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BUTTERFLIES

20 Maggie Austin Cake

craft paper punches

purple ombre
mini cakes

va r i a t i o n o n e

Jewel-Toned Flower Blossoms 21

into bags, shake them to coat, and then sift off excess dust. Use a little piping gel
to adhere the ovals to the fondant discs in a soft, organic pattern, overlapping
them as you work.

using a paper punch. Place some petal dust into three zip top bags; one with just
a bit, the next a bit more, and the last a generous amount. Then divide the ovals

Begin with an ombre palette of fondant and roll each color through a pasta
roller to a thinness of level 3. Cut out rounds of the same diameter as the little
cakes and let them dry for about an hour. Cut out dozens of wafer paper ovals

a closed box or under a cloche to prevent drying out. The bit of moisture from
the thin layer of buttercream on the top of the cake will soften the fondant disks
perfectly.

two. Place the disks on the cold cakes and allow to come to room temperature in

Use the same size cutter to cut out rounds of cake and fondant: The cakes
can be made and assembled a day or two in advance and kept in the fridge; the
decorated disks can be made separately and stored in an airtight box for a day or

t h e s e l i t t l e n u d e c a k e s with fondant caps are stunning when displayed
en masse or individually plated.

wafer paper butterflies

special tools

per shapes, carefully gently creasing the wings to angle them
before you do.

cream, bronze, and antique gold dusts. Use a detailed paper
punch (from a crafting store) to punch designs on the entire
sheet. Cut the paper into 1-inch-wide strips that run the entire
length of the sheet. Holding each strip under steam to soften it
(see page 000), gently gather and pleat the paper to make ruffled shapes. Set aside to dry before applying with piping gel onto
a fondant-covered cake. Use other wafer paper punches to add
variety in textures. Apply the butterflies among the punched-pa-

blue-purple butterflies can easily be turned to orange-red by
brushing with dry petal dust.
To supplement the butterflies, brush plain wafer paper with

ies on the market can vary in quality but these are quite beautiful,
and further enhanced by dusting with your additional colors—
pre-made butterf lies come in different hues, but a pack of

t a k i n g i n s p i r a t i o n from the way a butterfly flutters, this
cake is brimming with movement and texture. You might be surprised to learn that these are pre-printed wafer-paper butterflies,
perched on lacy ribbons of wafer paper. The cake decorating good-

butterflies

va r i a t i o n t wo

A former ballerina, Maggie Austin turned to baking when an
injury ended her dancing career—and has since become one
of today’s most sought-after cake artists, serving celebrity
clients and even royalty around the world. Her design
hallmarks are instantly recognizable to the legions of fans
who follow her work: ethereal frills, dreamy watercolors,
lifelike sugar flowers, rice-paper accents, graceful composition,
and other impeccable details. Here, she shares a collection of
her edible works of art and the methods behind their creation,
with a “theme and variations” organization that shows how
mastering any single technique can open the door to endless
creativity. Each is broken down into clear instructions and
illustrated with step-by-step photos that are easy to follow
whether you’re a professional baker or an amateur enthusiast.
From a single sugar blossom to a multi-tiered cake festooned
with pearls and intricate appliques, there’s inspiration for
bakers and crafters of all stripes.
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Maggie Austin

Artistry and Technique

Maggie Austin Cake

CARROT CAKE

ABOUT THE AUTHOR
A former ballerina, Maggie Austin is o
designers. A graduate of the French Pas
Pâtisserie program, she has worked wit
Hollywood parties to royal weddings to
in Alexandria, Virginia.

Note: Chilean sea bass is pretty expensive
and rare. If you can’t find it or would rather
use another fish, try black cod (also called
Alaskan sablefish). It’s more aﬀordable and
plentiful in our oceans, and it has a similar
buttery texture and mild but delicious flavor
as sea bass. I always check with the Seafood
Watch app, which is run by the greatly respected Monterey Bay Aquarium. This keeps me up
to date with what fish are currently sustainable
and good choices.

with the pan juices. Bring to a boil over high
heat, reduce the heat a little, and simmer until
the beer evaporates, leaving a thickish, slightly
oozy glaze in the pan, 8 to 10 minutes. As the
pan sauce simmers, stir it with a wooden spoon
to scrape any browned bits from the bottom of
the pan.
Add the grated ginger and lime juice to the pan
and swirl to mix. Add the remaining 3 tablespoons butter and stir until the pan sauce is
smooth and thick.
Serve the fillets on top of the wilted bok choy.
Spoon a little sauce over the fish and garnish
with the cilantro, if desired.

2 to 3 tablespoons chopped
fresh cilantro, or 2 lime leaves,
sliced (optional)

Juice of 1 lime

1-inch knob fresh ginger,
peeled and grated

One 12-ounce bottle
ginger beer

4 tablespoons (B⁄c stick)
unsalted butter

1 tablespoon dark sesame oil

Freshly ground black pepper

1/3/17 10:50 AM

4 Chilean sea bass fillets
(6 to 8 ounces each) (see Note)

Kosher salt

1 bunch bok choy (about
1 pound)
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PTUS HONEY

In a large mixing bowl, toss the salt with the
thyme, cloves, coriander seeds, and bay leaf.
Bury the duck legs in the salt mixture, adding
more salt if needed to cover them completely.
Set aside for about 3 hours at room temperature.
Preheat the oven to 325°F.
Lift the duck legs from the salt and wipe off
the salt clinging to them. Transfer the legs to
a deep, heavy baking dish and add the duck fat
so that it covers them. Roast the duck legs for
4 to 5 hours, until very tender. Remove the dish
from the oven and let it cool to lukewarm.
Refrigerate the duck legs, still covered with
the fat, for at least 4 hours or longer.
Stir together the honey, vinegar, and chile.
Add the mint, cilantro, and a few red pepper
flakes, if using. Set aside to give the chile time
to infuse the sauce. Just before serving, warm
the sauce in the microwave (or on top of the
stove in a small saucepan). Do not cook it, but
warm it enough so that it drizzles easily over
the duck.
Lift the duck legs from the fat and wipe off
the excess.
Put the buttermilk in a shallow bowl and
the flour in another. Dip the duck legs first in
the buttermilk and then in the flour. Repeat to
coat them twice. Set them on a platter while
the oil heats.

Pour the oil into a deep, heavy pot to a depth
of 3 to 4 inches. Heat over medium-high heat
until a deep-frying thermometer registers
360°F. Fry the duck legs for 2 to 3 minutes on
each side, until nicely browned and crispy.
Drain on paper towels.
Serve the duck and mustard greens together
and pass the honey sauce on the side.

FRIED DUCK CONFIT
WITH EUCALYPTUS HONEY
AND MUSTARD GREENS

Who can resist crispy duck skin that gives way to supple, yielding, moist meat?
I can’t, which is why I suggest you make this “times two” because you’re sure to
want seconds. Or—gasp!—you can indulge in cold fried duck confit tomorrow.

rim the bok choy and cut out any thick stems.
inse under cool, running water and shake
ost of the water from the leaves.
Pour water into a large, deep skillet to a
epth of 2 inches or so and season lightly with
alt. Put a steamer basket over the water and
ring to a boil over high heat. Put the bok choy
eaves (they don’t have to be dry) in the skillet,
alt lightly, cover the pan, and reduce the heat
o medium. Steam the bok choy until the leaves
ilt, 7 to 9 minutes. Remove the lid from the
killet and continue cooking for about 1 minute
o evaporate any excess water clinging to the
eaves (there will be some water in the pan, but
o worries).
Meanwhile, season the sea bass fillets on
oth sides with salt and pepper.
In a large sauté pan, heat the sesame oil
ith 1 tablespoon of the butter over mediumigh heat. When hot, add the fillets and cook
ntil golden brown and cooked through, 4 to
minutes per side. Remove the fillets from
he heat, set aside on a plate, and cover with
luminum foil to keep warm.
Pour the ginger beer into the sauté pan (after
ou’ve taken a few nips yourself) and stir to mix

EA BASS WITH GINGER
EER AND BOK CHOY

ou could call this an entry-level fish dish—it’s that easy. But beyond its
implicity, the fatty lusciousness of sea bass contrasts gorgeously with the
runch of bok choy and the spiciness of the sauce spiked with ginger beer.

105 FISH AND SEAFOOD

Mustard Greens (page 201)

Vegetable oil, for frying

1B⁄c cups all-purpose flour

2 cups buttermilk

Red pepper flakes (optional)

Small handful fresh cilantro
leaves (optional)

1/3/17 10:50 AM

Small handful fresh mint leaves
(optional)

1 fresh serrano chile, seeded
and sliced

B⁄e cup white wine vinegar

B⁄c cup eucalyptus honey,
or your favorite type

2 cups duck fat, melted

8 duck legs

1 bay leaf

1 tablespoon coriander seeds

1 tablespoon whole cloves

2 to 3 tablespoons dried thyme

2 to 3 cups coarse salt
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now a judge on Top Chef, a rotating
a Food Network host, Richard Blais
in Atlanta, Nashville, Birmingham,

CHICKEN, TURKEY, DUCK, GOOSE, SQUAB (AND RABBIT)
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ABOUT THE AUTHOR
Mike Mills and Amy Mills, the authors of Peace, Love, and
Barbecue, own 17th Street BBQ in Murphysboro, Illinois.
Mike is a partner in Danny Meyer’s Blue Smoke. Amy’s
OnCue Consulting firm offers the only barbecue business

For decades, Weber grills have set the standard for backyard grills, and
Weber’s cookbooks have delighted grilling enthusiasts. But out of more than
2,000 total recipes for every kind of dish, which ones are the very best of the
best? In the ultimate gift for every griller, from beginner to veteran, Weber
rated, debated, and curated its entire recipe collection, with help from its most
enthusiastic fans. Here in one gorgeous package are the ultimate go-to recipes
for every occasion. The book includes all-new photography, fun stories from
Weber’s rich and often hilarious history, and special features, such as the Top
Ten Grilling Dos and Don’ts. Whether building a better burger or smoking
competition-worthy ribs, Weber fans will delight in these classic standards
and contemporary inspirations.

Fans know Richard Blais best as the winner of Bravo’s Top
Chef All-Stars, the first competitor to be invited back as a
permanent judge on Top Chef, and now as a Food Network
regular as well. On television, Blais is famous for his daring
cooking, making use of science (think liquid nitrogen) to
dazzle and impress. But how does he cook at home when the
cameras are off? That’s what this book will answer, with elevated homestyle recipes and personal stories which invite you
behind the scenes and into his own kitchen for the first time.
Some recipes might look familiar, like spaghetti and meatballs,
but have a secret, flavor-boosting ingredient, and others
feature clever but unexpected techniques, like his fried
chicken, which is first marinated in pickle juice. These are
creative recipes that anyone can make and are sure to excite,
from Sea Bass with Ginger Beer and Bok Choy to Jerked
Spatchcock Chicken and Plantains, making this this the
book Blais fans have been waiting for.

