
10 Taste of Home Saturday, March 10, 2012 The Messenger   Saturday, March 10, 2012 The Messenger  Taste of Home 11
TASTE OF HOME 11

Taste of Home offers cooks great deals on 
cookbooks,kitchen gadgets and more with its online store

Taste of Home, the No. 1 food and 
entertaining brand, offers home cooks 
across the country the ultimate online 
source for clever kitchen tools, cook-
ing gadgets, Taste of Home Cook-
books and more on ShopTasteofHome.
com.  Each item on the site is carefully 
hand-selected by the Taste of Home 
team with the goal of encouraging cre-
ativity in the kitchens of the world’s 
largest community of home cooks. 

ShopTasteofHome.com is a one-stop 
resource for all things Taste of Home, 
whether cooks are looking for issues 
of the brand’s magazines or the mas-
sive collection of cookbooks ranging 
from simple-to-create appetizers to 
family-friendly main dishes to show-
stopping desserts. Each of the books 
on the site of fers reader-submitted, 
test-kitchen approved recipes, tips and 
stories, as well as the inspiring food 
photography that Taste of Home fans 
have come to know and love. ShopTas-
teofHome.com also features a carefully 
curated selection of novel, useful and 
creative kitchen tools and gadgets that 
make cooking and baking more ef fi-
cient. The site of fers a 100% satisfac-
tion guarantee; if customers are disap-
pointed with their purchases, they may 
return the items at any time, no ques-
tions asked. Shoppers are encouraged 
to watch for special online sales and 
promotions that make Taste of Home 
cookbooks and special recipe collec-
tions even more affordable.

“At  Taste  o f  Home,  we know 
that today’s home cook is spending 
more time online, not only research-
ing recipe ideas, but searching for 
kitchen tools and cookbooks to make 
their time in the kitchen even more 
enjoyable,” says Catherine Cassidy, 
Editor-in-Chief for Taste of Home. 
“Shop Taste of Home is an incredible 
resource for those who love to cook 
or bake and shop from the comfor t 
of their own home. The site is a des-
tination for all the exclusive Taste of 
Home books and publications, plus 
individually selected kitchen tools and 
gadgets that reflect the trends we see 
from our interaction with home cooks 
across the country.”

One recent introduction to Shop-
TasteofHome.com is the Taste of 
Home Cooking School Cookbook, 
which brings the lessons and “secrets” 
of the live cooking school experience 
into the homes of cooks ever ywhere 
by sharing on-stage techniques and 
exper t advice. The book features 
over 400 easy-to-read recipes, like the 
Berr y Patch Pie recipe below, and 
each is accompanied by gorgeous 
color images and step-by-step tips. 

Berry Patch Pie*
8 Servings
Prep: 30 min. + cooling

Ingredients
• Pastry for single-crust pie (9 inch-
es)
• 3⁄4 cup sugar
• 1⁄4 cup cornstarch
• 2 cups halved fresh strawberries
• 1-1⁄2 cups fresh raspberries
• 1 cup fresh blackberries
• 1 cup fresh blueberries
• 1 tablespoon lemon juice

Directions
On a lightly floured surface, unroll 

pastry. Transfer to a 9-in. pie plate. Trim 
pastry to 1⁄2 in. beyond edge of plate; 
flute edges. Line unpricked pastry with 
a double thickness of heavy-duty foil. 
Bake at 450° for 8 minutes. Remove 
foil; bake 5-7 minutes longer or until 
golden brown. Cool on a wire rack.

Meanwhile, in a large saucepan, 
combine sugar and cornstarch. Stir in 
berries and lemon juice. Cook, stirring 
occasionally, over medium heat until 
mixture just comes to a boil; pour into 
prepared crust. Cool completely on a 
wire rack. 

Nutrition Facts
1 piece equals 250 calories, 7 g fat 

(3 g saturated fat), 5 mg cholesterol, 
101 mg sodium, 46 g carbohydrate, 4 g 
fiber, 2 g protein.

*Recipe from Taste of Home Cooking 
School Cookbook

World’s largest food and entertaining brand provides an abundance of cooking resources on ShopTasteofHome.com


