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RESTAURANT READS

This month, the best chefs around share their secrets for restaurant-worthy recipes

CHOCOLATE EPHIPHANY/ For
more than 10 years, chocolate
and pastry lovers have been
flocking to New York’s Payard
Patisserie and Bistro for fresh
éclairs, creamy truffles, and
luscious layer cakes. In his latest
book, Francois Payard takes
readers into his delicious world
of desserts with easy-to-follow
instructions for all of his most
beloved, decadent treats. $35.
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