Praise the

ABOUT THE AUTH
Jaime Purviance is t
Weber. A graduate of
is the author of more
Weber’s Way to Grill,

In the world of barbecue, Mike Mills is calle
Hall-of-Famer, a four-time barbecue World
World Champion at Memphis in May (the S
of the Big Apple Block Party, and owner of t
Named after the Mills’ popular Illinois cook
year, Praise the Lard! dispenses all the secret
Mills family’s 100-year history of worshippi
the heart of the book are almost 100 recipes
Reserve Mustard Sauce, Ain’t No Thang but
Pit-Smoked Turkey, and Prime Rib on the P
recipe comes with three method options: o
in a smoker. Larded with hundreds of phot
candids, and illustrations, the book is as ric
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125 Classic Recipes for Every Grill and Everyone

100 Recipes from My Kitchen to Yours
Richard Blais

Weber’s Greatest Hits™

So Good

Marcela Valladolid
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ABOUT THE AUTHOR
Christina Arokiasamy was raised in Kuala Lumpur and
was Malaysia’s first official Food Ambassador to the U.S.
Formerly a chef at various Four Seasons resorts, she now
teaches cooking classes in the Pacific Northwest, where she
lives with her family.

In her most personal cookbook yet, Marcela Valladolid, longtime host of Food
Network’s Mexican Made Easy and co-host of The Kitchen, invites readers
to her table to discover a vibrant culture centered around food, family, and
friends. With Valladolid’s Southern California home serving as the backdrop,
Casa Marcela proves that Mexican food is simple at its core, and made for
sharing. Recipes include small bites such as Cod Fritters with Chipotle Tartar
Sauce and Grilled Steak and Cheese Tostadas, entrees like Red Chile Lamb
Stew and Roasted Tomatillo Salmon, and desserts like Strawberry Layered
Tres Leches Cake. Home cooks with a little extra time for slow-roasting meats
or preparing a few from-scratch salsas will be rewarded with show-stopping
dishes that are guaranteed to impress. Visually stunning and filled with stories
from her childhood travels in California and Mexico, Casa Marcela showcases
Mexican cuisine in an inspiring new way.

• $35.00 • 9780544809994
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Casa Marcela

Recipes and Food Stories of My Life in the Californias

Betty Crocker The Smart Dinner

The Smart Dinner includes 125+ recipes, plus tips, tricks, and
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Rediscover classic recipes and entertaining advice from
the 1950s with Betty Crocker!

Betty
Outdoor Cook

Betty Crocker
Entertaining with Betty

ze It!

ombined great recipes with

Featuring more than 125 delectable recipes perfectly sized for
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Carol Fenster
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125 Favorites

atingWell

Gluten-Free Cooking for Two

Full of brilliantly original culinary discoveries, honest and
funny writing, and yes, the very, very best recipes.
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7 ½ x 9 • 256 pages • 2-color • Pub Date: 6/6/17
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1 large egg white

3 tablespoons soy sauce

1 recipe Black Pepper–Scallion
Sauce (recipe follows)

4 tablespoons vegetable oil,
such as canola, divided, plus
more as needed

1 package round wheat
dumpling wrappers (we like
Twin Marquis brand)

continued
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DUMPLINGS

In a large bowl combine the ground
pork, garlic chives, soy sauce, ginger,
and sesame oil and use your hands
to mix all the ingredients thoroughly
together. Set aside.

2 teaspoons sesame oil,
roasted or toasted and deep
amber in color

1 tablespoon peeled and finely
chopped fresh ginger (about
1-inch knob)

Place the cabbage in a large bowl with
the salt. Toss well and set aside for at
least 10 minutes.

1 cup minced fresh garlic chives
(or substitute regular fresh chives)

1 pound ground pork (don’t
choose super lean ground pork
or your dumplings will be dry)

1 tablespoon kosher salt

8 large Napa cabbage leaves,
thinly sliced (about 4 cups)

corner of our eye and breathe a sigh of relief when she gives a thumbs up.

us in Boston is make a trip to Myers+Chang, sit at the food
bar, and order these to make sure we are still making them
properly. She’s never shy about sharing her feedback. We all watch her out of the

Making dumplings with my mom is one of the earliest childhood food memories
I have. I remember Mom setting up the kitchen table with a huge bowl of filling,
dumpling wrappers covering the whole table, and the two of us going to town
folding as fast as we could before the wrappers dried out. Well, she folded as fast as
she could; the folded dumplings looked like little couches to me and I would play
house with them and my dozens of my Lego people. My brother was a notoriously
picky eater and he ate about 4 things, dumplings being one of them. So Mom would
make and freeze them on the weekends and pull them out during the week for
his dinner. The first thing she and my dad do when they visit

MAKES 40 TO 50 DUMPLINGS

CHIVE DUMPLINGS WITH
BLACK PEPPER–SCALLION SAUCE

ABOUT THE AUTHOR
Brent Ridge and Josh Kilmer-Purcell are the founders of
Beekman 1802, a lifestyle company built around their farm
and focused on seasonal living. They have been featured
in print and television media. Rose Marie Trapani is a
recipe developer.
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So whether roasting a turkey for a Novemb
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Beekman 1802: A Se

Curly hot dogs; lobster rolls; spaghetti in raw tomato sauce; spinach with
croutons; sushi salmon cakes; skillet bread and homemade butter; raspberry
cake: These recipes are destined to become irresistible new classics for kids.
Ever since she was five, Jacques’s granddaughter, Shorey, has loved “helping”
him in the kitchen. Now that she is twelve, Jacques gives her a short course in
her favorite dishes, “food that is plain, but elegant, and more than anything,
fun.” Because his life’s work has been to simplify cooking to its essentials, he
proves himself as inspiring to his young (and equally charismatic) pupil as he
has been to many of the country’s greatest chefs. Along the way, he imparts
lessons in kitchen etiquette, from how to set a table to how to fold a napkin
properly — even how to load a dishwasher. And perhaps the most important
lesson of all: that the best meals are the ones shared at home with family.

Joanne Chang and her four Flour bakeries in Boston are as
beloved as they come, and, in addition,, Chang is known and
respected nationwide, as she just won the 2016 James Beard
Award for Outstanding Baker in America. Chang’s baking
cookbooks have won her acclaim as well, but this is something entirely different. Chang and her husband, Christopher
Myers, first met while working together at the legendary Rialto
restaurant in Boston. Once married, night after night Chang
would cook for dinner the food she grew up with, Taiwanese
and Chinese classics. It was then that they realized the Boston
food scene was crying out for a fun, hip restaurant where
diners could enjoy fresh Asian dishes in an indie setting. They
coupled Chang’s favorite recipes with genuine hospitality and
stylish decor to open Myers+Chang in 2007 (the publication
of the book will mark the restaurant’s 10th anniversary). Completing the team, chef Karen Akunowicz, a former Top Chef
contestant, now heads up the kitchen. Akuniwicz was a finalist
earlier this year (and the prior year as well) for a James Beard
Award for best chef in the Northeast.

In this book you’ll find 80 favorite restaurant recipes inspired
by the flavors of Asia, but personal too—Grilled Corn with
Sriracha Butter, Taiwanese Dan Dan Noodle Salad, Triple
Pork Mushu Stir-fry, Wok Charred Udon Noodles with
Chicken and Bok Choy, and Braised Shortrib Dumplings, to
name just a few. There are side dishes, large scale recipes based
on the ones they serve at Myers+Chang for staff meals, essential sauces and condiments, and of course, because no book
by Joanne Chang would be complete without them, Asian-inspired desserts, including Chocolate Tofu Mousse with Blackand-White Sesame Brittle or Vietnamese Espresso Ice Cream.
With Chang’s careful attention to detail going into every
recipe, and photography shot at the restaurant, this beautiful
package is sure to appeal to fans of
the restaurant and fans of home-style
Asian cooking alike.
MAMA CHANG’S PORK AND

ANG’S PORK AND CHIVE DUMPLINGS WITH

continued
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WOK

½ teaspoon hot red pepper flakes

1 recipe Udon Sauce (recipe
follows)

½ medium yellow onion,
thinly sliced

and toss with the 1 tablespoon of
vegetable oil to keep the noodles from
sticking. Set aside.

8 heads baby bok choy, root
ends trimmed and leaves
separated (about 1 pound)

2 cups vegetable oil, such as
canola, for velveting

1 pound boneless, skinless
chicken breasts, thinly cut into
2 x ¼-inch strips

In a large pot, bring about a gallon of
water to a rolling boil. Add the udon
noodles and cook for 6 minutes. Drain
into a large bowl, rinse with cold water,

1 tablespoon Shaoxing cooking
wine (or substitute dry sherry or
dry white wine)

1 tablespoon cornstarch

1 tablespoon vegetable oil, such
as canola

16-ounce package fresh udon
noodles (in the refrigerated
section of an Asian grocery store)

the closest way to get a high heat char on this dish.

very hot while making the stir-fry or everything will steam
instead of char. If you don’t have a wok, use a heavy large skillet. Cast iron is

When Karen became our chef one of our first meetings was going through the
menu item by item so she could learn the story behind each dish. This dish, I told
her, was one of our top sellers that had been on our menu since opening day and
we would never ever take it off the menu. About four years into her tenure with
us, she surprised us at one of our weekly tastings with a fabulous chicken-udonvegetable dish called Hong Kong noodles that we inhaled. We all looked at each
other and whispered, “Maybe we could take Udon off and put this one on . . . .?”
Open the floodgates! The new dish was on our menu for all of about 3 weeks before
we yanked it and reinstated this original Udon dish. As scrumptious as the new
udon was, our guests clamored for the standby. And for good reason. It’s a classic
dish that hits all of the right notes: juicy tender chicken, crisp greens, bouncy udon
noodles, and a spicy rich sauce to bind it all together. Pro tip! Keep your wok

SERVES 4

WOK-CHARRED UDON NOODLES
WITH CHICKEN AND BOK CHOY

g is chef and co-owner of Flour
ned Myers+Chang with her husband,
is the author of three cookbooks.
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In the Kitchen with Shorey

Joanne Chang

A Grandfather’s Lessons

Myers+Chang at Home

Recipes from the Beloved Boston Eatery

sage: Baking is not nearly as “by the
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recipe comes with a difficulty rating and
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my Hand Pies (easy) to Caramel Popcorn
late-Glazed Shmallow Graham Cookies
ts (easy), this carefully curated collection
hundreds of tips not found elsewhere: putr with brown sugar will keep it soft, doilies
baking stone ensures a crisp bottom on a
hys” and the “hows,” Erin frees bakers to
e.

ABOUT THE AUTHOR
Erin McDowell is a baking columnist for Food52, the recipe
editor for PureWow, a food stylist for Sift magazine, and has
styled more than sixty cookbooks and dozens of magazine
and newspaper articles.
ABOUT THE AUTHOR
Robyn Eckhardt’s work has appeared in the New York Times,
the Wall Street Journal, and Food & Wine. David Hagerman
has photographed around the world for Travel + Leisure,
Saveur, and the New York Times. Their food blog, EatingAsia,
is a two-time Saveur award winner and has been praised by

Istanbul and
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Standing at the culinary crossroads betwee
and the Middle East, the Mediterranean, an
astonishingly diverse cuisine. Journalist Ro
photographer David Hagerman, take reader
expedition. They start in Istanbul, where bu
Middle Easterners, Russians, and Anatolian
fusion cuisines, with Sweet and Savory Bore
Fainted” Eggplant. In beef country, thimble
lightest sliders (kofte) are specialties. In Kur
thyme meet in cheese-filled biscuits and res
Urfa peppers punching up other dishes. No
revolves around fish and corn, in Skillet-Ba
Corn Soup with Collard Greens, while in th
ranean coast enjoys liberal lashings of olive
tahini. The couples’ journey concludes at th
border of Georgia, Azerbaijan, and Iran, wit
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Robyn Eckha

Exploring the Diverse Cu

This book is meant to bring Bollywood movie fans together in song and celebration. The Indian recipes are cleverly chosen and well suited to the subject
matter, and they’re written with American kitchens in mind. Difficult-to-find
ingredients are kept to a minimum, and the cooking techniques are simple
enough for even beginner cooks to follow. You will find favorite recipes like
Chicken Korma, Gobi Matar, Dosas, and Mango Lassi, as well as some totally
new dishes like Bollyburgers or Crab Cakes with Tamarind Mayo. With thousands of movies to choose from, it was almost impossible to narrow it down to
the ones featured in this book, so the author came up with a range of classics
and cult-favorites, with one very important consideration in mind. And of
course, in addition to beautiful photographs of the food, the book wouldn’t be
complete without dozens of movie stills and posters from the movies themselves, which truly make this a book like no other.

