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NEW YORK TIMES BESTSELLER • The host of the beloved Netflix series Time to Eat and
Nadiya Bakes and winner of The Great British Baking Show returns to her true love, baking,
with more than 100 delicious, Americanized recipes for sweet treats. NAMED ONE OF THE
BEST BOOKS OF THE YEAR BY TIME OUT When Nadiya Hussain, the UK's "national
treasure," began cooking, she headed straight to the oven—which, in her home, wasn't used
for baking, but rather for storing frying pans! One day, her new husband asked her to bake
him a cake and then... she was hooked! Baking soon became a part of her daily life. In her
newest cookbook, based on her Netflix show and BBC series Nadiya Bakes, Nadiya shares
more than 100 simple and achievable recipes for cakes, cookies, breads, tarts, and puddings
that will become staples in your home. From Raspberry Amaretti Biscuits and Key Lime
Cupcakes to Cheat's Sourdough and Spiced Squash Strudel, Nadiya has created an ultimate
baking resource for just about every baked good that will entice beginner bakers and
experienced pastry makers alike.
Bake it Great will be the first book from 'Great British Bake Off' finalist Luis Troyano. The
Manchester-based graphic designer wowed the nation with his striking and ambitious
creations and now he wants to pass on his knowledge of how to make your bakes outstanding
in this book of 100 recipes. Not content with making something taste great, Luis wants it to
look great as well – he believes even the simplest of bakes can be show-stopping, from
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Bakewell cupcakes to eye-catching centrepiece breads. And it doesn’t stop there, with Luis’
help even the novice baker can work their way up to an ambitious gâteau and know that it will
turn out spectacular. Luis’ simple tips and meticulous instructions will demystify the art of
baking, from getting to know your oven, to the finer arts of finishing, meaning you simply
can’t go wrong. Chapters on cakes, breads, sweet doughs, snacks and slices, tarts, pies and
pastries, with focus chapters on Spanish recipes and cooking with honey, mean that the basics
are all covered. With plenty of unusual and fun suggestions too, in particular rarely-seen
classics from Luis’ Spanish upbringing and some truly novel presentation ideas, this book
will enlarge any baker's repertoire.
"The first Black person to win The Great American Baking Show shares her story of personal
growth and more than 100 delicious recipes. Popular baking personality and lawyer turned
baker Vallery Lomas was ecstatic when she learned she won the third season of The Great
American Baking Show. However, her win was never seen by the world--Vallery's season was
pulled after just a few episodes when one of the judges became a focal point in a Me Too
accusation. Rather than throwing in her whisk and lamenting all of the missed opportunities
she hoped to receive (Book deal! Product endorsements! TV show!), she held her head high
and hustled--which resulted in her getting press coverage everywhere from CNN to People
magazine. Now, Vallery debuts her first baking book. With 100 recipes for everything from
Apple Cider Fritters to Lemon-Honey Madeleines and Crawfish Hand Pies to her Grandma's
Million Dollar Cake. Vallery shares heirloom family recipes from her native Louisiana, time
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spent in Paris, The Great American Baking Show, and of course sweets and breads inspired
by her adopted hometown, New York City. Vallery's "when life gives you lemons, make lemon
curd" philosophy will empower legions of bakers and fans to find their inner warrior and
bake their best life"-Wooden spoons at the ready for Linda Collister's The Great British Book of Baking. This is
the official book to accompany the hit BBC2 TV series The Great British Bake-off, presented
by Sue Perkins and Mel Giedroyc. This book takes us on a tour of the very best in baking our
nation has to offer -- from Eccles cakes to Cornish pasties, Chelsea buns to Scottish
gingerbread. With trips to notable landmarks from baking history -- Melton Mowbray and
Sandwich among the more famous, as well as locally loved secrets from towns and villages
around the country -- the book highlights the importance of baking as part of our national
heritage. Over 120 recipes, as well as numerous adaptations and suggestions, cover the whole
range of baking skills from sweet jam tarts to savoury game pie. These are recipes that have
been passed through the generations, securing themselves as baking classics, and include
recipes from the contestants ofThe Great British Bake Off. Whether you want to try your
hand at the delicate art of petticoat tails shortbread or dish up a hearty steak pie to a hungry
family, you will be looking between the pages of The Great British Book of Bakingtime and
time again, as Linda Collister has brought together the very best recipes from around the
British Isles. Linda Collister has written over twenty-five books, having trained at the Cordon
Bleu, then La Varenne in Paris. Sheila Keating is a food writer and author, with a special
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interest in the provenance of British food.
