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Over many years, Mary Berry has perfected the art of cake-making and her skills have earned her a reputation as the queen of
cakes. Now she has updated her classic home baking bible, the Ultimate Cake Book, and once again shares with you the secrets
of her success. With over 200 classic cake recipes, Mary Berry's Ultimate Cake Book includes recipes for every cake, biscuit and
bun you ever wanted to bake and many more. From the traditional Victoria Sandwich Cake, Tarte Tatin or Millionaires Shortbread
to the indulgent Very Best Chocolate Roulade, Swiss Wild Strawberry and Walnut Cake or Sharp Lemon Cheesecake, there is
sure to be a cake or bake here to suit everyone. Ideal for cake-baking novices as well as more experienced cooks, Mary explains
the basic methods of baking and gives advice on ingredients and equipment. Mary's easy recipes are interspersed with baking tips
and solutions for the most common problems, making it possible for everyone to bake their favourite cake, whatever the occasion.
As well as starring on The Great British Bake Off, Mary Berry is returning to our TVs with her brand new series, Britain's Best
Home Cook . . . so indulge, and discover her autobiography. From the moment she came into the world - two weeks early,
throwing her parents' lives into disarray - Mary has gracefully but firmly done things her own way. Born in 1935, in the city of Bath,
Mary's childhood was a curious mix of idyllic picnics and ramblings, and alarming air raids; of a spirited and outdoorsy home life
and a dreaded school existence. All nearly cut horribly short by an almost fatal bout of polio when she was thirteen, which isolated
Mary in hospital, away from beloved family and friends for months. Recovery saw her turn to her one true passion - cookery. And
so began a love affair that has spanned six remarkable decades; from demonstrating ovens in the early 1950s to producing glossy
food magazines in the 60s and 70s, gradually becoming the country's most prolific and - many would say - best loved cookery
writer. Until her emergence in the 21st century as a TV sensation and style icon on the Great British Bake Off. In this touching,
evocative and fascinating memoir, we accompany Mary on her journey of nearly eighty years; a life lived to the full, with a wicked
sense of fun and an eye for the absurd, it is the life of a delightfully traditional but thoroughly modern woman.
"Here it is - the much-requested book to answer all your party needs and put your mind at rest when cooking for a crowd." In this
extra-special updated edition of Mary Berry's popular entertaining cookbook, Mary makes cooking for gatherings of family and
friends easy, with over 160 recipes that work well for both small and large numbers of guests. Lavish new photography and bonus
festive recipes make this edition a precious self-purchase or an ideal gift for any Mary fan. You'll discover how Mary cooks for her
family and friends during the Christmas party season, and for other occasions and celebrations throughout the year. Timeless
guidance and expert tips will help you cater successfully on a small scale for dinners and lunches around a table, or on a larger
scale for drinks parties, buffets and teatime. Adapting quantities is made easy. Recipes provide two sets of ingredients for serving
either 6 or 12 guests, plus there is new advice on how to scale up recipes for any number. Discover tips for preparing in advance,
simple shortcuts and stylish presentation ideas - and cook up a feast the stress-free way with Mary.
'I'm excited to share over 120 irresistible, no-fuss recipes that I hope will bring happiness into your kitchen. Each beautifully
photographed dish celebrates the delicious ingredients and flavours I love, and which make cooking at home such a joy.' In this
brand-new tie-in book to the BBC series, Love to Cook, Mary Berry will help you see your meals in an entirely new light. Every
recipe is infused with her love of simple home cooking and fresh ingredients that feed the body and mind. Whether you're trying
your hand at Mary's fragrant Kashmiri chicken curry or baking her mouth-watering Lemon limoncello pavlova, it's hard to beat the
unique pleasure of making a dish from scratch and enjoying food with family and friends.
Let Mary solve all your Christmas troubles with this fabulous collection of her favourite Christmas recipes. Mary Berry's Christmas
Collection combines time-honoured festive favourites with a variety of new and exciting dishes to spice up the season. By taking
the traditional Christmas fare and giving it a twist, Mary adds sparkle to every celebration. Simple yet reliable recipes and Mary's
handy hints will take the pressure off entertaining, whether it's for the big day itself, a Boxing Day crowd or an intimate New Year
family gathering. With an invaluable Christmas Day countdown, sample menus, shopping lists and ever-popular tips on preparing
ahead and freezing, this is the must-have companion to the festive season.
