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Locals go to the B.T.C. Old-Fashioned Grocery in Water Valley, Mississippi, for its Skillet
Biscuits and Sausage Gravy breakfasts, made-to-order chicken salad and spicy Tex-Mex
Pimiento Cheese sandwiches, and daily specials like Shrimp and Grits that are as good as
momma made. The B.T.C.’s freezers are stocked with take-home Southern Yellow Squash
Casseroles and its counter is piled high with sweets like Peach Fried Pies as well as seasonal
produce, local milk, and freshly baked bread. “Be the Change” has always been the store’s
motto, and that’s just what it has done. What started as a place to meet and eat is now so
much more, as the grocery has become the heart of a now-bustling country town. The B.T.C.
Old-Fashioned Grocery Cookbook shares 120 of the store’s best recipes, giving home cooks
everywhere a taste of the food that brought a community together, sparking friendships,
reviving traditions, and revitalizing an American Main Street.
"The Duke's Mayonnaise Cookbook will show you how to make the most delicious chicken
salad or deviled eggs -- and introduce new approaches to everyday recipes. Think of what
mayonnaise actually is: a beautiful emulsification of eggs, oil, and a touch of lemon for acidity,
which are all elements vital to cooking and baking. Adding mayonnaise can help you make the
flakiest pie crust, the fluffiest scrambled eggs, and the most delicious chocolate cake. The
Duke's Mayonnaise Cookbook is a compilation of recipes inspired by author Ashley Freeman's
travels across the country. From classic favorites like Tomato Pie to unexpected dishes like
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Miso-Glazed Salmon or Sticky Toffee Puddings, you'll discover how versatile the South's
favorite mayonnaise really is. And with stories and testimonials from beloved well-known chefs
and food writers, The Duke's Mayonnaise Cookbook is a must-have book for loyal fans and
newcomers alike." -- Amazon.
Presents a collection of quick-prepare, from-scratch recipes for busy weeknight meals the
whole family can enjoy, building on a simple formula for using up to five fresh ingredients that
can cook in five minutes.
Southern Biscuits features recipes and baking secrets for every biscuit imaginable, including
hassle-free easy biscuits to embellished biscuits laced with silky goat butter, crunchy pecans,
or tangy pimento cheese. The traditional biscuits in this book encompass a number of types,
from beaten biscuits of the Old South and England, to Angel Biscuits—a yeast biscuit sturdy
enough to split and fill but light enough to melt in your mouth. Filled with beautiful photography,
including dozens of how-to photos showing how to mix, stir, fold, roll, and knead, Southern
Biscuits is the definitive biscuit baking book.
Signature recipes from greater Charleston’s top restaurants In recent years, Charleston, which
hosts more than four million visitors annually, has matured into a world-class culinary
destination. Now, The Charleston Chef’s Table allows locals and visitors alike to take a bit of
the city’s incomparable flavor home, with profiles of more than sixty of the city’s best
restaurants and a signature recipe from each. From roadside dives to upscale eateries,
Southern to Chinese, Holly Herrick leaves no stone unturned as she winnows Charleston’s
1,500 restaurants down to her top picks. From fried chicken to sautéed duck livers, The
Charleston Chef’s Table delivers all the goods that make Charleston such an exciting place to
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visit, live, and dine. Complementing the text are full-color photographs, as well as sidebars that
highlight this Southern gem’s 300-year history.
A new breed of cooking is hitting the mainstream: farm-derived flavors in home-style,
straightforward cooking with bright updates. Southern Made Fresh captures the dewy ripeness
of this trend while providing readers with approachable recipes made with ingredients from
your local grocery; here's an accessible way to cook that's playful, easy, and fun. A Southern
perspective in the landscape and recipes bring the memories of grandma's kitchen rushing
back, while a strong foundation of pure Southern ingredients awaken the senses. Giving this
book life is Tasia Malakasis, a true Southerner brought back to her roots by owning and
operating Belle Chevre, a goat cheese company in North Alabama. Her unique perspective
allows her to see the true joy in simple ingredients brought together in a comforting way, that
readers can appreciate no matter their hometown. Finally, you can bring the crisp, bright flavor
of the South to your family table.
