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Art of the Pie: A Practical Guide to Homemade Crusts, Fillings,
and Life
Winner of the 2018 James Beard Foundation Book Award (Baking and Desserts) A
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New York Times bestseller and named a Best Baking Book of the Year by the
Atlantic, the Wall Street Journal, the Chicago Tribune, Bon Appétit, the New York
Times, the Washington Post, Mother Jones, the Boston Globe, USA Today, Amazon,
and more "The most groundbreaking book on baking in years. Full stop."—Saveur
From One-Bowl Devil’s Food Layer Cake to a flawless Cherry Pie that’s crisp even
on the very bottom, BraveTart is a celebration of classic American desserts.
Whether down-home delights like Blueberry Muffins and Glossy Fudge Brownies or
supermarket mainstays such as Vanilla Wafers and Chocolate Chip Cookie Dough
Ice Cream, your favorites are all here. These meticulously tested recipes bring an
award-winning pastry chef’s expertise into your kitchen, along with advice on how
to “mix it up” with over 200 customizable variations—in short, exactly what you’d
expect from a cookbook penned by a senior editor at Serious Eats. Yet BraveTart is
much more than a cookbook, as Stella Parks delves into the surprising stories of
how our favorite desserts came to be, from chocolate chip cookies that predate the
Tollhouse Inn to the prohibition-era origins of ice cream sodas and floats. With a
foreword by The Food Lab’s J. Kenji López-Alt, vintage advertisements for these
historical desserts, and breathtaking photography from Penny De Los Santos,
BraveTart is sure to become an American classic.

Mini Pie Magic
Everyone knows that serving a pie for dessert makes guests happy. And serving
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one with a beautifully designed crust that makes guests swoon is even better. Pies
are easy to make as stunningly attractive as the most decorative cakes using some
basic techniques and the appropriate care when working with pie dough. The
recipes and techniques presented in this book give any home baker the tools they
need to create breathtaking works of pie art. From preparation of the dough to the
last moments of baking, all methods are clearly presented using step-by-step
photographs. A flat surface, rolling pin, sharp knife, different size and shaped
cookie cutters make embellishing an ordinary pie crust easy. The 25 designs,
arranged by three levels of difficulty, range from graphic art styles to seasonalinspired florals. Beautifully decorated pies are a hit on social media, and until now
there has not been a book on how to create these stunning works of edible art.
Karin Pfeiff-Boschek is a master pie designer and explains in detail her textilebased methods used to reproduce her most popular top crust works of art.

A History of Pi
Filled with luscious photography, this book is a must for any pie-lover’s kitchen and
will inspire cooks and non-bakers alike to turn out succulent baked treats in no
time. Featuring more than 40 creative recipes for individual pies, this charming
book will show you how simple it is to assemble and bake pies that the whole
family will love using an electric mini pie maker. Whether you prefer fruity fillings,
such as classic apple and cinnamon, tangy cranberry-pear, plum-ginger, or
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strawberry-rhubarb; decadent treats, such as gooey s’mores or caramel-banana
pies; classic favorites such as pumpkin, pecan, or chocolate; or flavorful pies fit for
a meal or snack, such as spinach and feta, ham and egg quiches, or even chili pies,
there is a wide range of options to please everyone. Best of all, these delicious mini
pies baked in just ten minutes without even turning on the oven.

America's Best Harvest Pies
From the bestselling author of UnDiet comes a colorful and easy-to-follow
cookbook bursting with 130 recipes as delicious as they are good for you. Is it
possible to look and feel your best while eating the most delicious food? According
to leading nutritionist and educator Meghan Telpner, absolutely! The UnDiet
Cookbook is a collection of Meghan's most health-promoting and tasty recipes,
from life-fueling juices, smoothies and breakfasts, to everyday staples and
condiments, to mouthwatering entrees and delectable desserts--and everything inbetween, including tips for entertaining, edible beauty, and travel. With her
signature style and voice, Meghan introduces readers to the UnDiet world: an
inspiring lifestyle that doesn't mandate any one style or label of eating, cleansing,
or dieting--only beautiful, nourishing, vibrant living. Every recipe in the pages of
The UnDiet Cookbook is gluten-free, dairy-free, and in most cases, vegan-friendly,
with plenty of options to fit any style of eating, be it nut-free, soy-free, grain-free,
or protein-powered. Gorgeously designed and photographed, and teeming with
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UnDiet-approved tips, guidelines, and techniques and important information about
health and wellness in today's world, The UnDiet Cookbook is more than just a
book of recipes; it's a must-have resource for every home, and for anyone trying to
jumpstart a new, vibrant, abundantly healthful life.

