6 in T
| 0.8 lb Wt

200 recetas para postres
Sara Lewis

Contributor Bio
Sara Lewis is a home economist, food writer, and the former cookery editor for Practical Parenting
magazine. She is the author of 200 Make Ahead Dishes and Slow Cooker.

Summary
The books in this series each feature 200 recipes that use readily accessible ingredients and feature
techniques well within the ability of any cook, regardless of skill level. Full-color photographs walk
readers through creating a variety of healthy, delicious, stylish dishes that pamper the palate and
are perfect for any occasion.
Cada libro de esta colección incluye 200 recetas que utilizan ingredientes fáciles de encontrar y
procedimientos muy asequibles para cualquier cocinero, sea cual sea su nivel. Fotografías a todo color ayudan
a los lectores a crear platos saludables, sabrosos y con estilo que miman el paladar y son perfectos para
cualquier ocasión.
With more than 200 recipes guaranteed to satisfy even the sweetest tooth, this book includes tasty
desserts such as chocolate mousse cake, lime crunch tart, and white chocolate fondue.
Con más de 200 recetas garantizadas para satisfacer aun los más golosos, este libro incluye postres
deliciosos como una tarta de mousse de chocolate, una tartaleta crujiente de lima y un fondue de chocolate
blanco.

Blume
9788480769013
Pub Date: 8/9/11
$8.95/$9.95 Can.
Discount Code: LON
Trade Paperback

240 Pages
Carton Qty: 40
Cooking  /  Beverages
Series: 200 Recetas

5.5 in W | 6.5 in H | 0.7 in T
| 0.8 lb Wt

200 cócteles
Blume

Contributor Bio
Blume is a publisher of Spanish-language books based in Barcelona.

Summary
The books in this series each feature 200 recipes that use readily accessible ingredients and feature
techniques well within the ability of any cook, regardless of skill level. Full-color photographs walk
readers through creating a variety of healthy, delicious, stylish dishes that pamper the palate and
are perfect for any occasion.
Cada libro de esta colección incluye 200 recetas que utilizan ingredientes fáciles de encontrar y
procedimientos muy asequibles para cualquier cocinero, sea cual sea su nivel. Fotografías a todo color ayudan
a los lectores a crear platos saludables, sabrosos y con estilo que miman el paladar y son perfectos para
cualquier ocasión.
This book offers more than 200 recipes to create alcoholic beverages as varied as a minty mojito, a
classic margarita, a sophisticated champagne cocktail, or a Russian spring punch.
Este libro incluye más de 200 recetas para crear bebidas alcohólicas tan variadas como un mojito, una
margarita clásica, un cóctel de champagne sofisticado o un ponche ruso de primavera.
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Blume
9788480769082
Pub Date: 2/3/12
$8.95/$9.95 Can.
Discount Code: LON
Trade Paperback

240 Pages
Carton Qty: 40
Cooking  /  Methods
Series: 200 Recetas

5.8 in W | 6.5 in H | 0.7 in T
| 0.8 lb Wt

200 recetas para wok
Marina Filippelli

Contributor Bio
Marina Filippelli is a food stylist and the author of Fresh Italian and Steam Cuisine.

Summary
The books in this series each feature 200 recipes that use readily accessible ingredients and feature
techniques well within the ability of any cook, regardless of skill level. Full-color photographs walk
readers through creating a variety of healthy, delicious, stylish dishes that pamper the palate and
are perfect for any occasion.
Cada libro de esta colección incluye 200 recetas que utilizan ingredientes fáciles de encontrar y
procedimientos muy asequibles para cualquier cocinero, sea cual sea su nivel. Fotografías a todo color ayudan
a los lectores a crear saludables, sabrosos platos con estilo que miman el paladar y son perfectos para
cualquier ocasión.
This culinary guide combines classic and contemporary dishes and features a range of wok recipes
for all tastes: meat and fish lovers, rice and noodle dishes, and vegetarian ideas.
Esta guía culinaria combina platos clásicos con contemporáneos e incluye un rango de recetas para wok para
cualquier gusto: amantes de la carne y del pescado, platos de arroz y fideos e ideas vegetarianas.

Blume
9788480768993
Pub Date: 9/1/11
$8.95/$9.95 Can.
Discount Code: LON
Trade Paperback

240 Pages
Carton Qty: 40
Cooking  /  Health & Healing
Series: 200 Recetas

5.5 in W | 6.5 in H | 0.7 in T
| 0.8 lb Wt

200 recetas bajas en grasa
Cara Hobday

Contributor Bio
Cara Hobday is a professional food journalist and stylist and the author of Kids’ Healthy Lunchbox and
The Ultimate Slow Cooker Cookbook.

Summary
The books in this series each feature 200 recipes that use readily accessible ingredients and feature
techniques well within the ability of any cook, regardless of skill level. Full-color photographs walk
readers through creating a variety of healthy, delicious, stylish dishes that pamper the palate and
are perfect for any occasion.
Cada libro de esta colección incluye 200 recetas que utilizan ingredientes fáciles de encontrar y
procedimientos muy asequibles para cualquier cocinero, sea cual sea su nivel. Fotografías a todo color ayudan
a los lectores a crear saludables, sabrosos platos con estilo que miman el paladar y son perfectos para
cualquier ocasión.
A wide selection of healthy recipes is featured in this book, including main dishes such as Lamb with
Hummus and Tortillas and desserts such as Mango Passion Fruit Trifle.
Una selección amplia de recetas saludables se presenta en este libro, incluyendo platos principales como
Cordero con paté de garbanzos y tortillas y postres como Dulce de bizcocho de mango y maracuyá.
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Blume
9788480769051
Pub Date: 11/2/11
$8.95/$9.95 Can.
Discount Code: LON
Trade Paperback

240 Pages
Carton Qty: 40
Cooking  /  Specific
Ingredients
Series: 200 Recetas

5.5 in W | 6.5 in H | 0.7 in T
| 0.8 lb Wt

200 recetas de pasta
Maria Ricci

Contributor Bio
Maria Ricci is a food writer.

Summary
The books in this series each feature 200 recipes that use readily accessible ingredients and feature
techniques well within the ability of any cook, regardless of skill level. Full-color photographs walk
readers through creating a variety of healthy, delicious, stylish dishes that pamper the palate and
are perfect for any occasion.
Cada libro de esta colección incluye 200 recetas que utilizan ingredientes fáciles de encontrar y
procedimientos muy asequibles para cualquier cocinero, sea cual sea su nivel. Fotografías a todo color ayudan
a los lectores a crear saludables, sabrosos platos con estilo que miman el paladar y son perfectos para
cualquier ocasión.
This guide provides recipes for delicious pasta dishes for any taste or occasion, including Penne with
Tomato and Sausage and Courgette and Gremolata Linguine.
Esta guía prove recetas para deliciosos platos de pasta para cualquier gusto u ocasión, incluyendo Penne con
tomate y salchicha y Linguine con calabacines y gremolata.

Blume
9788480769099
Pub Date: 10/1/11
$8.95/$9.95 Can.
Discount Code: LON
Trade Paperback

240 Pages
Carton Qty: 40
Cooking  /  Beverages
Series: 200 Recetas

5.5 in W | 6.5 in H | 0.7 in T
| 0.8 lb Wt

200 recetas zumos y batidos
Blume

Contributor Bio
Blume is a publisher of Spanish-language books based in Barcelona.

Summary
The books in this series each feature 200 recipes that use readily accessible ingredients and feature
techniques well within the ability of any cook, regardless of skill level. Full-color photographs walk
readers through creating a variety of healthy, delicious, stylish dishes that pamper the palate and
are perfect for any occasion.
Cada libro de esta colección incluye 200 recetas que utilizan ingredientes fáciles de encontrar y
procedimientos muy asequibles para cualquier cocinero, sea cual sea su nivel. Fotografías a todo color ayudan
a los lectores a crear saludables, sabrosos platos con estilo que miman el paladar y son perfectos para
cualquier ocasión.
This collection of quick and easy recipes uses a number of popular fruits and vegetables to ensure a
healthy, flavorful diet. Combinations such as tomato, red pepper, and cabbage juice and broccoli,
spinach, and apple juice are included.
Esta colección de recetas rápidas y fáciles utiliza varias frutas y vegetales populares para asegurar una dieta
saludable y deliciosa. Combinaciones como zumo de tomate, pimiento rojo y col y zumo...
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Blume
9788480769518
Pub Date: 7/1/12
$8.95/$9.95 Can.
Discount Code: LON
Trade Paperback

240 Pages
Carton Qty: 40
Cooking  /  Health & Healing
Series: 200 Recetas

5.5 in W | 6.5 in H | 0.8 lb
Wt

200 recetas bajas en calorías
Blume

Contributor Bio
Blume is a publisher of Spanish-language books based in Barcelona.

Summary
The books in this series each feature 200 recipes that use readily accessible ingredients and feature
techniques well within the ability of any cook, regardless of skill level. Full-color photographs walk
readers through creating a variety of healthy, delicious, stylish dishes that pamper the palate and
are perfect for any occasion.
Cada libro de esta colección incluye 200 recetas que utilizan ingredientes fáciles de encontrar y
procedimientos muy asequibles para cualquier cocinero, sea cual sea su nivel. Fotografías a todo color ayudan
a los lectores a crear platos saludables, sabrosos y con estilo que miman el paladar y son perfectos para
cualquier ocasión.
A manual for eating well, this book takes the hassle out of preparing healthy meals with low-calorie
recipes that range from chicken burgers with tomato salsa and crab and coriander cakes to chocolate
raspberry soufflé.
Un manual para comer bien, este libro hace fácil preparar comida saludable con recetas bajas en calorías que
incluyen hamburguesas de pollo con salsa de tomate, una fritura de cangrejo y cilantro y un soufflé de...

Blume
9788480769563
Pub Date: 5/1/12
$8.95/$9.95 Can.
Discount Code: LON
Trade Paperback

240 Pages
Carton Qty: 40
Cooking  /  Courses & Dishes
Series: 200 Recetas

5.5 in W | 6.5 in H | 0.8 lb
Wt

200 sopas y caldos
Sara Lewis

Contributor Bio
Sara Lewis is a home economist, food writer, and the former cookery editor for Practical Parenting
magazine. She is the author of 200 Make Ahead Dishes and Slow Cooker.

Summary
The books in this series each feature 200 recipes that use readily accessible ingredients and feature
techniques well within the ability of any cook, regardless of skill level. Full-color photographs walk
readers through creating a variety of healthy, delicious, stylish dishes that pamper the palate and
are perfect for any occasion.
Cada libro de esta colección incluye 200 recetas que utilizan ingredientes fáciles de encontrar y
procedimientos muy asequibles para cualquier cocinero, sea cual sea su nivel. Fotografías a todo color ayudan
a los lectores a crear platos saludables, sabrosos y con estilo que miman el paladar y son perfectos para
cualquier ocasión.
From classic favorites such as potato and parsley soup to exotic new ideas, 200 Super Soups
demonstrates how to prepare healthy and delicious meals. Also included is a section on chilled
soups, which are perfect for warmer weather.
Desde clásicos favoritos como la sopa de patata y perejil hasta nuevas ideas exóticas, 200 sopas y caldos
demuestra como preparar comidas saludables y deliciosas. Se incluye también un apartado sobre...
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Blume
9788480769501
Pub Date: 6/1/12
$8.95/$9.95 Can.
Discount Code: LON
Trade Paperback

240 Pages
Carton Qty: 40
Cooking  /  Specific
Ingredients
Series: 200 Recetas

5.5 in W | 6.5 in H | 0.8 lb
Wt

200 recetas de pollo
Sara Lewis

Contributor Bio
Sara Lewis is a home economist and food writer, and the former cookery editor for Practical Parenting
magazine. She is the author of 200 Make Ahead Dishes and Slow Cooker.

Summary
The books in this series each feature 200 recipes that use readily accessible ingredients and feature
techniques well within the ability of any cook, regardless of skill level. Full-color photographs walk
readers through creating a variety of healthy, delicious, stylish dishes that pamper the palate and
are perfect for any occasion.
Cada libro de esta colección incluye 200 recetas que utilizan ingredientes fáciles de encontrar y
procedimientos muy asequibles para cualquier cocinero, sea cual sea su nivel. Fotografías a todo color ayudan
a los lectores a crear platos saludables, sabrosos y con estilo que miman el paladar y son perfectos para
cualquier ocasión.
With a range of hot and cold recipes to suit any taste, this cookbook features recipes such as the
classic club sandwich, Vietnamese noodle salad, barbecued chicken, and a traditional roast.
Con una variedad de platos calientes y fríos para satisfacer cualquier gusto, este libro de cocina ofrece
recetas como el club sándwich, una ensalada de fideos vietnamita, un pollo a la parrilla y un asado
tradicional.

Blume
9788480769549
Pub Date: 7/17/12
$8.95/$9.95 Can.
Discount Code: LON
Trade Paperback

240 Pages
Carton Qty: 40
Cooking
Series: 200 Recetas

4.5 in W | 6.5 in H

200 recetas económicas
Sunil Vijayakar

Contributor Bio
Sunil Vijayakar is a food stylist who specializes in food preparation for editorial and packaging and
recipe writing.

Summary
The books in this series each feature 200 recipes that use readily accessible ingredients and feature
techniques well within the ability of any cook, regardless of skill level. Full-color photographs walk
readers through creating a variety of healthy, delicious, stylish dishes that pamper the palate and
are perfect for any occasion.
Cada libro de esta colección incluye 200 recetas que utilizan ingredientes fáciles de encontrar y
procedimientos muy asequibles para cualquier cocinero, sea cual sea su nivel. Fotografías a todo color ayudan
a los lectores a crear platos saludables, sabrosos y con estilo que miman el paladar y son perfectos para
cualquier ocasión.
From soups and starters to dinners and desserts, this culinary handbook includes more than 100
recipes and more than 100 clever variations that will turn even the most inexpensive of ingredients
into sumptuous meals for any occasion.
Desde sopas y entrantes hasta cenas y postres, esta guía culinaria incluye más de 100 recetas y más de 100
variaciones imaginativas que convertirán hasta los más económicos ingredientes en comidas ...
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Blume
9788480769891
Pub Date: 5/1/13
$8.95/$9.95 Can.
Discount Code: LON
Trade Paperback

240 Pages
Carton Qty: 40
Cooking  /  Methods
Series: 200 Recetas

5.5 in W | 6.5 in H | 0.7 lb
Wt

200 platos para preparar y cocinar en 20 minutos
Blume

Contributor Bio
Blume is a publisher of Spanish-language books based in Barcelona.

Summary
The books in this series each feature 200 recipes that use readily accessible ingredients and feature
techniques well within the ability of any cook, regardless of skill level. Full-color photographs walk
readers through creating a variety of healthy, delicious, stylish dishes that pamper the palate and
are perfect for any occasion.
This guide contains recipes for delicious dishes that will save time and money, from appetizers and
rice and pasta dishes to main courses of meat or fish and desserts.
Cada libro de esta colección incluye 200 recetas que utilizan ingredientes fáciles de encontrar y
procedimientos muy asequibles para cualquier cocinero, sea cual sea su nivel. Fotografías a todo color ayudan
a los lectores a crear saludables, sabrosos platos con estilo que miman el paladar y son perfectos para
cualquier ocasión.
Esta guía contiene recetas para deliciosos platos que ahorrarán tiempo y dinero, desde bocaditos y platos de
arroz y pasta hasta platos principales de carne o pescado y postres.

Blume
9788480769907
Pub Date: 5/1/13
$8.95/$9.95 Can.
Discount Code: LON
Trade Paperback

240 Pages
Carton Qty: 40
Cooking  /  Health & Healing
Series: 200 Recetas

5.5 in W | 6.8 in H

200 recetas saludables
Jo McAuley

Contributor Bio
Jo McAuley is a food stylist and cookery writer who has written for various magazines and is the
author of cookbooks that include 200 Easy Dinners and Panini.

Summary
The books in this series each feature 200 recipes that use readily accessible ingredients and feature
techniques well within the ability of any cook, regardless of skill level. Full-color photographs walk
readers through creating a variety of healthy, delicious, stylish dishes that pamper the palate and
are perfect for any occasion.
This guide contains recipes for healthy and delicious dishes, including breakfasts, lunches, dinners,
and desserts.

Cada libro de esta colección incluye 200 recetas que utilizan ingredientes fáciles de encontrar y
procedimientos muy asequibles para cualquier cocinero, sea cual sea su nivel. Fotografías a todo color ayudan
a los lectores a crear saludables, sabrosos platos con estilo que miman el paladar y son perfectos para
cualquier ocasión.
Esta guía contiene recetas para deliciosos y saludables platos, incluyendo desayunos, almuerzos, cenas y
postres.
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Redbook Ediciones
9788499173788
Pub Date: 12/1/16
$16.99/$19.99 Can.
Discount Code: LON
Trade Paperback

176 Pages
Carton Qty: 60
Health & Fitness  /  Diet &
Nutrition
Series: Básicos de la salud

8 in H | 5.3 in W

Zumos verdes
Mireille Louet

Contributor Bio
Mireille Louet is a French nutritionist and dietician. For several years she worked in the department
of preventative medicine at a Paris hospital and currently manages a private practice.

Summary
Green juices, rich in vitamins and antioxidants, have taken center stage in the field of nutrition these
days, popularized by celebrity diets and social media. This book offers a series of recipes with
energizing, medicinal, and aphrodisiacal benefits, among others. Choose the one that looks best
and start trying them out!

Redbook Ediciones
9788499173856
Pub Date: 12/1/16
$17.95/$21.95 Can.
Discount Code: LON
Trade Paperback

224 Pages
Carton Qty: 60
Health & Fitness  / 
Alternative Therapies
Series: Básicos de la salud

8 in H | 5.3 in W

El libro del vinagre de manzana
Margot Helmiss

Contributor Bio
Margot Hekmiss is a journalist specialized in natural medicine, alternative therapies, and healthy
eating. She is the author of Natürlich heilen mit Apfelessing and Der mentale Weg zur idealen Figur.