“The recipes in Southern Plate made my mouth water!...This wonderful cookbook made me
feel like I was reading something of my own.” —Paula Deen, author of Paula Deen’s Savannah
Style “I’ve been testing these recipes in my own kitchen and every single one turns out to be
better than anything my grandmother ever made.” —Dorothea Benton Frank, author of Return
to Sullivans Island and Lowcountry Summer Christy Jordan, the creator of SouthernPlate.com,
serves up a collection of delicious recipes for “classic comfort foods that makes everyone feel
like family.” Featuring scrumptious dishes passed down for generations through Jordan’s
family, Southern Plate highlights the very best in southern cooking—for fans of Paula Deen and
Ree Drummond’s The Pioneer Woman Cooks.
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#1 New York Times Bestseller Magnolia Table is infused with Joanna Gaines' warmth and
passion for all things family, prepared and served straight from the heart of her home, with
recipes inspired by dozens of Gaines family favorites and classic comfort selections from the
couple's new Waco restaurant, Magnolia Table. Jo believes there's no better way to celebrate
family and friendship than through the art of togetherness, celebrating tradition, and sharing a
great meal. Magnolia Table includes 125 classic recipes—from breakfast, lunch, and dinner to
small plates, snacks, and desserts—presenting a modern selection of American classics and
personal family favorites. Complemented by her love for her garden, these dishes also
incorporate homegrown, seasonal produce at the peak of its flavor. Inside Magnolia Table,
you'll find recipes the whole family will enjoy, such as: Chicken Pot Pie Chocolate Chip
Cookies Asparagus and Fontina Quiche Brussels Sprouts with Crispy Bacon, Toasted Pecans,
and Balsamic Reduction Peach Caprese Overnight French Toast White Cheddar Bisque Fried
Chicken with Sticky Poppy Seed Jam Lemon Pie Mac and Cheese Full of personal stories and
beautiful photos, Magnolia Table is an invitation to share a seat at the table with Joanna
Gaines and her family.

Provides one hundred recipes inspired by the Charleston, South Carolina region,
including flounder in parchment with shaved vegetables, Hugenot torte, and
shrimp and grits.
Presents a collection of traditional--and not so traditional--Southern U.S recipes
from Alabama chef, Frank Stitt, including fish and shellfish, farm birds and game
birds, meats, vegetables, basics, and a chapter on techniques and tools.
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2 in 1 Keto Cookbook Bundle Discover the 60 Best and Most Delicious Keto
Chaffle and Keto Bread Machine Recipes for a Healthy Lifestyle... Keto diet is lifechanging. It is a low-carb diet that mainly consists of protein and fats. While the
keto diet is beneficial for health and well-being, for some, it may be hard to
maintain it because of the lack of delicious low-carb options available. While you
are not able to eat sugar, your diet doesn't have to be boring. You can enjoy
super delicious ketogenic alternatives! Chaffles are revolutionary. They are a new
breakfast phenomenon replacing traditional waffles. Even though chaffles are
more delicious than waffles, they are healthier too. The basic chaffles are made
of just cheese and eggs so they are almost free from carbohydrates. That's what
makes them a great option if you are trying to lose weight or stay in top shape. If
you have a bread machine and you are willing to lose belly fat without stopping
eating bread, Marie Folher has something amazing for you. She is a baker and
confectioner and strictly follows the ketogenic diet. She has found using the
bread machine an amazingly easy way to bake delicious keto bread. She has
taken her best keto bread recipes and cultivated them to work perfectly with any
type of bread machine. Now she has gathered all the recipes together and is
giving you a chance to bake mouthwatering bread yourself. In this 2 in 1 keto
cookbook bundle, you will discover... 30 mouthwatering chaffle recipes from
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sweet to savory 30 keto bread machine recipes from regular yeast bread to
sweet chocolate bread Units in US cups and grams Nutritional information to
make calculating your daily protein, carbs, fats, etc. simple Easy and super clear
step-by-step instructions to prepare the perfect keto bread and chaffles And
much, much more... You will find unique recipes that are super fast and easy to
follow. Even if you are a beginner, you will be able to make delicious keto bread
and chaffles easily and effortlessly. You will be able to enjoy mouthwatering
baked goods without wondering whether they are good for your health or not.
