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Revised edition of the best-seller, with a new chapter and new recipes on Tea Parties for Children - the authoritative guide to the etiquette of
taking tea for business or pleasure.
The ultimate teatime recipe collection with an introduction to serving traditional afternoon tea, photographed throughout.
Mrs Simkins is back with a fantastic collection of recipes, hints and tips for every kind of tea you could imagine. Whether it is simple tea and
biscuits, traditional afternoon tea or a more substantial high tea, Mrs Simkins has it covered. There are also teas for various celebrations and
tea parties, as well as cream teas and toasty teas, tea in the garden and picnic teas. As you would expect, there is plenty of baking and a
considerable number of nostalgic treats! You'll find delicious recipes for: * Breads and pastries * Cakes and buns * Scones and biscuits *
Savouries and sandwiches * Toasty teas * Ice creams, jellies and blancmanges
• New anchors on Gold Rush History, Glaciers, and Whales • An illustrated wildlife glossary • Completely revamped cruise line and cruise
ship chapter
For Tatyana Nesteruk, who was born in Ukraine, baking has always been a huge passion. Her blog, Tatyana’s Everyday Food, has gathered
a large following of dedicated readers who especially love her extravagant and unique cakes. In her debut cookbook, Tatyana draws on her
family roots to take readers on a delightful baking journey throughout Europe to learn the stories behind each region’s iconic cakes, flavors
and techniques. With so much variety of rich, dense cakes and lighter, more delicate creations, avid home bakers will find endless inspiration.
Eastern Europe features moist cakes with creamy fillings such as Chocolate Kievsky Torte, a decadent cake with layers of chocolate sponge
cake and hazelnut meringue. Western European delicacies are light and elegant, inspired by French pastries such as Strawberries & Cream
Crepe Cake or Crème Brulee Cheesecake. Then there are the Southern-inspired cakes featuring tiramisu, cheeses and fruits; Central
indulgences including hearty, dense chocolate cakes and velvety bundts; and finally Northern treats that are soft, buttery and perfect to
accompany afternoon tea. Explore the rich history and flavors of Europe—and even pick up a new skill or two—with the fabulous cakes from
this inspiring cookbook.
In Mooncakes & Milk Bread, food blogger Kristina Cho (eatchofood.com) introduces readers to Chinese bakery cooking with fresh,
uncomplicated interpretations of classic recipes for the modern baker. Inside you’ll find sweet and savory baked buns, steamed buns,
Chinese breads, unique cookies, whimsical cakes, juicy dumplings, Chinese breakfast dishes, and drinks. Recipes for steamed BBQ pork
buns, pineapple buns with a thick slice of butter, silky smooth milk tea, and chocolate Swiss rolls all make an appearance--because a book
about Chinese bakeries wouldn’t be complete without them! Kristina teaches you to whip up these delicacies like a pro, including how to
Knead dough without a stand mixer Avoid collapsed steamed buns Infuse creams and custards with aromatic tea flavors Mix the most
workable dumpling dough Pleat dumplings like an Asian grandma This is the first book to exclusively focus on Chinese bakeries and cafés,
but it isn’t just for those nostalgic for Chinese bakeshop foods--it’s for all home bakers who want exciting new recipes to add to their
repertoires.
Indulge in the classic celebration of afternoon tea with 35 delectable recipes.
Laura Mason was raised on a farm in Upper Wharfedale, Yorkshire. A highly respected food historian, her books include Good OldFashioned Roasts,

Master pâtissier and baker to the stars Eric Lanlard returns with a gorgeous new book crammed with deliciously
achievable recipes for the perfect afternoon tea. With 90 recipes for sweet and savoury treats, this book contains all the
cakes, pastries, tarts and biscuits you could wish for, from Gruyère Eclairs to Pistachio and Rosewater Scones. In
addition, menu ideas offer the perfect combination of flavours for your afternoon tea. Whether you're throwing a lavish tea
party or simply looking for that perfect Coffee Cake recipe, this is the must-have afternoon tea cookbook.
Explore a wonderful choice of nearly 300 quaint and cozy tea rooms, charming hotels, and delightful tea shops, a perfect
choice for afternoon tea Each of the many unique establishments has been approved by the Tea Guild. Every location
has a great selection of teas, elegant sandwiches, delicious cakes, and pastries to make afternoon tea a top quality
experience. Also included are details of the facilities, including prices, opening times, set and specialty-mail teas, eating
outside, own blend tea, or if musical accompaniment is provided. Contact details are provided, including directions, email,
and web site addresses.
