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Penguin UK
9780241146057
Pub Date: 9/1/14
$43.95/$40.00 Can./£25.00
UK
Discount Code: LON
Hardcover

272 Pages
Carton Qty: 0
Cooking  /  Methods
CKB004000

10 in H | 8 in W | 0.9 in T

Bread, Cake, Doughnut, Pudding
Sweet and Savoury Recipes from Britain's Best Baker
Justin Gellatly

Contributor Bio
Head Baker and Pastry Chef at St John for twelve years, Justin created the St John Bakery and
restaurants' legendary sourdough bread and doughnuts, and has just opened a new bakery, Bread
Ahead, in Borough Market. Justin Gellatly is the co-author, with Fergus Henderson, of Beyond Nose to
Tail: A Kind of British Cooking.

Summary
Justin Gellatly is one of Britain's best bakers. Head Baker and Pastry Chef at St John for twelve
years, Justin created the St John Bakery and restaurants' legendary sourdough bread and
doughnuts.

In Bread, Cake, Doughnut, Pudding, Justin shows you how to make mouth-watering treats ranging from
the classics (madeleines, croquembouche, sourdough starter and bread), to classics with a twist
(banana sticky toffee pudding, salted caramel custard doughnuts, blood orange possets, deep
fried jam sandwiches) to the uniquely original (fennel blossom ice cream, crunch in the mouth,
courgette and carrot garden cake).

With over 150 recipes covering bread, biscuits, buns and cakes, hot, warm and cold puddings, ice
cream, those doughnuts, savoury baking and store cupboard essentials, Bread, Cake, Doughnut,
Pudding, is full of recipes you'll want to make again and again.

National Trust
9781909881853
Pub Date: 6/1/17
Ship Date: 6/1/17
$19.95/$14.95 Can./£9.99
UK/€11.49 EU
Discount Code: LON
Hardcover

224 Pages
Carton Qty: 0
Cooking  /  Courses & Dishes
CKB024000

8 in H | 7.8 in W

Cakes, Bakes & Biscuits
National Trust

Contributor Bio
National Trust is one of the world’s leading conservation organizations dedicated to preserving
Britain’s landscape, looking after more than a quarter of a million hectares of land across England,
Wales, and Northern Ireland.

Summary
From classic favorites like Victoria sponge and simple fruit cake to treats for children, perfect
preserves, and even savory breads and bites, there are more than 100 delicious recipes to make
and enjoy collected in this book. These recipes include a variety of cakes, muffins, flapjacks, fancies,
scones, tarts, buns, cookies—and even custard cream biscuits! There's a section on savory bakes,
too. This book also includes regional favorites such as Barm Brack from Wales, Bath Buns, and
Banbury Cakes. There are also recipes with fascinating connections to NT properties too—Secretary
Tarts from Polesden Lacey and Kedleston Marmalade Cake. With tips and techniques to ensure you
get a perfect result every time, this book is the perfect accompaniment to a classic British teatime.
Includes dual measures.
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Ebury Press
9781785031243
Pub Date: 4/1/17
Ship Date: 4/1/17
$17.95/£10.00 UK
Discount Code: LON
Hardcover

128 Pages
Carton Qty: 40
Cooking  /  Courses & Dishes
CKB018000

7.8 in H | 5.8 in W | 0.6 in T
| 0.7 lb Wt

Chocolate Fit for a Queen
Historic Royal Palaces Enterprises Limited, Lucy ...

Contributor Bio
Historic Royal Palaces is the independent charity that has in its charge The Tower of London,
Hampton Court Palace, Kensington Palace, Kew Palace, Hillsborough Castle and the Banqueting
House. Lucy Worsley is Chief Curator of Historical Royal Palaces.

Summary
This book is filled with over 35 exquisite chocolate recipes from Chocolate Orange Madeleines and
Salted Caramel Brownies to White Chocolate Scones with Strawberries and Clotted Cream. Through
these delectable recipes learn the history of making, drinking and eating chocolate from its
beginnings. Discover why chocolate was considered a status symbol, how it was thought to have
medicinal qualities, and the part that chocolate houses played in court life. Including chapters on
Chocolate Cakes, Pastries and Tarts, Teatime Bites and Biscuits, and Drinks and Sauces as well as
fascinating anecdotes about the infamous royals and their connection to the history of chocolate, this
charming book provides everything you need to know to make your own chocolate recipes fit for a
Queen.

Random House UK
9780224101059
Pub Date: 4/1/17
Ship Date: 4/1/17
$32.95/£18.00 UK
Discount Code: LON
Hardcover

240 Pages
Carton Qty: 10
Cooking  /  Courses & Dishes
CKB024000

9.8 in H | 7 in W | 1 in T |
1.9 lb Wt

Meringue Girls
Everything Sweet
Alex Hoffler, Stacey O?Gorman

Contributor Bio
Alex Hoffler and Stacey O’Gorman are the Meringue Girls. They are the authors of Meringue Girls:
Incredible Sweets Everyone Can Make. Their London bakery sells to Selfridges, Fortnum & Mason, and
Harvey Nichols, as well as fashion events, weddings and their weekly market stall.

Summary
Feast your eyes upon unusual edible gifts, cool confectionary and delicious things in all colors of the
rainbow. Think raspberry and lemon layer cake decorated with splattered buttercream and Persian
fairy floss. Flavored honeycombs from hazelnut and coffee to rhubarb and rose. "CRACK" brûlée tart
with homemade vanilla bean paste. Coyo, mango and raspberry rockets and the MOTHER of all
carrot cakes. Quirky chapters include "Gifts, Gifts, Gifts," "Cakes & Dreams," "Ain’t no party like an
MG party," "Save room for dessert," "Just add glitter" and "Back to basics." These recipes share the
Girls’ baking secrets. They burst with flavor, and are totally on trend. Includes metric measures.
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Ediciones Lea
9789877183184
Pub Date: 6/1/17
Ship Date: 6/1/17
$5.95/$6.95 Can.
Discount Code: LON
Trade Paperback

72 Pages
Carton Qty: 1500
Cooking  /  Courses & Dishes
CKB021000

6.5 in H | 6.8 in W

Popcakes, cupcakes y cookies
Florencia Diaz

Contributor Bio
Florencia Díaz studied at the Argentine Institute of Gastronomy and appeared on the television show
Súper Dulce. She currently conducts workshops in cooking, baking, and decorating cakes for children
and adults.

Summary
One of the most recognized cookbooks for decorating cakes! This book will help all skill levels
decorate cakes for children’s parties an dazzle the guests!

Ebury Press
9780091945114
Pub Date: 8/28/14
On Sale Date: 9/23/14
$26.95/$26.99 Can./£14.99
UK
Discount Code: LON
Hardcover

192 Pages
ILLUSTRATIONS
THROUGHOUT
Carton Qty: 14
Cooking  /  Methods
CKB004000
Territory: Canada only

8.5 in H | 7.8 in W | 0.8 in T

Bake Me a Cake as Fast as You Can
Over 100 Super Easy, Fast and Delicious Recipes
Miranda Gore Browne

Contributor Bio
MIRANDA GORE BROWNE was a finalist on the first series of the BBC's Great British Bake Off. She was
highly praised for her home baking, which was described consistently as tasting delicious and looking
gorgeous. As a mother to two small children Miranda is passionate about the importance of putting
baking at the heart of life and and sharing it with her family. Miranda is an ambassador for Squires
Kitchen, as a teacher, guest speaker and demonstrator and is assisting the National Trust in
planning a programme of exciting baking events to bring the Trust's historic kitchens alive. Miranda
is asked regularly to teach master-classes and to hold baking demonstrations, and is a contributing
chef on www.lovefood.com.

Summary
Over 100 incredibly good cakes that take no time to make.

In Fast Cakes, Miranda Gore Brown whips up over 100 very delicious cakes, traybakes and cupcakes
proving how quick and easy baking can be.

This is the perfect book for beginner bakers. Miranda's tried-and-tested recipes are so simple to
follow and don't require any specialist equipment.

It's also a brilliant book for anyone who loves homemade cakes but doesn't have much time to
spend in the kitchen. Miranda covers all occasions, from everyday moments that call for simply
delicious bakes to those times you need something a little more special-and fast! Afternoon tea
ideas, impressive pudding cakes and birthday, Christmas, Easter and wedding cakes are all covered
here, as well as inventive and speedy weekday ideas-you have to try Miranda's pizza cake.
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Pavilion
9781911216247
Pub Date: 8/15/17
Ship Date: 8/15/17
$23.95/$32.95 Can.
Discount Code: LON
Hardcover

144 Pages
Carton Qty: 0
Cooking  /  Courses & Dishes
CKB014000

8.8 in H | 7.5 in W

Bee's Incredible Cakery
Cake Decoration Projects with Ultimate Wow Factor
Bee Berrie

Contributor Bio
Bee Berrie established Bee’s Bakery, which hand-makes customized cookies and cakes in West
London, has had clients including the BBC, Harrods, Jamie Oliver, Stella McCartney, Topshop, Sky,
Harvey Nichols, and Microsoft.

Summary
This follow-up to Bee’s Brilliant Biscuits features 25 cake decoration projects inspired by the hottest
trends in modern baking. The newest baking and icing techniques combine here with crafting and
design to create an inspirational, adaptable, and bold repertoire for the modern baker. Choose from
naked tiered cakes with edible flowers, printed icing, upside-down drizzle cakes, joconde sponge,
surprise-inside cakes, marble-effect icing, cakes for special diets, and more. Easy craft projects for
cake toppers will further allow for personalization, and with tips on flavor-pairings, sizing, and
common baking problems, this is the ideal companion for the contemporary baker. Includes dual
measures.

