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The Four Twenty Blackbirds Pie Book Uncommon Recipes From The
Celebrated Brooklyn Pie Shop
Presents a collection of thirty traditional nursery rhymes.
INDIEFAB Book of the Year Awards -- 2014 Finalist An irreverent cookbook filled with inventive recipes for baking that
deliver a punch. Libbie Summers is not your run-of-the-mill cook. Growing up, she was the kind of child who dunked her
potato chips into chocolate syrup to see if it might taste good (it does). That insatiable curiosity-and sweet tooth-is what
fuels this book. Sweet and Vicious is all about exploring new taste sensations in the realm of baking. It is a no-holdsbarred approach to baking outside the box with crazy-brilliant combinations. Savory and spicy flavors come into play
often, such as in Habanero Carrot Cake, Fig and Pig Pie, and Mojito Cookies. Other times, the innovation comes in the
form of a cooking method or serving presentation borrowed from another side of the kitchen, as with Meatball Muffins or
Grilled Apricot Polenta Cake. There is also a healthy dose of humor sprinkled around, with recipes such as Gingerbread
Working Girls, Preggers Pink Pickle Pie, and Salvation Cinnamon Rolls. Essential to her philosophy is that sweets are
supposed to be over-the-top, and that there is no point in firing up the oven if you are not making something so good it
hurts. Sweet and Vicious brings a sense of adventure into the kitchen and some fun into desserts. Isn't that the whole
point of dessert, after all?
This isn’t your grandmother’s book on meditation. It’s about integrating that "spiritual practice" thing into a life that
includes beer, sex, and a boss who doesn’t understand you. It’s about making a difference in yourself and making a
difference in your world—whether you’ve got everything figured out yet or not. Lodro Rinzler is a bright and funny young
teacher with a knack for showing how the Buddhist teachings can have a positive impact on every little nook and cranny
of your life—whether you’re interested in being a Buddhist or not.
A cozy collection of heirloom-quality recipes for pies, cakes, tarts, ice cream, preserves, and other sweet treats that
cherishes the fruit of every season. Celebrate the luscious fruits of every season with this stunning collection of heirloomquality recipes for pies, cakes, tarts, ice cream, preserves, and other sweet treats. Summer's wild raspberries become
Raspberry Pink Peppercorn Sorbet, ruby red rhubarb is roasted to adorn a pavlova, juicy apricots and berries are baked
into galettes with saffron sugar, and winter's bright citrus fruits shine in Blood Orange Donuts and Tangerine Cream Pie.
Yossy Arefi’s recipes showcase what's fresh and vibrant any time of year by enhancing the enticing sweetness of fruits
with bold flavors like rose and orange flower water inspired by her Iranian heritage, bittersweet chocolate and cacao nibs,
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and whole-grain flours like rye and spelt. Accompanied by gorgeous, evocative photography, Sweeter off the Vine is a
must-have for aspiring bakers and home cooks of all abilities.
This collection of nearly 100 recipes from the village bakers of France, Italy, Germany, and regional America is full of
healthful and delicious departures from the usual array of baked goods. Professional baker Ortiz provides additional
assistance with an entire chapter devoted to bread making techniques, with easy-to-follow instructions and two-color
illustrations. Ortiz brings his years of personal experience and his endless travels through Europe to the one subject he
holds so dear: good bread. Dense, crusty, flavorful loaves of bread that support life in and of themselves. Ortiz maintains
the promise that this can actually be accomplished in the home kitchen--with the highest standards. "While recipes for
professional bakers are included, the home baker--even the novice--should be able to follow the Ortiz method and come
up with some great stuff." -Publisher's Weekly
"Baa Baa Black Sheep"--'Mary Had a Little Lamb' - 'Pussy Cat, Pussy Cat' - 'Sing a Song of Sixpence' - 'Old Mother
Hubbard."
