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What better way to celebrate a special occasion than a beautifully iced, home-made cake? But cake decorating is a specialised art, which can be difficult to pull off without the right guidance. Luckily, this new
cake decorating bible from the amazing creative team at the Good Housekeeping Institute offers just that – expert advice and step-by-step instructions accompanied by clear photographs to help you get the
techniques just right. From birthdays to Christmas, children's parties to weddings, Good Housekeeping's Complete Book of Cake Decorating contains attractive cake designs for every occasion. Covering all
aspects of icing, piping, modelling, chocolate and sugar decorations, this book shows you how to handle every type of cake decorating, whether a simple sandwich sponge or an elaborate three-tiered
wedding cake. You'll learn how to model perfect flowers, animals and figures, pipe intricate lettering and designs, as well as mastering run-out, crimping, extension and template techniques. In addition to
large-scale celebration cakes, this book includes imaginative, easy-to-achieve cupcake designs, and simple tricks for finishing off any cake with an impressive flourish. With the latest advice on equipment and
ingredients, and troubleshooting to save any disasters, this book is all you need to create stunning home-decorated cakes that will wow your family and friends. Word count: 60,000
The only book you need to plan a wedding, The Bridal Bible offers up an abundance of expert information complete with helpful tips on stress-free planning and step-by-step DIY information and tops it off
with stunning visuals and photo galleries that will both inspire and educate the new couple as they make their journey to the altar.
This is an inspirational resource packed with techniques for beginner and professional wedding cake decorators, including fondant, piping, sugar flowers and more.It is filled with design ideas and essential
step-by-step techniques for making and decorating unforgettable wedding cakes.The extensive directories of decorative fondant techniques, piping, ribbons and trims and sugar flowers encourage a creative,
mix-and-match approach.Whether wishing to learn new skills or brush up on existing ones, "The Wedding Cake Decorator's Bible" will be an invaluable addition to your library.
This author's biography is an ongoing account of abuse, rape, and torment. It is written with a provocative tool of undercurrents that substantiate how generational curses are formed. The factual scenario of
family disgruntling bears witness to the learned behavior that causes extreme anxiety and emotional torment. This story is not about revenge or judgment. It is simply a chronicle to give readers a comparative
view of themselves and their families with imminent clarity. Although the original purpose of this book was to share deep secrets with the author's children, the crux of these secrets had already influenced too
many circumstances and characteristics of her progeny. Repeated family behavior had developed into curses that were passed from generation to generation. If relationships are your enemy, and you have
somehow moved from one abusive relationship to another, you will learn why you continue to enter these same types of relationships. If your body is twisted due to bitterness and unforgiveness, you will learn
how attitude promotes pain. If you are haunted by shadows of your past, this book may help you understand and deal with your emotions. No one is exempt from some type of family transference. Emotional
effects may go unnoticed by others, although they alter our lives and usually require resolution. There is a heavily populated audience of esoteric families who are crying out everywhere because they have
been hurt. If you have experienced abuse, Ima's biography may be difficult to read. Humor and faith are both excellent coping skills to help deal with the dark side. This book contains enough tincture (an
admixture of humor) to help cope with emotions as readers experience the heaviness of this story. Laughter is the morphine that will numb your pain until your resolution comes.
Celebrity wedding planner and British TV `Wedding Doctor' Sarah Haywood's ultimate guide to planning the perfect day with style, Sophistication, and panache.
Now available for the first time as an e-book, the classic cake-baking reference from award-winning author Rose Levy Beranbaum
Presents 365 ideas, tips, and techniques for making innovative pages for a scrapbook.

The Wedding Cake Decorator's Bible
Come walk with us through the pages of this book and see how the two coauthors Dave and Susan's lives came together in a collision of a lifetime, despite living two very different lives
hundreds of miles apart. Walk hand in hand with them and share their laughter and tears through the journey of their lives. See how Dave transitioned from an introverted childhood nerd to
having an unexpected career and finding a wonderful wife. Share the experiences of Susan as a third grade schoolteacher and feel her grieving heart as she sits for decades in the waiting
room yearning for a husband and family of her own. Be as surprised as they were to see how their very different lives collided from so far apart, allowing them to marry and share the fabulous
marriage that they now enjoy together. So come now and accept their invitation to see and walk with them as they share with you their very most intimate memories of the first part of their
eternal grand adventure. Please click on the link to visit our authors' website and learn more about them and their book. THE Eternal Grand Adventure
"A family magazine for all denominations, dedicated to this platform: to advance the cause of Evengelical Christianity; to serve the needy at home and abroad; to achieve temperance through
education; to champion religious, social and economic tolerance; to make Church unity a reality; to labor for a just and lasting peace; to work with all who seek a Christlike world"--[masthead].