BBC Books
9781849907842
Pub Date: 3/27/14
On Sale Date: 9/23/14
$8.95/$9.95 Can./£4.99 UK
Discount Code: LON
Trade Paperback

216 Pages
COLOUR PHOTOGRAPHS
THROUGHOUT
Carton Qty: 40
Cooking  /  Methods
CKB004000
Territory: Canada only

6.3 in H | 5.5 in W | 0.8 in T

Good Food: Traybakes
Sarah Cook

Contributor Bio
After graduating from Leiths School of Food and Wine in July 2006, SARAH COOK joined the Good
Food team as their cookery assistant. Spending much of her time in the kitchen, her tweaking and
re-testing of new ideas helped ensure that every recipe had the perfect outcome for the readers. Now
as cookery writer she regularly contributes her own features to the magazine, as well as working
closely with many of Good Food's celebrity chefs.

Summary
From the popular Good Food series, tasty traybakes for all occasions.

Easy and quick to make, good for feeding a crowd and packed full of flavour, traybakes are the
perfect bake for any occasion.

From delicious fruity flapjacks and gooey chocolate slices to a perfect savoury smoky cheese and
onion tart, the trusted experts at Good Food have brought you ideas and recipes for every kitchen.
Including recipes tailor-made to make introducing kids to the kitchen a breeze and filling up a crowd
a doddle, traybakes are a fuss-free and tasty way to satisfy any stomach.

Triple-tested by the experts at Good Food and with full-colour photos for each recipe, Traybakes is the
perfect companion to simple and delicious baking.
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National Trust
9781909881938
Pub Date: 7/1/17
Ship Date: 7/1/17
$14.95/$19.95 Can.
Discount Code: LON
Hardcover

144 Pages
Carton Qty: 0
Cooking  /  Courses & Dishes
CKB062000

7.5 in H | 5.5 in W

The National Trust Book of Scones
50 Delicious Recipes and Some Curious Crumbs of History
Sarah Clelland

Contributor Bio
Sarah Clelland has visited over 100 National Trust properties in search of the perfect scone. She
reviews every property and its scones on her blog, National Trust Scones.

Summary
Scone obsessive Sarah Cleland has gathered 50 scone recipes from National Trust experts around
the country, and has written a quirky guide to 50 National Trust places to delight and entertain you
while you bake or eat those blissful treats. Eccentric owners, strange treasures, obscure facts—it's all
here. Whip up a Triple Chocolate Scone while you read about the mechanical elephants at
Waddeston Manor, savor an Apple & Cinnamon Scone while you absorb the dramatic love life of
Henry Cecil of Hanbury Hall, or marvel at a Ightham Mote's Grade 1 listed dog kennel while you
savor a Cheese, Spring Onion and Bacon Scone. 50 of the best scones in history and 50 of the best
places to read about—you’ll never need to leave the kitchen again. Includes dual measures.

Ebury Press
9780091928308
Pub Date: 6/4/09
On Sale Date: 1/11/10
$17.95/$24.95 Can./£9.99
UK
Discount Code: LON
Hardcover

128 Pages
COLOUR PHOTOGRAPHY
THROUGHOUT
Carton Qty: 20
Cooking  /  Courses & Dishes
CKB009000

7.8 in H | 7 in W | 0.6 in T

Things on Toast
Meals From the Grill - the Best Thing Since Sliced Bread
Tonia George
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Amberley Publishing
9781445652092
Pub Date: 5/15/16
$17.95/$23.95 Can./£9.99
UK/€12.49 EU
Hardcover

256 Pages
Carton Qty: 1
History  /  Social History
HIS054000
Series: The Classic Guide to
...

7.8 in H | 4.9 in W

The Classic Guide to Breadmaking
Sylvester Graham, Robert Wells

Summary
Freshly baked bread is an incredibly evocative aroma, feeding in to a shared understanding of this
versatile food which has been an important staple in our diet since the dawn of agriculture. There are
probably few people who, were the question put to them directly, would not say that they consider
bread one of the most, if not the most, important article of food. Throughout recorded history,
bread’s popularity around the world has given it the reputation as one of mankind’s oldest artificial
foods. In its various forms, bread has been made in almost every portion of the world and every
period of time. Making bread was surely one of the first chemistry experiments and today remains a
staple food throughout the world. In this informative volume, Sylvester Graham and Robert Wells
take us from the history of bread all the way through to its properties, fermentation, preparation and
the different varieties of this universal foodstuff.

Tumblehome Learning, Inc.
9781943431281
Pub Date: 5/1/17
Ship Date: 5/1/17
$17.95/$23.95 Can.
Discount Code: LON
Hardcover

40 Pages
Carton Qty: 50
Ages 7 to 9, Grades 2 to 4
Juvenile Nonfiction  / 
Science & Nature
JNF037060

11 in H | 8.5 in W

Geology Is a Piece of Cake
Katie Coppens

Contributor Bio
Katie Coppens lives in Maine with her husband and two children. She is an award-winning middle
school language arts and science teacher. She has had a variety of teaching experiences, ranging
from a self-contained third-grade classroom to teaching high school English and biology in Tanzania.
Katie has multiple publications, including a teacher’s guide for the National Science Teachers
Association entitled Creative Writing in Science: Activities That Inspire.

Summary
Geology made yummy! With scrumptious-looking photos, easy recipes, and cakes depicting accurate
science, this book provides a fun and memorable approach to thinking about rock formation,
tectonic plate movement, weathering, fossils and more.
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Murdoch Books
9781743362969
Pub Date: 9/28/16
Ship Date: 9/28/16
$37.95/$49.95 Can.
Hardcover

195 Pages
Carton Qty: 10
Cooking  /  Individual Chefs
& Restaurants
CKB115000
BISAC2: Cooking/Seasonal

8 in H | 5 in W | 1 in T | 1 lb
Wt

Cornersmith
Recipes from the café and picklery
Alex Elliott, James Grant

Contributor Bio
Alex Elliot-Howery and James Grant are the husband and wife team behind Cornersmith. Together
they head a team that includes chefs, cheesemakers, picklers and preservers.

Eat with the seasons, preserve the bounty, with ethical - and delicious - recipes from the Cornersmith
café and picklery

Summary
When Alex Elliott-Howery and James Grant opened the doors to Cornersmith, their neighbourhood
cafe on an unassuming street corner in Sydney's inner west, they wanted the food to represent the
sustainable ethos they held to when cooking at home: making everything from scratch using local,
in-season produce; avoiding processed foods; and pickling and preserving to reduce waste. But most
importantly, they wanted to serve great-tasting, good-for-you food that everyone would love.
From day one the locals flocked in, and Cornersmith has since grown to incorporate a picklery,
cooking school and trading system where customers can swap home-grown produce for a coffee or a
jar of pickles.

This book brings together favourite dishes from the award-winning cafe, covering everything from
breakfasts, lunches and dinners to desserts, as well as recipes for their most popular pickles, jams,
compotes, chutneys, relishes and fermented foods. Cornersmith food is about following the seasons,
not the latest fad; it's about opening your eyes to the bounty available in your own neighbourhood
and showing you h...

Black & White Publishing
9781910230022
Pub Date: 12/1/15
$24.95/$33.95 Can./£14.99
UK
Discount Code: LON
Hardcover

192 Pages
Carton Qty: 0
Cooking  /  Methods
CKB004000

10 in H | 7.5 in W

Bake with Maw Broon
Simple Bakes for all the Family
Maw Broon

Contributor Bio
Maw Broon is the indomitable matriarch of the Broons family and the original domestic goddess. In
between cooking, cleaning, and setting the world tae rights ower a braw cup of tea, she has also
found time tae become the bestselling author of Maw Broon's Cookbook, Maw Broon's But an' Ben
Cookbook, Maw Broon's Afternoon Tea Book, and Maw Broon's Cooking With Bairns.

Summary
Maw Broon has been baking delicious cakes, braw biscuits, and perfect pastry for her hungry family
for years. Now, Maw finally shares some of her favorite recipes, including cakes and bakes, puddings
and pastries, biscuits and bread, sweets and treats, cakes for special occasions, and baking for
bairns. Packed full of beautiful, easy-to-follow recipes, as well as Maw's time-tested hints, tips, and
baking secrets, Bake with Maw Broon has something for everyone and is guaranteed to make your
family smile.
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Random House UK
9780224100762
Pub Date: 10/1/16
Ship Date: 10/1/16
$45.00/£25.00 UK/€29.67
EU
Discount Code: LON
Hardcover

272 Pages
Carton Qty: 10
Cooking  /  Courses & Dishes
CKB014000

2.4 lb Wt

Primrose Bakery Everyday
Martha Swift

Contributor Bio
Martha Swift is the cofounder of The Primrose Bakery and the author of Cupcakes From the Primrose
Bakery and The Primrose Bakery Book.

Summary
Primrose Bakery is renowned for easy, foolproof and delicious recipes. This book has over 100 of the
very best new recipes from the bakery. It is for anyone who wants fun, great-tasting recipes which
genuinely work. Chapters are arranged by season. For Spring, make Key Lime Pie Cupcakes or
Maple Banana Loaf with Butterscotch Glaze. For Summer, Strawberry Milkshake Cake or Campari and
Grapefruit Cupcakes. Perfect Autumn treats include Chiffon Pumpkin Ginger Pie and Black Sesame
Cupcakes. And for Winter: try Gluten-Free Avocado Chocolate Cookies or Peanut Butter and Oreo
Brownie. Whether you want to bake a seasonal recipe, something for a special occasion, or
something to suit that day’s mood, this one-stop baking bible has it all. Includes metric measures.

Summersdale
9781849538145
Pub Date: 2/11/16
$9.95/$13.95 Can./£5.99 UK
Trade Paperback

96 Pages
Carton Qty: 0
Cooking  /  Courses & Dishes
CKB024000

5.8 in H | 4 in W

Puds
Easy Dessert Recipes for Every Occasion
Alex Ray

Contributor Bio
Alex Ray is an author and enthusiastic amateur chef.

