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Joy Wilson : Joy the Baker Homemade Decadence: Irresistibly Sweet, Salty, Gooey, Sticky, Fluffy, Creamy,
Crunchy Treats before purchasing it in order to gage whether or not it would be worth my time, and al praised Joy
the Baker Homemade Decadence: Irresistibly Sweet, Salty, Gooey, Sticky, Fluffy, Creamy, Crunchy Treats:

6 of 6 people found the following review helpful. | love this cookbookBy amberdenl love this cookbook! I'm a home
baker, not a professional. | just enjoy baking so | have alot of cookbooks that | try new recipes every day. | bought
this book, heard if from sallysbakingaddiction blog and since | love Sally and her recipes, | thought this book would be
good. Anditis! | tried couple of recipes and they all turned out to be delicious. | baked Mango- Rose Cheesecake,
Butterscotch Pie and Lavender Palmiers from this book and they were all yummy. Every step is explained with details,
and there are great pictures of every recipe. Most of the cookbooks don't have photos for each recipe and that kind of
bugs me. I'd like to see what it's going to be in the end because I'm not a pro. | would recommend this book for

anyone, for home bakers like me as well as professionals because the recipes are really creative and delicious. anyone
could learn something from this book3 of 3 people found the following review helpful. L-O-V-E this book.By
Customer! bought this book after my appendectomy with a get well gift card my brother sent me. The pictures are
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gorgeous, and the blurbs before each recipe are hilarious and sound just like her blog. Since every recipe looks
delicious, I've decided I'm going to make them all, whether or not there is an occasion. But today | made the chocolate
cake recipe with the chocolate frosting for my son's fifth birthday party and it was INCREDIBLE. Everyone loved it
and ate seconds. | left out the espresso powder from both recipes for what | hope are obvious reasons (5 year olds!) but
will try it with the next time | makeit. | aso have made the chocolate malt oatmeal cookies with salted peanuts and the
vanilla bean confetti cookies (3 times!) - both delicious! If you like to bake delicious things that are just alittle bit out
of the box, buy this book!0 of 0 people found the following review helpful. Tasty to read and make! By mikevWe love
thisbook! It's full of amazing recipes, beautiful photos and made with great paper.As a beginner baker | found it easy
to follow along - we made a pumpkin pie for Thanksgiving with it and it was incredible! We also made some apple pie
and afew other recipes out of the book. It's full of recipesfor brunch, pies, cakes, cookies, you nameit. Joy's styleis
SO great too with the way she writes and engages her readers - it's funny and easy to follow for any level of baker.

Joy Wilson believes that everything is better with pie. And caramel. And definitely ice cream. Her world is pretty
sweet: she dabbles daily in butter and sugar as her blogging alter ego, Joy the Baker. Her new book, Joy the Baker
Homemade Decadence, is packed with 125 of Joyrsguo;s favorite, supereasy, most over-the-top, totally delicious
treats, such as Dark Chocolate, Pistachio, and Smoked Sea Salt Cookies; Butterscotch Cream Pie with Thyme-
Marshmallow Meringue; Mint Chocolate Chip Cake; and Strawberry Cheesecake Ice Cream. After al, every day isan
opportunity for sweets.

"I've been afan (and friend!) of Joy's for years and have consistency seen her pour her heart and soul into everything
she does. Her gloriously decadent-but-doable cakes, pies, brownies, cookies, and scones never fail to entice me, and
I've had utterly scrumptious success making her recipesin my own kitchen. Joy's new cookbook, Homemade
Decadence, is positively dripping with deliciousness, and I've already marked several recipes | want to try as soon as
possible. It's a sweet and sticky triumph! " mdash; Ree Drummond, author of The Pioneer Woman CooksAbout the
AuthorJOY WILSON isthe blogger behind the award-winning JoytheBaker.com. Joyrsquo;s photography has been
featured in Food Wine, Redbook, The Atlantic, and Forbes.com. Joy the Baker has been named one of the 50 Best
Food Blogs by the London Times and Best Baking Blog by Saveur. Sheis also host of the Joy the Baker Podcast and
the web series Bonkers Awesome! on Scrippsrsquo; Ulive network.



