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Julia Child & More Company
Offers seven complete menus, with recipes, for turning any
meal into a special treat, featuring step-by-step directions,
shopping lists, and variation suggestions

Baking with Julia
All the recipes that Julia Child demonstrated on her first public
television series, "The French Chef -- the 119 shows that
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made Julia a household name and changed forever the way
Americans cook. "From the Trade Paperback edition.

Artisan Baking
Gathers Southwestern-style recipes for appetizers, salads,
soups, stews, chilis, main dishes, vegetables, breads,
tortillas, sauces, and desserts

Cherry Bombe
First you'll discover how to make your own U.S. secret
military superfood at home. The Doomsday Ration might
have cost millions to invent, but it's super cheap to make or
replicate! And I bet you'll find most of the ingredients are
already in your pantry. Once you've made your first batch, get
ready to forget about it-because this superfood will never
spoil, even in the harshest conditions and even without
refrigeration. You'll always be able to keep your entire family
well fed on it just by spending a few dollars each day. Plus,
it's also lightweight enough that it belongs in your bug-out bag
too.

Sweet Times
Gathers recipes for breads, cakes, cookies, pies, and pastries

BakeWise
Presents recipes for over one hundred simple-to-make
desserts, including cakes, puddings, pies, sherbet, and
cookies
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Ultimate Bread
Covering the essential techniques of mixing, kneading,
shaping, and baking bread, and accompanied by an
inspirational bread gallery withover 100 recipes, Bread is the
perfect guide for both novice and experienced bakers.
Featuring step-by-step sequences and easy-to-follow text that
take the mystery out of baking bread, this is a complete
illustrated guide to the key ingredients and equipment used in
the art of breadmaking from around the world.

Season
The founders behind the hit indie quarterly-which counts
celebrities and food icons like Chrissy Teigen, Lena Dunham,
Christina Tosi, and others as cover girls-have collected
delicious recipes for mains, salads, sides, soups, starters,
desserts, and cocktails from 100 of the coolest women in food
today, along with cooking tips from the old guard (Ina,
Martha, Julia, Nigella, and more). These keepers are the
equivalent of a dress borrowed from a girlfriend or a dogeared book your sister lent you- dependable, interesting, and
hip. From a Roti Pizza Party (from Lucky Peach's Priya
Krishna) and Beer-Brined Roast Chicken (from Red Rooster's
Adrienne Cheatham) to Funfetti Cake with Cherry Filling (from
blogger Molly Yeh) and Salted Caramel Brownies (from the
founders of Ovenly), these favorite recipes are served up on
a pretty platter of a book that readers will want to buy in twosone for themselves and one for their favorite gal pal.

Julia's Kitchen Wisdom
Embracing cooking as a spiritually-nourishing meditation is a
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deliciously simple path to reconnecting ourselves to what we
eat every day—this beautifully illustrated little book reminds
us how to do it. Mindful Thoughts for Cooks presents 25
thoughtful insights into the holistic health and wellbeing we
can digest through the everyday process and experience of
cooking. Holistic cook Julia Ponsonby shares the true value of
eating homemade, real food, mixing together practical and
soulful ingredients with a dash of nature’s alchemy, to present
a carefully crafted dish that every discerning cook will want to
taste and savor.

Cooking with Master Chefs
A charming, giftable collection of the beloved, best-selling
author's inimitable quotes--her words of wisdom on love, life,
and, of course, food. "If you're afraid of butter, use cream." So
decrees Julia Child, the legendary culinary authority and
cookbook author who taught America how to cook--and how
to eat. This delightful volume of quotations compiles some of
Julia's most memorable lines on eating--"The only time to eat
diet food is while you're waiting for the steak to cook"--on
drinking, on life--"I think every woman should have a
blowtorch"--on love, travel, France, and much more. Perfect
for Julia fans, home cooks, and anyone who simply loves to
eat and drink.