The definitive baking collection from the undisputed queen of cakes This stunning cookbook brings together all of Mary Berry's
most mouth-watering baking recipes in a beautifully packaged edition. Filled with 250 foolproof recipes, from the classic Victoria
Sponge, Very Best Chocolate Cake and Hazelnut Meringue Cake to tempting muffins, scones and bread and butter pudding, this
is the most comprehensive baking cookbook you'll ever need. Mary's easy-to-follow instructions and handy tips make it ideal for
kitchen novices and more experienced cooks alike, and full-colour photographs and beautiful illustrations will guide you smoothly
to baking success. Drawing on her years of experience to create recipes for cakes, breads and desserts, Mary Berry's Baking
Bible will prove to be a timeless classic.
100 classic recipes from Mary Berry's personal collection. Mary Berry has been teaching Britain how to cook for over forty years.
Now Britain's best-loved cook invites you into her kitchen to share the secrets of her favourite dishes in this all-new collection of
classic recipes. With simple, seasonal ingredients and helpful hosting suggestions, Mary provides 100 mouth-watering recipes for
every occasion -- including dinner party staples, the perfect picnic treats, hearty family dinners and of course, her trademark cakes
and bakes. Each recipe has been carefully tested on conventional ovens and AGAs, and is accompanied by Mary's own words of
wisdom on preparation. Whether throwing a special Sunday lunch, a simple one-pot supper or a sumptuous afternoon tea, Mary's
no-nonsense instructions, as well as helpful tips on everything from seasonings to storage, make Mary Berry Cooks the perfect
kitchen companion.
Let Simple Cakes dispel the myth that cake-baking is all fuss and fiddle. Now Mary Berry guides you through the art of making the
ultimate in comfort food, from cakes, biscuits and pastries, to meringues and more. From Coffee Cake and Devonshire Scones to
Lavender Biscuits and, of course, the classic Victoria Sponge, each delicious recipe is accompanied by step-by-step illustrations
and simple instructions to ensure impressive results every time. Including sections on ingredients, equipments and methods, as
well as suggested party menus, baking has never been so simple.
Find comfort with Mary's easy home cooking. In this brand new tie-in to a new BBC Two series, Mary Berry shares over 120 of her ultimate
food recipes, all made simply and guaranteed to get smiles around your kitchen table. Mary's utterly reliable recipes are perfect for days
when you want tasty and dependable food. Come home to the delicious simplicity of a Whole Roasted Squash with Garlic and Chilli Butter, or
a warming Spicy Sausage and Red Pepper Hot Pot. Treat your family to Slow Roast French Lamb with Ratatouille, and spoil everyone with a
decadent Frangipane Apple and Brioche Pudding. Featuring all the recipes from Mary's new series, plus many more fresh from Mary's
kitchen, every single dish is accompanied by a photography of the finished food, so you know exactly what you're making. Each recipe
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includes Mary's trademark no-nonsense tips and techniques for getting ahead, and has been rigorously tested to make your cooking stressfree.
The quintessential Thermomix Everyday Cookbook is designed to help you prepare dishes using your Thermomix, whilst also learning and
exploring all of its features and functions.This core collection of recipes will have you cooking confidently with your Thermomix.
Even the most organised cook can find themselves pressed for time when entertaining. This text gives the answer for the time-poor cook,
providing 100 recipes devised to be either worked through in the normal way or taken to a 'holding point', a stage that will give you a head
start when time is limited.
