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This fall, new cookbooks are giving readers options to satisfy culinary 

cravings—and to inspire new foodie passions. Pies, soups, regional 

specialties of all sorts—name the type of food, and there’s probably a 

recent release about it. 

The following titles explore various methods of cooking and suggest 

innovative ways to rejuvenate recipes. many incorporate locally sourced 

ingredients and celebrate flavors of particular parts of the country. 

These cookbooks make excellent gifts and give readers the chance to 

prepare stunning meals for loved ones this holiday season.

Journal

ART OF THE PIE
By Kate McDermott;  
The Countryman Press 
Pie enthusiasts will appreciate 
award-winning baker and workshop 
teacher mcDermott’s easy-as-pie 
methods—for rolling dough, 
making great glazes and perfecting 
fillings that suit either a sweet tooth 
or a savory one. 

BIG AMERICAN COOKBOOK
By Mario Batali;  
Grand Central Life & Style 
best-selling author-chef batali 
honors the American melting pot 
by sharing 250 of his favorite 
recipes from across the country.

BIG FOOD BIG LOVE
By Heather L. Earnhardt;  
Sasquatch Books 
earnhardt, founder of Seattle’s The 
Wandering Goose restaurant, 
shares stories and recipes from the 
South—and infuses them with a 
northwest flair. 

EVERYTHING I WANT TO EAT
By Jessica Koslow; Abrams 
The award-winning chef of the 
popular Los Angeles restaurant 
Sqirl, Koslow presents her 
signature aesthetic with health-
conscious and delicious recipes 
that stimulate the senses. 

HOMESTEAD KITCHEN
By Eve and Eivin Kilcher;  
Pam Krauss Books/Avery 
Home cooks can celebrate, connect 
to and live off the land using hearty 
homestead recipes from the co- 
stars of the Discovery Channel’s  
hit show Alaska: The Last Frontier.

LARK
By John Sundstrom; Sasquatch Books 
In this homage to the Pacific 
northwest (a significant update  
of an earlier edition), Sundstrom 
presents signature artisanal recipes 
from his acclaimed restaurant Lark 
and divides them by what he 
considers the “culinary seasons”: 
mist, evergreen and bounty.

MY TWO SOUTHS
By Asha Gomez; Running Press 
With dishes such as Cardamom 
Cornbread and Puffy Ginger 
Hoecakes, Gomez explores the 
intersection of cuisines from South 
India (her birthplace) and Atlanta 
(home of her popular restaurants).

TASTE & TECHNIQUE
By Naomi Pomeroy; Ten Speed Press  
Self-taught, award-winning chef 
Pomeroy, from Portland, brings a 
masterful pleasure of cooking to 
home kitchens by using elaborate 
building-block recipes.

Flavors for the Season
recipe collections to tempt your appetite  by JeevikA verMA

booKS

HEALTH-CONSCIOUS COOKBOOKS  
▸ A Modern Way to Cook By Anna Jones; Ten Speed Press. Vegetarian recipes categorized by prep time.  
▸ Clean soups By Rebecca Katz with Mat Edelson; Ten Speed Press. The cleansing-soup toolkit for the home kitchen.  
▸ The Forest Feast gatherings By Erin Gleeson; Abrams. Simple, charming and unique vegetarian feasts for guests.  
▸ The Healing kitchen By Holly Bellebuono; Roost Books. Herb-infused recipes for healing and health.  
▸ nutrition stripped By McKel Hill; William Morrow. Simple recipes for whole-food meals.  
▸ oh she glows every day By Angela Liddon; Avery. Delicious plant-based recipes for people on the go.  
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