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Lesley Stowe: Dessertsfrom My Kitchen: From the Creator of Raincost Crisps before purchasing it in order to
gage whether or not it would be worth my time, and all praised Desserts from My Kitchen: From the Creator of
Raincost Crisps:

0 of 0 people found the following review helpful. easy to readBy Aggie's Momlnteresting recipes, easy to read.
Arrived on time.O of O people found the following review helpful. Thisisa"must have" for the dessert lover and lover
of baking!By JackBeautiful photos, very interesting variety of cookies, cakes and other desserts with complete
instructions easy to follow. Pictures and descriptions made my mouth water!0 of O people found the following review
helpful. Easy, elegant desserts that are sure to wow!By Bundt LustLesley Stowe, the creator of one of my favorite
snacks Raincoast Crigps, is also a Paris-trained chef who has published several successful cookbooks as well as
sharing her tips for cooking and entertaining on shows like Entertainment Tonight Canada and CTV Morning Live.
After returning to VVancouver from cooking school in Paris, she noticed that there was a distinct lack of elegant,


http://f3db.com/pub/links.php?id=0993765602

sophisticated desserts like those found in France and opened a catering business. Her first cookbook, ldquo; The Lesley
Stowe Fine Foods Cookbook,rdquo; was published in 2006, but she had longed to do a cookbook just about
desserts.Enter 2014rsquo;s ldquo;Desserts From My Kitchen.rdquo; In addition to all of Lesleyrsquo;s favorite
creations, yoursguo;ll also find For Best Results pointers as well as instructional videos on Lesleyrsquo;s YouTube
channel. Idquo; Desserts From My Kitchenrdquo; is divided into nine chapters including baking basics to cookies, bars,
tarts, cakes, dinner party desserts, frozen desserts and holiday favorites. Beginning with the cookies, | loved some of
the unusual pairings such as the lime pecan thins, apricot ginger cookies, lemon clove cookies, and winterfruit drops.
The stellar and bars deserve special mention, from the caramelly Carmelita bars and very Canadian butter tart bars to
the chocolate pecan rum, chocolate, caramel and espresso, apricot almond with white chocolate, and hazelnut anise
biscotti. Tarts include French classics such as the tarte tatin to atropical toasted macadamia coconut tart, papaya
passion fruit tart, decadent bittersweet chocolate tart and caramel nut crunch tart with chocolate truffle pastry. Several
of the showstopping cakes are also gluten-free (Cracker Queenrsquo;s chocol ate macadamia nut cake, chocolate date
pecan cake with bourbon cregrave;me anglaise, Beijing chocolate spice cake). | made the Beijing chocolate spice cake
and loved the complex notes from the Chinese five-spice powder (a suggested variation includes cinnamon and
chipotle for aMexican flair); using whole star anise as a garnish makes for a gorgeous presentation. | also appreciated
tips for freezing and refreshing cakes as oftentimes | donrsquo;t have the time to make a dessert right before the
event.The chapter on dinner party desserts will give you awide range of cobblers, crumbles, puddings, panna cottas
and pots de cregrave;me to choose from. The semifreddos and frozen desserts offered many fantastic base recipesto
experiment with; as a ginger fanatic, | loved the candied ginger and macadamia nut semifreddo, and the chocolate and
Goslingrsquo;s rum semifreddo. Holiday favorites include festive finales such as drinks (Mexican hot chocolate, chai),
cookies (shortbread, rugelach), cheesecakes, tarts, and cakes (yule log, chocolate chestnut torte, fruitcake) that are sure
wow guests.Recipes are given in American and metric measurements (American measurements on the | eft, metric to
theright), and | loved that some of the recipes have instructional videos on Y ouTube on Lesleyrsquo;s channel
(https://www.youtube.com/channel/UCleB4fdPrk_NEjTNOtnl F2Q). Along the way, yoursquo;ll learn many French
classics such as clafoutis, choux puffs, tarte tatin, alovely silky lemon curd, ganache and praline. Other basic recipes
include cream cheese and chocolate truffle press pastry, sweet tart dough, and almond paste.l found Lesleyrsquo;s
instructions to be straightforward and approachable and appreciated the many tips and optiona step-by-step
instructional videos on Y ouTube, which is great for mastering new techniques. | also loved the layout of the recipes
(and the inclusion of both metric and American measurements). The end result is restaurant-worthy desserts that
combine French techniques, international influence, and nods to comfort baking.ldquo;Desserts From My
Kitchenrdquo; has given me many creative, delicious ways to inspire my baking; with cues from French pastry and
technique combined with tropical and nostalgic flavors, itrsquo;s abook that is approachable by home bakers (the

Y ouTube videos are particularly helpful for those new to baking) and the desserts will leave alasting impression on
your guests! (Thank you to Lesley and publicist for my review copy!)

Lesley Stowe isthe Vancouver chef who invented Raincoast Crisps, the delicious crackers that Oprah called one of
her 10 favorite things of 2013. Now she has returned to her first love -- desserts. Lesley is passionate about desserts
and hopes to revive the art of home-crafted sweets. Crammed with over 100 recipes for cakes, show-stopping dinner
party finales, frozen desserts, cookies, bars, tarts, holiday favorites, and sauces, this cookbook will give even the
inexperienced host a chance to share the fun and delight of making a del ectable dessert. With her signature sense of
style, Stowe shows us how to create elegant desserts easily and to serve them with flair even on abusy schedule.
Pavlovawith Honey Basil Nectarines and Almond Cream, Chocolate Date Pecan Cake with Cointreau Cregrave;me
Anglaise, and Lemon Clove Cookies are just afew of her mouthwatering treats. Desserts From My Kitchen is certain
to become the go to cookbook for jaw-dropping dinner finales.

About the AuthorLesley Stowe is the renowned Vancouver chef who created Raincoast Crisps, a cracker sold in 4,000
storesin North America. It was named one of Oprah's 10 favorite thingsin 2012. Lesley's crisps a'so won the top prize
at the fancy food show in New Y ork in 2013. Before inventing the crisps, she ran Vancouver's greatest specialty food
store and supplied exquisite desserts to many of Vancouver's top restaurants.