With over 650 recipes, this is the biggest ever cookbook from Britain's best-loved cookery writer that no kitchen should be without. This
updated edition of Mary's million-selling cookbook is the only Mary Berry book that you need. Every delicious recipe is accompanied by
beautiful photography to inspire your cooking, with an eclectic mix of traditional dishes, exotic flavours, and classic Mary Berry recipes. Learn
to make every type of dish, including soups, poultry, game, pies, desserts, cakes, and vegetarian favourites. Every enticing chapter starts
with a know-how section to get you ready to cook and shows you Mary's trusted tips and tricks. These tried and tested Mary Berry recipes
include mouth-watering meals for family and friends no matter the occasion, including hummus, salmon roulade, prawn tacos, chicken pot
pie, English roast beef, moussaka, dairy-free lasagne, croissants, key lime pie, and ginger snaps! Perfect for everyday cooks and Mary Berry
fans alike, Mary Berry's Complete Cookbook is the crowning glory of every cook's shelf. Previous edition ISBN 9781405370950
Minnesota's Bounty is a user's guide to shopping and cooking from your local farmers market, and it applies a practical, easy approach to
creating a truly seasonal kitchen. Beth Dooley has suggestions and recipes that inspire simple, modern, and healthy meals following an
ingredients-first philosophy, helping readers to be more confident and spontaneous both at the market and in the kitchen.
‘A laugh on every page’ – Lucy Diamond, bestselling author of The Beach Cafe What Would Mary Berry Do? by Claire Sandy is a delicious
feast of a funny novel, perfect for fans of Jenny Colgan and Allison Pearson. Marie Dunwoody doesn't want for much in life. She has a lovely
husband, three wonderful children, and a business of her own. But her cupcakes are crap. Her meringues are runny and her biscuits rockhard. She cannot bake for toffee. Or, for that matter, make toffee. Marie can't ignore the disappointed looks any more, or continue to be
shamed by neighbour and nemesis, Lucy Gray. Lucy whips up perfect profiteroles with one hand, while ironing her bed sheets with the other.
Marie's had enough: this is the year it all changes. She vows to follow - to the letter - recipes from the Queen of Baking, and at all times ask,
'What would Mary Berry do?' Husband Robert has noticed that his boss takes crumb structure as seriously as budget cuts and with
redundancies on the horizon, he too puts on a pinny. Twins Rose and Iris are happy to eat all the half-baked mistakes that come their way,
but big brother Angus is more distant than usual, as if something is troubling him. And there is no one as nosey as a matching pair of nineyear-old girls . . . Marie starts to realise that the wise words of Mary Berry can help her with more than just a Victoria Sponge. But can Robert
save the wobbling soufflé that is his career? And is Lucy's sweet demeanour hiding something secretly sour? **This is a work of fiction, in no
way endorsed by Mary Berry, and where neither Mary Berry herself nor her recipes feature.**
The nation’s queen of home cooking brings her foolproof, delicious approach to quick fix recipes. In this brand-new, official tie-in to the major
BBC Two series, Mary shows how being in a rush will never be a problem again. Find brilliant 20- and 30-minute meals and enjoy wonderful
dishes that can be swiftly assembled and then left to cook away while you do something else. Mary’s utterly reliable, always delicious fast
dishes tempt any tastebuds and her no-fuss expertise means you can cook from scratch and put mouth-watering home-cooked food on your
family’s table without compromising on quality or freshness. This stunning cookbook, packed with colourful photography, includes over 120
new recipes, including all the recipes from the series, plus Mary’s trademark no-nonsense tips and techniques for getting ahead in the
kitchen so cooking is always stress-free. Looking for a fast, satisfying supper? There’s Crumble fish pie, Lamb tagine with preserved lemon
or Pan-fried spiced falafels. Something special for Sunday lunch or dinner with friends? Roast Venison fillet and peppercorn sauce, 30-minute
Beef ragu or Roast fillet pork with sage and mustard sauce followed by Upside-down rhubarb pudding. With Mary’s trusted advice and
recipes, discover how easy fantastic fast cooking can be.
Mary Berry is the undisputed queen of cakes and here she shares her foolproof recipes for a classic victoria sponge, the perfect cupcake, her
very best chocolate cake and a quick fruit cake, among many others.
Mary Berry makes cooking for gatherings of family and friends easier with over 160 recipes that work well for both small and large numbers of
guests. Discover how she cooks for her family and friends during the Christmas party season, and for other occasions and celebrations
throughout the year. Her timeless guidance and expert tips will help you cater smoothly and successfully on a small scale for dinners and
lunches around a table, or on a larger scale for drinks parties, buffets and teatime. Adapting quantities is made easy. Recipes provide two
sets of ingredients for serving either 6 or 12 guests, plus there is advice on how to scale up recipes for any number. Discover tips for
preparing in advance and simple shortcuts and cook up a feast the stress-free way.
