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Immerse yourself in 'The Little Paris Patisserie Romantic Escapes Book 3,' a heartwarming journey to 
the City of Lights. This charming novel invites readers into a world of delectable pastries, blossoming 
romance, and the enchanting allure of a Parisian escape. As the third installment in the popular series, 
it promises another delightful chapter filled with love, charm, and the irresistible magic of France.
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The Little Paris Patisserie (Romantic Escapes, Book 3)

‘Irresistible’ Sunday Times bestseller Katie Fforde In a cosy corner of Paris, a delicious little patisserie 
is just waiting to be discovered. And romance might just be on the menu...

The Little Brooklyn Bakery

'Irresistible' Sunday Times bestseller Katie Fforde

The Little Teashop in Tokyo (Romantic Escapes, Book 6)

‘Up there with the best of them...A big, fat five stars from me’ Sue Moorcroft ‘An irresistible slice of 
escapism’ Phillipa Ashley

The Little Café in Copenhagen (Romantic Escapes, Book 1)

*Short-listed for Best Contemporary Romance at the Romantic Novelists’ Association Romance of the 
Year Awards 2019* Welcome to the little cafe in Copenhagen where the smell of cinnamon fills the air, 
the hot chocolate is as smooth as silk and romance is just around the corner...

The Northern Lights Lodge (Romantic Escapes, Book 4)

Escape to the cosiest little lodge in Iceland for love, log fires and the Northern Lights...

The Secret Cove in Croatia (Romantic Escapes, Book 5)
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Sail away to beautiful Croatia for summer sun, sparkling turquoise seas and a will-they-won’t-they 
romance you won’t be able to put down!

The Cosy Cottage in Ireland (Romantic Escapes, Book 8)

The latest book in the international bestselling series that has hit the charts in Germany, Italy and the 
Czech Republic!

Jane’s Patisserie

The fastest selling baking book of all time, from social media sensation Jane's Patisserie 'This will be the 
most-loved baking book in your stash!' - Zoë Sugg 'The Mary Berry of the Instagram age' - The Times 
Life is what you bake it - so bake it sweet! Discover how to make life sweet with 100 delicious bakes, 
cakes and treats from baking blogger, Jane. Jane's recipes are loved for being easy, customisable, and 
packed with your favourite flavours. Covering everything from gooey cookies and celebration cakes 
with a dreamy drip finish, to fluffy cupcakes and creamy no-bake cheesecakes, Jane' Patisserie is easy 
baking for everyone. Whether you're looking for a salted caramel fix, or a spicy biscoff bake, this book 
has everything you need to create iconic bakes and become a star baker. Includes new and exclusive 
recipes requested by her followers and the most popular classics from her blog - NYC Cookies, No-Bake 
Biscoff Cheesecake, Salted Caramel Drip Cake and more!

The Little Swiss Ski Chalet (Romantic Escapes, Book 7)

*Buy this heartwarming and feel good cosy novel for a slice of escapism at the turn of a page!*

The Little Paris Patisserie

'Irresistible' Sunday Times bestseller Katie Fforde Fall in love in Paris

Patisserie Made Simple

Most of us have been wowed by the delights of French patisserie. Now Edd Kimber shows you how to 
recreate these recipes at home. With step-by-step photographs for basic pastry and icings, Edd guides 
you through the techniques, taking the fear out of a Genoise sponge and simplifying a croissant dough. 
Chapters include: * Sweet Treats featuring Classic Financiers, Canneles and Eclairs * Desserts & Cakes 
such as Cherry Clafoutis and Buche de Noel * Pastry including basic recipes for pate sablee and pate 
sucree and recipes to use them in * Basics - the essential icings and creams, such as Mousseline 
and Creme Chantilly Edd's mouthwatering recipes use bakeware found in home kitchens (no need for 
expensive or complex equipment) so you too can create perfect patisserie.

Paris in Love

A New York Times Bestseller. After years of living vicariously through the heroines in her novels, 
bestselling author Eloisa James takes a leap that most of us can only daydream about. She sells her 
house, leaves her job as a Shakespeare professor, and packs her husband and two protesting children 
off to Paris. Grand plans are abandoned as she falls under the spell of daily life as a Parisienne exquisite 
food, long walks by the Seine, reading in bed, displays of effortless chic around every corner, and being 
reminded of what really matters in a place where people seem to kiss all the time. Against one of the 
world s most picturesque backdrops, she copes with her Italian husband s notions of quality time; her 
two hilarious children, ages eleven and fifteen, as they navigate schools not to mention puberty in a 
foreign language; and her formidable mother-in-law, Marina, who believes dogs should be fed prosciutto 
and wives should live in the kitchen. An irresistible love letter to a city that will make you want to head 
there, Paris in Love is also a joyful testament to the pleasures of savouring life.