Summary
A gentle elixir for health and well-being, a great culinary ally, and a remarkably effective cosmetic.
This guide, indispensable for anyone interested in natural and traditional medicine, reveals the
many applications of apple cider vinegar, including a series of recipes that draw their flavor from this
age-old product.
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Redbook Ediciones
9788499173825
Pub Date: 12/1/16
$17.95/$21.95 Can.
Discount Code: LON
Trade Paperback

192 Pages
Carton Qty: 60
Health & Fitness  /  Diet &
Nutrition
Series: Básicos de la salud

8 in H | 5.3 in W

Zumos para una vida sana
Caroline Wheater

Contributor Bio
Caroline Wheater is a nutrition expert and the author of The Juicing Detox Diet.

Summary
An inexhaustible source of health and vitality, fresh fruit and vegetable juices are a hugely rich
source of essential nutrients to detoxify and balance the body. This book offers ways to incorporate
the best fresh juices for your health needs into a daily routine.

Blume
9788415317135
Pub Date: 2/1/15
$20.95/$24.99 Can.
Discount Code: LON
Trade Paperback

160 Pages
Carton Qty: 20
Cooking  /  Health & Healing

7 in W | 8.5 in H | 0.6 lb Wt

La dieta de los zumos
Christine Bailey

Contributor Bio
Christine Bailey is a qualified nutritionist and food and health consultant who teaches chef and
cookery classes. A member of the Guild of Health Writers, she writes for numerous health and food
magazines and is the author of The Top 100 Low-Salt Recipes and The Top 100 Recipes for Brainy Kids.
Christine runs courses and workshops, advises local authorities and schools, and works with a
number of charities and organizations, including the World Cancer Research Fund UK.

Summary
Have you woken up feeling sluggish, bloated, and overweight? Are you tired of calorie-counting,
low-GI, or low-carb diets? Have you lost the motivation to tone up and lose weight? It’s all too easy
to reach for a breakfast full of sugar and fat, as well as additives and preservatives, and then grab a
similarly unhealthy lunch and dinner. With more than 100 juices and smoothies, divided amongst
chapters on Juice Blitz, Juice Week, Juicing for Life, Beauty Juices, Energy Juices, and Immunity
Juices, this book offers an easy and delicious way to achieve your body’s true potential.
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Editorial Oceano de Mexico
9786077351252
Pub Date: 9/1/14
$33.95/$39.95 Can.
Discount Code: LON
Trade Paperback

464 Pages
Carton Qty: 10
Cooking  /  Regional & Ethnic
Series: Cocina

8 in W | 13 in H | 1.7 lb Wt

México
Una odisea culinaria con más de 250 recetas
Diana Kennedy

Contributor Bio
Diana Kennedy is a well-known authority on Mexican cooking who has been called the Julia Child of
Mexican cuisine and has spent 45 years traveling throughout Mexico researching cooking techniques
and the history of Mexican cuisine. She is the author of The Essential Cuisines of Mexico. She lives in
Michoacán.

Summary
Detailing numerous trips the author made across Mexico, this book is a fascinating journey into the
heart of the national cuisine as well as a tribute to the culinary wealth of the country. Much more than
a valuable collection of traditional recipes, this work also includes geographic information, historical
events, folklore, and culture of the various States of the Republic. The book is divided into several
chapters that correspond with the different regions of Mexico. Each chapter encapsulates the flavors,
colors, and aromas that reflect the prominent passion Diana Kennedy has for Mexican cuisine.

Susaeta Ediciones, S.A.
9788499282527
Pub Date: 4/1/15
$14.95/$16.95 Can.
Discount Code: LON
Hardcover

64 Pages
Carton Qty: 30
Cooking  /  Specific
Ingredients
Series: Cocina con forma

7.5 in W | 7.5 in H | 0.6 lb
Wt

30 recetas con patata
Susaeta Publishing Inc

Contributor Bio
Susaeta Publishing, Inc., is a publisher of Spanish-language books based in Madrid, Spain.

Summary
Each a great selection of delicious and practical recipes, the books in this series focus on a certain
theme or one specific ingredient.

Potatoes are featured in this book of recipes that include salads and meat and fish dishes.
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Susaeta Ediciones, S.A.
9788499282534
Pub Date: 4/1/15
$14.95/$16.95 Can.
Discount Code: LON
Hardcover

64 Pages
Carton Qty: 30
Cooking  /  Beverages
Series: Cocina con forma

7.3 in W | 8 in H | 0.7 lb Wt

Cocteles y combinados
Susaeta Publishing Inc

Contributor Bio
Susaeta Publishing, Inc., is a publisher of Spanish-language books based in Madrid, Spain.

Summary
Each a great selection of delicious and practical recipes, the books in this series focus on a certain
theme or one specific ingredient.

Festive cocktails, both with and without alcohol, are showcased in this book of drink recipes and
presentation tips.

Susaeta Ediciones, S.A.
9788499282541
Pub Date: 4/1/15
$14.95/$16.95 Can.
Discount Code: LON
Hardcover

64 Pages
Carton Qty: 30
Cooking  /  Specific
Ingredients
Series: Cocina con forma

7.5 in W | 8 in H | 0.8 lb Wt

Recetas de hamburguesas
Susaeta Publishing Inc

Contributor Bio
Susaeta Publishing, Inc., is a publisher of Spanish-language books based in Madrid, Spain.

Summary
Each a great selection of delicious and practical recipes, the books in this series focus on a certain
theme or one specific ingredient.

Classic and innovative recipes combine in this cookbook in which the hamburger takes center stage.
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Susaeta Ediciones, S.A.
9788499282510
Pub Date: 4/1/15
$14.95/$16.95 Can.
Discount Code: LON
Hardcover

64 Pages
Carton Qty: 30
Cooking  /  Specific
Ingredients
Series: Cocina con forma

7.5 in W | 8.6 in H | 1.7 lb
Wt

30 recetas con tomate
Susaeta Publishing Inc

Contributor Bio
Susaeta Publishing, Inc., is a publisher of Spanish-language books based in Madrid, Spain.

Summary
Each a great selection of delicious and practical recipes, the books in this series focus on a certain
theme or one specific ingredient.

Tomatoes are used in salads, meat and fish dishes, and other recipes in this book.

Susaeta Ediciones, S.A.
9788499282558
Pub Date: 4/1/15
$14.95/$16.95 Can.
Discount Code: LON
Hardcover

64 Pages
Carton Qty: 30
Cooking  /  Specific
Ingredients
Series: Cocina con forma

7.3 in W | 8 in H | 0.7 lb Wt

30 recetas con huevo
Susaeta Publishing Inc

Contributor Bio
Susaeta Publishing, Inc., is a publisher of Spanish-language books based in Madrid, Spain.

Summary
Each a great selection of delicious and practical recipes, the books in this series focus on a certain
theme or one specific ingredient.

All the recipes in this cookbook incorporate egg, from tapas and salads to meat and fish dishes to
desserts.
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Susaeta Ediciones, S.A.
9788499282572
Pub Date: 4/1/15
$14.95/$16.95 Can.
Discount Code: LON
Hardcover

64 Pages
Carton Qty: 32
Cooking  /  Courses & Dishes
Series: Cocina con forma

7.8 in W | 8.3 in H | 0.8 lb
Wt

Recetas de muffins y cupcakes
Susaeta Publishing Inc

Contributor Bio
Susaeta Publishing, Inc., is a publisher of Spanish-language books based in Madrid, Spain.

Summary
Each a great selection of delicious and practical recipes, the books in this series focus on a certain
theme or one specific ingredient.

These recipes for today's most popular treats—cupcakes and muffins—result in small, tasty desserts
sure to please any palate.

Susaeta Ediciones, S.A.
9788499282565
Pub Date: 4/1/15
$14.95/$16.95 Can.
Discount Code: LON
Hardcover

64 Pages
Carton Qty: 32
Cooking  /  Courses & Dishes
Series: Cocina con forma

7.8 in W | 8 in H | 0.8 lb Wt

Recetas de macarons
Susaeta Publishing Inc

Contributor Bio
Susaeta Publishing, Inc., is a publisher of Spanish-language books based in Madrid, Spain.

Summary
Each a great selection of delicious and practical recipes, the books in this series focus on a certain
theme or one specific ingredient.

Tips and advice on how to make perfect macarons are included in this book of impressive recipes for
making the colorful little desserts in many different flavors.
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Susaeta Ediciones, S.A.
9788499282596
Pub Date: 4/1/15
$14.95/$16.95 Can.
Discount Code: LON
Hardcover

64 Pages
Carton Qty: 30
Cooking  /  Specific
Ingredients
Series: Cocina con forma

7.8 in W | 7.8 in H | 0.7 lb
Wt

30 recetas con setas
Susaeta Publishing Inc

Contributor Bio
Susaeta Publishing, Inc., is a publisher of Spanish-language books based in Madrid, Spain.

Summary
Each a great selection of delicious and practical recipes, the books in this series focus on a certain
theme or one specific ingredient.

Mouthwatering soups and rice, meat, and fish dishes based around mushrooms are featured in this
cookbook.

Lectio Ediciones
9788416012237
Pub Date: 12/1/15
$15.95/$18.95 Can.
Discount Code: LON
Trade Paperback

144 Pages
Carton Qty: 50
Health & Fitness  /  Allergies
Series: Cuadrilátero de libros

5.8 in W | 9 in H | 0.5 lb Wt

¡Mamá, me pica!
Manual de supervivencia para padres novatos en alergias e intolerancias alimentarias
Núria Canturri

Contributor Bio
Núria Canturri is a musician and an associate producer for Animal Films. In 2010 she created the
blog Jo també sóc allèrgic, which chronicles her family’s experiences and struggles with the many
allergies of her son, Pau.

Summary
Pau is 15 years old and allergic to a number of foods, including eggs, legumes, shellfish, and
Andean potato latent virus (APLV). The discovery of his many allergies radically changed the lives of
his entire family, who have not been able to let down their guard for a moment. Núria Canturri, Pau’s
mother, shares her experiences, discoveries, recipes, and practical solutions in this book. Topics
include how to proceed when you detect a food allergy, the differences between allergies and
intolerance, how to cook for those with food allergies, how to read and interpret food labels, what
instructions to give school cafeterias, how to eat outside of the house, and how to handle field trips
and outings.
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Susaeta Publishing, Inc.
9788479716295
Pub Date: 1/1/12
$14.95/$16.95 Can.
Discount Code: LON
Hardcover

196 Pages
Carton Qty: 16
Health & Fitness  /  Diet &
Nutrition
Series: El Gran Libro de...

8 in W | 11 in H | 1.9 lb Wt

La dieta antiedad

Contributor Bio
Servilibro, part of the Susaeta publishing group, is a publisher of books for both adults and children
based in Spain.

Summary
Retaining the health and vitality of youth is one of the principal goals of millions of people the world
over, and numerous studies have confirmed that eating well is one of the most effective ways to
achieve it. This manual, after explaining some of the causes of aging, thoroughly analyzes some of
the foods that are useful for combating it, allowing the reader to combine and create their own “anti-
aging” diet. For those who require a bit of assistance, more than 50 delicious recipes—including Black
Rice with Vegetables, Stuffed Endives, and Strawberry Mousse—are provided to help kick-start a
healthier lifestyle.
Retener la salud y la vitalidad de la juventud es uno de los principales objetivos de millones de gente
alrededor del mundo, y numerosos estudios han confirmado que la alimentación correcta es una de las
maneras más eficaces de conseguirlo. Este manual, después de explicar algunas de las causas del
envejecimiento, analiza a fondo algunos de los alimentos más útiles para combatirlo, permitiéndole al lector
combinarlos y crear su propia dieta “antiedad.” Para aquellos que requ...

Susaeta Publishing, Inc.
9788430549207
Pub Date: 1/1/12
$27.95/$30.95 Can.
Discount Code: LON
Hardcover

248 Pages
Carton Qty: 10
Cooking  /  Regional & Ethnic
Series: El Gran Libro del
Gourmet

8.8 in W | 11 in H | 4.6 lb Wt

Cocina española
Isabel Ortiz

Contributor Bio
Susaeta Publishing, Inc., is a publisher of Spanish-language books based in Madrid, Spain.

Summary
Useful for both beginning and experienced cooks, the accessible and splendidly illustrated culinary
guides in this series provide detailed instructions for successfully creating delicious dishes and
beverages that are perfect for any occasion.
Útil tanto para los cocineros principiantes como para los experimentados, las guías culinarias asequibles y
espléndidamente ilustradas en esta colección proveen detalladas instrucciones para crear platos y bebidas
deliciosos que son perfectos para cualquier ocasión.
From main courses such as roast chicken with plantains and lamb stew with artichokes to desserts
such as pears in red wine, this cookbook includes hundreds of savory traditional Spanish dishes.
Desde platos principales como pollo asado con plátano y menestra de cordero con alcachofas hasta postres
como peras al vino tinto, este libro de recetas incluye cientos de sabrosos platos españoles tradicionales.
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Lectio Ediciones
9788410588813
Pub Date: 3/1/15
$15.95/$18.99 Can.
Discount Code: LON
Trade Paperback

152 Pages
Carton Qty: 48
Cooking  /  Health & Healing
Series: El Puchero

6.3 in W | 9.3 in H | 0.7 lb
Wt

Repostería sin gluten
100 recetas para celíacos y no celíacos
Montse Deza Pérez

Contributor Bio
Montse Deza Pérez is a commercial administrative technician and an artist. She is the author of
Cocina sin gluten.

Summary
This follow-up to Montse Deza Pérez's previous cookbook, Cocina sin gluten, focuses on sweets and
how to make celiac-friendly desserts. An introduction contains brief interviews with real people to help
readers understand what having celiac disease is like and why a gluten-free diet is necessary.
Whether you're eating gluten-free by necessity or by choice, this book provides 100 delicious recipes
that satisfy any sweet tooth, such as Apple Fritters, Coconut Flan, French Toast with Honey, King
Cake, Lactose-Free Glazed Donuts, Profiteroles, Puff Pastry with Dried or Fresh Fruit, Traditional
Churros, and more.

Lectio Ediciones
9788415088806
Pub Date: 3/1/15
$17.95/$19.95 Can.
Discount Code: LON
Trade Paperback

192 Pages
Carton Qty: 52
Sports & Recreation  / 
Running & Jogging
Series: Epigrafe

6.3 in W | 9.3 in H | 0.8 lb
Wt

Comer para correr
Consejos y recetas para hacer sencilla la vida del corredor amateur
Mariona Gummà Bertran

Contributor Bio
Mariona Gummà Bertran is a nutrition and diet expert who has 20 years of experience working in
clinical and community nutrition.

Summary
It’s not easy to balance daily life—work, family, and social events—with proper exercise and nutrition,
but this guide offers tools to make it a less harrowing task. The book advocates the combination of
running and developing healthy eating habits to achieve that for which many people strive on a daily
basis: the healthiest lifestyle possible. Clear nutritional guidelines, healthy strategies, and simple
recipes are provided to aid in eating well to go along with a running regimen. Readers learn what
foods are most beneficial to amateur runners and how to put their plans for proper eating into
practice.

 

 INDEPENDENT PUBLISHERS GROUP

IPG Fall 2016 Cooking Titles in Spanish - Page 15



Blume
9788415317180
Pub Date: 11/1/14
$23.95/$28.99 Can.
Discount Code: LON
Hardcover

176 Pages
Carton Qty: 24
House & Home  / 
Sustainable Living
Series: Hecho en Casa

5.5 in W | 8.3 in H | 1.2 lb
Wt

Conservas
Dick Strawbridge, James Strawbridge

Contributor Bio
Dick and James Strawbridge are a father-son team that runs Newhouse Farm, a three-acre
smallholding in Cornwall, England. The BBC's It's Not Easy Being Green documented the Strawbridge
family's move from a comfortable home in the Midlands to Newhouse Farm. Dick is an engineer, an
inventor, a sustainability expert, and a TV presenter. He is a regular host of C4's Scrapheap Challenge,
contributes frequently to Coast on the BBC, and finished in second place on the BBC's Celebrity
Masterchef. He is the author of It's Not Easy Being Green. James is a chef, a sustainable living expert,
and the cofounder of Posh Pasty Company. Together with his father, he hosts ITV1's The Hungry
Sailors and Saturday Farm. They are the coauthors of Practical Self-Sufficiency.

Summary
Helping you make the most of plentiful seasonal produce and enjoy it all year round, this book is a
how-to guide to preserving fruits and vegetables, featuring step-by-step practical instructions, tips
and advice on what to preserve when, and recipes to make your mouth water. Learn not only how to
preserve good quality produce, but also how to cook with it to create fantastic dishes every time.
Featured items include strawberry leather, sweet corn and pepper relish, honeyed figs with lamb and
goat's cheese crostini, sauerkraut, piccalilli, and the perfect Bloody Mary.

Lectio Ediciones
9788416012022
Pub Date: 7/1/15
$18.95/$22.95 Can.
Discount Code: LON
Trade Paperback

208 Pages
Carton Qty: 26
Cooking  /  Methods
Series: La menestra

6.3 in W | 6.5 in H | 0.9 lb
Wt

Bocatas y bocaditos
80 elaboraciones dulces y saladas
Jaume Urgellés, Joan Cabacés

Contributor Bio
Jaume Urgellés is an adjunct pastry professor who teaches courses throughout Spain. He studied
baking at the School of Pastisseria in the Guild of Barcelona and has attended numerous specialized
courses and presentations from some of the most prestigious bakers of his time. Joan Cabacés is a
Spanish photographer.

Summary
This book combines recipes and instructions with photographs to assist home cooks as they prepare
a variety of unique appetizers. It teaches how to cook for large groups and introduces options for
quick, casual meals. This small yet comprehensive cookbook will help you develop an assortment of
snacks and appetizers for all kinds of events.
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Lectio Ediciones
9788416012459
Pub Date: 8/1/16
$14.95/$17.95 Can.
Discount Code: LON
Trade Paperback

176 Pages
Carton Qty: 34
Cooking  /  Courses & Dishes
Series: La menestra

6 in W | 6.3 in H

Cupcakes
50 recetas
Neus Moya

Contributor Bio
Neus Moya Arasa graduated with degrees in nursing and podiatry, but soon became a baking
enthusiast after creating her blog. Since then, she has participated in cupcake workshops, demos,
and TV appearances on shows such as La vida en dolç and El cuines.

Summary
This book of 50 cupcake recipes feature those from the most original to the most traditional.
Readers will find cupcakes decorated with gold, fondant, as well as simple and delicious frostings.
This special book filled with vintage recipes sure to charm all guests.