A Taste of Oregon
Step-by-step sequences and easy-to-follow text take the
mystery out of breadmaking. Baking essentials and basic
techniques are included, too. Featuring 100 superb recipes,
this book belongs to the "Ultimate" cookbook series. Photos.
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Julia and Jacques Cooking at Home
Organized like a cookbook, Books that Cook: The Making of
a Literary Meal is a collection of American literature written on
the theme of food: from an invocation to a final toast, from
starters to desserts. All food literatures are indebted to the
form and purpose of cookbooks, and each section begins
with an excerpt from an influential American cookbook,
progressing chronologically from the late 1700s through the
present day, including such favorites as American Cookery,
the Joy of Cooking, and Mastering the Art of French Cooking.
The literary works within each section are an extension of
these cookbooks, while the cookbook excerpts in turn
become pieces of literature--forms of storytelling and memorymaking all their own. Each section offers a delectable
assortment of poetry, prose, and essays, and the selections
all include at least one tempting recipe to entice readers to
cook this book. Including writing from such notables as Maya
Angelou, James Beard, Alice B. Toklas, Sherman Alexie,
Nora Ephron, M.F.K. Fisher, and Alice Waters, among many
others, Books that Cook reveals the range of ways authors
incorporate recipes--whether the recipe flavors the story or
the story serves to add spice to the recipe. Books that Cook
is a collection to serve students and teachers of food studies
as well as any epicure who enjoys a good meal alongside a
good book.

Complete Book of Baking
With her outsize personality, Julia Child is known around the
world by her first name alone. But despite that familiarity, how
much do we really know of the inner Julia? Now more than
200 letters exchanged between Julia and Avis DeVoto, her
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friend and unofficial literary agent memorably introduced in
the hit movie Julie & Julia, open the window on Julia’s
deepest thoughts and feelings. This riveting correspondence,
in print for the first time, chronicles the blossoming of a
unique and lifelong friendship between the two women and
the turbulent process of Julia’s creation of Mastering the Art
of French Cooking, one of the most influential cookbooks
ever written. Frank, bawdy, funny, exuberant, and
occasionally agonized, these letters show Julia, first as a new
bride in Paris, then becoming increasingly worldly and
adventuresome as she follows her diplomat husband in his
postings to Nice, Germany, and Norway. With commentary by
the noted food historian Joan Reardon, and covering topics
as diverse as the lack of good wine in the United States,
McCarthyism, and sexual mores, these astonishing letters
show America on the verge of political, social, and
gastronomic transformation.

Simca's Cuisine
Dorie Greenspan has written recipes for the most eminent
chefs in the world: Pierre Hermé, Daniel Boulud, and arguably
the greatest of them all, Julia Child, who once told Dorie, “You
write recipes just the way I do.” Her recipe writing has won
widespread praise for its literate curiosity and “patient but
exuberant style.” (One hard-boiled critic called it “a joy
forever.”) In Baking: From My Home to Yours, her
masterwork, Dorie applies the lessons from three decades of
experience to her first and real love: home baking. The 300
recipes will seduce a new generation of bakers, whether their
favorite kitchen tools are a bowl and a whisk or a stand mixer
and a baker’s torch. Even the most homey of the recipes are
very special. Dorie’s favorite raisin swirl bread. Big spicy
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muffins from her stint as a baker in a famous New York City
restaurant. French chocolate brownies (a Parisian pastry chef
begged for the recipe). A dramatic black and white cake for a
“wow” occasion. Pierre Hermé’s extraordinary lemon tart. The
generous helpings of background information, abundant
stories, and hundreds of professional hints set Baking apart
as a one-of-a-kind cookbook. And as if all of this weren’t more
than enough, Dorie has appended a fascinating minibook, A
Dessertmaker’s Glossary, with more than 100 entries, from
why using one’s fingers is often best, to how to buy the finest
butter, to how the bundt pan got its name.

People Who Love to Eat Are Always the Best People
Cookery of the French Provinces - Kitchen equipment Cooking terms - Wine for the kitchen - Sauces - Hors-D'oevre
and salads - Pates - Sausages - Ham dishes - Vegetables Fish - Meat - Poultry and game - Left-overs - Sweet dishes.