Make your cooking the crème de la crème - learn the tips and tricks of Britain's greatest
pastry chefs with the book of the spectacular BBC series, from the team behind Great British
Bake Off. With patisserie skills broken down to their simplest elements, you will soon be
familiar with the ingredients, equipment and chemistry behind the showstopping creations
you see on-screen and in the best restaurants, and be inspired to make your own irresistibly
indulgent treats. From croissants to intricately layered slices and eye-catching petit gateaux,
each mouth-watering recipe is illustrated with stunning photographs and accompanied by
expert advice on equipment and how to achieve a truly professional finish. The recipes
covered include: Baking and Viennoiserie Layered slices Patisserie Petit gateaux Tarts
Classic puddings and desserts Petit Fours and biscuits The perfect book for Great British
Bake Off fans wanting to take their bakes to the next level, or anyone inspired by the BBC
series to find out more about the secrets of great patisserie.
100 Great Breads
Bake it Great
Forgotten treasures for modern bakers
With recipes from the 2015 series
The Perfect Victoria Sponge and Other Baking Secrets
Great British Bake Off: How to Bake
Bake it Better: Bread includes everything you need to know about baking delicious bread. Whether you
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are new to baking and looking for simple, easy recipes or a more confident baker looking to develop your
skills and repertoire, with The Great British Bake Off you can be sure you're getting scrumptious, triedand-tested recipes. The recipes themselves include traditional classics and modern bakes, and progress
from simple through to more challenging showstoppers - Bake it Better will take you a journey from first
timer to star baker. With expert advice about ingredients, equipment and techniques, and easy-to-follow
step-by-step photographs. The Great British Bake Off: Bake It Better are the 'go to' cookery books which
gives you all the recipes and baking know-how in one easy-to-navigate series.
Infuse your baking with a sprinkle of glitter, a rainbow of colours and a menagerie of woodland creatures
with the help of this unique baking book from everyone's favourite Great British Bake Off finalist, KimJoy! If you've ever wanted to know how to bring your baking to life, Kim-Joy will show you how in this
fun and practical book. As well as basic cake mixes, biscuit doughs, fillings/frostings and decorating
techniques, she shares 40 of her wonderfully imaginative designs for iced biscuit creatures, big occasion
cakes, character macarons and meringues, ornate breads and showstopping traybakes. Recipes include
step-by-step photography and adorable illustrations accompanied by little messages of positivity
throughout. Whether you want to learn how to make a llama cookie, a cat paradise cake, a pandamadeleine or a choux-bun turtle, there's something here to capture your imagination and spread a little
(Kim-)Joy!
A Bake for All Seasons is The Great British Bake Off's ode to Nature, packed with timely bakes lovingly
created to showcase seasonal ingredients and draw inspiration from the changing moods and events of
the year. Whether you're looking to make the best of asparagus in spring, your prize strawberries in
summer, pumpkin in autumn or blood oranges in winter, these recipes - from Prue, Paul, the Bake Off
team and the 2021 bakers themselves - offer insight and inspiration throughout the year. From
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celebration cakes to traybakes, loaf cakes, and breads to pies, tarts and pastries, this book shows you how
to make the very best of what each season has to offer.
Love to Bake is The Great British Bake Off's best collection yet - recipes to remind us that baking is the
ultimate expression of thanks, togetherness, celebration and love. Pop round to a friend's with tea and
sympathy in the form of Chai Crackle Cookies; have fun making Paul's Rainbow-coloured Bagels with
your family; snuggle up and take comfort in Sticky Pear & Cinnamon Buns or a Pandowdy Swamp Pie;
or liven up a charity cake sale with Mini Lemon & Pistachio Battenbergs or Prue's stunningRaspberry &
Salted Caramel Eclairs. Impressive occasion cakes and stunning bakes for gatherings are not forgotten from a novelty frog birthday cake for a children's party, through a towering croquembouche to wow
your guests at the end of dinner, to a gorgeous, but easy-to-make wedding cake that's worthy of any oncein-a-lifetime celebration. Throughout the book, judges' recipes from Paul and Prue will hone your skills,
while lifelong favourites from the 2020 bakers offer insight into the journeys that brought the contestants
to the Bake Off tent and the reasons why they - like you - love to bake.
THE BRAND-NEW OFFICIAL BAKE OFF BOOK! THE ULTIMATE CAKE-BAKING BIBLE
The Big Book of Amazing Cakes brings the magic of The Great British Bake Off to your kitchen with
easy-to-follow recipes for every shape, size and delicious flavour of cake you can imagine. Featuring the
very best cakes from inside the Bake Off tent, alongside much-loved family favourites, stunning
showstoppers and classic bakes, the book is packed with expert advice and helpful tips for decorating.
