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Lonely Planet: The world’s number one travel guide publisher* Lonely Planet’s New
Zealand’s North Island is your passport to the most relevant, up-to-date advice on what to see
and skip, and what hidden discoveries await you. Glide through turquoise waters past pods of
orcas in Bay of Islands; try black-water rafting in astonishing Waitomo Caves; and sample craft
beer and check out the arts scene in cool little Wellington. All with your trusted travel
companion. Get to the heart of New Zealand’s North Island and begin your journey now!
Inside Lonely Planet’s New Zealand’s North Island: Colour maps and images throughout
Highlights and itineraries help you tailor your trip to your personal needs and interests Insider
tips to save time and money and get around like a local, avoiding crowds and trouble spots
Essential info at your fingertips - hours of operation, phone numbers, websites, transit tips,
prices Honest reviews for all budgets - eating, sleeping, sightseeing, going out, shopping,
hidden gems that most guidebooks miss Cultural insights provide a richer, more rewarding
travel experience - covering history, people, music, landscapes, wildlife, cuisine, politics
Covers Auckland, Bay of Islands & Northland, Waikato & the Coromandel Peninsula, Taupo &
the Central Plateau, Rotorua & the Bay of Plenty, The East Coast, Wellington Region, Taranaki
& Whanganui eBook Features: (Best viewed on tablet devices and smartphones)
Downloadable PDF and offline maps prevent roaming and data charges Effortlessly navigate
and jump between maps and reviews Add notes to personalise your guidebook experience
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Seamlessly flip between pages Bookmarks and speedy search capabilities get you to key
pages in a flash Embedded links to recommendations' websites Zoom-in maps and images
Inbuilt dictionary for quick referencing The Perfect Choice: Lonely Planet’s New Zealand’s
North Island is our most comprehensive guide to the North Island, and is perfect for
discovering both popular and offbeat experiences. Looking for wider coverage? Check out
Lonely Planet’s New Zealand for a comprehensive look at all the country has to offer. About
Lonely Planet: Lonely Planet is a leading travel media company and the world’s number one
travel guidebook brand, providing both inspiring and trustworthy information for every kind of
traveller since 1973. Over the past four decades, we’ve printed over 145 million guidebooks
and grown a dedicated, passionate global community of travellers. You’ll also find our content
online, and in mobile apps, video, 14 languages, nine international magazines, armchair and
lifestyle books, ebooks, and more. ‘Lonely Planet guides are, quite simply, like no other.’ –
New York Times ‘Lonely Planet. It's on everyone's bookshelves; it's in every traveller's hands.
It's on mobile phones. It's on the Internet. It's everywhere, and it's telling entire generations of
people how to travel the world.’ – Fairfax Media (Australia) *Source: Nielsen BookScan:
Australia, UK, USA, 5/2016-4/2017 Important Notice: The digital edition of this book may not
contain all of the images found in the physical edition.
Introducing the lifesaving cookbook for every mother with kids at home—the book that solves
the 20 most common cooking dilemmas. What’s your predicament: breakfast on a harried
school morning? The Mom 100’s got it—Personalized Pizzas are not only fast but are
nutritious, and hey, it doesn’t get any better than pizza for breakfast. Kids making noise about
the same old lunch? The Mom 100’s got it—three different Turkey Wraps, plus a Wrap
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Blueprint delivers enough variety to last for years. Katie Workman, founding editor in chief of
Cookstr.com and mother of two school-age kids, offers recipes, tips, techniques, attitude, and
wisdom for staying happy in the kitchen while proudly keeping it homemade—because
homemade not only tastes best, but is also better (and most economical) for you. The Mom
100 is 20 dilemmas every mom faces, with 5 solutions for each: including terrific recipes for the
vegetable-averse, the salad-rejector, for the fish-o-phobe, or the overnight vegetarian convert.
