Read Free Layer Cake

Layer Cake
Create stunning modern quilts and quilted projects
from jelly rolls, layer cakes and other pre-cuts fabric
bundles. Featuring 25 small and large projects, each
made from pre-cut bundles of fabric, including full
sized bed quilts, bags and table runners. Be inspired
by fabulous contemporary quilt designs using the
most exciting fabric lines, and use up the leftovers to
make quick and easy small quilted projects.
This is a new book to accompany the 2013 series of
the popular BBC competitive baking TV show 'The
Great British Bake Off'. It contains over 100
straightforward, yet super sumptuous, everyday
recipes ranging from large and small cakes, to
biscuits, cookies, pastry, breads, puddings and
more.
Winner of the 2018 James Beard Foundation Book
Award (Baking and Desserts) A New York Times
bestseller and named a Best Baking Book of the
Year by the Atlantic, the Wall Street Journal, the
Chicago Tribune, Bon Appétit, the New York Times,
the Washington Post, Mother Jones, the Boston
Globe, USA Today, Amazon, and more "The most
groundbreaking book on baking in years. Full
stop."—Saveur From One-Bowl Devil’s Food Layer
Cake to a flawless Cherry Pie that’s crisp even on
the very bottom, BraveTart is a celebration of classic
American desserts. Whether down-home delights
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like Blueberry Muffins and Glossy Fudge Brownies
or supermarket mainstays such as Vanilla Wafers
and Chocolate Chip Cookie Dough Ice Cream, your
favorites are all here. These meticulously tested
recipes bring an award-winning pastry chef’s
expertise into your kitchen, along with advice on how
to “mix it up” with over 200 customizable
variations—in short, exactly what you’d expect from a
cookbook penned by a senior editor at Serious Eats.
Yet BraveTart is much more than a cookbook, as
Stella Parks delves into the surprising stories of how
our favorite desserts came to be, from chocolate
chip cookies that predate the Tollhouse Inn to the
prohibition-era origins of ice cream sodas and floats.
With a foreword by The Food Lab’s J. Kenji LópezAlt, vintage advertisements for these historical
desserts, and breathtaking photography from Penny
De Los Santos, BraveTart is sure to become an
American classic.
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
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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.
Introducing more sensationally simple quilts from Me
and My Sister Designs--Layer-Cake style! Sisters
Barb and Mary are famous for sharing little sewing
tricks that make quilts look more complex than they
truly are. In Easy Layer-Cake Quilts 2, they're at it
again! Put your Layer Cakes (or any 10" fabric
squares) to work in 11 easy quilts that are as pretty
as can be. A Layer Cake, a background fabric, and
maybe a border fabric or two are all you need to
begin!
Pam and Nicky Lintott have sold over 250,000 books
all over the world—testament to their extraordinary
talent for creating great quilt designs with easy-tofollow instructions. Here Pam and Nicky bring you a
fresh collection of 14 brand new quilt patterns, each
with a beautiful variation design. Uses a range of
Moda™ pre-cuts, including the new fat eighth bundle!
From the Introduction: We know you enjoyed our
book Layer Cake, Jelly Roll and Charm Quilts and
we think it's time for some second helpings, so we
hope you'll enjoy this book as much. Working with
pre-cut fabrics is such fun that we don't seem to be
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able to stop. Having all those fabrics pre-cut and
packed up ready to sew not only speeds up the
making of quilts but makes life so exciting. We know
the fabrics are all going to coordinate but part of the
excitement is wondering how they are going to look
together when made into a quilt. Possibly you
wouldn't have chosen that particular fabric, but just
see how great it looks in the quilt! We don't have to
go on--we love jelly rolls, layer cakes and charm
packs--and we know you do too. Having squares of
fabric, as opposed to just strips, opens up many
more design opportunities. Never let anyone tell you
that squares are boring--you could simply sew
squares together and if you are using coordinated
and inspiring fabric it would create a stunning quilt.
The 10in squares in our layer cakes give us scope
for lots of new designs. After working on our last
book, Jelly Roll Sampler Quilts, where small units
were needed for the blocks featured in the sampler
quilts, the 10in squares seemed huge. We did think
"big" for some of the quilts and have made some
very quick quilts which we hope you like. Using precut fabric has so many benefits--it's quick and easy
and having the fabrics already coordinated means
you can get straight on with a project knowing that
the colours in your finished quilt are going to blend
well together. Often you will be using fabrics that you
wouldn't normally choose (or be brave enough to
use) and we can assure you that often it is those
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fabrics that add the extra sparkle. We hope that this
sparkle in our quilts will inspire you.