Take your ketogenic diet to a new level with this 2 in 1 keto cookbook now! You
won't regret. If you want to enjoy the taste of waffles and satisfy your bread
cravings in a more healthy and keto-friendly way, then scroll up and click the Add
to Cart button to get your book instantly.
“The celebrated chef spills her secrets” with one hundred farm-to-table
breakfast, brunch, and lunch recipes with a modern Southern sensibility (Atlanta
Homes & Lifestyles Magazine). Redefine the culinary boundaries of breakfast,
brunch, and lunch. With one hundred recipes designed for the home cook using
traditional cooking techniques and farm-fresh ingredients, Welcome to Buttermilk
Kitchen includes all-time regional favorites, as well as pantry and refrigerator
staples like granola, preserves, pickles, and other condiments. There are pastry
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recipes, beverages, vegan and vegetarian options, and a leftovers chapter. From
the chef/owner of the famed Atlanta restaurant and Food Network competition
winner, Welcome to Buttermilk Kitchen joins the trend toward healthier comfort
food, balancing traditional dishes that use the very best seasonal ingredients,
and creative recipes incorporating new spices and flavor combinations. Many of
the dishes work for lunch or dinner, as well as breakfast or brunch. It’s a
cookbook that home cooks will find they can use every day of the week, any time
of the day or night.
Hot Little Suppers isn’t simply a book about cooking for families--it’s a guide for
cooking with families. And nobody is better equipped to tackle the subject of
incorporating family into the process than Carrie Morey, who grew up cooking
with her mother and whose daughters have worked side-by-side with her in her
kitchen and business. Structured by seasons, the 120+ recipes are divided into
easy-to-prepare weeknight meals and slightly more involved weekend dishes.
From a tangy Thai chicken salad on a summer weeknight to a savory pork ragu
with pappardelle for a cozy winter weekend meal, Carrie incorporates beautiful,
bright flavors from a range of culinary traditions. Embedded within each section
are tips for involving kids in the adventure, suggestions for serving a crowd, and
variations on recipes that can satisfy different dietary restrictions and palates.
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Additionally, each chapter includes recipes for sides, drinks, and desserts that
make tasty accompaniments, as well as sidebars with “Hot Little Tips” for
everything from tailgating like a pro to starting dinner conversations with teens.
The book also includes material about staples to keep on hand for putting
suppers together, Carrie’s secrets to organizing your pantry, and beautiful
photography throughout that captures techniques, finished dishes, and warm
lifestyle shots of Carrie’s family.
Welcome to the wonderful world of Finch Bakery! Lauren and Rachel Finch,
founders of Finch Bakery, share their best-kept secrets to decorating all-out
celebration cakes and let you in on their top baking techniques to create
indulgent brownies and cupcakes, decadent macarons, stuffed cookies of every
kind and your very own versions of their phenomenal signature cake jars. Packed
with crowd-pleasing classics and desserts to impress, Finch Bakery has a treat to
satisfy every sweet tooth, every time.
Specifically designed for the latest bread machine cookers, this taste-tempting
cookbook introduces more than 375 recipes fro different size loaves, ranging
from sweet to classic, along with special sections on Soups & Stews and
Sandwiches, and dozens of useful preparation tips. Original. 40,000 first printing.
Features the small hotel's cuisine, including recipes for chilled corn soup with
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garlic custard and cider-basted venison, along with color photographs and stories
about the history of the region.