Dearie
Features interviews with sixteen American master chefs and
presents fifty of their recipes, explaining individual techniques
that make the dishes memorable

French Provincial Cooking
There are few books that offer home cooks a new way to
cook and to think about flavor—and fewer that do it with the
clarity and warmth of Nik Sharma's Season. Season features
100 of the most delicious and intriguing recipes you've ever
tasted, plus 125 of the most beautiful photographs ever seen
in a cookbook. Here Nik, beloved curator of the awardPage 7/21
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winning food blog A Brown Table, shares a treasury of
ingredients, techniques, and flavors that combine in a way
that's both familiar and completely unexpected. These are
recipes that take a journey all the way from India by way of
the American South to California. It's a personal journey that
opens new vistas in the kitchen, including new methods and
integrated by a marvelous use of spices. Even though these
are dishes that will take home cooks and their guests by
surprise, rest assured there's nothing intimidating here.
Season, like Nik, welcomes everyone to the table!

Keepers
Baking with Julia Nothing promises pleasure more readily
than the words "freshly baked." And nothing says magnum
opus as definitively as Baking with Julia, which offers the
dedicated home cook, whether a novice or seasoned veteran,
a unique distillation of the baker's art. Baking with Julia is not
only a book full of glorious recipes but also one that continues
Julia's teaching tradition. Here, basic techniques come alive
and are made easily comprehensible in recipes that
demonstrate the myriad ways of raising dough, glazing cakes,
and decorating crusts. This is the resource you'll turn to again
and again for all your baking needs. With Baking with Julia in
your cookbook library, you can become a master baker. And
there's no better time to be baking than now. Quality baking
today is more varied, more exciting, and simply more
authentic than ever before. Baking with Julia celebrates this
tremendous range with enticing recipes that marry
sophisticated European techniques to American tastes and
ingredients. With creative flair, napoleons are layered with
tropical fruits, pumpkin and cranberries are kneaded into
bread doughs, and a tart is topped with sweet stewed onions.
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Along the way, step-by-step photographs demonstrate the
basic building blocks of the pastry and bread baker's
repertoire, and from this firm foundation fancy takes flight.
Baking with Julia presents an extraordinary assemblage of
talent, knowledge, and artistry from the new generation of
bakers whose vision is so much a part of this book. The list of
contributors reads like a Who's Who of today's master bakers,
including Flo Braker, Steve Sullivan, Marcel Desaulniers, Nick
Malgieri, Alice Medrich, Nancy Silverton, Martha Stewart, and
a host of bright new talents such as Jeffrey Alford and Naomi
Duguid. With nearly two hundred recipes, and half as many
pages of tantalizing full-color photographs, this incomparable
kitchen companion goes far beyond what most cookbooks
offer. More than fifty pages of illustrated reference sections
define basic terms and techniques, and explain the hows and
whys of batters and doughs to take you effortlessly through
the essential techniques. If you've never made flaky pie crust,
your first no-fail experience is at hand. If you've never baked
bread, that most satisfying and sensual pleasure awaits the
turn of a page. With recipes for breads, pastries, cookies, and
cakes—from chocolate to cheesecake, from miniature gems
to multi-tiered masterpieces—this cookbook is a total
immersion experience in the wonder of home baking.

As Always, Julia
In this indispensable volume of kitchen wisdom, Julia Child
gives home cooks the answers to their most pressing kitchen
questions. How many minutes should you cook green beans?
What are the right proportions for a vinaigrette? How do you
skim off fat? What is the perfect way to roast a chicken? Here
Julia provides solutions for these and many other everyday
cooking queries. How are you going to cook that small rib
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steak you brought home? You'll be guided to the quick sauté
as the best and fastest way. And once you've mastered that
recipe, you can apply the technique to chops, chicken, or fish,
following Julia's careful guidelines. Julia’s Kitchen Wisdom is
packed with essential information about soups, vegetables,
and eggs, for baking breads and tarts, and more, making it a
perfect compendium of a lifetime spent cooking.

Mastering the Art of French Cooking
Two legendary culinary masters join their talents in a creative
cookbook that demonstrates the best in traditional French
home cookery, with a delectable assortment of recipes that
range from soups to desserts, in a companion volume to the
new PBS-TV series. 300,000 first printing. Good Cook Main.
First serial, Gourmet.

