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Dear Cooks,

Is there any better way to look at a year than through the lens of future meals to be enjoyed? For Knopf
Cooks, 2024 is a year of bold flavors, both sweet and savory, that we look forward to sharing around our
communal table.

Our year opens with a new book from the food legend Joan Nathan (“The grande dame of Jewish
cooking . . . the Jewish Julia Child” —Hannah Goldfield, The New Yorker). My Life in Recipes is part
memoir, part cookbook, and one hundred percent delight—a feast for the senses, and a treasure trove of
recipes and stories from the full life that Joan has lived. From challah to hummus, from rugelach to roast
chicken, Joan has the go-to recipes. In the fall, we get to spend more time with Joan, as we reissue her
children’s holiday cookbook, first published in the 1990s, retitled as A Sweet Year. Here she’s revised
this classic for her grandchildren’s generation (more shakshuka, less pot roast!), highlighted by a bold
new design and photography.

We are also excited to welcome some new voices. This fall, we are publishing Dac Biét by Top Chefalum
and culinary instructor Nini Nguyen, and Wafu Cooking by culinary authority Sonoko Sakai. In Dac Biét—
which means “extra special”—Chef Nini brings us Vietnamese food by way of her native New Orleans.
In Wafu Cooking, Sonoko redefines what Japanese cooking can be, giving us recipes that capture the
cultural exchange between Japan and the rest of the world. Both Nini and Sonoko are teachers and
cooks—and both of these books will give you essential techniques along with recipes that will be your

new favorite meals.

We have a cornucopia of baked goods, too. We're thrilled to be publishing Bake Club by Milk Bar founder
and two-time James Beard Award-winner Christina Tosi. This book grew out of her wildly popular social
media baking community and gives you 101 unfussy recipes, both sweet and savory, that are sure to
please everyone at your table. In Dolci!, James Beard-nominated baker Renato Poliafito gives us a
joyous celebration of Italian, American, and Italian American tastes and traditions—recipes that capture
the flavors of la dolce vita, from Bologna to Brooklyn. And if sweets truly aren’t your thing, don’t forget
about great bread! Baker extraordinaire and James Beard-nominee Melissa Weller—author of A Good
Bake—is back with Very Good Bread, an excellent primer on how to bake bread like a professional at
home, from sourdough to bagels, from petit pains to pizzas.

Finally, here at Knopf Cooks we like to let our past inform our present, and we have two more classics to
reissue: in honor of the great Marcella Hazan’s centennial, her elegant tome Marcella’s Italian Kitchen,
which makes a handsome companion to the recent reissue of Essentials of Classic Italian Cooking. To
that end, along with our recent reissue of An Invitation to Indian Cooking, we’'ll reissue another book
by Madhur Jaffrey, as well: her Indian Cookery, less well known in the United States than in the United
Kingdom, but an essential kitchen companion just the same.

As Joan Nathan writes in her introduction to My Life in Recipes, “How lucky | have been to have spent
my workdays with such amazing people. Each time | revisit one of their recipes from my books or articles,
| feel like I'm spending time with an old friend.” Here's to a year of shared meals and good friends, new
and old.

All the best,

Loy Ll

Lexy Bloom, Editorial Director, Knopf Cooks
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Welcome to Bake Club: newbies and seasoned pros, ages

ten through one hundred, rule-followers and adventure-seekers

BAKE CLUB
101 Must-Have Moves

alike! Milk Bar founder and two-time James Beard Award winner

Christina Tosi is back with more than 100 unfussy, oh-so-good

CHRISTINA TOSI

Founder of MILK BAR

and SHANNON SALZANO

CREDIT: HENRY HARGREAVES

for Your Kitchen

A collection of more than one
hundred unfussy, oh-so-good
sweet and savory recipes from

the best-selling author and founder
of Milk Bar.

CHRISTINA TOSI is a two-time James Beard Award-winning

chef and owner of Milk Bar, with bakery locations across the country,

an online care package business, and products in the aisles of the
grocery store. She served as a judge on Fox’s Masterchef Junior, host
of Netflix's Bake Squad, and was featured in the hit Netflix docu-
series Chef’s Table: Pastry. She is author of the New York Times Best
Seller, All About Cookies as well as All About Cake, Momofuku Milk
Bar, Milk Bar Life, Milk Bar: Kids Only, Dessert Can Save the World,
and for children, Every Cake Has a Story and Just the Right Cake.

SHANNON SALZANO is a New York Times best-selling author and
hospitality industry veteran. A graduate of Northern lllinois
University’s Literature and Communications program, Shannon
spent half a decade in editorial publishing before making the pivot
to hospitality. In her Director of Special Projects role at Milk Bar,
Shannon has executed dozens of brand partnerships, co-founded

Bake Club, and oversees brand voice.