“Fork-in-the-Road” variations make it easy to adjust a recipe to appeal to different eaters (i.e.,
the kids who want bland and the adults who don’t). “What the Kids Can Do” sidebars suggest
ways for kids to help make each dish.
#1 New York Times Bestseller The creator of the 100 Days of Real Food blog draws from her
hugely popular website to offer simple, affordable, family-friendly recipes and practical advice
for eliminating processed foods from your family's diet. Inspired by Michael Pollan's In Defense
of Food, Lisa Leake decided her family's eating habits needed an overhaul. She, her husband,
and their two small girls pledged to go 100 days without eating highly processed or refined
foods—a challenge she opened to readers on her blog. Now, she shares their story, offering
insights and cost-conscious recipes everyone can use to enjoy wholesome natural food—whole
grains, fruits and vegetables, seafood, locally raised meats, natural juices, dried fruit, seeds,
popcorn, natural honey, and more. Illustrated with 125 photographs and filled with step-by-step
instructions, this hands-on cookbook and guide includes: Advice for navigating the grocery
store and making smart purchases Tips for reading ingredient labels 100 quick and easy
recipes for such favorites as Homemade Chicken Nuggets, Whole Wheat Pasta with Kale
Pesto Cream Sauce, and Cinnamon Glazed Popcorn Meal plans and suggestions for kidPage 3/17
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pleasing school lunches, parties, and snacks "Real Food" anecdotes from the Leakes' own
experiences A 10-day mini starter-program, and much more.
100 updated classic and all-new Jewish-style recipes from a bright new star in the food
community
Introducing a new voice in vegetarian cooking. Packed with 1,000 recipes that are seductive,
sexy, and utterly delicious, Passionate Vegetarian covers all the bases of meatless cooking,
from east (Stir Fry of Asparagus with Black Bean-Ginger Sauce), west (Talk of the Town
Barbecued Tofu), from the Mediterranean (Swiss Chard with Raisins, Onions & Olives) to the
American South (Black-Eyed Pea Ragovt). You'll find lush lasagnas; plump pierogies; bountiful
burgers, beans, and breads; pleasing pasta and pies. You'll spoon up soups and stews, and
delight in desserts from simple to swoonworthy. Written by longtime vegetarian Crescent
Dragonwagon, author of Dairy Hollow House Soup & Bread Cookbook, Passionate Vegetarian
employs innovative methods (try "Ri-sort-ofs," in which risotto technique is used to create
splendid, richly flavored grain dishes built around not just rice but also barley, buckwheat,
spelt, and even toasted oats with an array of seasonings) and introduces lesser-known
ingredients (get to know and love not just tofu and tempeh but a whole new generation of
soyfoods, as well as "Quick Fixes" like instant bean flakes). Opinionated, passionate, and
deeply personal, Ms. Dragonwagon's tantalizing headnotes will have readers rushing to the
kitchen to start cooking. (Can her over-the-top Garlic Spaghetti really be that good? It is.)
Whether you're a committed vegetarian, a dedicated vegan (most recipes offer low-fat and
vegan options), or a food-loving omnivore in search of something new and wonderful, this is
not just vegetarian cooking--but cooking, period--at its most creative, inspiring, and exuberant.
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“Your gift giving problems are now over—just stock up on The 100 Most Jewish Foods. . . . The
appropriate gift for any occasion.” —Jewish Book Council “[A] love letter—to food, family, faith
and identity, and the deliciously tangled way they come together.” —NPR’s The Salt With
contributions from Ruth Reichl, Éric Ripert, Joan Nathan, Michael Solomonov, Dan Barber,
Yotam Ottolenghi, Tom Colicchio, Maira Kalman, Melissa Clark, and many more! Tablet’s list
of the 100 most Jewish foods is not about the most popular Jewish foods, or the tastiest, or
even the most enduring. It’s a list of the most significant foods culturally and historically to the
Jewish people, explored deeply with essays, recipes, stories, and context. Some of the dishes
are no longer cooked at home, and some are not even dishes in the traditional sense (storebought cereal and Stella D’oro cookies, for example). The entire list is up for debate, which is
what makes this book so much fun. Many of the foods are delicious (such as babka and
shakshuka). Others make us wonder how they’ve survived as long as they have (such as
unhatched chicken eggs and jellied calves’ feet). As expected, many Jewish (and now
universal) favorites like matzo balls, pickles, cheesecake, blintzes, and chopped liver make the
list. The recipes are global and represent all contingencies of the Jewish experience.
