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COOKING
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A Kitchen in Italy
A Year of Family Meals and Celebrations 
from Our Home

BY  M I M I  T H O R I S S O N

Discover the rich culinary treasures of 
Italian cuisine in this personal, transportive 
collection of 100 simple yet elegant recipes 
from the award-winning author of Old  
World Italian

Mimi Thorisson first captivated readers with 
A Kitchen in France, which displayed her 

family’s idyllic lifestyle in the French countryside 
and the delectable cuisine of France. Now 
that she has found a true home in Italy, Mimi 
presents a new Italian cookbook that shares 
the sumptuous meals she cooks and eats in her 
Italian kitchen. The 100 recipes in A Kitchen in Italy 
are Mimi’s beloved, family-approved favorites—
the staple dishes, perfected over several years of 
living in Italy, that she returns to again and again.

With recipes spanning antipasti, primi, 
secondi, and dolci, you can tuck into a rustic 
countryside dish on a weeknight or build a special 
occasion menu to delight your friends. Featuring 
150 photographs shot by Mimi’s husband, Oddur 
Thorisson, A Kitchen in Italy brings Mimi’s Italian 
secrets to your dinner table.

Mimi Thorisson is a French cook and writer living with 
her family in Turin, Italy. She is the author of A Kitchen 
in France, French Country Cooking, and Old World 
Italian.

H C I S B N :  978 0 5 932 3 52 1 8
$ 4 0.0 0 U S 
1 5 0 F U L L- CO LO R P H OTO G R A P H S
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“There are few greater pleasures than buying 
simple ingredients and cooking a beautiful  

meal from scratch.”
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Turtle Island
Foods and Traditions of the Indigenous 
Peoples of North America

BY  S E A N  S H E R M A N  W I T H  K AT E  N E L S O N  A N D 
K R I S T I N  D O N N E L LY

Turtle Island is a beautiful exploration of 
the delicious foods that have, for millennia, 
linked the environments, traditions, history, 
and cultures of the Native communities 
of the North American continent, with 
ancestral and modern Indigenous recipes 
from three-time James Beard Award winner 
Sean Sherman, Oglala Lakota, founder of 
The Sioux Chef.

Growing up on the Pine Ridge Indian 
Reservation, Sean Sherman always knew 

that the food of the Oglala Lakota tribe was rich 
in flavor and deeply connected to the natural 
environment. But as a chef, it took a mid-career 
revelation to recognize the absence of Native 
American cuisine in the modern culinary scene. 
Since then, he’s been on a mission to understand 
and highlight these beautiful and diverse  
foods that have continued to thrive through  
the centuries.

Now a leading figure in the Indigenous food 
movement, he guides readers through the unique 
and varied Native foods of North America—
sharing both traditional and modern recipes 
inspired by dishes that have nourished Native 
peoples physically, spiritually, and culturally for 
generations. Organized by region, this book 
delves into the bountiful culinary landscapes 
of Turtle Island—as the continent is called by 
multiple Indigenous cultures—that are as diverse 
as the many terrains from which they arise.

Sean Sherman, Oglala Lakota, is a chef and leader 
who has been cooking across the world for the past 
thirty years. In 2014, he founded The Sioux Chef, a 
food education and catering project. His first book, 
The Sioux Chef’s Indigenous Kitchen, was published 
in 2017 and won a James Beard Award for Best Book 
in American Cooking. His restaurant Owamni opened 
in 2021 and won the James Beard Award for Best 
New Restaurant. In 2023, Sean was named on Time 
magazine’s list of 100 most influential people.

Kate Nelson, Tlingit, is an award-winning writer 
and editor based in Minneapolis, who focuses on 
amplifying important Indigenous changemakers  
and issues. 

Kristin Donnelly is the author of Modern Potluck 
and Cauliflower, from Short Stack Editions, and has 
worked on more than a dozen other cookbooks as a 
coauthor, recipe developer, and project manager. 

H C I S B N :  978 0 5 93 5792 37
$ 4 5 .0 0 U S
1 5 0 –20 0 F U L L- CO LO R P H OTO G R A P H S
8 X 1 0  •  41 6 PAG E S
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“Embark on a culinary journey that 
honors the rich diversity and resilience of 

Indigenous cultures while paying homage 
to the land where you currently live.

Turtle Island goes far beyond its  
delicious recipes; it’s a tapestry woven  

with stories of healing and hope.”
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Sally’s Baking 101
Foolproof Recipes from Easy to Advanced

BY  S A L LY  M C K E N N E Y

The ultimate baking book for home cooks 
of all skill levels with 101 sweet and savory, 
foolproof recipes plus helpful tips for best 
results—from the creator of the beloved 
website Sally’s Baking Addiction

In this collection of 101 irresistible recipes, Sally 
McKenney, creator of Sally’s Baking Addiction, 

presents an array of crowd-pleasing bakes to 
suit every occasion and craving, from cookies 
and bars to cakes, pies, breads, and brunch 
fare. Sprinkled throughout the book, you’ll find 
a selection of her most treasured fan favorites, 
including Chewy Chocolate Chip Cookies, 
Strawberry Cake, Homemade Pizza Dough, and 
Classic Apple Pie.

Sally shares everything you need to know 
to be a successful home baker, including basic 
baking principles, tools and ingredients, detailed 
how-to’s, and step-by-step photos. She also 
offers her best tips and tricks, such as how to 
brown butter, prepare your baking pans, freeze 
baked goods, test for doneness, and so much 
more. With Sally’s Baking 101 as your guide, you’ll 
gain the knowledge you need to feel confident 
baking from scratch with tempting, reliable 
recipes.

Sally McKenney is the creator of the hugely popular 
website Sally’s Baking Addiction (aka Sally’s Baking). 
She is known for providing clear, concise instructions, 
tips, and tutorials to make every recipe approachable 
for home bakers of all skill levels. Her work has been 
featured in People, on Good Morning America, and 
more. She lives in Maryland with her husband, their 
two children, and their rescue dogs.