ChristinaTosi B ChristinaTosi

MilkBarStore 3 MilkBarStore ¢* MilkBarStore

sweet and savory recipes—collected from her hit social media
baking community, Bake Club. Covering all corners of the baking
universe—from English Muffins to Pretzel Swirl Brownies, Gummy
Bears to Créme Brilée—Tosi has handcrafted these disarmingly
doable yet showstoppingly impressive recipes to empower home

bakers to have fun expressing themselves in the kitchen. What are

you waiting for!?

BIRTHDAY BLONDIES

Makes 9 squares

1 stick (8 tablespoons)
unsalted butter

/3 cup white-chocolate
chips

2/3 cup sugar
1/4 cup light-brown sugar

legg
1 teaspoon clear vanilla
extract

3/ cup plus 1 tablespoon
flour

1/2 teaspoon kosher salt

1 tablespoon rainbow
sprinkles

- DO You -
BAKE CLUB
Swap the clear vanilla extract out for any other flavor you might

be into, and swap the rainbow sprinkles for whatever other vis
follows suit.

These sugar-cookie-esque bars are alessonin Flavor 101, When developing
Milk Bar's signature birthday layer cake, | had to get real down and dirty with
extracts. | spent a few initial rounds of testing using the classic brown-bottled
MeCormick vanilla extract—a must-have for any vanilla-forward dessert, right?
Not so fast. Though dark vanilla extract helps sing the deeper, more soulful
vanilla your ip cookie—birthday calls for
something else. Enter: clear vanilla extract. Easily findable online, this extract
can transform any plain vanilla recipe into a celebration.

> Some blondies are actually just vanilla bar cookies. But, if you ask
me, a blondie should be a lighter, white-chocolate take on a brownie;
hence the white-chocolate chips in this recipe.

1. Heat the oven to 325°F. and pan-spray an 8-by-8-inch baking
pan.

2. Inthe microwave, in a large heatproof bowl, melt the butter
and chocolate chips together, working in 30-second spurts,
stirring with a sturdy heat-safe spatula in between blasts, until
the mixture is smooth, about 2 minutes.

»

Mix in the sugars, and stir until everything is combined, about
30 seconds. Mix in the egg and vanilla, and stir until the
mixture is smooth and glossy. about 30 seconds.

Ll

Measure the flour and salt into the mixing bowl. Toss together
only the dry ingredients on top with the spatula first, before
truly stirring them into the wet ingredients below. Mix until
everything is just combined.

Pour the batter into the prepared pan, and spread it evenly.
across the surface. Scatter the sprinkles over the top. With a
butter knife, swirl the sprinkles into the surface of the blondie.
orleave them as a topping. Bake at 325°F for 40-45 minutes,
until the edges are golden brown and the bull's-eye center is
set.

o

. Cool the batter in the pan before cutting it into three rows of
three squares and serving. At room temperature. covered with
alid or plastic wrap. the blondies will keep fresh for 1 week.




" 2 JOAN NATHAN is a frequent contributor to The New York

M Y LI F E MY LIFE IN RECIPES " 4 . Times and other publications. She is the author of twelve
IN RECIPES Food, Family, and Memories ‘
Fosd, FM%,,M( Momonar

books, including Jewish Cooking in America and The New
American Cooking, each of which won both the James Beard
Award and the IACP Award, and King Solomon’s Table,
which won an [ACP Award and a Gourmand World Cookbook

Award. She shares her time between Washington, DC, and

A cookbook from the best-selling

and award-winning author who uses
recipes to look back at her life and Martha’s Vineyard.
family history—and at her personal
journey discovering Jewish cuisine

from around the world.

JOAN NAT

Avuthor of King Solomon’s

KING SOLOMON’S JEWISH COOKING JOAN NATHAN’S JEWISH
TABLE IN AMERICA HOLIDAY COOKBOOK
9780385351140 9780375402760 9780805242171

Joan_Nathan

Before hummus was available in every grocery store—

before shakshuka was a dish on every brunch menu—Joan Nathan taught home cooks

My Favorite Brisket

= For Friday nigh, 1 make roast chicken or a fish dish, or, Fchere s a big

how and why they should make these now-beloved staples themselves. Here, in her most semstnio s o e R

- i America, It was my mother's family recipe, and I love to make i to this

personal book yet, the beloved authority on global Jewish cuisine uses recipes to look back sono cmodunts Ao st P on ool e
0:"‘;"?”:1;”5:::?::) casily skimmed from the surface of the gravy. When making chis serve

at her own family’s history—their arrival in America from Germany; her childhood in postwar , ot s il g ol porao ke g 265 ok e

e salt colorful salad goes well with this, t0o.

chopped bake for about 3 hours, basting every ¥ hour with the pan jices.
Ibayleaf