From simple sponges to spectacular celebration cakes, aspiring star bakers will have everything they need
to create the perfect bake for any occasion. Includes exclusive recipes by the series 10 bakers, and
favourite bakes from contestants across all ten series.
Cute Cakes and Bakes to Make Every Occasion Joyful
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The Great British Bake Off: Love to Bake
How Baking Works
The Great British Bake Off: Get Baking for Friends and Family
Great British Bakes
Love to Bake

Bake it Better: Biscuits includes everything you need to know about
baking delicious and beautiful biscuits. Whether you are new to baking
and looking for simple, easy recipes or a more confident baker looking to
develop your skills and repertoire, with The Great British Bake Off you
can be sure you're getting scrumptious, tried-and-tested recipes. The
recipes themselves include traditional classics and modern bakes, and
progress from simple through to more challenging showstoppers - Bake
it Better will take you a journey from first timer to star baker. With
expert advice about ingredients, equipment and techniques, and easy-tofollow step-by-step photographs. The Great British Bake Off: Bake It
Better are the 'go to' cookery books which gives you all the recipes and
baking know-how in one easy-to-navigate series.
Winter is a time to nourish, when our instincts lead us to make generous
casseroles and hearty roasts, wholesome soups and aromatic breads,
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comforting puddings and golden, deep-filled pies. It’s also time for an
array of festive occasions celebrated with chilly nights around bonfires,
ghoulish parties and Christmas gatherings. In Winter Kitchen, the Bake
Off team shares over 130 inspirational recipes to keep you warm on
frosty days and dark evenings. Bake impressive breads and mouthwatering cakes and serve them with homemade chutneys, marmalade and
jams. Try our recipes for show-stopping Sunday roasts and slow-cooked
stews as well as quick, clever weekday meals, from risottos to winter
salads, that are perfect for sharing with family and friends.
The Great British Bake Off: A Bake for all SeasonsThe official 2021
Great British Bake Off bookSphere
The brand-new official tie-in to the hit BBC1 series. 120 original and
delicious bakes including Mary Berry's and Paul Hollywood's recipes,
plus the very best from the contestants. Bake your way through the
much-loved BBC1 series with this beautiful, fully photographic cookbook
of 120 original recipes, including those from both the judges and the
bakers. This book is for every baker - whether you want to whip up a
quick batch of easy biscuits at the very last minute or you want to spend
your time making a breathtaking showstopper, there are recipes and
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decoration options for creating both. Using straightforward, easy-tofollow techniques there are reliable recipes for biscuits, traybakes,
bread, large and small cakes, sweet pastry and patisserie, savoury
pastry, puddings and desserts. Each chapter transports you on set and
showcases the best recipes from the challenges including Mary and
Paul's Signature Bakes, Technical Challenges and Showstoppers, plus the
best bakers' recipes from the show. There are step-by-step photographs
to help guide you through the more complicated techniques and stunning
photography throughout, making this the perfect gift for all bakers and
Bake Off fans.
Takes us on a tour in baking, our nation has to offer - from Eccles cakes
to Cornish pasties, Chelsea buns to Scottish gingerbread. With trips to
notable landmarks from baking history - Melton Mowbray.
The Story of The Great British Bake Off
Over 100 Foolproof Bakes
Great British Bake Off: Everyday
Official tie-in to the 2016 series
Great British Bake Off: Christmas
Cakes and Treats to Die For
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Covering a wide range of bakes from large and small cakes, biscuits and cookies, sweet and
savoury pastry, puddings, breads and patisserie, this book will show you how to bake beautiful,
enticing recipes to wow at every occasion.
Don't just celebrate - bake! With judges' recipes from Mary Berry and Paul Hollywood, and
bakers' recipes from the Class of 2015, this is a beautiful book for homebakers everywhere
inspired to celebrate with their own signature bakes. From three-tiered cheesecakes to black
forest gateau, vol au vents to crème brulee, ice cream roll to Spanish windtorte, this year's recordbreaking series of Bake Off was a celebration of everything that's great about British Baking, and
these easy to follow recipes will help you recreate that magic in your own kitchen. Discover new
flavours and techniques with the helpful tips in the 'baker's guide', 'meet the bakers' with inspiring
insights into what got them baking, and try cake, bread and dessert ideas from around the world.
