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possible to enjoy caviar with a clear, environmental conscience. Featuring vibrant illustrations and many
fascinating anecdotes, Caviar also offers advice on purchasing and serving caviar. This is the perfect food
book for everyone in need of a little opulence and glamour.
Gran Cocina Latina - Maricel E. Presilla 2012
The co-owner of two Latin restaurants in Hoboken, New Jersey, presents 500 recipes from the Latin world
ranging from Mexico to Argentina and all the Spanish-speaking countries of the Caribbean including
adobos, sofritos, empanadas, tamales, ceviches, moles and flan. 30,000 first printing.
FOODHEIM - Eric Wareheim 2021-09-21
NEW YORK TIMES BESTSELLER • From one half of the cult comedy duo Tim & Eric comes the culinary
bible for modern food freaks, showing you how to throw epic parties, suck the marrow out of life, and cook
better than your grandmother. “A book with all the recipes to Wareheim’s insanely delicious secret sauces?
And a sneak peek at the man behind the curtain?? I’ll take two please . . . extra crispy!!!”—Jack Black
Director and actor Eric Wareheim might be known for his comedy, but his passion for food and drink is no
joke. For the last fifteen years he has been traveling the world in search of the best bites and sips, learning
from top chefs and wine professionals along the way. His devotion to beautiful natural wine, the freshest
seafood crudos, and perfectly cooked rib-eyes is legit. And now he wants to share with you everything he’s
learned on this epic food journey. In Foodheim, Wareheim takes readers deep into his foodscape with
chapters on topics like circle foods (burgers, tacos), grandma foods (pasta, meatballs), and juicy foods
(steak, ribs). Alongside recipes for Chicken Parm with Nonna Sauce, Personal Pan Pep Pep, and Crudite
Extreme with Dill Dippers, you will discover which eight cocktail recipes you should know by heart, how to
saber a bottle of bubbly, and what you need to do to achieve handmade pasta perfection at home. Written
with award-winning cookbook editor Emily Timberlake and featuring eye-popping photographs and art
chronicling Wareheim's evolution as a drinker, how to baby your pizza dough into pie perfection, and more,
Foodheim is the ultimate book for anyone who lives to eat. Praise for Foodheim “We are all searching for
greatness, and Eric is what we are searching for in ourselves. Through his searching we don’t need to
search: we have found. Eric is my Martha Stewart, my mother. He’s the maître d, the Emeril Lagasse, the
Andre Agassi, the Dennis Rodman. He’s true love and commitment to the craft of the food. He is
food.”—Matty Matheson “Eric has written an instant classic that will command prime real estate in every
young culinary enthusiast’s kitchen. People will say about Foodheim what past generations have said about
Joy of Cooking, ’This book taught me how to cook.’ If this book existed as a resource for me when I was
making my bones, I would surely be more successful today. Hail, Foodheim!”—Kris Yenbamroong, chef and
owner of NIGHT + MARKET
The Pioneer Woman Cooks - Ree Drummond 2010-06-01
Paula Deen meets Erma Bombeck in The Pioneer Woman Cooks, Ree Drummond’s spirited, homespun
cookbook. Drummond colorfully traces her transition from city life to ranch wife through recipes, photos,
and pithy commentary based on her popular, award-winning blog, Confessions of a Pioneer Woman, and
whips up delicious, satisfying meals for cowboys and cowgirls alike made from simple, widely available
ingredients. The Pioneer Woman Cooks—and with these “Recipes from an Accidental Country Girl,” she
pleases the palate and tickles the funny bone at the same time.
The Man With the Golden Torc - Simon R. Green 2007-06-05

The Dim Sum Field Guide - Carolyn Phillips 2016-08-30
A whimsically illustrated yet authoritative guide to the "taxonomy" of dim sum, based on a popular Lucky
Peach story. Author and illustrator Carolyn Phillips demystifies the rich, nuanced culinary institution of
teahouse snacks in The Dim Sum Field Guide, a pocket-size, definitive resource featuring 80 hand-drawn
illustrations. With entries for all the dim sum classics--including siu mai, xiaolongbao, char siu, roast duck,
and even sweets like milk tarts and black sesame rolls--this handy reference is perfect for bringing on-thego to your next dim sum outing. Armchair travelers and Asian food enthusiasts alike will be delighted by
this detailed yet accessible look at the distinctly Chinese art of eating well. — NPR's Best Books of 2016
Laudato Si' - Pope Francis 2020-10-06
Laudato Si 'is Pope Francis' second encyclical which focuses on the theme of the environment. In fact, the
Holy Father in his encyclical urges all men and women of good will, the rulers and all the powerful on earth
to reflect deeply on the theme of the environment and the care of our planet. This is our common home, we
must take care of it and love it - the Holy Father tells us - because its end is also ours.