Summary
From a virtually effortless cake in a mug to deliciously classic apple pie, there’s a world of desserts
out there! Indulge your sweet tooth and treat yourself with this fantastic book of easy-to-follow
dessert recipes.
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Chicago Review Press
9781613736555
Pub Date: 11/1/16
Ship Date: 11/1/16
$16.99/$22.99 Can.
Discount Code: LON
Trade Paperback

400 Pages
Carton Qty: 40
Cooking  /  History
CKB041000

8.5 in H | 5.5 in W | 0.8 in T
| 1 lb Wt

Sweet Invention
A History of Dessert
Michael Krondl

Contributor Bio
Michael Krondl is a food historian and the author of The Taste of Conquest, The Great Little Pumpkin
Cookbook, and Around the American Table. He is an award-winning cooking instructor, food writer, and
former chef. His writing credits include Gastronomica, New York Newsday, and Nation’s Restaurant News
as well as multiple contributions to The Oxford Encyclopedia of Food and Drink in America. For more
information visit www.sweetinvention.net

Summary
From the sacred fudge served to India’s gods to the ephemeral baklava of Istanbul’s harems, the
towering sugar creations of Renaissance Italy, and the exotically scented macarons of twenty-first
century Paris, the world’s confectionary arts have not only mirrored social, technological, and political
revolutions, they have also, in many ways, been in their vanguard. Sweet Invention: A History of
Dessert captures the stories of sweet makers past and present from India, the Middle East, Italy,
France, Vienna, and the United States, as author Michael Krondl meets with confectioners around the
globe, savoring and exploring the dessert icons of each tradition. Readers will be tantalized by the
rich history of each region’s unforgettable desserts and tempted to try their own hand at a
time-honored recipe. A fascinating and rewarding read for any lover of sugar, butter, and cream,
Sweet Invention embraces the pleasures of dessert while unveiling the secular, metaphysical, and
even sexual uses that societies have found for it.

Wilkinson Press
9781925265323
Pub Date: 10/1/16
Ship Date: 10/1/16
$14.95/$19.95 Can./£7.99
UK
Discount Code: LON
Trade Paperback

128 Pages
Carton Qty: 0
Cooking  /  Methods
CKB004000

0.8 lb Wt

Sweet Treats
Gluten Free Bakes
Megan Tan-Hayes

Contributor Bio
Megan Tan-Hayes is the creator of One Girl Pie, a multi-award winning gourmet gluten free pie
company that takes advantage of her passion for using fresh seasonal ingredients and buying as
local as she can get.

Summary
Megan Tan-Hayes loves creating meals and treats that nourish and please. It was through cooking
for a friend with Celiac’s disease that she discovered a talent for baking gluten free pies and soon
her company, One Girl Pie, was born. Sweet Treats – Gluten Free Bakes is a collection of Megan’s
favorite delicious, family-friendly, gluten free recipes. There are clever twists on classic desserts,
sweet ideas to give as gifts, tempting treats for everyday enjoyment, and larger cakes for special
occasions. The recipes in this book are easy to follow and are designed for novice cooks or kitchen
wizards who want to cook amazing food that’s gluten free.
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Murdoch Books
9781743365199
Pub Date: 1/8/15
$39.95/$51.95 Can.
Hardcover

200 Pages
Carton Qty: 10
Cooking  /  Individual Chefs
& Restaurants
CKB115000
BISAC2: Cooking/Baking

10.5 in H | 8 in W | 1 in T |
2.7 lb Wt

Cook and Baker
Cherie Bevan, Tass Tauroa

Contributor Bio
Cherie Bevan is a cook who established deli cafe Gusto at Bondi Beach and Paddington in the early
1990s and then established Crave at Bondi Junction and Bellevue Hill, before collaborating with Tass
to create The Cook and Baker, in 2012. Tass Tauroa is a baker who worked for Cherie at Gusto
before traveling and working extensively throughout Europe and in London under Michelin star chef
Bruno Loubet. In Sydney he has worked at Jersey Cow, Darling Mills, Buzo, and Bird Cow Fish, and
also again with Cherie at Crave.

Recipes for irresistible cakes, slices, pastries and pies that take old-school favourites above and
beyond.

Summary
Old-school favourites, taken to the next level!
Who can resist exquisite hummingbird cake, delicate red velvet cake or decadent chocolate salted
caramel brownies? Remember the pleasure of an after-school indulgence of Louise cake, peanut
butter cookies or a crispy sausage roll?

In this mouth-watering collection of foolproof recipes, the geniuses behind busy cafe/bakery The
Cook and Baker provide everything you need to take your home baking up a notch. Crowd-pleasing
creations that cater for modern tastes but stay true to the nostalgia of your childhood. Slip on an
apron, preheat the oven - your household is in for a treat.

Prion
9781853759611
Pub Date: 10/1/16
Ship Date: 10/1/16
$17.95/£9.99 UK
Discount Code: LON
Hardcover

112 Pages
Carton Qty: 0
Cooking  /  Courses & Dishes
CKB009000

0.5 lb Wt

Toast
Homage to a Superfood
Nick Parker

Contributor Bio
Nick Parker is an author and editor, and a cartoonist for Viz.

Summary
Some people deliberately buy really tall bread, so that the top bit sticks out of the toaster to yield a
combination of well-toasted and hardly-toasted areas. These people are just weird.

Everything you could possibly want to know about toast: learn why the Victorians thought toast-
flavored water was good for your health, marvel at Mrs. Beeton's "toast sandwich" (a piece of toast
between to slices of bread) and get needlessley embroiled in the Great Marmite Debate. With more
than 30 recipes, Toast takes a satirical look at the greatest of fast foods.
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Lectura Colaborativa
9789874578754
Pub Date: 3/1/17
Ship Date: 3/1/17
$25.95/$30.95 Can.
Discount Code: LON
Trade Paperback

128 Pages
Carton Qty: 55
Cooking  /  Courses & Dishes
CKB014000

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.

Dream Character, Inc.
9780976554301
Pub Date: 7/1/05
$35.00/$50.00 Can.
Discount Code: LON
Trade Paperback

240 Pages
Carton Qty: 20
Cooking  /  Courses & Dishes
CKB024000

8.8 in W | 11.3 in H | 0.6 in
T | 2.2 lb Wt

A Collection of Fine Baking
The Recipes of Young Mo Kim
Young Mo Kim, Dan Deming, Yoon Yeom

Contributor Bio
Young Mo Kim is the president of the Korean Bakers Association. He lives in Seoul, South Korea.

Summary
A full-color cookbook containing more than 1,000 photographs and illustrations for a complete,
step-by-step demonstration of each recipe. It includes more than 100 recipes-a fusion of the finest
European and Asian pastries.
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Murdoch Books
9781742664545
Pub Date: 10/1/12
$14.95/$17.95 Can.
Discount Code: LON
Trade Paperback

128 Pages
Carton Qty: 0
Cooking  /  Courses & Dishes
CKB014000
Series: Make Me

8 in H | 7 in W | 0.5 in T |
0.9 lb Wt

Cake and Cookie Pops
More Than 50 Fun Treats on Sticks
Murdoch Books

Contributor Bio
Murdoch Books is an independent publishing company with extensive on-site test kitchens.

Summary
What do brownies, lamingtons, meringues, and cookies have in common? They all taste better on
sticks!

Introducing readers to a delightful new baking trend, this book features easy-to-follow recipes and
loads of fun decorating ideas for every kind of "pop," with recipes for Chocolate Peppermint Cream
Pops, Red Velvet Cake Pops, Cheesecake Pops, Caramel Popcorn Pops, Brown Sugar & Cinnamon
Christmas Tree Pops, and Honeycomb and Chocolate Pops. From fancy afternoon teas to children's
birthday parties, any occasion becomes fun with these festive desserts. Includes dual measures.

Random House UK
9780224098601
Pub Date: 5/1/15
On Sale Date: 11/3/14
Ship Date: 5/1/15
$37.95/$41.95 Can./£20.00
UK
Discount Code: LON
Hardcover

192 Pages
COLOUR ILLUSTRATIONS
THROUGHOUT
Carton Qty: 50
Cooking  /  Courses & Dishes
CKB018000
Territory: Canada only

7.7 in W | 10 in H | 0.8 in T
| 2 lb Wt

Chocolate
Easy Recipes from Truffles to Bakes
Molly Bakes

Contributor Bio
Molly Bakes began her baking career in 2009 when she lost her job in the recession, and today her
fans include Lady Gaga and Vogue magazine. Because she is not a formally trained baker, she is
skilled at taking the mystery out of seemingly specialist areas of baking. Her first cookbook was
Crazy for Cake Pops.

Summary
Imagine baking the perfect chocolate birthday cake, or giving homemade salted caramel, fresh
mint leaf, or lychee chocolates as a gift—these approachable recipes show you how easy it can be

Chocolate is a magical ingredient. Everyone loves eating it. And if you can cook with it, your baking
will rise to a whole new level. But—here’s an untold secret—cooking with chocolate can be incredibly
easy. In this book Molly Bakes demystifies such techniques as tempering, coloring, flavoring, and
moulding chocolate, and shares 50 of her favorite recipes for chocolate treats that are stylish,
playful, and totally delicious. They include treats using special techniques (like Chocolate Cups),
filled chocolates (like Salted Caramel), iconic chocolate bars (like Homemade Snickers), classic
chocolatey bakes (like the Ultimate Chocolate Cake), no bake treats (like Rocky Road), and
seasonal treats (like Fondant-filled Easter Eggs). Recipes include dual measurements.
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Random House UK
9780224101011
Pub Date: 8/1/16
Ship Date: 8/1/16
$18.95/£9.99 UK
Discount Code: LON
Hardcover

112 Pages
Carton Qty: 10
Cooking  /  Holiday
CKB042000

9.3 in H | 8.3 in W | 0.6 in T
| 1.5 lb Wt

Christmas on a Plate
Emma Marsden

Contributor Bio
Emma Marsden is a food writer and stylist who studied at Leiths School of Food & Wine. She was
Cookery Editor at Good Housekeeping magazine, is the author of Tea at Fortnum & Mason, and
contributes regularly to Harrods' magazine.