Ediciones Robinbook
9788499173351
Pub Date: 8/1/15
$26.95/$31.95 Can.
Discount Code: LON
Trade Paperback

240 Pages
Carton Qty: 24
Health & Fitness  /  Diet &
Nutrition
Series: Masters/Salud

6.8 in W | 9.5 in H | 1.2 lb
Wt

La nutrición ortomolecular
Cala H. Cervera

Contributor Bio
Cala H. Cervera studied orthomolecular nutrition at the Institute for Optimum Nutrition in London. In
1996, she collaborated in designing a nutrition program to help prevent health problems in
adulthood in the book This Is Our Time by Angela Nuestatter. She regularly publishes in health
magazines such as CuerpoMente, Info-Inca, Integral, Natura Medicatrix, and Vital, and she is the author
of Candidiasis crónica.

Summary
Cala H. Cervera reveals the common root that links health and diseases: our food. In this revised
second edition, this book is full of advice to improve our health, offers treatment ideas for some of
the most common physical and mental imbalances of today, and discusses conditions that
conventional medicines fail to effectively cure. The author is a pioneer of "We are what we eat." This
study explores orthomolecular nutrition—a revolutionary health concept based on the idea that
illnesses appear when the body presents cellular nutritional imbalances—and explains how these
illnesses can be treated and corrected.
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Ediciones Robinbook
9788499173597
Pub Date: 8/1/15
$29.95/$35.95 Can.
Discount Code: LON
Trade Paperback

352 Pages
Carton Qty: 18
Health & Fitness  /  Diet &
Nutrition
Series: Masters/Salud

6.8 in W | 9.5 in H | 1.6 lb
Wt

El poder curativo de los alimentos
Nutrición, autocuración y bienestar
Annemarie Colbin

Contributor Bio
Annemarie Colbin was raised in a vegetarian household and became a professional chef, driven by
her desire to achieve well-being through food. She is the founder and director of the Natural Gourmet
Cookery School in New York City. She has had many articles published in newspapers and
magazines, including Cosmopolitan, the New York Times, and the New York Daily, and she is the author
of The Book of Whole Meals. She lives in New York City.

Summary
Discussing how to be healthy in the modern world, this perceptive guide attempts to answer why
people still suffer from serious illnesses during a time of advanced medicine, and it provides the
pros and cons of all diets. Eating healthy is the first step in improving health.

American Cancer Society
9781604430356
Pub Date: 8/15/14
$19.95/$21.95 Can.
Discount Code: LON
Trade Paperback

208 Pages
Carton Qty: 18
Cooking  /  Regional & Ethnic

8 in W | 10 in H | 1.3 lb Wt

Los Secretos de Maya
100 deliciosas recetas latinas para la buena salud
Malena Perdomo, Martín Limas-Villers, Maya León-Me...

Contributor Bio
Malena Perdomo, RD, CDE, is a dietitian who designs and improves nutrition educational materials
for Latinos. She is the secretary of Latinos and Hispanics in Dietetics and Nutrition, the Latino
nutrition specialist spokesperson for the American Dietetic Association, and a member of a research
team for Kaiser Permanente Colorado. Martín Limas-Villers is an internationally trained chef who has
a daily one-hour radio show called La Cocina de Martín on La Buena Onda radio station in Denver. He
also writes for the Denver Post, El Hispano, and Viva Colorado. Maya León-Meis is the creator and host
of Maya’s Secrets, a health education television show geared toward the Latino community that has
been airing in Colorado since 2006. They all live in Denver.

Summary
From tasty appetizers to scrumptious desserts, the 100 dishes in this health-conscious cookbook
were created by an authoritative team comprised of a TV food show host, a professional chef, and a
registered dietitian. Each recipe features tempting Latin flavors and an appealing combination of
ingredients and spices, as well as recommendations for the prevention or control of particular
diseases and conditions, such as cancer, diabetes, or cardiovascular concerns. Special projects
highlight holiday favorites and delicious treats just for kids. Helpful shopping lists of key ingredients
to keep in the pantry simplify the process of making wholesome food choices.
Desde aperitivos sabrosos hasta postres ricos, los 100 platos en este libro de cocina saludable fueron
creados por un equipo autorizado que consta de una presentadora de un programa de televisión, un cocinero
profesional y una especialista certificada en dietética. Cada receta incluye sabores latinos tentadores y una
combinación apetitosa de ingredientes y especias, así como recomendaciones para la prevención o el control
de enfe...
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Susaeta Ediciones, S.A.
9788467713299
Pub Date: 2/1/13
$13.95/$15.95 Can.
Discount Code: LON
Spiral Bound

60 Pages
Carton Qty: 15
Ages 7 to 9, Grades 2 to 4
Juvenile Nonfiction  / 
Cooking & Food

9.8 in W | 11 in H | 1.6 lb Wt

Diviértete cocinando
Susaeta Publishing Inc, M. Angel Bibian

Contributor Bio
Susaeta Publishing, Inc., is a publisher of Spanish-language books based in Madrid, Spain.

Summary
With 30 recipes and illustrated, step-by-step instructions, this cookbook will introduce children to the
creativity and fun of the culinary arts. Kids will learn how to make a variety of sweet and savory
dishes, including donuts, French toast, gazpacho, chocolate cake, and more. Frequent warnings are
provided that remind children to have an adult nearby when using knives, scissors, the mixer, and
the oven. This is an excellent way to foster a love of cooking in children from a young age.

Con 30 recetas e instrucciones ilustradas paso a paso, este libro de cocina les presentará a los niños la
creatividad y diversión de las artes culinarias. Los niños aprenderán cómo hacer una gran variedad de platos
dulces y salados, incluyendo rosquillas, torrijas, gazpacho, tarta de chocolate y más. Se proveen advertencias
frecuentes que les recuerdan a los niños que deberán contar con la presencia de un adulto cuando usen
cuchillos, tijeras, la batidora y el horno. Ésta es una excelente manera de fomentar el amor por la cocina en
los niños desde una edad temprana.

Ediciones Robinbook
9788499172484
Pub Date: 7/1/13
$20.00/$22.00 Can.
Discount Code: LON
Trade Paperback

240 Pages
Carton Qty: 44
Health & Fitness  /  Diet &
Nutrition

5.3 in W | 8.5 in H | 0.6 lb
Wt

Los superalimentos que curan
Los mejores alimentos y dietas para combatir la depresión, el estrés y el cansancio
Alexandra Massey, Anita Bean

Contributor Bio
Alexandra Massey is the author of Beat Depression and Reclaim Your Life and Happy Kids. Anita Bean
is a nutritionist and the author of The Complete Guide to Sports Nutrition, Food for Fitness, and Healthy
Eating for Kids.

Summary
Providing a wide range of dietary recommendations, this nutrition guide explains how to improve
daily life with a good diet and instructs on foods that can help battle depression, stress, and fatigue.
Through 10 depression-busting superfoods and three separate week-long eating plans, the book
aids readers in boosting their immune system as well as their feeling of well-being.
Proveyendo una amplia gama de recomendaciones dietéticas, esta guía nutricional explica cómo mejorar la
vida diaria con una buena dieta e instruye acerca de comidas que pueden ayudar a combatir la depresión, el
estrés y el cansancio. Mediante 10 superalimentos anti-depresivos y tres planes semanales de comida
distintos, este libro ayuda al lector a mejorar su sistema inmune al igual que su sentido del bienestar.
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Lectio Ediciones
9788415088547
Pub Date: 2/1/14
$14.95/$16.95 Can.
Discount Code: LON
Trade Paperback

160 Pages
Carton Qty: 42
Cooking  /  Methods

6 in W | 6.5 in H | 0.7 lb Wt

Mermeladas caseras
80 recetas que salen bien
Núria Duran, Montserrat Roig

Contributor Bio
Núria Duran and Montserrat Roig have collaborated on several cookbooks.

Summary
Insuring success in the making of 80 marmalades, this is a practical book for those looking to try
their hand in the kitchen, making their own marmalades, preserves, and sauces. In addition to
sweet spreads made with fruit, this cookbook includes various bittersweet recipes, including chutneys,
pickles, and relishes. Readers will find themselves inspired to try different recipes and even to
experiment with marmalades of their own invention.
Asegurando el éxito en la elaboración de unas 80 mermeladas, éste es un libro práctico para aquellas
personas que quieren esmerar una parte de su tiempo en la cocina, haciendo sus propias mermeladas,
confituras y salsas. Además de mermeladas dulces hechas con frutas, este libro de cocina incluye varias
recetas de la cocina del agridulce, incluyendo a los chutneys, los pickles y los relishes. El lector se hallará
inspirado a intentar diferentes recetas y hasta a experimentar con mermeladas de invención propia.

Blume
9788415317333
Pub Date: 12/1/14
$12.95/$15.99 Can.
Discount Code: LON
Trade Paperback

128 Pages
Carton Qty: 30
Cooking  /  Courses & Dishes

7 in W | 8.5 in H | 0.8 lb Wt

Cupcakes deliciosos
50 recetas fáciles y sugerentes
Blume

Contributor Bio
Blume is a publisher of Spanish-language books based in Barcelona.

Summary
Cupcakes bring joy to both children and adults alike on many occasions. This attractively packaged
book celebrates those small, seductive cakes by providing bakers of all abilities with 50 inspiring
cupcake ideas that can be whipped up at a moment’s notice. It includes a wide variety of cupcake
recipes from mom’s favorites like Mars Bars to the unusually tasty, such as Mexican Mole. It also
includes delicious allergy-friendly, gluten-free options, such as Sweet Courette, Saffron Butterfly, and
Roasted Sweet Potato. Festive cupcakes are also featured to help prepare for the holidays. Each
cupcake is accompanied with a beautiful photograph to demonstrate the end results. With this book,
you’ll be able to find a cupcake that will intrigue everyone and rise to any occasion.
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Blume
9788415317081
Pub Date: 3/1/15
$34.95/$41.99 Can.
Discount Code: LON
Hardcover

192 Pages
Carton Qty: 10
Cooking  /  Courses & Dishes

7.8 in W | 10 in H | 2 lb Wt

Boutique de pastelería
Pasteles, cupcakes y otras delicias
Peggy Porschen

Contributor Bio
Peggy Porschen is the author of three highly acclaimed titles and is widely known to have redefined
the art of modern sugar craft. Her book Pretty Party Cakes was voted Best Entertaining Cook Book by
the Gourmand World Cookbook Awards. She also regularly contributes to a number of influential
titles including Conde Nast Brides, Wedding magazine, and Sainsbury's Magazine. Peggy Porschen
Parlour opened in 2010 in London, and in 2011, She opened Cake Academy, London's first cookery
school entirely dedicated to baking, cake decorating, and sugar craft.

Summary
Featuring an unrivalled range of recipes that combines traditional baking with chic and simple
finishing touches, this guide simplifies fancy desserts, ensuring that all are both achievable and
delicious to eat. The book is divided according to dessert type and includes chapters such as Sweet
Treats, Beautiful Biscuits, Luscious Layer Cake, and Classic Cakes & Bakes. Each section is filled with
mouthwatering photographs and recipes inspired by Peggy’s German origins. A chapter on basic
recipes for frosting and fillings is included along with ideas for homemade drinks and teas that
perfectly accompany these desserts.

Blume
9788415317326
Pub Date: 11/1/14
$12.95/$15.99 Can.
Discount Code: LON
Trade Paperback

128 Pages
Carton Qty: 30
Cooking  /  Courses & Dishes

7.3 in W | 8.5 in H | 0.8 lb
Wt

Galletas deliciosas
50 recetas fáciles e irresistibles
Blume

Contributor Bio
Blume is a publisher of Spanish-language books based in Barcelona.

Summary
Perennial favorites biscuits and cookies are both quick to make and impossible to resist. Packed with
recipes for biscuit tin must-haves, creative reinventions of old classics, and baking tips, this book
provides ideas for a wide range of taste, age, and occasion. With treats such as Jammy Dodgers and
Anzac biscuits to the sophisticated Chocolate-Dipped Florentines, this guide simplifies each recipe
while maintaining delicious flavor.
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Blume
9788415317241
Pub Date: 11/1/14
$12.95/$15.99 Can.
Discount Code: LON
Hardcover

64 Pages
Carton Qty: 30
Cooking  /  Courses & Dishes

7.8 in W | 7.8 in H | 0.8 lb
Wt

Poptails
Cócteles helados, polos, granizados, sorbetes y cubitos de hielo con alcohol
Laura Fyfe

Contributor Bio
Laura Fyfe is a food writer and stylist who trained as a chef specializing in French cuisine.

Summary
Bring a twist to your favorite boozy drinks with this collection of more than 40 alcohol-infused treats.
Laura Fyfe guides you through the simple process of transforming popular cocktails like White
Russian, Irish Coffee, Cosmopolitan, Tequila Sunrise, and many others into tasty popsicles.
Employing a relatively simple technique, the process enables even the most timid of hosts to create
some flavorful aperitifs and summertime accompaniments. Granitas, slushes, and alcohol-laden ice
creams break up the popsicle monotony, allowing you to discover new ways to enjoy your favorite
spirits and entertain with style.

Blume
9788415317265
Pub Date: 11/1/14
$34.95/$41.99 Can.
Discount Code: LON
Hardcover

240 Pages
Carton Qty: 8
Cooking  /  Beverages

8.6 in W | 11.8 in H | 3.1 lb
Wt

Cócteles
180 recetas con deliciosos maridajes de comidas
Gianfranco Di Niso, Davide Manzoni, Fabio Petroni

Contributor Bio
Gianfranco Di Niso is a professional bartender who has won national and international competitions
and runs professional training courses for bartenders. Davide Manzoni is passionate about cooking
and writing. Fabio Petroni is a photographer who has worked with some of the most famous names
in international photography since 1984, as well as with some of the top advertising agencies. He
has been involved in campaigns for well-known national and international brands.

Summary
Learn the skills needed to be a terrific home bartender. In addition to recipes for 180 lip-smacking
cocktails, this gorgeously photographed book provides delicious accompaniments for each drink,
guiding you step by step through preparation and serving. This book contains specialty drinks
ranging from classics like the Cosmo and Mojito to new, unusual, or regional concoctions such as the
Alabama Slammer and Gasolina. Each chapter focuses on recipes featuring specific alcohol bases,
making it easy to pick potential favorites.
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Blume
9788415317234
Pub Date: 3/1/15
$12.95/$15.99 Can.
Discount Code: LON
Hardcover

64 Pages
Carton Qty: 36
Cooking  /  Courses & Dishes

7.8 in W | 8 in H | 0.8 lb Wt

Cake pops
Bizcochos con palito para celebraciones y fiestas
Helen Attridge, Abby Foy

Contributor Bio
Helen Attridge and Abby Foy are the cocreators of Popcake Kitchen, one of the first cake pop
companies in the UK that has developed a strong loyal fan following. They have come to perfect
their cake pop designs, traveling far and wide supplying beautiful, bite-sized treats for corporate
functions, weddings, shows, and birthday parties.

Summary
Have a taste for something sweet? Well, forget about grabbing a cupcake. Cake pops are here to
stay. There's nothing quite like it; these mouthwatering morsels combine all the playfulness of a
bite-sized snack with the high-impact flavor that comes when you roll together your favorite cakes
and frostings. Add a stick to your cake truffles, coat in chocolate, and then let your imagination run
wild as you decorate the world's most adorable treats. Cake pops are irresistible and surprisingly
easy to make, especially when you follow the step-by-step baking and decorating instructions
included in this colorful book. Flowers, balloons, ducks, penguins, strawberries, and holiday specials
are just a few of the fantastic design ideas to choose from. Whether you are a chocoholic or want
something a bit fruity, Cake Pops accommodates a wide range of flavors and designs that are sure to
please.

Blume
9788415317258
Pub Date: 11/1/14
$32.95/$39.99 Can.
Discount Code: LON
Hardcover

144 Pages
Carton Qty: 20
Cooking  /  Courses & Dishes

8.6 in W | 9.3 in H | 1.7 lb
Wt

Cupcakes de la Primrose Bakery
Martha Swift, Lisa Thomas

Contributor Bio
Martha Swift and Lisa Thomas cofounded Primrose Bakery in 2004 where they began to supply
heavenly baked goods to their local deli. Over time, their business grew in order to meet demand,
now supplying many delis and even high-profile celebrity events and awards. The pair is respected
for their simple yet versatile recipes that are perfect for both everyday occasions and formal events.

Summary
With a concentration on the basics, this book teaches you how to make simple, stylish, and delicious
cupcakes that bring joy to adults and children alike. Chapters include information on how to make
different sponge cake recipes, how to properly ice a cupcake, and how to creatively decorate. More
and more couples are opting for cupcakes instead of wedding cakes, so ideas for specialty and
seasonal cupcakes are also included. From Halloween-inspired Pumpkin Cupcakes to White Amaretto
Cupcakes coated with sweat pea flowers, Cupcakes de la Primrose Bakery has something for every
cupcake enthusiast.
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Blume
9788415317685
Pub Date: 7/1/15
$31.99/$37.99 Can.
Discount Code: LON
Hardcover

144 Pages
Carton Qty: 20
Cooking  /  Methods

8.5 in W | 10.5 in H | 1.9 lb
Wt

Tartas festivas
Pasteles y galletas con estilo, para todas las ocasiones
Peggy Porschen, Georgia Glynn Smith

Contributor Bio
Peggy Porschen studied at Le Cordon Bleu cookery school and opened her own business, Peggy
Porschen Cakes, a bespoke baking design company. She subsequently opened the Peggy Porschen
Parlour in London’s Belgravia, then opened her academy, London’s first cookery school dedicated
entirely to baking, cake decorating, and sugarcraft. She has appeared on BBC’s Paul Hollywood’s Pies
and Puds, The Great British Wedding Cake, The Apprentice, Channel 4’s Heston’s Great British Food, and
ITV’s Lorraine as an authority on sugar flowers. She is also part of a specialist panel of judges for the
Wedding Industry Awards. Georgia Glynn Smith is a leading food and lifestyle photographer who has
photographed more than 50 books. She is the photographer of books from some of the biggest
names in food, including Mary Berry, Gordon Ramsay, and Nigel Slater. She also directs TV
commercials and films.