Mastering the Art of Chinese Cooking - Eileen Yin-Fei Lo 2012-05-18
This new masterwork of Chinese cuisine showcases acclaimed chef Eileen Yin-Fei Lo's decades of culinary
virtuosity. A series of lessons build skill, knowledge, and confidence as Lo guides the home cook step by
step through the techniques, ingredients, and equipment that define Chinese cuisine. With more than 100
classic recipes and technique illustrations throughout, Mastering the Art of Chinese Cooking makes the
glories of this ancient cuisine utterly accessible. Stunning color photography reveals the treasures of old
and new China, from the zigzagging alleys of historical Guangzhou to the bustle of city centers and faraway
Chinatowns, as well as wonderful ingredients and gorgeous finished dishes. Step-by-step brush drawings
illustrate Chinese cooking techniques. This lavish volume takes its place as the Chinese cookbook of choice
in the cook's library.
The Northern Chinese Cookbook, Including Specialities from Peking, Shanghai, and Szechuan - Wonona W.
Chang 1974
Jew-Ish: a Cookbook - Jake Cohen 2021
100 updated classic and all-new Jewish-style recipes from a bright new star in the food community.
The Food of Taiwan - Cathy Erway 2015
Collects recipes for home-style Taiwanese dishes and authentic street food, including peppery pork buns,
danzai noodle soup, sweet potato congee, fried chicken steaks, three cup squid, and deep-fried shrimp rolls.
Caviar - Nichola Fletcher 2010-05-15
Served up with a mother of pearl spoon and alongside a crystal flute of champagne, caviar is the ultimate
culinary symbol of wealth, luxury, and decadence. But how did tiny fish eggs—which many might regard as
an unwanted, throwaway food—become such an international delicacy? In Caviar: A Global History,
renowned food writer Nichola Fletcher answers this curious question, examining the rise of caviar as an
indulgence and its effect on the lives of the people who seek and sell it today. Fletcher takes the reader on
a tour of the main areas of caviar production—Russia, Iran, Europe, and America—and investigates how the
industry has contributed to the decline of the sturgeon population, the fish most associated with caviar. As
Fletcher details, many efforts are underway to create sustainable sturgeon farming, which would make it
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New York Times bestselling author Simon Green introduces a new kind of hero, one who fights the good
fight against some very old foes in the first novel in the Secret Histories series. The name’s Bond. Shaman
Bond. Actually, that's just his cover. His real name is Eddie Drood, but when your job includes a license to
kick supernatural arse on a regular basis, you find your laughs where you can. For centuries, his family has
been the secret guardian of Humanity, all that stands between all of you and all of the really nasty things
that go bump in the night. As a Drood field agent he wore the golden torc, he killed monsters, and he
protected the world. He loved his job. Right up to the point where his own family declared him rogue for no
reason. Now, the only people who can help Eddie prove his innocence are the people he used to consider
his enemies...
Start Simple - Lukas Volger 2020-02-18
From veteran food writer, recipe developer, and creator of the James Beard Award-winning Jarry magazine
comes an innovative approach to vegetarian cooking. What have I got to eat? It’s a question we ask every
time we open up the refrigerator or pantry door. It might be eggs, some cheese, and half a loaf of bread, or
a box of wilting greens, garlic, and some sweet potatoes. Though these ingredients may not seem like much
to make a delicious meal, recipe developer and author Lukas Volger knows it’s all you need. In Start Simple
he offers a radically new, uncomplicated, and creative approach to cooking that allows you to use what you
already have on hand to make great meals you didn’t think were possible. Magic can happen with just a few
ingredients: sweet potatoes, tortillas, eggs, cabbage, hearty greens, beans, winter squash, mushrooms,
tofu, summer squash, and cauliflower. Volger advises readers to stock up on these eleven building blocks
instead of shopping for a single recipe. A protein (tofu, beans, eggs) is a foundation. A crunchy garnish
(cabbage, greens) is a finishing touch. Once these structural components of a meal are established, home
chefs can throw in their own variations and favorite flavors—mixing, matching, and adding ingredients to
customize their dishes. While Start Simple is a vegetarian cookbook—none of the recipes include
meat—Volger’s approach transcends categories. His methods aren’t about subscribing to a specific dietary
regimen; they are about simply recognizing and embracing the way people cook and eat today. Creating
weekly meal plans based on intricate recipes sounds good, but it can be difficult to execute. Having a wellstocked pantry paired with a choose-you-own adventure guide to creating simple yet inventive meals is
more practical for your average home cook.