Summary
Make your own edible gifts, from Reindeer Donuts to Snowball Truffles, create simple party canapés
and snacks, like Spiced Cheesecake Shots or a Camembert Parcel, and offer guests Snow Hot
Chocolate with spice and brandy. Everything you need for a delicious and decorative festive season!
Includes metric measures.

Double-Barrelled Books
9780957150034
Pub Date: 5/1/14
$36.95/$43.95 Can.
Discount Code: LON
Hardcover

160 Pages
Carton Qty: 15
Cooking  /  Courses & Dishes
CKB014000

9 in W | 9 in H | 1.7 lb Wt

Cressida Bell's Cake Design
Fifty Fabulous Cakes
Cressida Bell

Contributor Bio
Cressida Bell, the daughter of artist Quentin Bell and granddaughter of Bloomsbury Group painter
Vanessa Bell, is an artist of international reputation who works in many areas and mediums
encompassing disciplines from interior design to textiles and wallpapers, as well as illustration. She
is the author of The Decorative Painter.

Summary
Startlingly innovative designs for cake decorating, influenced by the Cressida Bell's family's part in
the Bloomsbury Group

Home baking is hot, and Cressida's Bell's collection of cake designs is a wonderfully creative and
original take on the art and craft of cake decoration. Cressida is a scion of the famous Bloomsbury
Group of artists—her grandmother was artist Vanessa Bell—and these wonderfully original designs for
cakes, in their innovative use of color and ingredients, while being totally contemporary in feel and
look, reflect her honorable artistic inheritance. All the decorations are edible: there are cakes
decorated with traditional sweets, cakes decorated with candied fruit, and cakes decorated with
nothing but sugar paste cut and shaped into striking, witty, and vivid designs—a winner's rosette, a
peacock in all his finery, a dahlia in full bloom. Each idea is inspirational, but is also eminently
attainable—some easily achieved by children—and all suitable for any number of cake baking
occasions from birthdays and anniversaries, to just producing something wonderful for eve...

 

{IPG}

Baking, Preserves, & Desserts - March 2017   Page 13



Pavilion
9781862058101
Pub Date: 5/28/08
$15.95/$17.95 Can.
Discount Code: LON
Hardcover

112 Pages
Carton Qty: 20
Cooking  /  Courses & Dishes
CKB014000

7 in H | 7 in W | 0.6 in T |
0.9 lb Wt

Cupcake Magic
Little Cakes with Attitude
Kate Shirazi

Contributor Bio
Kate Shirazi is the author of Cookie Magic, and she founded the Cakeadoodledo mail-order cupcake
business from her farmhouse kitchen.

Summary
Kate Shirazi makes beautiful and irreverently decorated cupcakes with eggs from her own free-range
flock of hens rescued from laying cages—they are cupcakes with both conscience and attitude.
Combining a simple, straightforward approach to cooking and an insatiable appetite for cake, here is
a collection of delicious new recipes and fun designs for cupcakes. A lively, colorful book packed with
baking tips, captivating new cake designs, modern photography, and delightful illustrations, it is split
into low-fuss, middle-fuss, and high-fuss recipes, with ideas for sweet and savory, children and
adults, and seasonal and special occasion designs. There is also a section devoted to ingredients
and equipment. The author writes in such an informal style and with such enthusiasm and humor
that any reader will soon share her passion for cupcakes!

Murdoch Books
9781742663234
Pub Date: 10/1/12
$14.95/$17.95 Can.
Discount Code: LON
Trade Paperback

128 Pages
Carton Qty: 0
Cooking  /  Courses & Dishes
CKB014000
Series: Make Me

8 in H | 7 in W | 0.5 in T |
0.9 lb Wt

Cupcakes
More Than 50 Fun Recipes for Creative Cakes
Murdoch Books

Contributor Bio
Murdoch Books is an independent publishing company with extensive on-site test kitchens.

Summary
Chefs can brighten up their baking with sophisticated flavor pairings for adults, like balsamic
raspberry or orange and poppyseed

More than 50 recipes are sure to provide the perfect cupcake for every occasion, including Apricot,
Sour Cream & Coconut Cupcakes; Ice Cream Sundae Cupcakes; Peanut Butter Cupcakes; Raspberry
Balsamic Cupcakes; Plum & Cardamom Cakes; and Espresso Cakes. With brand-new, innovative
decorating ideas and flavor combinations, this is the only cupcake book bakers will ever need.
Includes dual measures.
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Penguin Random House
Australia
9781921383533
Pub Date: 12/1/15
Ship Date: 12/1/15
$69.95/$83.95 Can.
Discount Code: LON
Hardcover

240 Pages
Carton Qty: 5
Cooking  /  Courses & Dishes
CKB024000
Territory: US & CA

13 in H | 10 in W | 1 in T |
4.2 lb Wt

Dessert Divas
Christine Mansfield

Contributor Bio
Christine Manfield is one of Australia's most celebrated chefs—a curious cook, a perfectionist
inspired by the culinary melting pot of evocative flavors and textural nuance, and a writer whose
books include Fire and Stir. Her professional culinary life has culminated in three groundbreaking,
award-winning restaurants: Paramount in Sydney from 1993 to 2000, East@West in London from
2003 to 2005, and Universal in Sydney from 2007 to 2013.

Summary
Welcome to the pleasure dome! Desserts are all about pleasure—and what's life without it?

Acclaimed chef Christine Manfield believes that desserts should appeal to all the senses. They
should be utterly seductive, ethereal, and delicious, with aesthetics that capture your imagination.
Desserts must also be big on personality, which is why she has christened this collection Dessert
Divas—they are dramatic showgirls! In a sumptuously illustrated tribute to the desserts created at her
Sydney restaurant Universal, Christine unveils the mystery, elegance, whimsy, and fantasy behind
such iconic desserts as Gaytime Goes Nuts, which stepped into the limelight in the finale of the 2012
season of MasterChef Australia. Her "dessert divas" are designed to capture the four seasons, and to
celebrate cheese and chocolate, ingredients people eternally lust after. A good dessert takes you on
a taste journey. Let Christine Manfield be your guide as she shares the techniques, craft, and
precision that go into her signature creations. Be inspired and let the seduction begin, then taste
with pleasure. Inc...

Ebury Press
9780091957278
Pub Date: 10/1/14
On Sale Date: 9/23/14
Ship Date: 10/1/14
$19.95/$19.99 Can./£10.00
UK
Discount Code: LON
Hardcover

128 Pages
ILLUSTRATIONS
THROUGHGOUT
Carton Qty: 40
Cooking  /  Courses & Dishes
CKB062000
Territory: Canada only

7.5 in H | 5.5 in W | 0.7 lb
Wt

Doughnuts
A Classic Treat Reinvented: 60 Easy, Delicious Recipes
Rosie Reynolds

Contributor Bio
Rosie Reynolds has worked for BBC Good Food and Olive magazines. She is a integral member of Bill
Granger's food team, working as a food stylist and recipe developer for his book range, magazine
columns, and features.

Summary
The humble doughnut is given a much-needed makeover, turning it into an elegant confection to
delight over

Sixty imaginative recipes offer up all manner of doughnuts—baked, fried, iced, glazed, filled,
shaped, dipped, or piled up and drizzled with chocolate. There are eye-catching recipes for special
occasions—Candy Cane for Christmas, Maple Pumpkin for Halloween, and Passionfruit for
Valentines—as well as some more virtuous vegan and gluten-free recipes. As versatile as cupcakes
and easy to make, take your pick from such options as Lemon Meringue, Boozy Chocolate Cherry,
Orange Blossom and Pistachio, Rhubarb and Custard, Blueberry Cheesecake, Ice Cream Sandwiches,
Pizza Triangles, Chilli Margarita, or Ricotta, Rosemary and Honey. The recipes also take inspiration
from native doughnuts around the world, with Indian milk doughnuts Gulab Jamun, fried Mexican
Churros dipped in spicy chocolate sauce, and Dutch Olibollen drizzled with toffee sauce. There are
recipes that can be made with doughnut makers, doughnut tins, or a simple baking tray. Includes
dual measurements.
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Azure Moon Publishing
9780967984339
Pub Date: 10/1/08
$27.95/$29.95 Can.
Discount Code: LON
Hardcover

192 Pages
Carton Qty: 20
Cooking  /  Health & Healing
CKB106000

8 in H | 7.8 in W | 0.9 in T |
1.6 lb Wt

Essential Eating Sprouted Baking
With Whole Grain Flours That Digest as Vegetables
Janie Quinn

Contributor Bio
Janie Quinn is an organic whole foods educator, a chef, an environmental consultant, and the author
of Essential Eating: A Cookbook, Essential Eating The Digestible Diet, and Essential Environments: Discover
How to Create Healthy Living Spaces. She lives in Waverly, Pennsylvania.

Summary
Featuring appetizing baked goods ranging from sunrise pancakes to maple banana muffins and
cinnamon animal crackers to brownie pie, this cookbook is full of tasty treats made from sprouted
flour. An alternative to traditional flours, the sprouted variety is assimilated into the body as a
vegetable rather than a starch and is more easily digested. These easy-to-use recipes using
sprouted flour open up an entirely new avenue of cuisine for both those suffering with wheat and
other grain sensitivities and those who simply want to eat better.

Murdoch Books
9781743361894
Pub Date: 3/1/16
Ship Date: 3/1/16
$24.95/$29.95 Can.
Hardcover

190 Pages
Carton Qty: 16
Cooking  /  Courses & Dishes
CKB122000
Territory: US & CA

9.5 in H | 7.6 in W | 0.9 in T
| 1.8 lb Wt

Frozen Yoghurt
Constance Lorenzi, Mathilde Lorenzi

Contributor Bio
Constance and Mathilde Lorenzi are self-confessed yoghurt evangelists and their passion and
enthusiasm is infectious. They are proprietors of Chez it Mylk, a Paris-based store that has two
anchor locations and several pop-ups in the capital (the most recent at Charles De Gaulle airport),
selling a diverse range of yoghurt products.

With over 60 recipes, this book has all of your yoghurt options covered.