Jubilee
A Washington Post Notable Nonfiction Book of 2017 One of NPR Fresh Air's "Books
to Close Out a Chaotic 2017" NPR's Book Concierge Guide To 2017's Great Reads
"How lucky for us readers that Shapiro has been listening so perceptively for
decades to the language of food." --Maureen Corrigan, NPR Fresh Air Six
"mouthwatering" (Eater.com) short takes on six famous women through the lens of
food and cooking, probing how their attitudes toward food can offer surprising new
insights into their lives, and our own. Everyone eats, and food touches on every
aspect of our lives--social and cultural, personal and political. Yet most biographers
pay little attention to people's attitudes toward food, as if the great and notable
never bothered to think about what was on the plate in front of them. Once we ask
how somebody relates to food, we find a whole world of different and provocative
ways to understand her. Food stories can be as intimate and revealing as stories of
love, work, or coming-of-age. Each of the six women in this entertaining group
portrait was famous in her time, and most are still famous in ours; but until now,
nobody has told their lives from the point of view of the kitchen and the table.
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What She Ate is a lively and unpredictable array of women; what they have in
common with one another (and us) is a powerful relationship with food. They
include Dorothy Wordsworth, whose food story transforms our picture of the life
she shared with her famous poet brother; Rosa Lewis, the Edwardian-era Cockney
caterer who cooked her way up the social ladder; Eleanor Roosevelt, First Lady and
rigorous protector of the worst cook in White House history; Eva Braun, Hitler's
mistress, who challenges our warm associations of food, family, and table; Barbara
Pym, whose witty books upend a host of stereotypes about postwar British cuisine;
and Helen Gurley Brown, the editor of Cosmopolitan, whose commitment to
"having it all" meant having almost nothing on the plate except a supersized
portion of diet gelatin.

175 Best Mini Pie Recipes
The official tie-in to Broadway's hit musical Waitress, featuring the recipes for 3
dozen of the show's most evocative and delicious pies. In the cult classic movieturned-Broadway production, the eternally optimistic protagonist of Waitress
expresses her hopes, dreams, fears, and frustrations through the whimsically
named pies she bakes each morning. Sugar, Butter, Flour celebrates this art of
baking from the heart, with foolproof and flavorful pies for seduction, pies for
mending a broken heart, pies for celebrating new beginnings and pies for all the
little milestones that come afterwards. Taking its inspiration from the iconic milePage 6/34
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high pies of the diner case, Sugar, Butter, Flour offers an array of showstopping
pies, each with a twist that puts it over the top; from rum-spiked cookie crusts to
hidden layers of passion fruit preserves, these are familiar favorites with hidden
depths. The ideal gift for anyone who has ever eaten her feelings or baked away
the blues, Sugar, Butter, Flour proves there's a perfect pie for every occasion - and
that everything looks better with pie.

Vegan Chocolate
“An excellent resource for home bakers looking to up their pie game." – Publishers
Weekly, starred review "The wide-ranging, well-curated mix of classic and
contemporary recipes and expert advice make this an essential primer for avid
home bakers." – Library Journal, starred review "Readers will find everything they'd
ever want to know about making pie, and even the dough-fearful will feel ready to
measure, roll, and cut." – Booklist, starred review “Fear of pie? Ken Haedrich to the
rescue. Pie Academy takes you through everything pie related — perfect crusts,
fillings, crimping techniques, blind baking, lattice toppings and more.” — Kathy
Gunst, coauthor of Rage Baking and resident chef for NPR’s Here and Now “A true
baker’s delight.”— Amy Traverso, Yankee magazine food editor and author of The
Apple Lover’s Cookbook Trusted cookbook author and pie expert Ken Haedrich
delivers the only pie cookbook you’ll ever need: Pie Academy. Novice and
experienced bakers will discover the secrets to baking a pie from scratch, with
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recipes, crust savvy, tips and tutorials, advice about tools and ingredients, and
more. Foolproof step-by-step photos give you the confidence you need to choose
and prepare the best crust for different types of fillings. Learn how to make pie
dough using butter, lard, or both; how to work with all-purpose, whole-wheat, or
gluten-free flour; how to roll out dough; which pie pan to use; and how to add
flawless finishing details like fluting and lattice tops. Next are 255 recipes for every
kind and style of pie, from classic apple pie and pumpkin pie to summer berry,
fruit, nut, custard, chiffon, and cream pies, freezer pies, slab pies, hand pies,
turnovers, and much more. This beast of a collection, with gorgeous color photos
throughout, weighs in at nearly four pounds and serves up forty years of pie
wisdom in a single, satisfying package.

Real Maine Food
Savor the Flavors of Every Season with Beautiful Baked Goods Bake along with
Kelsey Siemens, creator of The Farmer’s Daughter blog and fulltime apple farmer
at her family’s orchard. In this inspiring collection, she shares the ins and outs of a
year on the farm, along with new and heirloom recipes, plus gorgeous
photography. Layered with crumbles, fillings, creams and curds, these impressive
treats bring out the best in every fruit. Whether you want to take your pies to the
next level with a braided lattice crust and creative flavor pairings, or just need
clever ways to use your farmers’ market haul or garden harvest, you’ll find a
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bounty of delicious ideas and easy techniques. Welcome spring with GreatGrandma Enid’s Rhubarb-Pistachio Coffee Cake and capture the sweet taste of
summer in Blueberry–Earl Grey Cream Roll Cake. Celebrate autumn’s return with
favorite flavors in Apple Crisp Cheesecake with Salted Caramel and warm up your
winter with preserves and spices in a festive Gingerbread Loaf with Chai-Spiced
Poached Pears. Straight from Kelsey’s cozy farmhouse kitchen, these recipes turn
everyday produce into irresistible creations that will have you looking forward to
every season.