100+ beloved recipes proving that Southern baking is American baking—from the James Beard
Award-winning chef and owner of the New Orleans bakery Willa Jean. “Kelly Fields bakes with
the soul of a grandma, the curiosity of a student, and the skill of a master.”—Vivian Howard,
author of Deep Run Roots: Stories and Recipes from My Corner of the South NAMED ONE OF
THE BEST COOKBOOKS OF THE YEAR BY The New York Times Book Review • Bon
Appétit • The Atlanta Journal-Constitution • Garden & Gun Celebrated pastry chef Kelly Fields
has spent decades figuring out what makes the absolute best biscuits, cornbread, butterscotch
pudding, peach pie, and, well, every baked good in the Southern repertoire. Here, in her first
book, Fields brings you into her kitchen, generously sharing her boundless expertise and
ingenious ideas. With more than one hundred recipes for quick breads, muffins, biscuits,
cookies and bars, puddings and custards, cobblers, crisps, galettes, pies, tarts, and
cakes—including dozens of variations on beloved standards—this is the new bible for Southern
baking.
Whether slathered with mouthwatering homemade spreads or savored just as they are, muffins
and biscuits are comfort food at its finest. This follow-up to the successful Grilled Cheese
Kitchen features 50 recipes for tender-on-the-inside, crunchy-on-the-outside biscuits and meltin-your-mouth muffins as well as an irresistible assortment of flavored butters, sauces, and
preserves. Featuring sweet and savory varieties and exciting new flavor combinations—think
Quinoa Muffins with Cheddar, Apples, and Rosemary or Orange Zest, Ham, and Thyme
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Biscuits—bakers of all skill levels will delight in these fresh twists on classic treats. Packed with
tips and tricks, from making delectable pancakes with muffin batter to turning leftover biscuits
into bread pudding, this collection of recipes takes time-tested breakfast favorites to an entirely
new level of deliciousness.
Creating the perfect loaf of bread--a challenge that has captivated bakers for centuries--is now
the rage in the hippees places, from Waitsfield, Vermont, to Point Reyes Station, California.
Like the new generation of beer drinkers who consciously seek out distinctive craft-brewed
beers, many people find that their palates have been reawakened and re-educated by the taste
of locally baked, whole-grain breads. Today's village bakers are finding an important new
role--linking tradition with a sophisticated new understanding of natural levens, baking science
and oven construction. Daniel Wing, a lover of all things artisinal, had long enjoyed baking his
own sourdough bread. His quest for the perfect loaf began with serious study of the history and
chemistry of bread baking, and eventually led to an apprenticeship with Alan Scott, the most
influential builder of masonry ovens in America. Alan and Daniel have teamed up to write this
thoughtful, entertaining, and authoritative book that shows you how to bake superb healthful
bread and build your own masonry oven. The authors profile more than a dozen small-scale
bakers around the U.S. whose practices embody the holistic principles of community-oriented
baking based on whole grains and natural leavens. The Bread Builders will appeal to a broad
range of readers, including: Connoisseurs of good bread and good food. Home bakers
interested in taking their bread and pizza to the next level of excellence. Passionate bakers
who fantasize about making a living by starting their own small bakery. Do-it-yourselfers
looking for the next small construction project. Small-scale commercial bakers seeking
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inspiration, the most up-to-date knowledge about the entire bread-baking process, and a
marketing edge.
New York Times best seller Winner, James Beard Award for Best Book in American Cooking
Winner, IACP Julia Child First Book Award Named a Best Cookbook of the Season by
Amazon, Food & Wine, Harper’s Bazaar, Houston Chronicle, Huffington Post, New York
Times, Philadelphia Inquirer, Pittsburgh Post-Gazette, Vanity Fair, Washington Post, and more
Sean Brock is the chef behind the game-changing restaurants Husk and McCrady’s, and his
first book offers all of his inspired recipes. With a drive to preserve the heritage foods of the
South, Brock cooks dishes that are ingredient-driven and reinterpret the flavors of his youth in
Appalachia and his adopted hometown of Charleston. The recipes include all the comfort food
(think food to eat at home) and high-end restaurant food (fancier dishes when there’s more
time to cook) for which he has become so well-known. Brock’s interpretation of Southern
favorites like Pickled Shrimp, Hoppin’ John, and Chocolate Alabama Stack Cake sit alongside
recipes for Crispy Pig Ear Lettuce Wraps, Slow-Cooked Pork Shoulder with Tomato Gravy,
and Baked Sea Island Red Peas. This is a very personal book, with headnotes that explain
Brock’s background and give context to his food and essays in which he shares his admiration
for the purveyors and ingredients he cherishes.