The author of Sweet Maria's Italian Cookie Tray shares her simple secrets for making bakery cakes at home. Sweet
Maria's is an amazingly popular bakery that brings together family recipes, and contemporary favorites. Now, those of us
who aren't lucky enough to drop by Sweet Maria's can make wholesome, delicious bakery-style cakes at home to
celebrate a birthday, get-together, fresh pot of afternoon tea, or any other cakeworthy occasion. Basic enough for
beginners but creative enough to satisfy experts as well, Sweet Maria's Cake Kitchen collects 65 of the bakery's most
popular cakes, including: Almond Pound Cake, Orange Plum Loaf Cake, Amaretto Apple Cake, Tiramisu Cake, White
Chocolate Ganache Wedding Cake (it's easier than it sounds!), Mini Chocolate Mocha Loaves, Cappuccino Chiffon
Cake, and many more, plus bakery secrets for prepping the ingredients and decorating with simple panache.
Cutter & Squidge is the ultimate destination for modern and quirky afternoon tea in London. Here, they share their
winning formula in over 65 recipes for playful, delicious treats. When sisters Annabel and Emily were looking to make
their mark on London’s pastry scene and developing recipes in their tiny kitchen, Annabel would cut the dough and Emily
squidged it together – and that is how Cutter & Squidge was born! The sisters set out on a mission to create a baking
business using only natural colours and flavourings and pioneering the creation of imaginative new treats. Customers
now flock to their flagship store in London to sample their cool creations and indulge in their immersive afternoon tea
experiences, with themes such as Hello Kitty, Genie's Cave and The Potion Room. The recipes shared in this book
include everything from fantasy-themed Clam-shell Pearl Biskies, Galaxy Juice and Genie’s Magic Carpet Cookies, to reimagined classics like Strawberries and Cream Biskies, Smoked Cheese and Black Pepper Scones, Pineapple Chilli and
Lime Cake Bars and Maple, Pecan and Carrot Dreamcake, all made achievable for the home cook. Readers can use the
themed afternoon tea menus provided or mix and match the recipes to create their own Cutter & Squidge afternoon tea
of dreams!
Combining comforting recipes, local ingredients and a bit of baking magic, Mat Follas presents an irresistible collection of
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scrumptious tea time treats. Let yourself be transported to a table adorned with crisp linen, fine china and a cup of your
favourite tea for the ultimate afternoon tea experience with BBC MasterChef UK winner Mat Follas. In this enticing
collection of recipes for the finest bakes and most irresistible pastries Mat has honed his unique experience as a chef and
indulged his passion for home baking. In the first chapter, Cakes & Scones, you will find Mat’s perfect recipes for Lemon
Drizzle Cake and a Classic Victoria. Slices & Tarts include the magical combination of rhubarb and custard in Mat’s take
on a classic custard slice. Failsafe Biscuits & Cookies will keep in your pantry for days, ready to whip out for guests for an
impromptu afternoon tea. For a more refined occasion try one of the delights from the Dainties & Patisserie chapter;
individual Sherry Trifle Verrines or pretty Raspberry Meringue Kisses are the ultimate treat. With ideas for savouries and
sandwiches along with recipes for refreshing homemade cordials, memorable jams and jellies and reviving gins and
sparkling cocktails you have all the ingredients you need to host the perfect afternoon tea.
Cheryl Wakerhauser, the award-winning chef and owner of Pix Patisserie, brings new artistry to classic French desserts.
With recipes like Le Royale, Amélie, Pear Rosemary Tart, Pistachio Picnic Cake, Bûche de Noël, Crème Brûlée Cookies
and Macarons, you will be sure to wow any guest with complex flavors and textures that are unique to French pastry.
French dessert is a study in components, and Cheryl breaks each recipe down, providing information on classic
techniques while imbuing each recipe with a new twist. Her Amélie recipe, the winner of the Patis France Chocolate
Competition, combines orange vanilla crème brûlée, glazed chocolate mousse, caramelized hazelnuts, praline crisp and
orange liqueur génoise. Cheryl trained with MOF Philippe URRACA, a prestigious patisserie located in southern France.
She has been featured in World of Fine Wine, Delta Sky magazine, Thrillist Portland, Food Network Magazine, The Wall
Street Journal, USA Today and Bon Appétit. This book will have 41 recipes and 80 photos.