New York and Rhode Island; her years in Paris, New York, Israel, and Washington, DC. Nathan e
] 1. Preheat the oven to 350 degrees, and scatterthe onionsin ag-by-iyinc}

shares her story—of marriage, motherhood, and a career as a food writer; of a life well lived oresoums sgam :’f';::w b st e
H . g 2 cups (473 ml) dry red wine Lay it, fat side up, on top of the onions. Top this with the tomates, red

and centered around meals—and she punctuates it with all the foods she has come to love. - 2l ceryuich laves, ine, coen, by e shym, and osemy, Coverand sl with o, nd

3. Add half the parsley and the carrots, and bake, uncovered, for about
15pri fresh thyme

With more than one hundred recipes from roast chicken to rugelach, from matzoh ball soup R — i Lot

Vocup chopped fresh lalian Stck a fork n the flat thinner orleaner) end of the bisker When there

o . . | e is a light pull on the fork as itis remaved from the meat, it is forlctender.
to challah and brisket, here are updated versions of her favorites. o earors pededand  Bing the meat o room temperaturs, the remove i cutingboad
and trim all visible fat from the brisket. Place the brisket with what was
the fat side down, on a cutting board. Lok for the grain—the musde
lines of the brisket—and, with a sharp knife, cut slices across the grain

che diagonal

This is a treasury of recipes and stories—and an invitation to a seat at Nathan's table.

4. Return the sliced brisket to the roasting pan with the sauce, and
refrigerate overnight or freeze. When you're ready t senv, reheat it in
a preheated 350-degree oven for 20 minutes. Some people fke 1 strain
the gravy, but | prefer to keep the onions, because they are so delicious.
I the gravy needs reducing, put the meat on a serving platcer and reduce
the gravy in a saucepan until it has the correct consistency. Pour some
over the meat, and put the rest in a gravy boat. Cover the meat with the
carrots and the remaining parsley, and serve.

22 3 MY LIFE IN RECIPES

9780525658986 - 4/09/24 . Hardcover - $45.00 - 8" x 10"
464 pages - 100 color photographs




DOLCI!

AMERICAN BAKING WITH AN ITALIAN ACCENT

o,

DOLCT!

American Baking with an

RENATO POLIAFITO is a two-time James Beard Award nominee
and the owner of Ciao, Gloria, a bakery and café in Prospect Heights,
Brooklyn, that opened in 2019. This is his fifth cookbook, but he

considers Dolci! his first “solo album.”

Italian Accent
RENATO POLIAFITO

Recipes that capture the flavors of la
dolce vita, from Bologna to Brooklyn—
Italian and Italian American-ish cakes,
cookies, pies, and pastries, from the
James Beard Award-nominated brains

behind one of America’s best bakeries.

9780593537183
6/25/24 . Hardcover
$38.00 - 8" x 10"

320 pages - 135 color
photographs

A joyous celebration of Italian, American,
and Italian American tastes and traditions,

Dolcilis a compendium of molto delizioso baked goods from both
sides of the Atlantic. In almost a hundred recipes, James Beard-
nominated baker Renato Poliafito pays homage to pastries of the
Old World and the New—with perfected versions of classics like
Pastiera and Torta Caprese, Honey-Ricotta Black and Whites, and

Butter Cookies.

Poliafito puts his own unique spin on the baking traditions of both
countries with recipes of his own invention that are a mash-up of
Italian flavors and American innovation. A vibrant comingling of
two great culinary cultures filtered through the mind of an
American with the heart of an Italian, Dolci! hits the sweet spot

between Italian and American baking.

RenatolnBrooklyn (©) CiaoGloria

APIROL SPRITZ CAKE

MAKES ONE B-INCH (20 CM) LAYER CAKE

Al purpose flour, pus more for dusting
‘Granulated sugar

Baking powder

Fine sea salt

Grated orange zest (from 2 oranges)

Whole milk, at room temperature

Pure vanilia extract
Large egg yolks, at room temperature
Large egg whites,at room temperature

Double recipe itallan

Buttercream (page 267)

Prosecco

‘Aperol Simple Syrup (recipe below)
Orange and Aperol Curd (recipe follows)
Orange food gel

Red food gel

Here in the U.S, | am not much of a drinker. I have the occasional cocktail, a
couple of sis of wine, a celebratory Prosecco, but not much beyond that. 8ut
when I'm inItaly, | can’ resist the pull of a nightly Aperol spritz. Served nice and
cold during apericivo, along with a hast of snacks to prime you for dinner, it's a
drink | can realy get behind. The main ingredient, Aperol, is an aperit infused
with sweet frui and bitter herbs for a syrupy, complex bottle of alcohol. Mired
with Prosecco, a splash of club sod, gamished with a sice of orange (and very
traditionally, 2 green olive), the result s a drink that has the gorgeous orangey-
reddish hue of a Mediterranean sunset. So of course | wanted to translate these
flavors into a layer cake. (Don't worry, fomitted the olivel) Here, orange-scented
vanilla cake i layered with an orange and Aperol curd and then topped with Pro-
secco buttercream, with a simple ombré decor to match the beauty of the drink.