Based upon the notebooks the author creates for herself when planning celebrations, this organiser includes wedding tips from a host of top wedding names, handy checklists, sealed pouches
for swatches and samples, dividers to store paperwork, a diary and address book, and pull-out cards for the groom and best-man.
The essential reference to modern cake decorating with buttercream icing, this remarkable book demonstrates more than 50 innovative techniques in beautiful step-by-step photographic
sequences. With over 40 stunning cake designs to create at home, from sim
Russian Romance continues the Dane Nelson series from the Book Iron Ikon and describes the difficulties and obstacles of opening the first IBM Office in Vladivostok, Russia. The Romance
part was due to a divorce suffered by Dane and subsequent interest of Russian women in anyone from the forbidden United States.
The ultimate cookie cookbook, from best-selling author of The Baking Bible Rose Levy Beranbaum This is your must-have cookie book, featuring nearly every cookie imaginable, from rustic
Cranberry Chocolate Chippers to elegant French macarons, and everything in between--simple drop cookies, rolled-and-cut holiday cookies, brownies and other bars, pretty sandwich cookies,
luxurious frosted or chocolate-dipped treats, and much more. With legendary baker Rose Levy Beranbaum's foolproof recipes--which feature detail-oriented instructions that eliminate
guesswork, notes for planning ahead, ingenious tips, and other golden rules for success--it's easy to whip up a batch of irresistible, crowd-pleasing cookies anytime, for any occasion. Standout
classics and new favorites include: Rose's Dream Chocolate Chip Cookies Lemon Lumpies Black Tahini Crisps Peanut Butter and Jelly Buttons Double Ginger Molasses Cookies Caramel
Surprise Snickerdoodles Mom's Coconut Snowball Kisses Chocolate Sablés Gingerbread Folks (with a special sturdy variation for gingerbread houses) Pecan Freezer Squares Brownie
Doughnuts Brandy Snap Rolls Plus "extra special" details including homemade Dulce de Leche, Wicked Good Ganache, Lemon Curd, and more
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This is a complete guide to cake decorating techniques, from traditional classics to the latest in contemporary designs. It includes cake decorating projects, from traditional, novelty and special
occasion cakes, to wedding cakes, christening cakes, birthday cakes, Christmas cakes and many more. It covers how to master all the essential techniques including making and covering
cakes with marzipan, royal icing, sugarpaste, butter icing, glace icing and chocolate to achieve a smooth and professional finish.
The Keep It Simple Series has set a new standard in how-to publishing. The truly accessible guides inspire and instruct readers and deliver all the information one needs to know about the
featured subject. Expertly written with helpful diagrams, full-color photographs and illustrations, these 2 new titles give readers even more reasons to K I S S inexperience goodbye. A
comprehensive, clearly organized game-plan for the soon-to-be married, this guide quickly and confidently takes into account every detail and nuance of planning a happy and memorable
wedding--without going broke, getting stressed, or alienating your family and friends!
Presents a masterclass in making and decorating miniature cakes that includes such designs as a timeless pocket watch and a white wedding cake, all accompanied by easy-to-follow
instructions and step-by-step photographs.
"The Ultimate Cake Decorator" is the bible passionate baker/ artists have been waiting for. In addition to the hundreds of decorating and design ideas offered, over eighty practical projects are
included to provide hands-on experience as well as inspiration for bakers at all levels of expertise. The opening section, Baking and Decorating Techniques, provides an intensive course on
the subject; with tips on materials and equipment, followed by a course on baking styles, icings, frostings and gazes, marzipan, royal icing and sugar paste, food coloring and tinting, working
with chocolate, crimping, cut-outs and much more. Three practical project sections follow: Traditional and Classic Cakes, Cakes for Special Occasions, and novelty and Fantasy Cake. The
creations include: A Bunny and Bib Cake for a baby shower, Chocolate and Cherry Gateau, Mocha Brazil Layer Torte, and a bouquet of gorgeous wedding cakes. -- Over eighty cakes are
illustrated with step-by-step photographs for guidance and a beautiful finished shot for inspiration -- Five hundred full color photographs illustrate techniques, tools, ingredients and glorious
finished cakes
You know, many people don't really comprehend how much money it takes to have that breath-taking wedding. There are so many things that are involved that goes into creating a beautiful
wedding. In fact, many end up spending their entire budget on nearly 75% of all things that are needed to make their wedding glow before they even get to 3 months before the big day. GRAB
A COPY TODAY!
