
HOOPLA PIE BOOKS 

 

by Warren Brown 

Inventive Recipes for Sweet and Savory Pies, Galettes, Pastry Cremes, Tarts, and Turnovers 

In his fourth cookbook, Warren Brown takes on the illustrious pie. It was his love of apple pie as 

a child that sparked his interest in baking, and he has wanted to write this cookbook ever since he 

added pies to the menus in his CakeLove bakeries and saw his customers' enthusiastic responses. 

Brown answers every baker's questions about making the perfect pie and includes recipes that 

range from sweet to savory, mixing recipes for traditional fillings with fun, unique takes: 

blueberry maple pie, mango and strawberry tart, apple lasagna, shroom-ikopita, chicken potpie, 

Jamaican beef patties, and much more. Of course, piecrusts and cream pies are covered as well. 

 

 

by American Pie Council, Linda Hoskins 

Nearly 200 Recipes You'll Love 

Since 1995, amateur, commercial, and professional bakers have competed in the National Pie 

Championships to determine who makes the best pies in America. America's Best Pies 2016-

2017 is a collection of nearly two hundred delicious recipes that have won awards at the National 

Pie Championships. From the unusual--deep-dish deluxe banana split pie--to the traditional, such 

as apple pie, every recipe has been reviewed by judges and determined to be an award-winning 

pie. These selections are considered some of the best of the best from across the country. When 

you start making these pies at home, you'll see why! America's Best Pies 2016-2017 is packed 

with color photographs of the pies you'll learn to make and love. As a special treat to give you a 

taste of what the championships are like, many of the photographs are of the actual pies entered 
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in the competition. The recipes inside are clearly explained so that the expert and the future 

expert pie-maker can enjoy alike. Whether it's apple, custard, strawberry, or raisin that captures 

your taste buds, you're sure to find a recipe that you can't wait to try. Just be sure to share your 

tantalizing creations with friends and family, and get ready to serve seconds! 

 

 

by John Phillip Carroll 

Easy Homemade Favorites 

Nothing says home sweet home like the aroma of a freshly baked pie. And with the voice of an 

old friend, author John Phillip Carroll teaches foolproof methods for making the delicious tried-

and-true favorites that top every pie lover's list, plus some exciting new flavor sensations. The 

buttery golden streusel on the Apricot Crumble Pie will give Grandma's a run for her money. For 

a new twist on an old classic, drop a fork in a chilled slice of Butterscotch Cream Quince Pie 

with its spicy gingersnap crust. Fudge Brownie Pie takes the cake as a hip new treat for a kid's 

birthday party. Recipes for seven different types of crust ('cause one just isnt enough) plus 

simple toppings like meringue and chocolate fudge sauce ensure that each pie is perfect, from 

bottom to top. Apple or Key Lime, Caramel Custard or Mile-High Strawberry-they're all as easy 

as Pie Pie Pie. 

 

by Gesine Bullock-Prado 
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Pies, Tarts, Tortes, Galettes, and Other Pastries Reinvented 

Pie has always been a popular cookbook topic, yet in Pie It Forward, baker, confectioner, and 

pastry master Gesine Bullock-Prado unveils an entirely new frontier of pies, redefining what can 

be done with a piecrust and pastry shell. Expect lattice and cutouts with an entirely modern twist. 

Homemade puff pastry made easy. Individual pie pops to replace tired cupcakes. Surprising and 

wildly successful explorations with beer (Chocolate Stout Pudding Pie), exotic fruits (Yuzu-

Ginger Rice Pudding Meringue Pie), and candy-making (Earl Grey Truffle Tart).   And there are 

the classics too-riffing on her German roots, her Hollywood background, and life on her 

Vermont farm-a Blueberry Brown Butter Tart, an Italian Plum Tart with a yeasted-dough crust, a 

tiramisu-inspired Espresso Tart, a Vermont Pizza Pie, and more. Including sweet, savory, 

layered, and miniature pies and tarts, Bullock-Prado presents these recipes with a voice that 

removes the intimidation factor and inspires readers to break out of the double-crust straitjacket 

and try her signature creations-and to laugh out loud along the way. For additional information, 

technique demonstrations, and more, please visit www.pieitforwardcookbook.com. 