The Boy Who Bakes

This is an inspirational guide to baking from the winner of 'The Great British Bake Off 2010'. From the 
traditional to new twists on old favourites there are recipes to suit all abilities. The book covers cakes, 
cookies, pastry, desserts, and even ice-creams.

Poilâne



For the first time, Poil0/00ne, CEO of the Poil0/00ne bakery, provides detailed instructions so bakers can 
reproduce its unique "hug-sized" sourdough loaves at home, as well as the bakery's other much-loved 
breads and pastries. Beyond bread, Poil0/00ne includes recipes for such pastries as tarts and butter 
cookies. cookies.

L'Appart

Bestselling author and world-renowned chef David Lebovitz continues to mine the rich subject of his 
evolving ex-Pat life in Paris, using his perplexing experiences in apartment renovation as a launching 
point for stories about French culture, food, and what it means to revamp one's life. Includes dozens of 
new recipes. When David Lebovitz began the project of updating his apartment in his adopted home city, 
he never imagined he would encounter so much inexplicable red tape while contending with perplexing 
work ethic and hours. Lebovitz maintains his distinctive sense of humor with the help of his partner 
Romain, peppering this renovation story with recipes from his Paris kitchen. In the midst of it all, he 
reveals the adventure that accompanies carving out a place for yourself in a foreign country—under 
baffling conditions—while never losing sight of the magic that inspired him to move to the City of Light 
many years ago, and to truly make his home there.

Plate to Pixel

Tips and techniques for making food look good—before it tastes good! Food photography is on the 
rise, with the millions of food bloggers around the word as well as foodies who document their meals 
or small business owners who are interested in cutting costs by styling and photographing their own 
menu items, and this book should serve as your first course in food photography. Discover how the food 
stylist exercises unique techniques to make the food look attractive in the finished product. You’ll get a 
taste of the visual know-how that is required to translate the perceptions of taste, aroma, and appeal 
into a stunning, lavish finished photograph. Takes you through the art and techniques of appetizing 
food photography for everyone from foodies to food bloggers to small business owners looking to 
photograph their food themselves Whets your appetite with delicious advice on food styling, lighting, 
arrangement, and more Author is a successful food blogger who has become a well-known resource 
for fellow bloggers who are struggling with capturing appetizing images of their creations So, have the 
cheese say, "Cheese!" with this invaluable resource on appetizing food photography.

Bake in Black

Bake in Black started life as a blog from a kitchen in East London and was written by a musician and 
food journalist. They took a song or an album title which then inspired them to create a recipe...Draws 
influence from the world of rock and heavy metal to create awe-inspiring edible tributes in the kitchen. 
This lovingly created cook book is a music -themed collection of more than 60 sweet indulgences.All 
are as unique in presentation as they are in flavour.From cakes and brownies, biscuits and cookies, 
through to doughnuts, pies, tarts and desserts, Bake in Black features contemporary recipes alongside 
time-honoured classics.

Paris Patisseries

An exquisitely photographed introduction to the great French tradition of baking—from the simple 
croissant to the light and flaky millefeuilles, drawn from the best pastry chefs in Paris. Temptations 
abound for the sweet tooth in Paris, from the hottest culinary trends to time-honored classics. Pâtisserie 
is an integral part of the city’s culinary tradition and the source of countless delectable creations 
that combine fruit, cream fillings, icings, frostings, mousses, and pastry. Readers will yield to sweet 
temptation as they discover the best pastries and cakes the city has to offer, including macarons, 
éclairs, baba au rum, tarts, mont blanc, polonaises, and oriental cakes. Twenty pastry chefs show 
off their artful creations and share their signature recipes, which are described in the context of their 
historical tradition, composition, and gastronomic properties. The evolution of the pastry art is also 
explained, focusing in particular on the new generation of Parisian pâtissiers and chocolatiers, buzzing 
with the creativity and ingenuity that are redefining their craft. The book includes an address book of 
the best pâtisseries and tea rooms in Paris along with twenty recipes from the city’s most respected 
pastry chefs.