Summary
Forget the image of maiden aunts and country fairs—cake decorating has become cutting edge, and
Peggy Porschen is at the front of this trend. Her cute designs have won her a host of celebrity
clients: she provided the chocolate Faberge eggs for Elton John’s White Tie and Tiara Ball and
designed the stunning cake for Stella McCartney’s wedding. Her book begins with an easy-to-follow
introduction showing all the equipment, basic recipes, and techniques needed to make the cakes.
Readers of all skill levels can go on to the subsequent chapters: Cookies, Cup Cakes, Miniature
Cakes, and Large Cakes. All the designs have comprehensive instructions and clear photography so
that a stunning, professional finish can always be achieved.

Blume
9788415317647
Pub Date: 7/1/15
$24.95/$29.95 Can.
Discount Code: LON
Hardcover

176 Pages
Carton Qty: 20
Cooking  /  Courses & Dishes

7.8 in W | 7.8 in H | 1.5 lb
Wt

Decorar pasteles
Técnicas
Tracey Mann

Contributor Bio
Tracey Mann is a self-taught cake decorator, is the founder of her own company, Tracey’s Cakes, and
teaches classes in chocolate. She is the author of Bake Me I’m Yours . . . Chocolate, and she writes for
Cake Magazine.

Summary
Turn your baked treats into culinary masterpieces with this selection of professional cake decorating
secrets that can be easily mastered by even novice bakers. Standard techniques used by
professional bakers around the world are shown in easy-to-follow detail, through step-by-step
photography, and with clear instructions. Teaching you how to make quick-and-easy flowers, pretty
piped patterns, perfect frostings, and mouthwatering chocolate flourishes, this book features simple,
elegant designs for tasty cakes, iced cookies, and cupcakes for any occasion.
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Lectio Ediciones
9788416012121
Pub Date: 7/1/15
$23.95/$28.95 Can.
Discount Code: LON
Trade Paperback

152 Pages
Carton Qty: 22
Cooking  /  Courses & Dishes

8 in W | 10.8 in H | 1.2 lb Wt

Pica Pica
15 menús para comer con los dedos
Toni Monné

Contributor Bio
Toni Monné is a journalist who specializes in publications about cooking and gastronomy. He founded
and directed two of the most popular cooking magazines in Spain, Cocina Fácil and Comer Bien, for
more than 10 years. He is the author of Barcelona gastronomía y cocina and the coauthor of Del bosque
a la mesa, Del huerto a la mesa, Emoción en el plato, Los mejores bocadillos del mundo, and Quesos y
Paisajes.

Summary
Eating with your hands without using silverware is a delightful experience that seems to always bring
pleasure and awaken our senses and awareness of food. This book is filled with scrumptious recipes
for all kinds of occasions, such as dinner in front of the television, cocktail hours with friends, a
summer buffet, and a children’s party.

Cute Ediciones
9789871903405
Pub Date: 4/1/15
$24.99/$29.99 Can.
Discount Code: LON
Trade Paperback

112 Pages
Carton Qty: 35
Cooking  /  Methods

6.8 in W | 9.5 in H | 0.7 lb
Wt

Donuts
Jessica Lekerman

Contributor Bio
Jessica Lekerman began her career as a chef during her spare moments as a lawyer. Her vocation
led her to New York, where she studied cuisine and worked in bakeries and restaurants in the city.
She currently is a cook and manages a restaurant in Argentina.

Summary
Classic donuts are back with a new added twist! This book teachs novel techniques to prepare light
and delicious donuts, either in classic form or as a cronut—the combination of croissant and donut
that is the latest sensation today. Sweet, homemade donuts will decorate your tables like never
before and are the perfect complement to any celebration. Food stylist and chef Jessica Leckerman
offers a decadent sample of how a traditional preparation of cakes and pastries can easily be
revitalized with new flavor combinations, icing, and toppings. Whether baked or fried, covered in
sugar or filled with crème, donuts are key players in the world of baking and are served at many
kinds of celebrations. These recipes are easy to prepare and will transform the simplicity of donuts
into something spectacular you will be proud to serve to guests.
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Blume
9788416138371
Pub Date: 7/1/16
$19.95/$23.95 Can.
Discount Code: LON
Hardcover

128 Pages
Carton Qty: 24
Cooking  /  Courses & Dishes

8.3 in H | 6.3 in W | 0.8 in T
| 1.2 lb Wt

50 recetas de polos (Ice Kitchen)
Sabores sensacionales, desde frutas y especias hasta café, chocolate y frutos secos
Cesar Roden, Nadia Roden

Contributor Bio
Cesar Roden has appeared with Alan Sugar on the BBC ONE show and James Martin's Home
Comforts on BBC TWO. Nadia Roden is an artist and was nominated for a Gourmand Award for her
book Granita Magic. She lives in New York.

Summary
Inspired by a photo of a leaf frozen inside a transparent lolly, Nadia Roden began wondering what
other flavors and concoctions could be frozen in ice. She created adventurous and exciting options
like Roast Peach and Tarragon, Cantaloupe and Basil, and Ruby Grapefruit and Campari in addition
to classic flavor combinations, such as Strawberries and Cream, and Orange and Lemon. Nadia and
Cesar's inventive ideas are sure to inspire. Child-friendly flavors include Chocolate and Vanilla Swirl,
Minted Milk and Butterscotch.

Blume
9788416138128
Pub Date: 8/1/16
$32.95/$39.95 Can.
Discount Code: LON
Hardcover

304 Pages
Carton Qty: 8
Cooking  /  Courses & Dishes

10.8 in H | 8.6 in W | 1.1 in
T | 3.4 lb Wt

Pasteles del mundo
Las mejores 250 propuestas inspiradas en los clásicos de la repostería
Roger Pizey

Contributor Bio
Roger Pizey is a celebrated baker and pâtissier with over 25 years’ experience at the cutting edge of
cooking. Roger developed his craft in some of the finest restaurants in London, including a period as
Head Chef of the highly regarded Criterion Restaurant, before founding the bakery for Peyton &
Byrne. Roger has appeared on television in Hell's Kitchen alongside Marco Pierre White. As well as
contributing to several of Marco's cookbooks, Roger is the author of his own highly acclaimed baking
book, Small Cakes. He is currently Executive Head Chef of the Marco Restaurant in London.

Summary
Pasteles del mundo is a fabulous collection of globally-inspired cakes, from national favorites such as
American Boston cream pie and British Chelsea buns to exquisite small treats including Russian Tea
Cakes and French madeleines. Each recipe has been meticulously researched and perfectly baked by
Roger Pizey, one of the world's leading pastry chefs. Whether you are a baking novice wanting to
make your first plum madeira or a seasoned pastry enthusiast wishing to impress with a millefeuille
and a croquembouche, the book is divided into chapters that correspond with types of cakes and
techniques. A handy go-to recipe section covers all the Baking Basics.
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Blume
9788416138104
Pub Date: 6/1/16
$32.95/$39.95 Can.
Discount Code: LON
Hardcover

304 Pages
Carton Qty: 8
Cooking  /  Specific
Ingredients

10.8 in H | 8.6 in W | 1.1 in
T | 3.4 lb Wt

Los mejores quesos artesanos del mundo
Un recorrido por el sabor, la tradición y las regiones queseras
Patricia Michelson

Contributor Bio
Patricia Michelson started her London-based cheese café and shop, La Fromagerie, in 1991. All her
cheeses are from small independent producers, whom she nurtures assiduously. La Fromagerie was
voted Best Specialist Food Shop 2005 by Observer Food Monthly magazine, and the shop and café was
winner of the ‘Best Deli Award’ in the Independent Food and Drink Awards in 2009.

Summary
Patricia Michelson unlocks the door of her award-winning store, La Fromagerie, to share her
knowledge and explore the world of artisan cheese. The book charts her cheese journey, explaining
how one food source has inspired and supported a shop, a café and an international network of
small producers, from the Savoie in France to the Lombardy hills of Italy.

Blume
9788416138357
Pub Date: 8/1/16
$24.95/$29.95 Can.
Discount Code: LON
Hardcover

144 Pages
Carton Qty: 20
Cooking  /  Methods

8.5 in H | 7.8 in W | 0.6 in T
| 1.5 lb Wt

Hamburguesas
Desde la ranchera a la barbacoa hasta la de salmón con miso
Paul Gayler

Contributor Bio
Paul Gayler is the Executive Chef at the prestigious London hotel. He is also the author of over 20
cook books, which have sold over 500,000 copies worldwide and have been translated into ten
languages. He has won The Guild of Food Writers' Cookery Book of the Year and has been
nominated for a prestigious André Simon.

Summary
With its iconic status assured for over a century as America’s staple convenience food, the burger
makes the perfect meal— nutritious, filling and portable. In Hamburguesas, Paul Gayler presents a
wealth of delicious and imaginative recipes. Divided into classic beef, more meat, fish, and even
vegetarian, there really is a burger for everyone. The final chapter of the book is devoted to
accompaniments with great ideas for salsas, relishes and dips as well as the different styles of
breads that can be substituted for the classic sesame-seeded bun.
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Blume
9788416138180
Pub Date: 8/1/16
$34.95/$41.95 Can.
Discount Code: LON
Hardcover

224 Pages
Carton Qty: 8
Cooking  /  Courses & Dishes

11 in H | 8.3 in W | 1 in T |
3.5 lb Wt

Tartas en flor
El arte de elaborar y modelar exquisitas flores de azúcar
Peggy Porschen

Contributor Bio
Peggy Porschen is the author of three highly acclaimed titles and is widely known to have redefined
the art of modern sugar craft. Her book Pretty Party Cakes was voted Best Entertaining Cook Book by
the Gourmand World Cookbook Awards.

Summary
Tartas en flor is a celebration of Peggy Porschen's skill, style and experience, and the first time that
she has shared her repertoire of incomparable sugar blooms with her legions of fans. She reveals
the secrets to making more than 30 gorgeous life-like flowers, from roses, peonies and pansies to
cherry blossom, orchids and poppies. The 24 cakes include miniature cakes, large cakes and tiered
cakes, demonstrating the simplest use of a single flower as well as inspired combinations of blooms.
The wealth of ideas and variations will suit a wide range of occasions from birthdays, anniversaries
and weddings to simple but special tea parties.

Blume
9788416138081
Pub Date: 8/1/16
$39.95/$47.95 Can.
Discount Code: LON
Hardcover

272 Pages
Carton Qty: 10
Cooking  /  Courses & Dishes

10.5 in H | 8.5 in W | 1 in T
| 3 lb Wt

Clases magistrales de pastelería
Mich Turner

Contributor Bio
Mich Turner, MBE, is a trained Food Scientist and owner of the Little Venice Cake Company. She has
a hugely successful business ranging from cookery classes around the world to a line of cakes
available in Sainsbury’s, Tesco and Morrisons.

Summary
Baking is a rewarding pastime, and this book will take you through every step of the process, from
lining the tin to creating an ornate wedding cake. Multi-award winner and professional baker Mich
Turner, MBE offers indispensible lessons and a wealth of insider tips and knowledge. All of Mich ‘s
expert instructions are accompanied by thousands of photographs showing you each step of the
process– including tips on what not to do and how to avoid common baking mistakes. Whether you
are baking for an afternoon tea, a birthday party or a lavish celebration, this book will provide all you
need to know to become a master cake maker.
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Lectura Colaborativa
9789874578747
Pub Date: 8/1/16
$35.99/$42.99 Can.
Discount Code: LON
Trade Paperback

330 Pages
Carton Qty: 14
Cooking  /  Methods

10.3 in H | 8.3 in W | 0.8 in
T | 2.8 lb Wt

Repostería con Anna
200 recetas dulces para compartir y disfrutar
Anna Olson

Contributor Bio
Anna Olson is a professionally trained pastry chef and is the host of Bake with Anna Olson, which airs
on Food Network Canada. She was previously the host of Food Network Canada’s Fresh with Anna
Olson, Sugar, and Kitchen Equipped. She is the author of In the Kitchen with Anna, Another Cup of Sugar,
Fresh with Anna Olson, and many others.

Summary
In this latest book from bestselling author and celebrity chef Anna Olson, the mystery of baking is
revealed with 215 all-new recipes. Whether looking to bake simple recipes like shortbread cookies or
brownies, or delving into a classic torte or an imaginative holiday dessert, Anna provides a reliable
framework for all of your baking, with guaranteed success. With a section on baking troubleshooting
and tips on accurate measuring, Anna helps novice bakers bypass any kitchen disaster and move
right on to produce perfect baked goods every time. Repostería con Anna is about enjoying the
process of baking itself. Because these delights are homemade, the recipes can suit those with food
intolerances and allergies. With entire chapters on dairy-free, egg-free, gluten-free, and
low-fat/low-sugar baking, this book has recipes for everyone you love.

Lectura Colaborativa
9789874578716
Pub Date: 6/1/16
$27.99/$33.99 Can.
Discount Code: LON
Trade Paperback

128 Pages
Carton Qty: 40
Cooking  /  Courses & Dishes

9.5 in H | 6.8 in W | 0.4 in T
| 0.8 lb Wt

Top Cakes
Aprende la forma fácil de hacer tortas en pisos
Nancy Blanco

Contributor Bio
Nancy Blanco is a cake designer and a TV host of the show Creando Ilusiones. She created the site
www.creacionesnancy.com.ar where she posts tutorial videos and also sells her products.

Summary
Top Cakes is a book dedicated to those who want to create spectacular cakes to entertain guests.
With step-by-step instructions, Nancy Blanco explains each project in great detail. In addition, this
book offers a particular method of teaching that will allow decorators to create tall, yet stable cakes.
Instructions are included for 14 different cakes accompanied with cupcakes, cookies, and cake pops
to create an overall theme for the sweets table. Themes include baby showers, birthdays, elegant
parties and many more.
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Lectura Colaborativa
9789874578709
Pub Date: 6/1/16
$32.99/$37.99 Can.
Discount Code: LON
Trade Paperback

192 Pages
Carton Qty: 20
Cooking  /  Courses & Dishes

10.3 in H | 8.3 in W | 0.6 in
T | 1.6 lb Wt

Animación en azúcar
14 proyectos de modelado en azúcar para todo tipo de tortas y celebraciones
Carlos Lischetti

Contributor Bio
Carlos Lischetti has over 20 years of experience in decorating cakes and sugar modeling. He
teaches at several international cooking schools, including Squires Kitchen International School in the
UK.

Summary
Animación en azúcar includes 14 imaginative and beautiful cake decorating projects, useful for many
types of occasions. Each cake has its own story that will surely bring a smile to all guests. A dancer
preparing for their performance, a grandmother cooking with her grandchildren, a nearly human
futuristic robot, to a lovely couple smiling on their big day, this book has something for everyone.
With easy to follow instructions, templates, and photos of each step, this guide is ideal for anyone
wanting to enter the world of modeling sugar, regardless of their level. Each cake decoration includes
a mini project that can serve as souvenirs for guests.

Lectura Colaborativa
9789874578730
Pub Date: 6/1/16
$31.99/$37.99 Can.
Discount Code: LON
Trade Paperback

192 Pages
Carton Qty: 16
Cooking  /  Courses & Dishes

10.3 in H | 8.3 in W | 1 in T
| 2.7 lb Wt

Fiestas dulces
Patricia Arribalzaga

Contributor Bio
Patricia Arribálzaga is known as one of the best cake decorators in the world. She is the creator of
Cakes Haute Couture, the first business and school dedicated to cake decorating in Spain. She is the
author of Cupcakes, Cookies & Macarons de Alta Costura, and Pasteles de Alta Costura. Her creations
have appeared in international media such as Vogue Italia, House & Home Canada, Vanities, Style of
Switzerland, Cosmopolotan, Glamour, and many others. In the U.S., she has been on TV programs such
as Despierta America and CNN, in the magazines People and Beautiful Bride, among others.

Summary
Cakes, cupcakes, cookies, and other delicious desserts are included in this irresistible cookbook
from famous pastry chef Patricia Arribálzaga. Cake decorations range from traditional festivals such
as Christmas, Halloween, and Valentine’s Day to a wedding or an elegant dinner. The author offers
exquisite and innovative recipes and spectacular decorations with her unique and unforgettable style.
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Ediciones Lea
9789877182750
Pub Date: 4/1/16
$5.95/$6.95 Can.
Discount Code: LON
Trade Paperback

72 Pages
Carton Qty: 1500
Cooking  /  Health & Healing

6.8 in H | 6.3 in W | 0.2 in T
| 0.3 lb Wt

El menú para el celiáco
Florencia Ayala

Contributor Bio
Florencia Ayala is a teacher in Argentina and is studying to receive a degree in Educational
Management.

Summary
As with other diseases such as diabetes and hypertension, celiac disease requires greater rigor when
sitting down for a meal. A break in a diet has a direct impact on health and in the long-term, can
have negative impacts. Therefore, a kitchen for celiac needs to be varied and tasty so that those
suffering from the disease still have the opportunity to choose from various dishes and are not
tempted to break their diet. This book aims to provide unique, delicious meals to help those
suffering with Celiac disease and that are looking for more options in their strict diet.

Ediciones Lea
9789876344203
Pub Date: 4/1/16
$15.95/$18.95 Can.
Discount Code: LON
Trade Paperback

224 Pages
Carton Qty: 1500
Cooking  /  Specific
Ingredients

6 in H | 9 in W | 0.5 in T |
0.7 lb Wt

Alimentación Ayurveda
Alfredo Lauría, Laura Podio

Contributor Bio
Dr. Alfredo Lauría graduated from the University of Buenos Aires. He is the co-author of Yoga y
Ayurveda and Yoga del conocimiento. Lic. Laura Podio is licensed in visual arts and painting. She is the
author of Mandalas: 24 modelos para pintar, Artesanías y manualidades con mandalas, and Mandalas:
diseños simbólicos para la meditación activa.

Summary
Food is somehow linked to everyone in one way or another, whether it be through certain times of
the year, cultures, or many other reasons. Ayurveda, as a holistic medicine of excellence,
understands that food is a tool to achieve physical and emotional fullness of human beings.The
authors, scholars and researchers from ayurvedic medicine and cultural traditions of India, offer the
readers all the necessary information so that they can begin to make small, gradual changes to their
nutritional habits. Delicious recipes that are simple to prepare and use easy-to-find ingredients are
the keys to discover original flavors and aromas.
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Ediciones Lea
9789877182552
Pub Date: 11/1/16
$5.95/$6.95 Can.
Discount Code: LON
Trade Paperback

72 Pages
Carton Qty: 1500
Cooking  /  Health & Healing

6.8 in H | 6.3 in W

La cocina para diabéticos
Eduardo Casalins

Contributor Bio
Eduardo Casalins is an Argentinean journalist and writer who specializes in gastronomy, nutrition, and
health. He has published numerous recipe books on foods ranging from rice and pasta to poultry
and seafood.