Rose's Ice Cream Bliss
Foolproof recipes for homemade ice cream from best-selling author and "diva of
desserts" Rose Levy Beranbaum With Rose's easy-to-follow, meticulously tested,
and innovative recipes, perfect ice creams and other frozen treats are simple to
churn up anytime. Here she gives her foolproof base method, plus all the tips and
info you need to know—on machines, ingredients, techniques, and her own unique
approaches and discoveries (for example, an easier method of mixing custard
bases without needing to "temper" them; how to make a substitution for glucose
by microwaving corn syrup; and how adding milk powder can help prevent ice
crystals). Flavors include classics and new twists, including Lemon Ginger, Peanut
Butter and Chocolate Fudge, Back Road Mint Chocolate Chip, Brown Sugar with
Black Pepper, Roasted Corn, and Red Wine, plus mix-ins, toppings, and "ice cream
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social" desserts like waffle cones, ice cream sandwiches, brownies, ice cream cake,
and more.

Mini Pies
The pie-making genius behind the popular Instagram account @lokokitchen reveals
the secrets of her mind-blowing creations in this gorgeous full-color cookbook
featuring 50 incredible sweet and savory pie and tart designs In a few short years,
Lauren Ko made all hell bake loose, going from novice pie baker to internet star
and creator of today’s most surprising and delightful pie and tart designs. Her
unique geometric style uses fruit and dough cut and woven into stunning shapes to
highlight color and texture. With an elegant symmetry that matches their knockout
flavor, her dazzlingly intricate and inventive designs look difficult to produce, but
can be achieved with little more than a knife, ruler, and some patience. In
Pieometry, Lauren reveals her secrets, sharing stories about her designs and the
inspiration behind them. Warm and funny, she recounts the spectacular piesasters
that led to some of her best creations, and breaks down her most beautiful
designs, describing how to make naturally-colored dough, intricate weaves, and
striking cut-out patterns. Pieometry provides clear, step-by-step instructions,
accompanied by helpful photographs, which any patient baker can follow to build
these pies from bottom crust to top in their own kitchens. Lauren makes it easy to
mix and match doughs, fruits, fillings, and designs, and each recipe includes
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suggestions for alternative ingredients. Best of all, the beautiful finished pie and
tart photos are just as much of a treat to look at as the pies are to eat. But even if
you make a mistake here and there, her flavors save the day! When it comes to
flavor, Pieometry offers a balance of sweet and savory pies that are a feast for the
senses, including: Of a Shingle Mind: Honey ricotta tart with an herbed pastry shell
and beets Berried Treasure: Lavender blackberry cream with a shortbread crust
and berries Wave of Wonders: Cardamom coffee cream with a shortbread crust
and pear Once in a Tile: Pumpkin black sesame pie with a black sesame crust C
and Easy: Butternut bacon macaroni and cheese pie with a whole wheat cheddar
chive crust Squiggle Room: Grilled cinnamon pineapple pie with a basic butter
crust Whether you want to impress at the holidays or just spruce up a family meal,
Pieometry is your guide to transforming a rustic traditional dessert into a modern
masterpiece.

Pie Academy
A seven-hundred-year-old woman and an eight-hundred-year-old man question a
ghoul, a rapscallion, a varmint, and a wizard in their search for a missing
Halloween pumpkin.

The UnDiet Cookbook: 130 Gluten-Free Recipes for a Healthy
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and Awesome Life
Since 1995, amateur, commercial, and professional bakers have competed in the
National Pie Championships to determine who makes the best pies in America.
America’s Best Harvest Pies is a collection of 70 delicious recipes that have won
awards at the National Pie Championships. Organized by harvest crop—apple,
pumpkin, raspberry, strawberry, peach, sweet potato, and more—the recipes in
this book are sure to inspire a baking frenzy. Bakers will find a selection of unique
recipes, such as Peanut Butter-n-Strawberry Explosion Pie and Sweet Tart Cherry
Pie. But the classics are well-represented too, with plenty of two-crust, one-crust,
and crumb-topped favorites. America’s Best Harvest Pies is packed with color
photographs of the pies you’ll learn to make and love. As a special treat to give
you a taste of what the championships are like, many of the photographs are of the
actual pies entered in the competition. The recipes inside are clearly explained so
that the expert and the future expert piemaker can enjoy alike. Strawberry pies in
summer and pumpkin pies in the fall—with this book you’ll be serving your friends
and family pie all year long! Skyhorse Publishing, along with our Good Books and
Arcade imprints, is proud to publish a broad range of cookbooks, including books
on juicing, grilling, baking, frying, home brewing and winemaking, slow cookers,
and cast iron cooking. We’ve been successful with books on gluten-free cooking,
vegetarian and vegan cooking, paleo, raw foods, and more. Our list includes French
cooking, Swedish cooking, Austrian and German cooking, Cajun cooking, as well as
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books on jerky, canning and preserving, peanut butter, meatballs, oil and vinegar,
bone broth, and more. While not every title we publish becomes a New York Times
bestseller or a national bestseller, we are committed to books on subjects that are
sometimes overlooked and to authors whose work might not otherwise find a
home.