“We knew absolutely nothing about making donuts.” So begins this tale of how
two buddies scratched an entrepreneurial itch and succeeded despite themselves, launching a craze that made Philly a national donut destination. With
cartoons, archival and color photos, wacky illustrations, and a few cherished
recipes, Federal Donuts is part historic ode to our nation’s passion for the
humble pastry and part unabashed revelation of the evolution of a harebrained idea. Wad of cash in hand, Mike and Steve drive to a parking lot and
buy a Rube Goldbergian used donut robot from a stranger. Raw donuts and
regrets ensue. Gradually, though, the two work out a cake dough exquisitely
spiced with Middle Eastern aromatics and invent genius flavors like Strawberry Lavender; Guava Poppy; Pomegranate Nutella; Salted Tehina; and Blueberry Mascarpone. Crowds go crazy. The partners expand to offer shatteringly
crisp Korean-style fried chicken with Middle Eastern spices. Listicles galore,
including 10 Painful Things I Learned About Donut Batter, Top 10 Rejected
Donut Flavors, and Mike and Steve’s favorite donut shops across America.

• $25.00 • 9780544791435
• Full Color • Pub Date: 10/24/17

in McDowell

s for Baking Like a Pro

arless Baker

n the
uts,
and
ed Eater
ames

Sri Rao
Paper Over Board • $25.00 • 9780544971257
8 x 9 • 256 pages • Full Color • Pub Date: 11/7/2017

Michael Solomonov

Paper Over Board • $16.99 • 9780544969049
5 x 9 • 160 pages • Full Color • Pub Date: 9/26/17

The Bollywood Kitchen
Home-Cooked Meals Paired with Unforgettable Bollywood Films

Federal Donuts

The (Partially) True Spectacular Story

t Cookbook

Paperback • $19.99 • 9781328762238
8 x 9 • 304 pages • Full Color • Pub Date: 1/2/18

One-Pot Meals from Slow Cookers, Dutch Ovens,
Skillets, and Casseroles

Better Homes and Gardens Wonder Pot

ABOUT THE AUTHOR
The Better Homes and Gardens brand is one of America’s
most trusted sources for information on cooking, gardening,
home improvement, home design, decorating, and crafting.
Today the brand encompasses books, magazines, and
digital media.

A must-have cookbook featuring 150 delicious, one-pot
recipes, including dump recipes, that can be made easily in
everything from slow cookers to skillets to casseroles. Using
just one vessel, cooks can make delicious, easy meals that
are lifesavers for busy families.
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very Meal and Occasion

Betty Croc
Lost Reci

A fun treasure trove of classic recipes that
deserve to be brought back, as well as an i
the many wonderful rec

Hardcover • $25.00 • 978
8 x 9 • 240 pages • Full Color •

In this update of a beloved classic, more than 200 recipes and 125 photos
showcase all the best of the Christmas season. Whether entertaining family
and friends, looking for new cookies or cocktails, or bringing food to a party,
there’s something for every home cook in this one-stop compendium for
the merriest—and busiest—holiday of the year.

Paperback • $19.99 • 9781328710291
8 x 9 • 304 pages • Full Color • Pub Date: 10/3/17

Easy Appetizers • Festive Cocktails • Make-Ahead Brunches
Christmas Dinners • Food Gifts

Betty Crocker
Christmas Cookbook

es

The ultimate guide to meatless meals, completely
updated and better than ever—and now with color
photography throughout.

Hardcover • $35.00 • 9781118455647
8 x 9 • 784 pages • Full Color • Pub Date: 12/5/17

Mark Bittman

Simple Meatless Recipes for Great Food

How to Cook Everything Vegetarian, 2nd Edition

A practical and innovative guide for people living with diabe-

Paperback • $19.99 • 9781328739964
7 15⁄16 x 9 ½ • 252 pages • Full Color • Pub Date:12/5/2017

Editors of Diabetic Living

Small Steps to Help You Eat Healthy and Move More

Diabetic Living Eat Smart, Lose Weight
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The iconic BETTER HOMES AND GARDENS® brand is one of
America’s most trusted sources for information on cooking, gardening, home improvement, home design, decorating, and crafting.
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Better Homes and Gardens
New Cook Book, 15th Edition
Bridal Edition

¹⁄2 cup shortening

¹⁄2 teaspoon salt

¹⁄2 teaspoon baking
soda

2. Preheat oven to 350°F. In a small
bowl combine flour, cocoa powder,
baking powder, baking soda, and
salt. In a large mixing bowl beat
shortening and sugar with an
electric mixer on medium speed
until light, about 3 to 5 minutes. Add
eggs and vanilla; beat until
combined. Beat in melted chocolate
and sour cream. Add about
one-third of the flour mixture; beat
on low speed just until combined.
Add half of the milk; beat just until
combined. Repeat to add the
remaining flour mixture and milk,
ending with the flour mixture. Divide
batter evenly between the
prepared pans. Using a small oﬀset
metal spatula or a rubber spatula,
smooth top of batter in each pan.
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1 recipe Fudgy
Frosting (see
recipe, page 00)

1 cup milk

1 8-ounce carton
sour cream

3 ounces bittersweet
chocolate,
melted and
cooled

1 teaspoon vanilla

1¹⁄4 cups sugar

COOL: 2 HOURS

Per serving: 555 cal., 27 g fat (14 g sat.
fat), 56 mg chol., 201 mg sodium, 77 g
carb., 2 g fiber, 4 g pro.

4. To assemble cake, place one
cake layer, flat side down, on a
serving plate. Spread top of this
cake layer with 1 cup of the Fudgy
Frosting. Place second cake layer,
flat side down, on top of the
frosting. Spread top and sides with
the remaining Fudgy Frosting.

3. Bake about 25 minutes or until a
wooden pick inserted near centers
comes out clean. Cool cake layers
in pans on wire racks for 10 minutes.
Using a small metal spatula, loosen
sides of each cake layer. Place a
wire rack on top of one pan;
carefully invert pan with rack (use
pot holders to protect your hands).
Lift pan oﬀ cake layer. Repeat with
the remaining cake layer. Cool cake
layers on wire racks about 2 hours
or until completely cool.

BAKE: 25 MINUTES AT 350°F

1. Allow eggs to stand at room
temperature for 30 minutes
(room-temperature eggs will give
the cake more volume than cold
eggs will). Meanwhile, grease and
flour two 9×1¹⁄2-inch round cake
pans or grease and coat with
cocoa powder. Set aside.

STAND: 30 MINUTES

1 teaspoon baking
powder

¹⁄3 cup unsweetened
cocoa powder

1¹⁄2 cups all-purpose
flour

2 eggs

PREP: 45 MINUTES

No one likes a dry cake. The goal was to make a moist AND
tender version. The sour cream helped with the moisture but the
key to tenderness was beating the sugar and shor tening
together at least 3 minutes. I set a timer to make sure I didn’t
skimp on the time!

2 teaspoons ground
cumin

Rub the spice mixture
onto all sides of the roast.
The spices may become
clumpy due to the
moisture on the surface of
the roast.

TESTING NOTES

3. Using a slotted spatula or spoon,
remove meat from cooking liquid.
Remove excess fat from cooking
liquid, reserving the liquid. When
meat is cool enough to handle,
shred it using two forks. Stir enough
of the cooking liquid into the
shredded meat to moisten; reheat in
a saucepan over medium heat,
stirring frequently. Serve on toasted
buns. If desired, serve with
barbecue sauce and cabbage.
Makes about 5 cups shredded meat
or 12 sandwiches.

2. Pour beef broth over roast. Cover
and roast for 2¹⁄2 to 3 hours or until
very tender.

1. Preheat oven to 325°F. Trim excess
fat from meat. In a small bowl
combine garlic, coriander, cumin,
oregano, onion powder, salt, black
pepper, and cayenne pepper.
Sprinkle garlic mixture evenly over
all sides of roast; rub in with your
fingers. In a Dutch oven heat oil.
Add roast; cook until browned on all
sides, turning once to brown evenly.
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Shredded cabbage
(optional)

Barbecue sauce
(optional)

12 hamburger buns
or kaiser rolls,
split and toasted*

1 cup beef broth

2 tablespoons
vegetable oil

¹⁄2 teaspoon cayenne
pepper

¹⁄2 teaspoon ground
black pepper

¹⁄2 teaspoon salt

1 teaspoon onion
powder

2 teaspoons dried
oregano, crushed
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broiler. Place split buns, cut sides up,
on a broiler pan. Broil 4 to 5 inches
from the heat about 1 minute or just
until browned. Be sure to check the
buns frequently to avoid burning.

Quickly sear the meat in
hot oil at a high
temperature to create a
richly flavored,
caramelized “crust.”

Don’t skip searing!
Your
roas t will look AND
tas te bet ter! -LB

Per sandwich: 295 cal., 10 g fat (3 g sat.
fat), 68 mg chol., 461 mg sodium, 23 g
carb., 1 g fiber, 26 g pro..

Prepare Shredded Roast Pork
Sandwiches as directed in Step 1.
Place roast in a 3¹⁄2- to 5-quart slow
cooker; add beef broth. Cover and
cook on low-heat setting for 8 to
10 hours or on high-heat setting for
4 to 5 hours. Continue as directed in
Step 3.

SLOW COOKER DIRECTIONS:

*TIP: To toast the buns, preheat

Hardcover • $24.99 • 9780544800878 • 7 15⁄16 x 9 ½

3⁄5-Ring Binder • $29.99 • 9780544800861 • 6 7⁄16 x 9 3⁄16

300+ Recipes for Real Food Made Better

Skim excess fat from the
cooking liquid by pouring
the liquid into a glass
measuring cup and letting
the fat float to the top. Tip
the cup slightly so you can
skim a spoon just under
the surface of the fat layer.

150+ Deliciously Easy Recipes from One Pan

cayenne. -LB

We liked the amount
of heat in the rub. If
you prefer things
spicier, increase the

Better Homes and Gardens
Make It, Don’t Buy It

SHREDDED ROAST PORK SANDWICHES

This cut of
meat is
per fect for
braising. The
tough collag en fibers
that run
through the
muscle
completely
break down if
you cook the
roas t long
enough—oven
or slow
cooker—both
work! -LB

DESSERTS

TESTED BY: Lynn B.

Love the f lavor of this roas t! Af ter shredding the meat I used
about 1/2 cu p of the cooking liquid to ke ep the meat juicy and
to add more of the f lavor f rom the rub.
ROAST: 2 HOURS 30 MINUTES AT 325°F

2 teaspoons ground
coriander

8 cloves garlic,
minced

1 3-pound boneless
pork shoulder
roast

PREP: 15 MINUTES

>>

TASTING COMMENTS:

SANDWICHES

018 SHREDDED ROAST PORK

MAKES: 5 cu ps or 12 sandwiches

NEW!