H C I S B N :  978 0 5 93 5 81 9 6 4
$ 32 . 9 9 U S ($ 4 4 .0 0 C A N)
125 F U L L- CO LO R P H OTO G R A P H S
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“My recipes are approachable for everyone, 
because I focus on the fundamentals and 
take the time to explain how and why  
the recipes work.”
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Bad B*tch in  
the Kitch
Craveable Asian Recipes to Ditch  
the Takeout

BY  C A S S I E  Y E U N G

Add some razzle-dazzle to your home 
cooking with 75 recipes for your favorite 
Asian takeout dishes from Next Level Chef 
contestant and TikTok star Cassie Yeung

Cassie Yeung likes to think of herself as a chef 
for the people—no professional culinary 

training here, just a girl who really loves to cook 
(and eat, obvi). She believes that the number one 
rule in the kitchen is to have fun, let loose, and 
cook the way you want to. 

In Bad B*tch in the Kitch, Cassie serves up  
the food she loves most: the Asian dishes she 
grew up eating and now craves on the regular. 
So many people know and love Chinese, Thai, 
Vietnamese, and Singaporean cuisine, but they 
don’t always know how easy it can be to re-
create their favorite dishes at home. Cassie 
shares some of her go-to dishes, dialed in 
for home cooks, like a perfectly tangy, crispy, 
and saucy Orange Chicken, homemade Pork 
Dumplings to stash in your freezer and eat on 
repeat, and a Lazy Girl Mango Sticky Rice that 
hits every time.

You’ll not only save money by skipping takeout 
but also everything tastes better homemade. 
With Cassie’s delicious and approachable 
recipes, you can confidently whip up classic 
noodles, stir fries, and soups whenever the 
craving strikes

Cassie Yeung is a food content creator known for her 
authentic voice and delicious, approachable recipes. 
Formerly a professional dancer, Cassie decided to 
share her love for Asian cuisine on social media, 
and her cooking videos quickly went viral. She was a 
contestant on season two of the reality cooking show 
Next Level Chef with Gordon Ramsay.

H C I S B N :  978 0 5 937978 5 3
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“Instead of trying to fit the mold of what 
people thought a chef should look and act 
like, I showed people that you can be a  
bad b*tch in the kitch.”
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The Pasta Book
Recipes, Techniques, Inspiration

BY  M A R C  V E T R I  A N D  D AV I D  J O A C H I M

Unlock the secrets of making creative 
pasta dishes with more than 75 simple and 
spectacular recipes, featuring helpful QR 
codes to step-by-step video tutorials—from 
the James Beard Award–winning author of 
Mastering Pasta

In The Pasta Book, acclaimed chef Marc Vetri 
presents a wide range of easy-to-impressive 

pasta dinners, using both dried and fresh pastas. 
With a dish for every shape, sauce, mood, 
and timeline, Vetri demystifies the process of 
“marrying” pasta and sauce into one harmonious 
dish and creating your own flavor combinations. 
Vetri shares both weeknight classics and popular 
pastas from his restaurants, adapting his 
methods so home cooks can experience these 
acclaimed dishes in their own kitchens, with 
chapters including: Vegetable Pasta, Seafood 
Pasta, Poultry and Game Pasta, Pork Pasta, and 
Beef and Lamb Pasta.

Vetri guides you through the foundations of 
making fresh pasta with a chapter devoted to 
pasta doughs and shapes such as pappardelle 
and orecchiette, including QR codes that link 
to easy-to-follow technique videos. With 90 
stunning photographs, The Pasta Book includes 
ideas to level up or simplify every recipe, so you 
can choose the pasta adventure you crave.

Chef and restaurateur Marc Vetri is renowned 
worldwide for his rustic yet sophisticated 
interpretation of Italian cuisine, which he has 
perfected over the last 35 years in the restaurant 
industry. Outside of the kitchen, Marc is the driving 
force behind the Vetri Community Partnership, 
a nonprofit organization that provides nutrition 
education through cooking, and he is the author 
of five highly acclaimed cookbooks. He lives in 
Philadelphia with his wife and their three children.

David Joachim has authored, edited, or collaborated 
on more than 50 cookbooks. The Pasta Book is the 
sixth cookbook he has written with Marc Vetri, and it 
is their second book on pasta, after Mastering Pasta. 
Joachim lives near Philadelphia.
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“The Pasta Book shares everything I’ve learned over 
the past thirty years, like how to simplify things  

so making pasta is fun and how to get creative  
with your own new flavor combinations.”

MASTERING PASTA
TEN SPEED PRESS HC:

9781607746072

MASTERING BREAD
TEN SPEED PRESS HC:

9781984856982

RUSTIC ITALIAN FOOD
TEN SPEED PRESS HC:

9781580085892

MASTERING PIZZA
 TEN SPEED PRESS HC:

9780399579226

Also Available
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The Powered by 
Protein Cookbook
Simple, Delicious, High-Protein Recipes

BY  J A C K I E  H A R T L A U B

100 easy and delicious high-protein recipes 
to power your day from the creator behind 
lowcarbstateofmind

Jackie Hartlaub is a self-taught home cook 
and social media content creator. Her food is 

not always fancy or pretentious. But it’s simply 
delicious, easy to make, and designed to get 
every meal of the day packed with protein. For 
years, Jackie found herself struggling with her 
health and unhappy with how she felt.

So she honed in on her cooking—making 
her food delicious so she’ll keep craving it and 
making it easy enough so she’ll keep doing it. 
She started sharing these recipes online, and 
now millions of followers log in to find hits like her 
Roasted Garlic-Parmesan Chicken Wings and her 
BBQ Chicken Crust Pizza (yes, the crust is chicken).

