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Chatelaines Adventures In Cooking
Celebrates the innovative and inspiring ways that ubran dwellers are reimagining our
cities as places of food production. Original.
For fans of Reading Lolita in Tehran, a true story of forbidden love set against the rich
cultural and political backdrop of modern-day Iran. Jennifer Klinec is fearless. In her
thirties, she abandons her bland corporate job to launch a cooking school from her
London apartment and travel the world in search of delicious recipes and obscure
culinary traditions. Her journey takes her to Iran, where she seeks out a local woman to
learn the secrets of Persian cuisine. Vahid is suspicious of the strange foreigner who
turns up in his mother's kitchen. Unused to such a bold and independent woman, he is
frustrated to find himself, the prized only son of the house, largely ignored for the first
time. But when the two are thrown together on an unexpected adventure, they discover
a mutual attraction that draws them irresistibly toward each other--but also pits them
against harsh Iranian laws and customs, which soon threaten to tear the unlikely lovers
apart. Getting under the skin of one of the most complex and fascinating nations on
earth, THE TEMPORARY BRIDE is a soaring, intricately woven story of being loved,
being fed, and struggling to belong. *Includes Reading Group Guide*
A follow-up to the national bestseller An Embarrassment of Mangoes, Ann Vanderhoof
and her husband navigate the Caribbean on a sailboat, discovering local culture in each
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tiny port, and collecting sumptuous original recipes along the way. Spices and herbs
are the heart and soul of Caribbean cooking, adding more to the pleasures of the table
here than perhaps anywhere else. In The Spice Necklace, award-winning food and
travel writer Ann Vanderhoof embarks on a voyage of culinary discovery, as she follows
her nose (and her tastebuds) into tiny kitchens and fragrant markets, through rainforest
gardens and to family cookups on the beach, linking each food to its traditions, folklore
and history. Meandering from island to island by sailboat, Vanderhoof takes readers
along as she gathers nutmeg in Grenada, hunts crabs and freshwater crayfish in the
mountains of Dominica, and obsesses about oregano-eating goats in the Dominican
Republic. Along the way, she is befriended by a collection of unforgettable island
characters who share with her their own delicious recipes, making this truly a book to
savour.
Born in Canada to a Swiss mother, Andie Pilot's earliest memories of Switzerland are
from her Bernese grandmother's kitchen. After she trained as a pastry chef in Canada
and moved to Bern, she started the website Helvetic Kitchen with a simple goal: to
share her loveof simple Swiss cooking with her friends in Switzerland and around the
globe. Thisadorable little book features Andie's favorite recipes-some just like her
grandmother madeand some modern takes on Swiss classics-as well as Andie's
illumination of many of Swiss cuisine's curiosities.
An in-depth study of European immigrants to Canada during the Cold War,
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Gatekeepers explores the interactions among these immigrants and the
"gatekeepers"-mostly middle-class individuals and institutions whose definitions of
citizenship significantly shaped the immigrant experience. Iacovetta's deft discussion
examines how dominant bourgeois gender and Cold War ideologies of the day shaped
attitudes towards new Canadians. She shows how the new comers themselves were
significant actors who influenced Canadian culture and society, even as their own
behaviour was being modified. Generously illustrated, Gatekeepers explores a side of
Cold War history that has been left largely untapped. It offers a long overdue Canadian
perspective on one of the defining eras of the last century. Click the 'Review Quote' link
below to read reviews and endorsements of Gatekeepers
Beginning with 1953, entries for Motion pictures and filmstrips, Music and phonorecords
form separate parts of the Library of Congress catalogue. Entries for Maps and atlases
were issued separately 1953-1955.