The Food and Cooking of Shanghai and East China - Terry Tan 2012
75 authentic regional recipes from Shanghai, Zhejing, Fujian, Anhui, Jiangsu and Jangxi, with beautiful
photographs
The Chile Pepper in China - Brian R. Dott 2020-05-12
Chinese cuisine without chile peppers seems unimaginable. Entranced by the fiery taste, diners worldwide
have fallen for Chinese cooking. In China, chiles are everywhere, from dried peppers hanging from eaves to
Mao’s boast that revolution would be impossible without chiles, from the eighteenth-century novel Dream
of the Red Chamber to contemporary music videos. Indeed, they are so common that many Chinese assume
they are native. Yet there were no chiles anywhere in China prior to the 1570s, when they were introduced
from the Americas. Brian R. Dott explores how the nonnative chile went from obscurity to ubiquity in China,
influencing not just cuisine but also medicine, language, and cultural identity. He details how its versatility
became essential to a variety of regional cuisines and swayed both elite and popular medical and healing
practices. Dott tracks the cultural meaning of the chile across a wide swath of literary texts and artworks,
revealing how the spread of chiles fundamentally altered the meaning of the term spicy. He emphasizes the
intersection between food and gender, tracing the chile as a symbol for both male virility and female
passion. Integrating food studies, the history of medicine, and Chinese cultural history, The Chile Pepper in
China sheds new light on the piquant cultural impact of a potent plant and raises broader questions
regarding notions of authenticity in cuisine.
The Tyranny of Metrics - Jerry Z. Muller 2019-04-30
How the obsession with quantifying human performance threatens business, medicine, education,
government—and the quality of our lives Today, organizations of all kinds are ruled by the belief that the
path to success is quantifying human performance, publicizing the results, and dividing up the rewards
based on the numbers. But in our zeal to instill the evaluation process with scientific rigor, we've gone from
all-under-heaven-recipes-from-the-35-cuisines-of-china

measuring performance to fixating on measuring itself—and this tyranny of metrics now threatens the
quality of our organizations and lives. In this brief, accessible, and powerful book, Jerry Muller uncovers the
damage metrics are causing and shows how we can begin to fix the problem. Filled with examples from
business, medicine, education, government, and other fields, the book explains why paying for measured
performance doesn't work, why surgical scorecards may increase deaths, and much more. But Muller also
shows that, when used as a complement to judgment based on personal experience, metrics can be
beneficial, and he includes an invaluable checklist of when and how to use them. The result is an essential
corrective to a harmful trend that increasingly affects us all.
The Yunnan Cookbook - Annabel Jackson 2013-11-07
A celebration of the rich ethnic diversity of the mountainous land of former kingdoms bordering Tibet,
Sichuan, Burma, Vietnam and Laos offers insight into each region's distinct influence, flavors and aromas.
China: The Cookbook - Kei Lum Chan 2016-09-19
The definitive cookbook bible of the world’s most popular and oldest cuisine In the tradition of bestsellers
including Mexico and The Nordic Cookbook comes the next title in the multimillion-selling national cuisine
series, China: The Cookbook. Featuring more than 650 recipes for delicious and authentic Chinese dishes
for the home kitchen, this impressive and authoritative book showcases the culinary diversity of the world’s
richest and oldest cuisines with recipes from the eight major regions and numerous minor regions. China:
The Cookbook celebrates popular staples such as Sweet and Sour Spare Ribs and Dim Sum, as well as
lesser-known regional classics like Fujian Fried Rice and Jiangsu’s Drunken Chicken, and features
additional selected recipes from star chefs from around the world.
The Noma Guide to Fermentation - René Redzepi 2018-10-16
New York Times Bestseller A New York Times Best Cookbook of Fall 2018 “An indispensable manual for
home cooks and pro chefs.” —Wired At Noma—four times named the world’s best restaurant—every dish
includes some form of fermentation, whether it’s a bright hit of vinegar, a deeply savory miso, an
electrifying drop of garum, or the sweet intensity of black garlic. Fermentation is one of the foundations
behind Noma’s extraordinary flavor profiles. Now René Redzepi, chef and co-owner of Noma, and David
Zilber, the chef who runs the restaurant’s acclaimed fermentation lab, share never-before-revealed
techniques to creating Noma’s extensive pantry of ferments. And they do so with a book conceived
specifically to share their knowledge and techniques with home cooks. With more than 500 step-by-step
photographs and illustrations, and with every recipe approachably written and meticulously tested, The
Noma Guide to Fermentation takes readers far beyond the typical kimchi and sauerkraut to include koji,
kombuchas, shoyus, misos, lacto-ferments, vinegars, garums, and black fruits and vegetables.
And—perhaps even more important—it shows how to use these game-changing pantry ingredients in more
than 100 original recipes. Fermentation is already building as the most significant new direction in food
(and health). With The Noma Guide to Fermentation, it’s about to be taken to a whole new level.