Better Homes and Gardens
Skillet Meals

CHOCOLATE SOUR CREAM CAKE WITH FUDGY FROSTING

Chop the
chocolate
and heat
it in a small
heavy
saucepan
over low,
s tirring
cons tantly, jus t
until it
begins to
melt. Take
it of f the
heat, and
ke ep
s tirring
until
smooth. Be
sure all of
your
equipment
is dry—
jus t a
drop of
water can
cause the
chocolate
to seize
u p! —SM

TASTING COMMENTS:

WITH FUDGY FROSTING

076 CHOCOLATE SOUR CREAM CAKE

TESTED BY: Sammy M.

The trick to becoming a great cook is having a core set of foolproof recipes
that you can make over and over with perfect results every time. With 100
recipes perfected by the Better Homes and Gardens Test Kitchen and step-bystep tutorials, 100 Recipes You’ll Make Forever will become every cook’s most
treasured volume.

The Better Homes and Gardens New Cook Book remains the
go-to resource for home cooks. In this handy comb-bound
format of the completely updated 16th edition, every recipe,
ranging from all-time favorites to modern classics, has been
reviewed, revised, and revamped for today’s kitchen. Included
is a new Holiday chapter, increased coverage of canning and
grilling, and expanded information on fruits and vegetables.
MAKES: 16 servings

Paper Over Board • $25.00 • 9780544977228
7 15⁄16 x 10 • 304 pages • Full Color • Pub Date: 9/12/17

The “Secrets to Success” feature focuses on teaching techniques, such as making artisanal bread, while the “8 Ways
With…” feature shows how to add flavor to basic items like
boneless chicken breasts. With a redesigned cover to give the
book a fresh, new look, over 1,200 recipes and more than
1,000 photographs, this comprehensive title is the one
reference every home cook needs.

Perfected in Our Test Kitchen for Success in Yours

Better Homes and Gardens

Better Homes & Gardens
100 Best Recipes You’ll Make Forever

Comb Bound • $21.99 • 9780544714465
6 7⁄16 x 9 3⁄16 • 664 pages • Full Color

Better Homes and Gardens
New Cook Book, 16th edition
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PIZZA, SANDWICHES & TACO

Roast until you can easily
pull the meat apart and
see the softened
collagen fibers. Pull in
opposite directions to
shred the pork into long,
thin pieces with the grain
—the direction the
bundles of muscle fibers
are aligned on a piece of
meat.

7⁄16 x 9 3⁄16

e

¼ tsp. ground nutmeg

½ tsp. ground ginger

2 Tbsp. lemon juice

2 cups fresh blueberries

4 cups chopped ripe
nectarines (about 2 lb.)

PREP: 45 MINUTES#PROCESS: 10 MINUTES

le

Paperback • $19.99 • 9781118020357 • 7½ x 9 ¼

Paperback • $17.99 • 9781118217184 • 9 x 10

Paperback • $17.95 • 9780470607565 • 9 x 10

More than 400 Heartwarming Dishes—
from Dips to Desserts

Better Homes and Gardens
The Ultimate Casseroles Book

Paperback • $19.95 • 9780470540329 • 6 7⁄16 x 9 3⁄16

More than 400 Recipes from
Appetizers to Desserts

Better Homes and Gardens
The Ultimate Slow Cooker Book
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Paperback • $19.99 • 9781118335611 • 6 7⁄16 x 9 3⁄16

Paperback • $19.99 • 9780544245792 • 6 7⁄16 x 9 3⁄16

Fresh Flavors and Techniques for
Home Canning

OUR BEST BLENDS#175

More
Paperba

More than 400 Satisfying Meals in a Bowl

Be
The

Paperba

More t

The Ul

More Than 400 Low-Cal Recipes with 15 Grams
of Fat or Less, Ready in 30 Minutes

This one-stop source, packed with
more than 250 inspiring photos, gives
home bakers a huge collection of
500 irresistible cookie recipes for
every occasion.

Paperback • $19.99 • 9780544339293 • 6 7⁄16 x 9 3⁄16

2nd Edition
More than 500 Best-Ever Treats Plus
Secrets for Successful Cookie Baking

Better Homes and Gardens
The Ultimate Cookie Book,

Better Homes and Gardens
The Ultimate Soups
& Stews Book

Better Homes and Gardens
The Ultimate Quick & Healthy Book

A Guide to Canning, Preserving, and Pickling
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Can It!

NECTARINE-BLUEBERRY JAM

174#BETTER HOMES AND GARDENS JAMS & JELLIES

PER 1 TABLESPOON: 49 cal., 0 g fat, 0 mg chol., 0 mg sodium, 13 g carb., 12 g sugars, 0 g fiber, 0 g
pro.

Process filled jars in a boiling-water canner 10 minutes (start timing when
water returns to boiling). Remove jars from canner; cool on wire racks. Makes
7 half-pint jars.

Ladle hot jam into hot, sterilized half-pint canning jars, leaving a ¼-inch
headspace. Wipe jar rims; adjust lids and screw bands.

In a 6- to 8-quart heavy pot combine the first five ingredients (through nutmeg).
Using a potato masher, mash the fruit mixture to desired texture. Stir in sugar. Bring
to boiling over medium heat, stirring constantly until sugar dissolves. Increase heat to
medium-high; bring mixture to a full rolling boil, stirring constantly. Quickly stir in maple
syrup and pectin. Return to a full rolling boil, stirring constantly. Boil hard 1 minute.
Remove from heat. Quickly skim off foam with a metal spoon.

2.
3.

1.

Jam

½ of a 6-oz. pkg. (1 foil
pouch) liquid fruit pectin

½ cup pure maple syrup
or honey

6 cups sugar

Process filled jars in a boiling-water canner 5 minutes (start timing when water returns to
boiling). Remove jars from canner; cool on wire racks. Makes 5 half-pint jars.

Ladle hot jelly into hot, sterilized half-pint canning jars, leaving a ¼-inch headspace.
Wipe jar rims; adjust lids and screw bands.

PER 1 TABLESPOON: 48 cal., 0 g fat, 0 mg chol., 1 mg sodium, 12 g carb., 12 g sugars, 0 g fiber, 0 g pro.

4.
5.

In a 6-quart heavy pot combine the 3 cups liquid and the sugar. Bring to a full rolling boil,
stirring constantly. Quickly stir in pectin. Return to a full rolling boil, stirring constantly.
Boil hard 1 minute, stirring constantly. Remove from heat. Quickly skim off foam with a metal
spoon.

3.

Transfer pureed papaya to a medium nonreactive saucepan. Add vinegar, banana pepper,
and habañero pepper. Bring to boiling, stirring constantly. Reduce heat; simmer, covered,
5 minutes, stirring occasionally. Strain mixture through a sieve, pressing with the back of a
spoon to remove all the liquid; discard pulp. Measure 3 cups liquid.

Halve papayas; scoop out and discard seeds. Peel and cut up papayas; add pieces to the
food processor. Cover and process until smooth.

1.
2.

Jelly

NectarineBlueberry

in a purple jam to create
Two summertime fruits marry
complex flavor combo.
an unexpected and deliciously

½ of a 6-oz. pkg. (1 foil
pouch) liquid fruit pectin

5 cups sugar

1 small fresh habañero chile
pepper or other orange
or red hot chile pepper,
stemmed, seeded, and
coarsely chopped

1 medium fresh banana
chile pepper, stemmed,
seeded, and coarsely
chopped

1 cup red wine vinegar

2 lb. fresh papayas

Better Homes and Gardens
You Can Can

PEPPERY PAPAYA
JELLY

118#BETTER HOMES AND GARDENS JAMS & JELLIES

PREP: 35 MINUTES#PROCESS: 5 MINUTES

Peppery Papaya

try this bright red
If you love sweet-and-sour stir-fry,
sauce. lightly brush jelly
jelly for a simple sweet-and-hot
sweet heat.
on grilled poppers for additional

More than 100 delicious and foolproof recipes for mouthwatering jams, jellies, and preserves from the canning experts
at Better Homes and Gardens! This is their first canning book
exclusively focused on jams and jellies. The book includes all
the classics such as Strawberry Jam and Grape Jelly, but it also
offers fun flavor twists such as wine-herb combinations, savory
concoctions perfect for little hors d’oeuvres, and creative ideas
like Carrot Cake Jam that make for an indulgent breakfast or
a welcome gift.

Paperback • $19.99 • 9780544715554
715⁄16 x 9 ½ • 240 pages • Full Color

Better Homes and Gardens

Better Homes and Gardens
Jams and Jellies

365 Comfort Foods

Nonstick cooking spray

tablespoon finely chopped,
drained pepperoncini salad
pepper

1

pound extra-lean ground pork

recipe Fresh Tomato Sauce

cups hot cooked broken
lasagna noodles

1

1

3

teaspoons fennel seeds,
crushed

tablespoon grated Parmesan
cheese or Romano cheese

1

11⁄2

tablespoons finely chopped
onion

2

crumbs

⁄4 cup chili sauce
1
⁄4 cup seasoned fine dry bread

1

Bake, uncovered, for 20 to

In a large saucepan heat 1 tablespoon vegetable oil over medium heat. Add 1⁄3 cup
finely chopped onion (1 small) and 4 cloves garlic, minced; cook for 3 to 5 minutes
or until onion is tender, stirring occasionally. Stir in 3 cups peeled, seeded, and
chopped roma tomatoes or one 28-ounce can whole peeled roma tomatoes,
drained and chopped. Stir in 1⁄2 cup red wine, 1 to 2 teaspoons balsamic vinegar,
1
⁄2 teaspoon salt, and 1⁄2 teaspoon ground black pepper. Bring to boiling; reduce
heat. Simmer, uncovered, for 20 to 25 minutes or until sauce is slightly thickened,
stirring occasionally.

Fresh Tomato Sauce

25 minutes or until browned
and cooked through. Remove from
oven; drain oﬀ fat.

2

23 g pro.

304 cal., 7 g total fat (2 g sat. fat), 45 mg
chol., 520 mg sodium, 36 g carb., 4 g fiber,

pork. Mix well. Shape into 36 meatballs.
Place in prepared pan.

Add baked meatballs to
warm Fresh Tomato Sauce;

heat through. Serve over hot cooked
lasagna noodles.

3

nutrition facts per serving:

Preheat oven to 350° F. Lightly
coat a 15×10×1-inch baking pan

with cooking spray; set aside. In a
large bowl combine chili sauce, bread
crumbs, onion, cheese, pepperoncini
pepper, and fennel seeds. Add ground

1
teaspoon dried rosemary,
crushed

1

teaspoon finely shredded
lemon peel

1

8

cups arugula, tough stems
removed, or fresh baby
spinach (about 6 ounces)

or regular paprika

⁄4 teaspoon smoked paprika

1

tablespoons olive oil
cloves garlic, thinly sliced

2

ounces 2- to 3-inch Yukon gold
potatoes, quartered

12- to 16-ounce pork
tenderloin

2

12

1

Preheat oven to 425° F. In a
small bowl combine rosemary,

Meanwhile, in a covered large
nonstick skillet cook potatoes

Add 1 tablespoon of the oil
and the garlic to potatoes in

Comfort Food Classics Made Healthy

Cover and keep warm.

are browned, stirring occasionally.
Sprinkle with lemon peel, the remaining
1
⁄4 teaspoon salt, and the paprika. Toss
to coat. Transfer potatoes to a bowl.

skillet. Cook over medium-high heat
for 5 to 10 minutes or until potatoes

3

until potatoes are tender, stirring
occasionally. Drain water from skillet.

in a small amount of boiling lightly
salted water about 15 minutes or just

2

10 minutes. Temperature of meat
after standing should be 155° F.

center registers 150° F. Remove from
oven. Cover with foil; let stand for

Roast for 25 to 35 minutes or until an
instant-read thermometer inserted in

Trim fat from meat. Place meat on a
rack in a shallow roasting pan. Sprinkle
all over with the rosemary mixture.