GOLD WINNER 2021 - Taste Canada Awards - General Cookbooks If you live
for wildly addictive, life-affirming taste sensations that knock you off your feet, but
can't figure out how to make them at home, you have just found your kindred
cookbook spirit. Welcome to Flavorbomb. You keep a running list of restaurants
you go to for your favorite flavorbombs--a vibrant, pungent Caesar salad, extra
crispy garlic fries, or a spicy puttanesca pasta maybe. You might even be able to
articulate exactly what it is about those dishes that you find so addictive. But
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when you try to reproduce the same flavors at home, you find yourself falling
short. If any of the above sounds familiar, this book is for you. For the past 25
years Bob Blumer has eaten his way around the globe, traveling millions of miles
in search of culinary adventures and inspiring foods for three TV series and six
cookbooks. Along the way, he's broken eight food-related Guinness World
Records, competed in some of the most outrageous food competitions on the
planet, cooked alongside countless amazing chefs, and sampled every local
street food imaginable at ramshackle carts, hawker stalls, and night markets from
Italy to India. These collective experiences have formed the backbone of Bob's
cooking in ways that culinary school can't begin to teach. In Flavorbomb he
channels everything he has gleaned into recipes and practical tips to help you
you create bold, stimulating flavors, that will leave those you cook for in a state of
bliss. Prepare to become a rock star in your own kitchen. The first half of the
book is the real "money." It's full of tips, strategies, ingredients, techniques, and
gear that will help you crack the code--and gain the confidence to take the leap
on your own and turn any dish into a flavorbomb. We're talking developing the
courage to season with wild abandon, brown your food to within an inch of its life,
double down on the ingredients that can increase the pleasure factor, and taste
and adjust on the fly. The second half consists of 75 step-by-step recipes that
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use all the tricks in your arsenal to deliver the addictive, life-affirming dishes we
all crave. And because Bob gets more excited by tacos than truffles, his outsider
approach to creating addictive flavors won't require you to buy frivolous top-shelf
ingredients or use super-sophisticated techniques. Instead, every recipe starts by
building the foundation, and then adding layers of flavors and textures at every
step of the way. If there's a hack or a simple trick that can save you time or up
the ante--it's in here. Every recipe was thoroughly tested and had to earn its
place in the book. Get ready to cook like every bite is your last. Read Flavorbomb
and your cooking will be forever changed!
Part memoir, part micro-history, this is an exploration of the present through the
lens of the past. We all know that the best way to study a foreign language is to
go to a country where it's spoken, but can the same immersion method be
applied to history? How do interactions with antique objects influence perceptions
of the modern world? From Victorian beauty regimes to nineteenth-century
bicycles, custard recipes to taxidermy experiments, oil lamps to an ice box, Sarah
and Gabriel Chrisman decided to explore nineteenth-century culture and
technologies from the inside out. Even the deepest aspects of their lives became
affected, and the more immersed they became in the late Victorian era, the more
aware they grew of its legacies permeating the twenty-first century. Most of us
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have dreamed of time travel, but what if that dream could come true? Certain
universal constants remain steady for all people regardless of time or place. No
matter where, when, or who we are, humans share similar passions and fears,
joys and triumphs. In her first book, Victorian Secrets, Chrisman recalled the first
year she spent wearing a Victorian corset 24/7. In This Victorian Life, Chrisman
picks up where Secrets left off and documents her complete shift into living as
though she were in the nineteenth century.
The debut cookbook by the creator of the wildly popular blog Damn Delicious
proves that quick and easy doesn't have to mean boring.Blogger Chungah Rhee
has attracted millions of devoted fans with recipes that are undeniable
'keepers'-each one so simple, so easy, and so flavor-packed, that you reach for
them busy night after busy night. In Damn Delicious, she shares exclusive new
recipes as well as her most beloved dishes, all designed to bring fun and
excitement into everyday cooking. From five-ingredient Mini Deep Dish Pizzas to
no-fuss Sheet Pan Steak & Veggies and 20-minute Spaghetti Carbonara, the
recipes will help even the most inexperienced cooks spend less time in the
kitchen and more time around the table.Packed with quickie breakfasts,
30-minute skillet sprints, and speedy takeout copycats, this cookbook is
guaranteed to inspire readers to whip up fast, healthy, homemade meals that are
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truly 'damn delicious!'
Food Network Canada star James Cunningham takes you on a tour of North
America's hottest food trucks in this tie-in to the enormously popular TV show,
EAT ST. James takes you on the ultimate culinary road trip to find the most
daring, delicious, and inventive street food. And the best part is that now you can
make these delicious creations at home. EAT ST. is packed with 125 mouthwatering recipes from the best food vendors on wheels.