The Magic of Mini Pies
Documents the calculation, numerical value, and use of the ratio from 2000 B.C. to
the modern computer age, detailing social conditions in eras when progress was
made

The Muffin Tin Cookbook
“A celebration of African American cuisine right now, in all of its abundance and
variety.”—Tejal Rao, The New York Times JAMES BEARD AWARD FINALIST • IACP
AWARD FINALIST • NAMED ONE OF THE BEST COOKBOOKS OF THE YEAR BY The
New York Times Book Review • The New Yorker • NPR • Chicago Tribune • The
Atlantic • BuzzFeed • Food52 Throughout her career, Toni Tipton-Martin has shed
new light on the history, breadth, and depth of African American cuisine. She’s
introduced us to black cooks, some long forgotten, who established much of what’s
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considered to be our national cuisine. After all, if Thomas Jefferson introduced
French haute cuisine to this country, who do you think actually cooked it? In
Jubilee, Tipton-Martin brings these masters into our kitchens. Through recipes and
stories, we cook along with these pioneering figures, from enslaved chefs to
middle- and upper-class writers and entrepreneurs. With more than 100 recipes,
from classics such as Sweet Potato Biscuits, Seafood Gumbo, Buttermilk Fried
Chicken, and Pecan Pie with Bourbon to lesser-known but even more decadent
dishes like Bourbon & Apple Hot Toddies, Spoon Bread, and Baked Ham Glazed
with Champagne, Jubilee presents techniques, ingredients, and dishes that show
the roots of African American cooking—deeply beautiful, culturally diverse, fit for
celebration. Praise for Jubilee “There are precious few feelings as nice as one that
comes from falling in love with a cookbook. . . . New techniques, new flavors, new
narratives—everything so thrilling you want to make the recipes over and over
again . . . this has been my experience with Toni Tipton-Martin’s Jubilee.”—Sam
Sifton, The New York Times “Despite their deep roots, the recipes—even the oldest
ones—feel fresh and modern, a testament to the essentiality of African-American
gastronomy to all of American cuisine.”—The New Yorker “Jubilee is part-essential
history lesson, part-brilliantly researched culinary artifact, and wholly functional,
not to mention deeply delicious.”—Kitchn “Tipton-Martin has given us the gift of a
clear view of the generosity of the black hands that have flavored and shaped
American cuisine for over two centuries.”—Taste
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Martha Stewart's New Pies and Tarts
"Mix in one part Diane Mott Davidson’s delightful culinary adventures with several
tablespoons of Jan Karon’s country living and quirky characters, bake at 350
degrees for one rich and warm romance." --Library Journal A full-hearted novel
about a big-city baker who discovers the true meaning of home—and that
sometimes the best things are found when you didn’t even know you were looking
When Olivia Rawlings—pastry chef extraordinaire for an exclusive Boston dinner
club—sets not just her flambéed dessert but the entire building alight, she escapes
to the most comforting place she can think of—the idyllic town of Guthrie,
Vermont, home of Bag Balm, the country’s longest-running contra dance, and her
best friend Hannah. But the getaway turns into something more lasting when
Margaret Hurley, the cantankerous, sweater-set-wearing owner of the Sugar Maple
Inn, offers Livvy a job. Broke and knowing that her days at the club are numbered,
Livvy accepts. Livvy moves with her larger-than-life, uberenthusiastic dog, Salty,
into a sugarhouse on the inn’s property and begins creating her mouthwatering
desserts for the residents of Guthrie. She soon uncovers the real reason she has
been hired—to help Margaret reclaim the inn’s blue ribbon status at the annual
county fair apple pie contest. With the joys of a fragrant kitchen, the sound of
banjos and fiddles being tuned in a barn, and the crisp scent of the orchard just
outside the front door, Livvy soon finds herself immersed in small town life. And
when she meets Martin McCracken, the Guthrie native who has returned from
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Seattle to tend his ailing father, Livvy comes to understand that she may not be as
alone in this world as she once thought. But then another new arrival takes the
community by surprise, and Livvy must decide whether to do what she does best
and flee—or stay and finally discover what it means to belong. Olivia Rawlings may
finally find out that the life you want may not be the one you expected—it could be
even better. From the Hardcover edition.

BraveTart: Iconic American Desserts
Updated with a brand-new selection of desserts and treats, the fully illustrated
Sally's Baking Addiction cookbook offers more than 80 scrumptious recipes for
indulging your sweet tooth—featuring a chapter of healthier dessert options,
including some vegan and gluten-free recipes. It's no secret that Sally McKenney
loves to bake. Her popular blog, Sally's Baking Addiction, has become a trusted
source for fellow dessert lovers who are also eager to bake from scratch. Sally's
famous recipes include award-winning Salted Caramel Dark Chocolate Cookies, NoBake Peanut Butter Banana Pie, delectable Dark Chocolate Butterscotch Cupcakes,
and yummy Marshmallow Swirl S'mores Fudge. Find tried-and-true sweet recipes
for all kinds of delicious: Breads & Muffins Breakfasts Brownies & Bars Cakes, Pies
& Crisps Candy & Sweet Snacks Cookies Cupcakes Healthier Choices With tons of
simple, easy-to-follow recipes, you get all of the sweet with none of the fuss!
Hungry for more? Learn to create even more irresistible sweets with Sally’s Candy
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Addiction and Sally’s Cookie Addiction.