Making Artisan Breads in the Bread Machine unlocks all the potential of your bread machine,
revealing its surprising versatility and amazing breadth. Delicious, comforting, and authentic
artisan breads are expensive to buy at your grocery store or local bakery. Now you can use
your bread machine to make them at home for a fraction of what store-bought breads cost.
Veteran chef, baker, and food writer Michelle Anderson has put dozens of models and sizes of
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bread machines through their paces and knows better than anyone what a bread machine can
do. Would you like a boule or a baguette with your next picnic or brunch? Would the delectable
aroma of a just-made ciabatta or focaccia create the perfect atmosphere for your next pasta
supper? Michelle shows you the fastest and easiest ways to make these and many other rustic
and comforting breads. Her recipes include breads made from start to finish in the bread
machine and others that, because of their shape, are started in the bread machine and finished
in a regular oven—the latter still a much easier method than starting from scratch on a countertop. Rugbrod (Danish rye bread), Irish Soda Bread, San Francisco Sourdough, German
Peasant Bread, Pane Siciliano…there's a wide and wondrous world of amazing breads to
discover in the pages of this book. You'll even find chapters on cheese breads and herb
breads, and an especially delicious one on sweet breads to have for dessert or with your
morning coffee. Millions of people are rediscovering the simple, soul-warming pleasures of
freshly made, home-cooked bread. It's not a lot of work at all—if you own a bread machine and
have a copy of this incredibly inventive and eminently reliable cookbook.
The popular owner-entrepreneur of Callie’s Biscuits reveals her modern approach to
traditional Southern cooking, sharing charming stories and fabulous, accessible recipes in a
Southern-style Make the Bread, Buy the Butter. Carrie Morey started her company, Callie’s
Charleston Biscuits, with a simple goal: She wanted to make her mother Callie’s delicious
biscuits—unbelievably tender, buttery creations—accessible across the country. Carrie’s
handmade biscuits combine unique, brilliant flavors—sharp cheddar with fresh chives, cracked
black pepper with cream cheese and green onions, and cinnamon biscuits so buttery they melt
in your mouth. The biscuits are an iconic Southern staple, but they are just the beginning. Now
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Carrie Morey shares her modern approach to traditional Southern cooking in more than one
hundred recipes that pair classic Lowcountry fare with surprising twists, for incredible results.
Carrie guides you through the foundational techniques of Southern cooking to reveal how she
developed her new takes on favorite heritage dishes and how to take the fuss and huge time
investment out of traditional preparations. She shares skillet recipes passed down through
generations, including Lemon Zest Cast-Iron Fried Shrimp, Macaroni Pie, and Cast-Iron Herb
Lamb Chops. She gives roasting and slow-cooking techniques for Beef Stew with Herbed Sour
Cream, Spicy Black-Eyed Pea Salad, and Roasted Pimento Cheese Chicken. Her DILLicious
Cucumber Sandwiches, BBQ Chicken Salad Biscuits, Fiery Pimento Cheese Deviled Eggs,
and Summer Crab Salad will make any picnic or casual get-together a true Southern affair.
And her desserts are to die for: Mama’s Sour Cream Banana Pudding, Alex’s Chocolate
Chess Pie (so good that Carrie credits the pie for sparking her and her husband’s whirlwind
romance), and Blueberry and Peach Cobbler finish your meal on the perfect sweet note. Carrie
also shares her family stories behind each recipe—growing up in Charleston, learning to cook
from great Southern matriarchs, and founding and growing her business. Fill your kitchen with
the comforting aroma of home-cooked goodness with Callie’s Biscuits and Southern
Traditions.
The James Beard Award-winning chef shares stories of Southern life and recipes from his
renowned Mississippi restaurants in this illustrated cookbook. In this irreverent yet serious look
at contemporary Southern food, Chef John Currence shares 130 recipes organized by 10
different techniques, such as Simmering, Slathering, Pickling, and Smoking, just to name a
few. Then John spices things up with colorful stories of his upbringing in New Orleans, his time
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living in Europe, and more—plus insightful reflections on today’s Southern culinary landscape.