National Winner for Gourmand World Cookbook Awards 2017 - Family Books
Winner of the 2018 Taste Canada Awards - General Cookbooks, Silver Delicious,
wholesome family-friendly recipes from the creator of the award-winning Simple
Bites blog Toasty warm in the winter and cool in the summer, Aimée’s
comfortable kitchen is a place where the family gathers, cooks together, and
celebrates everyday life. In The Simple Bites Kitchen, she brings her love of
whole foods to the table and shares heart-warming kitchen stories and recipes
that are nutritious, fairly simple to make, and utterly delicious. Aimée knows the
challenges that come with feeding a family and tackles them head on by
providing lunchbox inspiration, supper solutions and healthy snack options.
Aimée’s collection of 100 wholesome recipes draws on her experience as a
mom and a seasoned cook and is brimming with fresh ingredients and simple
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instructions so that you can cook with confidence knowing you’re providing your
family with healthy and great-tasting meals. You and your family will enjoy
recipes from Overnight Spiced Stollen Swirl Buns and Maple-Roasted Pears with
Granola for breakfast, Tequila-Lime Barbecue Chicken and Strawberry Rhubarb
Pie for a fresh air feast, garden-inspired recipes like Harvest Corn Chowder and
Lentil Cottage Pie with Rutabaga Mash, and family dinner favourites like Roast
Chicken with Bay Leaf and Barley and Cranberry-Glazed Turkey Meatloaf with
Baked Sweet Potatoes. Filled with beautiful photography, The Simple Bites
Kitchen also includes recipes to keep your preserves pantry well-stocked all year,
tips, simple tutorials and inspiration and ideas for homespun hospitality.
PICKED AS ONE OF THE BEST BOOKS OF 2013 BY THE ASSOCIATION OF
BOOKSELLERS FOR CHILDREN! A perfect introduction to Japanese culture for
kids, My Awesome Japan Adventure is the diary of an American fifth grader who
travels to Japan to spend four exciting months with a Japanese family as an
exchange student. He records all his adventures in this diary so that he can tell
his friends back home about what he did and saw during his time in Japan. With
the help of a Japanese foster brother and sister he visits a Ninja village, tries new
foods, learns brush painting, and gets the inside scoop on daily life in a Japanese
school. Readers of all ages will love experiencing life in Japan from a kid's point
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of view! Dan's adventures include: My First Week of School, Visiting a Ninja
Village, Fun with Origami, Practicing Aikido, Making Mochi, and much more… As
a multicultural children's book, My Awesome Japan Adventure is perfect for kids
who want to explore another culture and have fun in the process!
When Sally Nicholas became an heiress, she had to cope her brother's wild theatrical
ambitions and the defection of her fiance, his replacement being a strangely
unattractive suitor. A trip to England only made things worse, but then a piece of
speculation might just offer a happy ending.The Adventures of Sally is a novel by P.G.
Wodehouse. It appeared as a serial in Collier's magazine in the United States from
October 8 to December 31, 1921, and in The Grand Magazine in the United Kingdom
from April to July 1922.
The New York Times bestseller from the founder of Oh She Glows "Angela Liddon
knows that great cooks depend on fresh ingredients. You'll crave every recipe in this
awesome cookbook!" —Isa Chandra Moskowitz, author of Isa Does It "So many things I
want to make! This is a book you'll want on the shelf." —Sara Forte, author of The
Sprouted Kitchen A self-trained chef and food photographer, Angela Liddon has spent
years perfecting the art of plant-based cooking, creating inventive and delicious recipes
that have brought her devoted fans from all over the world. After struggling with an
eating disorder for a decade, Angela vowed to change her diet — and her life — once and
for all. She traded the low-calorie, processed food she'd been living on for whole,
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nutrient-packed vegetables, fruits, nuts, whole grains, and more. The result? Her
energy soared, she healed her relationship with food, and she got her glow back, both
inside and out. Eager to share her realization that the food we put into our bodies has a
huge impact on how we look and feel each day, Angela started a blog,
ohsheglows.com, which is now an Internet sensation and one of the most popular
vegan recipe blogs on the web. This is Angela's long-awaited debut cookbook, with a
trasure trove of more than 100 moutherwatering, wholesome recipes — from revamped
classics that even meat-eaters will love, to fresh and inventive dishes — all packed with
flavor. The Oh She Glows Cookbook also includes many allergy-friendly recipes — with
more than 90 gluten-free recipes — and many recipes free of soy, nuts, sugar, and
grains, too! Whether you are a vegan, "vegan-curious," or you simply want to eat
delicious food that just happens to be healthy, too, this cookbook is a must-have for
anyone who longs to eat well, feel great, and simply glow!