Celebrations includes recipes for every occasion, from family meals and home-cooked teas to the
big dates like Christmas and Diwali, Halloween and birthdays, as well as technical challenges,
showstoppers and signature bakes you will recognize from the show. Cake - Black Forest
Gateau, coffee and walnut cake, madeira cake Biscuits - Box of Biscuits, ariettes, biscotti Bread baguettes, quick bread Desserts - Three tiered cheesecakes, Spanish windtorte, crème brulee
Alternative Ingredients - dairy-free ice cream roll, gluten-free pitta bread, sugar-free cake Pastry vol au vents, flaounes, frangipane tart Victorian - charlotte Russe, raised game pie Patisserie cream horns Whatever the occasion you're baking for, add a dash of GBBO!
TV's Paul Hollywood conveys his love of bread-making in this collection of fantastic recipes. He
reveals all the simple techniques you need to make this staple food and shows you that baking
bread is far easier than you could possibly have imagined. 100 Great Breads features a wide
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range of recipes, from a basic brown and white loaf to savoury and sweet, Mediterranean,
traditional and ancient breads.
From the youngest ever winner of the Great British Bake Off, a debut cookbook filled with classic
bakes, imaginative Scottish twists and a myriad of gluten-free options. Peter shares his signature
baking style with fans new and old. In 2020, Peter Sawkins became the youngest ever winner of
the Great British Bake Off. Peter delighted the judges' tastebuds -- and won over millions viewing
at home, during the toughest of lockdown times -- with his imaginative, distinctly Scottish twists
on baking classics, his unsurpassed flair for flavour and witty, self-deprecating honesty. Not to
mention his sheer passion for baking, which took him on an extraordinary culinary journey that
began, aged 12, watching GBBO -- never imagining that one day he'd be the proud recipient of
the prized cake-stand... And now, in 2021, Peter launches his debut cookbook: Peter Bakes. Full
of Peter's own delicious recipes for everything from ever-popular teatime cakes to showstopping
patisserie, from yummy puddings that bring a smile to your face to fresh ideas to inspire kids in
the kitchen...all, of course, with the gluten-free focus that's so integral to Peter's baking. Other
food intolerances will also be covered, making this is a cookbook that genuinely offers something
for everyone. With stylish, youthful photography and design, Peter Bakes offers hints and tips
about how to truly enjoy baking, enhance your skills and develop the confidence to trust all your
senses when baking. Who can forget the sight of Peter listening so intently to his sponges as he
took them out the oven in the GBBO tent? Just one of the unique secrets that Peter will share with
his fans, new and old, in this irresistible, easy-to-follow and inspiring cookbook. 'The Edinburgh
student has become a national treasure with his calm demeanour, positive attitude and seriously
good cakes.' -- The Scotsman
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This book is for the baker who wants to whip up a cake for an office party, traybake for a kid’s
birthday or pudding to follow a simple supper. Using straightforward, easy-to-follow techniques,
there are foolproof recipes for cakes, traybakes, bread, biscuits, tarts, pies, puddings and
desserts. If you are a confident baker or ready to move onto the next stage, each chapter also
showcases the best recipes from the series – Mary and Paul's Signature Bakes, Technical
Challenges and Showstoppers, plus the best bakers' recipes from series 4. There are step-bystep photographs to guide you through the more complicated techniques and beautiful
photography throughout, making this the perfect gift for all bakers. The finalists' recipes will be
available after the final has transmitted in October. For more information go to:
www.bakeoffbook.co.uk.
The Great British Bake Off: The Big Book of Amazing Cakes
Bake It Better: Pies & Tarts
Great British Bake Off
Baking with Kim-Joy
Recipes, Stories, and Inspiration to Bake Your Way to the Top: a Baking Book
Big Book of Baking

Bake your way through the much-loved BBC1 series with this beautiful, fully photographic
cookbook of 120 original recipes, including those from both the judges and the bakers. This
book is for every baker – whether you want to whip up a quick batch of easy biscuits at the
very last minute or you want to spend your time making a breathtaking showstopper, there
are recipes and decoration options for creating both. Using straightforward, easy-to-follow
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techniques there are reliable recipes for biscuits, traybakes, bread, large and small cakes, sweet
pastry and patisserie, savoury pastry, puddings and desserts. Each chapter transports you on
set and showcases the best recipes from the challenges including Mary and Paul's Signature
Bakes, Technical Challenges and Showstoppers, plus the best bakers' recipes from the show.
There are step-by-step photographs to help guide you through the more complicated
techniques and stunning photography throughout, making this the perfect gift for all bakers
and Bake Off fans.