Pickles, Pigs & Whiskey features John’s one-of-a-kind recipes for Pickled Sweet Potatoes,
Whole Grain Guinness Mustard, Deep South “Ramen” with a Fried Poached Egg, Rabbit
Cacciatore, Smoked Endive, Fire-Roasted Cauliflower, and Kitchen Sink Cookie Ice Cream
Sandwiches. Each recipe is paired with a song and the complete playlist can be downloaded at
spotify.com. The book also features more than 100 color photographs by Angie Mosier.
Make Delicious, Whole Grain Bread with Minimal Kneading Baking a loaf of beautiful crusty
bread can be intimidating for beginners, especially when you want to include nutrient-dense
whole wheat flour and other ancient grains that are famously harder to work with. Elaine Boddy
is here to help. She has spent many years honing the science and art of baking bread with
whole grains in her home kitchen. In Whole Grain Sourdough at Home, she shares all of her
secrets with you. Elaine’s master recipe and philosophy for bread making are all about
simplicity, flexibility and having fun. Sourdough does not have to be complicated or require a
lot of hands-on work to be great. With one bowl, a handful of simple ingredients, minimal
kneading and less than 24 hours, you can have a loaf of delicious whole grain sourdough
bread on the table. Elaine has mastered the unique nuances of nutrient-dense flours like whole
wheat, einkorn, spelt and rye to create a variety of lovely breads—no dense whole wheat bricks
here! Packed with a step-by-step sourdough starter guide, plenty of tips and 60 recipes for
everything from sandwich loaves to focaccia, this book gives you everything you need to bake
amazing whole grain bread today, tomorrow and beyond.

In the heart of wine country, Big Bottom Market has perfected and elevated the
Page 14/22

Access Free Callies Biscuits And Southern Traditions Heirloom Recipes
From Our Family Kitchen
humble biscuit with a decidedly California twist. The Big Bottom Biscuit: Specialty
Biscuits and Spreads from Sonoma's Big Bottom Market brings the experience of
dining at the market to everyone who can't make it to Sonoma. In 2016, the Big
Bottom Market biscuit mix and honey was heralded as one of Oprah's Favorite
Things-- and with good reason! Volpatt's passion for this simple food showcases
its versatility in easy to prepare, accessible recipes. Try any of the following: Egg
in a Biscuit: the classic! Sea Biscuit: with smoked salmon, crème fraiche, pickled
onions, and capers Sweet biscuits like Chocolate Bacon and Apple Pie Volpatt's
charming recipes will delight all tastes. The cookbook also includes butters, jams,
and spreads, as well as savory embellishments. The voice is accessible and
light, and will appeal to Californians, Southerners, Yankees, and just about
anyone who can't resist a piping-hot biscuit.
Satisfying, mainly one-dish meals from the author of Art of the Pie When she
isn’t making pie, Kate McDermott has people to feed. From roasted chicken and
veggies for Sunday supper to batches of hearty soup to reheat when there’s no
time to cook, this practical cookbook focuses on staple recipes for people who
aren’t looking for a part-time job in the kitchen. Using ingredients that can be
found in any supermarket and techniques that every home cook needs,
McDermott shares tasty and repeatable meals for friends and family. Her healthy,
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affordable, and delicious recipes include: Pie Cottage Scones How to Roast a
Chicken Snowy Day Lentil Soup Tiny Chocolate Chippers Like those in Art of the
Pie, these recipes are accompanied by moving stories—from anecdotes of single
motherhood to building a home in the foothills of the Olympic mountains. Andrew
Scrivani’s stunning photographs appear throughout.
From Margaret Fulton’s kitchen to yours, comes this perfect collection of classic
baking recipes. Among the over 80 recipes in Margaret Fulton’s Baking Classics,
you will find crisp brandy snaps, fudgy two-tone brownies, buttery wholemeal
scones, a towering black forest cherry torte, bite-sized lamingtons and a tangy
lemon tart. With simple, clear instructions and plenty of tips, these classic recipes
are suitable for all skill levels. Inspired by a lifetime of collecting, cooking, giving
and sharing, Margaret invites you to enjoy these recipes by baking for the sheer
pleasure of it and to create new traditions with your family and friends.