For a decade, award-winning New York Times
journalist Amy Chozick chronicled Hillary Clinton’s
pursuit of the presidency. Chozick’s front-row seat,
initially covering Clinton’s imploding 2008 campaign,
and then her assignment to “The Hillary Beat”
ahead of the 2016 election, took her to 48 states and
set off a nearly ten-years-long journey in which the
formative years of her twenties and thirties became –
both personally and professionally – intrinsically
intertwined to Clinton’s presidential ambitions.
Chozick’s candor and clear-eyed perspective—from
her seat on the Hillary bus and reporting from inside
the campaign’s Brooklyn headquarters, to her runins with Donald J. Trump and her globetrotting with
Bill Clinton— provide fresh intrigue and insights into
the story we thought we all knew. This is the real
story of what happened, with the kind of dishy, inside
details that repeatedly surprise and enlighten. But
Chasing Hillary is also a rollicking, irreverent,
refreshingly honest personal story of how the wouldbe first woman president looms over Chozick’s life.
And, as she gets married, attempts to infiltrate the
upper echelons of political journalism and inquires
about freezing her eggs so she can have children
after the 2016 campaign, Chozick dives deeper into
decisions Clinton made at similar points in her life. In
the process, Chozick came to see Clinton not as an
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unknowable enigma and political animal but as a
complex person, full of contradictions and forged in
the political battles and media storms that had long
predated Chozick’s years of coverage. Trailing
Clinton through all of the highs and lows of the most
noxious and wildly dramatic presidential election in
American history, Chozick comes to understand
what drove Clinton, how she accomplished what no
woman had before, and why she ultimately failed.
Poignant, illuminating, laugh-out-loud funny, Chasing
Hillary is a campaign book like never before that
reads like a fast-moving political novel.
Sarah Coates, blogger behind the award-winning
thesugarhit.com, is a baking genius. Sarah’s first
book, The Sugar Hit!, introduces us to her fabulous
cookies, cakes, pancakes, doughnuts, ice creams,
brownies, drinks, cupcakes, pies and heaps more.
She’s compiled her most ass-kicking recipes with
the goal of bringing ridiculously spectacular,
chocolate-coated, sprinkle-topped, pastry-wrapped,
deep-fried, syrup-drizzled sweets into your life and
kitchen. Sarah’s got you covered from first thing in
the morning to the middle of the night. Wake up to
Blueberry Pancake Granola, take a break with a
couple of Choc Chip Pretzel Cookies, or recharge
with a Cherry Hazelnut Energy Bar. Or hey, why not
just blow the lid off the place with a Filthy Cheat’s
Jam Donut? The Sugar Hit! is divided into 6 fun
chapters: Breakfast & Brunch Coffee Break Healthy
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Junk Midnight Snacks Party Time Happy Holidays
Grab some sugar, butter, flour, chocolate and eggs
and you’re just a cream, sift, melt and crack away
from creating delicious snacks, cakes and desserts.
If you like your cakes delicious, cute and stylish, then you ll
love cake POPs the delicious little treats designed by one of
London's most fashionable bakeries. Cake POPs are here to
stay. Since launching onto the cake scene a couple of years
ago, these moist cakes on sticks have been a huge hit
amongst anyone with a sweet tooth. In her second book,
POP Party, Clare O'Connell presents 40 brilliant ideas to
create the perfect party for any occasion, including brand new
cake POPs designs, pretty party props and decadent layer
cakes. Everyone will love the cute tortoise POPs, or why not
make the quirky science POPs for a clever friend? Make the
corpse bride and groom POPs for Halloween, or a beautiful
ruffle layer cake with Swiss meringue icing for a special
birthday, and decorate your event with colourful paper
pompoms and fun tassel garlands. The basic techniques
section will tell you everything you need to know for your cake
POP journey, and each recipe and project has clear, step-bystep photography and easy-to-follow instructions so you'll be
cake POPping in no time!Clare O'Connell has always loved
baking, and after undertaking work experience at a combined
bakery and chocolate shop, she decided to start selling her
own cake POPS. She runs her business, the Pop Bakery,
from her family home in West Hampstead, London, and
supplies cake POPS to Harvey Nichols and the Sanderson
and St Martin's Lane hotels. Clare was also provided Cake
POPS for a Topshop launch party in Bath in southwest
England and will be working with Topshop on similar events
across the UK. Visit her website at www.popbakery.co.uk
Discover New Levels of Flavor & Texture Make your cakes
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exciting again with hidden layers of brownie, cookie, mousse,
pudding, fruit and so much more. Secret-Layer Cakes takes
your favorite dessert flavors and combines them with
delicious added texture to impress any crowd. Boring
cheesecake becomes Blackout Brownie Red Velvet
Cheesecake or Brownie Bottom Pumpkin Cheesecake.