The CSB (in)courage Devotional Bible is a women’s devotional bible that serves as an invitation for all women to find their stories within the tapestry of the greatest Story ever told—God’s
Story of Redemption. This Bible for women features devotions, which could work for daily devotionals, written by over one hundred writers of the (in)courage community. This devotional bible
provides resources for women to explore the Bible, dive deep into Scripture, record their own stories, and find themselves among friends. Readers will experience Scripture in new ways in this
daily Bible in the company of women willing to “go first” with everyday stories that bear witness to God’s grace, and to find beauty in brokenness and hope in the hard, all written as
devotionals for women. The CSB (in)courage Devotional Bible can be compared to a women’s study Bible or used alongside women’s Bible study books. (in)courage is a vibrant online
community, reaching thousands of women every day, welcoming them just the way they are, offering a space to breathe, loving support, and resources for meaningful connection. Features
include: 312 Devotions by 122 (in)courage community writers 10 distinct thematic Reading Plans 66 Book Introductions connecting each book of the Bible to the whole biblical narrative Stories
of courage from 50 women of the Bible Journaling space Topical index Available in genuine leather, leathertouch, cloth over board, and hardcover Bible cover Two-column text Theme verses
Specialized presentation page The CSB (in)courage Devotional Bible features the highly readable, highly reliable text of the Christian Standard Bible® (CSB). The CSB stays as literal as
possible to the Bible's original meaning without sacrificing clarity, making it easier to engage with Scripture's life-transforming message and to share it with others.
Bestselling cake decorating author and world-renown sugarcraft teacher, Lindy Smith shows you how to create remarkable wedding cakes with the minimum of fuss. The wedding cake is the
centre of any bride's big day, and having a design that is contemporary yet doesn't cost the earth is high on the agenda. This book will show you how to create a wide range of styles for
modern wedding cakes, using the latest trends in cake decorating and wedding design, for a DIY wedding cake book like no other! Designs include a popular Zentangle-inspired cake,
mosaics, metallics, beads, fringes, frills, and more. A section on making edible paper flowers means you can mix and match the blooms on your cakes and create beautiful cake flowers that
will not wilt on the big day. Broken down into manageable stages by Lindy's trademark high number of step photographs, readers will be bursting to try these exciting and contemporary cake
decorating techniques. With achievable wedding cake designs and accessible cake decorating techniques, this book covers the whole process of making a wedding cake--from conception to
construction to decoration and even demolition!
The Budget Wedding Sourcebook presents dozens of creative, money-saving techniques for making the most out of any wedding budget. From choosing a location to ceremonial decor, Madeline Barillo
shares ideas, hints, and real-life examples to help the bride and groom have the wedding they want at a price they can afford.
Who couldn't use a good laugh these days? Well, here are hundreds of clean, good-natured jokes centered on that very important place we visit each week: church! The Big Book of Church Jokes is a brandnew collection, topically arranged into 20 sections relating to pastors, deacons, people in the pews, Sunday school, buildings and grounds, missionaries, the spiritual gifts, old-time church, weddings, funerals,
heaven, and more. Plus, you'll love the quality Christian cartoons included. The Big Book of Church Jokes is perfect for personal reading enjoyment, or for sermon or speech preparation. It's a big book for a
reasonable price--only $9.97!
Ideal for beginning and experienced cakemakers, The Wedding Cake Decorator's Bible is packed with design ideas, methods and techniques for making and decorating unforgettable wedding cakes. Full stepby-step photographs and descriptions make this book an invaluable resource for a variety of wedding cake designs.
Create 12 elaborate, single-layer cakes for a variety of occasions from birthdays to baby showers, friendship celebrations to Christmas festivities. Create beautiful cakes for all occasions! With guidance and
inspiration from sugarcraft expert Lindy Smith, learn how to decorate your single-tier cakes with impressive embellishments that will be the centerpiece of any party event. One Tier Party Cakes features 12
elaborate, single-layer cakes for a variety of occasions from birthdays to baby showers, friendship celebrations to Christmas festivities. Lindy Smith demonstrates how to transfer a template to the cake and
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decorate each of the three-dimensional designs in the book, while providing plenty of inspiration and encouragement for the reader to develop their own designs.