Over 100 recipes from simple to showstopping bakes and cakes Bake like you're in the tent from the comfort of your own home. Make brilliant bakes at home with this companion
cookbook to the 2016 series. This essential baking book of recipes from the Great British
Bake Off team is appropriate for any level of expertise. Each chapter includes favorite classics
with a twist, recipes with simple ingredients to create something adventurous, and
showstoppers that will guarantee you're crowned Star Baker in your own home. Inspired by
Paul and Mary's words of wisdom and advice to the Bakers, this year's official companion to
the series is the perfect way to start baking like The Great British Bake Off - at home. Includes:
* Recipes from the Bakers of 2016, including Mary and Paul's technical challenges * Easy to
follow, step by step baking instructions * Written to help you develop skills and bring out
your creativity * Beautiful photography to help you visualize your bake * Clear advice on
equipment, ingredients and quantities * Recipes highlighted for 'free-from' diets and special
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ingredients
Love to Bake is The Great British Bake Off's best collection yet - recipes to remind us that
baking is the ultimate expression of thanks, togetherness, celebration and love. Pop round to
a friend's with tea and sympathy in the form of Chai Crackle Cookies; have fun making Paul's
Rainbow-coloured Bagels with your family; snuggle up and take comfort in Sticky Pear &
Cinnamon Buns or a Pandowdy Swamp Pie; or liven up a charity cake sale with Mini Lemon
& Pistachio Battenbergs or Prue's stunning Raspberry & Salted Caramel Eclairs. Impressive
occasion cakes and stunning bakes for gatherings are not forgotten - from a novelty frog
birthday cake for a children's party, through a towering croquembouche to wow your guests
at the end of dinner, to a gorgeous, but easy-to-make wedding cake that's worthy of any oncein-a-lifetime celebration. Throughout the book, judges' recipes from Paul and Prue will hone
your skills, while lifelong favourites from the 2020 bakers offer insight into the journeys that
brought the contestants to the Bake Off tent and the reasons why they - like you - love to
bake.
This delightful cookbook takes you through the baking challenges from the second series of
the Great British Bake Off and shows you how to achieve baking perfection. Throughout the
book, Mary Berry and Paul Hollywood are on hand with practical tips to help you bake
perfect cakes, biscuits, breads, pastries, pies and teatime treats every time, as well as showing
you how to tackle their 'technical challenges', as seen on the show. There are more than 120
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baking recipes in this book, including traditional British bakes and imaginative twists using
classic ingredients, as well as the best contestant recipes from the series. There is plenty to
challenge keen bakers here, from brandy snaps to elaborate pastries, pavlovas to iced
celebration cakes, and with a sensuous and yet practical design and full-colour, step-by-step
photography, this really will become the baking book that you will turn to for years to come.
I want to show you how baking works. I want to prove how easy baking can be. Whether you
want light cakes, squidgy brownies, perfect pastry, stress-free macarons or mountainous
meringues, this book features a mini-masterclass for each one. Everything's split up into wee,
simple steps. There's no faff and you don't need any expensive equipment. You don't even
need a sieve. And for baking veterans, this book tells you why you're doing what you've been
doing all these years. Here’s to baking that just works.
Sweet Bread and Buns
...And what to do if it doesn’t
The Big Book of Amazing Cakes
Bake It Better: Biscuits
Life Is What You Bake It
Over 100 Must-Try Recipes for Breads, Cakes, Biscuits, Pies, and More: A Baking Book
The ultimate Bake Off Christmas collection with all of Paul Hollywood’s and
Mary Berry’s Christmas masterclass recipes. Also includes new bakes from
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all four winners, Edd Kimber, Jo Wheatley, John Whaite and Frances
Quinn, plus other wonderful Bake Off contestants. Whip up tempting
Christmas nibbles like Potato Blinis with Smoked Salmon, or Parmesan
Palmiers, perfect for a party. Spice up your home – and get the kids
involved too – with Stained Glass Tree Biscuits and a Raspberry and
Cinnamon Christmas Wreath. For the main event, there is plenty of
inspiration for tempting party nibbles or a festive feast, like Baked
Christmas Ham or a Venison Pie – and ingenious ideas for how to make the
most of all those leftovers. Each chapter also includes spectacular recipes
from Bake Off contestants, and Mary and Paul reveal the secrets to those
classic Christmas dishes – whether it’s Paul’s perfect mince pies or Mary’s
ultimate Christmas pudding. Packed with everything from edible
decorations and delicious gifts to party dishes and showstopping
centrepieces, this book is the perfect Christmas companion.