Contributors include Ruth Reichl, Éric Ripert, Joan Nathan, Michael Solomonov, Dan Barber,
Gail Simmons, Yotam Ottolenghi, Tom Colicchio, Amanda Hesser and Merrill Stubbs, Maira
Kalman, Action Bronson, Daphne Merkin, Shalom Auslander, Dr. Ruth Westheimer, and Phil
Rosenthal, among many others. Presented in a gifty package, The 100 Most Jewish Foods is
the perfect book to dip into, quote from, cook from, and launch a spirited debate.
The ultimate in slow-cooker books--with 500 recipes, each adapted for three sizes of
appliance. From breakfast to soups, mains to grains, vegetables to desserts, this guide is the
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only book you'll ever need to master your slow cooker or crockpot. Millions of people are
turning to slow cookers for their weeknight meals yet often can't find recipes that match their
exact machine. Adapting recipes meant for a different-size cooker doesn't work--getting the
right level of spice in your Vietnamese soup or keeping pulled pork tender requires having
ingredients in the right proportion. But now, Bruce Weinstein and Mark Scarbrough have
decoded slow cookers, and each of their recipes includes ingredient proportions for 2-3 quart,
4-5 quart, and 6-8 quart machines, guaranteeing a perfect fit no matter what machine you own.
Each recipe is labeled for its level of difficulty and nutritional value, and they cover every kind
of dish imaginable: delicious breakfast oatmeals, slow-braised meats, succulent vegetables,
sweet jams and savory sauces, decadent desserts. This is the slow cooker book to end them
all.

#1 NEW YORK TIMES BESTSELLER • ONE OF TIME MAGAZINE’S 100 BEST YA
BOOKS OF ALL TIME The extraordinary, beloved novel about the ability of books to
feed the soul even in the darkest of times. When Death has a story to tell, you listen. It
is 1939. Nazi Germany. The country is holding its breath. Death has never been busier,
and will become busier still. Liesel Meminger is a foster girl living outside of Munich,
who scratches out a meager existence for herself by stealing when she encounters
something she can’t resist–books. With the help of her accordion-playing foster father,
she learns to read and shares her stolen books with her neighbors during bombing
raids as well as with the Jewish man hidden in her basement. In superbly crafted writing
that burns with intensity, award-winning author Markus Zusak, author of I Am the
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Messenger, has given us one of the most enduring stories of our time. “The kind of
book that can be life-changing.” —The New York Times “Deserves a place on the same
shelf with The Diary of a Young Girl by Anne Frank.” —USA Today DON’T MISS
BRIDGE OF CLAY, MARKUS ZUSAK’S FIRST NOVEL SINCE THE BOOK THIEF.
For decades, Jews have relied on slow cookers to achieve the flavor-filled stews of their
ancestors. Now the Instant Pot(R) cooks them much faster--without compromising
flavor or texture. The Instant Pot (R) Kosher Cookbook offers timeless Jewish favorites
tailored to this modern appliance: stuffed cabbage, corned beef, brisket, cholent,
Yemenite and Persian lamb stews, chicken or beet soup, kasha varnishkes, tzimmis,
even apple cake. It includes recipes for weeknights, Shabbat, and holidays, along with
kosher versions of international classics like lasagna--all expertly adapted to the Instant
Pot(R).