The Little Paris Kitchen



Rachel Khoo cooks up a storm from her tiny Parisian kitchen, bringing the magic of France into our 
homes. The 'little kitchen' concept might be a considerable hindrance to most chefs, but Khoo has made 
the most of it' New York Times 'The fabulous fairy godmother of French cuisine' Easy Living Rachel Khoo 
was determined to get to grips with French cooking, so to learn more she moved to Paris, not speaking 
a word of French, and enrolled at Le Cordon Bleu, the world-famous cookery school. From a Croque 
Madame muffin and the classic Boeuf bourguignon, to a deliciously fragrant Provencal lavender and 
lemon roast chicken, Rachel celebrates the culinary landscape of France as it is today and shows how 
simple these dishes are. The 120 recipes in the book range from easy, everyday dishes like Omelette 
Pipérade, to summer picnics by the Seine and afternoon 'goûter' (snacks), to meals with friends and 
delicious desserts including classics like Crème brulee and Tarte tatin. It's a book that celebrates the 
very best of French home-cooking in a modern and accessible way. In The Little Paris Kitchen, Rachel 
Khoo serves up a modern twist on classic French cooking. After graduating from Central Saint Martin's 
College with a degree in Art and Design, British food writer Rachel was lured to Paris to study pâtisserie 
at Le Cordon Bleu. Rachel shot to fame when her TV series, The Little Paris Kitchen, was broadcast 
by BBC. Her beautiful tie-in cookbook and the follow up, My Little French Kitchen, have been published 
around the globe. Rachel now travels the world working on a variety of projects, including a weekly 
recipe column for the Evening Standard.

The Christmas Plan

f only life was a cheesy holiday movie… Unfortunately for Aspen Harris, her life doesn’t even come 
close. Finding herself unemployed just before the holidays, she has no choice but to move back home 
and in her parents’ house. And that means leaving behind her best friend Gabriel and all her dreams 
of someday owning her own chocolate shop. So when Gabe suggests she come to Silver Bell Falls to 
spend the holidays with his family, it seems like the perfect distraction. What’s so great about holiday 
movies? Don’t people realize that living in an actual Christmas town is anything but magical? Every 
year, Gabriel Andrews goes home to Silver Bell Falls to help his father run the family Christmas tree lot. 
When Aspen tells him she has to move to the other side of the country after losing her job, he suggests 
she come home with him for the holidays. It’s the perfect way to spend as much time together as possible 
before a whole country separates them. But this is Silver Bell Falls at Christmas time…between a 
mother with matchmaking tendencies, tight living quarters and far too much chocolate, it doesn’t take 
very long for life to start imitating art.

The Little Brooklyn Bakery

'Irresistible' Sunday Times bestseller Katie Fforde Take a trip to New York and the best little bakery in 
Brooklyn for bagels, bakes, and more than a sprinkle of romance!

My Family Kitchen

The debut cookbook from Britain's Celebrity Masterchef 2014 Winner, and revered actress of stage and 
screen, Sophie Thompson.

Paris, I Love You but You're Bringing Me Down

A self-described Francophile from when he was little, Rosecrans Baldwin always dreamed of living in 
Paris—drinking le café, eating les croissants, walking in les jardins—so when an opportunity presented 
itself to work for an advertising agency in Paris, he couldn't turn it down. Despite the fact that he had 
no experience in advertising. And despite the fact that he barely spoke French. After an unimaginable 
amount of red tape and bureaucracy, Rosecrans and his wife packed up their Brooklyn apartment and 
left the Big Apple for the City of Light. But when they arrived, things were not eactly what Rosecrans 
remembered from a family vacation when he was nine years old. Paris, I Love You but You're Bringing 
Me Down is a nimble comic account of observing the French capital from the inside out. It is an 
exploration of the Paris of Sarkozy, text-message romances, smoking bans, and a McDonald's beneath 
the Louvre—the story of an American who arrives loving Paris all out of proportion, but finds life there 
to be completely unlike what he expected. Over eighteen months, Rosecrans must rely on his dogged 
American optimism to get him through some very unromantic situations—at work (writing booklets on 
how to breast-feed, raise, and nurture children), at home (trying to finish writing his first novel in an 
apartment surrounded on all sides by construction workers), and at every confusing French dinner 
party in between. An offbeat update to the expat canon, Paris, I Love You is a book about a young man 



finding his preconceptions replaced by the oddities of a vigorous, nervy city—which is just what he 
needs to fall in love with Paris for the second time.

