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A refreshing change in every respect

When you are working with great ingredients, you want to keep it simple. You don’t want to blur flavor by
overcomplicating. This is why Pure Dessert, from the beloved Alice Medrich, offers the simplest of recipes,
using the fewest ingredients in the most interesting ways. There are no glazes, fillings, or frostings—just
dessert at its purest, most elemental, and most flavorful.

Alice deftly takes us places we haven’t been, using, for example, whole grains, usually reserved for breads,
to bring a lovely nutty quality to cookies and strawberry shortcake. Pound cake takes on a new identity with
a touch of olive oil and sherry. Unexpected cheeses make divine soufflés. Chestnut flour and walnuts
virtually transform meringue. Varietal honeys and raw sugars infuse ice creams and sherbets with delectable
new flavor.

Inspired choices of ingredients are at the heart of this collection of entirely new recipes: sesame brittle ice
cream, corn-flour tuiles with tangy sea salt and a warming bite of black pepper, honey caramels, strawberries
with single-malt sabayon.

To witness Alice’s idea-stream as she describes how she arrived at each combination is to instantly
understand why three of her books have won Best Cookbook of the Year. She’s an experimenter, tinkerer,
and sleuth, fascinated with trial and error, with the effects of small changes in recipes, exploring
combinations tirelessly and making remarkable discoveries. Does cold cream or hot cream do a better job
coaxing out the flavor of mint leaves or rose petals? Why is it that dusting a warm brownie with spices gives
it an enticing aromatic nose, whereas putting the spice in the batter blurs the chocolate flavor? Do cooked
strawberries or raw make for the better sorbet?

Loaded with advice and novel suggestions, with great recipes and eye-catching, full-color photographs that
show off these simple, straightforward desserts, Pure Dessert is an education and a revelation. Thank you,
Alice!
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From reader reviews:

Christina Rogers:

The book Pure Dessert: True Flavors, Inspiring Ingredients, and Simple Recipes can give more knowledge
and also the precise product information about everything you want. Why then must we leave the good thing
like a book Pure Dessert: True Flavors, Inspiring Ingredients, and Simple Recipes? Some of you have a
different opinion about publication. But one aim that will book can give many information for us. It is
absolutely proper. Right now, try to closer with your book. Knowledge or info that you take for that, it is
possible to give for each other; it is possible to share all of these. Book Pure Dessert: True Flavors, Inspiring
Ingredients, and Simple Recipes has simple shape nevertheless, you know: it has great and big function for
you. You can seem the enormous world by wide open and read a guide. So it is very wonderful.

Curtis Russell:

Here thing why that Pure Dessert: True Flavors, Inspiring Ingredients, and Simple Recipes are different and
trusted to be yours. First of all studying a book is good nonetheless it depends in the content of it which is the
content is as yummy as food or not. Pure Dessert: True Flavors, Inspiring Ingredients, and Simple Recipes
giving you information deeper as different ways, you can find any reserve out there but there is no book that
similar with Pure Dessert: True Flavors, Inspiring Ingredients, and Simple Recipes. It gives you thrill reading
journey, its open up your eyes about the thing which happened in the world which is might be can be
happened around you. It is possible to bring everywhere like in park your car, café, or even in your method
home by train. Should you be having difficulties in bringing the imprinted book maybe the form of Pure
Dessert: True Flavors, Inspiring Ingredients, and Simple Recipes in e-book can be your alternative.

Mary Flynn:

The book untitled Pure Dessert: True Flavors, Inspiring Ingredients, and Simple Recipes contain a lot of
information on that. The writer explains the woman idea with easy approach. The language is very clear and
understandable all the people, so do definitely not worry, you can easy to read the item. The book was
written by famous author. The author will take you in the new period of literary works. It is possible to read
this book because you can read more your smart phone, or product, so you can read the book in anywhere
and anytime. In a situation you wish to purchase the e-book, you can wide open their official web-site in
addition to order it. Have a nice learn.

Joseph Carter:

As we know that book is vital thing to add our knowledge for everything. By a reserve we can know
everything we want. A book is a set of written, printed, illustrated or maybe blank sheet. Every year had been
exactly added. This book Pure Dessert: True Flavors, Inspiring Ingredients, and Simple Recipes was filled
about science. Spend your time to add your knowledge about your scientific disciplines competence. Some
people has distinct feel when they reading the book. If you know how big selling point of a book, you can



truly feel enjoy to read a e-book. In the modern era like right now, many ways to get book that you simply
wanted.
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