Regular Funfetti gets reinvented as Funfetti Explosion
Birthday Ice Cream Cake. Tired tiramisu transforms into
Tiramisu Meringue Cake. With 60 recipes for desserts made
new again, your cakes will rise above the rest no matter the
occasion.
New York Times Bestseller USA Today Bestseller Publishers
Weekly Bestseller Bakery owner Hannah Swensen is leaving
Lake Eden to help a friend in sunny California. But an
unexpected phone call swiftly brings her back to a cold
Minnesota winter . . . and murder . . . When Hannah learns
that her sister Michelle’s boyfriend, Detective Lonnie Murphy,
is the prime suspect in a murder case, she flies straight home
from a Los Angeles movie sound stage to frigid Minnesota.
But proving Lonnie’s innocence will be harder than figuring
out what went wrong with a recipe, especially with Lonnie’s
hazy memory of the night in question. Hannah doesn’t know
what to believe. Before everything comes crashing down on
Lonnie like a heaping slice of coconut layer cake, it’ll be up to
Hannah to rack up enough clues to toast a flaky killer . . .
Features Over a Dozen Cookie and Dessert Recipes from
The Cookie Jar!
"That Patchwork Place an imprint of Martingale"--Cover.
Sew 9 beautiful quilts and 9 gorgeous gifts from pre-cut
10-inch squares This fantastic new book from highly
respected quilter and author Carolyn Forster gives you nine
beautiful Layer Cake (pre-cut 10-inch square) quilt designs,
made using a variety of patchworking and quilting styles. Also
included are nine accompanying 'gift' projects, which range
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from bags and pincushions to needlebooks and coasters...
although you may find them just too good to give away! All
the techniques you need are clearly explained at the
beginning of the book with easy-to-follow step-by-step
photography, and the instructions for putting together each
quilt are illustrated for clarity. All the necessary templates are
included at actual size.
Presents a collection of detailed recipes for such desserts as
layer cakes, chocolate cakes, cheesecakes, fruitcakes, yeast
cakes, sweet breads, muffins, gingerbreads, ice cream, and
sauces.
Collects more than seventy-five recipes for baked goods and
desserts, including breads, muffins, cakes, pies, and cookies,
with a chapter of vegan and gluten-free dessert options.
22 years of foolproof recipes from the hit TV show captured in
one complete volume The Complete America's Test Kitchen
TV Show Cookbook is a living archive of every recipe that has
been on every episode of public television's top-rated cooking
show, including the new season that debuts in January 2022.
It also includes the top-rated equipment and ingredients from
the new testing and tasting segments. Cook along with
Bridget and Julia and the test kitchen chefs as the new
episodes of the 2022 season air with all-new recipes. Every
recipe that has appeared on the show is in this cookbook
along with the test kitchen's indispensable notes and tips. A
comprehensive shopping guide shows readers what products
the ATK Reviews team recommends and it alone is worth the
price of the book.

21 years of foolproof recipes from the hit TV show
captured in one complete volume The Complete
America's Test Kitchen TV Show Cookbook is back after
a year-long 20th anniversary party. Find every recipe
prepared on 21 seasons of public television's top-rated
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cooking show all in a single compendium, including the
new season that debuts in January 2021. You'll also get
the latest equipment and ingredient ratings drawn from
the show's equipment testing and taste testing
segments. Cook along with Bridget and Julia and the test
kitchen chefs as the new episodes of the 2021 season
air with new recipes like Chicken Schnitzel, Smashed
Burgers, and Peach Tarte Tatin. Every recipe that has
appeared on the hit TV show is included in this cookbook
along with the test kitchen's indispensable notes and
tips. A comprehensive shopping guide shows readers
what products the ATK Review Team recommends and it
alone is worth the price of the book.
Professional Baking, 7th Edition is the latest release of
the market leading title for the baking course. Focused
on both understanding and performing, its goal is to
provide students and working chefs with a solid
theoretical and practical foundation in baking practices,
including selection of ingredients, proper mixing and
baking techniques, careful makeup and assembly, and
skilled and imaginative decoration and presentation in a
straight-forward, learner-friendly style.