Summary
Packed with over 60 recipes for yogurt in all its guises: from frozen yogurt combined with summer
fruits, berries, nuts, or chocolate, to frozen yogurt biscuit sandwiches and frozen yogurt cheesecake.

There are yogurt desserts made with dulce de leche, peanut butter, or lemon curd; and chilled yogurt
milkshakes, lassis, yogurt cakes, smooth fruit syrups for pouring and crunchy toppings for sprinkling.

From healthy, mid-morning pick-me-ups like a green smoothie with spinach, kiwi fruit and spirulina
to decadent desserts that can be made in a sorbet maker, with a blender or in an ice box, this book
has all your yoghurt options covered.
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Ebury Press
9780091948979
Pub Date: 8/1/15
On Sale Date: 7/22/14
Ship Date: 8/1/15
$42.95/$41.95 Can./£22.50
UK
Discount Code: LON
Hardcover

256 Pages
ILLUSTRATIONS
THROUGHOUT
Carton Qty: 1
Cooking  /  Methods
CKB004000
Territory: Canada only

10 in H | 7.5 in W | 1 in T |
2.1 lb Wt

Gail's Artisan Bakery Cookbook
Roy Levy, Gail Mejia

Contributor Bio
Roy Levy is the head pastry chef at Gail’s Artisan Bakery. Gail Mejia is the proprietor.

Summary
The team behind London's most inviting artisan bakery shares their secrets for high-quality
handmade bread and delicious vibrant food—from French Dark Sourdough to Ricotta, Lemon, and
Sage Bread Pie

The first stunning cookbook from Gail's takes us through the day with inventive, fresh recipes. It
starts with the essential how-to’s of mixing, kneading, and shaping loaves before going on to offer
more than 100 varied savory and sweet recipes inspired by the simplicity of cooking good bread and
all its delicious mealtime possibilities. This book will encourage you to try your hand at a basic
foolproof bloomer, bake a satisfying sourdough, create morning muffins and pastries, bold salads,
flavorsome pies, appetizing tarts and sandwiches, easy afternoon biscuits and cakes, and finally
cook delicious savory meals and desserts. Simply divided into Baker’s Essentials, Bread, Breakfast,
Lunch, Tea, and Supper, the book's recipes include White Poppy Seed Bloomer, Brioche Plum and
Ginger Pudding, Buckwheat Pancakes with Caramelised Apples and Salted Butter Honey, Pizza Bianca
with Violet Arti...

Pavilion
9781910496275
Pub Date: 10/1/15
Ship Date: 10/1/15
$24.95/$29.95 Can./£12.99
UK
Discount Code: LON
Hardcover

160 Pages
Carton Qty: 20
Cooking  /  Courses & Dishes
CKB024000
Territory: US & CA

8 in H | 6.3 in W | 1 lb Wt

Gelato, Ice Creams & Sorbets
Linda Tubby, Jean Cazals

Contributor Bio
Linda Tubby is the author and food stylist of Grill: Stylish Food to Sizzle and Spanish Country Kitchen.
Jean Cazals is a food and travel photographer. His books include Dough, The Food of Northern Spain,
The Naked Chef, and The Savoy Cookbook. They previously collaborated on Ices Italia.

Summary
Brace yourself to be hooked by the range of choice with iced drinks, sorbets, gelati, and
mascarpone to tickle your taste buds—for expert icers or first timers, steps to achieving the
perfect ice creams

Jam packed full of classic Italian ice cream recipes, this cookbook will also introduce gelato
aficionados to some new favorites that will leave them feeling refreshed all year round. Exploring the
history of ice creams it discusses how became one of the most loved desserts of our time, describing
how it all began with Italian ices. It also offers more than 30 recipes, and lays down some simple
rules to follow when freezing your scrumptious desserts, ensuring you have the easiest of times in
the kitchen. After all, simpler is better when it comes to food preparation. And if the ice cream
recipes themselves have not filled you to burst, there is a delicious selection of tasty extras and
toppings to really make the dish complete. Say arrivederci to your old ice cream maker and ciao to
easy ice cream making, as just about anyone can make these tasty favorites. Whether it’s fun in the
sun,...
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Random House UK
9780224098687
Pub Date: 4/1/16
On Sale Date: 11/21/14
Ship Date: 4/1/16
$19.95/$19.99 Can./£9.99
UK
Discount Code: LON
Hardcover

112 Pages
FULL-COLOUR PHOTOS
THROUGHOUT
Carton Qty: 30
Cooking
CKB000000
Territory: Canada only

9.3 in H | 8.3 in W | 0.5 in T
| 1.3 lb Wt

Heart on a Plate
Heart-Shaped Food for the Ones You Love
Emma Marsden

Contributor Bio
Emma Marsden is a food writer and stylist who studied at Leiths School of Food & Wine. She was
Cookery Editor at Good Housekeeping magazine, is the author of Tea at Fortnum & Mason, and
contributes regularly to Harrods' magazine.

Summary
Show your loved ones just what they mean to you with these brilliant and creative ideas for food
cooked with love. Whether you make surprise Mother's Day lace-pancakes, prepare a romantic meal
for two with steak and heart-shaped potato chips, or pack a lunchbox filled with love for a first day at
school, or whip up spiced chocolate mousse with shortbread hearts for a dinner party, your loved
ones will know you care. These are recipes that fill your heart with love that will keep your belly
satisfied, too. Includes metric measures.

Penny Publishing
9780981580616
Pub Date: 6/16/08
$19.95/$21.95 Can.
Discount Code: SPT
Trade Paperback

135 Pages
Carton Qty: 30
Cooking  /  Seasonal
CKB077000

11 in H | 8.5 in W | 0.4 in T
| 1.2 lb Wt

How to Build a Gingerbread House
A Step-by-Step Guide to Sweet Results
Christina Banner

Contributor Bio
Christina Banner has been making gingerbread houses competitively since 1999. In 2004 she was
the Grand Prize Winner of the National Gingerbread House Competition at the Grove Park Inn Resort
& Spa in Asheville, North Carolina. In 2005 she won Food Network's Gingerbread Challenge. She lives
in Newland, North Carolina.

Summary
This book will show you how a few easy recipes, everyday ingredients, and basic kitchen equipment
are all you need to create a beautiful gingerbread house. Learn how to bake and build a gingerbread
house from start to finish, and then find creative ideas for decorating your house, from butterscotch
windows to candy-covered trees, helping you create a gingerbread house of your very own design.
Whether you decide to recreate one of the designs provided, or choose to create your own work of
art, this book will help you have a fun and memorable experience, and a gingerbread house to be
proud of.
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Life of Reiley
9780977412020
Pub Date: 5/1/10
$16.95/$19.95 Can.
Discount Code: SPT
Trade Paperback

168 Pages
Carton Qty: 50
Cooking  /  Courses & Dishes
CKB014000

7 in H | 6 in W | 0.4 in T |
0.5 lb Wt

Kiss My Bundt
Recipes from the Award-Winning Bakery
Chrysta Wilson

Contributor Bio
Chrysta Wilson is the owner of the Kiss My Bundt bakery, where she is known for her Californian spin
on the Southern dessert of bundt cake. She lives in Los Angeles.

Summary
Featuring more than 60 made-from-scratch recipes, this guide provides instruction to re-create the
award-winning cakes from the Kiss My Bundt bakery in Los Angeles. Including recipes for champagne
celebration cake, sour cream pound cake, lemon basil bundt, bacon cake with bacon sprinkles, and
many vegan recipes as well, it also reveals the bakery’s approach to developing new cake flavors
and provides techniques for trying this at home.

Ebury Press
9780091957599
Pub Date: 9/15/15
Ship Date: 9/15/15
$39.95/£25.00 UK
Discount Code: LON
Hardcover

224 Pages
Carton Qty: 32
Cooking  /  Courses & Dishes
CKB014000
Territory: US

9.8 in H | 7 in W | 2.1 lb Wt

Konditor & Cook
Deservedly Legendary Baking
Gerhard Jenne

Contributor Bio
Konditor and Cook is the brainchild of Gerhard Jenne who made a name for himself in the early
1990s as cake creator to the stars, including Tina Turner and The Rolling Stones. In 1993 he opened
the first branch of Konditor and Cook in London. They now have 5 shops across London and a
specialist Cake School. He is the author of Wacky Cake and Kooky Cookies.

Summary
A cookbook from an iconic London bakery, famed for stylish, witty cakes

Konditor and Cook are legends in the baking world. Their contemporary and witty cakes are famous
—Magic Cakes have achieved iconic status, and their cheeky Dodgy Jammers and Gingerbread
Grannies exemplify the humor with which Konditor and Cook are associated. Now 20 years old,
Konditor and Cook have finally written their long-awaited baking book. From the classic Curly Whirly
Cake to addictive Black Velvet Cupcakes and Boston Brownies, each recipe is easy to follow and will
see you whipping up your own Konditor treats at home. And it's not just cakes: there are Apple
Crumble Muffins, Raspberry and Ricotta Cheesecakes, and even Spaghetti Bolognese Cupcakes to
tickle your fancy. With 100 seductive, stylish recipes featuring step-by-step instructions and stunning
photography from Jean Cazals, this cookbook will make your baking a little sweeter and slyer.
Includes metric measures.
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Canongate UK
9780857864413
Pub Date: 10/1/13
$29.95/$35.95 Can.
Discount Code: LON
Hardcover

272 Pages
Carton Qty: 14
Cooking  /  Methods
CKB004000

10 in H | 7.5 in W | 2.3 lb Wt

Lily Vanilli's Sweet Tooth
Recipes and Tips from a Modern Artisan Bakery
Lily Jones

Contributor Bio
Lily Jones has been selling her cakes under the name Lily Vanilli since 2009 when she opened her
first bakery. She also runs a cake and cocktail private members club and is the author of A Zombie
Ate My Cupcake!: 25 Deliciously Weird Cupcake Recipes.