The highly anticipated cookbook from the immensely popular food blog Minimalist Baker, featuring 101 all-new simple,
vegan recipes that all require 10 ingredients or less, 1 bowl or 1 pot, or 30 minutes or less to prepare Dana Shultz
founded the Minimalist Baker blog in 2012 to share her passion for simple cooking and quickly gained a devoted
worldwide following. Now, in this long-awaited debut cookbook, Dana shares 101 vibrant, simple recipes that are entirely
plant-based, mostly gluten-free, and 100% delicious. Packed with gorgeous photography, this practical but inspiring
cookbook includes: • Recipes that each require 10 ingredients or less, can be made in one bowl, or require 30 minutes or
less to prepare. • Delicious options for hearty entrées, easy sides, nourishing breakfasts, and decadent desserts—all on
the table in a snap • Essential plant-based pantry and equipment tips • Easy-to-follow, step-by-step recipes with
standard and metric ingredient measurements Minimalist Baker’s Everyday Cooking is a totally no-fuss approach to
cooking for anyone who loves delicious food that happens to be healthy too.
Enjoy a cup of tea and a slice of cake with one of the world'sÂ favorite novelists Inspired by the novels and letters of Jane
Austen, this collection of cakes, bakes, and pastries is based on authentic recipes from the Recency era, which have
been fully updated for modern-day cooks. In Jane Austen's day, tea and cakes were usually served after dinner, or to
evening guests, but these rolls, buns, tarts, and biscuits will be equally welcome at breakfast, with mid-morning coffee, or
for an English afternoon tea. Recipes featured in the book include: English Muffins, based on the muffins served with
after-dinner tea in "Pride and Prejudice"; Buttered Apple Tart as offered by Mr. Woodhouse to Miss Bates in "Emma"; and
Jumbles, inspired by the cookies enjoyed by Fanny in "Mansfield Park". From Plum Cake and Gingerbread to Ratafia
Cakes and Sally Lunns "Tea with Jane Austen"Â has all the recipes you need to create the finest tea time treats, and the
original recipes are given alongside, so you can compare them and appreciate modern time-savers such as dried yeast,
and electric mixers all the more!
Every day 1,500 Bostonians can't resist buying sweet, simple treats such as Homemade Pop-Tarts, from an alumna of Harvard with a degree
in economics. From Brioche au Chocolat and Lemon Raspberry Cake to perfect croissants, Flour Bakery-owner Joanne Chang's repertoire of
baked goods is deep and satisfying. While at Harvard she discovered that nothing made her happier than baking cookies leading her on a
path that eventually resulted in a sticky bun triumph over Bobby Flay on the Food Network's Throwdown. Almost 150 Flour recipes such as
Milky Way Tart and Dried Fruit Focaccia are included, plus Joanne's essential baking tips, making this mouthwatering collection an
accessible, instant classic cookbook for the home baker.
Now cooks everywhere can master the time-honored tradition of afternoon tea. Over 100 delicious, illustrated recipes teach the art of
preparing traditional tea cakes and sandwiches and offer contemporary alternatives. Mackley tells how to brew the perfect cup of tea, covers
the myriad of teas available, and presents menu suggestions. Color photographs.
Afternoon tea is a revered and treasured English tradition—and no one knows better how to prepare and enjoy a proper tea than the residents
of Downton Abbey. With this alluring and vibrant cookbook, fans of the PBS series and anglophiles alike can stage every stylish element of
this cultural staple of British society at home. Spanning sweet and savory classics—like Battenberg Cake, Bakewell Tart, toffee puddings,
cream scones, and tea sandwiches—the recipes capture the quintessential delicacies of the time, and the proper way to serve them. This
charming cookbook also features a detailed narrative history and extols the proper decorum for teatime service, from tea gowns and
tearooms to preparing and serving tea. Gorgeous food photographs, lifestyle stills from the television series and recent movie, and character
quotes bring the characters of Downton Abbey—and this rich tradition—to life in contemporary times.