The Food of Sichuan - Fuchsia Dunlop 2019-10-03
Winner of the Fortnum & Mason Cookery Book Award 2020 Shortlisted for the Guild of Food Writers Award
2020 Shortlisted for the James Beard Award 2020 'Cookbook of the year' Allan Jenkins, OFM 'No one
explains the intricacies of Sichuan food like Fuchsia Dunlop. This book remains my bible for the subject' Jay
Rayner A fully revised and updated edition of Fuchsia Dunlop's landmark book on Sichuan cookery. Almost
twenty years after the publication of Sichuan Cookery, voted by the OFM as one of the greatest cookbooks
of all time, Fuchsia Dunlop revisits the region where her own culinary journey began, adding more than 50
new recipes to the original repertoire and accompanying them with her incomparable knowledge of the
dazzling tastes, textures and sensations of Sichuanese cookery. At home, guided by Fuchsia's clear
instructions, and using just a few key Sichuanese storecupboard ingredients, you will be able to recreate
Sichuanese classics such as Mapo tofu, Twice-cooked pork and Gong Bao chicken, or try your hand at a
traditional spread of cold dishes comprising Bang bang chicken, Numbing-and-hot dried beef, Spiced
cucumber salad and Green beans in ginger sauce. With spellbinding writing on the culinary and cultural
history of Sichuan and accompanied by gorgeous travel and food photography, The Food of Sichuan is a
captivating insight into one of the world's greatest cuisines. 'This book offers an unmissable opportunity to
utilise the wok and cleaver, brave the fiery Mapo tofu and expand your technique with pot-stickers and
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steamed buns' Yotam Ottolenghi
The Hakka Cookbook - Linda Lau Anusasananan 2012-10-08
Veteran food writer Linda Lau Anusasananan opens the world of Hakka cooking to Western audiences in
this fascinating chronicle that traces the rustic cuisine to its roots in a history of multiple migrations.
Beginning in her grandmother’s kitchen in California, Anusasananan travels to her family’s home in China,
and from there fans out to embrace Hakka cooking across the globe—including Hong Kong, Taiwan,
Singapore, Malaysia, Canada, Peru, and beyond. More than thirty home cooks and chefs share their
experiences of the Hakka diaspora as they contribute over 140 recipes for everyday Chinese comfort food
as well as more elaborate festive specialties. This book likens Hakka cooking to a nomadic type of "soul
food," or a hearty cooking tradition that responds to a shared history of hardship and oppression. Earthy,
honest, and robust, it reflects the diversity of the estimated 75 million Hakka living in China and greater
Asia, and in scattered communities around the world—yet still retains a core flavor and technique.
Anusasananan’s deep personal connection to the tradition, together with her extensive experience testing
and developing recipes, make this book both an intimate journey of discovery and an exciting introduction
to a vibrant cuisine.
Fratelli Tutti - Pope Francis 2020-11-05

A nostalgic tribute to the traditional cuisines of Hong Kong shares memories of an era when the region was
heralded as the "culinary jewel of the British Empire," recounting the author's memories of tantalizing
regional cookpot scents and unhurried, culturally influenced preparation methods. Original.
All Under Heaven - Carolyn Phillips 2016-08-30
A comprehensive, contemporary portrait of China's culinary landscape and the geography and history that
has shaped it, with more than 300 recipes. Vaulting from ancient taverns near the Yangtze River to banquet
halls in modern Taipei, All Under Heaven is the first cookbook in English to examine all 35 cuisines of
China. Drawing on centuries' worth of culinary texts, as well as her own years working, eating, and cooking
in Taiwan, Carolyn Phillips has written a spirited, symphonic love letter to the flavors and textures of
Chinese cuisine. With hundreds of recipes--from simple Fried Green Onion Noodles to Lotus-Wrapped Spicy
Rice Crumb Pork--written with clear, step-by-step instructions, All Under Heaven serves as both a handbook
for the novice and a source of inspiration for the veteran chef. — Los Angeles Times: Favorite Cookbooks of
2016
China - A Cookbook - Terry Tan 2018-09-15
A comprehensive collection of authentic recipes from the diverse regions of China, sumptuously
photographed throughout.
The Saffron Tales - Yasmin Khan 2016-07-14
'Barberries, fresh herbs, date molasses, dried limes, saffron; Yasmin's Persian pantry staples are a roll call
of my favourite ingredients. Her recipes are a mouthwatering showcase of a beautiful country' Yotam
Ottolenghi 'Not just a great cookbook but a book full of stories – a love letter to Iran and its people' Diana
Henry Armed with little more than a notebook and a bottle of pomegranate molasses, British-Iranian cook
Yasmin Khan traversed Iran in search of the country's most delicious recipes. Her quest took her from the
snowy mountains of Tabriz and the paddyfields of Gilan to the cosmopolitan cafés of Tehran and the
pomegranate orchards of Isfahan, where she was welcomed into the homes of artists, farmers, electricians
and teachers. Through her travels, she gained a unique insight into the culinary secrets of the Persian
kitchen and the lives of ordinary Iranians today. In The Saffron Tales, Yasmin weaves together a tapestry of
stories from Iranian home kitchens with exclusive photography and fragrant, modern recipes that are
rooted in the rich tradition of Persian cooking. All fully accessible for the home cook, Yasmin's recipes
range from the inimitable fesenjoon (chicken with walnuts and pomegranates) tokofte berenji (lamb
meatballs stuffed with prunes and barberries) and ghalyieh maygoo (prawn, coriander and tamarind stew).