A New York Times Bestseller Winner of the James Beard Award for General Cooking
and the IACP Cookbook of the Year Award "The one book you must have, no matter
what you’re planning to cook or where your skill level falls."—New York Times Book
Review Ever wondered how to pan-fry a steak with a charred crust and an interior that's
perfectly medium-rare from edge to edge when you cut into it? How to make
homemade mac 'n' cheese that is as satisfyingly gooey and velvety-smooth as the blue
box stuff, but far tastier? How to roast a succulent, moist turkey (forget about
brining!)—and use a foolproof method that works every time? As Serious Eats's culinary
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nerd-in-residence, J. Kenji López-Alt has pondered all these questions and more. In
The Food Lab, Kenji focuses on the science behind beloved American dishes, delving
into the interactions between heat, energy, and molecules that create great food. Kenji
shows that often, conventional methods don’t work that well, and home cooks can
achieve far better results using new—but simple—techniques. In hundreds of easy-tomake recipes with over 1,000 full-color images, you will find out how to make foolproof
Hollandaise sauce in just two minutes, how to transform one simple tomato sauce into a
half dozen dishes, how to make the crispiest, creamiest potato casserole ever
conceived, and much more.
When Iberian Jews were converted to Catholicism under duress during the Inquisition,
many struggled to retain their Jewish identity in private while projecting Christian
conformity in the public sphere. To root out these heretics, the courts of the Inquisition
published checklists of koshering practices and "grilled" the servants, neighbors, and
even the children of those suspected of practicing their religion at home. From these
testimonies and other primary sources, Gitlitz & Davidson have drawn a fascinating,
award-winning picture of this precarious sense of Jewish identity and have re-created
these recipes, which combine Christian & Islamic traditions in cooking lamb, beef, fish,
eggplant, chickpeas, and greens and use seasonings such as saffron, mace, ginger,
and cinnamon. The recipes, and the accompanying stories of the people who created
them, promise to delight the adventurous palate and give insights into the foundations
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of modern Sephardic cuisine.
Based on findings from menus, cookbooks, government documents, advertisements,
media sources, oral histories, memoirs, and archival collections, Edible Histories offers
a veritable feast of original research on Canada's food history and its relationship to
culture and politics. This exciting collection explores a wide variety of topics, including
urban restaurant culture, ethnic cuisines, and the controversial history of margarine in
Canada. It also covers a broad time-span, from early contact between European
settlers and First Nations through the end of the twentieth century.
Kosher cooking make easy! Many traditional kosher meals benefit from long, slow
cooking. But who has time to spend hours in the kitchen? With The Everything Kosher
Slow Cooker Cookbook, all you'll need is a few minutes of preparation, and the slow
cooker does the rest! This all-inclusive cookbook contains 300 recipes perfect for
today's busy family—utilizing wholesome ingredients that adhere to the highest kosher
standards, including: Apple Cherry Granola Crisp Matzoh Ball Soup Sweet and Spicy
Pulled Chicken Ginger-Lime Salmon Vegetarian Cholent with Kishke Chocolate Crème
Brûlée With a collection of recipes for every meal and celebration, this book is packed
with dishes that blend satisfying, mouthwatering flavors, and labor-saving convenience.
Don't spend any more time worrying about what's for dinner or when you'll have time to
make it—with this sensational book, you can create extraordinary kosher dishes without
the fuss!
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Now available in PDF format. DK Eyewitness Travel Guide: Chicago will lead you
through the best attractions the city has to offer, including fully illustrated coverage of all
the major sights from Lincoln Park Zoo to the Art Institute of Chicago. The fully updated
guide includes unique illustrated cutaways, floor plans, and reconstructions of the city's
architecture, plus a city map clearly marked with attractions from the guidebook and an
easy-to-use street index. DK Eyewitness Travel Guide: Chicago provides all the insider
tips you need, whether you're shopping on Michigan Avenue, enjoying the rides at the
Navy Pier funfair, taking in the view from the Sears Tower, or exploring the areas
outside the city. Detailed listings will guide you to hotels, restaurants, bars, nightlife,
and shopping for all budgets. Street maps to guide you through the city, with reliable
information on getting around. With hundreds of full-color photographs, hand-drawn
illustrations, and custom maps that brighten every page, DK Eyewitness Travel Guide:
Chicago truly shows you this city as no one else can.