Julia's Breakfasts, Lunches, and Suppers
Anyone can cook in the French manner anywhere, wrote
Mesdames Beck, Bertholle, and Child, with the right
instruction. And here is the book that, for forty years, has
been teaching Americans how.Mastering the Art of French
Cooking is for both seasoned cooks and beginners who love
good food and long to reproduce at home the savory delights
of the classic cuisine, from the historic Gallic masterpieces to
the seemingly artless perfection of a dish of spring-green
peas. This beautiful book, with more than one hundred
instructive illustrations, is revolutionary in its approach
because: It leads the cook infallibly from the buying and
handling of raw ingredients, through each essential step of a
recipe, to the final creation of a delicate confection. It breaks
down the classic cuisine into a logical sequence of themes
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and variations rather than presenting an endless and diffuse
catalogue of recipes; the focus is on key recipes that form the
backbone of French cookery and lend themselves to an
infinite number of elaborations bound to increase anyone s
culinary repertoire.

Chocolate Desserts by Pierre Herme
In their second collaboration, Pierre Herme and Dorie
Greenspan unveil the secrets of sumptuous chocolate
desserts. Their book offers a delicious collection of recipes,
all featuring the world's most intoxicating ingredient:
chocolate!

My Life in France
With more than 100 color photographs by Micheal
McLaughlin

Books That Cook
The James Beard Award-winning and New York Times
magazine columnist shares the irresistibly informal food she
makes for her husband and friends.

The Classic Italian Cook Book
The legendary food expert describes her years in Paris,
Marseille, and Provence and her journey from a young
woman who could not cook or speak any French to the
publication of her cookbooks and becoming "The French
Chef."
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Southern Italian Desserts
A one-of-a-kind cookbook showcasing modern and authentic
clay pot cooking from the premier expert on Mediterranean
cuisines Paula Wolfert is legendary for her expertise on and
explorations of Mediterranean cooking. Now, Wolfert shares
her inimitable passion for detail and insatiable curiosity about
cultural traditions and innovations, with Mediterranean Clay
Pot Cooking. Here, the self-confessed clay pot
"junkie"-having collected in her travels ceramic pots of all
sorts: cazuelas, tagines, baking dishes, bean pots, Romertopf
baking dishes, French diablos, ordinary casseroles, even
Crockpots, which have a ceramic liner-shares recipes as
vibrant as the Mediterranean itself along with the delightful
stories behind the earthy pots, irresistible dishes, and
outstanding cooks she has met along the way. Wolfert
demystifies the process of clay pot cooking by which fresh
ingredients are transformed slowly, richly, lusciously into
magnificent meals. She shares 150 recipes featuring soups,
fish and shellfish, poultry, meats, pasta and grains,
vegetables and beans, pies and breads, eggs and dairy, and
desserts. Mediterranean Clay Pot Cooking offers Expert
techniques and tips from Paula Wolfert, one of the world's
foremost authorities on Mediterranean cuisine and now on
clay pots An introduction to this ancient and modern-and
practically foolproof-way of cooking A thorough clay pot
primer, familiarizing you with the numerous names for
different types of clay pots and tips on "Other Pots You Can
Use" A delicious range of dishes, including Pumpkin Soup
with Roquefort Cream; Wine-Marinated Chicken Thighs with
Almonds and Sweet Tomato Jam; Fideos with Clams,
Shrimps and Mussels; Tian of Leeks and Pancetta; Corsican
Cheesecake; and Roasted Peach Gratin Paula Wolfert in
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Mediterranean Clay Pot Cooking will seduce you with the
pleasures and benefits of cooking in clay.

Everyday Dorie
A new edition of one of the beloved chef's earliest cookbooks
presents an American approach to classic French cookery,
along with a host of delectable recipes and cooking techniqes
for both novice and experienced cooks.

Mediterranean Clay Pot Cooking
This timeless treasure has sprinkled throughout its pages
charming and informative notes on the history of Oregon.
Through these, one can truly experience "A Taste of Oregon."
A Winner of the Southern Living Hall of Fame Award.
Inducted into the McIlhenny Hall of Fame, an award given for
book sales that exceed 100,000 copies.