Looking for recipes that are uncomplicated, relaxed and yet always satisfying? Nigella has the answer. Simply Nigella is
the perfect antidote to our busy lives: a calm celebration of food to soothe and uplift, containing 125 recipes to invigorate
and inspire. Whatever the occasion, food – in the making and the eating – should always be pleasurable. Simply Nigella
taps into the rhythms of our cooking lives. From quick and calm suppers (Miso Salmon, Cauliflower & Cashew Nut Curry)
to stress-free ideas when catering for a crowd (Chicken Traybake with Bitter Orange & Fennel), or the instant joy of
comfort food for cosy nights on the sofa (Thai Noodles with Cinnamon and Prawns), here is food guaranteed to make
everyone feel good. Whether you need to create some breathing space at the end of a long week (Asian-Flavoured Short
Ribs), indulge in a sweet treat (Lemon Pavlova, Chocolate Chip Cookie Dough Pots) or wake up to a strength-giving
breakfast (Toasty Olive Oil Granola), Simply Nigella is filled with firm favourite recipes and guaranteed crowd pleasers.
Making a delicious pie has never been easier with this extensive cookbook from the popular Chicago bakery. When
Paula Haney first opened the Hoosier Mama Pie Company on March 14, 2009 (Pi day, appropriately enough), she
worried whether her new business could survive by specializing in just one thing. But with a line around the block, Paula
realized she had a more immediate problem: had she made enough pie? The shop closed early that day, but it has been
churning out plenty of the Chicago’s most delectable pies ever since. Specializing in hand-made, artisanal pies that only
use locally sourced and in-season ingredients, Hoosier Mama Pie Company has become a local favorite and a national
destination gaining praise from Bon Appetit, the Food Network, and Food & Wine as one of the top pie shops in the
country. Now, The Hoosier Mama Book of Pie delivers all the sumptuous secrets of buttery crusts, fruity fillings, creams
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and custards, chess pies, over-the-top pies, and even the stout and hearty savory pie. The practically oriented, easygoing, and accessible style of this book will help bakers both new and old make the perfect pie for every occasion. On top
of all of this, The Hoosier Mama Book of Pie also includes tips on technique, fascinating historical anecdotes, and an
emphasis on special seasonal recipes, as well as quiches, hand pies, and scones. This beautifully photographed and
designed book has the classic retro feel of the mid-20th century golden age of pie, and all the warmth and personality of
the Hoosier Mama Pie Co.’s cozy Chicago storefront. The focus on using local produce and employing the farm-to-table
philosophy gives the book a contemporary twist, helping home bakers make the freshest, most delicious pies imaginable.
Now readers can take a little piece of the Hoosier Mama Pie Company anywhere they go. Praise for the Hoosier Mama
Book of Pie “Paula Haney . . . just put out a massive cookbook with her recipes . . . and it’s something very special. The
almost-400-page tome details Hoosier Mama’s opening and development, as well as Haney’s recipes for everything
from crust to biscuits to custard fillings. The photos make everything look delicious and, to the above-average baker,
everything seems relatively easy to execute.” —Marah Eakin, The AV Club “Everything you could possibly want to know
about proper pie making is covered . . . No facet of the process is too humble for discussion; the merits of salt in the crust
is given as much thought as the best way to combine butter and flour. If you’ve ever wanted to learn the right way to
crimp a pie, or how to make lattice work actually work, this is the book for you.” —Serious Eats, naming Hoosier Mama a
top dessert cookbook of 2013
In the years after Bosworth, a small boy is ripped from his rightful place as future king of England. Years later when he reappears
to take back his throne, his sister Elizabeth, now Queen to the invading King, Henry Tudor, is torn between family loyalty and duty.
Will ambition or childhood affection prevail? As the final struggle between the houses of York and Lancaster is played out,
Elizabeth is torn by conflicting loyalty, terror and unexpected love. Set at the court of Henry VII A Song of Sixpence offers a new
perspective on the early years of Tudor rule. Elizabeth of York, often viewed as a meek and uninspiring queen, emerges as a
resilient woman whose strengths lay in endurance rather than resistance. From the author of 'The Winchester Goose, ' 'The Kiss of
the Concubine' and 'Intractable Heart.'