The acclaimed chef and kosher cuisine expert shares 120 sophisticated and satisfying
recipes—all made simple thanks to the ever-reliable slow cooker. Chef Laura Frankel opened
her first restaurant in 1999, determined to prove that kosher food can be as delicious and
exciting as any other contemporary cuisine. In Jewish Slow Cooker Recipes, she proves that
kosher food can not only be delicious but also easy to prepare. The book is divided by course
and includes sections on appetizers, soups, entrees, sides, and desserts and breakfasts. For
ease of use, each recipe clearly indicates seasonal ingredients and if it is a meat, dairy, or
pareve dish. Featuring Frankel’s signature blend of convenience and globe-spanning flavors,
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these recipes are designed to be kosher, yet accessible to eaters of all backgrounds. Whether
you need a little nosh or a full-on fress, this cookbook has the recipe for you. “Laura Frankel,
one of the best chefs I know, has figured out how to make comforting, long-simmering dishes
part of her busy life and now part of yours.” —Wolfgang Puck
The Rough Guide Snapshot to São Paolo is the ultimate travel guide to the city and
surrounding region. It leads you through this part of Brazil with reliable information and
comprehensive coverage of all the sights and attractions, from the city's markets and great
dining scene to the state's islands and beaches. Detailed maps and up-to-date listings pinpoint
the best cafés, restaurants, hotels, shops, bars and nightlife, ensuring you make the most of
your trip, whether passing through, staying for the weekend or longer. Also included is the
Basics section from the Rough Guide to Brazil, with all the practical information you need for
travelling in and around the country, including transport, food, drink and costs. Also published
as part of the Rough Guide to Brazil. Full coverage: São Paolo city and state
New York magazine was born in 1968 after a run as an insert of the New York Herald Tribune
and quickly made a place for itself as the trusted resource for readers across the country. With
award-winning writing and photography covering everything from politics and food to theater
and fashion, the magazine's consistent mission has been to reflect back to its audience the
energy and excitement of the city itself, while celebrating New York as both a place and an
idea.
A lay-flat comb-bound guide to preparing slow-cooked meals includes easy-to-prepare recipes
for side dishes, soups, main dishes, stews, desserts, appetizers, beverages, and snacks of all
kinds, including meatless recipes specially designed for vegetarian readers. Original. 75,000
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first printing.
A celebration of Jewish cuisine in Paris, Alsace and the Loire Valley describes the author's
visits to regional marketplaces and home kitchens, where she discovered thriving JewishFrench culinary traditions shaped by centuries of international influence. By the James Beard
Award-winning author of Jewish Cooking in America.
A gift-appropriate collection of brisket recipes celebrates its versatility and qualities as a
comfort food while providing such options as Beef Brisket with Fresh Tangy Peaches, Sweetand-Sour Brisket and Barbecued Brisket Sandwiches with Firecracker Sauce. By the author of
Vegetables Rock!
More than 200 low carb recipes for appetizers, soups, stews, and main dishes using poultry,
beef, pork, and lamb that are perfect for the slow cooker.Special chapter highlights side dishes
that complement the low carb style.Simple recipes using basic, easy-to-find ingredients that
make meal planning easier.Ingredients list, prep and cook times, and nutrition information
accompany each recipe.