Explains how to combine ready-made products with
fresh ingredients to create homemade desserts with
more than one hundred recipes, including butter rosettes
cookies, Banana pudding bites, and pink meringue
kisses.
Offers step-by-step instructions for eighteen quilts that
are designed with pre-cut square fabrics.
It’s time to venture beyond vanilla and chocolate and
take your baking skills up a notch. We’re talking
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layers—two, three, four, or more! Create sky-high, bakeryquality treats at home with Tessa Huff’s 150 innovative
recipes, which combine new and exciting flavors of cake,
fillings, and frostings—everything from pink peppercorn
cherry to bourbon butterscotch, and pumpkin vanilla chai
to riesling rhubarb and raspberry chocolate stout.
Including contemporary baking methods and industry tips
and tricks, Layered covers every decorating technique
you’ll ever need with simple instructions and gorgeous
step-by-step photos that speak to bakers of every skill
level—and to anyone who wants to transform dessert into
layer upon layer of edible art.
For quilters of all abilities, fourteen new projects to create
beautiful quilts with bundles of fabric, from the authors of
Jelly Roll Inspirations. Pam and Nicky Lintott have sold
over 250,000 books all over the world—testament to their
extraordinary talent for creating great quilt designs with
easy to follow instructions. In More Layer Cake, Jelly Roll
& Charm Quilts, Pam and Nicky bring you a fresh
collection of fourteen delightful quilt patterns, each with a
beautiful variation design. Each project varies from lap
quilts to full-sized examples, and Pam and Nicky show
you how to get the most from irresistible pre-cut fabric
bundles. You can vary the size of the finished quilts by
using the handy “vital statistics” panel for your
calculations. Step-by-step instructions, clear diagrams
and illustrations make creating stunning quilts from precut fabric bundles accessible to quilters of all abilities.
Add in the lovely photographs of gorgeous quilts and you
have another must-have purchase from this talented
team. Uses a range of Moda™ pre-cuts, including the
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new fat eighth bundle!
Hiding out in the Carribean until the heat dies down from
his last job, X is thinking it’s time to ditch the resort life
and calls up his old friend Morty to plot his return to
London. But he’s hardly stepped off the plane when his
associates, Sonny King and Roy ‘Twitchy’ Burns, get
on the wrong side of a feuding Venezuelan drug cartel
on the hunt for a sensitive package. Suddenly he’s
thrown into a stand-off between rival mobs and with so
many players in the game it’s tough going making out
who wants to cut him a deal and who’s trying to kill him.
Darkly comic, fast-paced and full of twists Viva la
Madness is packed with sex, scams, drugs and enough
dirty money to fill a few offshore bank accounts.
The Labyrinth of SolitudeLife and Thought in MexicoNew
York : Grove PressLayer CakePrelude Books

A landmark book from the test kitchen that has been
teaching America how to cook for 20 years. We
launched the America's Test Kitchen Cooking School
two years ago to teach home cooks how to cook the
test kitchen way, and since then thousands of
students have taken our interactive video-based
online courses. The America's Test Kitchen Cooking
School Cookbook shares the same goal as our
online school and brings all our best practices—along
with 600 all-time favorite recipes—into one place so
that you can become a better, more confident cook.
There is no better way to learn than seeing an expert
in action, so we've included over 2,500 color photos
that bring you into the test kitchen so you can see
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how to prepare recipes step-by-step. The book starts
off with an exhaustive 46-page Cooking Basics
chapter that covers everything from what equipment
you need (and how to care for it) to test-kitchen
tricks for how to make food taste better. Then we
move on to cover all the major cooking and baking
categories, from meat, poultry, and pasta to breads,
cakes, and pies. Illustrated Core Techniques, like
how to whip egg whites, roast a chicken, or bake
flawless pie dough, focus on the building block
recipes everyone should know. Recipe Tutorials that
each feature 20-35 color photos then walk readers
through recipes that are either more complicated or
simply benefit from the visual clues of step
photography, like Extra-Crunchy Fried Chicken,
Sticky Buns with Pecans, and Deep-Dish Apple Pie.
Every chapter ends with a library of the test kitchen's
all-time favorite recipes, such as Pan-Seared Steaks
with Red Wine Pan Sauce, Meatballs and Marinara,
Best Vegetarian Chili, Memphis-Style Barbecued
Ribs, and New York-Style Cheesecake—more than
600 in total—that will allow home cooks to expand
their repertoire. The America's Test Kitchen Cooking
School Cookbook is a how-to-cook book that also
explains why recipes succeed or fail, which makes it
the ideal book for anyone looking to cook better.