When people share a meal, magic happens—and this cookbook, named for the table in the author's childhood kitchen, celebrates
that joy. Featuring delicious seasonal recipes perfect for feeding the people you love, it includes everything from Pumpkin Spice
Pancakes to Watermelon, Feta, & Mint Skewers, Three-Bean Turkey Chili, and Spring Pea Risotto—plus stress-free dinner-party
menus, sweets, and wine pairings from an award-winning sommelier!
1900 (the first) edition, illustrated by Kate GreenwayFull title "The April Baby's Book of Tunes with the story of how they came to
be written"This book contains lovely illustrations, it depicts a mother who entertain her 2 young girls teaching them English from
nursery rhymes and tunes.* * *Elizabeth von Arnim (1866 - 1941), born Mary Annette Beauchamp, was an Australian-born British
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novelist. By marriage she became Countess von Arnim-Schlagenthin, and after her second marriage she was styled as Elizabeth
Russell, Countess Russell. She is the author of "Elizabeth and Her German Garden" and "Enchanted April".
A year’s worth of seasonal, creative, and easy-to-make sweet and savory crusted treats from the award-winning owner of a
renowned Brooklyn bakery and bar. When Allison Kave turned her love of pies from a hobby into a career, she unleashed a
decadent array of flaky fancies unlike any the world had ever seen. From traditional dough crusts to crumb crusts, fruit fillings to
cloudlike creams, Kave’s creations are the stuff pastry dreams are made of. Now, she shares her tips, tricks, and techniques in an
all-new cookbook featuring pie recipes for every week of the year. Organized by month, this book has everything from irresistibly
salty snacks like her Salty Dog Cheese Pie to inventive sweets such as Root Beer Float Pie and traditional favorites like Candy
Apple Pie. Kave also demonstrates how to make your pies a picturesque success with step-by-step instructions on latticing,
crimping, blind baking, and more. Whether you’re a baking beginner or an at-home pro, First Prize Pies will give you a year’s
worth of delicious inspiration.
A handful of grain is found in the pocket of a murdered businessman...
From comforting classics to contemporary takes, discover why pies are the perfect way to create luscious, fresh and seasonal
dishes that everyone is sure to enjoy.
Notice: This Book is published by Historical Books Limited (www.publicdomain.org.uk) as a Public Domain Book, if you have any
inquiries, requests or need any help you can just send an email to publications@publicdomain.org.uk This book is found as a
public domain and free book based on various online catalogs, if you think there are any problems regard copyright issues please
contact us immediately via DMCA@publicdomain.org.uk
New York’s beloved Petee’s Pie Company serves up more than 80 recipes for the best pies you can make at home Petra (Petee)
Paredez shares her personal repertoire of impeccable baking techniques that have made her pie shops, Petee’s Pie Company
and Petee’s Café, New York darlings. At the heart of it all, the goal is simple—a tender, ï¬‚aky crust and perfectly balanced
ï¬?lling—and this cookbook leads the way with easy-to-follow, step-by-step guidance. A champion of locally sourced ingredients,
Paredez features some of the best farms and producers in proï¬?les throughout the book, inspiring us to seek out the very best
ingredients for our pies wherever we may live. Filled with vibrant photography and recipes for just about every pie imaginable, from
fruit and custard to cream and even savory, Pie for Everyone invites us to share in the magic and endless appeal of pie.
Stories to delight, enchant, and surprise you. Bestselling author and master storyteller Neil Gaiman here presents a breathtaking collection of
tales that may chill or amuse readers—but always embrace the unexpected: A teenage boy who has trouble talking to girls finds himself at a
rather unusual party. A sinister jack-in-the-box haunts the lives of the children who owned it. A boy raised in a graveyard makes a discovery
and confronts the much more troubling world of the living. A stray cat fights a nightly battle to protect his adopted family from a terrible evil.
These eleven stories illuminate the real and the fantastic, and will be welcomed with great joy by Neil Gaiman's many fans as well as by
readers coming to his work for the first time.