45 grams 3% cups
450 grams 2K cups

15 grams 1tablespoon
2grams Y4 teaspoon
10grams 2tablespoons
180 grams 13 tablespoons
“00grams 1% cups

15 grams 1 tablespoon

170 grams %ew
shawp
260 grams Taup

Preheat the oven to 350°F (180°C) and set arackin the
center. Coat two B-inch (20 &m) round cake pans with cooking spray, line with
parchment rounds, and dust with fiour, knacking out any excess.

Ina stand mixer fitted with the paddie, combine the flour, sugar, baking
powder, salt, and orange zest. With the mixer on low, add the butter, one piece
ata time and mix until it resembles coarse sand. In a small bowl, whisk the milk,
vanilla, and egg yolks. Add half the milk mixture and mix on medium speed for
30 seconds. Stop to scrape down the sides, then add the remaining b+ »

CAKES + TORTAS




DAC BIET

In Vietnamese culture, to be Pdc Biét is to be special

Wil ) An EXtra_SpeCIal Vietnamese and luxur iOUS, or, as chef and cooking instructor Nini Nguyen puts it, it
Z':Zi:ﬁi’f C()Okb()ok means adding something a little extra, like salty caviar on top of squid-stuffed pork, a
surprise note of ginger and lime in a dipping sauce, or sautéing Shaking Beef in farm-
4 fresh butter for a creamy, delectable experience. Born and raised in New Orleans by
A collection of contemporary, extra-special Vietnamese immigrants, Chef Nini gives us recipes that fuse the best of Vietnamese
Vietnamese recipes, from beloved classics and New Orleans cooking and clear directions on how to prepare them, making for
like Hanoi-Style Vermicelli with Grilled Pork a flavorful, unforgettable experience that proves that being a little extra is easy and
and three variations of phé to dishes with just right.

":v:l!s:fhulrri" a New Orleans twist, like Southeast Asian Dac Biét includes one hundred delicious and vibrant recipes that celebrate the
Jambalaya and Sticky Fried Shrimp Banh Mi— essential flavors of Vietnam—salty, sour, bitter, spicy, and sweet—and the bright and

from Top Chef contestant and acclaimed chef perfectly balanced dishes they create.

Nini Nguyen.

NINI NGUYEN is a New Orleans-based chef and
cooking instructor. After starting her career in
some of the country’s most innovative kitchens,
such as Coquette in New Orleans and Eleven
Madison Park in New York, she competed in
season 16 of Top Chef, as well as Top Chef: All-
Stars, becoming a fan favorite. At the beginning 9780593535547
8/27/24 - Hardcover
$38.00 - 7" x 10"
368 pages - 200 color
photographs

of the pandemic, she leaned into her passion
for teaching, originally honed at Cook Space in
Brooklyn, New York, and built her Cooking with
Nini virtual classes into a robust business. The
classes, which she teaches several times per week,

are wildly popular and perpetually sold out.

CREDIT: KIMBERLY HA

ChefNiniNguyen ¢ ChefNiniNguyen



THE BEST-SELLING
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9780593802960
9/17/24 - Hardcover
$35.00 - 6%:" x 9%4"

240 pages with

illustrations throughout

CLASSIC INDIAN COOKBOOK  *

INDIAN COOKERY

A beautiful new edition of the classic Indian cookbook,
with all-new recipes, illustrations, and a new foreword
by the author.

INDIAN
COOKING

b g

» MADHUR =

¥ JAFFREY " INSTANTLY INDIAN

e % e COOKBOOK

BEN

K

tgf:‘)‘g
AN INVITATION TO MADHUR JAFFREY’S VEGETARIAN
INDIAN COOKING INSTANTLY INDIAN INDIA

9780593535684 COOKBOOK 9781101874868
9780525655794

MADHUR JAFFREY is the author of many cookbooks—seven
of which have won James Beard Awards—and she was named
to the Who's Who of Food & Beverage in America by the James
Beard Foundation. Most recently, she was awarded the Lifetime
Achievement Award from the James Beard Foundation. Jaffrey is e
the recipient of an honorary CBE from Queen Elizabeth Il and the

Padma Bhushan, one of India’s highest awards, from India’s prime

minister. She is also an award-winning actress and winner of the

~

Silver Bear for Best Actress at the Berlin International Film Festival,

with numerous major motion pictures and television shows to her
credit, including several cookery shows around the world. She lives

in New York.

SPICED BASMATI RICE
Masaledar basmati
This is one of the finest - and most delicate — basmari rice dishes. It

may be served with an Indian meal or with English dishes such as
roast lamb o grilled chicken.

enough basmati rice to fill a
glass measuring jug to the
425ml/15f oz level

3 ablespoons vegetable ol

. Hear the oil in a heavy saucepan over a medium flame. When hot, put in

. Now pour in the scock and bring the rice to the boil. Cover with a very

In 1982, with the premier of her now-
legendary television program, /ndian Cookery,

Madhur Jaffrey firmly established herself as “the queen of Indian cooking”
(Saveur). The show and this, its companion cookbook, helped to inspire countless

home cooks to embrace real Indian food, many for the first time.