She also offers a wealth of vegetarian dishes, including tahcheen (baked saffron and aubergine rice) and
domaj (mixed herb, flatbread and feta salad), as well as sumptuous desserts such as rose and almond cake,
and sour cherry and dark chocolate cookies. With stunning photography from all corners of Iran and
gorgeous recipe images, this lavish cookbook rejoices in the land, life, flavours and food of an enigmatic
and beautiful country.
Cooking South of the Clouds - Georgia Freedman 2018-09-06
Twenty-four of the country's minority groups call Yunnan home, each retaining their own traditions.
Stretching from the Himalayan plateau down to the subtropics, Yunnan encompasses extremes from alpine
meadows to rainforest. It is the most diverse region in China culturally, biologically, and meteorologically.
On a culinary level, this means Yunnan is one of the most delicious places on earth. The region is famous
for its mushrooms, hams, pickles, edible flowers, its use of potatoes, and its love of chillies and Sichuan
peppercorns. Yunnan's food is exciting and unfamiliar, but much of it is actually quite easy to make, using
simple techniques already familiar to Western cooks. Each chapter covers a different area featuring its
cardinal recipes such as Tibetan momo dumplings, Dai cucumber salad with peanuts, the famed
"crossingthe- bridge" noodles of Kunming, Eastern-style fried rice with ham, potatoes, and peas, and
roasted eggplant salad from near the Burmese border. Complete with profiles of local cooks, artisans, and
farmers, as well as breathtaking on-location photography, Cooking South of the Clouds takes readers on an
unforgettable journey through the land of Shangri-La and introduces a new world of flavours.
Ideas in Food - Aki Kamozawa 2010-12-28
Alex Talbot and Aki Kamozawa, husband-and-wife chefs and the forces behind the popular blog Ideas in
Food, have made a living out of being inquisitive in the kitchen. Their book shares the knowledge they have

The Land of the Five Flavors - Thomas O. Hllmann 2013-11-26
Translation of: Schlafender Lotos, trunkenes Huhn.
At the Chinese Table: A Memoir with Recipes - Carolyn Phillips 2021-06-15
Part memoir of life in Taiwan, part love story—a beautifully told account of China’s brilliant cuisines…with
recipes. At the Chinese Table describes in vivid detail how, during the 1970s and ’80s, celebrated cookbook
writer and illustrator Carolyn Phillips crosses China’s endless cultural and linguistic chasms and falls in
love. During her second year in Taipei, she meets scholar and epicurean J. H. Huang, who nourishes her
intellectually over luscious meals from every part of China. And then, before she knows it, Carolyn finds
herself the unwelcome candidate for eldest daughter-in-law in a traditional Chinese family. This warm,
refreshingly candid memoir is a coming-of-age story set against a background of the Chinese diaspora and a
family whose ancestry is intricately intertwined with that of their native land. Carolyn’s reticent father-inlaw—a World War II fighter pilot and hero—eventually embraces her presence by showing her how to recreate centuries-old Hakka dishes from family recipes. In the meantime, she brushes up on the classic
cuisines of the North in an attempt to win over J. H.’s imperious mother, whose father had been a warlord’s
lieutenant. Fortunately for J. H. and Carolyn, the tense early days of their relationship blossom into another
kind of cultural and historical education as Carolyn masters both the language and many of China’s
extraordinary cuisines. With illustrations and twenty-two recipes, At the Chinese Table is a culinary
adventure like no other that captures the diversity of China’s cuisines, from the pen of a world-class scholar
and gourmet.
Cooking from China's Fujian Province - Jacqueline M. Newman 2008
Though Fujian, a south-eastern province of China, is home to one of China's best cuisines, it is barely
known outside of China. This landmark volume gives us the province's savoury fish and meat dishes,
wonderful teas, soups, stews, congees, noodles, and fire pots. With roots in early Mill food culture,
Fujianese food benefits from the abundance of products found on the local mountains, flatlands and
extensive coastline. Rice, wheat, and sweet potatoes are staples of the Fujianese cuisine. Fish and meat are
often mixed to great effect, incorporating both sweet and pungent flavours. Two or more broths or soups
served with these mixed dishes complete such fine repasts. Buddha Jumping the Wall is a typical dish,
combining a myriad of ingredients from both the mountains and the sea: shark's fin, abalone, scallops, ham,
chicken, mushrooms, yams, medlar, scallions, and garlic, to name hut a few. Crossing Bridge Noodles and
Braised Meat in Wine Sauce are also great favourites, and dishes such as New Year Money Bags and
Steamed Sea Cucumber Pockets are equally popular. With 200 recipes, photographs, cultural and historical
backgrounds, and twenty menus for everyday meals and holiday banquets, this is a truly comprehensive
volume for gourmands, anthropologists and foodies.