Sally's Baking Addiction
Presents recipes for miniature pies, ranging from the sweet to the savory, and
offers advice on working with dough and preparing fillings, glazes, and toppings.

Mini Pies
What s better than small treats? Eating with your hands! This enticing cookbook
delivers on both counts in one adorable package. Pie-lovers everywhere will be
thrilled to find their favorite recipes plus fabulous new creations. Savory pies also
make an appearance: grab a Bacon, Egg, and Cheese Breakfast Pie on the way out
the door in the morning! Ideal for beginning and seasoned bakers alike (a chapter
on crusts offers all the instruction anyone needs to make delicious, flaky pastry
with ease!), Handheld Pies proves that good things definitely come in small
packages.

Sugar, Butter, Flour
Filled with seasonal fruit, piled high with billowy meringue, or topped with buttery
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streusel, pies and tarts are comforting and foolproof. In Martha Stewart's Pies and
Tarts you'll find 150 recipes - some are savoury, some are sweet; some are simple
enough for a weeknight, while others are fancy enough for special events. There
are individual pies, savoury classics like quiche, holiday deserts for nearly every
occasion, and much more besides. Chapters feature pies and tarts for everyone:
Classic (Lattice-top Blueberry Pie, Pumpkin Pie), Free-from (Apricot-Pistachio Tart,
Apple Butter Hand Pies), Sleek (Caramelized Lemon Tart, Chocolate Mousse Tart
with Hazelnuts), Dreamy (Frozen Chocolate-Peanut Butter Pie, Butterscotch Praline
Cream Pie), Rustic (Cheddar-crust Apple Pie, Blackberry Jam Tart), Layered
(Rainbow Puff-Pastry Tarts, Chocolate Pear Tart), Dainty (Roasted Fig Tartlets,
Cranberry Meringue Mini Pies), Artful (Peach-Raspberry Slab Pie, Pumpkin and
Ricotta Crostata), Holiday (Neapolitan Easter Pie, Gingerbread-Raspberry
Snowflake Tart), and Savoury (Leek and Olive Tart, Summer Squash Lattice Tart).
This book is at once a feast for the eyes and the palate, as well as a practical
teaching tool. Bakers of all levels will look again and again to Martha Stewart's Pies
and Tarts for inspiration and perfect results!

Elegant Pie
**FREE SAMPLER** Explore a myriad of flavours in this exclusive sampler of The
Cardamom Trail, from The Great British Bake Off's Chetna Makan. Chetna is known
for her unique recipes, which introduce colourful spices, aromatic herbs and other
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Indian ingredients into traditional Western baked favourites. Out in April, The
Cardamom Trail includes rare but precious traditional bakes from India, as well as
new spice-infused recipes. Whether it's a sponge cake with a cardamom and coffee
filling; puff pastry bites filled with fenugreek paneer; a swirly bread rolled with
citrusy coriander, mint and green mango chutney; or a steamed strawberry
pudding flavoured with cinnamon, Chetna's Indian influences will transform your
baking from the familiar to the exotic, from the ordinary to the extraordinary.

Magpie
Bakery shop owner Ella Mae LeFaye investigates after an arsonist burns an
enchanted grove, with a devastating effect on Ella Mae's magic.

The Fearless Baker
Muffin Tins—They're Not Just for Muffins Anymore There's nothing you can't make
in a muffin tin—and we're not talking merely muffins. All you need is a muffin tin,
paper liners, and this ingenious, one-of-a-kind cookbook, and you can whip up
delicious dishes that are as easy to prepare and serve as they are good to eat!
From quick-serve appetizers and sides to gourmet entrees and desserts, you'll find
an amazing variety of mouthwatering options for your dining pleasure, including:
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Shrimp Cakes with Cilantro Lime Dipping Sauce Egg Crescent Pockets Deep-Dish
Pizza Cups Cornmeal-Crusted Mustard Chicken with Sweet Potato Coins Duchess
Potatoes Zucchini, Corn, and Tomato Cups Mini Ice-Cream Cakes The best part
(besides the tasty goodness!): It's fast, easy, mess-free, and provides built-in
portion control. Kids will love to help you make them—like cupcakes, only better
for your family!—and leftovers are as easy as popping the muffin-meal into the
microwave. It just doesn't get any better than The Muffin Tin Cookbook . . . your
next memorable meal is just a muffin tin away!

Cutie Pies
Shares recipes for miniature sweet and savory pies, including chocolate chip
cheesecake, caramel mousse tart, and spinach mushroom quiche.