The Sweet Life in Paris

From the New York Times bestselling author of My Paris Kitchen and L'Appart, a deliciously funny, 
offbeat, and irreverent look at the city of lights, cheese, chocolate, and other confections. Like so many 
others, David Lebovitz dreamed about living in Paris ever since he first visited the city and after a nearly 
two-decade career as a pastry chef and cookbook author, he finally moved to Paris to start a new life. 
Having crammed all his worldly belongings into three suitcases, he arrived, hopes high, at his new 
apartment in the lively Bastille neighborhood. But he soon discovered it's a different world en France. 
From learning the ironclad rules of social conduct to the mysteries of men's footwear, from shopkeepers 
who work so hard not to sell you anything to the etiquette of working the right way around the cheese 
plate, here is David's story of how he came to fall in love with—and even understand—this glorious, yet 
sometimes maddening, city. When did he realize he had morphed into un vrai parisien? It might have 
been when he found himself considering a purchase of men's dress socks with cartoon characters on 
them. Or perhaps the time he went to a bank with 135 euros in hand to make a 134-euro payment, was 
told the bank had no change that day, and thought it was completely normal. Or when he found himself 
dressing up to take out the garbage because he had come to accept that in Paris appearances and 
image mean everything. Once you stop laughing, the more than fifty original recipes, for dishes both 
savory and sweet, such as Pork Loin with Brown Sugar–Bourbon Glaze, Braised Turkey in Beaujolais 
Nouveau with Prunes, Bacon and Bleu Cheese Cake, Chocolate-Coconut Marshmallows, Chocolate 
Spice Bread, Lemon-Glazed Madeleines, and Mocha–Crème Fraîche Cake, will have you running to 
the kitchen for your own taste of Parisian living.

The Little Bookshop On The Seine

‘I adored this book right from the beginning...The Bookshop on the Seine was another delightful read 
by Rebecca Raisin’ Reviewed the Book Visit Paris this holiday season and fall in love under the Eiffel 
Tower Dreaming of a Parisian Happily-Ever-After

The Little Paris Kitchen

The bestselling cookbook that launched the career of the celebrity chef. “A nice introduction to French 
home cooking.” —Library Journal Rachel Khoo moved to Paris, studied patisserie, fell in love with the 
city, became a restaurateur in a very tiny space, then, a television star, and is now a bestselling author! 
Not every lover of Paris experiences this career trajectory, but cooks of all skill levels with a taste for 
French fare will be inspired by The Little Paris Kitchen to try an updated approach to French cuisine. In 
this charming cookbook, Khoo demystifies French cooking with 120 enticing recipes for simple, classic, 
and fresh French dishes, from gouter (snacks) to elegant desserts. More than 100 breathtaking photos 
from celebrated photographer David Loftus shine a spotlight on the delicious food and the City of Light, 
and capture Khoo interacting with her purveyors and friends. We all can’t have springtime in Paris. 
But we all can enjoy this delectable, do-able food! “The ‘little kitchen’ concept might be a considerable 
hindrance to most chefs, but Khoo has made the most of it.” —The New York Times “Rachel is an 
inventive chef . . . who runs [supperclubs] to show off her immense culinary skill.” —Huffington Post 
“Celebrating all that she had learned about classic French cooking with her own fresh approach, 
the book went on to be translated into fourteen languages. A wildly successful BBC television show 
followed, launching Rachel towards celebrity cook status.” —Food52 “Pick a recipe, any recipe, and 
you can imagine that you are truly home, back in Paris.” —Cooking by the Book

French Pâtisserie

French pâtisserie—from a flaky croissant in the morning to a raspberry macaron with tea or a layered 
Opéra cake after dinner— provides the grand finale to every memorable meal. This comprehensive 
volume, from the professionals at the Ferrandi School of Culinary Arts—dubbed “The Harvard of 
Gastronomy” by Le Monde newspaper—offers everything the home chef needs to create perfect 
pastries for all occasions. 1500 skills and techniques Learn how to make pastries, creams, decorations, 
and more with step-by-step instructions and tips and tricks from Ferrandi’s experienced chefs. 235 
classic French recipes Recipes for the complete range of French pâtisserie also include variations that 
are rated according to level of difficulty so that home chefs can expand their skills over time.