The Taste of Old Hong Kong - Fred Schneiter 2014-11-07
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gleaned from numerous cooking adventures, from why tapioca flour makes a silkier chocolate pudding than
the traditional cornstarch or flour to how to cold smoke just about any ingredient you can think of to impart
a new savory dimension to everyday dishes. Perfect for anyone who loves food, Ideas in Food is the ideal
handbook for unleashing creativity, intensifying flavors, and pushing one’s cooking to new heights. This
guide, which includes 100 recipes, explores questions both simple and complex to find the best way to
make food as delicious as possible. For home cooks, Aki and Alex look at everyday ingredients and
techniques in new ways—from toasting dried pasta to lend a deeper, richer taste to a simple weeknight
dinner to making quick “micro stocks” or even using water to intensify the flavor of soups instead of turning
to long-simmered stocks. In the book’s second part, Aki and Alex explore topics, such as working with liquid
nitrogen and carbon dioxide—techniques that are geared towards professional cooks but interesting and
instructive for passionate foodies as well. With primers and detailed usage guides for the pantry staples of
molecular gastronomy, such as transglutaminase and hydrocolloids (from xanthan gum to gellan), Ideas in
Food informs readers how these ingredients can transform food in miraculous ways when used properly.
Throughout, Aki and Alex show how to apply their findings in unique and appealing recipes such as Potato
Chip Pasta, Root Beer-Braised Short Ribs, and Gingerbread Soufflé. With Ideas in Food, anyone curious
about food will find revelatory information, surprising techniques, and helpful tools for cooking more
cleverly and creatively at home.
Elizabeth Falkner's Demolition Desserts - Elizabeth Falkner 2007
The author presents a collection of recipes for her favorite creations, including cookies, brownies, and
cupcakes, from her restaurant.
Land of Fish and Rice - Fuchsia Dunlop 2019-11-14
'Fuchsia Dunlop, our great writer and expert on Chinese gastronomy, has fallen in love with this region and
its cuisine – and her book makes us fall in love too' Claudia Roden 'Fuchsia Dunlop's erudite writing infuses
each page and her delicious recipes will inspire any serious cook to take up their wok' Ken Hom The Lower
Yangtze region or Jiangnan, with its modern capital Shanghai, has been known since ancient times as a
'Land of Fish and Rice'. For centuries, local cooks have been using the plentiful produce of its lakes, rivers,
fields and mountains, combined with delicious seasonings and flavours such as rice vinegar, rich soy sauce,
spring onion and ginger, to create a cuisine that is renowned in China for its delicacy and beauty. Drawing
on years of study and exploration, Fuchsia Dunlop explains basic cooking techniques, typical cooking
methods and the principal ingredients of the Jiangnan larder. Her recipes are a mixture of simple rustic
cooking and rich delicacies – some are famous, some unsung. You'll be inspired to try classic dishes such as
Beggar's chicken and sumptuous Dongpo pork. Most of the recipes contain readily available ingredients
and with Fuchsia's clear guidance, you will soon see how simple it is to create some of the most beautiful
and delicious dishes you'll ever taste. With evocative writing and mouth-watering photography, this is an
important new work about one of China's most fascinating culinary regions.
The Return of the Little Prince - Ysatis DeSaint-Simon 2004-01-26
My book, The Return of The Little Prince, is a sequel to the marvelous and whimsical story of my uncle
Antoine De Saint-Exupery, The Little Prince, where myth and poetry mix with reality and speak to us of the
eternal in such an innocent manner. Both his story and mine are true. They are real stories of a quest to
find that invisible spark of life which gives meaning to all there is. I learned the story from within, it was my
aunt Consuelo De Saint-Exupery, an extraordinary person and the inspiration of Saint-Ex, the Rose of his
story, who taught me to read, not only French in The Little Prince, but the essence of it as well. She talked
to me about Saint-Ex, his dream world, of his airplane flights, of his moonstruck reveries, his airplane falls
and the spirit that helped him survive them! Everything in that book was an integral part of what later
happened to me and helped me to find that secret that now illumines my life. I remember. . . when I was a
little girl, maybe six years old, I learned to read. . . know. . . and love the Little Prince. Later on, I learned
that many others also did; it was, I believe, the bedside book of James Dean. I never knew him personally,
but I read in an interview of a movie magazine that he said The Little Prince was his Bible. . . and I
wondered if what drew him to it was the same thing that I loved about it? What I loved best was the
invisible hidden in between such simple words and its childlike drawings, for concealed behind the fairytale
there was a road map to a true spiritual experience. Whenever I read the last page of my uncle's book, I
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was moved by his sadness and felt a sense of urgency within me to find that lonely star landscape. So, I
promised myself that one day I would find the Little Prince and let Saint-Ex know that he was back.