The Savory Pie & Quiche Cookbook
"Perennially popular pies get a fresh and indulgent twist by social media superstar
and cook, food stylist, and photographer Linda Lomelino. Making pie is pure magic.
From pinching butter into flour to make dough to preparing a wonderfully sweet
filling and seeing the raw dough become a beautiful golden crust in the oven,
every stage represents a certain kind of alchemy. In Lomelino's Pies, the beauty
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and romance of baking pies comes through in her enchanting photos and delicious
recipes."--Publisher's description.

The Vanishing Pumpkin
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.
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Pies & Tarts
Savory pies and quiche are incredibly flavorful. They make a great dinner or lunch
meal and are really easy to make! Quiche are a naturally savory dish, created in an
open pastry crust with moist custard, egg, cheese, meats, vegetables, or any
combination thereof! It began as a French dish but has grown in popularity in many
countries as an easy, delicious dish to be used for all occasions. Quiche are savory
pies are pretty similar but savory pies are sometimes topped with crust and don't
typically use custard in them. In this cookbook you will find all kinds of delicious
savory pies and quiches, all of which will tantalize your taste buds, wow your
family and give you that quick, easy and delicious meal you've been looking for.

Lomelino's Pies
TINY HANDHELD TREATS, GIANT MOUTHWATERING FLAVORS The flaky crust and
delectable filling of traditional pie in the ultimate grab-and-go, fun-sized
desserts—mini pies! Do you love the taste of pie but prefer the cute size of a
cupcake? Then toss the pie pan, grab your muffin tin and open this book. With
delicious recipes, easy-to-follow instructions and stunning color photographs, Mini
Pies provides everything you need to bake these adorable miniature desserts with
professional results. Featuring gourmet recipes for a range of fruit, custard, nut
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and savory delights, Mini Pies serves up hold in-your-hand, single-serving versions
of all your favorites, as well as the authors’ all-new creations, including: •Apple •
Cherry • Strawberry • Pumpkin • Key Lime • Lemon Meringue • Chocolate Cream •
Bourbon Pecan • Honey and Pine Nut • Dilled Spinach Quiche • Onion, Olive and
Thyme Tart Whether you are baking a single batch to have around the house for
your family or making a collection of different mini pies to offer guests at your next
party, this book is packed with tips, tricks and techniques for creating crowdpleasing mini pies. The authors guide you step-by-step through making the perfect
crust, plus graham cracker, vegan, shortbread and gluten-free variations.

Handheld Pies
Martha Stewart's New Pies and Tarts
The perfect sweet (or savory) for any occasion Filled with seasonal fruit, piled high
with billowy meringue, or topped with buttery streusel, pies and tarts are
comforting and foolproof. In Martha Stewart’s New Pies and Tarts, the editors of
Martha Stewart Living include 150 recipes: Some are savory, some are sweet;
some are simple enough for a weeknight, while others are fancy enough for special
events. Throughout, readers will find plenty of fillings and crusts, basics, and
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techniques for creating flavors and textures for every taste—from down-home
classics that come together easily with fresh berries and stone fruits to modern
tarts layered with chocolate ganache or finished with a wine glaze. There are also
individual hand pies, savory comforts like quiche and potpie, holiday-worthy
desserts for nearly every occasion, and much more. Chapters feature pies and
tarts for everyone: Classic (Lattice-Top Blueberry Pie, Pumpkin Pie), Free-form
(Apricot-Pistachio Tart, Apple Butter Hand Pies), Sleek (Caramelized Lemon Tart,
Chocolate Mousse Tart with Hazelnuts), Dreamy (Frozen Chocolate–Peanut Butter
Pie, Butterscotch Praline Cream Pie), Rustic (Cheddar-Crust Apple Pie, Blackberry
Jam Tart), Layered (Rainbow Puff-Pastry Tarts, Chocolate Pear Tart), Dainty
(Roasted Fig Tartlets, Cranberry Meringue Mini Pies), Artful (Peach-Raspberry Slab
Pie, Pumpkin and Ricotta Crostata), Holiday (Neapolitan Easter Pie, GingerbreadRaspberry Snowflake Tart), and Savory (Leek and Olive Tart, Summer Squash
Lattice Tart). As is expected from Martha Stewart, this book is at once a feast for
the eyes and the palate, as well as a practical teaching tool. Each dish is
accompanied by a lush, four-color photograph. Throughout the book are simple
instructions for decorative crusts and finishing techniques (latticework, cutouts,
classic edgings). A complete Basics section of tools, pantry staples, and dough
recipes (pâte brisée, cream cheese dough, press-in cookie crusts, puff pastry), plus
plenty of tips and make-ahead tricks, help readers along the way. Whether making
an effortless, free-form galette or the perfect latticework pie, bakers of all skill
levels will look again and again to Martha Stewart’s New Pies and Tarts. Martha
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Stewart Living magazine was first published in 1990. Since then, more than three
dozen books have been published by the magazine’s editors. Martha Stewart is the
author of dozens of bestselling books on cooking, entertaining, gardening,
weddings, and decorating. She is the host of The Martha Stewart Show, the popular
daily syndicated television program. From the Trade Paperback edition.