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Briefly traces the history of pie and provides recipes for pastries, fillings, toppings, tarts, galettes, turnovers and savory, custard, chiffon, and
frozen pies
A bursting-with-personality cookbook from Sister Pie, the boutique bakery that's making Detroit more delicious every day. “Everything you
want in a pie cookbook: careful directions, baker’s secret tips, inspired combinations, and a you-can-do-it attitude.”—Chicago Tribune IACP
AWARD FINALIST • NAMED ONE OF THE BEST COOKBOOKS OF THE YEAR BY THE NEW YORK TIMES AND CHICAGO TRIBUNE At
Sister Pie, Lisa Ludwinski and her band of sister bakers are helping make Detroit sweeter one slice at a time from a little corner pie shop in a
former beauty salon on the city’s east side. The granddaughter of two Detroit natives, Ludwinski spends her days singing, dancing, and
serving up a brand of pie love that has charmed critics and drawn the curious from far and wide. No one leaves without a slice—those who
don’t have money in their pockets can simply cash in a prepaid slice from the “pie it forward” clothesline strung across the window. With 75
of her most-loved recipes for sweet and savory pies—such as Toasted Marshmallow-Butterscotch Pie and Sour Cherry-Bourbon Pie—and
other bakeshop favorites, the Sister Pie cookbook pays homage to Motor City ingenuity and all-American spirit. Illustrated throughout with 75
drool-worthy photos and Ludwinski’s charming line illustrations, and infused with her plucky, punny style, bakers and bakery lovers won’t be
able to resist this book.
Butter Baked Goods is a gorgeously illustrated cookbook, packed full of delicious recipes for irresistible baking that you will want to make,
time and time again. These are recipes for the classics, rich in the nostalgic flavors of your childhood: from Peanut Butter Sandwich Cookies,
Cinny Buns and S'mores; to Classic Chocolate Cake, Lemon Meringue Cupcakes and Good Ol' Apple Pie. Butter began as a tiny bakery in
Vancouver, opened and operated by Rosie Daykin, a passionate home baker since she was six years old. The bakery is a pink- and pistachiocolored slice of heaven; its counters are piled high with glass cases and cake stands, filled with sugary treats. But word soon got out (the
baking was too good to keep quiet!) and Butter is now famous across North America for being the home of the very best gourmet
marshmallow. Butter's marshmallows are now stocked in over 300 (and counting) stores across Canada and the US. The recipe for Rosie's
famous marshmallows is just one, of 101, tucked into the pages of this beautiful book. Every recipe in Butter Baked Goods has simple, stepby-step instructions, and is written in an accessible and easy-to-follow style, so that everyone can create Butter's delectable treats--from
grandmothers who have been baking all their lives, to teenagers making their very first cupcakes. Rosie's baking is not about trickery,
flamboyance or hard-to-find ingredients, but about great-tasting, homemade treats to celebrate life's milestones: birthdays, Thanksgiving,
Christmas, Easter, baby showers, bridal showers--or just a gloomy, rainy afternoon when you need a little pick-me-up.
Create 75 beautiful and unique pies using traditional techniques and modern tools from a couple who has baked their way to the top. IACP
AWARD FINALIST • NAMED ONE OF THE BEST COOKBOOKS OF THE YEAR BY NPR AND FOOD52 Get ready for a new, fresh take on
baking the ultimate feel-good dessert: pie! In The New Pie, Chris Taylor and Paul Arguin—winners of more than 500 awards for baking
(including the Best of Show Award at the National Pie Championships)—re-examine the wholesome world of pie. Through traditional timehonored techniques, modern cooking methods (like sous vide), innovative flavors (birthday cake; Tahitian pineapple; and mocha "mystery"),
and a love for kitchen gadgets (like immersion circulators and silicone texture mats), these legendary competition circuit pie experts reinvent
the traditional pastime of pie-making. With step-by-step instructions and playful photography, you'll learn to make groundbreaking creations,
including a magnificent Blueberry-Maple Pie with wood-grain lattice, the King Fluffernutter Pie, and a striped chocolate Pie of the Tiger.