***THE BRAND-NEW OFFICIAL BAKE OFF BOOK*** FEATURES DELICIOUS
AND EASY-TO-FOLLOW RECIPES FROM THE NEW SERIES, INCLUDING
RECIPES INSPIRED BY VEGAN WEEK Vegan bakes include: Fudgy
Espresso Brownies; Pistachio Praline Meringues; Campfire Flatbreads and
Coconut Kala Chana Bread. Also includes more than 100 beautiful and
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mouth-watering sweet and savoury bakes, from Paul Hollywood, Prue Leith
and the series 8 and 9 bakers. Cakes, including Sticky Toffee Apple
Caramel Cake, Hot Chocolate Cake, and Stem Ginger Cake with Cream
Cheese Frosting and Salted Caramel Biscuits, including Wagon Wheels,
Salted Caramel Millionaire's Shortbread, and Coffee and Amaretto Kisses
Breads, including Irish Quick Bread, Stuffed Smoked Paprika Loaf, and
Cinnamon Brioche Bread Puds and Desserts, including Banana Toffee
Sponge, Chocolate Terrine with Pistachio Praline, and Hungarian Apple Pie
Sweet Pastry and Patisserie, including Prue's Mince Pies, Chocolate
Palmiers, and Cherry Frangipane Pies Savoury Bakes, including Savoury
Veggie Samosa;, Potato Crust Quiche, and Courgette and Kale Tarts As
well as helpful hints, tips and tricks, and easy step-by-step instructions and
photographs throughout. On your marks, get set, BAKE! The Great British
Bake Off: Get Baking for Friends & Family will encourage and empower
amateur bakers of all abilities to have a go at home, taking inspiration from
The Great British Bake Off's most ambitious bakes but with simplified
recipes and straightforward instructions that will enable even complete
beginners to impress their nearest and dearest. From children's birthdays
and charity bake sales to celebrating with a loved one or simply enjoying
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sweet treat over a cup of tea and a catch-up with a dear friend, Get Baking
for Friends & Family is a celebration of all those shared moments: both in
the joy of making and in the simple pleasure of indulging in something
really delicious. What readers are saying: 'Gorgeous! This is the most
lovely GBBO book I've got. Photos are beautiful and I am so pleased that
the instructions are shorter than previous books.' 'Beautiful photography
and has motivated me to dust off the oven gloves immediately as well as
providing a perfect companion to this year's Bake Off.' 'So many 'excellent
recipes, both classic and more innovative too. I can't wait to give this as a
gift this Christmas.' 'Heartily recommend the book to aspiring and
improving bakers. ' 'Very well written, easy to follow, and also looks great
on my coffee table which is a bonus. Most importantly I want to eat all the
things in the book, which is what I look for in a cookbook!' 'The recipes are
all 5 star for me so far.'
The Great British Bake Off is a glorious celebration of Britain's favourite
pastime. As the series has shown us, baking is the perfect way to mark an
occasion - to celebrate, to congratulate and reward, and to lift spirits. This
new book is inspired by the wonderful creations from The Great British
Bake Off 'Showstopper Challenge'. Covering a wide range of bakes from
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large and small cakes, biscuits and cookies, sweet and savoury pastry,
puddings, breads and patisserie, this book will show you how to bake
beautiful, enticing recipes to wow at every occasion. There are dainty
cupcakes for afternoon tea, quick bakes perfect for bake sales, school fairs
or coffee with friends, mouthwatering desserts, breads and pastry recipes
for lunches and dinner parties, and some really special bakes for birthdays
and festive celebrations throughout the year. This recipe book will show
you how to make your bake extra special, from exciting finishes using
chocolate curls and ribbons and spun sugar to simple ideas for icing,
shaping and decorating, so you can bring a touch of magic to any bake.
Great British Bake Off also includes the 'Best of the Bake-off' - the finest
recipes from the new set of Great British Bake Off amateur bakers, and all
of Mary Berry and Paul Hollywood's Technical Challenges from the series.
If you learned How to Bake from last year's cook book, Showstoppers will
take you to the next level of skill, and combined with a dazzling new design
and superb photography, this will be an irresistible gift for yourself or
someone else.
Over 100 recipes from simple to showstopping bakes and cakes Bake like
you're in the tent - from the comfort of your own home. Make brilliant bakes
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at home with the latest companion cookbook to The Great British Bake Off.