Consequently, since early in life, I learned to close my eyes, open my heart and. . . began my quest. This
tale is the fruit of my search. It has a happy ending as all good fairy tales have, for it happened that one
day. . . when I least expected it. . . I found the Little Prince! Thus, I wrote this book, both as a direct answer
to my uncle's plea, to share the good news with all those who love The Little Prince and as an invitation to
quest to all those who long to find their reality. I have followed the same format of my uncle's book and also
utilized the same style of drawings, wrapping my own story of how I searched and found the Little Prince
with as much similarity as possible to that of his book, for a very good reason: I couldn't have done it in any
other way, for I have loved The Little Prince since I was a child. My reason has been one of love, not
arrogance, so please exempt me from the harshness of comparison if you are inclined to do so.
Simple Cuisine - Jean-Georges Vongerichten 1990
This classic cookbook, in a new affordable paperback edition, has been repackaged with a new design and
new art. Simple Cuisine proves that gourmet cooking can be made easy enough for beginners by using
Jean-Georges Vongerichten's simple and healthful methods of preparation, including steaming, quick
sautes, and stir-frys. Two-color printing throughout.
The Revolutionary Chinese Cookbook - Fuchsia Dunlop 2006
Fuchsia Dunlop is the author of the much-loved and critically acclaimed Sichuan Cookery, which won the
British Guild of Food Writers' Jeremy Round Award for best first book and prompted John Lanchester of the
Daily Telegraph to call her 'as exciting as Elizabeth David'. Now, with The Revolutionary Chinese
Cookbook, she introduces us to the delicious tastes of Hunan, Chairman Mao's home province. The
southern Chinese province of Hunan is renowned for its beautiful scenery, its hearty peasant cooking, and
the revolutionary spirit of its people. It is a region of bold spicy tastes where the chilli reigns supreme, but
also of soothing tonic stews and delicate steamed dishes. In this selection of classic recipes interwoven with
a wealth of history, legend and anecdote, Fuchsia brings to life this vibrant culinary region. Look out for
late imperial dishes like numbing-and-hot chicken, Chairman Mao's favourite red-braised pork, steamed fish
with brilliant red chillies, and a myriad of colourful vegetable stir-fries. With food photographs by the
award-winning photographer Georgia Glynn Smith, and pictures from Fuchsia's own travels around Hunan,
this book will revolutionise your understanding of Chinese regional cookery.
Good and Cheap - Leanne Brown 2015-07-14
A perfect and irresistible idea: A cookbook filled with delicious, healthful recipes created for everyone on a
tight budget. While studying food policy as a master’s candidate at NYU, Leanne Brown asked a simple yet
critical question: How well can a person eat on the $4 a day given by SNAP, the U.S. government’s
Supplemental Nutrition Assistance Program informally known as food stamps? The answer is surprisingly
well: Broiled Tilapia with Lime, Spicy Pulled Pork, Green Chile and Cheddar Quesadillas, Vegetable
Jambalaya, Beet and Chickpea Salad—even desserts like Coconut Chocolate Cookies and Peach Coffee
Cake. In addition to creating nutritious recipes that maximize every ingredient and use economical cooking
methods, Ms. Brown gives tips on shopping; on creating pantry basics; on mastering certain staples—pizza
dough, flour tortillas—and saucy extras that make everything taste better, like spice oil and tzatziki; and
how to make fundamentally smart, healthful food choices. The idea for Good and Cheap is already proving
itself. The author launched a Kickstarter campaign to self-publish and fund the buy one/give one model.
Hundreds of thousands of viewers watched her video and donated $145,000, and national media are paying
attention. Even high-profile chefs and food writers have taken note—like Mark Bittman, who retweeted the
link to the campaign; Francis Lam, who called it “Terrific!”; and Michael Pollan, who cited it as a “cool
kickstarter.” In the same way that TOMS turned inexpensive, stylish shoes into a larger do-good movement,
Good and Cheap is poised to become a cookbook that every food lover with a conscience will embrace.