Summary
Diabetes affects millions of people in the world. To control its dangerous effects and treat it
successfully, it is necessary to modify food habits and completely eliminate certain components from
the diet. However, this doesn’t have to mean eating bland and boring meals. There are an infinite
number of healthy and delicious alternatives. This cookbook offers helpful tips for diabetics on how
to prepare safe and savory recipes from scratch.

Lectio Ediciones
9788416012572
Pub Date: 2/1/17
$22.95/$27.95 Can.
Discount Code: LON
Trade Paperback

240 Pages
Carton Qty: 20
Cooking  /  Specific
Ingredients

9.5 in H | 6.8 in W

El gran libro de las legumbres
Anna Garcia

Contributor Bio
Anna Garcia is an editor and writer. She has written numerous books on cooking such as Tecnicas de
cocina sana. She has also collaborated on several works, including Pica-pica and Sucs verds.

Summary
El gran libro de las legumbres includes over 200 recipes for legume lovers. This essential book is
divided into seven chapters (lentils, chickpeas, white and green beans, peas and other legumes). In
addition, it explains the history, benefits, conservation and how to cook this delicious food.
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Editorial Oceano de Mexico
9786077355144
Pub Date: 9/1/16
$17.95/$20.99 Can.
Discount Code: LON
Trade Paperback

312 Pages
Carton Qty: 16
Health & Fitness  /  Diet &
Nutrition

1 lb Wt

Adiós al azúcar
Pierde peso, siéntete bien y luce más joven
Brooke Alpert, Patricia Farris

Contributor Bio
Brooke Alpert attended New York University and is a member of various associations including the
Academy of Nutrition and Dietetics, the Greater New York Dietetic Association, the Weight
Management Group, among many others. In addition to his book, she is also the author of Healthy
Eating During Pregnancy. Patricia Farris is a certified dermatologist and a member of the American
Academy of Dermatology. She has appeared in over 200 television programs related to health in
dermatology, including NBC News and Good Morning America. Farris has also been widely quoted in
newspapers and magazines such as Allure, O Magazine, Elle, Shape, W, In Style, Real Simple and New
York Times.

Summary
Sugar is the new public enemy number one. In western countries, consumption of this substance has
increased dramatically. A diet that is high in sugar can lead to diabetes, obesity and many other
health problems. Excess sugar consumption of both the white powder put on the table as well as the
high-fructose corn syrup hidden in our packaged foods is not only making us sick, but it’s making us
obese and aging our skin. In this book, nutritionist Brooke Alpert and dermatologist Patricia Farris
team up to design a revolutionary program that helps minimize the sugar intake from your diet in
order to recapture youthful skin and be in good health.

Ediciones Lea
9789877183177
Pub Date: 11/1/16
$5.95/$6.95 Can.
Discount Code: LON
Trade Paperback

72 Pages
Carton Qty: 1500
Cooking  /  Methods

6.5 in H | 6.8 in W

La cocina con disco de arado
Eduardo Casalins

Contributor Bio
Eduardo Casalins is an Argentinean journalist specialized in gastronomy, nutrition, and health. He is
the author of numerous books on these topics.

Summary
The disco arado is a marvelous cooking utensil: an Argentinean invention with countless applications
in global cuisines for outdoor cooking.
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Lectura Colaborativa
9789874578754
Pub Date: 3/1/17
$25.95/$30.95 Can.
Discount Code: LON
Trade Paperback

128 Pages
Carton Qty: 55
Cooking  /  Courses & Dishes

9.5 in H | 6.8 in W

Tortas vintage
Davi De Trivi

Contributor Bio
Davi de Trivi is one of the pioneers for cake decorating in South America. She spent over 40 years
teaching the art of sugar craft in Argentina and the United States.

Summary
Tortas vintage is a book dedicated to those who want to create spectacular cakes to entertain guests.
With step-by-step instructions, legendary sugar craft artist Davi de Trivi explains each project in great
detail. In addition, this book offers tips and secrets of the trade of Mrs. de Trivi. Themes include
wedding cakes, baby showers, birthdays, elegant parties and many others.

Editorial Oceano de Mexico
9789707773615
Pub Date: 11/1/12
$11.95/$13.95 Can.
Discount Code: LON
Trade Paperback

96 Pages
Carton Qty: 38
Cooking  /  Specific
Ingredients

7 in W | 9.5 in H | 0.7 lb Wt

Carnes
Patricia Quintana

Contributor Bio
Patricia Quintana is a renowned international chef and an expert in Mexican gastronomy. She has
studied cooking in Canada, Switzerland, and France. For more than twenty years she has been
dedicated to rescuing the culinary heritage of the country and her research has enabled her to travel
throughout the different regions of Mexico. With her sensibility and experience, she has created
numerous avant-garde dishes, without losing the essence of Mexican traditions. Her culinary art has
been featured and published in more than fifteen books, among them The Taste of Mexico, Feast of
Life, Puebla, Kitchen of the Angels, A Journey through the Kitchens of Mexico, and Jade Powder. She has
collaborated on numerous television programs and has written many articles on cooking for
newspapers and national and international magazines. She is considered a promoter of Mexican
traditions.

Summary
Meat occupies a place of privilege in Mexican gastronomy. There are regions of the country that
enjoy international culinary prestige precisely for their exquisite and surprising ways to prepare beef,
mutton, chicken, and pork. In these pages, celebrated Chef Patricia Quintana has gathered and
collected recipes from all corners of Mexico that feature meat as the primary ingredient. The book
features traditional dishes and recipes of yesteryear with European influence, in which meat offers a
wide range of possibilities for experimentation. The author invites us to prepare such delicious
dishes as roast veal, Dzick venison, filet encrusted with pepper and salt, marinated leg of pork, and
filet broiled in parsley butter.
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Editorial Oceano de Mexico
9789707772281
Pub Date: 11/1/12
$11.95/$13.95 Can.
Discount Code: LON
Trade Paperback

96 Pages
Carton Qty: 58
Cooking  /  Specific
Ingredients

7 in W | 9.5 in H | 0.7 lb Wt

Chiles
Patricia Quintana

Contributor Bio
Patricia Quintana is a renowned international chef and an expert in Mexican gastronomy. She has
studied cooking in Canada, Switzerland, and France. For more than twenty years she has been
dedicated to rescuing the culinary heritage of the country and her research has enabled her to travel
throughout the different regions of Mexico. With her sensibility and experience, she has created
numerous avant-garde dishes, without losing the essence of Mexican traditions. Her culinary art has
been featured and published in more than fifteen books, among them The Taste of Mexico, Feast of
Life, Puebla, Kitchen of the Angels, A Journey through the Kitchens of Mexico, and Jade Powder. She has
collaborated on numerous television programs and has written many articles on cooking for
newspapers and national and international magazines. She is considered a promoter of Mexican
traditions.

Summary
Mexico offers us a rich variety of peppers, or chilies, that are distinguished by their bite, texture,
aroma, and color. Learn the characteristics of each and soften or sharpen your taste by combining
them with other flavors. Patricia Quintana reveals her secrets in this extraordinary book. The chili
pepper is the soul of the Mexican kitchen. Patricia Quintana presents diverse recipes featuring
various presentations—fresh peppers like the Serrano, which offer an explosive taste whether in
fresh or cooked salsa; the poblano with its brilliant green skin; the mora, morita, pasilla oaxaqueño,
and chiplote meco, which are derived from different varieties of jalapeño; the pasilla or mulato with
its plum like flavor—all of which are a festival for the palate.

Editorial Oceano de Mexico
9786074003826
Pub Date: 11/1/12
$11.95/$13.95 Can.
Discount Code: LON
Trade Paperback

96 Pages
Carton Qty: 40
Cooking  /  Specific
Ingredients

7 in W | 9.5 in H | 0.7 lb Wt

Pescados
Patricia Quintana

Contributor Bio
Patricia Quintana is a renowned international chef and an expert in Mexican gastronomy. She has
studied cooking in Canada, Switzerland, and France. For more than twenty years she has been
dedicated to rescuing the culinary heritage of the country and her research has enabled her to travel
throughout the different regions of Mexico. With her sensibility and experience, she has created
numerous avant-garde dishes, without losing the essence of Mexican traditions. Her culinary art has
been featured and published in more than fifteen books, among them The Taste of Mexico, Feast of
Life, Puebla, Kitchen of the Angels, A Journey through the Kitchens of Mexico, and Jade Powder. She has
collaborated on numerous television programs and has written many articles on cooking for
newspapers and national and international magazines. She is considered a promoter of Mexican
traditions.

Summary
The variety of fish that form a part of Mexican cuisine is enormous —dogfish, red snapper, tuna,
rubia, grouper, jack fish, robalo, pompano, sole, snapperà— and the diversity of the exquisite dishes
that can be prepared with them is just as immense. The number of edible species that can be found
in the waters of Mexico is surprising, as are the possibilities that they offer. In this book, Chef
Patricia Quintana shows us recipes that we can prepare, among them many delicacies like tuna
ceviche in coconut milk, fish tacos a la pibil, Veracruz style fish, and red snapper tamales.
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Editorial Oceano de Mexico
9789707774766
Pub Date: 11/1/12
$11.95/$13.95 Can.
Discount Code: LON
Trade Paperback

96 Pages
Carton Qty: 50
Cooking  /  Specific
Ingredients

7 in W | 9.5 in H | 0.7 lb Wt

Natural
Patricia Quintana

Contributor Bio
Patricia Quintana is a renowned international chef and an expert in Mexican gastronomy. She has
studied cooking in Canada, Switzerland, and France. For more than twenty years she has been
dedicated to rescuing the culinary heritage of the country and her research has enabled her to travel
throughout the different regions of Mexico. With her sensibility and experience, she has created
numerous avant-garde dishes, without losing the essence of Mexican traditions. Her culinary art has
been featured and published in more than fifteen books, among them The Taste of Mexico, Feast of
Life, Puebla, Kitchen of the Angels, A Journey through the Kitchens of Mexico, and Jade Powder. She has
collaborated on numerous television programs and has written many articles on cooking for
newspapers and national and international magazines. She is considered a promoter of Mexican
traditions.

Summary
With light, healthy, and easy dishes to prepare that reclaim the most typical ingredients of Mexican
food and nutritious recipes that combine gastronomic tradition in a new and unexpected way, this
book includes an ample variety of dishes. The international chef, Patricia Quintana, invites us to
explore the possibilities that Mexican cuisine has to offer for those who desire to eat clean, but do
not want to give up the richness of flavors, colors, and different textures of national cuisine. These
dishes use natural key ingredients by means of organic cultivation. The reader will discover dishes
that include fresh juices, nutritious salads, and smoky consommés and broths.

Editorial Oceano de Mexico
9786074003833
Pub Date: 11/1/12
$11.95/$13.95 Can.
Discount Code: LON
Trade Paperback

96 Pages
Carton Qty: 54
Cooking  /  Vegetarian

7 in W | 9.5 in H | 0.7 lb Wt

Vegetariano
Patricia Quintana

Contributor Bio
Patricia Quintana is a renowned international chef and an expert in Mexican gastronomy. She has
studied cooking in Canada, Switzerland, and France. For more than twenty years she has been
dedicated to rescuing the culinary heritage of the country and her research has enabled her to travel
throughout the different regions of Mexico. With her sensibility and experience, she has created
numerous avant-garde dishes, without losing the essence of Mexican traditions. Her culinary art has
been featured and published in more than fifteen books, among them The Taste of Mexico, Feast of
Life, Puebla, Kitchen of the Angels, A Journey through the Kitchens of Mexico, and Jade Powder. She has
collaborated on numerous television programs and has written many articles on cooking for
newspapers and national and international magazines. She is considered a promoter of Mexican
traditions.

Summary
During the last few decades, vegetarian food has become increasingly popular in many areas of the
world, including areas where it was not considered a traditional dish. This is due to the fact that
vegetarianism is synonymous with health. This book contains an extraordinary selection of recipes
that demonstrate the wide variety of vegetarian dishes starting with a basic set of ingredients. These
are delicious and healthy suggestions that are also in reach of a tight budget. The celebrated chef
Patricia Quintana offers, among these exquisite dishes, cold watermelon soup, mozzarella cheese
balls with poblano pesto, a kettledrum of popcorn and black mushrooms, purslane in marinade,
baked quail eggs with buttermilk and cream, and soybeans and yucca with garlic sauce.
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Editorial Oceano de Mexico
9786074003802
Pub Date: 11/1/12
$11.95/$13.95 Can.
Discount Code: LON
Trade Paperback

96 Pages
Carton Qty: 50
Cooking  /  Courses & Dishes

7 in W | 9.5 in H | 0.7 lb Wt

Postres
Patricia Quintana

Contributor Bio
Patricia Quintana is a renowned international chef and an expert in Mexican gastronomy. She has
studied cooking in Canada, Switzerland, and France. For more than twenty years she has been
dedicated to rescuing the culinary heritage of the country and her research has enabled her to travel
throughout the different regions of Mexico. With her sensibility and experience, she has created
numerous avant-garde dishes, without losing the essence of Mexican traditions. Her culinary art has
been featured and published in more than fifteen books, among them The Taste of Mexico, Feast of
Life, Puebla, Kitchen of the Angels, A Journey through the Kitchens of Mexico, and Jade Powder. She has
collaborated on numerous television programs and has written many articles on cooking for
newspapers and national and international magazines. She is considered a promoter of Mexican
traditions.

Summary
No meal would be complete without dessert. Mexico has a rich tradition in this area; each state of
the Republic has an exquisite delicacy that would be fit for a king. This book offers an irresistible
selection of desserts that range from the simplest to the most elaborate. The wide-ranging
experience of Chef Patricia Quintana, combined with her profound knowledge of Mexican cuisine, has
allowed her to compile a collection of recipes destined to provide the perfect finishing touch on a
meal. The reader will be fascinated by the offerings, such as amaranth crepes, almond tiles, mamey
gelatin, "floating eggs," caramel and vanilla Alcatraz, and the delicious mango, blackberry, and
raspberry cup.

Editorial Oceano de Mexico
9789707772274
Pub Date: 11/1/12
$11.95/$13.95 Can.
Discount Code: LON
Trade Paperback

96 Pages
Carton Qty: 56
Cooking  /  Courses & Dishes

7 in W | 9.5 in H | 0.7 lb Wt

Sopas
Patricia Quintana

Contributor Bio
Patricia Quintana is a renowned international chef and an expert in Mexican gastronomy. She has
studied cooking in Canada, Switzerland, and France. For more than twenty years she has been
dedicated to rescuing the culinary heritage of the country and her research has enabled her to travel
throughout the different regions of Mexico. With her sensibility and experience, she has created
numerous avant-garde dishes, without losing the essence of Mexican traditions. Her culinary art has
been featured and published in more than fifteen books, among them The Taste of Mexico, Feast of
Life, Puebla, Kitchen of the Angels, A Journey through the Kitchens of Mexico, and Jade Powder. She has
collaborated on numerous television programs and has written many articles on cooking for
newspapers and national and international magazines. She is considered a promoter of Mexican
traditions.

Summary
In Soups we find a profound blending of flavors, combining spices, and the essence of aromatic
herbs and tender vegetables. The warmth of the soup is joined with the shades of greens, reds, and
yellows of the chili peppers, chayotes, tomatoes, carrots, and potatoes. All of this merges into a
warm, artful encounter of light or thick soups. This volume brings together some of the most
exquisite soups that are made in many of the regions of Mexico, according to the traditions of the
grandmothers, in the wood-burning ovens or bubbling in pans or clay casseroles. Have your senses
seduced by milpa soup, which combines the flavors of cilantro, beans, prickly pear, and black
mushroom; Xóchitl broth, which fuses pumpkin flower petals, chipotle chilies, and ranch cheese;
shrimp Huatape, which evokes the scents of the ocean accompanied with aromatic epazote and the
sting of the green chili. Enjoy cream of cheese soup a la Tequila, an exquisite combination of
gruyere and parmesan cheeses, Chihuahua with chili poblano and tequila, and many more in this
book.
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Editorial Oceano de Mexico
9786074008913
Pub Date: 11/1/12
$35.45/$42.00 Can.
Discount Code: LON
Trade Paperback

524 Pages
Carton Qty: 12
Cooking  /  Regional & Ethnic

8 in W | 10 in H | 1.9 lb Wt

Cocina esencial de México
Diana Kennedy

Contributor Bio
Diana Kennedy went to Mexico in 1957 to marry Paul P. Kennedy, the foreign correspondent for the
New York Times. There she began teaching Mexican cooking classes and published her first
cookbook. She has been decorated with the Order of the Aztec Eagle, the highest honor bestowed on
foreigners by the Mexican government. She lives much of the year in her ecological adobe house in
Michoacan, Mexico, which also serves as a research center for Mexican cuisine.

Summary
This cookbook serves as a collection of fundamental recipes that covers the gastronomic map of
Mexico. This is a testimony to a life dedicated to the recovery, conservation, and diffusion of
Mexico’s culinary art. It includes a personal registry of meetings with cooks and food vendors
throughout the nation. A modern classic of cookbooks published throughout the world, Cocina esencial
de México can be as an indispensable reference for understanding how to eat and cook in Mexico.
Starting with the years that were dedicated to field research in the diverse corners of the Mexican
republic, Diana Kennedy presents a rich catalog of techniques, ingredients, recipes, and advice to
re-create in our kitchens the aromas and flavors of one of the most varied and surprising cuisines of
our planet.

Cute Ediciones
9789872729738
Pub Date: 4/1/12
$22.95/$27.95 Can.
Discount Code: LON
Paperback

176 Pages
Carton Qty: 35
Cooking  /  Courses & Dishes

7.7 in W | 11 in H | 1.7 lb Wt

Pastelería Argentina
Silvia Barredo

Contributor Bio
Silvia Barredo hosts the TV show Rico y Abundante that airs on Utilísima and Fox. She is a
professional pastry chef and went to school in France and Argentina. This is her fifth book.