This essential baking book of recipes from the Great British Bake Off team
is appropriate for any level of expertise. Each chapter includes favourite
classics with a twist, recipes with simple ingredients to create something
adventurous, and showstoppers that will guarantee you're crowned Star
Baker in your own home. This cookbook is the perfect excuse to start
baking like The Great British Bake Off - at home. Includes: * Recipes from
the Bakers of 2016, including the finalists * Technical challenges from the
show * Easy to follow, step by step baking instructions * Written to help
you develop skills and bring out your creativity * Beautiful photography to
help you visualize your bake * Clear advice on equipment, ingredients and
quantities * Recipes highlighted for 'free-from' diets and special ingredients
"Originally published ... in Great Britain as The great British bake off: the
big book of amazing cakes by Sphere ... London, in 2019"--Copyright page.
The Great British Bake Off: How to turn everyday bakes into showstoppers
Great British Bake Off Colouring Book
Great British Bake Off: Winter Kitchen
120 Best-loved Recipes from Teatime Treats to Pies and Pasties. To
Accompany BBC2's The Great British Bake-off
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Celebrate with Kim-Joy
120 best-loved recipes from teatime treats to pies and pasties. To
accompany BBC2's The Great British Bake-off
Bake it Better: Sweet Breads includes everything you need to know about
baking delicious sweet bread. Whether you are new to baking and looking
for simple, easy recipes or a more confident baker seeking to refine your
skills, with The Great British Bake Off you can be sure you're getting
scrumptious and tried-and-tested recipes. The recipes themselves include
classics and modern bakes, from simple to more challenging showstoppers
-Bake it Better will take you a journey from first timer to star baker. There
are expert tips about ingredients, equipment and techniques, with easy-tofollow step-by-step photographs. The Great British Bake Off: Bake It Better
are the 'go to' cookery books which gives you all the recipes and baking
know-how in one easy-to-navigate series.
Take one tent. Fill with 12 amateur bakers. Garnish with one venerable
cookery writer, one blue-eyed bread-maker, and two comedy queens with a
love of innuendo. And there you have the recipe for the most popular show
of our times. When The Great British Bake Off made its debut in August
2010, it had the makings of a modest hit. But nobody – not the programmemakers and certainly not those first contestants – could have predicted what
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was to come. Here was a show in which the biggest weekly drama was
whether or not a sponge cake would sink in the middle. And oh, how we
loved it. Here is the ultimate Bake Off fan book: from bread lion to bin-gate;
heart throbs to Twitter trolls; soggy bottoms to sticky buns. This is the
celebration of Britain's most popular cookery contest.
Bake it Better: Patisserie & Pastries includes everything you need to know
about baking delicious and beautiful pastries. Whether you are new to
baking and looking for simple, easy recipes or a more confident baker
seeking to refine your skills, with The Great British Bake Off you can be sure
you're getting scrumptious and tried-and-tested recipes. The recipes
themselves include classics and modern bakes, from simple to more
challenging showstoppers -Bake it Better will take you a journey from first
timer to star baker. There are expert tips about ingredients, equipment and
techniques, with easy-to-follow step-by-step photographs. The Great British
Bake Off: Bake It Better are the 'go to' cookery books which gives you all the
recipes and baking know-how in one easy-to-navigate series.
All the secrets to baking revealed in this scrumptious cookbook.
The official coloring book from The Great British Bake Off and a must-have
for amateur baking fans, cake lovers and GBBO enthusiasts! Color your way
through 90 beautiful illustrations of your favorite bakes by the official Bake
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Off illustrator, Tom Hovey. Forget the recipe, take off those oven gloves and
unleash your artistic flair -- decorate showstopping cakes and bakes whilst
the pressure's really off. The ultimate slice of Bake Off heaven, served up
and ready to enjoy!
Nadiya Bakes
Great British Bake Off - Perfect Cakes & Bakes To Make At Home
The Great British Bake Off: A Bake for all Seasons
80 Easy Recipes for All the Family
Bake It Better: Bread
Bake Off: Crème de la Crème
#witchesofinstagram – here is the perfect book for your haunted kitchen! Give your baking a wicked
twist with eerily clever ideas for all manner of cakes, cookies, pastries, breads, desserts and even drinks
to spook up your cooking repertoire and make Halloween an occasion to remember. Whether you're a
curious witch, a Halloween fiend or you just want to add a creepy touch to your baking, Helena Garcia
will give you all the inspiration you need. Try her mummified eclairs, some cinnamon buns that look
shockingly like brains, a batch of cookie bats, or a scarily impressive haunted tree cake and before you
know it, every day will seem like Halloween. Helena wowed the Great British Bake Off judges and
audience with her surprisingly ghoulish interpretations of the baking challenges and now, with her
amazingly inventive recipes, you too can become the ghostess with the mostest.