Winner of the 2018 James Beard Foundation Book Award (Baking and Desserts) A New York Times bestseller and named a Best Baking
Book of the Year by the Atlantic, the Wall Street Journal, the Chicago Tribune, Bon Appétit, the New York Times, the Washington Post,
Mother Jones, the Boston Globe, USA Today, Amazon, and more "The most groundbreaking book on baking in years. Full stop."—Saveur
From One-Bowl Devil’s Food Layer Cake to a flawless Cherry Pie that’s crisp even on the very bottom, BraveTart is a celebration of classic
American desserts. Whether down-home delights like Blueberry Muffins and Glossy Fudge Brownies or supermarket mainstays such as
Vanilla Wafers and Chocolate Chip Cookie Dough Ice Cream, your favorites are all here. These meticulously tested recipes bring an awardwinning pastry chef’s expertise into your kitchen, along with advice on how to “mix it up” with over 200 customizable variations—in short,
exactly what you’d expect from a cookbook penned by a senior editor at Serious Eats. Yet BraveTart is much more than a cookbook, as
Stella Parks delves into the surprising stories of how our favorite desserts came to be, from chocolate chip cookies that predate the Tollhouse
Inn to the prohibition-era origins of ice cream sodas and floats. With a foreword by The Food Lab’s J. Kenji López-Alt, vintage
advertisements for these historical desserts, and breathtaking photography from Penny De Los Santos, BraveTart is sure to become an
American classic.
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The ultimate teatime collection, with an introductory guide to the history and etiquette of afternoon tea, and 200 classic recipes for
sandwiches, savouries, cakes, gateaux and other treats.
Breakfast, Lunch, Tea is the first cookbook by Rose Carrarini, who co-founded the much-imitated delicatessen Villandry in London in 1988,
and now serves her signature simple, fresh and natural food at Rose Bakery, the Anglo-French bakery and restaurant in Paris. Rose holds a
passionate philosophy that, 'life is improved by great food and great food can be achieved by everyone.' Simplicity, freshness and the ability
to choose the right things to cook are the keys to success and, with Rose's guidance and recipes, perfection and pleasure are easily
attainable. This book includes recipes for over 100 of Rose Bakery's most popular dishes, from breakfast staples such as crispy granola to
afternoon treats, including sticky toffee pudding and carrot cake, as well as soups, risottos and other dishes perfect for a light lunch.
A sweet and savory collection of more than 100 foolproof recipes from the reigning "Queen of Baking" Mary Berry, who has made her way
into American homes through ABC's primetime series, The Great Holiday Baking Show, and the PBS series, The Great British Baking Show.
Baking with Mary Berry draws on Mary's more than 60 years in the kitchen, with tips and step-by-step instructions for bakers just starting out
and full-color photographs of finished dishes throughout. The recipes follow Mary's prescription for dishes that are no fuss, practical, and
foolproof--from breakfast goods to cookies, cakes, pastries, and pies, to special occasion desserts such as cheesecake and soufflés, to
British favorites that will inspire. Whether you're tempted by Mary's Heavenly Chocolate Cake and Best-Ever Brownies, intrigued by her
Mincemeat and Almond Tart or Magic Lemon Pudding, or inspired by her Rich Fruit Christmas Cake and Ultimate Chocolate Roulade, the
straightforward yet special recipes in Baking with Mary Berry will prove, as one reviewer has said of her recipes, "if you can read, you can
cook."
“Dazzling. . . . [Polzine] brings a fresh approach and singular panache. . . . Her clear voice and precise, idiosyncratic instructions will allow
home bakers to make exquisite fruit tarts with strawberries and plums, elegant cookies and layer cakes.” —Emily Weinstein, New York Times,
The 14 Best Cookbooks of Fall 2020 “This book . . . just keeps on giving. An absolute joy for bakers.” —Diana Henry, The Telegraph (U.K.),
The 20 Best Cookbooks to Buy This Autumn Admit it. You're here for the famous honey cake. A glorious confection of ten airy layers,
flavored with burnt honey and topped with a light dulce de leche cream frosting. It's an impressive cake, but there's so much more. Wait until
you try the Dobos Torta or Plum Kuchen or Vanilla Cheesecake. Throughout her baking career, Michelle Polzine of San Francisco's
celebrated 20th Century Cafe has been obsessed with the tortes, strudels, Kipferl, rugelach, pierogi, blini, and other famous delicacies you
might find in a grand cafe of Vienna or Prague. Now she shares her passion in a book that doubles as a master class, with over 75 no-fail
recipes, dozens of innovative techniques that bakers of every skill level will find indispensable (no more cold butter for a perfect tart shell),
and a revelation of ingredients, from lemon verbena to peach leaves. Many recipes are lightened for contemporary tastes, and are presented
through a California lens—think Nectarine Strudel or Date-Pistachio Torte. A surprising number are gluten-free. And all are written with the
author's enthusiastic and singular voice, describing a cake as so good it "will knock your socks off, and wash and fold them too." Who
wouldn't want a slice of that? With Schlag, of course.