Cool Layer Cakes is the perfect book to inspire and
encourage keen amateur and professional bakers
alike to take layer cakes to new heights and to inject
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a little bit of personality into their creations. In this
book you will be guided by fully illustrated step-bysteps, through the basics required for a successful
layer cake, including essential equipment, core
recipes, decoration techniques, and insider tricks of
the trade to create a professional finish. With 50
amazing, gorgeous, and fun layer cake projects,
whether it is dressing up a tea time cake for guests
or transforming multi layers into a show stopper
celebration cake, Cool Layer Cakes provides a fresh
spin on our favorite of cake treats. Taking ideas from
diverse areas such as fashion and art, you will be
encouraged to think about color palettes, textures,
and patterns in order to create designs which are
stylish and contemporary. You will develop your own
style and, armed with essential tips, be enabled to
design layer cakes that taste and look absolutely
stunning.
It s time to venture beyond vanilla and chocolate and
take your baking skills up a notch. We re talking
layers two, three, four, or more! Create sky-high,
bakery-quality treats at home with Tessa Huff s 150
innovative recipes, which combine new and exciting
flavors of cake, fillings, and frostings everything from
pink peppercorn cherry to bourbon butterscotch, and
pumpkin vanilla chai to riesling rhubarb and
raspberry chocolate stout. Including contemporary
baking methods and industry tips and tricks,
"Layered "covers every decorating technique you ll
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ever need with simple instructions and gorgeous
step-by-step photos that speak to bakers of every
skill level and to anyone who wants to transform
dessert into layer upon layer of edible art."
A classic layer cake has always been the best party
pleaser, but this cookbook takes dessert to a whole
new level. Sky High celebrates the triple-layer cake
in all its glorious incarnations with more than 40
decadent and delicious recipes. The wide range of
flavors will appeal to anyone with a sweet tooth. The
book features such delights as Boston Cream Pie,
Mile-High Devil's Food Cake, and Key West Cake.
There are even three astonishingly beautiful (and
totally do-able) wedding cakes! From luscious
chocolate creations to drizzled caramel confections,
take simple layer cakes to new heights with Sky
High.
A baker's dozen of your favorite designers from
Moda Fabrics, including Corey Yoder, Sherri
McConnell, Lisa Bongean, Barbara Groves and Mary
Jacobson, Lynne Hagmeier, and Sandy Klop, have
stitched up recipes for 13 delightful quilts. Sure to
satisfy, the alluring quilts in Cakewalk will show you
how to take best advantage of Layer Cake bundles
(packs of 42 precut 10" squares in varying prints).
No matter if you already have a stack of precut Layer
Cakes in your stash or if you need a good reason to
head to your local quilt shop to replenish your
supply, rest assured the patterns in this book offer
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layers of fun! Royalties will be donated to Feed the
Children.
Bake something beautiful with this incomparable,
photo-filled collection of classic and creative cakes.
Simple, easy-to-follow directions, ideas for
customizing, decorating tips and techniques, and
common baking-mistake solutions will help bakers of
every level make the most of this book. Organized
by basic, modern, and specialty cakes, and including
forty recipes and full-color photography, there’s a
cake for every occasion. You’ll find essential
frostings, meringue, and other cake toppers.
Discover reinvented classics, such as Champagne
and Raspberry Mini Layer Cake, Rose and Vanilla
Bean Mini Tea Cakes, Coconut and Lime Curd Layer
Cake, Blood Orange Chiffon Cake, Dulce de Leche
Crepe Cake, and Brown Butter and Plum Upside
Down Cake. And when it comes to celebrations and
parties, this book has you covered with recipes like
Vanilla and Berry Ombre Layer Cake, Chocolate,
Coconut and Caramel Sheet Cake, and 8-Layer
Honey Pistachio Cake. This beautiful collection of
classic and new favorites, developed by the Williams
Sonoma Test Kitchen, is fit for occasions year-round.
Awe-inspiring cakes are just a page away in this
cookbook that is positively overflowing with beautiful,
scrumptious recipes. Whether you are looking for the
tasty ease of a sheet cake, the moist, springy fun of
a roll cake or the delicious artistry of a layer cake,
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The Cake Chronicles is here to bring you incredible
confections to suit every whim and taste. Unleash
your inner chocoholic with the luscious Hazelnut
Espresso Chocolate Cake or the Chocolate Orange
Bundt Cake, both elevated takes on old classics.