Sprinklebakes

How can you make cakes, cookies, and candy even MORE fun? Award-winning blogger Heather Baird, 
a vibrant new voice in the culinary world, has the answer: Cook like an artist! Combining her awesome 
skills as a baker, confectioner, and painter, she has created a gorgeous, innovative cookbook, designed 
to unleash the creative side of every baker. Heather sees dessert making as one of the few truly 
creative outlets for the home cook. So, instead of arranging recipes by dessert type (cookies, tarts, 
cakes, etc.), she has organized them by line, color, and sculpture. As a result, SprinkleBakes is at 
once a breathtakingly comprehensive dessert cookbook and an artist's instructional that explains brush 
strokes, sculpture molds, color theory, and much more. With easy-to-follow instructions and beautiful 
step-by-step photographs, Heather shows how anyone can make her jaw-dropping creations, from 
Mehndi Hand Ginger Cookies to Snow Glass Apples to her seasonal masterpiece, a Duraflame(R)-in-
spired Yule Log..

From Italy With Love

Grab your passport and escape to Europe for the romance of a life time with this stunning romance 
read! 'Full of glamour, romance and sizzling sexual tension, but at its heart is a truly heart-warming 
tale of self discovery – you’ll not want to miss a moment of it' Chick Lit Love

The Saturday Morning Park Run (Yorkshire Escape, Book 1)

Full of romance and humour, this is a book about fresh starts, friendship and the unexpected places 
we find happiness. ‘I love getting lost in a Jules Wake book!’ Debbie Johnson, bestselling author of the 
Comfort Food Cafe series

Covent Garden in the Snow

‘A delicious Christmas delight’ – Sunday Times bestseller Katie Fforde

Notting Hill in the Snow

Escape to Notting Hill this Christmas... From the bestselling author of Covent Garden in the Snow, this 
is the most romantic and charming book you’ll read this Christmas...

We'll Always Have Paris

As a bored, moody teenager, Emma Beddington came across a copy of French ELLE in the library of 
her austere Yorkshire school. As she turned the pages, full of philosophy, sex and lipstick, she realized 
that her life had one purpose and one purpose only: she needed to be French. Instead of skulking 
in her bedroom listening to The Smiths or trudging to Betty's Tea Room to buy fondant fancies, she 
would be free and solitary, sitting outside the Café de Flore with a Scottie dog at her feet, a Moleskine 
on the table and a Gauloise trembling on her lower lip. And so she set about becoming French: she 
did a French exchange, albeit in Casablanca; she studied French history at university, and spent the 
holidays in France with her French boyfriend. Eventually, after a family tragedy, she found herself living 
in Paris, with the same French boyfriend and two half-French children. Her dream had come true, but 
how would reality match up? Gradually Emma realized that she might have found Paris, but what she 
really needed to find was home. Written with enormous wit and warmth, We'll Always Have Paris is a 
memoir for anyone who has ever worn a Breton T-shirt and wondered, however fleetingly, if they could 
pass for une vraie Parisienne.

Patisserie

Patisserie gives readers all the technical know-how required to become an expert in the art of French 
patisserie and invent their own masterpieces. Each of the 100 recipes features a full-colour cross-sec-
tion illustration, step-by-step photography and a beautiful hero image in order to both inspire the reader 
and demystify some of France’s most iconic desserts. Patisserie includes the basic building-block 
recipes needed to understand the fundamentals of French patisserie, from the pastry itself (shortcrust 
pastry, sweet pastry, puff pastry, choux pastry and more) to fillings (custards, creams, butters, mousses, 
ganaches and pastes) and embellishments (meringue, chocolate, sauces and sugar art). From simple 
treats like madeleines, financiers and cookies to more complex creations, like black forest cake, éclairs, 



croissants, macarons, lemon meringue pie, l’opera, mocha, croquembouche, charlotte, rum baba and 
more, Patisserie covers all of the French delicacies you could ever dream of.