Whether you are a pie voyeur, new baker, or baking enthusiast you will find inspiration at every turn and pies to satisfy every craving.
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'There's nothing quite so comforting as a really well-made pie. From classic favourites to new combinations, the BBC's Hairy Bikers have got
it covered' BBC GOOD FOOD 'There are more than 140 drool-inducing recipes bubbling out of this book like steaming filling escaping
through a gap in the pastry...easy to follow and delicious' COUNTRYFILE This is the definitive Pie Bible from the Kings of Pie, The Hairy
Bikers. In their culinary homecoming, Si and Dave celebrate a dish close to their hearts. This beautifully illustrated cookbook brings together
the Great British classic in 150 brand-new recipes. Featuring an extraordinary range of pies - from the sweet and savoury, deep and small,
and to the pies that are puddings - The Hairy Bikers will inspire you to cook and share the mighty dish with the ones you love. With top tips on
pastry, the failsafe methods, the secrets and the cheats, the boys will teach you how to choose the right type of pastry and filling for any
occasion. Learn the rules of pastry making and how to add the right pickles, relishes and sauces to make your pie an unforgettable dish. And
of course, how to make the most of those little left over bits and turn them into delicious cheese straws, jam tarts and turnovers. This is a
heart-warming, delicious and nostalgic recipe book that can be enjoyed by families, friends and fans of the nation's favourite dish.
In the heat of late afternoon, a young boy waits at the station for his father. A plume of steam, white against the purple-heathered hills, marks
the train. Beyond, blooming along the shoreline, the flowers of high summer, as a tall-funnelled paddle steamer beats and froths down the
wide Clyde estuary . . . A narrative in the great Cronin tradition, this is the stirring chronicle of Laurence Carroll as he grows from childhood to
adult years in Scotland. The tale of his struggles – early illness, a widowed mother, poverty, the uncles who try to help him, and the women
who have such an unhappy effect upon him, is told with warm humour and with that intense and sympathetic realism for which A J Cronin is
known. In the magnificent narrative tradition of The Citadel, The Stars Look Down and Cronin’s other classic novels, A Song of Sixpence is a
great book by a much-loved author.
Features a collection of classic and innovative pie recipes used by well-known Southern bakers.

Inspired by David Simon's award-winning HBO series Treme, this celebration of the culinary spirit of post-Katrina New Orleans
features recipes and tributes from the characters, real and fictional, who highlight the Crescent City's rich foodways. From chef
Janette Desautel's own Crawfish Ravioli and LaDonna Batiste-Williams's Smothered Turnip Soup to the city's finest Sazerac, New
Orleans' cuisine is a mélange of influences from Creole to Vietnamese, at once new and old, genteel and down-home, and, in the
words of Toni Bernette, "seasoned with delicious nostalgia." As visually rich as the series itself, the book includes 100 heritage and
contemporary recipes from the city's heralded restaurants such as Upperline, Bayona, Restaurant August, and Herbsaint, plus
original recipes from renowned chefs Eric Ripert, David Chang, and other Treme guest stars. For the 6 million who come to New
Orleans each year for its food and music, this is the ultimate homage to the traditions that make it one of the world's greatest cities.
A classic Agatha Christie short story, available individually for the first time as an ebook.
From the proprietors of the renowned Brooklyn shop and cafe comes the ultimate pie-baking book for a new generation of bakers.
Melissa and Emily Elsen, the twenty-something sisters who are proprietors of the wildly popular Brooklyn pie shop and cafe Four &
Twenty Blackbirds, have put together a pie-baking book that's anything but humble. This stunning collection features more than 60
delectable pie recipes organized by season, with unique and mouthwatering creations such as Salted Caramel Apple, Green Chili
Chocolate, Black Currant Lemon Chiffon, and Salty Honey. There is also a detailed and informative techniques section. Lavishly
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designed, Four & Twenty Blackbirds Pie Book contains 90 full-color photographs by Gentl & Hyers, two of the most sought-after
food photographers working today. With its new and creative recipes, this may not be you mother's cookbook, but it's sure to be
one that every baker from novice to pro will turn to again and again.