The New York Times bestselling author of Mastering the Grill presents more than 80
delectable recipes that celebrate the art of slow cooking. This tantalizing book explores timehonored methods that yield tender, delicious meals with little hands-on cooking time. More
than eighty recipes cover everything from slow-simmered soups and stews to hearty braised
meats and a lemon cheesecake that cures to a creamy custard in a warm oven overnight. A
chapter devoted to the sous vide technique will tempt the technophiles, while the slow-grilling
section is a revelation for those who man the grill every weekend. Brought to life with thirty-six
enticing photographs by award-winning photographer Alan Benson, Cooking Slow is a mustPage 12/17
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have for dedicated home cooks.
Food, Cuisine, and Cultural Competency for Culinary, Hospitality, and Nutrition Professionals
comprehensively covers unique food traditions as they apply to health. The text explores the
critical importance of cultural sensitivity and competency in today's work setting, addresses
health literacy issues of diverse client bases, and helps readers identify customer
communication techniques that enable professionals to establish trust with clients of ethnicity
not their own. Written and peer reviewed by experts in the culture discussed, each chapter in
this groundbreaking text covers a distinct region or culture and discusses the various contexts
that contribute to nutrition and health: lifestyles, eating patterns, ethnic foods, menu planning,
communication (verbal and non-verbal), and more. This book is consistent with The American
Dietetic Association’s Cultural Competence Strategic Plan.
Dotted with ancient ruins and iconic holy sites, Israel is also known for its spectacular beaches
and mouth-watering cuisine. Your DK Eyewitness Top 10 travel guide ensures you'll find your
way around Israel and Petra with absolute ease. Our regularly updated Top 10 travel guide
breaks down the best of Israel and Petra into helpful lists of ten - from our own selected
highlights to the best churches and monasteries, beaches, museums, performing art venues
and, of course, best places to eat. You'll discover: -Eight easy-to-follow itineraries, perfect for a
day-trip, a weekend, or a week -Detailed Top 10 lists of Israel and Petra's must-sees, including
comprehensive descriptions of Bethlehem, the Church of the Holy Sepulchre, the Sea of
Galilee, the Israel Museum, the Temple Mount, Haifa, the Western Wall, Masada, Tel AvivJaffa Beachfront and The Siq, Petra -Israel and Petra's most interesting areas, with the best
places for shopping, going out, and sightseeing -Inspiration for different things to enjoy during
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your trip - including family activities, festivals, performing arts, and things to do for free
-Streetsmart advice: get ready, get around, and stay safe DK Eyewitness Top 10s have been
helping travelers to make the most of their breaks since 2002. Looking for more on Israel and
Petra's culture, history and attractions? Try our DK Eyewitness Jerusalem, Israel, Sinai and
Petra.
NATIONAL BESTSELLERThe easiest-to-follow Instant Pot cookbook ever: 100 delicious
recipes with more than 750 photographs guiding you every step of the way Jeffrey Eisner's
popular Pressure Luck Cooking website and YouTube channel have shown millions of home
cooks how to make magic in their Instant Pots. Now Eisner takes the patient, fun, step-by-step
approach that made him an online phenomenon and delivers a cookbook of 100 essential
dishes that will demystify pressure cooking for Instant Pot users of all abilities--and put an
astounding dinner on the table in a flash. Every flavor-filled recipe in this book is illustrated with
clear photographs showing exactly what to do in each step. There are no surprises: no hard-tofind ingredients, no fussy extra techniques, and nothing even the most reluctant cooks can't
master in moments. What you see is truly what you get, in delicious and simple dishes such
as: Mac & Cheese Quick Quinoa Salad French Onion Chicken Eisner's popular Best-Ever Pot
Roast Ratatouille Stew And even desserts such as Bananas Foster and Crème Brulée.
Driven by a passion for discovery, the biblical King Solomon is said to have sent emissaries on
land and sea to all corners of the ancient world, initiating a mass cross-pollination of culinary
cultures that continues to bear fruit today. Nathan gathers together recipes from Israel to Italy
to India and beyond. Some are classics, others are contemporary riffs on traditional dishes.