Pieometry
The secrets behind Dani Cone's signature handmade, all-natural miniature pies are
revealed for the first time inside 'Cutie Pies: 40 Sweet, Savory, and Adorable
Recipes'. Whether you're enjoying a Piejar as a tasty afternoon treat, or looking for
a fun and impressive dinner party dessert, 'Cutie Pies' provides the perfect morsels
to satisfy sweet and savoury cravings alike. Inside 'Cutie Pies', Cone presents 40
exclusive recipes inspired by the unique line of compact pastries she serves at her
Seattle-based Fuel Coffee and High 5 Pie locations. Sweet, one-of-a-kind treats like
a Mango-Raspberry-Lemon Piepop mingle with savoury recipes like Cone's Curry
Veggie Piejar, all in a distinct and delightful design.

Pie Squared
Mini Pies contain everything that is great about baking. Not only are these types of
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pies delicious to eat, but they are incredibly fun to prepare as well! Throughout this
cookbook, you will discover how to prepare your own mini pie recipes completely
from scratch. You will discover how to prepare delicious mini pies such as:

The Cardamom Trail
Top food stylist and Food52’s popular baking columnist shares her baking secrets.
When people see Erin McDowell frost a perfect layer cake, weave a lattice pie
crust, or pull a rich loaf of brioche from the oven, they often act as though she’s
performed culinary magic. “I’m not a baker,” they tell her. But in fact, expert
baking is not at all unattainable, nor is it as inflexible as most people assume. The
key to freedom is to understand the principles behind how ingredients interact and
how classic methods work. Once these concepts are mastered, favorite recipes can
be altered and personalized almost endlessly. With the assurance born out of years
of experience, McDowell shares insider tips and techniques that make desserts
taste as good as they look. With recipes from flourless cocoa cookies and
strawberry-filled popovers (easy), through apple cider pie and black-bottom crème
brûlée (medium), to a statuesque layer cake crowned with caramelized popcorn
(difficult), and “Why It Works,” “Pro Tip,” and make-ahead sidebars with each
recipe, this exciting, carefully curated collection will appeal to beginning and
experienced bakers alike.
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The Essential Electric Pie Maker Cookbook
Electric Mini Pie Maker Recipes and Tips.In this book, I'll be expanding on pies, and
the machines, as well as providing you with several dozen great recipe ideas. If
you have ever wanted to learn about personal pies, you've come to the right place.
Modern Electronic Pie Makers are sold by many companies, like Nostalgia
Electronics, Breville, Sunbeam, Emeril, Wolfgang Puck, and more. Regardless of
who sells them, they all work about the same. They are based on the principle of a
waffle iron. Basically, all you have to do is insert a bottom pie crust cut to the
correct size, load it with your filling, top it with another crust, close the lid, and
when it is done, remove the pies and chow-down. You can now have homemade
pot pies, and tarts anytime you want, with ingredients you select yourself. The
filling can be made from anything you can imagine. Breakfast, lunch and dinner
can be a whole new proposition, with one of these little gadgets on your kitchen
shelf.

Making Dough
An author, baking instructor and vegan offers recipes for chocolate desserts and
treats including cakes, brownies, truffles, pudding and ice creams that are dairyfree, organic and fair-trade including Brooklyn Blackout Layer Cake, a Sacher Torte
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and Moon Pies.

Pecan Pies and Homicides
Magpie celebrates Philadelphia's own pie boutique” by the same name: move over,
cheesesteak! The shop's focus on great crusts and seasonal pie fillings, plus an
ardent devotion to pie, makes it a favorite of dessert-lovers everywhere (they even
deliver pie by bike!). The book will cover their beloved sweet and savory pies, hand
pies, pot pies, and pie shakes, all of them fine-tuned to exacting standards for the
home baker with lots of step-by-step instruction for that all-important crust.
Recipes include sweets like Cranberry Curd Mini Meringue Pies, Blueberry Rhuby
Rose Pie, Trail Mix Oatmeal Pie, and Nutella Florentine Pie, and savories like
Summer Squash Pie, Ham Leek Dijon Potpies, and Shepherd's Potpies with
Cauliflower Mash. If you'd like to turn your slice into a shake, the Cafe Mocha Pie is
a great choice. With more than 90 great recipes and beautiful full-color
photography throughout, this delectable cookbook is a pie-lover's dream.

French Country Cottage
A romantic interpretation of French country style in a California cottage. With
beautiful photography and a tale about a little forgotten house that could,
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Courtney shares the story of her renovation of a 1940s cottage in the California
countryside. An abandoned vacation house, set in the center of rolling fields and
trees becomes the cottage home of her dreams . . . a French country style cottage
filled with original elements and an exquisite mix of rustic and refined. The years of
renovation allowed Courtney to create a lifestyle that is fueled by inspiration and
beauty, a touch of whimsy, and an abundance of everyday elegance. The journey
has been shared on her popular blog French Country Cottage, and now, through
the publication of her first book, her readers will experience a reveal of more of her
home and property and the inspirations behind her beloved style. Courtney's
inspiring photography reveals every nuance of her style and home including a
muted color palette, old brassy door knobs, chippy paint, antiques, her greenhouse
and garden, and an abundance of entertaining and holiday decorating style.
Blurring the lines between indoor and outdoors and embracing well worn as well
loved, French Country Cottage is a style that celebrates simplicity, indulges in
romance, cherishes pieces with history and believes a chandelier and fresh flowers
belong in every room. A freelance photographer and author of the blog French
Country Cottage, Courtney also works as an editor, brand ambassador and
designer. She has a floral collection with Balsam Hill and with several licensed
collections launching in 2018 and 2019, Courtney's product lines will join her long
list of creative accomplishments. Her photography and home has been featured in
magazines in the US and Europe including several cover shots. Courtney is a
mother of three and lives in her vintage cottage in the California countryside with
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her husband and adopted dog Sweet Pea; you can often find her with camera in
hand capturing a whimsical moment.