⁄4 teaspoon of the salt, and the pepper.

1

1

Better Homes and Gardens
365 Pies & Tarts

Inspiring Slices for Every Day of the Year

Paperback • $19.99 • 9781118217559 • 8 ¼ x 9 ¼
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x9¼

In the same skillet heat the
remaining 1 tablespoon oil

four serving plates. Top with

To serve, divide arugula among

Paperback • $19.95 • 9780470886601 • 8 ¼ x 9 ¼
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Inspiring Meals for Every Day of the Year

Better Homes and Gardens
365 Vegetarian Meals

21 g pro.

232 cal., 9 g total fat (2 g sat. fat), 55 mg
chol., 352 mg sodium, 17 g carb., 3 g fiber,

nutrition facts per serving:

potatoes. Thinly slice pork crosswise;
arrange on plates.

5

over medium heat. Add arugula, in
batches if necessary. Cook and toss
for 30 to 60 seconds or just until
arugula is wilted.

4

prep 25 minutes roast 25 minutes at 425°F stand 10 minutes makes 4 servings

⁄2 teaspoon salt
⁄4 teaspoon ground black pepper

1

1

Skillet-Roasted Potatoes with Pork

MAMA’S SPICY MEATBALLS WITH FRESH TOMATO SAUCE &
SKILLET-ROASTED POTATOES WITH PORK

9781118629123_ch03_PP2.indd 78-79

78

Photo on page 136

prep 20 minutes bake 20 minutes at 350°F cook 20 minutes (sauce) makes 6 servings

Mama’s Spicy Meatballs
with Fresh Tomato Sauce

A year’s supply of quintessential comfort food that appeals
to the whole family. From updated traditional favorites to
can’t-miss classics, the book covers main dishes, sides, soups,
snacks, baked goods, and desserts, with two bonus chapters
showcasing healthy comfort food and fast recipes for every
night of the week.

Paperback • $19.99 • 9781118629123 • 8 x 9

Spiral Bound • $19.95 • 9780696218354 • 8 x 9
Paperback • $19.95 • 9780696215469 • 8 x 9

Better Homes and Gardens
Biggest Book of Slow
Cooker Recipes

Paperback • $19.99 • 9780544569812 • 715⁄16 x 9 ½

150 Delicious, Surprising Recipes

Better Homes and Gardens
I Didn’t Know My Slow Cooker
Could Do That

Spiral Bound • $14.95 • 9780696226830 •7 x 9

Better Homes and Gardens
Slow Cooker Favorites
Made Healthy
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3⁄5-Ring Binder • $29.99 • 9781118217788 • 6 7⁄16 x 9 3⁄16

More than 500 Recipes for All Seasons

Be

NEW!

Better Homes and Gardens
Year-Round Slow Cooker Recipes

A must-have cookbook featuring 150 delicious, one-pot
recipes, including dump recipes, that can be made easily in
everything from slow cookers to skillets to casseroles. Using
just one vessel, cooks can make delicious, easy meals that
are lifesavers for busy families.

Paperback • $19.99 • 9781328762238
8 x 9 • 304 pages • Full Color • Pub Date: 1/2/18

One-Pot Meals from Slow Cookers,
Dutch Ovens, Skillets, and Casseroles

Better Homes and Gardens
Wonder Pot

Paperback • $19.95 • 9780470937501 • 7 ⅜ x 9 ⅛

Meals

x9¼

Better Homes and Gardens
Garden Fresh Meals

Paperback • $19.99 • 9780544336698 • 9 x 10

Spiral Bound • $16.99 • 9781118146064 • 8 x 10

Better Homes and Gardens
New Junior Cook Book

Spiral Bound • $21.95 • 9780470540312 • 6 ½ x 9

200 Calorie-Smart Recipes
That Your Family Will Love

Paperback • $19.99 • 9780544242197 • 9 x 10

Better Homes and Gardens
Eat Well Lose Weight

Secrets to Delicious Flame-Kissed Food
Paperback • $24.95 • 9780470932773 • 9⅛ x 9 ¾

200 Delicious Good-for-You Seasonal Recipes

Better Homes and Gardens
Skinny Dinners

Better Homes and Gardens
Grill It!

Better Homes and Gardens
Fresh Grilling
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NEW!

Step-by-Step Recipes Just for You
Spiral Bound • $24.95 • 9780470500675 • 6 7⁄16 x 9 3⁄16
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Spiral Bound • $19.95 • 978069621

Better Homes and G
Biggest Book of Br
Machine Recipe

Hardcover • $29.99 • 9781118453261 • 8 x 9 ½

More than 350 Recipes Plus Tips
and Techniques

Better Homes and Gardens
Baking

Better Homes and Gardens
Anyone Can Cook

Paperback • $24.99 • 9780544456174 • 7 ¼ x 10

Everything You Need to Know to
Start Baking Now!

Better Homes and Gardens
Baking Step by Step

The 13x9 pan is the star of the kitchen, able to produce just
about any dish from one-pan dinners to an easy big-batch dessert. With ideas to customize recipes, icons to denote MakeAhead and Crowd-Pleasing recipes, health tips and nutrition
for every recipe, this book has everything for a busy cook.

Paperback • $19.99 • 9780544931862
8 x 9 • 304 pages • Full color • Pub Date: 3/14/17

Better Homes and Gardens

150 Fabulous Recipes

Better Homes & Gardens
13x9 The Pan That Can

kbooks sold since 1950, Betty Crocker is the
recipes and great ideas. For over 75 years,
ice to millions of Americans through
vision.

NEW!

Families are always looking for fresh id
delicious, simple dinners—this book com
with the notion that home cooks are looki
down on food waste and making the most
on hand. The Smart Dinner includes 125+

Paperback • $19.99 • 9780544954
8 x 9 •304 pages • Full color • Pub Date:

Betty Crocker

Clever and Versatile Ways to Use What You

Betty Crocker The Smart

BRIE IN PUFF PASTRY WITH CRANBERRY SAUCE

The 12th edition is better than ever, with updated recipes, captivating new
photography, and expanded and new chapters to meet the needs of today’s
home cooks. With 1,500 recipes and variations and 1,100 photos, this colorful
new edition packs a punch. Step-by-step how-to photos show rather than
simply tell how to get great results. The new Technique features explain fully
the concepts behind techniques such as braising, deglazing, and hot water–
bath canning. A Make Ahead feature shows how to make a batch of one thing
and use it various ways. And a Global Flavors ingredient ID feature introduces
new ingredients by region.

Everything the home cook needs to confidently cook from scratch, fully
updated with hundreds of contemporary recipes, smart ideas, and spectacular
photos for a new generation of cooks.
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The Big Book of Pasta

A clever, must-have collection of 160 recipes that highlight
the ease, creativity, and show-stopping results home bakers
can achieve with prepared dough. Whether planning a fun
party, putting together a family-pleasing meal, or whipping
up an Instagram-worthy dessert, these recipes are gorgeous,
delicious, and so easy with refrigerated dough.
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A simple, everyday sheet pan becomes an indispensable
baking tool with Betty Crocker in this enticing collection of
125 must-have, convenient, and completely delicious desserts.
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TEXAS BURGERS

For decades, Weber grills have set the standard for backyard
grills, and Weber’s cookbooks have delighted grilling enthusiasts. But out of more than 2,000 total recipes for every kind of
dish, which ones are the very best of the best? In the ultimate
gift for every griller, from beginner to veteran, Weber rated,
debated, and curated its entire recipe collection, with help
from its most enthusiastic fans. Here in one gorgeous package
are the ultimate go-to recipes for every occasion. The book
includes all-new photography, fun stories from Weber’s rich
and often hilarious history, and special features such as the Top
Ten Grilling Dos and Don’ts. Whether building a better burger
or smoking competition-worthy ribs, Weber fans will delight
in these classic standards and contemporary inspirations.
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Weber’s Big Book of Burgers™

Weber’s Smoke™

Weber’s New American Barbecue™ is more than a cookbook.
Rich, visual, and filled with lots of expert insights and
inspiration, it is an impressive and reverent tribute to
America’s favorite way to cook, which melds national
and international cuisines and traditions.

Paperback • $24.99 • 9780544715271 • 8 ½ x 10 ⅞

Jamie Purviance
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Essential Pépin
More Than 700 All-Time Favorites
from My Life in Food

Curly hot dogs; lobster rolls; spaghetti in raw tomato sauce;
spinach with croutons; sushi salmon cakes; skillet bread and
homemade butter; raspberry cake: These recipes are destined
to become irresistible new classics for kids. Ever since she
was five, Jacques’s granddaughter, Shorey, has loved “helping”
him in the kitchen. Now that she is twelve, Jacques gives her
a short course in her favorite dishes, “food that is plain, but
elegant, and more than anything, fun.”
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The new book by New York
Marcus Samuelsson features
recipes and Southern comfo
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vibrant present.

The Recipes I Cook at Home

ABOUT THE AUTHOR
Marcus Samuelsson is the owner of Red Rooster Harlem, Ginny’s Supper Club,
and Street Bird. He is the author of Marcus Off Duty; The New York Times
best-selling memoir Yes, Chef; The Soul of a New Cuisine, which won a 2007
James Beard Award for best international cookbook; The New American Table;
and Aquavit. The winner of multiple James Beard Awards, he is the youngest
chef ever to receive two three-star ratings from the New York Times. He
frequently appears on Chopped, and lives in Harlem with his wife.
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Recipes from My Paris Home to
Your Home Anywhere

Fish
The Complete Guide to Buying and Cooking

Leafy Greens

An A-to-Z Guide to 30 Types of Greens Plus
More than 120 Delicious Recipes

Baking Chez Moi

Dorie Greenspan
Hardcover • $40.00 • 9780618443369 • 8 ⅜ x 10 ⅞
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ALMOND CRACKLE COOKIE

PINK PEPPERCORN THUMBPRINTS

From My Home to Yours

Baking

ABOUT THE AUTHOR
Inducted into the James Beard Foundation’s Who’s Who of Food and Beverage
in America, Dorie Greenspan was tapped by Julia Child to write the New York
Times bestseller Baking with Julia. She is the author of Baking: From My Home
to Yours, a James Beard Award winner, and Around My French Table, a New York
Times bestseller that was named Cookbook of the Year by the IACP. Her blog,
www.doriegreenspan.com, was singled out as one of the top 50 food blogs in the
world by The Times of London. She also coauthored Desserts by Pierre Hermé,
which won an IACP Award. She lives in Westbrook, Connecticut, and Paris.
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New York Times best-selling

Paper Over Board
9 x 9 • 52

Dori

Dori

Casa Marcela

In her most personal cookbook yet, Marcela Valladolid,
longtime host of Food Network’s Mexican Made Easy and
co-host of The Kitchen, invites readers to her table to discover
a vibrant culture centered on food, family, and friends.
With Valladolid’s southern California home serving as the
backdrop, Casa Marcela proves that Mexican food is
simple at its core, and made for sharing.