A world list of books in the English language.
For the bubbes and the balabustas, the keepers of Jewish kitchens and the enthusiastic
neophytes, comes a cookbook that celebrates how many Jews eat today. In the Jewish
culture, as in many others, bubbes, saftas and nanas are the matriarchs of the kitchen
and thus the rulers of the roost. They are culinary giants in quilted polyester muumuus
and silk slippers who know how to make the Semitic linchpins cherished from
childhood--the kugel, the gefilte fish, the matzah ball soup and the crispy-skinned
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roasted chicken. They all have their specialties but, of course, they won't be around to
feed us forever, and that will be a loss indeed. But it will be an even bigger loss if the
recipes we grew up on pass away with them, along with those special connections to
our past. That's what prompted Amy Rosen, journalist and cookbook author, to spirit
the classic recipes from her grandmothers and other role models into the 21st century.
All of the dishes in Kosher Style are inspired by the tables and tales and chutzpah of
the North American Jewish experience. They also happen to be kosher. In this book are
all the recipes you need for successful shellfish- and pork-free home entertaining, be it
for a Jewish holiday or a workaday dinner. From crave-worthy snacks to family-size
salads, soulful mains to show-stopping desserts, all of the recipes are doable in the
home kitchen and are clearly marked as either a meat dish, dairy dish, or pareve
(neutral). Think: Lacy Latkes & Applesauce, Sour Cream & Onion Potato Knishes,
General Tso's Chicken, and Toblerone-Chunk Hamantaschen your family will plotz
over. In addition to the classics, Amy has included some of her favorite modern recipes,
like a Quinoa-Tofu Bowl with Greens & Green Goddess Dressing, Honey-Harissa
Roasted Carrots and a Crisp Cucumber & Radish Salad. Kosher Style is for anyone
who likes to cook and loves to eat, and it's especially for those yearning to create new
shared memories around a table brimming with history, loved ones and maple-soy
brisket.
What did you eat for dinner today? Did you make your own cheese? Butcher your own
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pig? Collect your own eggs? Drink your own home-brewed beer? Shanty bread
leavened with hops-yeast, venison and wild rice stew, gingerbread cake with maple
sauce, and dandelion coffee – this was an ordinary backwoods meal in Victorian-era
Canada. Originally published in 1855, Catharine Parr Traill’s classic The Female
Emigrant’s Guide, with its admirable recipes, candid advice, and astute observations
about local food sourcing, offers an intimate glimpse into the daily domestic and
seasonal routines of settler life. This toolkit for historical cookery, redesigned and
annotated in an edition for use in contemporary kitchens, provides readers with the
resources to actively use and experiment with recipes from the original Guide.
Containing modernized recipes, a measurement conversion chart, and an extensive
glossary, this volume also includes discussions of cooking conventions, terms,
techniques, and ingredients that contextualize the social attitudes, expectations, and
challenges of Traill’s world and the emigrant experience. In a distinctive and witty voice
expressing her can-do attitude, Catharine Parr Traill’s The Female Emigrant’s Guide
unlocks a wealth of information on historical foodways and culinary exploration.