The number one bestseller (more than 830,000 copies sold) now updated with new recipes. From their first shop in Notting Hill's
Portobello Road, The Hummingbird Bakery introduced London to the delights of American-style baking. The simple yet
spectacular recipes for indulgent cupcakes, muffins, pies, cheesecakes, brownies, cakes and cookies, in this, their first and
bestselling cookbook, ensured that the home cook could create some Hummingbird magic in their own kitchens too. Now Tarek
Malouf and The Hummingbird Bakers have created a new edition of the book, fine-tuning their classic recipes and introducing new
bakes such as: Mile-high Chocolate Salted Caramel Cake Sticky Fig and Pistachio Cupcakes Hot Cross Bun Cupcakes Chocolate
Cola Cake
A sumptous book of delicious tried-and-tested recipes that are ideal for afternoon tea.
Everyone loves a tea party. Mix-and-match crockery, bone-handled knives, lace and linen, sweet peas and roses, home baking
and a slug of gin in the tea cup - they're all back in vogue. Indoors by the fire in winter or outside in summer sunshine, hosts and
guests can relax together with none of the formality of a dinner party. In Vintage Tea Party, Carolyn Caldicott shows readers how
to recreate a world of nostalgic comfort, old-fashioned elegance and delicious treats. Try her recipes for cucumber sandwiches,
Victoria sponge, rose petal jelly, strawberry and champagne jam, Earl Grey tea with gin and lemon, and much, much more.
It's legal and regal--time to make some classy baked goods that can get you baked. Because everyone loves sugar, and (nearly)
everyone loves cannabis. This beautifully photographed cookbook celebrates a British-style high tea--where all the delightful
snacks are laden with cannabis. Now that the legal and regulated consumption of cannabis is steadily increasing, more and more
of us are using weed when we bake. Gobbling down cannabis gives you a different high than smoking it, plus it's fun and easy to
bake with, and the therapeutic benefits are much more effective. So it's time to get this book and make a classy high tea worthy of
the British royals (but load it with space cakes, tarts, and sweet treats). Just some of the recipes included in this book are Dulce de
Leche Sandwich Cookies, S'mokey S'Mores Bars, Gooey Brownies, Proper Scones, and centerpiece-worthy creations like the
Banana Toffee Cake. This book also explains the basics to making herb butters, oils, and other essential cannabinoid baking
bases. Best of all, the mind-melting component of each of these desserts can be cranked up, dialed down, or removed
completely--depending on your personal preference.
Gwendolyn Rogers, acclaimed baker and owner of The Cake Bake Shop, shares 25 seasonally inspired recipes for cakes that will
dazzle.
Satisfy your sweet tooth with 136 pages of cakes and cupcakes, tarts and cheesecakes, cookies and bars, from the editors of
TeaTime magazine. Plus, take the guesswork out of serving tea with bonus tea-steeping and tea-pairing guides.
80 stunning recipes and inspiration for how to host and bake for the ultimate afternoon tea party with instruction from master
patissier Will Torrent. Arranged by season, and with extra chapters on a Classic afternoon tea and a Showstopper afternoon tea,
Will showcases his no-nonsense approach to the techniques involved in patisserie, baking, chocolate work and serving savoury
dishes. Beautifully illustrated and an invaluable source of inspiration, there are also six guest recipes from top restaurants and
hotels: The Ritz; The Dorchester; The Gramercy Tavern; The Berkeley; Harrods and Raymond Blanc's Les Manoir aux
Quat'Saisons. Starting with a brief history of British afternoon tea, Will then offers up recipes for jams, spreads, butters and curds –
everything you might need to serve with an afternoon tea. Recipes include Smoked Salmon & Whipped Cream Cheese
sandwiches, Cherry & Almond Bakewell Tarts and Fruited Scones; as well as more adventurous offerings of Prosecco, Lime &
Mint Jellies and Lemon & Lime Matcha Tea Friands.
An illustrated keepsake book combines evocative photographs of dainty teatime scenes with triple-tested recipes on lavish high
tea foods ranging from finger sandwiches and decadent scones to tiny tarts and miniature desserts.