Paper Over Board • $30.00 • 9780544808553
8 x 9 • 288 pages • Full Color • Pub Date: 4/25/17
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Recipes and Food Stories of My Life in the Californias
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use of science (think liquid nitrogen) to
s. But how does he cook at home when the
at’s what this book will answer, with elecipes and personal stories which invite you
and into his own kitchen for the first time.
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A former ballerina, Maggie Austin turned to baking when an
injury ended her dancing career—and has since become one
of today’s most sought-after cake artists, serving celebrity
clients and even royalty around the world.
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1 recipe Black Pepper–Scallion
Sauce (recipe follows)

4 tablespoons vegetable oil,
such as canola, divided, plus
more as needed

1 package round wheat
dumpling wrappers (we like
Twin Marquis brand)

continued

In a large bowl combine the ground
pork, garlic chives, soy sauce, ginger,
and sesame oil and use your hands
to mix all the ingredients thoroughly
together. Set aside.

2 teaspoons sesame oil,
roasted or toasted and deep
amber in color

1 tablespoon peeled and finely
chopped fresh ginger (about
1-inch knob)

3 tablespoons soy sauce

Place the cabbage in a large bowl with
the salt. Toss well and set aside for at
least 10 minutes.

1 cup minced fresh garlic chives
(or substitute regular fresh chives)

1 pound ground pork (don’t
choose super lean ground pork
or your dumplings will be dry)

1 tablespoon kosher salt

8 large Napa cabbage leaves,
thinly sliced (about 4 cups)

corner of our eye and breathe a sigh of relief when she gives a thumbs up.

us in Boston is make a trip to Myers+Chang, sit at the food
bar, and order these to make sure we are still making them
properly. She’s never shy about sharing her feedback. We all watch her out of the

Making dumplings with my mom is one of the earliest childhood food memories
I have. I remember Mom setting up the kitchen table with a huge bowl of filling,
dumpling wrappers covering the whole table, and the two of us going to town
folding as fast as we could before the wrappers dried out. Well, she folded as fast as
she could; the folded dumplings looked like little couches to me and I would play
house with them and my dozens of my Lego people. My brother was a notoriously
picky eater and he ate about 4 things, dumplings being one of them. So Mom would
make and freeze them on the weekends and pull them out during the week for
his dinner. The first thing she and my dad do when they visit

MAKES 40 TO 50 DUMPLINGS
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DUMPLINGS

ABOUT THE AUTHOR
A 2011 James Beard Award–winner for “Best Chef, MidAtlantic,” Chef Michael Solomonov is the co-owner and
executive chef of Zahav, Philadelphia’s renowned modern
Israeli restaurant. He also owns Percy Street Barbecue, Federal
Donuts, and the recently opened Dizengoff and Abe Fisher,

“We knew absolutely nothing about making donuts.” So begins this tale of
how two buddies scratched an entrepreneurial itch and succeeded despite
themselves, launching a craze that made Philly a national donut destination.
With cartoons, archival and color photos, wacky illustrations, and a few
cherished recipes, Federal Donuts is part historic ode to our nation’s passion
for the humble pastry and part unabashed revelation of the evolution of a
harebrained idea. Wad of cash in hand, Mike and Steve drive to a parking
lot and buy a Rube Goldbergian used donut robot from a stranger. Raw
donuts and regrets ensue. Gradually, though, the two work out a cake dough
exquisitely spiced with Middle Eastern aromatics and invent genius flavors
like Strawberry Lavender; Guava Poppy; Pomegranate Nutella; Salted Tehina;
and Blueberry Mascarpone. Crowds go crazy. The partners expand to offer
shatteringly crisp Korean-style fried chicken with Middle Eastern spices.
Listicles galore, including 10 Painful Things I Learned About Donut Batter,
Top 10 Rejected Donut Flavors, and Mike and Steve’s favorite donut shops
across America.

Joanne Chang and her four Flour bakeries in Boston are as
beloved as they come, and, in addition,, Chang is known and
respected nationwide, as she just won the 2016 James Beard
Award for Outstanding Baker in America. Chang’s baking
cookbooks have won her acclaim as well, but this is something entirely different. Chang and her husband, Christopher
Myers, first met while working together at the legendary Rialto
restaurant in Boston. Once married, night after night Chang
would cook for dinner the food she grew up with, Taiwanese
and Chinese classics. It was then that they realized the Boston
food scene was crying out for a fun, hip restaurant where
diners could enjoy fresh Asian dishes in an indie setting. They
coupled Chang’s favorite recipes with genuine hospitality and
stylish decor to open Myers+Chang in 2007 (the publication
of the book will mark the restaurant’s 10th anniversary). Completing the team, chef Karen Akunowicz, a former Top Chef
contestant, now heads up the kitchen. Akuniwicz was a finalist
earlier this year (and the prior year as well) for a James Beard
Award for best chef in the Northeast.

NEW!

8

Mesibah

construction at zahav took place during
the dead of winter in 2008. Since there was no heat
in the building, our contractor, Ofer Shlomo, brought
in propane-fired space heaters to keep his crew from
freezing. The heaters were cylindrical, with flat metal
tops—perfect for heating up a frying pan. And so,
of course, Ofer made shakshouka. Shakshouka is a
simple and quick North African dish of eggs poached
in a spicy stew of tomatoes and peppers that packs a
punch. It’s a great, large-format brunch dish to feed
a crowd. Shakshouka is another great example of a
dish that came from elsewhere but is now essential to
Israeli cuisine. (On a recent trip to Israel, I even had
shakshouka at a gas station diner.)
Much of this has to do with economics. Tomatoes
and peppers grow year-round in Israel, and eggs
are an inexpensive source of protein. Shakshouka
became an economical way to create a nutritious and
flavorful meal. Shakshouka is a stovetop dish, and
that ease of preparation contributed to its popularity.
It’s also a very fun word to say. This recipe is a very
straightforward version, but shakshouka can be
bedazzled with all sorts of things, from merguez (or
any other sausage) to feta or Parmesan cheese. It’s

Serves 8

SHAKSHOUKA

 Crack the eggs into the skillet, spaci
in the sauce. Lower the heat, cover, an
egg whites are set but the yolks remai
5 minutes. Top with serrano chiles an
serve immediately right from the pan.

 Heat ¼ cup of the oil over medium h
skillet large enough to accommodate 1
(If you don’t have a skillet that large, u
dividing the ingredients evenly betwe
the onions, bell peppers, garlic, dried
paprika, cumin, coriander, and salt a
occasionally, until the vegetables have
browned, about 10 minutes. Add the t
sugar and simmer until reduced by ab
10 to 12 minutes. Whisk in the remain

Serrano chiles, thinly sliced
Fresh cilantro, chopped

1 tablespoon plus 1 teaspoon su
16 large eggs

½ teaspoon kosher salt
8 cups tomato puree

2 teaspoons ground cumin
2 teaspoons ground coriander

6 garlic cloves, sliced
2 tablespoons grated dried lim
(see page 92), optional
6 tablespoons sweet paprika

½ cup olive oil
2 onions, chopped (about 3 cup
4 red or green bell peppers, cho

easily scaled up or down depending o
But the most important question: Wh
will you choose to sop up every last dr

James Beard Award winner, Zahav showcas
of Israel, especially the influences of the Mi
Mediterranean, and Eastern Europe. Solom
called mezze, such as the restaurant’s insane
hummus so ethereal that it put Zahav on th
soup with lamb meatballs that one critic cal

Paper Over Board • $35.00 • 97805443

Michael Solomonov an

A World of Israeli

Zahav

The James Beard Award–winni
Philadelphia’s Zahav restaurant
cuisine of Israel for Ameri

Michael Solomonov
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The (Partially) True Spectacular Story

Recipes from the Beloved Boston Eatery
Joanne Chang

Federal Donuts

Myers+Chang at Home

In this book you’ll find 80 favorite restaurant recipes inspired
by the flavors of Asia, but personal too—Grilled Corn with
Sriracha Butter, Taiwanese Dan Dan Noodle Salad, Triple
Pork Mushu Stir-fry, Wok Charred Udon Noodles with
Chicken and Bok Choy, and Braised Shortrib Dumplings,
to name just a few. There are side dishes, large scale recipes
based on the ones they serve at Myers+Chang for staff meals,
essential sauces and condiments, and of course, because no
book by Joanne Chang would be complete without them,
Asian-inspired desserts, including Chocolate Tofu Mousse
with Black-and-White Sesame Brittle or Vietnamese Espresso Ice Cream. With Chang’s careful attention to detail going
into every recipe, and photography
shot at the restaurant, this beautiful
MAMA CHANG’S PORK AND
package is sure to appeal to fans of
CHIVE DUMPLINGS WITH
the restaurant and fans of home-style
BLACK PEPPER–SCALLION SAUCE
Asian cooking alike.

ANG’S PORK AND CHIVE DUMPLINGS WITH
PPER–SCALLION SAUCE

continued
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½ teaspoon hot red pepper flakes

1 recipe Udon Sauce (recipe
follows)

½ medium yellow onion,
thinly sliced

and toss with the 1 tablespoon of
vegetable oil to keep the noodles from
sticking. Set aside.

8 heads baby bok choy, root
ends trimmed and leaves
separated (about 1 pound)

2 cups vegetable oil, such as
canola, for velveting

1 pound boneless, skinless
chicken breasts, thinly cut into
2 x ¼-inch strips

1 large egg white

In a large pot, bring about a gallon of
water to a rolling boil. Add the udon
noodles and cook for 6 minutes. Drain
into a large bowl, rinse with cold water,

1 tablespoon Shaoxing cooking
wine (or substitute dry sherry or
dry white wine)

1 tablespoon cornstarch

1 tablespoon vegetable oil, such
as canola

16-ounce package fresh udon
noodles (in the refrigerated
section of an Asian grocery store)

the closest way to get a high heat char on this dish.

very hot while making the stir-fry or everything will steam
instead of char. If you don’t have a wok, use a heavy large skillet. Cast iron is

When Karen became our chef one of our first meetings was going through the
menu item by item so she could learn the story behind each dish. This dish, I told
her, was one of our top sellers that had been on our menu since opening day and
we would never ever take it off the menu. About four years into her tenure with
us, she surprised us at one of our weekly tastings with a fabulous chicken-udonvegetable dish called Hong Kong noodles that we inhaled. We all looked at each
other and whispered, “Maybe we could take Udon off and put this one on . . . .?”
Open the floodgates! The new dish was on our menu for all of about 3 weeks before
we yanked it and reinstated this original Udon dish. As scrumptious as the new
udon was, our guests clamored for the standby. And for good reason. It’s a classic
dish that hits all of the right notes: juicy tender chicken, crisp greens, bouncy udon
noodles, and a spicy rich sauce to bind it all together. Pro tip! Keep your wok

SERVES 4

WOK-CHARRED UDON NOODLES
WITH CHICKEN AND BOK CHOY

NEW!