In her debut cookbook, you’ll find those hits 
and more than 85 all-new recipes. Whether 
you’re focused on building muscle mass, 
eating meals that keep you feeling satiated, 
or supporting your overall nutrition, it can be 
a challenge to reach your daily protein target. 
Power your day with these delectable, high-
protein recipes that prove healthy eating can  
be both effortless and extraordinary.

Jackie Hartlaub is the creator behind the hugely 
popular account lowcarbstateofmind, which she 
launched to share her journey following the keto  
diet. She has since shifted her focus toward high-
protein content and shares realistic, easy recipes  
that make people want to cook their own food  
and grow confident in the kitchen.

H C I S B N :  978 0 5 93 8 0 03 5 5
$ 3 0.0 0 U S ($ 3 9. 9 9 C A N)
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“Whether you’re cooking for family, friends,  
or just yourself, there’s something here for  

every craving. So, let’s get cooking!”
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Hungry Happens: 
Mediterranean
100 Healthy, Simple Recipes

BY  S T E L L A  D R I VA S

100 healthy, deliciously doable, and Greek-
Mediterranean recipes from the creator of 
Hungry Happens 

Stella Drivas created her website Hungry 
Happens to share her easy, healthy meals 

that use wholesome ingredients. She was raised 
in a Greek household where meals were made 
from scratch and featured extra-virgin olive 
oil, citrus, fresh greens, beans, lean meats, 
seafood, and, of course, feta cheese. The classic 
Greek cooking traditions passed down from her 
grandmother form the foundation of Hungry 
Happens: balanced, homemade meals with an 
emphasis on nourishing food.

In Hungry Happens: Mediterranean, Stella 
makes it easier than ever to cook healthy meals 
the whole family will love on repeat. She delivers 
simple, Mediterranean-inspired recipes bursting 
with fresh flavors that anyone can re-create. 
Chapters include: Mornings, Sunset Mezze, 
Hungry in a Hurry, Go Greek, and Sweet Spot.

Stella believes that cooking is one of life’s 
greatest pleasures, and with Hungry Happens: 
Mediterranean, she encourages us to embrace it 
with vibrant flavors and the freshest ingredients 
and share it all with the ones we love.

Stella Drivas is a content creator, a recipe  
developer, a photographer, and the founder of 
Hungry Happens, a website dedicated to sharing 
her love of cooking easy, delicious, Greek-inspired 
foods and healthy desserts. The daughter of Greek 
immigrants, she has been influenced and surrounded 
by Greek culture her entire life. Stella lives on Long 
Island, New York, with her two children.

H C I S B N :  978 0 5 93 8 0 0 41 6
$ 3 5 .0 0 U S ($ 4 8 .0 0 C A N)
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“My goal with this cookbook is to share with you my 
conviction that homemade is always better!—and 

through my recipes, to show you how truly attainable  
it is to make healthy, delicious meals at home.” 
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Measure with 
Your Heart
Southern Home Cooking to Feed Your 
Family and Soul 

BY  H A N N A H  TAY L O R

100 free-spirited, comforting recipes for 
Southern-style dishes made with love from 
the social media icon behind LilyLouTay

Hannah Taylor is a culinary creator from 
Georgia known for her Southern charm, 

down-to-earth personality, and carefree, 
“measure with your heart” cooking content.  
When Hannah began sharing her experimental 
cooking projects online, her platform exploded 
with support for her bighearted spirit and off-
the-cuff style, and her debut cookbook embraces 
this playful side of cooking.

Measure with Your Heart is filled with 
Hannah’s twists on classic Southern cooking,  
with an emphasis on making everything 
from scratch so you know exactly what’s in it. 
Featuring 120 gorgeous photographs and 100 
mouthwatering recipes, Measure with Your 
Heart has ideas for sweet and savory breakfasts, 
lunches, and dinners as well as drinks, appetizers, 
and, for parents reading, snacks for your kids 
(and pups!)—so get in the kitchen and try things  
out. If you totally mess up, even better! For 
Hannah, home cooking is not about being 
perfect—it’s about having fun and nourishing  
the ones you love.

Hannah Taylor is the fast-growing culinary creator 
known on TikTok and Instagram as LilyLouTay. She 
is a proud mother of three and prioritizes her family 
while working as a creator, elopement wedding 
photographer, and entrepreneur.
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$ 3 5 .0 0 U S ($ 4 8 .0 0 C A N)
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“I want to encourage people to see 
cooking as a way of appreciating 

themselves and embracing  
what feels good.”
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Everything’s Good
Cozy Classics You’ll Cook Always  
and Forever

BY  T O N I  C H A P M A N

Find joy in the kitchen with 100 recipes for 
nostalgic, flavorful comfort food from the 
creator of The Moody Foody

Toni Chapman is a social media star 
who shares easy recipes for the homey 

classics you crave. Her dishes are inspired by 
the multicultural community she grew up in, 
with flavors from all over the globe. The 100 
recipes she shares in Everything’s Good are 
approachable and weeknight friendly, dialed in 
with her relentless attention to detail and brought 
to life by her bold and flavorful style.

In Everything’s Good, Toni offers a treasure 
trove of brand-new recipes (and some viral 
favorites) with tips and tricks to set you up for 
success. Toni’s dishes are soulful and cozy—
several recipes have been passed down from her 
family, like Pollo Guisado (Puerto Rican Chicken 
Stew); some are inspired by the Southern staples 
she grew up eating, such as Honey Butter Corn 
Bread; and others are Toni’s takes on the classics, 
like Creamy White Chicken Enchiladas with 
Salsa Verde. For Toni, food is a source of solace. 
Everything’s Good is a reminder that no matter 
what life throws your way, you can find comfort in 
preparing and sharing a delicious meal.