Delight in spring and summer flavors with a
Blackberry Apple Buttermilk Cake, a Strawberry
Cheesecake Roulade or even a Nectarine
Cardamom Upside Down Cake. Or take your skills to
the next level as you discover your love of layers
with the incredible Dulce de Leche Cinnamon
Crunch Layer Cake, classic Boston Cream Pie Layer
Cake or the rich and decadent Ferrero Rocher
Hazelnut Layer Cake, among many other inspired
cake creations. With clear, detailed instructions,
you’ll find success baking any of the recipes in this
book, from the easiest to the most intricate. With so
many delicious surprises in store, let this inspired
cookbook take you on a journey to cake baking
mastery.
NEW YORK TIMES BESTSELLER • In her first
cookbook, Bon Appétit and YouTube star of the
show Gourmet Makes offers wisdom, problemsolving strategies, and more than 100 meticulously
tested, creative, and inspiring recipes. IACP AWARD
WINNER • NAMED ONE OF THE BEST
COOKBOOKS OF THE YEAR BY The New York
Times Book Review • Bon Appétit • NPR • The
Atlanta Journal-Constitution • Salon • Epicurious
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“There are no ‘just cooks’ out there, only bakers
who haven't yet been converted. I am a dessert
person, and we are all dessert people.”—Claire
Saffitz Claire Saffitz is a baking hero for a new
generation. In Dessert Person, fans will find Claire’s
signature spin on sweet and savory recipes like
Babkallah (a babka-Challah mashup), Apple and
Concord Grape Crumble Pie, Strawberry-Cornmeal
Layer Cake, Crispy Mushroom Galette, and Malted
Forever Brownies. She outlines the problems and
solutions for each recipe—like what to do if your pie
dough for Sour Cherry Pie cracks (patch it with
dough or a quiche flour paste!)—as well as practical
do’s and don’ts, skill level, prep and bake time, stepby-step photography, and foundational know-how.
With her trademark warmth and superpower ability to
explain anything baking related, Claire is ready to
make everyone a dessert person.
Sarawak Layer Cakes is an exciting assortment of recipes for
cakes that taste as good as they look. Complete with step-bystep instructions, comprehensive diagrams and photographs,
baking enthusiast will be able to re-create these sweet treats
in their own kitchen. This carefully planned collection takes
the reader through the basics of making layer cakes, and
provides various recipes for patterned layer cakes and layer
cake rolls. Master the art of making Sarawak Layer Cakes
and get ready to impress family and friends at festive
occasions and gatherings! 50 recipes for patterned layer
cakes and layer cake rolls Step-by-step instructions with stepby-step photographs Comprehensive full-coloured diagram
with each recipe
Page 18/20

Read Free Layer Cake
Clever techniques for using precut fabric collections from the
bestselling authors whose jelly roll books have sold over
300,000 copies! Layer Cake, Jelly Roll and Charm Quilts
provides seventeen beautiful projects that show readers how
to get the most from their precut fabric bundles. The projects
range from smaller lap quilts to full-sized bed quilts, and each
is made from one jelly roll, layer cake, charm pack, or a
combination, making the quilts quick and economical. Using
the latest fabrics, the authors provide a main quilt and an
alternative colorway for added versatility. Simple step-by-step
instructions and illustrations make creating quilts from
bundles accessible to quilters of all abilities. Published with
the support of Moda Fabrics.
There is no more indulgent treat than layers of flavoured
sponge sandwiched together with scrummy fillings and
decorated in the prettiest ways possible. Containing over 30
recipes for delectable sponges and mouth-watering fillings,
this book provides the inspiration for years of flavoursome
and fool-proof baking.
Layer cake (n): a metaphor for the murky layers of the
criminal world. Smooth-talking drug dealer X has a plan to
quietly bankroll enough cash to retire before his thirtieth
birthday. Operating under the polished veneer of a legitimate
businessman, his mantra is to keep a low profile and run a
tight operation until it’s time to get out . When kingpin Jimmy
Price asks him to find the wayward daughter of a wealthy
socialite who’s been running around with a cokehead, he
accepts the job with the promise that after this he can leave
the criminal world behind with Jimmy’s blessing. Oh, and he
needs to find a buyer for two million ecstasy pills acquired by
a crew of lowly, loud-mouth gangsters, the Yahoos. Simple
enough, until an assassin named Klaus arrives to scratch him
off his list, revealing this job is much more than it seems at
first. From the glitz of the London club scene of the 1990’s to
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the underbelly of its criminal world, Layer Cake is the best in
British crime fiction.
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