 

by Kat Robinson 

A Delicious Slice of The Natural State 

Part of the American Palate series 

Dozens of different pies on restaurant menus from the Delta to the Ozarks await hungry diners, 

and almost every delectable creation is a masterpiece of southern baking. Join food writer Kat 

Robinson on a tour through an Arkansas culinary tradition. Kat has traveled the state, sampling 

more than four hundred different varieties and absorbing stories along the way. Learn where 

fried pie is king and why a pie called possum should be the official state pie. Meet the North 

Little Rock man who made and sold one hundred different pies in a single day, and discover the 

new and innovative pie-making methods of chefs in Fayetteville and Hot Springs. It's all here in 

this mouthwatering and informative collection. 
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by Robert S. Cox 

History Under a Crust 

Pie has been a delectable centerpiece of Yankee tables since Europeans first landed on New 

England's shores in the seventeenth century. With a satisfying variety of savory and sweet, 

author Robert Cox takes a bite out of the history of pie and pie-making in the region. From the 

crackling topmost crust to the bottom layer, explore the origin and evolution of popular 

ingredients like the Revolutionary roots of the Boston cream. One month at a time, celebrate the 

seasonal fixings that fill New Englanders' favorite dessert from apple and cherry to pumpkin and 

squash. With interviews from local bakers, classic recipes and some modern twists on beloved 

standards, this mouthwatering history of New England pies offers something for every appetite. 

 

by Robbin Gourley 

Sweets from a Southern Kitchen 

Raised on a farm in North Carolina, Robbin Gourley started baking as a child the day she got her 

first toy oven. She's been producing beautiful paintings for almost as long. Her newest cookbook 

is a perfect combination of all of Gourley's talents, bringing together over sixty of her classic 

Southern dessert recipes (ranging from Chocolate Chess Pie to Syllabub), and over seventy-five 

of her delicate watercolors. Taking us back through reminiscences of her youth, Gourley shares 

how sweets wound their way through her childhood and family: the Raspberry Summer Pudding 

that her mother made with their freshly picked berries, the Pumpkin Chiffon Pie her uncle 
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couldn't resist, and the Sugar-Crust Pound Cake that became her father's favorite. Divided into 

sections, the cookbook features easy-to-follow recipes for Pies, Crisps, and Crumbles; Puddings 

and Custards; Candy, Cookies and Bars; Favorite Cakes; Chilled and Spirited Desserts; 

Embellishments and Sauces. Just the thing to round out the meal, Sugar Pie and Jelly Roll makes 

creating desserts as much fun as helping them disappear. 

 

by Beth M. Howard 

Buttery Good Pie Recipes and Bold Tales from the American Gothic House 

Beth M. Howard knows about pie. She made pies at California's Malibu Kitchen for celebrities 

including Barbra Streisand (lemon meringue), Dick Van Dyke (strawberry rhubarb), and Steven 

Spielberg (coconut cream) before moving back home to rural Iowa. She now lives in the famous 

American Gothic House (the backdrop for Grant Wood's famous painting) and runs the hugely 

popular Pitchfork Pie Stand. With full-color photos throughout, Ms. American Pie features 80 of 

Beth's coveted pie recipes and some of her own true tales to accompany them. With chapters like 

Pies to Heal, Pies to Seduce, and Pies to Win the Iowa State Fair, Beth will divulge her secret for 

making a killer crust without refrigerating the dough and will show you how to break every rule 

you've ever learned about making delicious, homemade pie. 

