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"The undisputed Queen of Desserts. Following one of her recipes is an adventure. They are chatty

and comforting, telling you what to do every step of the way."--Ladies Home JournalHer first-ever

collection to focus on pies and fruit, Maida Heatter's Pies &and Tarts presents scores of delightful

recipes to thrill the palate--the homey baked apple or wild blueberry pie, classic Key Lime Pie, an

incredible Cassis Raspberries with Creme Fraiche. Of course Maida's love of chocolate and all

things sweet is brought to pies, too, so along with your fruit there's Chocolate Mousse Pie, Frozen

Peanut Butter Pie, and Old-Fashioned Butterscotch Pie, too. And there are pies and fabulous fruit

concoctions to back and serve at any time of year, regardless of season, and for any

occasion--chiffon pies, ice-cream pies, tiny tartlets, turnovers, cobblers and crumbles, mousses,

flans, and puddings. Plus the flawless Maida Heatter touch is brought to every aspect of baking, as

she patiently teaches critical details such as how to make the perfect pie crust and how to make

souffles that never fall.
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While this book is excellent and the recipes, though long, are usually easy to follow, they can still be

difficult and I would recommend that a beginner start with an easier, more basic book. More

advanced bakers, however, should love this book. While it concentrates on pies and tarts of all

kinds, Ms. Heatter also details cobblers and crumbles, custards and glaces and much, much more.

She also gives us practical advice, such as the correct way to wash fruit, etc. Real pie baking is an

art, so be prepared to put a lot of time and effort into these recipes. It will be time and effort very well



spent. I, myself would have preferred illustrations of some of these delicious concoctions.

Easy to follow instructions. Every recipe I tried was a success. The lack of pictures is a minus. I

strongly recommend it

Found out about maida through an aunt's "great chocolate desserts" book and i'm always looking

for a good pie book and this one doesn't disappoint. Everything i've made so far is ridiculously tasty;

i do tend to scale down on the sugar, though. My only warning is that the book is half recipes for pie

and half recipes for other things including cobblers, mousses, sauces, and more. I think it's a nice

bonus while others seem to feel they've been duped. Some basics like a peach pie are not included,

but there are several interesting pie recipes. I'll probably make them all :) however, it probably could

have done without the "fruit desserts" section, which mostly consists of baked, stewed or marinated

fruits with cream/honey/alcohol.

This one finally rounds out my Maida Heatter collection! I bought it because all of her baking

cookbooks are the best! They are the type of recipes that your friends and family will love. I really

like the pie recipes, and I also like the section on mousses, pudding, and custards because you

could easily use many of them as pie fillings in a pre-baked pie crust. If you are serious about

baking you should have this and any other Maida Heatter cookbook in your collection as well. While

these are not "quick and easy" recipes, they are worth the time and effort they take if you enjoy

scratch baking.

My wife would constantly go to her parent's house to borrow their Maida Heatter books. I decided it

was time for us to have some of our own. I was quite pleased to find there were books that had

aggregated her recipes by type. This way we do not have to try to remember which pie is in which

book. It's also nice having a large format hard cover rather than paperbacks that are harder to keep

open to the page you are using.

Good service and I'm happy with the book.
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