Let Kim-Joy and her signature cuteness brighten your celebrations. From birthday cakes to year-round
events, all occasions are covered! The 60 sweet recipes are bursting with colour, imagination and fun
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and there’s something for everyone, no matter what their baking skills. Big occasions include
birthdays, Valentine's Day, Halloween, Christmas, weddings; and there are plenty of other celebrations
too – Graduation Day, New Year's, new baby, Pride, Thanksgiving, Day of the Dead, Pancake Day and
many more. Vegan and gluten-free alternatives are provided so that no one needs to miss out! This
joyful collection of recipes includes all the step-by-step photography, clear instructions and words of
positivity you need to learn to bake and decorate just like Kim-Joy.
Bake it Better: Pies & Tarts includes everything you need to know about baking delicious and beautiful
pies and tarts. Whether you are new to baking and looking for simple, easy recipes or a more confident
baker looking to develop your skills and repertoire, with The Great British Bake Off you can be sure
you're getting scrumptious, tried-and-tested recipes. The recipes themselves include traditional classics
and modern bakes, and progress from simple through to more challenging showstoppers - Bake it
Better will take you a journey from first timer to star baker. With expert advice about ingredients,
equipment and techniques, and easy-to-follow step-by-step photographs. The Great British Bake Off:
Bake It Better are the 'go to' cookery books which gives you all the recipes and baking know-how in one
easy-to-navigate series.
Fresh cherry cake, Plum bread, Baked Somerset Brie, Honey buns, Scottish oatcakes, Boxty pancakes ...
you don't get better than a traditional British bake. Join Paul Hollywood for a personal tour around
the regions of Britain and discover the charming history of their finest baked delights. Paul will show
you the secrets behind the recipes and how to create them in your own kitchen – and, in his inimitable
style, he'll apply a signature twist. Rich with beautiful recipe photography, maps and illustrations, here
is the ultimate collection of British bakes from the nation's favourite artisan baker.
Love to Bake is The Great British Baking Show's best collection yet - recipes to remind us that baking is
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the ultimate expression of thanks, togetherness, celebration and love. Pop round to a friend's with tea
and sympathy in the form of Chai Crackle Cookies; have fun making Paul's Rainbow-coloured Bagels
with your family; snuggle up and take comfort in Sticky Pear & Cinnamon Buns or a Pandowdy
Swamp Pie; or liven up a charity cake sale with Mini Lemon & Pistachio Battenbergs or Prue's
stunning Raspberry & Salted Caramel Eclairs. Impressive occasion cakes and stunning bakes for
gatherings are not forgotten - from a novelty frog birthday cake for a children's party, through a
towering croquembouche to wow your guests at the end of dinner, to a gorgeous, but easy-to-make
wedding cake that's worthy of any once-in-a-lifetime celebration. Throughout the book, judges' recipes
from Paul and Prue will hone your skills, while lifelong favourites from the 2020 bakers offer insight
into the journeys that brought the contestants to the tent and the reasons why they - like you - love to
bake.
Peter Bakes
Tips and tricks to transform your bakes from everyday to extraordinary
Great British Bake Off: Celebrations
Paul Hollywood's British Baking
Great British Bake Off: Big Book of Baking
*Winner of the Guild of Food Writers First Book Award 2014* Food writer and baker extraordinaire MaryAnne Boermans has delved into the UK’s fine baking history to rediscover the long-forgotten recipes of our
past. These are recipes that fill a cook with confidence, honed and perfected over centuries and lovingly
adapted for use in 21st-century kitchens. Here you will find such tempting delights as Welsh Honey Cake,
Lace Meringues, Rich Orange Tart, Butter Buns, Pearl Biscuits and Chocolate Meringue Pie. They are triplePage 25/26
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tested recipes that do not rely on processed, pre-packaged ingredients and they are all delicious. And MaryAnne reveals the stories behind the bakes, with tales of escaped princes, hungry politicians and royal days
out to sample the delicacies of Britain’s historic bakeries. This very special collection sits confidently among
the best of British cookery writing, with recipes that have stood the test of time and that will both surprise
and delight for years to come.
The Great British Book of Baking
Great British Bake Off Bake it Better (No.8): Pastry & Patisserie
Great British Bake Off: Learn to Bake
How to Bake
The Great British Baking Show
The Wicked Baker
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