Killing a bird with his slingshot as a boy, William Bellman grows up a wealthy family man unaware of how his act of childhood
cruelty will have terrible consequences until a wrenching tragedy compels him to enter into a macabre bargain with a stranger in
black. Reprint.
After the success of Perfect Pies, National Pie Baking Champion (27 times!) Michele Stuart went back into the kitchen—the same
kitchen in Vermont where she first dreamed up the award-winning creations that inspired her to open the popular Michele’s Pies
shops. Returning there also meant returning to the cherished pies she learned to bake under her grandmother’s and mother’s
watchful eyes, as well as the wonderful cakes, cookies, and other sweet treats that became their family tradition. In her newest
cookbook, Perfect Pies & More, Stuart delves deeper into her roots while creating delicious new memories made with love and
care. Inside, you’ll find tantalizing recipes—some easy-to-bake, some requiring a bit more finesse—for dozens of her favorite fruit,
nut, and cream pies, and so much more. • NEW TWISTS ON OLD FAVORITES: Pineapple-Pomegranate Pie with Coconut
Crumb, Orange Creamsicle Pie, Almond Joy Pie • WHIMSICAL PIES: Thin Mint Chocolate Cookie Pie, Key Lime-Blackberry
Chiffon Pie, Cannoli Party Dip Pie • CRUSTS & TOPPINGS: Pretzel Crust, Oreo Cookie Crust, Walnut Crumb Topping •
COOKIES & BARS: Blondies, Double Chocolate Walnut Cookies, Lemon Crunch Bars • PERFECT FOR A CUP OF TEA:
Applesauce Cake, Double Chocolate Bundt Cake, Cranberry-Orange Walnut Bread • LOVIN’ SPOONFUL: Apple Crisp, BlueberryBlackberry Turnovers, Bread Pudding • TOP THIS: Caramel Sauce, Raspberry Glacé, Classic Meringue, Maple Whipped Cream,
Chocolate Whipped Cream, Buttercream Sprinkled throughout with mouthwatering photos, Perfect Pies & More also serves up
tips, techniques, and the secrets behind several of Michele Stuart’s National Pie Championship winners—including Banana
Coconut Pecan Delight. Now a perfect blue-ribbon pie and other scrumptious delicacies are as close as your own kitchen! Praise
for Perfect Pies & More and Michele’s Pies “Stuart’s recipes are rooted in tradition and in a sense of how fresh-baked treats can
serve as a powerful sense-memory later in life.”—Hartford Courant “Baking (and eating) fiends, ready your stretchies . . . Stuart’s
second book gives the people what they want.”—Daily Candy “You owe yourself a visit to Michele’s Pies, where pie fillings range
from fruits and nuts to butterscotch to just about everything in between.”—The New York Times “Michele is the undisputed
champion of pies, and now she’s sharing even more sweet treats from the oven! Her home-cook–friendly recipes are creative,
easy, and delicious. I’m a better baker because of this wonderful book. Happy Dance!”—David Venable, QVC host and author of
In the Kitchen with David
Magpie Artisan Pie Boutique is a jewel in Philadelphia's food-town crown, and you can recreate it at home! Since 2012, the pocketsize shop on South Street in Philadelphia has been turning out flaky crusts and luscious fillings. Now this book serves up Magpie's
seasonal menu for home bakers everywhere: the fruity, creamy, and nutty pies; hand pies, pot pies, and quiches; and even pie
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shakes and pie "fries," all fine-tuned to exacting standards and with lots of step-by-step instruction for that all-important crust.
