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The "bible" for both expert and novice cooks is now available in trade paperback, an event 
sure to keep this perennial bestseller at the top of list of "must-have" cookbooks. Features 
over 1,000 recipes, 200 photographs, microwave and high altitude cooking instructions, 
and more.
Betty Crocker's Cookbook is 50! In celebration, an updated and expanded ninth edition of 
this American classic reminds us once again of the value of good old-fashioned comfort 
food. The original Big Red Cookbook was immediately popular with a postwar audience 
seeking basic cooking advice and simple recipes that took advantage of several then-new 
convenience products. The ninth edition remains true to its roots, presenting exemplary 
instruction, savory mainstream dishes (that still make use of convenience foods and the 
products of parent company General Mills), and, most notably, standout chapters on 
baking and dessert specialties. New to this edition, which offers nearly 1,000 recipes, are 
grilling and vegetarian chapters; up-to-date nutrition information; additional color photos; 
and contemporary formulas for the likes of Brie with Caramelized Onions, Asiago Bread, 
and Tandoori Chicken with Chutney.
 Instruction was and is the book's strongest suit, and any cook--novice to professional--will 
benefit from its many how-to features. These include step-by-step directions with photos, 
tips for kitchen timesaving, and troubleshooting advice. The book also includes several 
comprehensive glossaries (those on cooking terms and ingredients are particularly good). 
Standouts among the vast recipe collection, more than 300 of which are designated fast 
or low fat, include old favorites such as Macaroni and Cheese, Old-Fashioned Baked 
Beans, and Lemon Chiffon Cake. A few newer ones, such as Sun-Dried Tomato and Olive 
Bread, also qualify. Published, as ever, in a loose-leaf binder, the book celebrates 
American culinary know-how, a broad-based tradition of good home cooking, exemplary 
baking, and the conviction that food and commerce can meld to help people cook easier 
and eat better. Happy birthday indeed! --Arthur Boehm
New Features in this exciting new landmark edition include: 
Icons throughout the book highlighting fast and low-fat recipes 

Two new chapters on Grilling and Vegetarian 

Expanded information in the Vegetables and Fruits chapter 

Crockpot and bread machine recipes in appropriate chapters 

Learn with Betty step-by-step photos on subjects such as cooking rice, meat doneness, 
scrambling eggs, whipping cream, and so much more... 

Dietary exchanges with nutrition analysis 

Top ten food allergies chart

Other Books
Betty Crocker Christmas Cookbook, Betty Crocker updates a beloved classic, with more 
than 200 recipes and 125 photos that showcase the best of the Christmas season. From 
new cookies and cocktails to fresh ideas for main dishes, appetizers and gifts from the 
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kitchen, this is the one-stop book for every cook Christmas brings out the cook in 
everyone, whether you are making appetizers and drinks for casual entertaining, a show-
stopper meal for family, food gifts for friends, or special cakes and desserts that only 
come out once a year. In this delightful seasonal cookbook, Betty Crocker combines 
comforting tradition with new ideas—from simple Sugar Cookies and Roast Turkey with 
Thyme to Roasted Brined Duck with Chipotle Glaze and Holiday Aloo Gobi. In addition, 
there are helpful make-ahead tips and special features to add to your holiday cheer. 
Learn how to set up a home bar and make an Elf-Tini, how to host a fondue party, fun 
ways to wrap and give cookies, how to create new Christmas traditions, and more. This 
enticing compendium will be a go-to cookbook year after year, proving that while 
Christmas is busy, it can also be delicious fun.
�����. ... Food Gifts  Betty Crocker .  Gluten - Free  Bacon-Wrapped Figs PREPTIME: 15 
Minutes START TO FINISH: 25 Minutes 30 appetizers 1 package (12 oz) fully cooked  gluten - 
free  cottage or 1 Heat oven to 425°F. Spray 15x10x1-inch pan with  cooking  ..."
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