Summary
Canongate UK's beautiful first cookbook, a baking book with pink-tipped pages by a rock'n'roll
baker, combines the techniques to become a skilled baker with innovative and mouthwatering
recipes

Since she started out selling her cakes at a market in East London, Lily Jones (aka Vanilli) has gone
on to become one of Britain's best-loved artisan bakers. With a star-studded client list and a thriving
bakery, Lily's baked goods are famous for their unique flavor combinations, spectacular design, and
exquisite taste. This book takes readers behind the scenes of her bakery and explains how to
master some of the core skills of baking—the cake, the custard, the coulis, the pastry, the ganache,
and much more—arming readers with the skills necessary to develop one's own recipes and move
beyond the cupcake once and for all. Packed with more than 100 inspirational and easy-to-follow
recipes including Ultimate Pillow-Soft Vanilla Sponge Cake, Bitter Chocolate Orange Cake, Rhubart
Tarts with Chilli and Ginger, Brown Sugar Brioche, Whisky Salt Caramel Popcorn, Very Boozy Sherry
Trifle, and Absinthe an...

Ebury Press
9780091940393
Pub Date: 4/1/14
On Sale Date: 1/2/12
$23.95/$19.95 Can./£12.99
UK
Discount Code: LON
Hardcover

128 Pages
30 FULL-COLOUR
PHOTOGRAPHS
Carton Qty: 26
Cooking  /  Courses & Dishes
CKB018000
Sales Restrictions: Canada
only

8 in H | 8 in W | 1.1 lb Wt

Miss Hope's Chocolate Box
Fudges, Fairy Cakes, Truffles and Other Splendid Recipes
Hope and Greenwood

Contributor Bio
Hope and Greenwood are delightfully irresistible shops in London that celebrate the best of British
confectionery. Inspired by Miss Hope's memories of playing sweet shops in the garden as a child, the
shops evoke the Britain of yesteryear, selling everything from sherbet lemons to indulgent chocolate
truffles. Miss Hope and Mr. Greenwood opened their first shop in Dulwich, South London, in 2004 and
following its huge success, opened their second in Covent Garden, London in 2008. They are the
winners of a Gold Medal in The Great Taste Awards for their chocolate and have a website,
www.hopeandgreenwood.co.uk.

Summary
A mouthwatering collection of 50 chocolate recipes from wonderfully original and quirky
confectioners

In this indulgent celebration of all things cocoa-based, Miss Hope presents her favorite chocolate
recipes, which include delights such as Passion Fruit Truffles, Sea Salt Caramels, Walnut Whips,
Chocolate Ginger Creams, and Chocolate Truffle Cake. Miss Hope's recipes focus on the use of the
best ingredients, including fresh cream, butter, and natural vanilla. She also treats readers to
irresistible chocolatey anecdotes which are guaranteed to make readers chuckle. Exquisitely
designed and lavishly photographed, this book is the perfect gift or a wonderful dose of
self-indulgence—required reading for chocolate lovers everywhere. Includes dual measures.
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National Trust
9781909881518
Pub Date: 10/1/15
Ship Date: 10/1/15
$29.95/$35.95 Can./£18.99
UK
Discount Code: LON
Hardcover

224 Pages
Carton Qty: 10
Cooking  /  Methods
CKB015000
Territory: US & CA

9.8 in H | 7.5 in W | 2.2 lb
Wt

National Trust Complete Jams, Preserves and Chutneys
Sara Paston-Williams

Contributor Bio
Sara Paston-Williams is the author of Good Old-Fashioned Comfort Puddings, Good Old-Fashioned
Summertime Puddings, and Good Old-Fashioned Puddings.

Summary
The ideal way to make the most of your harvest, with traditional recipes for classic condiments

This is a delicious collection of favorite jams, preserves, and chutneys, from Piccalilli, Seville Orange
Marmalade, and Lemon Curd to old-fashioned Quince Jelly, Traditional Mincemeat, Sloe Gin, and
Fresh Lemonade. It includes recipes for chutneys and relishes, pickles, jams and jellies, butters,
cheeses, curds, marmalades, drinks, mincemeats, and other mouth-watering condiments. Packed
with new twists on classic recipes, this collection offers plenty to choose from. Whether you are an
experienced cook, or rarely approach the stove, making preserves, jams, and chutneys is not
difficult and the results are so much better than anything you can buy.

National Trust
9781909881334
Pub Date: 5/1/15
Ship Date: 5/1/15
$29.95/$35.95 Can.
Discount Code: LON
Hardcover

224 Pages
Carton Qty: 10
Cooking  /  Courses & Dishes
CKB024000

10 in H | 7.5 in W | 2.2 lb Wt

National Trust Complete Puddings & Desserts
Sara Paston-Williams

Contributor Bio
Sara Paston-Williams is the author of Good Old-Fashioned Comfort Puddings; Good Old-Fashioned
Jams, Preserves and Chutneys; and Good Old-Fashioned Puddings.

Summary
Pears in Nightshirts, Brown Bread Ice Cream, Hollygog Pudding, Yorkshire Curd Cheesecake
—traditional British dessert recipes from an expert

This mouthwatering collection of favorite puddings and desserts ranges from Chocolate Puddle
Pudding and Sticky Toffee Sponge to Traditional Lemon Pancakes and Eton Mess. It includes recipes
for baked and steamed puddings, fools and syllabubs, ice creams, fruits and jellies, custards and
trifles, fried puddings, and pies and tarts, as well as sauces, custards, and other irresistible
accompaniments. Packed with suggestions for new twists on classic recipes, this cookbook provides
plenty to choose from, whether indulging in a special treat or an old favorite. Recipes include dual
measurements.
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Ebury Press
9780091957612
Pub Date: 9/15/15
Ship Date: 9/15/15
$39.95/£20.00 UK
Discount Code: LON
Hardcover

224 Pages
Carton Qty: 32
Cooking  /  Courses & Dishes
CKB024000
Territory: US

9.8 in H | 7 in W | 1.9 lb Wt

Patisserie Maison
Simple Pastries and Desserts to Make at Home
Richard Bertinet

Contributor Bio
Richard Bertinet has more than 20 years experience in the kitchen, baking, consulting, and
teaching. In 2005 he set up The Bertinet Kitchen cookery school in Bath, which now attracts people
from all over the world to participate in his classes. His first book, Dough, was awarded The Guild of
Food Writers Award for Best First Book, the Julia Child Award for the Best First Book, and the James
Beard Award for Best Book Baking and Desserts. Crust was given a World Gourmand Award for the
Best British Book on Baking. His other books are Cook and Pastry.

Summary
From the author of the award-winning cookbooks Crust and Dough comes a definitive, accessible
guide to make patisserie at home

Patisserie, the art of the maître pâtissier, is the most admired style of baking in the world and
requires the highest level of skill. In this new book master baker and bestselling author Richard
Bertinet makes patisserie accessible to home bakers. Richard effortlessly guides you through
challenging techniques with step-by-step photography and more than 50 easy-to-follow recipes for
the most revered and celebrated biscuits, sponges, meringues, tarts, eclairs, and other classic
desserts. With Richard’s expert help, you will soon be creating authentic sweet tarts, bavarois,
galettes, macarons, and mousses. With creations including Lavender and Orange Eclairs, Gateau
Saint Honore, Tarte Tropizienne, Paris Brest, and Cassis Kir Royal Mousse, Patisserie Maison opens up
the world of divine sweet creations to novices as well as more experienced cooks. Includesm metric
measures.

Pavilion
9781910496039
Pub Date: 6/1/15
Ship Date: 6/1/15
$19.95/$23.95 Can./£16.99
UK
Discount Code: LON
Trade Paperback

272 Pages
Carton Qty: 32
Cooking  /  Methods
CKB015000

9.5 in H | 7.5 in W | 2 lb Wt

Pickles Preserves and Cures
Recipes for the Modern Kitchen Larder
Thane Prince

Contributor Bio
Thane Prince is a chef, journalist, and the author of Jellies, Jams & Chutneys. She is a regular
contributor to BBC Good Food magazine, for 12 years she was the food writer for the Daily Telegraph
Weekend, she set up and ran a cooking school, and she now runs bespoke cooking courses. Diana
Miller is also the photographer for Gordon Ramsay's Passion for Seafood, Homebrew, and The Whole Hog.
Her clients have included McDonalds, Leo Burnett, Saatchi & Saatchi, and Starbucks.

Summary
Readers can learn to cut costs by making the most of seasonal ingredients, storing food properly,
stocking cupboards correctly, and fully using what they have with this guide to rediscovering lost
kitchen skills
Many cooks remember jams and chutneys made by grandmothers and great aunts who also seemed
to know exactly how long to boil a ham and how to keep butter, and who had a magical pantry full of
secret delights. These skills are increasingly in demand as more people want to make use of
homegrown produce, reduce the weekly food budget, or rediscover cooking from scratch. A timely
book for the new kitchen revolution, this is not only a celebration of lost skills such as curing,
rendering, and pickling and a collection of fantastic recipes (such as Roasted Brine-cured Pork, Green
Tomato Chutney, and Salted Peanut Brittle), but also provides advice on stocking a pantry and the
best way to store cheese, cooked meats, and vegetables. At a time when everyone is looking to
shop more locally, cook thriftily, and still enjoy great food, it is a book for how to live today. Recipes
include d...
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Random House UK
9780224086912
Pub Date: 10/1/14
On Sale Date: 9/23/14
Ship Date: 10/1/14
$35.00/$41.95 Can./£20.00
UK
Discount Code: LON
Hardcover

208 Pages
ILLUSTRATIONS
THROUGHOUT
Carton Qty: 10
Cooking  /  Courses & Dishes
CKB014000
Territory: Canada only

10.2 in W | 10.2 in H | 0.9 in
T | 2.9 lb Wt

Primrose Bakery Celebrations
Lisa Thomas, Martha Swift

Contributor Bio
Lisa Thomas and Martha Swift set up Primrose Bakery seven years ago in Lisa's home kitchen. Their
celebrity clients have included Kate Moss, Elton John, and U2. They are the authors of Cupcakes from
the Primrose Bakery and The Primrose Bakery Book.