In Julia's Kitchen with Master Chefs
A collection of bread recipes from the finest artisan bread
bakers across America features dozens of delicious
sourdoughs, pizzas, corn breads, and baguettes, in a
cookbook that presents step-by-step instruction in
professional bread-making techniques, includes sources for
equipment and ingredients, and chronicles the development
of the artisan bread movement and its principles. Reprint.

Baking
Describes how to make and maintain sourdough starter and
shares recipes for a wide variety of breads made from this
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James Beard's Theory and Practice of Good
Cooking
Presents a collection of seventy-five recipes for desserts
organized by five regions of southern Italy, with a short history
of Italian dessert cooking and advice on ingredients and
cooking equipment.

Julia Child's Menu Cookbook
Draws on the iconic culinary figure's personal diaries and
letters to present a one-hundredth birthday commemoration
that offers insight into her role in shaping women's views and
influencing American approaches to cooking.

Savor the Southwest
“The Dean of American Cuisine” and mentor to some of the
country’s most acclaimed chefs offers essential kitchen
wisdom in this illustrated guide (Julia Child). “In my twentyfive years of teaching I have tried to make people realize that
cooking is primarily fun and that the more they know about
what they are doing, the more fun it is.” So begins James
Beard’s expansive book of culinary terms, methods, tools,
and techniques. No one knew food better than Beard, and in
these pages his timeless wisdom is on full display. Perfect for
both seasoned chefs and those just starting out in the
kitchen, James Beard’s Theory and Practice of Good Cooking
will be one of the most comprehensive and important
cookbooks in your library. With a guide to kitchenware, stepby-step explanations of foundational cooking techniques, and
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more than 300 classic recipes to add to your repertoire, this
invaluable volume provides all you need to become a star in
the kitchen. Beard’s dishes, from poached pears to steak au
poivre, stuffed clams to chocolate soufflé, will delight the
senses. And his unpretentious advice, alongside personal
anecdotes and food histories, will make cooking a joy.

Bread Revised
For years, food editors and writers have kept CookWise right
by their computers. Now that spot they've been holding for
BakeWise can be filled. With her years of experience from bigpot cooking for 140 teenage boys and her classic French
culinary training to her work as a research biochemist at
Vanderbilt University School of Medicine, Shirley Corriher
manages to put two and two together in unique and exciting
ways. She describes useful techniques, such as brushing puff
pastry with ice water—not just brushing off the flour—making
the puff pastry easier to roll. The result? Higher, lighter, and
flakier pastry. And you won't find these recipes anywhere
else, not even on the Internet. She can help you make moist
cakes; flaky pie crusts; shrink-proof perfect meringues that
won't leak but still cut like a dream; big, crisp cream puffs;
amazing French pastries; light génoise; and crusty, incredibly
flavorful, open-textured French breads, such as baguettes
and fougasses. BakeWise does not have just a single source
of knowledge; Shirley loves reading the works of chefs and
other good cooks and shares their information with you, too.
She applies not only her expertise but that of the many
artisans she admires, such as famous French pastry chefs
Gaston Len tre and Chef Roland Mesnier, the White House
executive pastry chef for twenty-five years; Bruce Healy,
author of Mastering the Art of French Pastry; and Bonnie
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Wagner, Shirley's daughter-in-law's mother. Shirley also
retrieves "lost arts" from experts of the past such as Monroe
Boston Strause, the pie master of 1930s America. For one
dish, she may give you techniques from three or four different
chefs plus her own touch of science—“better baking through
chemistry.” She adds facts about the right temperature, the
right mixing speed, and the right mixing time for the
absolutely most stable egg foam, so you can create a light-asair génoise every time.