Heartlandia

At Home with Magnolia

$19.95 • 9780395926161 • 7 ¼ x 9 ⅛

Ari Weinzweig

Hardcover • $39.95 • 9780471445944 • 8 x 9 ¼

Laurent Tourondel and Andrew Friedman

Go Fish

Hardcover • $40.00 • 9781118293270 • 9 x 11 ⅞

Hardcover • $34.95 • 9780471758839 • 9 x 10

Fresh Ideas for American Seafood

Ricky Lauren

Laurent Tourondel and Michele Scicolone

n’s Guide to Good Eating

The Hamptons
Food, Family, and History

New American Bistro Cooking

Hardcover • $29.95 • 9780471751373• 7 ½ x 9 ¼
Paperback • $19.99 • 9780544462724 • 8 x 9

Allysa Torey

Classic American Recipes from the
Founder of Magnolia Bakery

Bistro Laurent Tourondel

Paper Over Board • $30.00 • 9780544363779 • 8 x 9

Adam and Jackie Sappington
with Ashley Gartland

Heritage Recipes from The Country Cat

oose the Best Bread, Cheeses,
sta, Chocolate, and Much More

x 11 ½

n

• 9 x 11

e

Hardcover • $34.95 • 9780470182581 • 9 ¼ x 10

The Culinary Institute of America, Gianni
Scappin, Alberto Vanoli, Steven Kolpan

Essential Techniques and Recipes
for Creating Great Small Bites
Hardcover • $29.95 • 9780764595622 • 9 ¼ x 10

Italian Cooking at Home with
The Culinary Institute of America

Hardcover • $35.00 • 9780470587812 • 9 ¼ x 10

Cooking at Home with
The Culinary Institute of America,
Revised Edition

Hors d’Oeuvre at Home with
The Culinary Institute of America

Hardcover • $19.99 • 9780470903735 • 5 ⅛ x 8 ⅝

Putting Up the Season’s Bounty

Preserving

Completely revised and updated, this new edition of the
essential consumer guide to wine features all the most current
information for today’s wine landscape. The authors, longtime
wine educators at The Culinary Institute of America, have
added all the latest and most relevant information to their
award-winning book, including new picks for the best regional
producers, off-the-beaten-path finds, and bargain bottles.

Hardcover • $35.00 • 9780544334625 • 8 ½ x 11

The Culinary Institute of America

WineWise, Revised Edition
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T
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Pies and Tarts

Low & Slow
The Art and Technique of Braising,
BBQ, and Slow Roasting
The Culinary Institute of America
and Robert Briggs
Hardcover • $19.99 • 9781118105917 • 7 x 8

Entertaining

The Culinary Institute of America
with Abigail Kirsch

Hardcover • $34.99 • 9780470421321 • 9 ¼ x 10

Hardcover • $34.99 • 9780470421376 • 9 ¼ x 10

The Culinary Institute of America

Vegetarian Cooking at Home
with The Culinary Institute
of America

Recipes and Inspirations for Gathering
with Family and Friends

Hardcover • $34.95 • 9780470052334 • 9 ¼ x 10

The Culinary Institute of America

Healthy Cooking at Home with
The Culinary Institute of America

With easy-to-follow instructions, stunning photography,
and more than 150 can’t-fail recipes, Pies and Tarts packs
the expertise of America’s top cooking school into one comprehensive, must-have collection. Whether you’re an expert
baker looking to perfect your craft or a novice seeking to
master the basics, Pies and Tarts is sure to become one of
your most treasured volumes.

Hardcover • $29.99 • 9780470873595 • 8 x 9

The Culinary Institute of America
and Kristina Petersen Migoya

Culinary

Cooking Solo

At a time when 31 million American adults live alone, Klancy
Miller is here to show that cooking for one is something to
embrace. While making single servings from other cookbooks
means scaling down ingredients, adjusting cooking times, or
being stuck with leftovers, Cooking Solo gives readers just what
they need to make a delicious meal—all for themselves.

Paperback • $19.99 • 9780544176485 • 8 x 9

Klancy Miller

The Fun of Cooking for Yourself

ake includes breakfast dishes like Morning
dar, Dill, and Pumpkin Seeds and brunches
on Hash with Scallions, Dill, and Eggs. For
per-quick Risotto with Asparagus, and for
asted Chicken and a stunning Norwegian
Best Cake. Rustically chic craft projects—
ade out of coffee filters, a vegetable-dyed
a trivet from wooden clothespins—will
e even those who are all thumbs.

oard • $30.00 • 9780544133334 • 7 15⁄16 x 10

A Guide to Canning, Preserving,
and Pickling
Paperback • $17.99 • 9781118217184 • 9 x 10

Hardcover • $19.99 • 9780470903735 • 5 ⅛ x 8 ⅝

The Culinary Institute of America

Putting Up the Season’s Bounty

Preserving

Paperba

Be

Paperback • $23.00 • 978054461162

Domenica Marchetti

Canning, Curing, Infusing, an
Italian Flavors and Tradit

Preserving Ital

Paperback • $17.95 • 9780470607565 • 9 x 10

Better Homes and Gardens
You Can Can

Better Homes and Gardens
Can It!

The must-have guide to the best of preserving, from canning
and pickling to fermenting, freezing, and drying; complete
with hundreds of farm-fresh recipes.

In Food Gift Love, Maggie Battista, a food-gift guru and
rising star of the blog world, celebrates her expertise in
and enthusiasm for small-batch, hand-crafted foods. There
are countless ways to share the pleasures of food with people
you care about—from simple homemade infused salts and
sugars to instant-gratification gifts like fresh ricotta and
flavored butters; from jams, pickles, and vinaigrettes to
irresistible cookies, desserts, savories, and spirits that
will impress fellow food fans.

eet Paul Eat & Make

Freezing, Preserving, Drying
3/5-Ring Binder • $29.99 • 9780544454330 • 8 11⁄16 x 10

Maggie Battista

Better Homes and Gardens
Complete Canning Guide

Paper Over Board • $25.00 • 9780544387676 • 8 ½ x 9 ¼

cipes and Kitchen Crafts You Will Love

Paul Lowe

Food Gift Love

More than 100 Recipes to Make, Wrap, and Share

• $34.99 • 9780470421321 • 9 ¼ x 10

y Institute of America, Abigail Kirsch

and Inspirations for Gathering
ith Family and Friends

The Culinary Institute of America
Hardcover • $29.95 • 9780764595622 • 9 ¼ x 10

Hardcover • $35.00 • 9780618329724 • 7 15⁄16 x 10

Pam Anderson

Perfect Recipes for Having
People Over

Paperback • $16.99 • 9780544334441 • 8 x 8

Hors d’Oeuvre at Home
with The Culinary Institute
of America

Betty Crocker
Tiny Bites

Gaby Dalkin
Paper Over Board • $17.99 • 9781118412114 • 7 x 8

Paper Over Board • $16.99 • 9781118497203 • 7 x 8

Michelle Buffardi

Absolutely Avocados
80 Amazing Avocado Recipes for
Every Meal of the Day

Great Balls of Cheese

More than 50 Irresistible Cheese Ball
Creations for Any Occasion

Entertaining

x8⅝

5⅛ x8⅝

e’s

Adventures in Chicken

Hardcover • $35.00 • 9780547884592 •7 ½ x 9 ⅛

Timothy Ferriss

The Simple Path to Cooking Like a Pro,
Learning Anything, and Living the Good Life

The 4-Hour Chef

Hardcover • $30.00 • 9780547516912 • 7 15⁄16 x 10

Ian Knauer

Rustic Recipes for a Year of
Incredible Food

The Farm

Paper Over Board • $30.00 • 9780544558205 • 8 x 9

Eva Kosmas Flores

150 Amazing Recipes from the Creator of
AdventuresInCooking.com

Virgin Territory

Hardcover • $35.00 • 9780470042823 • 8 x 10

James Villas

More than 150 Recipes from Around
the World for Everyone’s Favorite Food

The Bacon Cookbook

Paperback • $19.99 • 9781118627952 • 8 x 9

Terry Golson

The Farmstead Egg Guide
& Cookbook

Paper Over Board • $29.99 • 9781118203224 • 8 x 9

Nancy Harmon Jenkins

Exploring the World of Olive Oil

Hardco

Eve
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M

Paper O

150 Reci

James Peterson

x9⅛

100 Perfect Pairings: Main Dishes
to Enjoy with Wines You Love
Jill Silverman Hough
Hardcover • $16.95 • 9780470446348 • 5 ⅛ x 8 ⅝

100 Perfect Pairings: Small Plates
to Serve with Wines You Love

Jill Silverman Hough

Hardcover • $16.95 • 9780470446317 • 5 ⅛ x 8 ⅝

Paperback • $22.95 • 9780470180525 • 7 ⅜ x 9 ⅛

Paperback • $16.95 • 9780028603605 • 6 ⅛ x 9 ¼

8x9

Clifford A. Wright

Sallie Y. Williams

The Best Soups in the World

The Complete Book of Sauces

Paperback • $15.95 • 9780618711758 • 8 ¼ x 8 ¼

100+ Great Recipes with Foolproof Instructions
Kevin Mills and Nancy Mills

Help! My Apartment
Has a Kitchen Cookbook

k

The fourth edition of the classic
reference, with updated information
and recipes reflecting contemporary
trends and methods—plus, for the first
time, color photography throughout.

Paper Over Board • $60.00 • 9780544819825
7 15⁄16 x 10 • 624 pages • Full Color • Pub Date: 11/07/17

r
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Sauces

Classical and Contemporary Sauce
Making, Fourth Edition

Hardcover • $35.00 • 9780470407448 • 7 ⅜ x 9 ⅛

Hardcover • $35.00 • 9780470902578 • 7 ⅜ x 9 ⅛

Hardcover • $35.00 • 9780764564871 • 7 ⅜ x 9 ⅛

Marge Poore
Hardcover • $35.00 • 9780764566769 • 7 ⅜ x 9 ⅛

1,000 Mexican Recipes
Michele Scicolone

Hardcover • $35.00 • 9780470067802 • 7 ½ x 9 ¼

1,000 Italian Recipes

Robin Robertson
Hardcover • $35.00 • 9780470085028 • 7 ⅜ x 9 ⅛

Carol Fenster

1,000 Vegan Recipes

Jackie Mills

Jackie Newgent

1,000 Gluten-Free Recipes

1,000 Diabetes Recipes

1,000 Low-Calorie Recipes

Hardc

Hardc

Hardc

1,

Food Gift Love

Paperback • $16.99 • 9780544166646 • 8 x 8

Paperback • $19.95 • 9780470874035 • 8 x 10

• $16.99 • 9781118388945 • 8 x 8

Spiral Bound • $24.95 • 9780764566370 • 8 x 10

Betty Crocker’s
Cooky Book

Betty Crocker
Christmas Cookies

Paper Over Board • $25.00 • 9780544387676 • 8 ¼ x 9 ¼

Maggie Battista

More than 100 Recipes to
Make, Wrap, and Share

Betty Crocker
Christmas Cookbook

In this update of a beloved classic, more
than 200 recipes and 125 photos showcase all the best of the Christmas season.
Whether entertaining family and friends,
looking for new cookies or cocktails,
or bringing food to a party, there’s
something for every home cook in this
one-stop compendium for the merriest—
and busiest—holiday of the year.

Paperback • $19.99 • 9781328710291
8 x 9 • 304 pages • Full Color• Pub Date: 10/3/17

Betty Crocker
loween Cookbook

x8½

ok
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Betty Crocker
Christmas Cookbook
Jamie Purviance

Flexibound • $24.99 • 9780544715271 • 8 ½ x 10 ⅞

Jamie Purviance

A Modern Spin on the Classics

Weber’s New American Barbecue™

Jamie Purviance
Paperback • $21.99 • 9780376020321 • 8 x 9

Paperback • $21.99 • 9780376020673 • 9 ¼ x 10

NEW!