Chef and TV Host Christine Tizzard knows that for all the things you can't control in this
world, what you put on the table is entirely up to you. In Honest to Goodness she
showcases years of experience preparing food in front of and behind a camera, sharing
over 100 nutritious, stress--free and flavourful recipes that will have your family
savouring every bite. It can be hard to keep up with food trends, and Honest to
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Goodness surveys the endless fads and fixations to discover what's best for you and
your family. With an emphasis on raw ingredients and whole foods, Christine shows
you how to prepare accessible meals from scratch, utilizing the healthiest and most
beneficial properties of everything you touch without skimping on taste or getting lost in
culinary crazes. Learn everyday staples like Homemade Hot Sauce or Gluten--Free All
Purpose Flour, then add them to breakfasts, lunches and dinners that are quick to
prepare and delicious to eat. Enjoy preparing foods that serve everyday needs without
feeling ordinary, like Spatchcock Piri Piri Chicken or Sweet and Spicy Spaghetti Squash
with Sorgum. Sample enough bake sale recipes to get you through the year -- from
Zucchini Oatmeal Chocolate Chip Cookies to Oh My Gluten--Free Brownies -- and let
Christine shows you how to prepare packed lunches your kids will want to show off:
Kid--Friendly Quinoa Tabouli, Black Forest Grilled Cheese in a Bagel -- even sushi.
Without the right motivation, cooking can become a chore. Honest to Goodness brings
creativity back to the kitchen and ensures a meal you can delight in -- whatever side of
plate you're on.
Published in Hartford in 1796, this volume in the American Antiquarian Cookbook Collection is
a facsimile edition of one of the most important documents in American culinary history. This is
the first cookbook written by an American author specifically published for American kitchens.
Named by the Library of Congress as one of the 88 "Books That Shaped America," American
Cookery was the first cookbook by an American author published in the United States. Until its
publication, cookbooks printed and used by American colonists were British. As indicated in
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Amelia Simmons’s subtitle, the recipes in her book were “adapted to this country,” reflecting
the fact that American cooks had learned to make do with what was available in North
America. This cookbook reveals the rich variety of food colonial Americans used, their tastes,
cooking and eating habits, and even their rich, down-to-earth language. Bringing together
English cooking methods with truly American products, American Cookery contains the first
known printed recipes substituting American maize for English oats; and the recipe for Johnny
Cake is apparently the first printed version using cornmeal. The book also contains the first
known recipe for turkey. Possibly the most far-reaching innovation was Simmons’s use of
pearlash—a staple in colonial households as a leavening agent in dough, which eventually led
to the development of modern baking powders. “Thus, twenty years after the political upheaval
of the American Revolution of 1776, a second revolution—a culinary revolution—occurred with
the publication of a cookbook by an American for Americans.” (Jan Longone, curator of
American Culinary History, University of Michigan) This facsimile edition of Amelia Simmons's
American Cookery was reproduced by permission from the volume in the collection of the
American Antiquarian Society, Worcester, Massachusetts. Founded in 1812 by Isaiah Thomas,
a Revolutionary War patriot and successful printer and publisher, the Society is a research
library documenting the life of Americans from the colonial era through 1876. The Society
collects, preserves, and makes available as complete a record as possible of the printed
materials from the early American experience. The cookbook collection includes approximately
1,100 volumes.
Chatelaine's Adventures in CookingChatelaine's Adventures in CookingChatelaine's
Adventures in Cooking, By the Editors of Chatelaine. Drawings by Preston FettySisters Or
Page 14/20

Read Online Chatelaines Adventures In Cooking
StrangersImmigrant, Ethnic and Racialized Women in Canadian HistoryUniversity of Toronto
Press
Here's a must-have for all home cooks and food lovers! The 250+ recipes in this collection
show the incredible range of tasty vegetables available from Canada's farmers' fields, gardens,
markets, and stores. There are delicious vegetable mains, like Curried Harvest Vegetables
with Lentils and Portobello Burgers, and enjoyable sides, like Kale Chips, Shredded Sprouts
Sautéed with Pancetta, Beet and Stilton Salad, and Fiddleheads Sautéed with Morels. A
household name on the Canadian food scene for over three decades, Rose Murray is
respected for her knowledge of the country's food from farm to table. During her travels across
Canada to learn about the country's food and culinary traditions first-hand, she has fished for
salmon off Vancouver Island, enjoyed fall suppers in northern Saskatchewan, gathered wild
rice in northern Ontario, picked berries on the Gaspe and on Cape Breton Island, and dug for
clams on Prince Edward Island. Rose Murray's first vegetable cookbook was published in 1983
with 150 recipes. This new cookbook includes many recipes from that earlier book, revised and
updated, plus more than 100 new recipes. Every recipe in this collection has been carefully
tested for home cooks.