Bread Toast Crumbs
With praise from Dorie Greenspan, Jim Lahey, and David
Lebovitz, the definitive bread-baking book for a new
generation. But this book isn’t just about baking bread-- it’s
about what to do with the slices and heels and nubs from
those many loaves you’ll bake. Alexandra Stafford grew up
eating her mother’s peasant bread at nearly every meal—the
recipe for which was a closely-guarded family secret. When
her blog, Alexandra’s Kitchen, began to grow in popularity,
readers started asking how to make the bread they’d heard
so much about; the bread they had seen peeking into photos.
Finally, Alexandra’s mother relented, and the recipe went up
on the internet. It has since inspired many who had deemed
bread-baking an impossibility to give it a try, and their results
have exceeded expectations. The secret is in its simplicity:
the no-knead dough comes together in fewer than five
minutes, rises in an hour, and after a second short rise, bakes
in buttered bowls. After you master the famous peasant
bread, you’ll work your way through its many variations, both
in flavor (Cornmeal, Jalapeno, and Jack; Three Seed) and
form (Cranberry Walnut Dinner Rolls; Cinnamon Sugar
Monkey Bread). You’ll enjoy bread’s usual utilities with Food
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Cart Grilled Cheese and the Summer Tartine with Burrata and
Avocado, but then you’ll discover its true versatility when you
use it to sop up Mussels with Shallot and White Wine or juicy
Roast Chicken Legs. Finally, you’ll find ways to savor every
last bite, from Panzanella Salad Three Ways to Roasted
Tomato Soup to No-Bake Chocolate-Coconut Cookies.
Alexandra's Kitchen, Finalist for the Saveur Blog Awards
Most Inspired Weeknight Dinners 2016 From the Hardcover
edition.

Mindful Thoughts for Cooks
Describes the techniques for making pasta and provides
regional and traditional recipes for antipaste, vegetables,
salads, desserts and fruits, and first, second, and cheese
courses

Nancy Silverton's Breads from the La Brea Bakery
Whether they’re parents, married without kids, or single, most
people want to do better at mealtime—they want to put good,
nutritious food on the table, they’re looking for a more diverse
repertoire of dishes to prepare, and they’d like to enjoy the
process more. The problem is they don’t believe they have
the time or ability to do it night after night. But it can be done,
and Keepers will show them how. Drawing from two decades
of trial-and-error in their own kitchens, as well as working
alongside savvy chefs and talented home cooks, Campion
and Brennan offer 120 appealing, satisfying recipes ideal for
weeknight meals. There’s an array of master recipes for
classic dishes with options for substitutions, updated old
favorites, one-pot meals, “international” dishes, super-fast
ones (shrimp with orange chipotle sauce), and others that
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reheat well or can be cooked in individual portions. Along with
timeless recipes, Keepers is filled with invaluable tips on meal
planning and preparation, all presented in an entertaining,
encouraging, and empathetic style. Keepers gives cooks all
of the tools they need to become more efficient, confident,
and creative in the kitchen. It will help them survive the
Monday-to-Friday dinner rush with their sanity and kitchens
intact, and also have some fun along the way.

The French Chef Cookbook
Simone (“Simca”) Beck is known to millions of Americans as
Julia Child’s French partner in the creation of the two classic
volumes of Mastering the Art of French Cooking. Now, she
gives us her own delectable recipes—the ones she most
treasures out of a lifetime of cooking creativity that has made
her one of the great cuisinières of her day. Here are recipes
that were inspired by old French family specialties found in
her mother’s and grandmother’s well-thumbed notebooks;
recipes that grew out of Simca’s life in the provinces
(particularly Normandy, Alsace, and Provence) where she
has gardened, cooked, dined out, and entertained; simple
delights and fabulous concoctions all set down with a
beautiful French clarity. Skillfully adapting her French ways to
American needs, she presents over 100 recipes in 31 alluring
menus designed for every sort of occasion—a warming
dinner after a winter walk in the woods, a feast to dazzle your
friends, a buffet for winter and one for summer, even an
elegant picnic. For each menu Simca has written a charming,
altogether personal introduction filled with nuggets of useful
information, like what can be cooked ahead of time or how
long last-minute preparations will take. Specific wines are
always suggested with the menus, along with specific
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cheeses when called for. In addition, this volume features a
small collection of other favorite dishes that did not fit into the
menus but were simply too good to leave out. All in all,
Simca’s Cuisine is a lasting treasure for everyone in search of
new delicacies to serve, new menus that will enchant, new
aromas and flavors in the French tradition, and new ways to
find expertise in the kitchen and joy at the table.

The Lost Foods
This sequel to Julia Child & Co. is a menu cook book which
considers all of the components of cooking for company.

From Julia Child's Kitchen
Presents complete menus from "Julia Child & Company" and
"Julia Child & More Company" for every occasion, from
picnics to dinner parties
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