The Golden House - Salman Rushdie 2017-09-05
NEW YORK TIMES BESTSELLER • A modern American epic set against the panorama of contemporary
politics and culture—a hurtling, page-turning mystery that is equal parts The Great Gatsby and The Bonfire
of the Vanities ONE OF THE BEST BOOKS OF THE YEAR: NPR, PBS, Harper’s Bazaar, Esquire, Financial
Times, The Times of India On the day of Barack Obama’s inauguration, an enigmatic billionaire from
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foreign shores takes up residence in the architectural jewel of “the Gardens,” a cloistered community in
New York’s Greenwich Village. The neighborhood is a bubble within a bubble, and the residents are
immediately intrigued by the eccentric newcomer and his family. Along with his improbable name,
untraceable accent, and unmistakable whiff of danger, Nero Golden has brought along his three adult sons:
agoraphobic, alcoholic Petya, a brilliant recluse with a tortured mind; Apu, the flamboyant artist, sexually
and spiritually omnivorous, famous on twenty blocks; and D, at twenty-two the baby of the family, harboring
an explosive secret even from himself. There is no mother, no wife; at least not until Vasilisa, a sleek
Russian expat, snags the septuagenarian Nero, becoming the queen to his king—a queen in want of an heir.
Our guide to the Goldens’ world is their neighbor René, an ambitious young filmmaker. Researching a
movie about the Goldens, he ingratiates himself into their household. Seduced by their mystique, he is
inevitably implicated in their quarrels, their infidelities, and, indeed, their crimes. Meanwhile, like a bad
joke, a certain comic-book villain embarks upon a crass presidential run that turns New York upside-down.
Set against the strange and exuberant backdrop of current American culture and politics, The Golden
House also marks Salman Rushdie’s triumphant and exciting return to realism. The result is a modern epic
of love and terrorism, loss and reinvention—a powerful, timely story told with the daring and panache that
make Salman Rushdie a force of light in our dark new age.
Beastie Boys Book - Michael Diamond 2018-10-30
#1 NEW YORK TIMES BESTSELLER • A panoramic experience that tells the story of Beastie Boys, a book
as unique as the band itself—by band members ADROCK and Mike D, with contributions from Amy Poehler,
Colson Whitehead, Wes Anderson, Luc Sante, and more. The inspiration for the Emmy-nominated Apple
TV+ “live documentary” Beastie Boys Story, directed by Spike Jonze NAMED ONE OF THE BEST BOOKS
OF THE YEAR BY Rolling Stone • The Guardian • Paste Formed as a New York City hardcore band in 1981,
Beastie Boys struck an unlikely path to global hip hop superstardom. Here is their story, told for the first
time in the words of the band. Adam “ADROCK” Horovitz and Michael “Mike D” Diamond offer revealing
and very funny accounts of their transition from teenage punks to budding rappers; their early
collaboration with Russell Simmons and Rick Rubin; the debut album that became the first hip hop record
ever to hit #1, Licensed to Ill—and the album’s messy fallout as the band broke with Def Jam; their move to
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Los Angeles and rebirth with the genre-defying masterpiece Paul’s Boutique; their evolution as musicians
and social activists over the course of the classic albums Check Your Head, Ill Communication, and Hello
Nasty and the Tibetan Freedom Concert benefits conceived by the late Adam “MCA” Yauch; and more. For
more than thirty years, this band has had an inescapable and indelible influence on popular culture. With a
style as distinctive and eclectic as a Beastie Boys album, Beastie Boys Book upends the typical music
memoir. Alongside the band narrative you will find rare photos, original illustrations, a cookbook by chef
Roy Choi, a graphic novel, a map of Beastie Boys’ New York, mixtape playlists, pieces by guest contributors,
and many more surprises. Praise for Beastie Boys Book “A fascinating, generous book with portraits and
detail that float by in bursts of color . . . As with [the band’s] records, the book’s structure is a lyrical threeman weave. . . . Diamond’s voice is lapidary, droll. Horovitz comes on like a borscht belt comedian, but
beneath that he is urgent, incredulous, kind of vulnerable. . . . Friendship is the book’s subject as much as
music, fame and New York.”—The New York Times Book Review “Wild, moving . . . resembles a Beastie
Boys LP in its wild variety of styles.”—Rolling Stone
Maman: The Cookbook - Elisa Marshall 2021-09-28
Experience the sophisticated, rustic-chic charm of the celebrated, French-inspired Maman café right from
home Elisa Marshall and Benjamin Sormonte opened maman to fill a void in their hearts. They wanted to
create a warm, cozy place for people to come together and savor a freshly baked madeleine or slice of
savory quiche with the comfort and familiarity of being in their own living room. This collection of 100
recipes spans bestselling dishes from their locations in New York City, Montreal, and Toronto—like BananaLavender Cornmeal Waffles with Vanilla Mascarpone, Cumin Chickpea Salad, and the Nutty Chocolate Chip
Cookies made famous by none other than Oprah. French café culture and urban-rustic design come
together to create a cookbook as delicious as it is visually inspiring. Whether you’d like to make one of
Elisa’s naked cakes for a special occasion or a roasted chicken sandwich with basil aïoli for lunch, maman
welcomes you with open arms.
The Modern Art of Chinese Cooking - Barbara Tropp 1996-04-15
This classic text on Chinese Cooking Technique, now available in paperback, combines an insider's
knowledge of authentic Chinese cooking and culture with more than two hundred recipes.
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