In this stunning new edition, beautifully illustrated and featuring new recipes
and a new foreword by the author, Jaffrey shares timeless dishes with a new
generation. From dals, curries, and chutneys, to breads, rice dishes, and relishes,
the 125 recipes in this book are a sweeping survey of the countless dishes of the
subcontinent. A go-to resource for generations of readers, four decades after it

was first published, Indian Cookery remains the last word on the subject.

50g/1%0z onion, pecled and % teaspoon Garam masala
fincly chopped (see page 17}

14 fresh, hot green chilli, 1 teaspoon salt (plus a

ly chopped bic more if the stock

4 teaspoon very finely is unsalted)
chopped garlic 570ml/1 pine chicken stock

Pick over the rice and put in a bowl. Wash in several changes of water.
Drain. Pour 1.25 litres/2 pints of fresh water over the rice and let it soak
for 30 minutes. Leave to drain in a sieve for 20-30 minures

the onion. Stir and fry until the onion bies have browned lightly. Add the
rice, green chilli, garlic, garam masala and salc. St gently for 3-4 minutes
until all the grains are coated with oil. TF the rice begins to stick to the
bottom of the pan, reduce the heat slighly

tight-ficting lid, reduce the heat to very, very low and cook for 25 minutes.
Ifyou prefer, you could purthe paninan oven prehearcdto 170°C/340°F/
Gas 3% for 25 minutes.




Marcella’s
ITALTIAN
KITCHEN

The beloved cookbook from the acclaimed

author of Essentials of Classic Italian Cooking %

g“f\'-

MARCELLA
HAZAN

FOREWORD BY MOLLY BAZ

MARCELLA’S

ITALIAN KITCHEN

An updated edition of the classic cookbook
from the “author who changed the way
Americans cook Italian food” (The New
York Times). With a new foreword by

best-selling author Molly Baz.

9780593802090 . 10/29/24 - Hardcover

$40.00 - 7" x 9" « 432 pages

In this, her most personal book,

Marcella Hazan welcomes home cooks into her
kitchen to discover the intricacies of good Italian
cooking—and her rules for getting it right. Across
almost250timelessrecipes, both beloved classics
and less well-known regional delicacies, Hazan
traverses the country from top to tip, imparting
the secrets to replicating the true flavors of Italy
at home. Dishes like Risotto with Fresh Tomatoes
and Basil, Fettuccine with Lemon, and Venetian
Almond Cake, as well as Vegetable Lasagne,
Roast Pork Loin with Juniper and Rosemary, and
Cappuccino Gelato, showcase the diversity of
|talian cuisine. Packed with a lifetime’s wisdom,
delivered in Hazan’s inimitable way, Marcella’s
Italian Kitchenis a glorious celebration of “simple

food that has only one objective: to taste good.”

@
)

F sentials of
CLASSIC

TTALIAN

|

ESSENTIALS OF CLASSIC
ITALIAN COOKING
9780593534328

CREDIT: DAVID AND SUSAN HURWITT

MARCELLA HAZAN was born in
Cesenatico, a fishing village on the
Adriatic in Emilia-Romagna, lItaly’s
foremost gastronomic region. After
receiving her doctorates from the
University of Ferrara in natural
sciences and in biology, she lived in
and traveled throughout Italy. With
the publication of The Classic Italian
Cook Book and More Classic Italian
Cooking (brought together in a
single volume, Essentials of Classic
Italian Cooking), her reputation as
America’s premier teacher of Italian
cooking spread throughout the
country. Hazan died in 2013.



Verv Good Brtt il VERY GOOD For Melissa Weller, bread is the foundation for every meal,

, y ¢ an elemental ritual that leads to mouthwatering results. Bread is also inspirational—the taste
T'he Science of Dough and
the Art of Making Bread at Home of a brioche, and Weller's obsession with perfecting it, made her fall in love with baking

The SCICHCC Of Dough and celebrated restaurants, Weller shares her best recipes for consistently making the highest-
the Art of Making Bread quality breads.

at Home Weller knows that baking is about precision and science, and here she gives you the tools to

many years ago. Now, after years of working as the head baker at some of the country’s most

take your bread-making skills to the next level. With detailed and accessible step-by-step

) instructions on techniques, equipment, ingredients, and flavors, Weller gives you everything
From the acclaimed baker and James

you need to achieve beautiful and impossibly delicious results.
Beard Award nominee, here is a master
class on making perfect breads at
Melissa Weller | home—from sourdough loaves and
auhonetd St | ISEGERES O lee(Eel s, P, Boriiles, e 9780593320402 - 11/05/24 - Hardcover « $40.00
pizzas. 84" x 10" - 336 pages - 100 color photographs