 

by Hannah Kaminsky 

One-of-a-Kind Sweet and Savory Slices 
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Author Hannah Kaminsky writes, "It's time to end the stereotype that merely making crust can 

bring a newcomer to their knees, placing pies on an unattainable pedestal that scares away those 

who simply hunger for a slice of comfort. Bring pie back to the table where it belongs, accessible 

to anyone with the desire to throw down a bit of flour and watch it transform by way of some 

ancient alchemy into something delicious in the oven." Featuring more than one hundred simple 

but scrumptious recipes, Easy as Vegan Pie offers alternatives to America's favorite dessert, 

normally heavily laden with butter, eggs, and other animal products. The recipes in this book 

take some unexpected twists, offering vegan bakers a whole new pie experience. The gorgeous 

photography will lure bakers to try chocolate chipotle sweet potato pie, skinny mint tart, caramel 

macadamia crumb pie, and pomegranate pecan pie. Savory treats are well-represented as well, 

with Thanksgiving quiche, primavera pot pies, and wasabi pea pie, among others. Kaminsky 

offers an unprecedented treat for vegan bakers, providing a unique and inspiring mix of culinary 

adventure and down-home comfort food. 

 

 

OTHER PIE BOOKS 

 

by Samantha Ettus 

A Guilt-Free Recipe For Success and Satisfaction 

The Pie Life is the ultimate self-improvement playbook for women who work. Now is the time 

for you to banish the guilt and start living a life you love! Having worked with thousands of 

women over the past two decades, Harvard MBA and best-selling author Samantha Ettus shares 

the secrets for how you can sustain a thriving personal and professional life at the same time. 

Incorporating personal stories from hundreds of women including TV writer and producer 

Shonda Rhimes, news anchor Gayle King, Wall Street maven Sallie Krawcheck, Barnard 

College President Debora Spar, entrepreneur Liz Lange and Marie Claire Editor-in-Chief Anne 

Fulenwider, The Pie Life will turn everything you know about work/life balance on its head. 

Transform your life into one that is more satisfying, rich, and delicious than you ever thought 

possible and join the thousands of women already living The Pie Life. 
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by Annette Smith 

and Other Slices of Life 

From Philip Gulley to Chicken Soup books, short stories are everywhere! And readers can't get 

enough. In Homemade Humble Pie Annette Smith offers a collection of 26 heartwarming and 

wonderfully quirky stories about fictional characters we all seem to know. She dips into her 

experience as a friend and neighbor to cook up slice-of-life tales about people of all ages and 

walks of life. Smith's book introduces readers to an array of interesting characters--an elderly 

couple deeply committed to each other, newlyweds who argue about the mail, three-year-old 

twins who embarrass their mother, a church volunteer in a bind, and more. The stories, some 

sensitive, some humorous, are written to help readers see the beauty and joy in everyday 

experiences and appreciate the people in their lives. Homemade Humble Pie makes a great gift, 

too. Once readers encounter these charming characters, they will want to share the stories with a 

friend. 

 

EBRANCH2GO – CHOOSE FROM OVER 50 COOKBOOKS INCLUDING 

 

by Deb Wise 
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If you've ever skipped dessert because you didn't want to indulge, Cooking Light has the 

solution: guilt-free versions of your favorite recipes that cut calories without sacrificing flavor. 

The secret? Deb Wise, an experienced baker who has perfected the art of healthy baking and 

dessert-making. 

In Incredibly Decadent Desserts, Deb shares 100 amazingly tasty recipes - from show-stopping 

cakes and mile-high cupcakes to rich cream pies and delicious cookies and bars - all for under 

300 calories. You'll learn Deb's brilliant tips and tricks for creating lightened-up treats, from 

ingenious ingredient swaps to smart test kitchen techniques. Straightforward instructions paired 

with step-by-step photographs ensure sweet success for everyday home cooks. And with 

ingredient lists that favor whole grains over processed foods, these irresistible dishes prove that 

healthy desserts aren't just pie in the sky.  

 

 