What She Ate
James Beard Award Nominee 2019 for Best Cookbook: Baking and Desserts The
delicious new food trend of slab pies that makes it easy to serve sweet or savory
pastry to a crowd-or just your family! For those of you who aren't up on your
Pinterest food trends, slab pie is just like regular pie-only better (and bigger)!
Instead of crimping and meticulously rolling out a round crust, slab pies are an
unfussy twist that are perfect for a potluck or dinner party or just a family dinner.
Baked on sheet pans, slab pies can easily serve a crowd of people dinner or
dessert. Pie Squared includes seventy-five foolproof recipes, along with inventive
decoration tips that will appeal to baking nerds and occasional bakers alike. And
this fresh, uncomplicated take on pie will surely pique the interest of those who
have previously been reluctant to take out their rolling pin. Barrow didn't invent
slab pie, but she definitely thinks outside of the crust. In addition to traditional pie
dough, she offers more than a dozen crust recipes-from cracker crusts and
cornbread crusts to cookie crusts and cheddar cheese crusts. Using these as a
base, Barrow then entices readers with both savory and sweet slab pie creations,
with recipes like Spinach, Gorgonzola, and Walnut Slab Pie and Curried Chicken
Slab Pie to Sour Cream Peach Melba Slab Pie and Grande Mocha Cappuccino Slab
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Pie. The first book of its kind, this will appeal to lovers of easy food trends like
sheet pan suppers and dump cakes. Don't be surprised when you start spying slab
pies at your next potluck!

The City Baker's Guide to Country Living
Down-home recipes from the best restaurants, food artisans, bakeries, and farmers
across the state. Eating a hot buttered lobster roll is like taking a mini-vacation: it
conjures the scent of salt in the air and the crash of waves on the rocks--the
essence of a day at the beach in Maine. Now, with Real Maine Food you can recreate this humble delicacy as well as more than 100 other Maine dishes at home.
Maine has developed its own distinctive regional cuisine, characterized foremost
by the excellent seafood caught off its pristine coast but also by the wild
blueberries, potatoes, and other produce from its rich soils. The authors take a ride
on a nineteenth-century schooner, build a beach clambake, and judge a pie-eating
contest at a state fair--all in search of the best recipes from accomplished smalltown home cooks as well as renowned restaurants and food artisans. Among the
dishes are Smoked Haddock and Leek Pie, Lobster Gruyere Grilled Cheese, Crab
and Corn Frittata, Blueberry Pancakes, and Peanut Butter Whoopie Pies. Real
Maine Food taps into the magic that draws visitors to the state year after year.
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Mini Pies
This stunning cookbook contains 100 mouth-watering recipes for pies and tarts,
themed by size: individual tartlets and handheld pies, medium ones for lunch and
dinner, and big, celebratory pies for larger gatherings. Pies and tarts can be guilty
pleasures, crowd pleasers, seasonal winners and heroes of the picnic or lunchbox.
It's impossible to think of an autumnal lunch without apple pie, a summer feast
without a glorious berry tart, or a birthday without a showstopping chocolate tart.
These classics, given a contemporary spin, sit happily alongside recipes for
empanadas, lattice-topped pies, slumps, and galettes. There are sweet and
savoury recipes for every season, and ideas for super decorative pastry-work, as
popularised on Instagram. The book also includes pastry-making tips and tricks,
and building-block recipes for a variety of doughs and crusts, to help get you
started.

The Farmer’s Daughter Bakes
Perfect for chefs and home bakers alike, this cookbook makes it easy to make puff
pastry, sweet crusts, pâte à choux, croissants, brioche, and more from scratch!
With clear instructions and helpful diagrams, chefs will learn how the ratio of just
five ingredients—flour, butter, water, sugar, and eggs—can be tweaked to bake a
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patisserie’s worth of delectable desserts and savory treats. Delectable recipes both
savory and sweet for treats like Cheddar Bacon Biscuits, Root Vegetable Spiral
Tarts, Cherry Cheesecake Danishes, and Salted Caramel Éclairs give plenty of tasty
spins on the basic formulas. And with plenty of tips and tricks to up your baking
game, it’s a snap to riff on the recipes and invent your own incredible pastries.
Table of Contents Biscuit Dough Scone Dough Pie Dough Shortcrust Dough
Sweetcrust Dough Pâte à Choux Dough Brioche Dough Puff Pastry Dough Rough
Puff Pastry Dough Croissant Dough Danish Dough Phyllo Dough
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