R

MELISSA WELLER is a James Beard Award-nominated baker

. . ] Master Class
and the author of A Good Bake. A French Culinary Institute Sourdough Loaves
Keys to Success
graduate, she trained at Babbo and Sullivan Street Bakery in New 1

York City. She was chef-partner at High Street on Hudson; head

There are several keys to success when making this and the other sourdough
loavesin this chapter.

baker at Per Se, Bouchon Bakery, and Roberta’s; an owner and
founder of Sadelle’s; and the head baker at Walnut Street Cafe in

Eachrecipe begins by taking a small existing mother starter to
‘make the starter needed for the bread. That starter should be made earlyin the
day and used when it is young (see Sourdough Starter Tutorial, page xxvi). It
should just pass the Float Test (see page x:xi). Ayounger starter is stronger and
‘more active and will give the loaf better oven spring (See The Twelve Steps of
Philadelphia. She lives in Brooklyn. G e e
Saving your motherstarter  All of the starter you make for a recipe will be used in that recipe, but don't throw
away i ‘your mother starter on
schedule (see Maintaining a Mother Starter, page xxx).

Autolyse  Autolyse below) for2 to

y tothe dough.
thelonger autolyse. (I you are pinched for time,  30-minute autolyse s okay.)

some of o
when the dough has a lot of water init. A double hydration means there are

two water additions. The first water is added during the autolyse (see above)

8y holding back ing the %, itis
easier for th g is easier

dough. The second water is added after the autolyse and starter are added to the
dough.

Adding salt Add the salt after the autolyse. Salt interferes with gluten formation, so it is best
toadditatthe end of the mizing.

Sourdough Loaves = 117 |

CREDIT: DANA GALLAGHER

MelissaFunkWeller




Wafu Everyday Recipes
Cooking

with Japanese Style

Sonoko Sakai

Photographs by Rick Poon
Illustrations by Juliette Bellocq

WAFU COOKING
Everyday Recipes with

Japanese Style

A bold, fresh new approach to Japanese
cooking: 120-plus globally influenced
recipes—from the author of Japanese

Home Cooking.

9780593535271 - 11/12/24
Hardcover - $40.00

8" x 11" . 352 pages

275 color photographs

In this dazzling and wholly
Original COOkbOOk, culinary authority

Sonoko Sakai redefines what Japanese cooking can
be. Wafu (literally “Japanese style”) food is fusion
at its best, combining flavors, ingredients, and
techniques from around the globe with a distinctly

Japanese personality.

Wafu Cooking is a collection of recipes that captures
the cultural exchange between Japan and the rest
of the world in dishes that have come to Japan from
abroad and been “wafu-ed” to suit local tastes, and
in Japanese dishes that are reimagined through
an American lens. From Dashi Cheese Grits with
Honey Miso Butter to Miso Apple Pie, these are
recipesthatreflect—and celebrate—the multinational,

interconnected way in which we all eat today.

A book that reflects as much the author’s own
journey—a life spent in New York, Los Angeles,
Mexico, and elsewhere—as it does the foods
of Japan, Wafu Cooking is an utterly unique,

thoroughly modern cookbook.

“Sonoko Sakai's Wafu Cooking is absolutely
exquisite—a cookbook, yes, but also a guide and a
map to the intricacies and love woven into Japanese
cuisine. Approachable and expansive, Wafu Cooking
is truly tremendous.” —BRYAN WASHINGTON,
author of Family Meal

PASTA WITH
MISO BOLOGNESE SAUCE

Makes 4-6 servings

: RICK POON

SONOKO SAKAI was born in New York
to Japanese parents, and she grew up in
San Francisco, Kamakura, Mexico City,
and Tokyo. She is the author of Japanese
Home Cooking, Rice Craft, and The
Poetical Pursuit of Food. She has worked
as a recipe developer, producer, creative
director, cooking teacher, and lecturer.
She is also a grain activist. Sonoko lives
in Los Angeles and Tehachapi, California,
with her sculptor husband, Katsuhisa
Sakai.

sonokosakai



A SWEET YEAR AL comEnmonm
JCWiSh Celebra tiOflS an d e ] I e pa T s
Festive Recipes for Kids and

A Their Families

itsliner, from the tins. Arrange the menorah as you wish—in
arow or a circle, but make sure to elevate the shammas by
placing it on the remaining two sandwich cookies. Then
immediately light the candies and say the blessings. O
course, this doesn't take the place of the real menorah. Be
sure to blow out the candies before the ice cream gets soft!