Toni Chapman is a passionate home cook, a 
recipe developer, and the creator of Toni’s Recipes 
and The Moody Foody, where she shares bold, 
comforting dishes made for real life. Her flavor-
packed, approachable cooking has landed her on 
Good Morning America, Live with Kelly and Mark, 
and CBS Mornings. Inspired by childhood favorites, 
takeout classics, and family traditions, her recipes 
are designed to impress, without the stress. Based in 
Miami, she loves cooking, entertaining, and traveling.
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“These recipes will set you up for a lifetime of 
comforting, impressing, partying, and finding 

solace through tough times.”
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Something from 
Nothing
BY  A L I S O N  R O M A N

Something from Nothing is Alison  
Roman’s latest book, featuring more  
than 100 deceptively simple, casually  
stylish, impossibly delicious recipes that  
make the most of your pantry.

In Something from Nothing, bestselling author 
Alison Roman gives you a collection of simple, 

smart, timeless recipes that rely on a home cook’s 
best-kept secret: a well-stocked pantry. Making 
the most of your shelf-stable bottles, bags, jars, 
and cans, Alison shows you how to cook as she 
does—loosely, intuitively, and with maximum 
flavor. With each recipe, you’ll fall deeper in 
love with the magic of pantry cooking by using 
flavorful, hardworking ingredients, leaving 
you to ask, “How did something so wonderful 
come from basically nothing?” You’ll find classic 
recipes with signature Alison spins in chapters 
covering: Snacks and Things to Start With; Soups 
and Stews; Vegetables and How to Make Them 
Taste Even Better; Beans and Grains; Pasta and 
Noodles; and Meats and Some Fishes.

Whether you’re feeding yourself on a busy 
weeknight or hosting a last-minute dinner 
party, this book has just what you need. For 
easy, straightforward recipes that still impress, 
Something from Nothing has you covered, 
showing you how to turn every bag of beans,  
tin of anchovies, and jar of olives into a meal 
worth celebrating.

Alison Roman is a New York–based cook, a writer, 
and the author of the New York Times bestselling 
cookbooks Nothing Fancy, Dining In, and Sweet 
Enough. She writes the newsletter titled A Newsletter, 
hosts the cooking show Home Movies on YouTube,  
and runs First Bloom, a corner store in Bloomville, 
New York. You can find her recipes, videos, 
recommendations, and more on her website.
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“A well-stocked pantry allows you to return  
from the grocery store with nothing but a  

whole chicken or bunch of kale and a huge vote  
of confidence that you’ve got everything else you 

need to make something perfectly delicious.”

NOTHING FANCY
HC: 9780451497017

SWEET ENOUGH
HC: 9781984826398

DINING IN
HC: 9780451496997

Also Available
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Skinnytaste  
High Protein
100 Healthy, Simple Recipes to  
Fuel Your Day

BY  G I N A  H O M O L K A  W I T H  
H E AT H E R  K .  J O N E S ,  R . D.

100 easy, high-protein recipes you can  
depend on for every meal of the day  
from New York Times bestselling author  
Gina Homolka

Gina Homolka, founder of the longstanding 
go-to healthy eating blog Skinnytaste, is 

an expert at creating super-simple, weeknight-
friendly, flavor-packed recipes that meet all your 
dietary needs, and in Skinnytaste High Protein, 
she delivers on that promise with 100 high-protein 
meals. Whether you’re looking for creative ways 
to incorporate more protein into your diet, go-to 
recipes to jazz up your favorite proteins, or ideas 
for nutritionally balanced meals that will keep 
you satiated, Gina has you covered. Each meal 
packs at least 30 grams of protein per serving 
(including options for vegetarian, dairy-free,  
and gluten-free eaters), and there are plenty of 
one-pot, meal-prep friendly, and streamlined 
recipes for every meal of the day.

With nutritional information included for each 
recipe and recipes labeled for gluten-free and 
dairy-free ingredients, Skinnytaste High Protein 
will be your go-to resource for nutritious meals 
that pack a protein punch.

Gina Homolka is the #1 New York Times bestselling 
author of The Skinnytaste Cookbook, Skinnytaste Fast 
and Slow, Skinnytaste One and Done, The Skinnytaste 
Air Fryer Cookbook, Skinnytaste Air Fryer Dinners, 
Skinnytaste Meal Prep, and Skinnytaste Simple and 
the founder of the award-winning blog Skinnytaste. 
She lives on Long Island with her husband and their 
two children.

Heather K. Jones, R.D., is a registered dietitian, the 
author of several nutrition books, and the founder of 
a weight and wellness site about healing and hope 
instead of diets and deprivation.
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“These aren’t just recipes I’ve perfected 
through countless tests—they’re the ones  

I turn to time and again in my own home.”



SKINNYTASTE AIR FRYER  
DINNERS

9780593235591

SKINNYTASTE SIMPLE
978 0 5 932 3 5 6 14

SKINNYTASTE MEAL PREP
9780593137314

THE SKINNYTASTE ULTIMATE 
MEAL PLANNER

9780593234723

THE SKINNYTASTE COOKBOOK
9780385345620

SKINNYTASTE FAST AND SLOW
9780553459609

SKINNYTASTE ONE AND DONE
9781524762155

The Complete Skinnytaste Collection!

THE SKINNYTASTE AIR FRYER  
COOKBOOK

9781984825643

47
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Think Like a Chef 
25th Anniversary Edition

BY  T O M  C O L I C C H I O

Chef, restaurateur, and television  
personality Tom Colicchio celebrates the  
25th anniversary of his first cookbook with 
a stunning anniversary edition featuring a 
new foreword.

A groundbreaking volume when it was first 
published in 2000, Think Like a Chef is the 

perfect manual for a new generation of culinary 
professionals and passionate cooks everywhere. 
In this beloved classic, Tom uses simple steps to 
deconstruct a chef’s creative process, making 
restaurant-style meals easily accessible to any 
home cook.