Baker-owner Holly Ricciardi's upbringing deep in the Central Pennsylvania countryside provided the basis for Magpie's perfect
synthesis of classic favorites and new twists-alongside down-home favorites like Sweet Crumb Pie and Shoofly Pie you'll find
Holly's bourbon-infused update of her great-grandmother's special butterscotch pie as well as the ingenious (and instant-sellout)
Cookie Dough Hand Pies. More than 90 recipes also include sweets like: Cranberry Curd Mini Meringue Pies Blueberry Rhuby
Rose Pie Chocolate Blackout Pie And savories like: Summer Squash Pie Ham-Leek-Dijon Potpies Quiche Lorraine From crusts to
crumbles and sumptuous savories to sweet confections, there's a Magpie pie for every occasion.
Amazing, authentic Mexican cooking for the home kitchen Mexican cuisine is an American favorite from coast to coast, but many
people are too intimidated to try cooking real Mexican meals in their own kitchens. In Truly Mexican, Roberto Santibañez shows
you that it's the flavors that are complex, not the cooking. With effortless preparations and fresh, flavorful ingredients, Mexican
home cooking can be simple and simply delicious. An introduction to Mexican cooking covers the main ingredients as well as how
they're best prepared—from toasting tortillas to roasting tomatoes—and offers a few simple kitchen commandments that make great
results a given. Recipes cover main dishes, sides, salsas, guacamoles, moles, adobos, and more. Features 128 recipes for
authentic Mexican favorites—from classic tacos and tamales to stunning dishes like Braised Short Ribs Adobo and Red Snapper
Papillotes in Green Mole Includes a useful Sources section to help readers track down authentic Mexican ingredients Provides
straightforward instructions on essential techniques like roasting chiles, making fresh tortillas, and filling enchiladas Illustrated
throughout with dramatic photos that evoke bold Mexican flavors, Truly Mexican puts the real tastes of Mexico within easy reach.
A “witty guide” from the chef-owners of Brooklyn’s neighborhood restaurant that “presents pared-down Italian food full of flavor,
not pretense” (Bon Appétit). From urban singles to families with kids, local residents to the Hollywood set, everyone flocks to
Frankies Spuntino—a tin-ceilinged, brick-walled restaurant in Brooklyn’s Carroll Gardens—for food that is “completely satisfying”
(wrote Frank Bruni in The New York Times). The two Franks, both veterans of gourmet kitchens, created a menu filled with new
classics: Italian American comfort food re-imagined with great ingredients and greenmarket sides. This witty cookbook, with its
gilded edges and embossed cover, may look old-fashioned, but the recipes are just what we want to eat now. The entire Frankies
menu is adapted here for the home cook—from small bites including Cremini Mushroom and Truffle Oil Crostini, to such salads as
Escarole with Sliced Onion & Walnuts, to hearty main dishes including homemade Cavatelli with Hot Sausage & Browned Butter.
With shortcuts and insider tricks gleaned from years in gourmet kitchens, easy tutorials on making fresh pasta or tying braciola,
and an amusing discourse on Brooklyn-style Sunday “sauce” (ragu), The Frankies Spuntino Kitchen Companion & Kitchen
Manual will seduce both experienced home cooks and a younger audience that is newer to the kitchen. “The team behind the
popular Brooklyn eatery divulges light Italian secrets in this beautiful tome worthy of any bookshelf.” —Entertainment Weekly
“When we’re craving the comforts of red sauce classics, the Frankie’s cookbook is full of reliable recipes guaranteed to keep us
satiated.” —Time Out New York “A cookbook that’s as useful as it is artfully conceived.” —GQ
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'Calum is the pie king' Jamie Oliver 'If you want to know how to make a pie, Calum is your go-to man!' Tom Kerridge
Discover the definitive pie bible from self-confessed pastry deviant, chef and London's King of Pies, Calum Franklin.