SWEET

Y E A R The “queen of American Jewish e

Child: Put one paper cupcake liner in each m

Aluminum foll
Adult: To make the cr Ive of the cookies in a food
fine, Melt the butterina

mix well w

your finger Vi of the cookie-butter m

Jewish Celebrations cooking” (Houston Chronicle) revises s

can. Re

and Festive Recipes for her children’s classic for a new
Kids and Their Families . ST
generation. gkttt
Joan Nathan

Author of My Life in Recipes
Y M6 A sweeT vear

JOAN NATHAN is a frequent contributor to The New York Times

and other publications. She is the author of twelve books,

In Jewish tradition, holidays are a time for family and feasting,

and for Joan Nathan, nothing embodies the holiday spirit more than cooking with friends including Jewish Cooking in America and The New American

and loved ones. When her own children were young, Nathan published the first version of Cooking, each of which won both the James Beard Award and
this book, which covers nine Jewish holidays and includes step-by-step instructions for kids the IACP Award, and King Solomon’s Table, which won an IACP
and their families to prepare accessible feasts. Award and a Gourmand World Cookbook Award. She shares her
In A Sweet Year Nathan has updated that beloved go-to resource for her grandchildren’s time between Washington, DC, and Martha’s Vineyard.

generation (Out with the Pot Roast! In with the Tahini Shakes!) and added a generous helping

of new recipes. Here are dishes old and new, traditional and novel, and mouthwatering

©
recipes that everyone will enjoy, from Moroccan Apricot Chicken and Chicken Schnitzel B S Dl

Tenders to Mushroom Kreplach Dumplings and Veggie Quiche.

Here too are essays on the history of Jewish holidays, instructions for how to celebrate them,

MY LIFE
and craft activities, such as making challah covers and candlesticks. For young chefs, the '&SEC'PE
recipes also specify the ingredients, equipment, and steps suitable for kids to do either by SR

themselves or with adults. This charming book is the comprehensive guide to Jewish holidays

and celebrations, and it will help make memories that will last a lifetime.

" " MY LIFE KING SOLOMON’S JOAN NATHAN’S JEWISH
9780593801895 - 11/19/24 - Hardcover - $35.00 - 7" x 10 IN RECIPES TABLE HOLIDAY COOKBOOK

224 pages - 50 color photographs 9780525658986 9780385351140 9780805242171
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RUBY TANDOH

RECIPES FOR REAL LIFE, HUNGRY COOKS
AND MESSY KITCHENS

SR L

You ‘VAI'Q W

Cook As You Are
Ruby Tandoh
9780593321546

LIDIA’S

From
Our Family Table \
to Yours N
{ ;
LIDIA MATTICCHIO d
BASTIANICH and

TANYA BASTIANICH \E/

MANUALI

Lidia’s From Our Family
Table To Yours
Lidia Matticchio Bastianich
9780525657422

The Cookie That

Changed My Life

and More Than 100
Other Classic Cakes,
Cookies, Muffins, and |
Pies That Will Change |
Yours Nancy Silverton |

withCarolynn Carrefio

The Cookie That Changed My Life
Nancy Silverton
9780593321669

Smitten Kitchen Keepers
Deb Perelman
9780593318782

—S

The
french
Clef

cookbook

The clussic c
Julia’s belov

The French Chef Cookbook
Julia Child
9780593537473

Sohla
El- Waylly

F orewor d by

Instructions i 'y, ;
for Becoming :
a Better Cook

Start Here
Sohla ElI-Waylly
9780593320464
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INDIAN **
COOKING &

S @%{9
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% “ INVITATION to
A

MADHUR |
JAFFREY J
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An Invitation to Indian Cooking

Madhur Jaffrey
9780593535684

Terdarhoark™

H B ISmvaiy McKINNON

author of 75 Asia, With 1.y,

T

Tenderheart
Hetty Lui McKinnon
9780593534861
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L ARINISIMO

Home Recipes from the Twenty-One
Countries of Latin America

1

SANDRA A, GUTIERREZ “

Latinisimo
Sandra A. Gutierrez
9780525659259

JODY WILLIAMS AND RITA SODI
with Anna Kovel /

e et B
Via Carota

Jody Williams and Rita Sodi
9780525658573
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Julia’s Kitchen Wisdom
Julia Child
9780375711855
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JOSHUA DAVID STEIN

My America
Kwame Onwuachi
9780525659600

Mastering the Art of
French Cooking
(2-Volume Box Set)
Julia Child, Louisette
Bertholle and Simone Beck
9780307593528