With straightforward recipes you can trust from Mary Berry, the beloved judge of The Great British Baking Show, Fast Cakes is a must-have
for all busy bakers. Fast Cakes is a definitive baking book from the queen of baking, Mary Berry. Mary has incorporated her all-in-one method
of preparation into as many recipes as possible, so her recipes are now faster to make than ever--nearly 100 of the bakes take only ten
minutes to make. There are scones, buns, cookies, bars, and breads perfect for any school or family party and, of course, fool-proof cakes for
any occasion, from Honey & Almond Cake to Mary's First-Rate Chocolate Cake. Fast Cakes also includes many recipes perfect to make with
kids, including Happy Face Cookies, Traffic Lights, and Jammy Buns. If you miss Mary's wisdom and inspiration from The Great British
Baking Show, or simply want a brand-new companion to Mary Berry's Baking Bible, this is the cookbook for you, with more than 150 easy
recipes to make with confidence.
150 everyday recipe favorites from the star judge of the ABC series The Great Holiday Baking Show and the PBS series The Great British
Baking Show. Cooking with Mary Berry covers a broad selection of recipes--brunch ideas, soups, salads, appetizers, mains, sides, and
desserts--drawing on Mary's more than 60 years in the kitchen. Many, like her French Onion Soup, Steak Diane, and Cinnamon Rolls, are
familiar classics, but all have been adapted to follow Mary's prescription for dishes that are no-fuss, practical, and foolproof. Step-by-step
instructions, tips, and tricks make following in the footsteps of Britain's favorite chef easy, and full-color photographs of finished dishes
provide inspiration along the way. Perfect for cooks who are just starting out--and anyone who loves Mary Berry--the straightforward yet
special recipes in Cooking with Mary Berry will prove, as one reviewer has said of her recipes, "if you can read, you can cook."
‘Everyday cooking is about sharing your love of food with family and friends. With this book I hope that you will feel encouraged to create
new favourites, making everyday meals into something extra-special.’ Add a little Mary magic to your cooking with 120 brand-new recipes
from the inspiring new BBC series. Delicious family suppers, tempting food for sharing and plenty of sweet treats, all made with everyday
ingredients and a clever twist.
Packed with over 650 recipes, this is the biggest ever cookbook from Britain's best-loved cookery writer that no kitchen should be without.
This updated edition of Mary's million-selling cookbook is the only Mary Berry book that you need. Every delicious recipe is accompanied by
beautiful photography to inspire your cooking, with an eclectic mix of traditional dishes, exotic flavours, and classic Mary Berry recipes. Learn
to make every type of dish, including soups, poultry, game, pies, desserts, cakes, and vegetarian favourites. Every enticing chapter starts
with a know-how section to get you ready to cook and shows you Mary's trusted tips and tricks. These tried and tested Mary Berry recipes
include mouth-watering meals for family and friends no matter the occasion, including hummus, salmon roulade, prawn tacos, chicken pot
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pie, English roast beef, moussaka, dairy-free lasagne, croissants, key lime pie, and ginger snaps! Perfect for everyday cooks and Mary Berry
fans alike, Mary Berry's Complete Cookbookis the crowning glory of every cook's shelf. Previous edition ISBN 9781405370950
Sunday lunch is one of the great British traditions and in Family Sunday Lunches Mary Berry brings together the classics and her own family
favourites to create an invaluable all-year-round cookbook. Full of reliable and delicious recipes to suit cosy informal meals and showstopping feasts for friends, this is more than just a Sunday roast book. Mary brings Sunday lunch right up to date and shares her springtime
starters, autumnal fruit pies, slow-cooked casseroles and light summer salads - winter curries, garden buffets, moreish vegetarian meals and
divine desserts are included, too. Mary hasn't forgotten the classic roast, though, and has fine-tuned the essential information for each and
every one, as well as including all the traditional roast accompaniments - find out how to make the perfect Yorkshire puddings, homemade
cranberry sauce and your very own knock-out stuffing. With prepare-ahead tips and Aga cooking instructions, Mary Berry's Family Sunday
Lunches is an invaluable addition to every kitchen shelf.