Afternoon TeaDelicious cakes, pastries, biscuits and savouries for every day and special occasionsRight Way
This book contains a fascinating collection of delicious recipes for every kind of tea you could imagine, whether it is simple tea and biscuits,
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traditional afternoon tea, or a more substantial high tea for the children. You?ll also find lots of ideas for special occasion teas such as
children?s parties and christenings. It includes Sandwiches and savouries Cakes, buns and scones Pastries and biscuits There is also an
overview of all the different kinds of tea available to drink plus lemonade recipes for summer tea in the garden.
“Spectacular cake creations [that] are positively bursting with beauty, color, flavor, and fun . . . this book will ignite the baking passion within
you!” —Pioneer Woman Ree Drummond, #1 New York Times–bestselling author Grandbaby Cakes is the debut cookbook from sensational
food writer, Jocelyn Delk Adams. Since founding her popular recipe blog, Grandbaby Cakes, in 2012, Adams has been putting fresh twists on
old favorites. She has earned praise from critics and the adoration of bakers both young and old for her easygoing advice, rich photography,
and the heartwarming memories she shares of her grandmother, affectionately nicknamed Big Mama, who baked and developed delicious,
melt-in-your-mouth desserts. Grandbaby Cakes pairs charming stories of Big Mama’s kitchen with recipes ranging from classic standbys to
exciting adventures—helpfully marked by degree of difficulty—that will inspire your own family for years to come. Adams creates sophisticated
flavor combinations based on Big Mama’s gorgeous centerpiece cakes, giving each recipe something familiar mixed with something new.
Not only will home bakers be able to make staples like yellow cake and icebox cake exactly how their grandmothers did, but they’ll also be
preparing impressive innovations, like the Pineapple Upside-Down Hummingbird Pound Cake and the Fig-Brown Sugar Cake. From pound
cakes and layer cakes to sheet cakes and “baby” cakes (cupcakes and cakelettes), Grandbaby Cakes delivers fun, hip recipes perfect for
any celebration. “[Adams] offers up her greatest hits alongside sweet stories of her family’s generations-old baking traditions.” —People.com
“There is a heritage of love and tradition steeped in her recipes . . . A trip down memory lane that ends with delicious treats on your table.”
—Carla Hall, TV chef and author of Carla Hall’s Soul Food
Delightful food and drink recipes inspired by Netflix's hit show Bridgerton and Julia Quinn's bestselling novels. Finger sandwiches, pastries,
roasts, desserts, cocktails, and more! You are cordially invited to dine with society’s finest! From the magnificent macaron towers to the
heavenly fruit-topped trifles, the food of Bridgerton steals the show. Teatime at Grosvenor Square brings you 75 tempting recipes inspired by
those candy-colored treats and opulent feasts. Now you can create a spread of delicate finger sandwiches, captivating canapés, and bitesized sweets scrumptious enough to impress Queen Charlotte herself! Plus, you’ll find a few recipes worthy of a Bridgerton family supper.
This delightful book includes recipes for: English Scones and Pastries Jams, Spreads, and Marmalades Cakes Pies Meringues Macarons
Cookies Ice Cream Drinking Chocolate Soup Meat Pies Roasts Cocktails And more! Whether you choose to enjoy a delicious confection with
Daphne or a strong cocktail with the Duke, Teatime at Grosvenor Square will make binge-watching Bridgerton even better!
Collects teatime recipes, including scones, jams and jellies, cookies, and tarts, with step-by-step instructions.
Everyone has a favorite sweet treat. Whether it’s a delicious brownie or the perfect mouthwatering chocolate chip cookie, simple, homespun
treats are some of our most beloved. Melissa Murphy has a love of desserts that started when she was born on Thanksgiving Day—her
mother refused to go to the hospital until the two pies she’d baked had been served. Now, Melissa brings that passion to the loyal devotees
of her popular, award-winning Sweet Melissa Pâtisserie shops. What makes Melissa’s desserts and pastries special is that they are treats
we all know and love with a fresh spin that make them more delicious than ever before. In The Sweet Melissa Baking Book, Melissa shares
her simple, triedand-true techniques and her French-influenced, American-style baking approach. There are desserts for everyday, such as
Double Dark Chocolate Cherry Cookies, and for more special occasions. Warm and spirited, The Sweet Melissa Baking Book also contains
charming anecdotes from Melissa’s life of baking. With more than one hundred recipes, the simple treats in this book will make each day and
every special occasion sweeter.
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