From the bestselling author of UnDiet comes a colorful and easy-to-follow cookbook bursting
with 130 recipes as delicious as they are good for you. Is it possible to look and feel your best
while eating the most delicious food? According to leading nutritionist and educator Meghan
Telpner, absolutely! The UnDiet Cookbook is a collection of Meghan's most health-promoting
and tasty recipes, from life-fueling juices, smoothies and breakfasts, to everyday staples and
condiments, to mouthwatering entrees and delectable desserts--and everything in-between,
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including tips for entertaining, edible beauty, and travel. With her signature style and voice,
Meghan introduces readers to the UnDiet world: an inspiring lifestyle that doesn't mandate any
one style or label of eating, cleansing, or dieting--only beautiful, nourishing, vibrant living.
Every recipe in the pages of The UnDiet Cookbook is gluten-free, dairy-free, and in most
cases, vegan-friendly, with plenty of options to fit any style of eating, be it nut-free, soy-free,
grain-free, or protein-powered. Gorgeously designed and photographed, and teeming with
UnDiet-approved tips, guidelines, and techniques and important information about health and
wellness in today's world, The UnDiet Cookbook is more than just a book of recipes; it's a musthave resource for every home, and for anyone trying to jumpstart a new, vibrant, abundantly
healthful life.
Here are more than 100 recipes that will bring beautiful flower-filled dishes to your kitchen
table! This easy-to-use cookbook is brimming with scrumptious botanical treats, from sweet
violet cupcakes, pansy petal pancakes, daylily cheesecake, and rosemary flower margaritas to
savory sunflower chickpea salad, chive blossom vinaigrette, herb flower pesto, and mango
orchid sticky rice. Alongside every recipe are tips and tricks for finding, cleaning, and preparing
edible blossoms. You’ll also learn how to infuse vinegars, vodkas, sugars, frostings, jellies and
jams, ice creams, and more with the color and flavor of your favorite flowers. Fresh from the
farmers’ market or plucked from your very own garden, a world of delectable flowers awaits!
Spanning two hundred years of history from the nineteenth century to the 1990s, Sisters or
Strangers? explores the complex lives of immigrant, ethnic, and racialized women in Canada.
The volume deals with a cross-section of peoples - including Japanese, Chinese, Black,
Aboriginal, Irish, Finnish, Ukrainian, Jewish, Mennonite, Armenian, and South Asian Hindu
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women - and diverse groups of women, including white settlers, refugees, domestic servants,
consumer activists, nurses, wives, and mothers. The central themes of Sisters or Strangers?
include discourses of race in the context of nation-building, encounters with the state and
public institutions, symbolic and media representations of women, familial relations, domestic
violence and racism, and analyses of history and memory. In different ways, the authors
question whether the historical experience of women in Canada represents a 'sisterhood' of
challenge and opportunity, or if the racial, class, or marginalized identity of the immigrant and
minority women made them in fact 'strangers' in a country where privilege and opportunity fall
according to criteria of exclusion. Using a variety of theoretical approaches, this collaborative
work reminds us that victimization and agency are never mutually exclusive, and encourages
us to reflect critically on the categories of race, gender, and the nation.

With more than 1.4 million followers and over 100 million video views, The
Domestic Geek is one of YouTube’s most popular cooking shows. Fans adore
host Sara Lynn Cauchon’s fresh, fun, no-fuss style of cooking, and her easy
recipes are big on flavor and have a healthful twist. Readers won’t find any
fancy, hard-to-pronounce ingredients here, nor will they have to make a trip to the
health food store to prepare delicious dishes like Greek Chicken Soup, Veggie
Fried Quinoa, or Easy Peasy Risotto. Sara Lynn teaches fans how to master
basic cooking techniques while offering loads of variations, like her sheet pan
supper series that includes recipes for Ranch Roasted Chicken & Veggies, Chili
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Lime Shrimp Fajitas, and Halibut with Green Beans, Tomatoes & Olives. For
cooks who want to mix it up in the kitchen, Sara Lynn offers vegetarian, vegan,
and gluten-free alternatives, as well as simple swaps to make recipes more
family-friendly.