Calum knows good pies and in his debut cookbook, The Pie Room, he presents a treasure trove of recipes for some of
his favourite ever pastry dishes. Want to learn how to create the ultimate sausage roll? Ever wished to master the humble
chicken and mushroom pie? In this collection of recipes discover the secrets to 80 delicious and achievable pies and
sides, both sweet and savoury including hot pork pies, cheesy dauphinoise and caramelised onion pie, hot and sour
curried cod pie, the ultimate beef Wellington and rhubarb and custard tarts. Alongside the recipes Calum guides you
through the techniques and tools for perfecting your pastry. Within these pages you'll find details including how to
properly line pie tins, or how to crimp your pastry and decorate your pies so they look like true show-stoppers. Say hello
to your new foodie obsession and get ready to create your very own pie masterpiece. 'I'd happily spend eternity eating
chef Calum Franklin's pies.' Grace Dent
One of 2016’s BEST COOKBOOKS*, THE Pie-Baking Bible**, an INSTANT CLASSIC***, with raves from NPR,
Oprah.com, USA Today, Bon Appetit, Cosmopolitan, Outlander Kitchen, and more “A new baking bible.” (*Wall Street
Journal) “If there’s such a thing as a pie guru, it’s Kate McDermott.” (*Sunset Magazine) “The next best thing to taking
one of her classes.”(*The Washington Post) “Gorgeous…a dream of a cookbook.” (*Eat Your Books) “Heartwarming and
funny…an instructive debut.” (*Library Journal) “Utterly exquisite, will steal your heart. RUN, don’t walk, to order your
copy. (**The Blender Girl) “Not just on crusts and fillings but life itself. A keeper.” (***Atlanta Journal-Constitution)
"Whether you’re a seasoned pie hand or a beginner with more enthusiasm than skill, Kate’s got you covered.” (Dorie
Greenspan) “One of the best books written on the topic.” (Publishers Weekly) Kate McDermott, who learned to make pie
from her Iowa grandmother, has taught the time-honored craft of pie-making to thousands of people. Here she shares her
secrets to great crusts (including gluten-free options), fabulous fillings, and to living a good life. This is the only PIE
cookbook you need.
"Armed with her Oma’s generations-old dough recipe and a decidedly Brooklynized pantry, Bennett established her taart
company. Its best recipes have been assembled in this innovative, scrapbook-feeling collection." - The New York Times
Discover a Secret Family Pie Recipe That Has Survived Generations The origin of Taartwork Pies, Brittany Bennett’s
Brooklyn-based bakery, was her Oma and an old, crumpled piece of paper that held a very special recipe— one that her
Oma brought all the way from Amsterdam. Since then, all of Brittany’s standout pies have incorporated that perfect pie
crust recipe— a sweet, crispy texture with a hint of lemon, a combination that gives these pies that extra special
something. With simple, fresh ingredients, you can create a dessert that will have family and friends coming back for
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seconds—or even thirds. Enjoy recipes like Traditional Dutch Appeltaart, Strawberry-Thyme Balsamic Pie with Ricotta
Whip, Rose Hip Poached Cherries with Pistachio Crumble or Plum and Juniper Berry Tart—each one celebrating inseason produce to capture the most dynamic flavors. And with each filling, you have the option of using Oma’s Dutch
Taart Dough, Chocolate Dough or Vegan Dough, so there will always be new flavor combinations to try. As Brittany’s
Oma would say, it’s not just about eating, it’s about indulging in the time spent together. So gather those closest to you,
crack open The Taartwork Pies Cookbook and create new memories with every delicious treat.
From the proprietors of the renowned Brooklyn shop and cafe comes the ultimate pie-baking book for a new generation
of bakers. Melissa and Emily Elsen, the twenty-something sisters who are proprietors of the wildly popular Brooklyn pie
shop and cafe Four & Twenty Blackbirds, have put together a pie-baking book that's anything but humble. This stunning
collection features more than 60 delectable pie recipes organized by season, with unique and mouthwatering creations
such as Salted Caramel Apple, Green Chili Chocolate, Black Currant Lemon Chiffon, and Salty Honey. There is also a
detailed and informative techniques section. Lavishly designed, FOUR & TWENTY BLACKBIRDS PIE BOOK contains 90
full-color photographs by Gentl & Hyers, two of the most sought-after food photographers working today. With its new
and creative recipes, this may not be you mother's cookbook, but it's sure to be one that every baker from novice to pro
will turn to again and again.
Agatha Christie's seasonal Poirot and Marple short story collection in a new hardback special edition.
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