Summary
A lavish collection of celebratory cakes, cupcakes, and treats from the internationally known
London cake shop, Primrose Bakery

Learn how to throw parties Primrose Bakery-style with this collection of brand new recipes from
Primrose Bakery. Eight themed celebrations cover every age group and event, with sweet and savory
treats for small children, cocktail-laced cupcakes for grown-ups, and inspiring ideas for everything in
between. As always, the recipes are simple to make, easy to source, thoroughly tested and utterly
delicious, with plenty of Primrose Bakery wit and creativity thrown in. Each one features quirky recipes
for centerpiece cakes, cupcakes, drinks, and other delectable treats, plus ideas for how to
accessorize the perfect celebration. Recipes include Chocolate Chilli Moustache Cake; Coconut and
Elderflower Cake; Orange, Pistachio and Almond Cake; Sake Macaroons; Bellini Cupcakes; Mint
Marshmallows; and even some dog treats. The perfect cookbook for parties or simply for treats to
make humdrum days that little bit special. Includes metric measurements.

Murdoch Books
9781743360569
Pub Date: 1/5/15
Ship Date: 5/1/15
$17.95/$21.95 Can.
Paperback

96 Pages
Carton Qty: 32
Cooking  /  Courses & Dishes
CKB014000

10.4 in H | 8.6 in W | 0.3 in
T | 1 lb Wt

Quick & Clever Party Cakes
Lindy Smith

Contributor Bio
Lindy Smith is the doyenne of British sugarcraft and is recognized the world over for her exquisite
attention to detail and eye for color. With more than 20 years experience, she has in-depth technical
knowledge that underpins all aspects of her creativity. She is the author of many successful cake
books, including Cakes to Inspire and Desire, Celebrate with a Cake!, and The Contemporary Cake
Decorating Bible.

A stunning collection of 20 children's party cakes, with easy to follow step-by-step instructions.

Summary
A stunning collection of 20 children's party cakes, with ideas to suit all ages. Each inspirational cake
design is divided into easy stages to help you plan in advance and step-by-step instructions explain
exactly what you need to do.

Beautiful color photographs show you the finished cakes in detail and guide you through each step
of the decorating process. Time-saving tips are included, for those who need to create a spectacular
cake at short notice.
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Virgin Books
9780753556146
Pub Date: 11/1/15
Ship Date: 11/1/15
$18.95/£9.99 UK
Discount Code: LON
Hardcover

160 Pages
Carton Qty: 40
Cooking
CKB000000
Territory: US

7 in H | 5 in W | 0.7 in T |
0.7 lb Wt

Scone with the Wind
Cakes and Bakes with a Literary Twist
Miss Victoria Sponge

Contributor Bio
Miss Victoria Sponge is a writer and baker.

Summary
Seventy five delicious literary inspired recipes, from Banana Karenina to Tart of Darkness

Bake your way through the classics from Jane Eclair to Middlemarshmallows, as well as Captain
Corelli's Madeleines, On the Rocky Road, Flapjack and the Beanstalk, Nineteen-eighty Petit Fours,
and many more. Arranged by genre, enjoy cakes, puddings, and pies from romance and comedy
through to horror and science fiction, and discover fun, edible versions of your favorite books. The
book includes witty introductions and amusing illustrations throughout, as well as baking essentials
and themed menus for book clubs, parties, and afternoon teas. Other recipes include Whoopie Pies
and Prejudice, Key Lime and Punishment, Finnegan's Cake, Eton Mess of the D’Urbervilles, Life of
Pecan Pie, Lord of the Mille-feuilles, The War of the Viennese Whirls, James and the Giant Peach
Cobbler, Much Ado About Muffins, The Cherry Pie Orchard, Scone with the Wind and more.

Penguin Books Australia
9781921383540
Pub Date: 10/1/15
Ship Date: 10/1/15
$39.95/$47.95 Can.
Discount Code: LON
Hardcover

236 Pages
Carton Qty: 12
Cooking  /  Courses & Dishes
CKB024000
Territory: US & CA

10.3 in H | 8.3 in W | 2.6 lb
Wt

Sweet
Alison Thompson

Contributor Bio
Alison Thompson has worked with the world's finest pastry chefs in Melbourne and London, such as
Philippa Sibley and Mich Turner, and has spent time at the famed Little Venice Cake Company in the
UK. She has traveled throughout Europe, carrying out extensive research into the origins and
evolution of various cakes, pastries, and desserts. Alison now runs her own busy cake-making
business just outside Melbourne, and works as a consultant pastry chef. Her previous books include
Bake and Macaron.

Summary
Brown Sugar Pavlovas with Spiced Plums and Vanilla Cream, Orange Creme Brulee with Chocolate
Sorbet, Coconut and Cherry Ice-Cream Bombe Alaska, Trifle of Ginger Pineapple and Vanilla Cream,
and more

This new collection from Alison Thompson celebrates desserts in every delicious form: creamy, fudgy,
gooey, molten, fruity, refreshing, chocolatey, crunchy, chewy, light-as-air, or sinfully rich. From
elaborate show-stoppers to comforting family puddings, Alison's clear, straightforward recipes
guarantee sweet success, every time. Includes metric measures.
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Murdoch Books
9781743360729
Pub Date: 10/1/15
Ship Date: 10/1/15
$34.95/$42.00 Can.
Hardcover

200 Pages
Carton Qty: 12
Cooking  /  Methods
CKB004000
Territory: US & CA

10.4 in H | 8.1 in W | 1 in T
| 2.4 lb Wt

Sweet Envy
100 Recipes From The Grandest Little Bakehouse In Town
Alistair Wise, Teena Kearney-Wise

Contributor Bio
Alistair Wise and Teena Kearney-Wise have worked in top restaurants in Melbourne, London, and
New York. In London, Alistair ran Gordon Ramsay's pastry kitchen at The Connaught alongside
Angela Harnett; in New York, he worked at Gordon Ramsay at The London, which won Best Bon Bon
Trolley on numerous occasions; Teena worked at The Greenhouse in London's Mayfair under Bjorn
van der Horst and then moved on to couture cakes to refine her skills as a cake designer. Now they
have brought to life their own food destination, a specialized bakery offering old-time sweets and
confections lovingly crafted in small batches.

An old fashioned sweet parlour, cake shop and bakehouse all rolled into one.

Summary
Sweet Envy is an old-fashioned sweet parlor, cake shop, and bakehouse rolled into one destination
of deliciousness in Hobart, Tasmania, and run by acclaimed pastry-chef Alistair Wise and his wife and
business partner Teena.
The recipes in this book are a snapshot--a slice in time--of the expert artisan produce of Sweet Envy:
from pork & harissa sausage rolls and sticky pecan buns, to the perfect croissant, or a seriously
haute-couture cake with lashings of buttery icing.

Within these pages are over one hundred fabulous recipes for pastries, both savory and sweet,
desserts, tarts, old-fashioned sweets, biscuits, cupcakes, gorgeous celebration cakes and ice cream
to drool over (you'll want to lick the page, seriously).

The authors have worked in some of the most prestigious pastry kitchens and restaurants in the
world, so these recipes are packed with the ancient wisdom of professional pastry-chef experience.
As well as this, their hilarious anecdotes and wry observations of community life among Hobart's
farmers, foodies and friends, provide a refreshing and somewhat anarchic sense of hum...

Murdoch Books
9781742663371
Pub Date: 6/1/14
Ship Date: 6/1/14
$39.95/$51.95 Can.
Hardcover

220 Pages
Carton Qty: 12
Cooking  /  Courses & Dishes
CKB024000

8.7 in Wdth | 9.8 in Lgth

Sweet Studio
The Art of Divine Desserts
Darren Purchese

Contributor Bio
Darren Purchese is one of the most respected pastry chefs working in Australia today. He has
worked in prestigious hotel kitchens across England and France, including the Savoy Hotel in London,
under the tutelage of Mâitre Chef de Cuisine, Anton Edelmann. He set up Sweet Studio in early
2011.

The book that is guaranteed to bring out the inner Willy Wonka in all of us.

Summary
Sweet Studio is a laboratory for delectable desserts, where classically trained pastry chef Darren
Purchese produces exquisite and extravagant sweet creations.

Each of his desserts are made from component parts, like jellies, mousses, sponges, creams and
spreads which are built up, layer upon layer, to create the finished work of sweet art. This book is
guaranteed to bring out the inner Willy Wonka in all of us.
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Hesperus Press
9781843915331
Pub Date: 2/1/15
Ship Date: 2/1/15
$16.95/$19.95 Can.
Discount Code: LON
Trade Paperback

208 Pages
Carton Qty: 36
Cooking  /  Courses & Dishes
CKB095000

8 in H | 5 in W | 0.4 lb Wt

The Candy Cookbook
Vintage Recipes for Traditional Sweets and Treats
Alice Bradley

Contributor Bio
Alice Bradley was principal of Miss Fanny Farmer's School of Cookery, and cooking editor of Woman's
Home Companion.

Summary
Discover a delicious array of recipes in this classic 1917 cookbook, the first ever to contain recipes
for cooking with chocolate
This is a groundbreaking work first published in 1917 that features a variety of mouth-watering
recipes for fudge, meringues, marshmallows, fondants, cakes, macaroons, and all kinds of other
sweets. Reprinted in a beautiful edition, with brand new striking illustrations, this is a book both to
treasure and to use practically, helped along the way with the handy lists of instructions and
desirable utensils. Still as tasty today as when they were first published, these recipes display a
perennial fascination with confectionary. Make Wild Rose Ornamental Frosting, Cream Butterscotch
with Nuts, and perhaps even the intriguing Mushroom Meringues—all soon to become family
favorites! Includes Imperial measures with conversion chart.