Offers advice on wedding plans and budgets, and covers bridal registries, wedding parties and showers, gowns, wedding cakes, flowers, photography, videotaping, invitations, ceremonies, customs, music,
the reception, and the honeymoon
The Pie and Pastry Bible is your magic wand for baking the pies, tarts, and pastries of your dreams—the definitive work by the country's top baker. -More than 300 recipes, 200 drawings of techniques and
equipment, and 70 color pictures of finished pies, tarts, and pastries -Easy-to-follow recipes for fruit pies, chiffon pies, custard pies, ice-cream pies, meringue pies, chocolate pies, tarts and tartlets, turnovers,
dumplings, biscuits, scones, crostadas, galettes, strudel, fillo, puff pastry, croissants (chocolate, too), Danish, brioche, sticky buns, cream puffs, and profiteroles -All kinds of fillings, glazes, toppings, and
sauces, including pastry cream, frangipane, Chiboust, fruit curds, ice creams, fondant, fruit preserves, streusel, meringues, ganache, caramel, and hot fudge -A separate chapter featuring foolproof flaky,
tender, and original crusts of every kind imaginable. Here are a few: Flaky Cream Cheese Pie Crust, Flaky Cheddar Cheese Pie Crust, Miracle Flaky Lard Pie Crust, and Flaky Goose Fat Pie Crust;
Bittersweet Chocolate, Coconut, Ginger, and Sweet Nut Cookie Crusts; and Vanilla, Gingersnap, Chocolate, and Graham Cracker Crumb Crusts -Countless tips that solve any problem, including the secrets
to making a juicy fruit pie with a crisp bottom crust and a lemon meringue pie that doesn't weep -How to make a tender and flaky pie crust in under three minutes -How to make the best brownie ever into a
crustless tart with puddles of ganache -Exciting savory recipes, including meat loaf wrapped in a flaky Cheddar cheese crust and a roasted poblano quiche -Extensive decorating techniques for the beginning
baker and professional alike that show you how to make chocolate curls, pipe rosettes, crystallize flowers and leaves, and more -Detailed information on ingredients and equipment, previously available only
to professionals -The wedding cake reconceived as a Seven-Tier Chocolate Peanut Butter Mousse Tart -Pointers for Success follow the recipes, guaranteeing perfect results every time
Contains ideas and resources for those who work with the under fives Each of the four-page sessions in this book include: an aim, with full explanation; ideas for setting the scene; play ideas; a Bible link;
questions to provoke thought and conversation; and craft activities. The resources can be used in holiday and after-school clubs, in primary school assemblies or at home. The material meets many of the
criteria for Key Stage 1 of the National Curriculum and the Christian emphasis in balanced by an approach which can also be used in a multi-faith context.

Bestselling cake decorating author and world-renown sugarcraft teacher, Lindy Smith shows you how to make a wedding cake with the minimum of fuss but with maximum effect! This step-bystep guide will show you how to create a wide range of styles for modern simple wedding cakes, using the latest trends in cake decorating and wedding cake design.
This book is not just for the novice wedding cake designer, but also the experienced designer as well. The novice can gain confidence in working with a bride and the experienced designer
can see their business grow by learning how to hone their marketing skills. It covers the wedding cake creation process from beginning to end: from advertising and making the first contact, all
the way to delivering the cake.
It’s pure magic—you’ll never believe these cakes come out of a box! Transform ordinary cake mix into extraordinary cakes through just the right additions: Use buttermilk and sour cream for
greater moisture and richness. Boost flavor with cocoa powder, peppermint extract, lemon zest—even lemon yogurt. Instead of water, try orange juice, canned pumpkin, a leftover cup of coffee
(it makes for a devilishly delicious brownie). Byrn takes bakers boldly forward with 160 fast, foolproof recipes, plus dozens of fresh ideas on frosting (including how to make only what you
need), garnishing, and baking lighter cakes for lighter appetites. Here are 40 layer cakes—not just vanilla and chocolate cakes but a Holiday Eggnog Cake, Blueberry Muffin Crumble Cake,
Lemonade Chiffon Layer Cake with Raspberry Filling. 38 Bundts and Pound Cakes—in flavors like Key Lime, Fudge Brownie, Pina Colada, Red Peach Nectar. 35 Sheet Cakes, and densely
delicious cheesecakes too! Plus 18 frostings!
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