Filled with fascinating historical details, personal histories, and delectable recipes, this book
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showcases the dazzling diversity of a culinary tradition more than three thousand years old.
Paula Wolfert's name is synonymous with revealing the richres of authentic Mediterranean
cooking, especially the cuisine of Morocco. In The Food of Morocco, she brings to bear more
than forty years of experience of, love of, and original research on the traditional food of that
country. The result is the definitive book on Moroccan cuisine, from tender Berber skillet bread
to spiced hariria (the classic soup made with lentils and chickpeas), from chicken with tangy
preserved lemon and olives to steamed sweet and savoury breast of lamb stuffed with
couscous and dates. The recipes are clear and inviting, and infused with the author's
unparalleled knowledge of this delicious food. Essays illuminate the essential elements of
Moroccan flavour and emphasise the accessibility of once hard-to-find ingredients such as
saffron, argan oil and Moroccan cumin seed.
This collection of 60 set-it and forget-it recipes aims to support a variety of wellness goals for
optimal health. From Detox and Calm to Rebuild and Strengthen and more, each chapter's
recipes utilize specific ingredients that help lower stress, decrease inflammation, and improve
gut health. Combining the convenience of a slow cooker with accessible ingredients like
ginger, mushrooms, chocolate, and turmeric, these dishes are simple enough for home cooks
of any skill level. Each chapter comes with a detailed guide to the featured healing ingredients,
making it easy to explore how they benefit the body. Start the journey to healthful eating with
the flip of a switch!
The debut cookbook by the creator of the wildly popular blog Damn Delicious proves that quick
and easy doesn't have to mean boring.Blogger Chungah Rhee has attracted millions of
devoted fans with recipes that are undeniable 'keepers'-each one so simple, so easy, and so
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flavor-packed, that you reach for them busy night after busy night. In Damn Delicious, she
shares exclusive new recipes as well as her most beloved dishes, all designed to bring fun and
excitement into everyday cooking. From five-ingredient Mini Deep Dish Pizzas to no-fuss
Sheet Pan Steak & Veggies and 20-minute Spaghetti Carbonara, the recipes will help even the
most inexperienced cooks spend less time in the kitchen and more time around the
table.Packed with quickie breakfasts, 30-minute skillet sprints, and speedy takeout copycats,
this cookbook is guaranteed to inspire readers to whip up fast, healthy, homemade meals that
are truly 'damn delicious!'
What could be better than a phenomenon? The return of a phenomenon. Ten years ago Anne
Byrn's The Cake Mix Doctor began its extraordinary run as one of the most popular baking
books of all time. Now Anne Byrn is back with the all-new Cake Mix Doctor Returns! From the
beloved author who showed home bakers how adding a touch of sweet butter or a dusting of
cocoa powder, a dollop of vanilla yogurt or flurry of grated lemon zest could transform the
ordinary into the extraordinary. Here are 160 brand-new recipesthats right, 160 amazing cake
mix recipesfor luscious layer cakes, sheet cakes, brownies, bars, cookies, and more. And the
book is needed more than ever. Today 90 percent of home cooks use prepackaged mixes,
while the economy is creating a perfect excuse to let them eat cakecake equals happiness.
And what cakes! 40 layer cakes, from Tiramisu Cake to The Best Red Velvet Cake, Strawberry
Refrigerator Cake to Chocolate Swirled Cannoli Cake. 35 sheet cakes. 38 bundt and pound
cakes. 16 cupcakes and muffins, plus the cult classic Whoopie Pie. And brownies, bars, and
cookies, including Spice Drop Cookies, Angel Food Macaroons, and Chocolate Espresso
Biscotti. There's even a wedding cake, a frequent request from the author's passionate online
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community. The Cake Mix Doctor is backjust say ahhhhh!
Offers four hundred recipes from contributors who share their best creations featuring
ingredients from their own gardens
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