In this official tie-in to Mary's gorgeous new six-part BBC Two TV series, Mary reveals the secrets of her very favourite food. Featuring all the
foolproof recipes from the show, Mary introduces you to her favourite dishes using produce from the farmers' market, the herb garden, the
seaside, the countryside and more. This all-new collection of over 100 fuss-free, delicious dishes offers yet more inspirational ideas that
anyone can try. From tempting Mini Beef Wellingtons, perfect for a party, to her foolproof Saturday Night Pasta, Mary's no-nonsense advice
means cooking for friends and family has never been simpler. And of course, there are plenty of indulgent cakes and teatime treats for those
with a sweet tooth. The book also contains Mary's favourite Christmas recipes, from the two Mary Berry's Absolute Christmas Favourites TV
specials. These are dishes that Mary never tires of, that are not too difficult to make, that don't have too many ingredients, and that'll have all
your family asking for second helpings! From tempting canapés and inspiring salads to comforting suppers and indulgent cakes, it's never
been easier to find a new absolute favourite.
A cookery course from the UK's much-loved cookLet Mary take you from new cook to good cook or from good cook to great cook with Mary
Berry's Cookery Course. With delicious recipes from soups, starters and mains to bread, puddings and cakes, you can master the
foundations of cooking and build your culinary repertoire under the guidance of Mary Berry.Learn how to cook Mary Berry's favourite recipes
with ease and find out how Mary gets her roast chicken skin so crispy and how she ensures her apple pie doesn't have a "soggy bottom".
Perfect the basics of cooking with 12 classic 'master recipes' such as leek and potato soup, chargrilled salmon fillets and Victoria sandwich
cake with step-by-step instructions. Then cook your way to success with over 100 fail-safe recipes with photographs of each finished dish so
you know what you're aiming for each time. Mary also offers advice on ingredients and how to keep a well-stocked pantry as well as teaching
kitchen techniques such as whipping egg whites to guarantee perfect results every time.Mary Berry's Cookery Course is perfect for all home
cooks who want to learn to cook 'the Mary Berry way'.

A design-forward cookbook for sweet and savory baked goods from London's popular Violet Bakery that focuses on
quality ingredients, seasonality, and taste (as opposed to science) as the keys to creating satisfying, delightful
homemade pastries, tarts, sweets, and more. Violet is a jewel box of a cake shop and café in Hackney, east London. The
baking is done with simple ingredients including whole grain flours, less refined sugars, and the natural sweetness and
nuanced hues of seasonal fruits. Everything is made in an open kitchen for people to see. Famed for its exquisite baked
goods, Violet has become a destination. Owner Claire Ptak uses her Californian sensibility to create recipes that are both
nourishing and indulgent. With a careful eye to taste and using the purest ingredients, she has created the most flavorful
iterations of classic cakes, as well as new treats for modern palates. Over 100 recipes include nourishing breakfasts,
midday snacks, desserts to share, fruit preserves, and stylish celebration cakes. This book is about making baking worth
it: simple to cook and satisfying to eat.
A sweet and savory collection of more than 100 foolproof recipes from the reigning "Queen of Baking" Mary Berry, who
has made her way into American homes through ABC's primetime series, The Great Holiday Baking Show, and the PBS
series, The Great British Baking Show. Baking with Mary Berry draws on Mary's more than 60 years in the kitchen, with
tips and step-by-step instructions for bakers just starting out and full-color photographs of finished dishes throughout. The
recipes follow Mary's prescription for dishes that are no fuss, practical, and foolproof--from breakfast goods to cookies,
cakes, pastries, and pies, to special occasion desserts such as cheesecake and soufflés, to British favorites that will
inspire. Whether you're tempted by Mary's Heavenly Chocolate Cake and Best-Ever Brownies, intrigued by her
Mincemeat and Almond Tart or Magic Lemon Pudding, or inspired by her Rich Fruit Christmas Cake and Ultimate
Chocolate Roulade, the straightforward yet special recipes in Baking with Mary Berry will prove, as one reviewer has said
of her recipes, "if you can read, you can cook."