Advent celebrates the magical run-up to Christmas with over 100 classic German
baking recipes. The Advent season is one of the most special times of the year,
when candles twinkle, the Christmas tree is decorated, and the smells of
cinnamon, nutmeg and clove fill the kitchen. In her new cookbook Advent, Anja
Dunk shares her recipes for the very best of traditional German festive bakes.
From lightly spiced Lebkuchen, frosted cinnamon stars, jam-filled ginger hearts,
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snow-capped coconut macaroons, to marzipan-filled Stollen, edible tree
decorations, lucky meringue mushrooms and a gingerbread house dripping with
candies and sugar icicles, you will find delectable spiced treats to fill your Bunter
Teller and share with friends and family. Featuring Anja’s own linocut illustrations
and evocative photography, this is a stunning, comforting clothbound volume that
will be a family favourite for many years to come. The weeks of Advent hold all
the sweet, almost unbearable anticipation of Christmas for days on end and this
gorgeous book embraces that fairy-tale feeling within its pages.
Whipping Up Homemade Bread Is As Easy As 1, 2... Making dough for pretzels,
pitas, flatbreads and more couldn’t get any easier—just combine Greek yogurt
and self-rising flour, and you’re well on your way to snacking on PestoParmesan Twists, Curried Potato and Pea Samosas, Cini-Mini Churros and
Bacon, Fig and Gruyere Volcano Rolls. With 2-Ingredient Miracle Dough
Cookbook, there’s no need to fuss with yeast or wait for dough to rise. Whether
you’re baking for breakfast, dinner, dessert or anywhere in between, there is a
simple, flavorful recipe to satisfy your craving, and as an added bonus, twoingredient dough is naturally lower in carbs than traditional bread. Plus, it’s
simple to alter the dough to be lower in fat, gluten-free or vegan without
sacrificing any flavor. Your friends and family will never guess that the best
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breads they’ve ever had were so quick, easy and healthy.
For 30+ brand-new recipes and expanded ‘Tips and Techniques’, check out The
New Artisan Bread in Five Minutes a Day, on sale now. This is the classic that
started it all – Artisan Bread in Five Minutes a Day has now sold hundreds of
thousands of copies. With more than half a million copies of their books in print,
Jeff Hertzberg and Zoë François have proven that people want to bake their own
bread, so long as they can do it easily and quickly. Crusty baguettes, mouthwatering pizzas, hearty sandwich loaves, and even buttery pastries can easily
become part of your own personal menu, Artisan Bread in Five Minutes a Day
will teach you everything you need to know, opening the eyes of any potential
baker.
Recipes from the Asheville, N.C., restaurant.
A year's worth of cookie recipes includes a range of chewy, crispy, brownie-style,
no-bake, vegan and gluten-free options and is complemented by culinary
anecdotes, baking trivia and tribute options for historical and pop-culture
anniversaries. 15,000 first printing.
Mixing in personal stories and anecdotes and revealing her modern approach to
traditional Southern cooking, the owner-entrepreneur of Callie's Biscuits serves
up recipes for everything from her biscuits to maple pork, roasted chicken, and
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chess pie.
You don't have to be southern to cook southern. From the New York Times food
writers who defended lard and demystified gumbo comes a collection of
exceptional southern recipes for everyday cooks. The Lee Bros. Southern
Cookbook tells the story of the brothers' culinary coming-of-age in
Charleston—how they triumphed over their northern roots and learned to cook
southern without a southern grandmother. Here are recipes for classics like Fried
Chicken, Crab Cakes, and Pecan Pie, as well as little-known preparations such
as St. Cecilia Punch, Pickled Peaches, and Shrimp Burgers. Others bear the
hallmark of the brothers' resourceful cooking style—simple, sophisticated dishes
like Blackened Potato Salad, Saigon Hoppin' John, and Buttermilk-Sweet Potato
Pie that usher southern cooking into the twenty-first century without losing sight
of its roots. With helpful sourcing and substitution tips, this is a practical and
personal guide that will have readers cooking southern tonight, wherever they
live.