Think Like a Chef starts with the essential 
techniques that form the basis of any chef’s 
repertoire: roasting, braising, sautéing, and 
making stocks and sauces. Tom introduces 
building-block ingredients, like roasted tomatoes 
and braised artichokes, and shows how to 
use them in a variety of ways, from an easy 
vinaigrette to a caramelized tomato tart. In a 
section called Trilogies, Tom combines three 
basic ingredients to present several recipes, 
with one dish that’s quick and other dishes that 
are increasingly more involved. As he says, 
“Juxtaposed in interesting ways, these ingredients 
prove that the whole can be greater than the sum 
of its parts,” and you’ll agree once you’ve tasted 
the Ragout of Asparagus, Morels, and Ramps or 
the Baked Free-Form “Ravioli”—both dishes made 
with the same trilogy of ingredients. The final 
section of the book offers simple recipes—from 
Zucchini with Lemon Thyme to Roasted Endive 
with Whole Spices to Boulangerie Potatoes—
for components that can be used in endless 
combinations. 

Illustrated with glorious photographs, Think 
Like a Chef offers a master class from one of 
America’s most celebrated chefs.

Tom Colicchio is an award-winning chef, outspoken 
social justice advocate, multicookbook author, Emmy 
Award–winning judge, producer on Bravo’s Top Chef, 
and owner of Crafted Hospitality, with restaurants in 
New York, Los Angeles, and Las Vegas.
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“My ultimate goal is to free you from the  
feeling that you must follow a recipe—to help 
you trust your instincts and let fresh, seasonal 

ingredients dictate the way to go.”



5 25 2

Entertaining
BY  M A R T H A  S T E WA R T

A reissue of the book that started it all:  
the essential guide to entertaining from 
cultural icon Martha Stewart, with more 
than 300 recipes, 450 full-color photographs, 
and thousands of inspiring ideas that have 
stood the test of time

Published in 1982, Entertaining turned 
Martha Stewart into a household name. 

In this timeless classic, she presents a style 
of entertaining that is personal, relaxed, and 
expressive. Drawing on her experience as 
a professional caterer, she shares tips and 
techniques for hosting fun and original parties, 
no matter the occasion or setting. Entertaining 
no longer has to be stiff and formal—it can be 
omelets served on the lawn, dim sum before 
the theater, tempura in the kitchen, a boisterous 
pasta buffet, champagne and desserts at 
midnight, or a weekend country breakfast. 
Whether a party is small or large, indoor or 
outdoor, fancy or simple, impromptu or carefully 
planned, there are many ways to make a 
gathering special.

Yet entertaining well demands more than 
originality. Planning and organization are the 
backbone of a successful party, and Martha 
gives invaluable advice on this as well as on 
creating a comfortable ambience for guests, 
presenting food beautifully, setting the perfect 
table, choosing the ideal lighting and music, and 
working efficiently with a caterer if the occasion 
arises. Imaginative yet practical—with more than 
300 original recipes—Entertaining will ensure 
that you never run out of ideas or inspiration for 
hosting the perfect event.

Martha Stewart is America’s most trusted lifestyle 
expert and teacher and the author of more than  
100 books on cooking, entertaining, crafts, 
homekeeping, gardening, weddings, and decorating.
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“I hope to show that there are many ways  
of entertaining and that each ultimately 

depends not on pomp or show or elaborate 
technique, but on thought, effort, and  

caring—much like friendship itself.”
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MARTHA STEWART’S  
FRUIT DESSERTS

9780593139189

MARTHA STEWART’S  
ENTERTAINING
9780307396464

MARTHA STEWART’S  
HOMEKEEPING HANDBOOK

9780517577004
MARTHA’S  FLOWERS

9780307954770

MARTHA STEWART’S  
PRESSURE COOKER

9781524763350

MARTHA STEWART’S  
GRILLING

9781524763374

MARTHA STEWART’S 
CAKE PERFECTION

9780593138656

MARTHA STEWART’S 
COOKIE PERFECTION

9781524763398
MARTHA: THE COOKBOOK

9780593139202

Also Available from Bestselling  
Author Martha Stewart
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Wine Simple: 
Perfect Pairings
An Ingenious Guide to Enjoying Wine  
with Food

BY  A L D O  S O H M  W I T H  C H R I S T I N E  M U H L K E

Choose the right bottle for any occasion, 
whether you’re out to eat or staying in, by 
learning to think like a sommelier—from  
the world-renowned wine expert and author 
of Wine Simple

226

P E R F E C T  P A I R I N G S

2 27

P E R F E C T  P A I R I N G S

 N O T E S :  Sure, pork is fatty. But it’s the hearty 
romesco sauce—with its oily, smoky-sweet combination 
of charred red pepper and garlic with tomato, bread, 
nuts, sherry vinegar, dried chiles, and sweet smoked 
paprika—that’s adding a lot of texture, flavors, and 
layers for a wine to contend with. You need a white 
wine with structure and power, as well as an 
aromatic element to meet the sauce. While not 
technically aromatic, listán blanco has enough 
personality, with a fiery temper that can hold its own 
here. An oaked sauvignon blanc has personality 
plus an aromatic element that includes green bell 
pepper—a nice aromatic match—while the vanilla 
component introduced by the oak harmonizes with the 
spices. If you prefer red wine, look for a Weight 
3 that has enough sweetness (i.e., red fruit), 
‑acidity, and tannins. Rioja would be fantastic. 

I know I said earlier that what grows together doesn’t 
necessarily have to go together, but I did just choose 
two Spanish wines for this Catalan sauce. See? 
Breaking rules is part of the game.

Want to factor in another element? Sauce aside, 
this is a pretty neutral dish that gets its sweetness 
from the fat and seared crust of the meat as well as 
those Brussels sprouts, which are surprisingly sweet, 
especially when roasted—just like the red peppers 
and garlic in the romesco sauce. An orange wine 
would be good here: The sweetness of the Brussels 
sprouts and seared pork would absorb any excess 
acidity. Again, the red fruit of the Rioja meets the 
sweetness. If you want to try a white wine, Grüner 
Veltliner checks all the boxes.