“These are my wonderful brand-new recipes - timeless classics, simple British dishes and delicious, modern favourites to
tempt family and friends. With my trusted tips and techniques for quick, easy and foolproof cooking, in Classic I’ll show
you how to make the very best food in my own special, no-fuss way.” Mary Berry Britain’s most trusted cook, Mary
Berry, has been showing the nation how to make delicious, foolproof food for decades. This brand-new collection from
her landmark new BBC One series brings together everything we love about Mary – wonderfully simple but utterly
dependable recipes that are essential for every home. These are recipes everyone can enjoy cooking and eating, no
matter their time, budget or confidence. Featuring all the recipes from Mary’s new television series, each accompanied
by Mary’s no-nonsense tips and techniques, this stunning step-by-step cookbook ensures perfect results every time.
From ever-popular classics like Rack of Lamb with Orange and Thyme Sauce or Lemon Meringue Pie, to a perfect loin of
pork with apple sauce, Mary cooks alongside you every step of the way.
Over 100 recipes presented by Berry, who studied at the Cordon Blue in Paris. She explains the use of wine, garlic,
herbs and other characteristic ingredients in French cooking.
A baking cookbook from The Great British Bakeoff contestant Ruby Tandoh, with a focus on charming, flavorful, and
practical dishes that celebrate the joy of casual baking. Enjoy the pleasures that baking has to offer, from the exertion of
a long knead to the crackle of a loaf cooling on the countertop. Crumb presents a simple yet exuberant sort of baking,
with recipes such as Chamomile Vanilla Cupcakes, Rosemary Pecan Pie, Fennel Seed & Chile Crackers, and Chocolate
Lime Mud Cake that excite the palate and bring bliss to everyday baking. A delight to read as well as to cook from,
Crumb covers a range of projects from sweet to savory--including cakes, cookies, crackers, bread, pastries, pies, tarts,
and more. This is baking stripped back and enjoyed for its own sake, with recipes you’ll return to over and over again.
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200 mouth-watering recipes from Britain's food heroes. Each weekend, BBC's SATURDAY KITCHEN brings us the
world's greatest culinary talents and shows us how to cook delicious food right in our own kitchen. THE SATURDAY
KITCHEN COOKING BIBLE is a stunning new collection of recipes, with an introduction from James Martin, that will
inspire and delight. All of the recipes have been cooked on the show and now you can make them at home. There are
stress-free 30-minute meals such as Bill Granger's stir-fried chilli pork, ideas for satisfying weekend lunches, such as
Angela Hartnett's chicken with chorizo, peppers and sage, James Martin's hearty beef and ale pie, and sensational
dishes from Michelin-star greats like Jason Atherton and Michel Roux for when you really want to impress. Be inspired to
create some wonderful dishes of your own. Now you can with THE SATURDAY KITCHEN COOKING BIBLE.
If you have ever wanted to know what it's really like working in a casino. This is the book to read. This is the true story of
my life as a dealer. My goal when writing this was to try and detach you from the illusion that Hollywood portrays in it's
movies. I did this because I heard too many times over the years that people will never get it, unless they lived it. I must
have said hundreds of times that I wanted to do this. I never thought I could or that I would, until the Coronavirus hit. I
had all the time in the world now. I could no longer say I didn't have the time to accomplish this. This book is filled with
stories of what I have experienced, along with me breaking down player and dealer stereotypes. I talk about the games
I've dealt and how horrible management is. I hope this book will shock you and make you laugh. Most importantly, I hope
it inspires you to reach for the stars and do something that you think you could never do. By the end of it all, you will stink
like smoke and your sanity will be gone! I hope you all enjoy this as much as I enjoyed writing it!
150 everyday recipe favorites from the star judge of the ABC series The Great Holiday Baking Show and the PBS series
The Great British Baking Show. Cooking with Mary Berry covers a broad selection of recipes-brunch ideas, soups,
salads, appetizers, mains, sides, and desserts-drawing on Mary's more than 60 years in the kitchen. Many, like her
French Onion Soup, Steak Diane, and Cinnamon Rolls, are familiar classics, but all have been adapted to follow Mary's
prescription for dishes that are no-fuss, practical, and foolproof. Step-by-step instructions, tips, and tricks make following
in the footsteps of Britain's favorite chef easy, and full-color photographs of finished dishes provide inspiration along the
way. Perfect for cooks who are just starting out-and anyone who loves Mary Berry-the straightforward yet special recipes
in Cooking with Mary Berry will prove, as one reviewer has said of her recipes, "if you can read, you can cook."