Summary
Pastelería Argentina provides the reader with guidance to become a pastry master with regional recipes
and original creations. Throughout four chapters, the author focuses on Argentinean classics such as
Tortas Balcaces, Alfajores Marplatenses, Ambrosias, and Colaciones. Variations of these classics are
also included. Fans of Argentinean pastry will love this unique compilation.
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Cute Ediciones
9789871903382
Pub Date: 9/1/13
$29.95/$35.95 Can.
Discount Code: LON
Trade Paperback

160 Pages
Carton Qty: 30
Cooking  /  Courses & Dishes

7.8 in W | 9.4 in H | 0.7 in T
| 1.1 lb Wt

Mesas Dulces
Virginia Sar

Contributor Bio
Virginia Sar is a self-taught photographer, cook, and food stylist. She is the author of the blog Divino
Macaron and a frequent contributor of magazines such as Living, Para Ti, and Entre Casa.

Summary
How do you host receptions that are organized to honor someone or celebrate an event? In a way
that is unique and personal while also spending as little money as possible? To resolve this desire,
Virginia Star compiled Mesas dulces, a fabulous guide with decoration ideas as well as recipes to
design and build your own sweets for thematic parties. Each table is designed around a cake, with
souvenirs, paper, drinks, and treats. This book contains recipes to prepare everything, from
invitations to food; all is explained in great detail with lovely images.

Cute Ediciones
9789872729714
Pub Date: 11/1/11
$26.95/$31.95 Can.
Discount Code: LON
Trade Paperback

128 Pages
Carton Qty: 28
Cooking  /  Courses & Dishes

6.5 in W | 9.5 in H | 0.4 in T
| 0.9 lb Wt

Whoopies
Virginia Sar

Contributor Bio
Virginia Sar is a self-taught photographer, cook, and food stylist. She is the author of the blog Divino
Macaron and a frequent contributor of magazines such as Living, Para Ti, and Entre Casa. This is her
first book.

Summary
After cupcakes, pop cakes, and macaroons come mini sandwich cookies! Whoopies presents 55
delicious recipes that combine practicality and sophistication. The dough for these little cookies only
require a little over 35 minutes of preparation and baking time. This book supports a variety of
fillings and flavoring without limits. The author dedicates the introduction to the technique and
utensils needed for beginners to prepare these decadent sweets.
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Cute Ediciones
9789872582999
Pub Date: 6/1/11
$27.95/$33.95 Can.
Discount Code: LON
Trade Paperback

208 Pages
Carton Qty: 10
Cooking  /  Courses & Dishes

7 in W | 10.6 in H | 1 in T |
1.8 lb Wt

Más pasión por el chocolate
Trish Deseine

Contributor Bio
Trish Deseine was born in Ireland but has lived and worked in France for more than twenty-five years.
She regularly contributes recipes to the magazine French Elle, and is the author of twenty award-
winning cookbooks in French. She hosted three TV shows and writers for a popular food blog.

Summary
The second edition of this popular title on chocolate is now available in Spanish! Más passion por el
chocolate includes more than 150 delicious, decadent recipes and mouth-watering photographs that
accompany each recipe. With more than 500,000 copies sold, this title has become an essential
reference for chocolate lovers everywhere.

Cute Ediciones
9789872582982
Pub Date: 1/1/11
$26.95/$31.95 Can.
Discount Code: LON
Trade Paperback

128 Pages
Carton Qty: 36
Cooking  /  Courses & Dishes

6.5 in W | 9.5 in H | 0.4 in T
| 0.8 lb Wt

Cookies
Marcela Capó

Contributor Bio
Marcela Capó is a cake decorator and began his career with legendary pastry chef Marta Ballina, with
whom he produced the magazines Decorando totras, Fiestas infantiles, and Preparado chocolates. For
three decades he maintained a continuous presence on the screen, appearing in Todo dulce, Tortas y
pasteles, and currently in Mis tortas y su mundo.

Summary
In Cookies, Marcela Capó offers 25 projects for decorating cookies, including birthday party themes
for boys and girls as well as holidays. In addition, this book contains 15 varied and original cookie
recipes. The step-by-step directions and beautiful pictures make the projects easy for anyone to
approach.
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Cute Ediciones
9789872729721
Pub Date: 2/1/12
$24.95/$29.95 Can.
Discount Code: LON
Spiral Bound

256 Pages
Carton Qty: 20
Cooking  /  Courses & Dishes

5.5 in W | 7.8 in H | 1.4 in T
| 1.4 lb Wt

100 adornos para pasteles
Curso de modelado en azúcar
Helen Penman

Contributor Bio
Helen Penman is a British professional cake decorator and a contributer of the magazine Cakes and
Sugarcraft. This is her first book.

Summary
Create over 100 beautifully decorated cakes with this collection of sugared ornaments. From
adorable creatures to elegant flowers and everything in between, this book has all you will need to
know to get started. Whatever your skill level or experience, you will learn how to create beautiful
designs that are ideal for any kind of celebration. This book includes an introductory section with the
essential techniques as well as the necessary kitchen materials. It also provides recipes for cakes,
toppings and fondants. Filled with step- by- step photos to help guide you along the way, this book
will allow you to start sculpting sugar in no time.

Cute Ediciones
9789872582920
Pub Date: 1/1/11
$19.95/$23.95 Can.
Discount Code: LON
Trade Paperback

192 Pages
Carton Qty: 24
Cooking  /  Health & Healing

7.8 in W | 10.2 in H | 0.7 in
T | 1.1 lb Wt

Cocina sin gluten
Phil Vickery

Contributor Bio
Phil Vickery is one of today’s most talented chefs in the UK. He is a chef on the British TV show, This
Morning and has his own television shows Tastes of Europe and Phil Vickery’s Pudding Club. Vickery has
won numerous awards for his cooking, including the esteemed Michelin stars.

Summary
One of the most anticipated cooking collections has finally arrived. Cocina sin gluten is a book of
recipes intended for celiac patients. Besides teaching basic preparations, (flour mixtures, bases for
cakes and pizzas, dressings and sauces) this book includes more than 150 original recipes to
prepare breakfasts, lunches, dinner parties, and desserts.
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Cute Ediciones
9789872729769
Pub Date: 6/1/12
$32.95/$39.95 Can.
Discount Code: LON
Hardcover

220 Pages
Carton Qty: 20
Cooking  /  Regional & Ethnic

7.8 in W | 10.2 in H | 2.2 lb
Wt

La cocina de todos los dias
Explicada a mi Hija
Ana Meincke

Contributor Bio
Ana Meincke is an Argentinean mother who wrote this book in order to teach her daughter how to
cook.

Summary
La cocina de todos los días: Explicada a mi Hija includes more than 200 recipes of true Argentinean
cooking. The author was written by a mother whose daughter would soon move out and get married,
without any kitchen skills. The book also includes desserts and complex recipes intended for parties
and special occasions. The elegant presentation and high quality photographs make this book an
ideal gift.

Cute Ediciones
9789872729752
Pub Date: 6/1/12
$32.95/$39.95 Can.
Discount Code: LON
Hardcover

110 Pages
Carton Qty: 18
Cooking  /  Courses & Dishes

7.8 in W | 10.2 in H | 1 in T
| 1.7 lb Wt

Eclairs
Marianne Magnier-Moreno

Contributor Bio
Marianne Magnier Moreno left her law career in pursuit of a degree to become a pastry chef. This is
her fifth book.

Summary
Secrets about how to prepare this French delicacy become available to all in this wonderful book on
éclairs. Structured as a course, this book contains an introductory chapter to explain, in detail, the
basic process of baking éclairs. It includes forty-six recipes ranging from classics to daring
combinations. Accessible for bakers of all levels, the reader will learn how to create numerous tasty
treats with this book.
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Ediciones Lea
9789876349147
Pub Date: 8/1/13
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Methods

6.7 in W | 9.4 in H

Los secretos para cocinar en Microondas
Eduardo Casalins

Contributor Bio
Eduardo Casalins is an Argentinean journalist who specializes in gastronomy, nutrition, and health.
He contributes to various magazines in Argentina and is the author of various books on these topics.

Summary
Many people feel intimidated by the thought of cooking with a microwave oven. This book, with its
secrets and advice and delicious recipes, will assuage those fears.

Ediciones Lea
9789876349956
Pub Date: 12/1/13
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Courses & Dishes

7.7 in W | 11.2 in H | 0.2 lb
Wt

Cupcakes
María Nuñez Quesada

Contributor Bio
María Nuñez Quesada is an Argentine food journalist.

Summary
Fun, creative, delicious, and very colorful, cupcakes are here to stay. Dress up drab muffins with
frostings and decorative topping such as chocolate shavings, coconut, sprinkles, and many others to
create a universe of fun individual cakes to please both kids and adults.
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Ediciones Lea
9789876344371
Pub Date: 3/1/12
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Courses & Dishes

6.7 in W | 9.4 in H | 0.2 lb
Wt

Tortas y tartas dulces
Fáciles y ricas
María Nuñez Quesada

Contributor Bio
María Nuñez Quesada is an Argentine food journalist.

Summary
Enter the world of cakes and tarts with this collection of simplified recipes.

Ediciones Lea
9789876348669
Pub Date: 5/1/13
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Specific
Ingredients

6.7 in W | 9.4 in H | 0.2 lb
Wt

Todo con calabaza
Entradas, platos principales y postres
Mónica Ponttiroli

Contributor Bio
Mónica Ponttiroli is an Italian chef and author of various cookbooks.

Summary
Enjoy the nutritional value and unique flavor of pumpkin with this collection of recipes.
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Ediciones Lea
9789876343633
Pub Date: 7/1/11
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Methods

6.7 in W | 9.4 in H | 0.2 lb
Wt

Cocinar al wok
Salteados y otras preparaciones
Mara Iglesias

Contributor Bio
Lorena Iglesias is an Argentine writer. She is also the author of Manual de Supervivencia para los Días
del Gran Desastre.

Summary
The wok has always been an indispensible tool in Asian cooking, and its popularity in other cuisines
is swiftly increasing. This book contains an ample selection of stir-fry recipes, as well as a number of
recipes for soups, paellas, curries, and other dishes based in this versatile cooking utensil.

Ediciones Lea
9789876348768
Pub Date: 6/1/13
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Courses & Dishes

6.7 in W | 9.4 in H

Los secretos de las tortas hechas en casa
Pasta frola, ricota, selva negra, cheese cake... y más
María Nuñez Quesada

Contributor Bio
María Nuñez Quesada is an Argentine food journalist.

Summary
Learn how simple it can be to prepare a wide variety of cakes with just a little time and some
easy-to-find ingredients. The result will always be delicious!
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Ediciones Lea
9789876349352
Pub Date: 9/1/13
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Specific
Ingredients

6.7 in W | 9.4 in H

Los secretos para cocinar vegetales
Mara Iglesias

Contributor Bio
Lorena Iglesias is an Argentine writer. She is also the author of Manual de Supervivencia para los Días
del Gran Desastre.

Summary
Enjoy the flavors and health benefits of vegetables—and become inspired to make them a regular
part of a healthy diet—through this series of recipes.

Ediciones Lea
9789876348751
Pub Date: 6/1/13
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Specific
Ingredients

6.7 in W | 9.4 in H

Los secretos de la pasta hecha en casa
Mónica Ponttiroli

Contributor Bio
Mónica Ponttiroli is an Italian chef and author of various cookbooks.

Summary
Make your own homemade pasta and become an expert in the countless varieties of pasta shapes
and the best sauce pairings.
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Ediciones Lea
9789876349154
Pub Date: 8/1/13
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Courses & Dishes

6.7 in W | 9.4 in H

Los secretos de la Pizza hecha en casa
Eduardo Casalins

Contributor Bio
Eduardo Casalins is an Argentinean journalist who specializes in gastronomy, nutrition, and health.
He contributes to various magazines in Argentina and is the author of various books on these topics.

Summary
The joy of preparing pizzas at home is enhanced by means of a few simple secrets. This book
reveals all you need to know to create an unforgettable meal.

Ediciones Lea
9789876349321
Pub Date: 9/1/13
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Courses & Dishes

6.7 in W | 9.4 in H

Los secretos de las tartas hechas en casa
Eduardo Casalins

Contributor Bio
Eduardo Casalins is an Argentinean journalist who specializes in gastronomy, nutrition, and health.
He contributes to various magazines in Argentina and is the author of various books on these topics.

Summary
Explore the wide variety of batters and fillings for both sweet and savory cakes and the best
techniques for making them. This book contains all you need to know to produce these truly
exquisite baked goods.

 

 INDEPENDENT PUBLISHERS GROUP

IPG Fall 2016 Cooking Titles in Spanish - Page 47



Ediciones Lea
9789876343862
Pub Date: 9/1/11
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Beverages

6.7 in W | 9.4 in H | 0.2 lb
Wt

Tragos y cocteles
Fernando Ibañez

Contributor Bio
Fernando Ibañez is an Argentinean cocktail expert who has worked as a bartender and given
numerous courses and seminars on the topic.

Summary
Cocktails are enjoyed all over the world in thousands of varieties that include an incredible diversity
of ingredients: fruit juices, honey, tea, ice cream, syrups, coffee, and more. With this book, learn
how to prepare these beverages and become an amateur bartender in gatherings with friends and
family.

Ediciones Lea
9789876345613
Pub Date: 6/1/12
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Courses & Dishes

6.7 in W | 9.4 in H

Ensaladas tibias
Eduardo Casalins

Contributor Bio
Eduardo Casalins is an Argentinean journalist who specializes in gastronomy, nutrition, and health.
He contributes to various magazines in Argentina and is the author of various books on these topics.

Summary
At once healthy and delicious, warm salads are the best way to keep your figure during the coldest
months of the year. This book includes easy and accessible recipes for this combination of health,
flavor, and efficiency.
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Ediciones Lea
9789876349369
Pub Date: 9/1/13
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Courses & Dishes

6.7 in W | 9.4 in H

Los secretos de la repostería hecha en casa
María Nuñez Quesada

Contributor Bio
María Nuñez Quesada is an Argentine food journalist.

Summary
Learn about the ingredients you’ll need to make the best homemade pastries, and how to apply that
special touch to any baked good for your loved ones.

Ediciones Lea
9789876343060
Pub Date: 1/1/11
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Courses & Dishes

6.7 in W | 9.4 in H | 0.2 lb
Wt

Viandas & sándwiches
Mara Iglesias

Contributor Bio
Lorena Iglesias is an Argentine writer. She is also the author of Manual de Supervivencia para los Días
del Gran Desastre.

Summary
Forget simple, boring meals such as steaks or ham sandwiches. This series of recipes combines cold
cuts, cheeses, and a variety of meats, vegetables, and fruits to create delicious meals and
sandwiches for both adults and kids.
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Ediciones Lea
9789876344517
Pub Date: 3/1/12
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Specific
Ingredients

5.5 in W | 8.5 in H | 0.4 lb
Wt

Pastas rellenas
Mónica Ponttiroli

Contributor Bio
Mónica Ponttiroli is an Italian chef and author of various cookbooks.

Summary
Learn to make classic stuffed pastas, including agnolotis, sorrentinos, capelettis, Canelones, and
raviolis, along with their ideal sauce pairings.

Ediciones Lea
9789876346801
Pub Date: 10/1/12
$13.95/$16.95 Can.
Trade Paperback

160 Pages
Carton Qty: 0
Cooking  /  Methods

6.7 in W | 9.4 in H | 0.4 lb
Wt

Sabores del buen gourmet
Caja x 5 sabores y placeres del buen gourmet
Eduardo Casalins

Contributor Bio
Eduardo Casalins is an Argentinean journalist who specializes in gastronomy, nutrition, and health.
He contributes to various magazines in Argentina and is the author of various books on these topics.

Summary
What do sushi, ceviche, and Argentine-style grilling have in common? They’re all essential dishes for
any gourmet’s repertoire. This book presents a wide variety of updated classic recipes including
grilled fish and seafood, wok-based dishes, and vegetarian meals.
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Ediciones Lea
9789876346917
Pub Date: 10/1/12
$13.95/$16.95 Can.
Trade Paperback

160 Pages
Carton Qty: 0
Cooking  /  Health & Healing

6.7 in W | 9.4 in H | 0.2 lb
Wt

Cocina light
Caja x 5 recetas reducidas en calorías
Eduardo Casalins

Contributor Bio
Eduardo Casalins is an Argentinean journalist who specializes in gastronomy, nutrition, and health.
He contributes to various magazines in Argentina and is the author of various books on these topics.

Summary
Enjoy this extensive guide to low-calorie cooking, including pastas, pizzas, sweet and savory cakes,
meat, vegetables, and seafood.

Ediciones Lea
9789876344258
Pub Date: 12/1/11
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Courses & Dishes

6.7 in W | 9.4 in H | 0.2 lb
Wt

Tartas & empanadas
Eduardo Casalins

Contributor Bio
Eduardo Casalins is an Argentinean journalist who specializes in gastronomy, nutrition, and health.
He contributes to various magazines in Argentina and is the author of various books on these topics.

Summary
Learn to prepare all kinds of cakes and pies—it’s easy with these step-by-step recipes.
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Ediciones Lea
9789876348454
Pub Date: 2/1/13
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Methods

6.7 in W | 9.4 in H | 0.2 lb
Wt

Recetas exprés
entradas, platos principales y postres
Eduardo Casalins

Contributor Bio
Eduardo Casalins is an Argentinean journalist who specializes in gastronomy, nutrition, and health.
He contributes to various magazines in Argentina and is the author of various books on these topics.

Summary
Yes, it is possible to cook flavorful and healthy dishes in limited time. Despite the demanding
lifestyles common in today’s world, we mustn’t deny ourselves the pleasure of preparing the most
exquisite recipes. This book shows us how.

Ediciones Lea
9789876349086
Pub Date: 7/1/13
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Specific
Ingredients

6.7 in W | 9.4 in H

Los secretos para cocinar carnes
Eduardo Casalins

Contributor Bio
Eduardo Casalins is an Argentinean journalist who specializes in gastronomy, nutrition, and health.
He contributes to various magazines in Argentina and is the author of various books on these topics.