Pan-Seared 
Pork Chop 
with Roast 
Brussels 
Sprouts & 
Romesco

W I N E  
W E I G H T

3

F O O D 
W E I G H T

3

Wine Style: red, white, or orange

Remember when pairing: Don’t forget to start with the 
sauce. Chances are, it’s what’s driving the dish.

 N O T E S :  Salmon is a fatty fish to begin with. 
Once you add the olive oil from salsa verde, you’re 
in Weight 3 territory and need to look for a wine 
with enough acidity—medium to high—to cut 
through the fat, such as sauvignon blanc (oaked 
in this weight), chardonnay, Grüner Veltliner, or 
listán blanco.

To my mind, salmon is a very flavorful 
(almost aromatic) fish compared to white‑
fleshed varieties, so I’d like the wine to have 
an aromatic quality as well.That keeps us with 
sauvignon blanc, which has an herbal quality that 
also lends itself well to the salsa verde.

Grilling adds a bitterness that acts as a bridge to 
chilled red wine, connecting with the bitterness of  
the tannins to effectively neutralize them. That said,  
a Weight 3 red would be too tannic and concentrated, 

so I’d step it down a weight toward village‑level 
or Sonoma Coast pinot noir. Better yet, look to 
orange wine: Not only can its acidity tackle the 
sourness of the salsa verde as well as absorb the 
fat of the salmon, the phenolics in the wine build a 
bridge to all of the tricky herbs in the salsa verde.

Supporting Taste

  Acid (salsa verde) 

Grilled 
Salmon with  
Salsa Verde

W I N E  
W E I G H T

3

F O O D 
W E I G H T

3

Dominant Taste

  Fat (salmon,  
salsa verde) 

Wine Style: white, chilled red, or orange

 Orange wineT H E  P E R F E C T  PA I R I N G   RiojaT H E  P E R F E C T  PA I R I N G

Acidic  
wines  
only!

The fruitier  
the better

Aromatics cover  
any bitterness

Searing  
gives you access  

to more tannic  
wines

Supporting Taste

  Sweetness (romesco 
sauce, Brussels sprouts)

Dominant Taste

  Fat (pork chop, 
romesco sauce) 

Sommelier Aldo Sohm knows that the right 
wine can make or break a meal. As the wine 

director of New York’s three-Michelin-starred 
restaurant Le Bernardin, he draws on his decades 
of experience to help diners navigate a carefully 
curated wine list and select the ideal bottle to 
accompany their food. The perfect pairing can 
take your meal to a whole new dimension. If 
you’re not a professional, however, understanding 
how to pair food and wine can be daunting. Enter 
Wine Simple: Perfect Pairings.

Whether you’re scanning a restaurant’s giant 
wine list or picking up a bottle for a dinner party, 
Wine Simple: Perfect Pairings teaches you how 
to choose the right wine for the moment. Aldo 
distills his vast database of expert knowledge into 
a fun and useful guide that you can turn to at any 
time. Most wine pairing books simply list which 
wines to pair with which foods, but Wine Simple: 
Perfect Pairings goes a step further, teaching 
you how to think like a sommelier and create the 
pairings yourself. Plenty of visual guides, cheat 
sheets, and hand-holding will guide you along 
the way. Whether you’re new to wine pairing or 
want to level up your knowledge, Wine Simple: 
Perfect Pairings will become your go-to guide for 
deciding what to drink with your meal.

Aldo Sohm is the James Beard Award–winning 
wine director of Le Bernardin and a partner in the 
eponymous Aldo Sohm Wine Bar. Sohm was named 
Best Sommelier in the World by the Worldwide 
Sommelier Association, Best Sommelier in America 
by the American Sommelier Association, and Best 
Sommelier of Austria four times by the Austrian 
Sommelier Union. He lives in Brooklyn, New York.

Christine Muhlke is a culinary consultant and the 
creator of the xtine newsletter. The coauthor of Wine 
Simple, she has authored cookbooks with Eric Ripert, 
David Kinch, and Eric Werner.
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The wine’s aroma is what you smell as you lift 
the glass to your nose. It will tell you pretty much 
everything you need to know about the flavors  
in store. According to food scientist Harold McGee, 
wines contain several hundred types of organic 
molecules, two hundred of which have an odor. 
When I’m pairing a wine with food, the data points  
I get from the aromas help me start scanning my 
flavor library for dishes the aromas might align with.

As with flavors, your perception of aromas is 
highly personal, stemming from your upbringing 

and flavor references. So, as an Austrian living in 
New York, I reference flavors differently from my Le 
Bernardin colleague Kim Akhtar, who was born in 
Lebanon and grew up in France; I perceive textures 
differently than would a sommelier visiting from 
Hong Kong. I find it inspiring that each person’s 
experiences make their flavor libraries unique, and  
I learn from these variations as we share wine.

Start building your library by selecting from the 
aromas, and the wines, below. Simply open a bottle, 
pour a glass, and start taking notes!

Aromas

  Don’t all wines have aromas? Yes, but “aromatic” refers to wines that are particularly fragrant. You could practically 
make a scented candle from the bouquets of these wines. They’ll come in handy when you’re pairing with aromatic foods like 
lemongrass-spiked curries.

T H E  W I N E

Reds

Whites

N E B B I O L O

G A M AY

S Y R A H

C A B E R N E T  S A U V I G N O N

D O L C E T T O

G E N A C H E

S A N G I O V E S E

P I N O T  N O I R

T E M P R A N I L L O

M A L B E C

G R Ü N E R  V E L T L I N E R

C H E N I N  B L A N C

R I E S L I N G

S A U V I G N O N  B L A N C

C H A R D O N N AY

V I O G N I E R

A L B A R I Ñ O

P I N O T  G R I S / 
P I N O T  G R I G I O

G E W Ü R Z T R A M I N E R

M U S C A D E T

P E R F E C T  P A I R I N G S

Needs  
a bright, 

aromatic wine. 
Go for one with 
higher-pitched 

acidity. 