No time to cook? Want to whip up magic on a plate for your family in half an hour or less? Get cooking with one of the
best-known cookery writers in the UK, Mary Berry. Whether you fancy soups, desserts or a delicious beef stroganoff;
serve up 140 mouth-watering meals in minutes with these easy-to-follow recipes. Tips on variations, substitutions and
Mary's know-how make dishes as easy to prepare as possible. Ideal when you're always on the go - you can have
delicious family favourites from Mary Berry on the table in no time.
In this brand-new, official tie-in to Mary’s much anticipated series, the nation’s best-loved home cook will teach you to
cook with confidence, with over 120 delicious recipes. This book features all the recipes from the show, including
delicious weeknight dinners, irresistible dinner party suggestions and of course, plenty of tempting traybakes and biscuits
for those with a sweet tooth. Featuring her no-nonsense tips and techniques, each chapter ensures perfect results every
time, whatever you’re cooking. In addition, Mary's no-fuss advice will help you foolproof your kitchen – whether that's
preparing ahead to entertain a crowd, planning weekly family meals, or ensuring your store cupboard is well stocked.
With Mary's no-fuss guidance, discover how every delicious dish can be made completely foolproof.
This is Mary Berry's collection of her favourite dishes that she cooks everyday for her family and friends. Mary and her
close friend and assistant, Lucy Young, provide over 150 simply prepared, delicious, reliable recipes for lunch, dinner and
parties. Whether you need food for two or twenty, Mary and Lucy have included plenty of starters, mains, sides and puds,
together with invaluable advice on cooking for all occasions. And no book from the Queen of Cakes would be complete
without some mouth-watering, foolproof bakes. Mary invites you to enjoy afternoon tea, with an array of delicious cakes,
traybakes and dainty treats. It has been nearly twenty years since Mary Berry first wrote At Home, and in this new edition
she has extensively revised and updated many of her classic dishes as well as adding 60 brand new recipes. Mary
Berry’s Baking Bible is the only baking book you’ll ever need, and Mary Berry & Lucy Young At Home takes care of
every other mealtime.
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-by-step 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.
Whether you are an AGA aficionado or have never cooked on an AGA before, Mary Berry and Lucy Young's new AGA
cookbook is just what you need by your side. It is 30 years since AGA first got in touch with Mary Berry about producing
the AGA handbook and 15 since she followed it up with Mary Berry's New Aga Cookbook - now she has combined,
improved, updated and revamped those books with Lucy's help to produce The Complete Aga Cookbook, which
deserves its place on all 21st-century kitchen shelves. There have been many new trends in cooking in the intervening
years, and a plethora of new ingredients, and Mary explores them in new recipes, adapting many ideas to the Aga way of
cooking. As Mary herself says, an Aga rapidly becomes the centre attraction of the kitchen, acting as a warm focus for
family, friends and animals. And cooking on an Aga is a joy: its spacious ovens produce perfectly cooked dishes, time
after time. But we haven't forgotten those who cook on conventional cookers and instructions are supplied on each
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recipe. Complete with all the AGA user information, Mary and Lucy help you get the most out of your AGA as they guide
the reader through time- and energy-saving tips - from melting chocolate on the back shelf, to frying drop scones on the
Boiling Plate and slow roasting overnight in your Simmering Oven. A few recipes will be familiar (adapted old favourites,
which she just couldn't bear to leave out) but, whether new or old, all have been cooked to perfection in the Aga, showing
how versatile it really is.
Cook over 100 recipes to absolute perfection with guidance from Mary Berry. For each recipe Mary identifies the crucial
techniques that guarantee perfect results and gives easy-to-follow, step-by-step photographic instructions. Wondering
exactly how to cook salmon so that it melts in your mouth, how to cook a steak to the perfect shade of pink, or how to
bake a cake that's both springy and moist? With Mary Berry's no-nonsense, tried-and-true instructions, every dish you
cook can be absolutely perfect.
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