Forget freeze-dried astronaut meals and bags of stale, store-bought gorp. Finally,
here’s a cookbook that complements the magic of gathering around a campfire
and sharing a meal with friends. From the IACP Award–winning authors of The
Picnic, which brought taste and style to eating outdoors (in the daytime), comes
its companion, for leaving civilization behind and dining under the stars. A mix of
dishes to make ahead and meals to cook on-site, The Campout Cookbook
includes more than 75 recipes for wood-fired skillet pizzas; backcountry stews
and chilies; fire-roasted vegetables and cast-iron breads; unexpected dips,
jerkies, and high-energy bars; breakfasts to satisfy that yawning hunger that
comes from sleeping in the fresh air; s’mores, of course (including Vanilla Bean
Dream Marshmallows & Co. and Dark Chocolate Raspberry Caramel Fire-Ban
S’mores); and cocktails, coolers, warm libations for chilly nights, and a Blood
Orange Bug Juice. Plus there’s inspiration and know-how for every avid camper
and enthusiastic neophyte: How to find a suitable campsite and build a campfire
specifically for cooking over, and how to keep it going. Stargazing for city
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slickers. A troubleshooting guide. And the definitive packing list and camp kitchen
essentials. Just add a few scary stories for a truly memorable campout.
An irreverent journey through the exotic and bizarre regions of the culinary world
begins with the author's vow to enjoy the portion of his life devoted to food and
considers such offbeat topics as the dishes most likely to cause gastrointestinal
upset, the elements of a bacchanalian orgy, and the prospects for teaching one's
grandma to suck eggs. Original. 50,000 first printing.
A cookbook and culinary memoir about growing up as the daughter of revered
chef/restaurateur Alice Waters: a story of food, family, and the need for beauty in
all aspects of life. In this extraordinarily intimate portrait of her mother--and
herself--Fanny Singer, daughter of food icon and activist Alice Waters, chronicles
a unique world of food, wine, and travel; a world filled with colorful characters,
mouth-watering traditions, and sumptuous feasts. Across dozens of vignettes
with accompanying recipes, she shares the story of her own culinary coming of
age and reveals a side of her legendary mother that has never been seen before.
A charming, smart translation of Alice Waters's ideals and attitudes about food for
a new generation, Always Home is a loving, often funny, unsentimental, and
exquisitely written look at a life defined in so many ways by food, as well as the
bond between mother and daughter.
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“A whole new way to celebrate ingredients that have long been wasted. LindsayJean is a master of efficiency and we’re inspired to follow her lead!” —Amanda
Hesser and Merrill Stubbs, cofounders of Food52 In 85 innovative recipes,
Lindsay-Jean Hard—who writes the “Cooking with Scraps” column for
Food52—shows just how delicious and surprising the all-too-often-discarded parts
of food can be, transforming what might be considered trash into culinary
treasure. Here’s how to put those seeds, stems, tops, rinds to good use for more
delicious (and more frugal) cooking: Carrot greens—bright, fresh, and packed with
flavor—make a zesty pesto. Water from canned beans behaves just like egg
whites, perfect for vegan mayonnaise that even non-vegans will love. And serve
broccoli stems olive-oil poached on lemony ricotta toast. It’s pure food genius, all
the while critically reducing waste one dish at a time. “I love this book because
the recipes matter...show[ing] us how to utilize the whole plant, to the betterment
of our palate, our pocketbook, and our place.” —Eugenia Bone, author of The
Kitchen Ecosystem “Packed with smart, approachable recipes for beautiful food
made with ingredients that you used to throw in the compost bin!” —Cara
Mangini, author of The Vegetable Butcher
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