 N O T E S :  There’s lots of caramelized 
butter and sugar going on here, but the 
apple itself isn’t a very dominant fruit. 
Sauternes, Tokaji, Beerenauslese, and 
Trockenbeerenauslese—wines that are 
sweeter and more complex thanks to noble 
rot—would all go well here. To me, Tokaji 
has richer and more caramelized flavors, 
with that bit of acidity and freshness that 
is part of the delight of late-harvest sweet 
wines.

Supporting Taste

  Fat 

Apple Pie 
with Crumble 
Topping

W I N E  
W E I G H T

2

F O O D 
W E I G H T

2

Dominant Taste

  Sweetness

Wine Style: 
Sweet

248 24 9

 N O T E S :  This is a refreshing dessert, 
but it’s sneaky. There’s a ton of sugar in 
the sorbet to balance all that tart acidity, 
which gets amplified by the strawberries. 
You’d think that an Auslese or Spätlese 
Riesling could handle it, but those wines 
need something a bit more complex. I want 
something lively and refreshing, like the 
dessert, so I look for bubbles. Moscato 
d’Asti is sweet enough and brings a lovely 
muscat aroma, while the bubbles and 
acidity tame the sorbet’s tart sweetness. 
Bugey-Cerdon would be especially 
friendly to the berries. 

Supporting Taste

  Sweetness 

Lemon 
Sorbet 
with Fresh 
Strawberries

W I N E  
W E I G H T

1

F O O D 
W E I G H T

1

Dominant Taste

  Acidity

Wine Style: 
Sweet bubbly

Needs  
a bright, acidic 

wine

Sweets for  
the Sweets

If your dessert stars . . .

  TokajiT H E  P E R F E C T  PA I R I N G

L E M O N R E D  F R U I T D A R K  F R U I T W A R M  
S P I C E S

C H O C O L A T E N U T T Y C A R A M E L A P P L E

C R U M B L E S I C E  C R E A M VA N I L L A C O O K I E S

Moscato d’Asti
Ice wine
Riesling

Ruby port
Brachetto d’Acqui Bugey-Cerdon Tokaji (late harvest)

Brachetto d’Acqui
Mistelle

Pineau des Charentes
Ruby or tawny port

Sherry
Marsala

Sweeter sherries

Mistelle
Pineau des Charentes

Marsala
Auslese Riesling

Vouvray moelleux

Auslese Riesling Ice wine Sauternes Vin santo
 Moscato d’AstiT H E  P E R F E C T  PA I R I N G
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This chart shows basic guidelines for what kind of wine a dish needs to 

MATCH
M E E T  T H E  A L D O R I T H M M A T C H M A K I N G  1 0 1

achieve harmony—or at least a pleasing contrast—in the pairing.

1. Acid and acid balance each other out (as long as the acid in the food is not 
vinegar, in which case you need a buffer of residual sugar). 

S W E E T

R E S I D U A L  
S U G A R

A C I D I C 1

H I G H  A B V

T A N N I C

A G E D

S W E E T

R E S I D U A L 
S U G A R

A C I D I C

H I G H  A B V

T A N N I C

A G E D

S W E E T

R E S I D U A L  
S U G A R 

A C I D I C

H I G H  A B V

T A N N I C

A G E D

S W E E T

R E S I D U A L  
S U G A R 

A C I D I C

H I G H  A B V

T A N N I C

A G E D

S W E E T

R E S I D U A L  
S U G A R 

A C I D I C

H I G H  A B V

T A N N I C

A G E D 2

A C I D I C  
F O O D

S W E E T  
F O O D

S P I C Y  
F O O D

S A LT Y  
F O O D

B I T T E R  
F O O D

U M A M I  
F O O D

F A T T Y  
F O O D

2. See page 000
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S W E E T

R E S I D U A L  
S U G A R 

A C I D I C

H I G H  A B V

T A N N I C

A G E D

W
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U
A

L
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N O T E S :

S W E E T

R E S I D U A L 
S U G A R

A C I D I C

H I G H  A B V

T A N N I C

A G E D

“A perfect pairing makes you want to  
take another bite and have another sip,  

as little bells go off in your head.”

3 6 37

The more alcoholic the wine, the richer and more 
powerful—not to mention more viscous—it seems 
on the palate. The higher alcohol level signals that 
it was grown in a warmer climate (or during a hot 
vintage). That’s because riper grapes contain more 
sugar, which later ferments into alcohol. Too much 
alcohol, though, and all you’ll experience is a 
burning sensation in your mouth and throat. (Think 
of sipping whiskey, but a third less intense.) I like 
to say that alcohol is the fat of wine: It enhances 
the grape’s flavors. (Think of a potato with and 
without butter.) It also turns out that when it comes 
to food pairings, bold, high-alcohol wines are 
perfect with bold-flavored, fatty dishes. More 
on that soon!

 
You don’t have to find these 

exact wines to play the 
tasting game. Give your 

wine store the list and they’ll 
point you in the right 

direction.

 I like to say 
that alcohol is 
the fat of wine: 
It enhances the 
grape’s flavors.

M E R L O T  ( r igh t  bank)

N A P A  C A B E R N E T

N E R O  D ’A V O L A

G E W Ü R Z T R A M I N E R

V I O G N I E R

G R E N A C H E

B R U N E L L O

R I B E R A  D E L  D U E R O

M A L B E C

P I N O T  G R I S  (Alsace)

S A U V I G N O N  B L A N C

C H A R D O N N A Y

C H E N I N  B L A N C

G R Ü N E R  V E L T L I N E R

S A N C E R R E

C H A B L I S

C H A M P A G N E

P I N O T  G R I G I O

R I E S L I N G  

(depending on s t y le)

A L B A R I Ñ O

R O S É

M U S C A D E T

V I N H O  V E R D E

1
4

–
1

5
.5

+
%

1
3

–
1

4
%

1
0

–
1

2
.5

%
1

2
–

1
3

%Try these three very different 
styles of white wine with very 

different alcohol levels. (Spoiler 
alert: You may notice that the 

lower the alcohol level, the more 
sugar the wine contains.)