Chi Spacca
Nancy Silverton
9780525654650

King Solomon’s Table

Joan Nathan
9780385351140

\
Via Carota
Jody Williams
and Rita Sodi
9780525658573

ANITA LO

Solo
Anita Lo
9780451493606

the
smitten kitchen
cookbook

deb perelman

viddom fram an absesdive fome.cgol

The Smitten Kitchen

Cookbook
Deb Perelman
9780307595652

Qs
\ 0
Essentials of
CLASSIC /'
ITALIAN .
COOKING

30th Annioensan y Edition

MARCELLA

a1

Sl

Essentials of Classic
Italian Cooking
Marcella Hazan

9780593534328

o @

ONE

PAN,

PLANET

A Greener Way to Cook
for You and Your Family

b

A

One: Pot, Pan, Planet

Anna Jones
9780593320327

The Art of French Pastry

Jacquy Pfeiffer
9780307959355

Madhur Jaffrey’s
Instantly Indian
Cookbook
Madhur Jaffrey
9780525655794

Saving the Season

KEVIN WEST

Saving the Season
Kevin West
9780307599483

Lidia’s Celebrate
Like an Italian

Lidia Matticchio Bastianich

9780385349482
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+ Julia Child .

sl
¥+ People Who ¥
yLove to Eat Are,,

v Always the ¥+
.+ Best People
Yedx g ]
LS 48 & e
¥ ¥ AND OTHER Wispom x\";
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People Who Love to
Eat Are Always the Best
People
Julia Child
9780525658795
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Eat Up!
Ruby Tandoh
9780593466810
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Howtis  sumponss el —The New YorkTimes
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BILL BUFORD

Heat
Bill Buford
9781400034475

Jean Anthelme Brillat-Savarin

»

| <

> THE PHYSIOLOGY
> OF TASTE

TRANSLATED BY M. F. K Figypg
INTRODUCTION By gy, BUFORD

The Physiology of Taste
Jean Anthelme Brillat-Savarin
9780307390370

ONAL BESTSELLER

MY LIFE IN
FRANCE

My Life in France
Julia Child
9780307277695

EAT
LIKE
AFISH _

My Adventures Farming
the Ocean to Fight
Climate Change

b

BREN SMiTi

Eat Like a Fish
Bren Smith
9781101974322
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AMer

KWAME ONWUACH]

4 JOSHUA DAVID sTEIN

Notes from a Young Black Chef

Kwame Onwuachi
9780525433910

ZABARS

A FAMILY STORY, WITH RECIPES

LF?“RI ZABAR u
\"77
Zabar’s

Lori Zabar
9780805243390

AN oNloN 1
MY POGKET

7 w{

Autho

VEB0RAY MawISo M

An Onion in My Pocket
Deborah Madison
9780525565642

R o
[CLIMBING THE
A Memoir oF 4 c,
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MADHUR

Climbing the Mango Trees

Madhur Jaffrey
9781400078202

A Daughter’s,

Recipes & Stories

Always Home
Fanny Singer
9780525433873

sculd b: funny. profound.
Nigella Lawson

laurie colwin
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Home Cooking
Laurie Colwin
9780307474414
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§ IS MEALS
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T

Life Is Meals
James and Kay Salter
9780375711398

N With o 3
N Foreword by Ruth Reich)

DIRT

ADVENTURES .. LYON
AS A CHEF IN TRAINING,
FATHER, ../SLEUTH
LOOKING FOR THE SECRET
/FRENCH CoOKING

BILL BUFORD i

Frtllcg ety HEAT

Dirt
Bill Buford
9780307455802

RICK BRAGG

ALL OVER BUT THE SHOUTIN'

Sty

THE BEST COOK IN
THE WORLD
Tales from My Momma’s

The Best Cook in the World
Rick Bragg
9781400032693
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g ... Outstanding”
obriele amikon, The New Yok Times ook Review,

\

Sweetbitter
Stephanie Danler
9781101911860
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Mastering the Art of French The Smitten Kitchen Cookbook

Cooking, Volume | Deb Perelman
Julia Child 9780307595652
9780375413407

‘ Essentials of

CLASSIC
ITALTAN
COOKING
30th Anniven: sany Edlition
MARCELLA
HAZAN

A CULINARY EXPLORATION
OF JEWISH COOKING"

FROM AROUND'THE WORLD

JOAN NATHAN

Foreword by Alice Waters

Essentials of Classic King Solomon’s Table
Italian Cooking Joan Nathan
Marcella Hazan 9780385351140
9780593534328

EDNA LEWIS

EIDIA S

MASTERING THE ART OF
ITALIAN CUISINE

&
ke
LIDIA MATTICCHIO BASTIANICH

TANYA BASTIANICH MANUAL]|

Lidia’s Mastering the Art of In Pursuit of Flavor

Italian Cuisine Edna Lewis
Lidia Matticchio Bastianich 9780525655510
9780385349468

oy Through the Best
of Indian Home Cooking

MADHUR JAFFREY |

Vegetarian India Arabesque
Madhur Jaffrey Claudia Roden
9781101874868 9780307264985

A Good Bake

ience of Making Perfect Pastries,
ies, and Breads at Home

‘The Artand S
Cakes, Cooki

Melissa Weller

with Carolynn Carreiio

A Good Bake
Melissa Weller
9781524733438

NANCY SILVERTON

AROLYNN CARR
VMARIO BATALL O

The Mozza Cookbook
Nancy Silverton
9780307272843
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