Patisserie gives readers all the technical know-how required to become an expert
in the art of French patisserie and invent their own masterpieces. Each of the 100
recipes features a full-colour cross-section illustration, step-by-step photography
and a beautiful hero image in order to both inspire the reader and demystify
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some of France’s most iconic desserts. Patisserie includes the basic buildingblock recipes needed to understand the fundamentals of French patisserie, from
the pastry itself (shortcrust pastry, sweet pastry, puff pastry, choux pastry and
more) to fillings (custards, creams, butters, mousses, ganaches and pastes) and
embellishments (meringue, chocolate, sauces and sugar art). From simple treats
like madeleines, financiers and cookies to more complex creations, like black
forest cake, éclairs, croissants, macarons, lemon meringue pie, l’opera, mocha,
croquembouche, charlotte, rum baba and more, Patisserie covers all of the
French delicacies you could ever dream of.
cook•ie: a small flat, baked cake which is either crisp or soft but firm (often with
chocolate chips, candies, or nuts mixed in); insanely delicious. If you miss the
days when snacks were simple and handmade, you’ll love this homespun
encyclopedia of cookies. Full of hand-drawn illustrations and gorgeous
photographs, The Cookiepedia features 50 classic recipes for everything from
Amaretti and Animal Cookies to Gingersnaps, Rugelach, Snickerdoodles, and
dozens of other favorites—plus hundreds of ideas for adapting recipes and making
them your own.
Led by executive chef Donald Drake and his team, Magnolias Restaurant
remains at the forefront of upscale Southern cuisine, blending traditional
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ingredients and cooking techniques with modern flair for artful presentations. The
soul of the South meets the spark of innovation in dishes such as the Down
South Egg Roll stuffed with collard greens, chicken and Tasso ham, served with
red pepper puree, spicy mustard sauce and peach chutney and Shellfish over
Grits with sauteed shrimp, sea scallops, lobster, creamy white grits, lobster butter
sauce and fried spinach. DONALD DRAKE attended the Culinary Institute of
America and trained under Chef Barry Wine at the critically acclaimed four-star
Quilted Giraffe in New York City. While working as a chef in South Ponte Vedra
Beach, Florida, Drake won back-to-back Florida Trends Golden Spoon Awards.
In 1991, Drake relocated to Isle of Palms, South Carolina, and he began his
career with Magnolias.
Bread is one of the most fundamental parts of our diet, yet so many of us rely on
bland grocery-store offerings when flavorsome breads can easily be made at
home. Della Fattoria Bread teaches readers to make the popular breads of this
award-winning bakery. More than an instructional guide, the book takes the fear
out of bread baking,and encourages bakers to draw on their senses,
experiences, and instincts. Weber’s teachings are homespun and based on
passed-down wisdom, not on finicky science or dull kitchen textbooks. The book
is filled with invaluable bread-baking secrets, including starters and proper
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techniques, and features recipes for all levels of bakers. Beginners can learn to
bake yeasted breads using pans. Advanced bakers can jump right into making
free-form loaves of naturally leavened breads in all shapes and flavors. Other
chapters include recipes for enriched breads like brioche and challah; prefermented breads, including baguettes; and crackers, breadsticks, naan, and
more. The book includes recipes that incorporate the breads, too, such as
Tomato Bread Soup and Della Fattoria’s famous Tuna Melt Piadina, along with
the stories of the bakery and the unique family that has run it for nearly 20 years.
For almost twenty years, Teresa Pregnall, also known as the Charleston Cake
Lady, has sent thousands of her bakery's beloved cakes to delighted dessert
lovers everywhere. Following the success of her first book, Treasured Recipes
From The Charleston Cake Lady, she's back with more recipes that are destined
to become family favorites. Because her divine desserts don't have long
ingredient lists or require hard-to-find equipment-some even use cake mixes as
their starting point-they can be whipped up when the mood strikes. Special
Recipes From The Charleston Cake Lady includes coveted recipes for the
bestselling baked goods like her Odscene Chocolate Cake, Eggnog Cake, and
Christmas Cranberry Cake. They'll all here and they've never been easier.
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