 
Moscato d’Asti 

Vigna Senza Nome, Braida, 
Piedmont, Italy (5.5% ABV)

 
Vinho Verde, Broadbent, 

Portugal (11.5% ABV)

 
Chardonnay, Stag’s Leap, 
Napa Valley, (13.5% ABV)

T A S T I N G 
G A M E

Here is another tasting angle you 
can take. (If you want to try a 

third game, ask your wine store 
to set you up with three Rieslings 

with different alcohol levels.)

Try three red wines that gradually 
step up in alcohol:

 
Lambrusco di Sorbara  

Vecchia Modena, Cleto Chiarli, 
Modena, Italy (11%)

 
Bordeaux Château de 

Camensac, Haut-Médoc, France 
(13%)

 
Amarone della Valpolicella 
Costasera, Masi, Veneto, Italy 

(15%)

T A S T I N G 
G A M E

H
IG

H
 A

LC
O

H
O

L
LO

W
 A

LC
O

H
O

L

T H E  E L E M E N T S  O F  T A S T E

Wine names are 
listed in this order: 
varietal (if relevant), 
name of wine, name 
of producer, region  
of origin, country of 
origin.

Tasting for alcohol can be tricky. In my 
experience, it’s best to learn how to do it by . . . 
doing it. Pay attention to any burning you may 
sense around your tonsils, as well how dragon-
like you feel when you exhale. 

Alcohol
WINE SIMPLE

HC: 9781984824257

Also Available
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The Forever Home
Classic, Clever Design to Help You Put 
Down Roots

BY  M I K E L  W E L C H

This stunning, easy-to-follow design book 
shows homeowners and renters how to 
maximize their budget and create a space 
that is functional, timeless, and uniquely their 
own—from the cohost of Netflix’s Hack My 
Home and in-house design expert on The 
Drew Barrymore Show.

6 3

If you’ve ever felt overwhelmed by what color to 
paint your walls or which wall coverings to buy, 

Mikel Welch takes the stress out of decorating 
by walking you through approachable design 
principles to help you create a home you can love 
forever. At every step, realistic budgeting is front 
of mind as Mikel shows when it makes sense to 
splurge and how else you can save through the 
art of illusion (AKA making things look expensive 
without spending a lot of money!).

With forewords by Drew Barrymore and Shea 
McGee of Studio McGee—as well as photographs 
of stunning spaces and graphics to illustrate 
design concepts—The Forever Home walks you 
through how to make informed decisions on 
decorating details. You’ll learn Mikel’s point of 
view on determining the proper rug size for 
a room, developing a cohesive color palette, 
shopping for pieces that will last a lifetime, and 
more.

Mikel Welch is the founder of Mikel Welch Designs, 
celebrated for its sophisticated and accessible 
approach to interior design. He won an Emmy for 
his work on Netflix’s hit series Hack My Home and 
currently serves as the in-house design expert on The 
Drew Barrymore Show. His work has been featured 
on Today and in House Beautiful’s prestigious Next 
Wave designers list and received accolades from 
Architectural Digest, Traditional Home, and Elle Decor, 
among others. Welch’s designs have graced the sets 
of HGTV, and he’s lent his expertise to shows like TLC’s 
Trading Spaces and Roku’s Murder House Flip.
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$ 3 5 .0 0 U S ($ 4 8 .0 0 C A N)
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“This book is your guide to creating a 
space that feels distinctively yours, whether 

in a home you can stay in forever or  
in a series of rentals.”
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The Harmonious 
Home
Designing Peaceful, Personal Spaces 
Inspired by Nature

BY  R E B E C C A  AT W O O D

A holistic approach to creating a home using 
the colors, patterns, and textures found in the 
natural world, from the author of Living with 
Pattern and Living with Color

Hailed by Vogue for her “approachable 
patterns and textiles,” Rebecca Atwood 

shares a new method for styling your interiors—
one guided by nature,  specifically landscapes 
that capture your imagination. As an artist, she 
has found that the details of a landscape helps 
make design accessible, and when decorating 
a home, they can even direct the decisions you 
make.

Think of a place outside that contains a  
mood you want to bring into your home, such  
as the beach or a garden you love. Identify  
the colors in its landscape to help choose  
a room’s paint colors. Pick out its textures to 
decide what materials to bring into the room.  
The Harmonious Home walks you through six 
different landscapes—dunes, ocean, field, forest, 
garden, and city—and shows you how to pull 
together color and pattern combinations you 
might not have imagined on your own that  
evoke the feeling of the place without looking 
overly thematic.

Throughout, you’ll find gorgeous photographs 
of interiors around the country and expert advice 
from celebrated interior designers. With endless 
inspiration for building a room around a mood, 
The Harmonious Home takes you from fabric  
and paint swatches to a beautiful design that 
feels like home.

Rebecca Atwood received her BFA in painting from 
the Rhode Island School of Design before beginning 
her career designing and consulting for major 
retailers. Today, she is an artist and textile designer 
who creates timeless designs that celebrate artistry, 
color, and the beauty of nature for her namesake line. 
She is also the author of Living with Pattern and Living 
with Color. Her interest in pattern is deeply rooted 
in her childhood on Cape Cod and her everyday 
observations of life in Charleston, South Carolina, 
where she lives with her family.
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$ 4 0.0 0 U S ($ 5 4 .0 0 C A N)
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“Decorating by landscape is more intuitive, 
looser, and more livable than designing 

a room around a theme. It’s how a truly 
harmonious home comes together.”

LIVING WITH COLOR
HC: 9781524763459

LIVING WITH PATTERN
HC: 9780553459449

Also Available
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