Summary
Enjoy this series of beef recipes that integrates the valuable protein source into everyday cooking.
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Ediciones Lea
9789876349680
Pub Date: 10/1/13
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Health & Healing

6.7 in W | 9.4 in H | 0.2 lb
Wt

Cocina sabrosa para bajar de peso
Eduardo Casalins

Contributor Bio
Eduardo Casalins is an Argentinean journalist who specializes in gastronomy, nutrition, and health.
He contributes to various magazines in Argentina and is the author of various books on these topics.

Summary
Enjoy this complete guide to flavorful and easy low-calorie cooking. This book includes healthy and
delicious dishes from all over the world to fit into any weight-loss program and includes nutritional
information for each dish.

Ediciones Lea
9789876349345
Pub Date: 9/1/13
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Methods

6.7 in W | 9.4 in H

Los secretos para elaborar conservas y dulces caseros
Mara Iglesias

Contributor Bio
Lorena Iglesias is an Argentine writer. She is also the author of Manual de Supervivencia para los Días
del Gran Desastre.

Summary
Learn the secrets to preparing the best homemade preserves and sweets. This book includes
important tips for technique and food safety.
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Ediciones Lea
9789876343596
Pub Date: 7/1/11
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Specific
Ingredients

6.7 in W | 9.4 in H

Especias & hierbas aromáticas
Cómo utilizarlas para aprovechar todas sus virtudes
Mara Iglesias

Contributor Bio
Lorena Iglesias is an Argentine writer. She is also the author of Manual de Supervivencia para los Días
del Gran Desastre.

Summary
Spices and herbs are indispensable in cuisines all over the world, adding aroma, flavor, and color to
an enormous variety of food. This book is a guide to making the most of them.

Ediciones Lea
9789876349123
Pub Date: 8/1/13
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Methods

6.7 in W | 9.4 in H

Los secretos para cocinar al vapor
Eduardo Casalins

Contributor Bio
Eduardo Casalins is an Argentinean journalist who specializes in gastronomy, nutrition, and health.
He contributes to various magazines in Argentina and is the author of various books on these topics.

Summary
Steam cooking offers a number of advantages; it lets food keep its appearance, flavor, and
freshness; preserves vitamin content; and reduces cooking time, making it a practical and healthy
cooking technique.
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Ediciones Lea
9789876346528
Pub Date: 10/1/12
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Courses & Dishes

6.7 in W | 9.4 in H | 0.2 lb
Wt

Postres naturales
María Nuñez Quesada

Contributor Bio
María Nuñez Quesada is an Argentine food journalist.

Summary
Desserts, sweets, and even candy can be natural, 100% healthy, and nutritional, as well as delicious.
How? Just replace artificial and processed ingredients with natural products.

Ediciones Lea
9789876348461
Pub Date: 2/1/13
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Courses & Dishes

6.7 in W | 9.4 in H

Decoración de tortas infantiles
Lucía Fiodorow

Contributor Bio
Lucía Fiodorow is an artisanal cake decorator. She teaches courses in cake decoration as well as in
several other crafts.

Summary
Cake decoration is an art that adds fun colors and shapes to an already delicious desserts. With
photographs and simple instructions, learn how to create designs for kids that are sure to delight.
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Ediciones Lea
9789876349697
Pub Date: 10/1/13
$5.95/$7.95 Can.
Trade Paperback

72 Pages
Carton Qty: 0
Cooking  /  Methods

6.7 in W | 9.4 in H | 0.2 lb
Wt

La cocina del wok
Salteado y todo tipo de preparaciones
Eduardo Casalins

Contributor Bio
Eduardo Casalins is an Argentinean journalist who specializes in gastronomy, nutrition, and health.
He contributes to various magazines in Argentina and is the author of various books on these topics.

Summary
The most popular wok-based preparation is the sauté. While stir-fry dishes occupy an important
place in this book, also present are recipes for soups, paellas, curries, and steaming. Explore the
surprising versatility of this millennia-old cooking utensil.

Ediciones Lea
9789877180015
Pub Date: 12/1/13
$5.95/$6.95 Can.
Trade Paperback

72 Pages
Carton Qty: 0
Cooking  /  Courses & Dishes

6.7 in W | 9.4 in H

Panadería y repostería artesanales
María Nuñez Quesada

Contributor Bio
María Nuñez Quesada is an Argentine food journalist.

Summary
Learn to make a wide variety of breads and pastries at home. Traditional baguettes and pita bread
as well as a number of classic Argentine pastries are all within the reach of the amateur chef through
this book.
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Ediciones Lea
9789876349703
Pub Date: 10/1/13
$5.95/$7.95 Can.
Trade Paperback

72 Pages
Carton Qty: 0
Cooking  /  Courses & Dishes

9.4 in W | 13.4 in H | 0.3 lb
Wt

Pizzas & empanadas
Eduardo Casalins

Contributor Bio
Eduardo Casalins is an Argentinean journalist who specializes in gastronomy, nutrition, and health.
He contributes to various magazines in Argentina and is the author of various books on these topics.

Summary
Learn to prepare all kinds of pizzas and empanadas, two emblematic foods in Argentine cooking,
with this guide to dough, toppings, and fillings.

Ediciones Lea
9789877180008
Pub Date: 12/1/13
$5.95/$7.95 Can.
Trade Paperback

72 Pages
Carton Qty: 0
Cooking  /  Specific
Ingredients

7.7 in W | 11.2 in H

La pasta casera
Mónica Ponttiroli

Contributor Bio
Mónica Ponttiroli is an Italian chef and author of various cookbooks.

Summary
Amaze friends and family with these homemade pastas. This thorough guide includes recipes for
dough and perfect sauce pairings.
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Ediciones Lea
9789876344401
Pub Date: 6/1/12
$10.95/$13.95 Can.
Trade Paperback

128 Pages
Carton Qty: 0
Cooking  /  Health & Healing

6.7 in W | 9.4 in H | 0.2 lb
Wt

Cocina para diabéticos 8° ed (8th Edition)

100 recetas exquisitas dulces y saladas
Eduardo Casalins

Contributor Bio
Eduardo Casalins is an Argentinean journalist who specializes in gastronomy, nutrition, and health.
He contributes to various magazines in Argentina and is the author of various books on these topics.

Summary
A nutritious diet is the key to feeling good and staying healthy. Eating well should never feel like a
punishment—let it be a joyful experience with this collection of recipes for delicious, healthy dishes
and general cooking tips for diabetics.

Ediciones Lea
9789876344432
Pub Date: 2/1/12
$10.95/$13.95 Can.
Trade Paperback

128 Pages
Carton Qty: 0
Cooking  /  Health & Healing

6.7 in W | 9.4 in H | 0.2 lb
Wt

Cocina sabrosa sin sal 2° ed (2nd Edition)

100 recetas exquisitas libres de sodio
Eduardo Casalins

Contributor Bio
Eduardo Casalins is an Argentinean journalist who specializes in gastronomy, nutrition, and health.
He contributes to various magazines in Argentina and is the author of various books on these topics.

Summary
Many studies show that we consume more salt than we should, a fact that has led the World Health
Organization to make the reduction of salt consumption one of its objectives. Despite its potential
health risks, there is scarcely a recipe in modern cooking that does not include salt. This book
presents a series of salt-free recipes that prove it’s possible to cook flavorful dishes without this
seemingly indispensable ingredient.
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Ediciones Lea
9789876343930
Pub Date: 10/1/11
$6.95/$8.95 Can.
Trade Paperback

80 Pages
Carton Qty: 0
Health & Fitness  /  Diet &
Nutrition

6.7 in W | 9.4 in H

Dieta de las fibras 2º ed (2nd Edition)

Perder kilos en forma efectiva, duradera y natural
Mara Iglesias

Contributor Bio
Lorena Iglesias is an Argentine writer. She is also the author of Manual de Supervivencia para los Días
del Gran Desastre.

Summary
La dieta de las fibras is more than just another diet—it’s a tool for reaching an ideal weight while also
rejuvenating your mind and body. Its base is complex carbohydrates such as breads, pasta, rice,
and grains, all of which are important sources of vitamins and minerals. This method is intended for
those interested in an improved quality of life.

Ediciones Lea
9789876343893
Pub Date: 9/1/11
$6.95/$8.95 Can.
Trade Paperback

80 Pages
Carton Qty: 0
Cooking  /  Health & Healing

6.7 in W | 9.4 in H

Deliciosas recetas para diabéticos 2º ed (2nd Edition)

Eduardo Casalins

Contributor Bio
Eduardo Casalins is an Argentinean journalist who specializes in gastronomy, nutrition, and health.
He contributes to various magazines in Argentina and is the author of various books on these topics.

Summary
At present, diabetes has no cure, and those affected must live with the condition as best as
possible. An appropriate diet is key to managing diabetes. This book presents a series of recipes
—composed almost exclusively of foods specially recommended for diabetics—that leave no reason
to sacrifice flavor or the joy of eating.
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Ediciones Lea
9789876343909
Pub Date: 9/1/11
$6.95/$8.95 Can.
Trade Paperback

80 Pages
Carton Qty: 0
Cooking  /  Health & Healing

6.7 in W | 9.4 in H

Deliciosas recetas anticolesterol 2º ed (2nd Edition)

Eduardo Casalins

Contributor Bio
Eduardo Casalins is an Argentinean journalist who specializes in gastronomy, nutrition, and health.
He contributes to various magazines in Argentina and is the author of various books on these topics.

Summary
Cholesterol is produced by the body and is essential to proper metabolic functioning. Nonetheless, a
healthy balance is key—when produced in excess, cholesterol tends to adhere to the interior arterial
walls, leading to dangerous circulatory and cardiac problems. This book presents a series of
cholesterol-free recipes that are anything but boring.

Ediciones Lea
9789876349567
Pub Date: 9/1/13
$24.95/$29.95 Can.
Trade Paperback

120 Pages
Carton Qty: 0
Cooking  /  Regional & Ethnic

6.7 in W | 9.4 in H | 0.2 lb
Wt

Cocina original Argentina / Authentic Argentine Cuisine
Español / Inglés
Gustavo Varela

Contributor Bio
Gustavo Varela is a professor of philosophy at the University of Buenos Aires. He has led numerous
courses and workshops throughout Argentina. His other books include Mal de tango and Tensiones
filosóficas.

Summary
Try these recipes for classics of Argentine cuisine both pure and updated, including desserts such as
yerba mate flan and numerous meat dishes.
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Ediciones Lea
9789876343282
Pub Date: 3/1/11
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Courses & Dishes

5.5 in W | 8.5 in H

Todo con chocolate
Postres, helados, tortas y más
Mara Iglesias

Contributor Bio
Lorena Iglesias is an Argentine writer. She is also the author of Manual de Supervivencia para los Días
del Gran Desastre.

Summary
Chocolate is, to many palates, the best of all possible foods, providing important benefits on both
the physical and psychological levels. Some recent studies also suggest that it may have a beneficial
impact of cardiac health. This book offers suggestions for reaping these benefits.

Ediciones Lea
9789876343497
Pub Date: 6/1/11
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0

6.7 in W | 9.4 in H | 0.2 lb
Wt

Cocina para tu bebé
Recetas saladas y dulces para niños de hasta dos años
Paula Gandolfini

Contributor Bio
Paula Gandolfini is a nutrition specialist and social worker.

Summary
When children reach four or five months, it is time to begin gradually supplementing their
milk-based diet with other foods. This book is a guide to this transition, and includes information on
which foods to start with, when to introduce each one, and how to make both healthy and attractive
meals.
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Ediciones Lea
9789876348744
Pub Date: 6/1/13
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Methods

6.7 in W | 9.4 in H

Las mejores recetas para wok y paella
Mara Iglesias

Contributor Bio
Lorena Iglesias is an Argentine writer. She is also the author of Manual de Supervivencia para los Días
del Gran Desastre.

Summary
Enjoy this series of recipes for all tastes, from traditional Spanish paella to Asian culinary innovations
and the latest wok cooking trends.

Ediciones Lea
9789876343572
Pub Date: 6/1/11
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Courses & Dishes

5.5 in W | 8.5 in H | 0.4 lb
Wt

Pizza & Fainá
Mónica Ponttiroli

Contributor Bio
Mónica Ponttiroli is an Italian chef and author of various cookbooks.

Summary
Few dishes in the world enjoy the explosive popularity of pizza. This book presents a number of
traditional pizza recipes, innovative takes on the classic dish, and the Argentine favorite, the fainá
garbanzo flatbread topping.
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Ediciones Lea
9789876349727
Pub Date: 12/1/13
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Holiday

6.7 in W | 9.4 in H | 0.2 lb
Wt

Postres y repostería para las fiestas
María Nuñez Quesada

Contributor Bio
María Nuñez Quesada is an Argentine food journalist.

Summary
Learn to make all kinds of delicious desserts and sweets to spice up any holiday menu.

Ediciones Lea
9789876343923
Pub Date: 8/1/11
$10.95/$13.95 Can.
Trade Paperback

128 Pages
Carton Qty: 0
Cooking  /  Health & Healing

6.7 in W | 9.4 in H | 0.2 lb
Wt

Cocina para celíacos 3º ed (3rd Edition)

100 recetas exquisitas dulces y saladas
Bernarda Rossi

Contributor Bio
Bernarda Rossi is an Argentinean nutritionist. Her own Celiac disease has long guided her research
as she searches for ways to broaden and improve dietary possibilities for people with the condition.
She is the author of Cocina para celíacos.

Summary
Healthy, natural eating is vital to physical well being and harmony. This presents special challenges
to those afflicted with Celiac disease, which is why Bernarda Rossi, who suffers from the condition
herself, has compiled this book of recipes that, while entirely free from gluten, also allow Celiac
sufferers to broaden and enjoy their diets in new ways.
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Ediciones Lea
9789877180206
Pub Date: 12/1/13
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Health & Healing

6.7 in W | 9.4 in H

Panadería y repostería para celíacos
Bernarda Rossi

Contributor Bio
Bernarda Rossi is an Argentinean nutritionist. Her own Celiac disease has long guided her research
as she searches for ways to broaden and improve dietary possibilities for people with the condition.
She is the author of Cocina para celíacos.

Summary
No Celiac sufferer should be deprived of the delicious joys of breads and cakes. This book of recipes
ensures just that.

Ediciones Lea
9789876346535
Pub Date: 9/1/12
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Health & Healing

6.7 in W | 9.4 in H | 0.2 lb
Wt

Pastas para celíacos, sin sal y bajas calorías
Bernarda Rossi

Contributor Bio
Bernarda Rossi is an Argentinean nutritionist. Her own Celiac disease has long guided her research
as she searches for ways to broaden and improve dietary possibilities for people with the condition.
She is the author of Cocina para celíacos.

Summary
No one, regardless of dietary restrictions, should be deprived of the delicious joys of pasta! This
recipe book, with dishes intended for people with Celiac disease, sodium intake restrictions, or
weight loss goals, ensures just that.
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Ediciones Lea
9789876348034
Pub Date: 11/1/12
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Courses & Dishes

6.7 in W | 9.4 in H | 0.2 lb
Wt

Pizzas light
Eduardo Casalins

Contributor Bio
Eduardo Casalins is an Argentinean journalist who specializes in gastronomy, nutrition, and health.
He contributes to various magazines in Argentina and is the author of various books on these topics.

Summary
A weight-loss program doesn’t have to mean giving up pizza. This book showcases some of the
endless variety of possible crusts and toppings that make it an incredibly versatile dish suitable for
any diet.

Ediciones Lea
9789876346542
Pub Date: 9/1/12
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Specific
Ingredients

6.7 in W | 9.4 in H

Las mejores recetas con pollo
Entradas & platos principales
Eduardo Casalins

Contributor Bio
Eduardo Casalins is an Argentinean journalist who specializes in gastronomy, nutrition, and health.
He contributes to various magazines in Argentina and is the author of various books on these topics.

Summary
With chicken as the primary ingredient, this book presents a wide variety of recipes, including salads,
savory pies, stews, and even some gourmet classics.
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Ediciones Lea
9789876348270
Pub Date: 1/1/13
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Specific
Ingredients

5.5 in W | 8.5 in H

Las mejores recetas con cerdo
entradas & platos principales
Eduardo Casalins

Contributor Bio
Eduardo Casalins is an Argentinean journalist who specializes in gastronomy, nutrition, and health.
He contributes to various magazines in Argentina and is the author of various books on these topics.

Summary
With pork as the primary ingredient, this book presents a wide variety of recipes for appetizers and
entrées.

Ediciones Lea
9789876343145
Pub Date: 1/1/11
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Courses & Dishes

6.7 in W | 9.4 in H

Delicias de nuestra repostería
Mara Iglesias

Contributor Bio
Lorena Iglesias is an Argentine writer. She is also the author of Manual de Supervivencia para los Días
del Gran Desastre.

Summary
Learn to prepare the most exquisite Argentine pastries, including both traditional recipes as well as
those with roots in other cuisines.
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Ediciones Lea
9789876343640
Pub Date: 7/1/11
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Methods

6.7 in W | 9.4 in H

Masas para bizcochuelos y otras delicias dulces
María Nuñez Quesada

Contributor Bio
María Nuñez Quesada is an Argentine food journalist.

Summary
Preparing flavorful cakes, muffins, and other desserts is within your reach. This book offers a wide
variety of recipes for homemade cake, the indispensable first step to entering the delicious world of
baking.

Ediciones Lea
9789876349130
Pub Date: 8/1/13
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Health & Healing

6.7 in W | 9.4 in H

Las mejores recetas de la cocina light
Mara Iglesias

Contributor Bio
Lorena Iglesias is an Argentine writer. She is also the author of Manual de Supervivencia para los Días
del Gran Desastre.

Summary
Light cooking need not be boring and flavorless! After all, endless gamuts of naturally low-calorie
foods are also intensely flavorful. This book explores the culinary possibilities of light cooking,
including recipes for appetizers, main dishes, and desserts.
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Ediciones Lea
9789876343589
Pub Date: 6/1/11
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Courses & Dishes

6.7 in W | 9.4 in H | 0.2 lb
Wt

Salsas todo el año
Eduardo Casalins

Contributor Bio
Eduardo Casalins is an Argentinean journalist who specializes in gastronomy, nutrition, and health.
He contributes to various magazines in Argentina and is the author of various books on these topics.

Summary
Embark on a delicious journey through the world of sauces, presented here according to the season
when they provide the best complement to your dishes.

