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Der Offizielle Guide

BRIDGERTON

Be the talk of the Ton with this first official Bridgerton 
cookbook from the hugely popular Shondaland series 

on Netflix. Whether it’s for a lawn party, a high tea, or a 
boozy late night salon, this gorgeous cookbook delivers 
recipes for finger food, cocktails, and mocktails as well 
as entertaining ideas that help you re create the high 

society of Regency London in your own home. 

It’s time to entertain, Bridgerton style.

US $25.00/$34.00 CAN 
COOKING—MEDIA TIE-IN 
ISBN 978-0-593-79623-8

Cover photographs 
by Lizzie Munro

Cover design 
by Ian Dingman

MIT REZEPTEN 
ZUM KOCHEN, 
BACKEN UND 
GENIESSEN

 STILVOLL GASTGEBEN WIE IN DER BRITISCHEN HIGH SOCIETY
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