Chicago Review Press
9781613746707
Pub Date: 6/1/14
Ship Date: 6/1/14
$16.95/$19.95 Can.
Discount Code: LON
Trade Paperback

168 Pages
Carton Qty: 48
Cooking  /  Courses & Dishes
CKB062000

8 in H | 8 in W | 0.9 lb Wt

The Donut
History, Recipes, and Lore from Boston to Berlin
Michael Krondl

Contributor Bio
Michael Krondl is a food historian, award-winning cooking instructor, food writer, and former chef. His
writing credits include Gastronomica, Nation's Restaurant News, New York Newsday, and Saveur, as well as
multiple contributions to The Oxford Encyclopedia of Food and Drink in America. He is the author of
Around the American Table, The Great Little Pumpkin Cookbook, Sweet Invention: A History of Dessert, and
The Taste of Conquest. He lives in New York City.

Summary
The love for the donut in the United States is longstanding and deep-rooted. Gourmet donut shops
have popped up in trendy neighborhoods across the country and high-end restaurants are serving
trios of donuts for dessert, while Dunkin’ Donuts, Krispy Kreme, and Tim Hortons have amassed a
devoted following. In this captivating guide to the delectable dessert, culinary historian, chef, and
donut lover Michael Krondl has put together an entertaining social history of the donut throughout
the ages and from around the world. Among the interesting facts Krondl brings up are the donut’s
surprising role, not only as a traditional prelude to Lent, but in Hanukkah and Ramadan as well; the
serving of donuts to American doughboys in the trenches of World War I; and the delivery by Red
Cross Clubmobiles of essential comforts of home to World War II soldiers such as music, movies,
magazines and—what else?—donut machines. Mindful that the information might have readers
itching to run to their nearest bakery, Krondl also offers a baker’s dozen of international donut
recipes—with accompanying color ph...
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Murdoch Books
9781743363348
Pub Date: 6/1/16
Ship Date: 6/1/16
$45.00/$59.00 Can.
Hardcover

215 Pages
Carton Qty: 8
Cooking  /  Methods
CKB004000

10.5 in H | 8.5 in W | 1.2 in
T | 3.4 lb Wt

French Baker
Authentic French cakes, pasties, tarts and breads to make at home
Jean Michel Raynaud

Contributor Bio
Jean Michel Raynaud is head patissier of Sydney's Renaissance Patisserie and Baroque restaurant.
He began his career under the tutelage of master patissier Robert Schicchi in Marsaille in France and
was a head pastry chef by the age of 20. After settling in Australia, he specialized in the exclusive
wedding cake market as head chef of Sweet Art and Planet Cake in Sydney.

Authentic French cakes, pastries, tarts and breads to make at home

Summary
From a master patissier comes an inspirational--and equally practical and achievable--guide to
delicious, French-style baking in the home kitchen. The French Baker features 95 recipes accompanied
by beautifully shot and styled images; the more complex and technical baked items are supported
by step-by-step photography and further hints and tips.

Throughout the book, recipes are interspersed with narrative sections that feature French-born Jean
Michel's stories of his training and work in patisseries in France and give insights into the place of
bakers and baking in French society.

Introductions and breakouts also provide information about the recipes' history, traditions and
cultural significance. The recipes are a mix of sweet and savory, and following on from a
basics/techniques/equipment section they are grouped into chapters focusing on biscuits; cakes and
muffins; tarts and pies; choux pastry; brioches; flaky pastry; breads; spreads and jams; and
creams and curds.

Random House UK
9780224096041
Pub Date: 10/1/14
Ship Date: 10/1/14
$18.95/£9.99 UK
Discount Code: LON
Hardcover

128 Pages
Carton Qty: 30
Cooking  /  Courses & Dishes
CKB062000

7 in H | 5.4 in W | 0.7 in T |
0.5 lb Wt

The Little Book of Scones
Liam D'Arcy, Grace Hall

Contributor Bio
Liam D'Arcy and Grace Hall run a market stall on London's trendy Broadway Market, selling
traditional scones with a twist.

Summary
Pistachio & Nutella Fancies or Steak & Ale Pie with a Cheesy Scone Lid—move over cupcakes,
scones are here

Meet the 21st-century scone! Cherry & Almond Hearts; Zingy Lemon with Mascarpone & Lemon Curd;
Sun-dried Tomato & Jalapeno Swirls; Baileys and Salted Caramel Fancies; Good Morning Drop Scones
with Bacon, Banana & Maple Syrup; and Orange and Cardamom Scones. The authors have pushed
the humble scone to new heights with 30 unique sweet and savory recipes that will get mouths
watering and stomachs rumbling across the land. They've also included adorable illustrations of
animals at tea, and suggestions for a song to accompany each recipe, from Prince to Frank Sinatra
to MGMT. Includes dual measurements.
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Random House UK
9780224086882
Pub Date: 10/5/12
On Sale Date: 10/17/11
$36.95/£20.00 UK
Discount Code: LON
Hardcover

240 Pages
FULL-COLOUR
ILLUSTRATIONS
THROUGHOUT
Carton Qty: 12
Cooking  /  Courses & Dishes
CKB014000

9.5 in H | 7.5 in W | 1 in T |
2.4 lb Wt

The Primrose Bakery Book
Martha Swift, Lisa Thomas

Contributor Bio
Martha Swift and Lisa Thomas set up Primrose Bakery seven years ago in Lisa's home kitchen. Their
celebrity clients have included Kate Moss, Elton John, and U2.

Summary
More than 80 gorgeously illustrated recipes from a bakery that has quickly become an institution
for cake lovers, with a pink placeholder ribbon and plenty of quirky charm

Primrose Bakery is a way of life—from homemade croissants at breakfast, through fruity loaves at
coffee time, to a slice of layer cake with afternoon tea, these recipes have the whole day covered.
And that's not to mention their signature cupcakes with buttercream icing in every flavor, a delicious
treat whatever the time of day. Unique concoction include Cookies and Cream Cupcakes, Rhubarb
Cupcakes, Triple Layer Caramel Cake, Ginger Cream Christmas Cake, Coconut and Raspberry Slice,
Aunt Mary's Bourbon Biscuits, and elaborate wedding cakes. This perfect baking handbook is packed
full of quirky charm. Because it is a baking business that originated in a home kitchen, the bakers
know the value of simple recipes that give great results. From staff-favorite recipes and
hand-me-down cakes from the proprietors' moms, to the secret of perfect icing and sugar
decorations, this book is a mouthwatering window onto the year-...

Murdoch Books
9781743364406
Pub Date: 11/1/15
Ship Date: 11/1/15
$40.95/$48.95 Can.
Hardcover

215 Pages
Carton Qty: 16
Cooking  /  Individual Chefs
& Restaurants
CKB115000
Territory: US & CA
BISAC2: Cooking/Desserts

11.5 in H | 8.9 in W | 1 in T
| 3 lb Wt

Zumbo Files
Unlocking the secrets of a master patissier
Adriano Zumbo

Contributor Bio
Adriano Zumbo's playful approach to food, far-ranging imagination, and cheeky attitude have made
him one of Australia's best known chefs. He opened his first patisserie in in 2007. His appearances
on MasterChef Australia have since won him a national following. He is also the author of Zumbo and
Zumbarons.

The colours are bright, the flavours unexpected. The experience of recreating 50 Zumbo recipes is
complete delight.

Summary
The Zumbo Files reveals the recipe secrets of master patissier Adriano Zumbo, dubbed the "Sweet
Assassin".

This collection of 50 new recipes includes Adriano's latest creations, zonut (his pimped-up croissant-
donut), plus some astonishing new flavor combinations for his signature zumbarons (think lavender,
thyme & strawberry, burnt toast and banana, caramel & balsamic). There's also a chapter of savory
recipes to round out your pastry repertoire--try the fish & chips pie or the pork, earl grey & lemon
sausage rolls.
For the first time, Adriano provides photographic step-by-step instructions for the master recipes in
each style of patisserie, deconstructing the process and making these culinary works of art
achievable for the home baker.

The Zumbo Files is Adriano's third book and his most ambitious yet. Open it up and step inside--it'll
blow your mind.
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Murdoch Books
9781741968040
Pub Date: 10/10/12
$39.95/$51.95 Can.
Hardcover

215 Pages
Carton Qty: 10
Cooking  /  Individual Chefs
& Restaurants
CKB115000
BISAC2: Cooking/Desserts

8 in H | 5 in W | 1 in T | 1 lb
Wt

Zumbo
Adriano Zumbo's fantastical kitchen of other-worldly delights
Adriano Zumbo

Contributor Bio
Adriano Zumbo's playful approach to food, far-ranging imagination, and cheeky attitude have made
him one of Australia's best known chefs. He opened his first patisserie in in 2007. His appearances
on MasterChef Australia have since won him a national following.

Adriano Zumbo is no ordinary patissier, join him on his whirlwind tour through his whimsical world of
sweet treats, learning how to create his crazy food inventions and bold flavour combinations that are
melt in your mouth amazing.

Summary
Join Adriano Zumbo on a whirlwind tour through his whimsical world of sweet treats. Learn how to
create his Willy Wonka-style inventions, from melt-in-the-mouth macarons with bold flavor
combinations to sublime chocolates, perfect pastries and amazing gateaux, and dessert creations.

Challenge yourself to conquer the croque-en-bouche, or take on the wonderful, multi-layered v8
cake, both made famous after featuring on "MasterChef Australia". Inspirational and utterly
irresistible, Zumbo will take you on a journey beyond the chocolate factory.

Chicago Review Press
9781556523113
Pub Date: 9/28/99
$14.95/$20.95 Can./£12.50
UK
Discount Code: LON
Trade Paperback

112 Pages
Carton Qty: 56
Ages 7 to 12, Grades 2 to 7
Juvenile Nonfiction  / 
Cooking & Food
JNF014000

7 in H | 9.5 in W | 0.3 in T |
0.5 lb Wt

Loaves of Fun
A History of Bread with Activities and Recipes from Around the World
Elizabeth M. Harbison, John Harbison

Summary
From the pitas of ancient Mesopotamia to the white breads of the modern bakery, kids can explore
the globe with more than 30 exciting recipes and activities about the history of bread.
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