Ediciones Lea
9789876344579
Pub Date: 4/1/12
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Health & Healing

6.7 in W | 9.4 in H | 0.2 lb
Wt

Tartas para celíacos, sin sal y bajas calorías
Bernarda Rossi

Contributor Bio
Bernarda Rossi is an Argentinean nutritionist. Her own Celiac disease has long guided her research
as she searches for ways to broaden and improve dietary possibilities for people with the condition.
She is the author of Cocina para celíacos.

Summary
No one, regardless of dietary restrictions, should be deprived of the delicious joys of cake! This
recipe book, with dishes intended for people with Celiac disease, sodium intake restrictions, or
weight loss goals, ensures just that.
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Ediciones Lea
9789876348676
Pub Date: 5/1/13
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Regional & Ethnic

6.7 in W | 9.4 in H

Las mejores recetas de la cocina internacional
Eduardo Casalins

Contributor Bio
Eduardo Casalins is an Argentinean journalist who specializes in gastronomy, nutrition, and health.
He contributes to various magazines in Argentina and is the author of various books on these topics.

Summary
Embark on a delicious journey through the world of well-loved international cuisines, including classic
Spanish, Italian, French, Middle Eastern, Japanese, Mexican, and Chinese recipes.

Ediciones Lea
9789876343657
Pub Date: 10/1/12
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Specific
Ingredients

9.4 in W | 13.4 in H

Matambres y carnes rellenas
Eduardo Casalins

Contributor Bio
Eduardo Casalins is an Argentinean journalist who specializes in gastronomy, nutrition, and health.
He contributes to various magazines in Argentina and is the author of various books on these topics.

Summary
Enjoy this assortment of recipes for steaks from various meats, as well as a selection of recipes for
matambres, delicious stuffed meat dishes that can be served hot or cold.
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Ediciones Lea
9789876346566
Pub Date: 9/1/12
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Courses & Dishes

6.7 in W | 9.4 in H | 0.2 lb
Wt

Repostería para eventos infantiles
Cumpleaños, comuniones y bautizos
María Nuñez Quesada

Contributor Bio
María Nuñez Quesada is an Argentine food journalist.

Summary
Explore the fun and colorful possibilities of cakes and baked goods especially for children.

Ediciones Lea
9789876348140
Pub Date: 12/1/12
$18.95/$22.95 Can.
Trade Paperback

96 Pages
Carton Qty: 0
Cooking  /  Courses & Dishes

6.7 in W | 9.4 in H | 0.2 lb
Wt

Tartas y panqueques
Dulces y salados
Eduardo Casalins

Contributor Bio
Eduardo Casalins is an Argentinean journalist who specializes in gastronomy, nutrition, and health.
He contributes to various magazines in Argentina and is the author of various books on these topics.

Summary
Cakes and pancakes are symbols of modern cuisine; incredibly versatile foods that are equally likely
to appear as appetizers, entrées, or desserts. This book presents a variety of sweet and savory
recipes for all tastes, including well-loved classics as well as a number of new and original ideas.
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Ediciones Lea
9789876344227
Pub Date: 11/1/11
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Courses & Dishes

6.7 in W | 9.4 in H

Flanes & budines
María Nuñez Quesada

Contributor Bio
María Nuñez Quesada is an Argentine food journalist.

Summary
The origin of flan, a delicacy so beloved in cuisines across the world, is still unknown, but the
dessert’s simple preparation has helped it remain a home-cooking favorite. This book offers recipes
for flans for all flavors, as well as for several sweet and savory puddings.

Ediciones Lea
9789876348447
Pub Date: 2/1/13
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Methods

6.7 in W | 9.4 in H | 0.2 lb
Wt

Cocina light para microondas
Eduardo Casalins

Contributor Bio
Eduardo Casalins is an Argentinean journalist who specializes in gastronomy, nutrition, and health.
He contributes to various magazines in Argentina and is the author of various books on these topics.

Summary
Cooking with a microwave oven offers unparalleled convenience. Learn to prepare low-calorie recipes
in just a few minutes.
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Ediciones Lea
9789876343763
Pub Date: 9/1/11
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Courses & Dishes

6.7 in W | 9.4 in H | 0.2 lb
Wt

Tortillas, panqueques y omelettes
María Nuñez Quesada

Contributor Bio
María Nuñez Quesada is an Argentine food journalist.

Summary
Though pancakes, omelets, and Spanish tortillas are timeless classics of French and Spanish
cooking, they can today be considered universal delicacies.

Ediciones Lea
9789876348737
Pub Date: 6/1/13
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Methods

6.7 in W | 9.4 in H | 0.2 lb
Wt

Recetas para freezar
Técnicas y tiempos de congelación: Recetario de cocina
Mara Iglesias

Contributor Bio
Lorena Iglesias is an Argentine writer. She is also the author of Manual de Supervivencia para los Días
del Gran Desastre.

Summary
The freezer is the great ally of the modern chef; the intense cold it produces prevents the activity of
microbes and enzymes in food stored there, even over long periods of time. This book offers tips for
its correct use and recipes ideal for freezing.
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Ediciones Lea
9789876348072
Pub Date: 12/1/12
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Beverages

5.5 in W | 8.5 in H

Jugos y licuados light
Mónica Ponttiroli

Contributor Bio
Mónica Ponttiroli is an Italian chef and author of various cookbooks.

Summary
The warm summer months are the perfect time for refreshing juices and smoothies. These recipes
help adapt treats to fit in with any weight-loss program.

Ediciones Lea
9789876343565
Pub Date: 9/1/12
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Regional & Ethnic

5.5 in W | 8.5 in H

Empanadas
Al horno y fritas, saladas y dulces
Eduardo Casalins

Contributor Bio
Eduardo Casalins is an Argentinean journalist who specializes in gastronomy, nutrition, and health.
He contributes to various magazines in Argentina and is the author of various books on these topics.

Summary
Empanadas are a popular food throughout Argentina. Though the tradition of preparing the
homemade dough is in decline, they remain ubiquitous at barbecues and pizzerias, as a main dish
at home or in specialty residents. This book offers a complete guide to preparing the beloved
delicacy.
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Ediciones Lea
9789876344326
Pub Date: 11/1/11
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Courses & Dishes

6.7 in W | 9.4 in H | 0.2 lb
Wt

Pizzas para celíacos, sin sal y bajas calorías
Mónica Ponttiroli

Contributor Bio
Mónica Ponttiroli is an Italian chef and author of various cookbooks.

Summary
Celiac disease, sodium restrictions, and weight loss goals shouldn’t have to mean no more delicious
pizzas. These recipes showcase pizza in all its versatility, with countless possibilities for dough and
toppings suitable for any diet.

Ediciones Lea
9789876343770
Pub Date: 8/1/11
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Courses & Dishes

6.7 in W | 9.4 in H

Delicias para mamá
El festejo más dulce
María Nuñez Quesada

Contributor Bio
María Nuñez Quesada is an Argentine food journalist.

Summary
A recipe prepared with love is an unforgettable gift. These recipes for cakes, tarts, and other
exquisite sweets will help pamper the eternal queen of our hearts: our mothers.
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Ediciones Lea
9789876343442
Pub Date: 5/1/11
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Specific
Ingredients

5.5 in W | 8.5 in H | 0.3 lb
Wt

Todo con dulce de leche
Alfajores, tortas, postres y más
María Nuñez Quesada

Contributor Bio
María Nuñez Quesada is an Argentine food journalist.

Summary
Dulce de leche is popular all over the Americas, above all in Argentina. This book presents a series
of recipes centered on this delicacy.

Ediciones Lea
9789876348065
Pub Date: 11/1/12
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Courses & Dishes

6.7 in W | 9.4 in H

Pan dulce, budines y turrones
María Nuñez Quesada

Contributor Bio
María Nuñez Quesada is an Argentine food journalist.

Summary
Learn to bake the best sweet buns and turrones for the holidays, as well as other desserts to enjoy
year-round.
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Ediciones Lea
9789876344074
Pub Date: 9/1/11
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Specific
Ingredients

6.7 in W | 9.4 in H | 0.2 lb
Wt

Cocinar con vegetales
Platos nutritivos para una alimentación balanceada
Mara Iglesias

Contributor Bio
Lorena Iglesias is an Argentine writer. She is also the author of Manual de Supervivencia para los Días
del Gran Desastre.

Summary
The health benefits of vegetables are well known, although most people consume less than half of
the recommended daily quantity. These recipes offer exciting ways to reap those benefits without
giving up any of the pleasures of good eating.

Ediciones Lea
9789876347266
Pub Date: 11/1/12
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Courses & Dishes

6.7 in W | 9.4 in H | 0.2 lb
Wt

Pizzas rellenas y calzones
Eduardo Casalins

Contributor Bio
Eduardo Casalins is an Argentinean journalist who specializes in gastronomy, nutrition, and health.
He contributes to various magazines in Argentina and is the author of various books on these topics.

Summary
So great is our love for pizza that we have been driven to move beyond the typical dough, cheese,
and toppings in favor of altogether new dishes such as stuffed pizzas and calzones. Both of these
can be made at home—this book shows how.
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Ediciones Lea
9789876346559
Pub Date: 9/1/12
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Methods

6.7 in W | 9.4 in H | 0.2 lb
Wt

Croquetas y buñuelos
Dulces y salados
Eduardo Casalins

Contributor Bio
Eduardo Casalins is an Argentinean journalist who specializes in gastronomy, nutrition, and health.
He contributes to various magazines in Argentina and is the author of various books on these topics.

Summary
Croquettes and fritters are not only an ingenious way to use leftovers. When made with fresh
ingredients, they also become excellent appetizers or accompaniments, or flavorful desserts. This
book offers a wide variety of recipes to try.

Ediciones Lea
9789876349338
Pub Date: 9/1/13
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Courses & Dishes

6.7 in W | 9.4 in H | 0.2 lb
Wt

Repostería para Mamá
María Nuñez Quesada

Contributor Bio
María Nuñez Quesada is an Argentine food journalist.

Summary
A recipe prepared with love is an unforgettable gift. These recipes for a variety of exquisite sweets
will help pamper the eternal queen of our hearts: our mothers.
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Ediciones Lea
9789876343084
Pub Date: 1/1/11
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Courses & Dishes

6.7 in W | 9.4 in H

Galletitas dulces y bizcochos salados
María Nuñez Quesada

Contributor Bio
María Nuñez Quesada is an Argentine food journalist.

Summary
Learn to make homemade cookies and crackers and leave behind those bland mass-produced
versions. These treats make excellent gifts and economic solutions.

Ediciones Lea
9789876348621
Pub Date: 4/1/13
$24.95/$29.95 Can.
Trade Paperback

120 Pages
Carton Qty: 0
Cooking  /  Regional & Ethnic

6.7 in W | 9.4 in H | 0.4 lb
Wt

Sabores del sudeste asiático
Christina Sunae

Contributor Bio
Christina Sunae is an American chef specialized in Asian cooking. She is the owner of Cocina Sunae
restaurant in Buenos Aires, Argentina.

Summary
In this book Christina Sunae shares her original and exquisite gastronomy from her restaurant,
Cocina Sunae, and in her television appearances on the elGourmet.com channel.
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Ediciones Lea
9789876348058
Pub Date: 12/1/12
$4.95/$5.95 Can.
Trade Paperback

16 Pages
Carton Qty: 0
Cooking  /  Holiday

6.7 in W | 9.4 in H | 0.2 lb
Wt

Cocina navideña
Eduardo Casalins

Contributor Bio
Eduardo Casalins is an Argentinean journalist who specializes in gastronomy, nutrition, and health.
He contributes to various magazines in Argentina and is the author of various books on these topics.

Summary
Food is a vital part of the holidays. We look forward to Christmas Eve, Christmas lunch, and New
Year’s Eve dinner all year long—these are times for gathering with loved ones, feeling good, and,
perhaps above all, eating well. This book compiles classic recipes with new gourmet ideas for all
tastes.

Ediciones Lea
9789876348263
Pub Date: 1/1/13
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Regional & Ethnic

6.7 in W | 9.4 in H | 0.2 lb
Wt

La cocina criolla
Eduardo Casalins

Contributor Bio
Eduardo Casalins is an Argentinean journalist who specializes in gastronomy, nutrition, and health.
He contributes to various magazines in Argentina and is the author of various books on these topics.

Summary
Embark on a delicious journey through Argentine cuisine, from the emblematic locro and carbonada
stews, to empanadas, to steaks and bife a la criolla, and exquisite desserts.
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Ediciones Lea
9789876343237
Pub Date: 9/1/12
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Courses & Dishes

6.7 in W | 9.4 in H | 0.2 lb
Wt

Tartas saladas
Eduardo Casalins

Contributor Bio
Eduardo Casalins is an Argentinean journalist who specializes in gastronomy, nutrition, and health.
He contributes to various magazines in Argentina and is the author of various books on these topics.

Summary
Cakes are symbols of modern cuisine, which demands quick dishes with uncomplicated preparations.
By preparing batters in advance—they can be stored in the freezer—it is possible to enjoy these
delicious desserts in under an hour.

Ediciones Lea
9789876348287
Pub Date: 1/1/13
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Specific
Ingredients

6.7 in W | 9.4 in H

Ñoquis del 29
La tradición familiar para atraer abundancia
Mónica Ponttiroli

Contributor Bio
Mónica Ponttiroli is an Italian chef and author of various cookbooks.

Summary
These gnocchi recipes are suitable for any taste and they will help you discover your favorite sauce
pairings.
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Ediciones Lea
9789876348331
Pub Date: 1/1/13
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Methods

6.7 in W | 9.4 in H

El mundo de la panadería
Panes, facturas, cremonas & grisines
Mónica Ponttiroli

Contributor Bio
Mónica Ponttiroli is an Italian chef and author of various cookbooks.

Summary
Bread is a staple of many cultures, and each has added its own unique and delicious touch. This
book is a veritable world tour of bread recipes from around the globe, including classic pastries and
breadsticks of Argentine cuisine.

Ediciones Lea
9789876348560
Pub Date: 12/1/13
$4.95/$5.95 Can.
Trade Paperback

32 Pages
Carton Qty: 0
Cooking  /  Methods

6.7 in W | 9.4 in H

Las mejores recetas para microondas
Mónica Ponttiroli

Contributor Bio
Mónica Ponttiroli is an Italian chef and author of various cookbooks.

Summary
Discover the culinary possibilities of the microwave oven and prepare stews, meat, grilled fish and
vegetables, pastas, rice, and classic desserts easier than ever before.
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Susaeta Ediciones, S.A.
9788467716771
Pub Date: 12/1/12
$8.95/$9.95 Can.
Discount Code: LON
Hardcover

64 Pages
Carton Qty: 16
Cooking  /  Methods
Series: Recetas para Cocinar

9 in W | 9.3 in H

Repostería
Susaeta Publishing Inc

Contributor Bio
Susaeta Publishing, Inc., is a publisher of Spanish-language books based in Madrid, Spain.

Summary
The die-cut books in this fantastic collection of cookbooks feature large, full-color photographs and
easy-to-follow instructions that even beginning cooks will be able to follow. Readers will learn how to
make a variety of main dishes and desserts for any occasion.

Recipes for delicious baked goods such as cinnamon sponge cake, pineapple-rum cake, and orange
donuts are included in this book.

Los libros troquelados en esta estupenda colección de libros de cocina incluyen grandes fotografías e
instrucciones fáciles de comprender que hasta los cocineros más principiantes podrán seguir. Los lectores
aprenderán a cocinar una variedad de platos principales y postres para cualquier ocasión.

Recetas para deliciosos productos de repostería como bizcocho de canela, pastel de ron y piña y rosquillas de
naranja se incluyen en este libro.

Susaeta Publishing, Inc.
9788467716757
Pub Date: 12/1/12
$8.95/$9.95 Can.
Discount Code: LON
Hardcover

64 Pages
Carton Qty: 16
Cooking  /  Regional & Ethnic
Series: Recetas para Cocinar

9 in W | 9.3 in H

Pintxos y tapas
Susaeta Publishing Inc

Contributor Bio
Susaeta Publishing, Inc., is a publisher of Spanish-language books based in Madrid, Spain.

Summary
The die-cut books in this fantastic collection of cookbooks feature large, full-color photographs and
easy-to-follow instructions that even beginning cooks will be able to follow. Readers will learn how to
make a variety of main dishes and desserts for any occasion.

Among the recipes for bite-sized delicacies included in this cookbook are those for cod fritters, toast
with goat cheese and quince paste, and mini squash sandwiches.

Los libros troquelados en esta estupenda colección de libros de cocina incluyen grandes fotografías e
instrucciones fáciles de comprender que hasta los cocineros más principiantes podrán seguir. Los lectores
aprenderán a cocinar una variedad de platos principales y postres para cualquier ocasión.

Entre las recetas para crear exquisiteces en este libro de cocina están incluidos las de buñuelos de bacalao,
tosta de queso de cabra con dulce de membrillo y montadito de calabacín.
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Ediciones Robinbook
9788499173221
Pub Date: 8/1/14
$14.95/$16.95 Can.
Discount Code: LON
Trade Paperback

160 Pages
Carton Qty: 60
Health & Fitness  /  Diet &
Nutrition
Series: WORKSHOP - Salud

5.5 in W | 8.3 in H | 0.3 lb
Wt

La alimentación energética
Robert Palmer, Anna Cole

Contributor Bio
Robert Palmer and Anna Cole are experts in dietetics and nutrition and nutritional consultants for a
number of hospitals in the United Kingdom.

Summary
It’s no secret that an individual’s diet can affect her health and energy levels for good or ill. With the
range of available food options currently available, however, it isn’t always easy to know what to eat
or in what combinations. In this detailed and accessible guide, two nutritional experts outline the
foods and nutrients the human body needs to function optimally, and describe how each affects an
individual’s general well-being. They also discuss especially healthful food combinations and list
combinations to avoid. In answering questions such as Is it possible to completely eliminate animal
proteins from a diet? Which vitamins are essential to brain health? and What are the signs of a vitamin
deficiency?, this handbook illuminates the bath toward more energy, a better memory, a heightened
ability to focus, and an overall feeling of physical well-being.

 

 INDEPENDENT PUBLISHERS GROUP

 

IPG Fall 2016 Cooking Titles in Spanish - Page 83