Biscuiteers Book of Iced Gifts

What's better than sending flowers to a loved one? Sending a botanical bouquet of biscuits instead, 
or treat someone special to biscuits in bed with the Biscuiteer's recipe for the ultimate fry up. Give 
unicorns to your friends; wellies to Dad; love birds to your loved-one; and an apple to the teacher. This 
book is just bursting with perfect iced gifts for everyone. Brimming with famous Biscuiteers designs, 
along with exclusive creations you won't have seen before, this beautiful book shows how easy it is 
to bake, ice and assemble your own delicious biscuits and cakes at home. Bake a wreath for your 
door; baubles for the tree; candles for a birthday cake; and favours for a wedding. Whatever you're 
celebrating, with the award-winning Biscuiteers by your side, you can create perfect biscuit gifts for 
every special moment. 'Express your creativity by making impressively iced biscuits as gifts - or just for 
yourself using Biscuiteers' step-by-step guide' Daily Telegraph 'If you love giving homemade presents, 
these imaginative ideas could be just up your street' Homes & Gardens

The Little Brooklyn Bakery (Romantic Escapes, Book 2)

‘Irresistible’ Sunday Times bestseller Katie Fforde

The Confectioner's Tale

At the famous Patisserie Clermont in Paris, 1909, a chance encounter with the owner’s daughter has 
given one young man a glimpse into a life he never knew existed: of sweet cream and melted chocolate, 
golden caramel and powdered sugar, of pastry light as air. But it is not just the art of confectionery that 
holds him captive, and soon a forbidden love affair begins. Almost eighty years later, an academic 
discovers a hidden photograph of her grandfather as a young man with two people she has never seen 
before. Scrawled on the back of the picture are the words ‘Forgive me’. Unable to resist the mystery 
behind it, she begins to unravel the story of two star-crossed lovers and one irrevocable betrayal. 
'Delightful and delicious: a must read' Nina George, bestselling author of The Little Paris Bookshop 
'Mouth-watering and mysterious . . . a compelling read' Leah Fleming, bestselling author of The Girl 
under the Olive Tree Take a moment to savour a bittersweet love story that echoes through the decades 
– perfect for fans of Kate Morton, Santa Montefiore and Victoria Hislop.

Ladurée - Paris

From biscuits to cakes, and from tarts to pastries, the classics of the House of Laduree are unveiled 
in this collection of recipes. Within these pages, you will find a tantalising array of refined flavours and 
enchanting colours, powder pink, vibrant lilac and Ladurees trademark pastel green."

Rachel Khoo's Muesli and Granola

Classic and simple breakfast recipes from the SUNDAY TIMES bestselling author of THE LITTLE 
PARIS KITCHEN. From her tiny kitchen in Paris, Rachel Khoo has revolutionised the way in which 
we think about French food with her bestselling book and TV series, THE LITTLE PARIS KITCHEN. 
Celebrating French cooking with her own modern twist, Rachel has shown the world that recreating 
the French culinary experience doesn't have to be difficult - or traditional. Using the classic recipes 
that have made France home to the best culinary experience, Rachel is an expert at recreating those 
dishes we know and love, with a fresh and modern take. In MUESLI AND GRANOLA, Rachel Khoo 
shows you how to create your own boxes of cereal, delicious mueslis, granolas and porridges, such as 
Persian porridge, citrus fruit granola and rhubarb compote. You'll also discover other exciting uses for 
muesli: crumbles, cookies, muffins, bread and amuse-bouches, with recipes such as double chocolate 
flapjack and cherry and pistachio muesli bars. Including ideas for children and for those with gluten 
allergies, this is a unique collection of recipes that will inspire you to start your day with a little bit of 
Paris.

Patisserie Maison

From the author of the award-winning cookbooks Crust and Dough comes a definitive, accessible guide 
to make patisserie at home Patisserie, the art of the maître pâtissier, is the most admired style of 
baking in the world and requires the highest level of skill. In this new book master baker and bestselling 



author Richard Bertinet makes patisserie accessible to home bakers. Richard effortlessly guides you 
through challenging techniques with step-by-step photography and more than 50 easy-to-follow recipes 
for the most revered and celebrated biscuits, sponges, meringues, tarts, eclairs, and other classic 
desserts. With Richard's expert help, you will soon be creating authentic sweet tarts, bavarois, galettes, 
macarons, and mousses. With creations including Lavender and Orange Eclairs, Gateau Saint Honore, 
Tarte Tropizienne, Paris Brest, and Cassis Kir Royal Mousse, Patisserie Maison opens up the world of 
divine sweet creations to novices as well as more experienced cooks. Includesm metric measures.
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