Weber’s Big Book of Burgers™
Jamie Purviance

For decades, Weber grills have set the standard for backyard grills, and Weber’s cookbooks have delighted grilling enthusiasts. But
out of more than 2,000 total recipes for every
kind of dish, which ones are the very best of
the best? In the ultimate gift for every griller,
from beginner to veteran, Weber rated, debated, and curated its entire recipe collection,
with help from its most enthusiastic fans.

Paperback • $24.99 • 9780544952379 • 8 ½ x 10 ⅞
320 pages • Full Color • Pub date: 4/25/17

Weber’s Smoke™

NEW!

Weber’s Greatest Hits
125 Classic Recipes for Every Grill and Everyone

Mike M
a four-ti
three-time
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owner of t
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Meathead Goldwyn

Kent Rollins with Shannon Keller Rollins

Stephanie O’Dea
Paperback • $24.99 • 9780544284227 • 8 x 9

Secrets to Delicious Flame-Kissed Food
Paperback • $24.95 • 9780470932773 • 9 ⅛ x 9 ¾

te Guide to Flavoring Food
for the Grill

• $19.95 • 9780470186480 • 6 x 8

Paperback • $19.95 • 9780470540329 • 6 7⁄16 x 9 3⁄16

More than 500 Recipes for All Seasons
3- to 5-Ring Bound • $29.99 • 9781118217788 • 8 11⁄16 x 10

More than 400 Recipes from
Appetizers to Desserts

Sam Zien

Paperback • $19.95 • 9780470467930 • 7 ⅜ x 9 ⅛

Better Homes and Gardens
Year-Round Slow Cooker Recipes

Better Homes and Gardens
The Ultimate Slow Cooker Book

Paperback • $24.99 • 9781118230817 • 8 x 9

Stephanie O’Dea

365 Slow Cooker Suppers

Paperback • $25.00 • 9781328851055 • 8 x 9
Pub Date: 10/3/17

The Editors at Houghton Mifflin Harcourt

175 Delicious Recipes for Every Meal
and Occasion

The Instant Pot Cookbook

NEW!

Sam the Cooking Guy:
Just Grill This!

Five Ingredients or
Less Slow Cooker Cookbook

Paperback • $19.99 • 9781328762238 •8 x 9
Pub Date: 1/2/18

One-Pot Meals from Slow Cookers,
Dutch Ovens, Skillets, and Casseroles

200 Delicious Good-for-You
Seasonal Recipes

Paper Over Board • $30.00 • 9780544275003 • 7 15⁄16 x 10

Better Homes and Gardens
Wonder Pot

Better Homes and Gardens
Grill It!

Paperback • $19.99 • 9780544242197 • 9 x 10

Elizabeth Karmel

A Taste of Cowboy
Ranch Recipes and Tales from the Trail

NEW!

Better Homes and Gardens
Fresh Grilling

For succulent results every time, nothing
is more crucial in barbecuing and grilling
than understanding the science behind the
interaction of fire and food. In Meathead,
Meathead Goldwyn, pitmaster, national
barbecue cookoff judge, and curator of the
world’s most popular barbecue website
debunks the myths that stand in the way of
perfect outcomes.

Paper Over Board • $35.00 • 9780544018464
7 15⁄16 x 10 • 400 pages • Full Color
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The Science of Great Barbecue and Grilling
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Spiral Bound • $19.95 • 9780696218538 • 8 x 9

Better Homes and Gardens
Biggest Book of Bread
Machine Recipes

Paperback • $22.00 • 9780547003030 • 7 ½ x 9 ⅛

Michele Scicolone

The Italian Slow Cooker

Spiral Bound • $22.95 • 9780028634692 • 8 x 10

x 10 ⅞

r

Betty Crocker’s
Slow Cooker Cookbook

ns

Hardcover • $22.95 • 9780028630236 • 8 x 10

The Goodness of Homemade
Bread the Easy Way

Betty Crocker’s Best Bread
Machine Cookbook

Paperback • $22.99 • 9780470873427 •7 ⅜ x 9 ⅛

Vickie Smith

Miss Vickie’s Real Food Real Fast
Pressure Cooker Cookbook

Paperback • $19.95 • 9780470878408 • 8 x 9

Betty Crocker
The Big Book of Slow Cooker,
Casseroles & More

Li

Food Freedom Forever

Amie Valpone
Paperback • $25.00 • 9780544546462 • 8 x 9

Loren Cordain, Nell Stephenson, Lorrie Cordain
Paperback • $19.95 • 9780470913048 • 7 ½ x 9 ¼

$14.95 • 9781118404157 • 5 11⁄16 x 9

Loren Cordain

Paperback • $14.95 • 9780470913024 • 6 x 9

Loren Cordain

The Paleo Diet, Revised Edition

Lose Weight and Get Healthy by Eating the
Foods You Were Designed to Eat

to Lose Weight, Feel Great,
Stay Young

Loren Cordain

Hardcover • $35.00 • 9780544303263 • 8 x 9 ½

Eating Clean

Paperback • $19.99 • 9780544569829 • 7 15⁄16 x 9 ½

Better Homes and Gardens

Better Homes and Gardens
Calorie-Smart Meals

The 21-Day Plan to Detox, Fight
Inflammation, and Reset Your Body

The Paleo Diet Cookbook
More than 150 Recipes for Paleo Breakfasts,
Lunches, Dinners, Snacks, and Beverages

The Real Paleo Diet Cookbook

250 All-New Recipes from the Paleo Expert

Melissa Hartwig
Hardcover • $27.00 • 9780544838291 • 6 x 9

Letting Go of Bad Habits, Guilt, and Anxiety
Around Food

Paper Over Board • $30.00 • 9780544854413 • 8 x 9

Whole30 Cookbook

150 Delicious and Totally Compliant Recipes to Help
You Succeed With the Whole30 and Beyond
Melissa Hartwig

he Paleo Answer

½ x9

6•8x9
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NEW!

Paperback • $24.99 • 9780544559110 • 8 x 9

Kristina Carrillo-Bucaram

21 Days to Better Health, with Meal and
Exercise Plans, Tips, and 75 Recipes

The Fully Raw Diet

Paper Over Board • $25.99 • 9780544535558 • 8 x 9

Dawn Jackson Blatner

The 4-Week Plan to Cut the CRAP and
Supercharge Your Body

The Superfood Swap

For 25 years, EatingWell has combined great recipes with
smart nutrition advice. Now with these easy recipes, eating
clean is finally both simple and achievable. Most of the recipes
take less than 45 minutes start to finish. There’s even a chapter
of 15-minute dinners. Ingredient lists are short and focused
on whole foods, all of them easy to find. And it all comes
back to taste—recipes like Asparagus Tabbouleh, Chicken
with Lemon-Herb Sauce and Blueberry Cobbler show how
delicious clean eating can be.

Paperback • $22.00 • 9780544925502
8 x 9 • 256 pages • Full color • Pub Date: 6/6/17

Editors of EatingWell

Fast Recipes for Healthy Food

Eating Well Quick and Clean
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Better Homes and Gardens
Skinny Dinners
200 Calorie Smart Recipes
Your Family Will Love
Paperback • $19.99 • 9780544336698 • 9 x 10

Better Homes and Gardens
Skinny Slow Cooker

More than 150 Light & Luscious
Recipes that Cook While You’re Away

Paperback • $19.99 • 9781118567845 • 9 x 10

½ x9

Hardcover • $27.99 • 9781118181393 • 8 x 9

Hardcover • $29.95 • 9780470876350 • 8 x 9

ns

Joy Bauer

140 Recipes That Love You Back

Allison Fishman

You Can Trust a Skinny Cook

es

x9¼

The Joy Fit Club
Cookbook, Diet Plan & Inspiration

Hardcover • $22.00 • 9780544253254 • 8 x 9

Hardcover • $35.00 • 9780028603544 • 7 ⅜ x 9 ⅛

Terry Blonder Golson

Shari Koolik Leidich

1,000 Low Fat Recipes

Two Moms in the Raw

Simple, Clean, Irresistible Recipes for
Your Family’s Health

x8½

and Chill
od

Hardcover • $29.95 • 9780470169995 • 7 x 9

Over 200 Best-Ever Recipes from the Weight
Watchers Test Kitchens

Weight Watchers
All-Time Favorites

3/5 Ring Bound • $29.99 • 9781118476536 • 8 ½ x 9 15⁄16

Weight Watchers New Complete
Cookbook, 4th Edition
Bonus Binder

3/5 Ring Binder • $29.99 • 9780544940758 • 6 ½ x 9

Over 500 Delicious Recipes for the
Healthy Cook’s Kitchen

Weight Watchers New Complete
Cookbook, Smart Points™ Edition

Hardcover • $29.99 • 9781118038123 • 8 x 9 ½

The Ultimate Kitchen Companion
with Over 300 Recipes

Weight Watchers
One Pot Cookbook

Paperback • $17.95 • 9780764544798 • 7 ⅜ x 9 ⅛

250 Delicious Recipes Plus Techniques and Tips
from The Culinary Institute of America

Weight Watchers
Great Cooking Every Day

Hardcover • $29.99 • 9780544715295 • 7 15⁄16 x 9 ½

250 Recipes for Bringing Family,
Friends, and Food Together

Weight Watchers Family Meals

Paper
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Paperback • $19.99 • 9781118539125 • 8 x 9

Carol Fenster

Carol Fenster

x8⅝

Hardcover • $35.00 • 9780470067802 • 7 ⅜ x 9 ⅛

1,000 Gluten-Free Recipes

Gluten-Free 101

Hardcover • $16.99 • 9780544263710 • 5 ⅛ x 8 ⅝

Carol Fenster

100 Best Quick
Gluten-Free Recipes

The Essential Beginner’s Guide to
Easy Gluten-Free Cooking

Paperback • $22.99 • 9780544579200 • 8 x 9

Betty Crocker
Gluten-Free Baking

Shauna James Ahern with Daniel Ahern
Paperback • $19.99 • 9781118383575 • 7 ½ x 9 ¼

Paper Over Board • $29.99 • 9781118115213 • 8 x 9

Gluten-Free Girl and the Chef
A Love Story with 100 Tempting Recipes

Gluten-Free Girl Every Day

Shauna James Ahern with Daniel Ahern
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In this creative, highly graphic cookboo
Diabetic Living magazine show how si
cooking, eating, drinking, and buying h
improved health, weight loss, and bett

Paperback • $19.99 • 9780544800
8 x 9 ½ • 252 pages • Full Color

Diabetic Living Editors

Diabetic Living
Healthy Swaps for Diab

So much more than a cookbook, Eat to Beat Diabetes is a
lifestyle guide for losing weight, balancing blood sugar, and
controlling diabetes for good. The book features the
10 research-based, evidence-proven healthy habits you should
adopt to gain control over type 2 diabetes or prediabetes.
Each chapter presents a new habit and gives simple
strategies and expert tips to make it stick.

Spiral Bound • $27.00 • 9780544582651 • 8 ½ x 10

Diabetic Living Editors

Editors of Diabetic Living
Paperback • $19.99 • 97813287399
7 15⁄16 x 9 ½ • 252 pages • Full Color • Pub Dat

A practical and innovative guide for people
tes who want to take control of their health
achievable adjustments to their diet and li
trusted experts at Diabetic Li

Diabetic Living
Eat to Beat Diabetes

NEW!

Diabetic Living Eat Smart, Lo
Small Steps to Help You Eat Healthy an

Diabetic Living Editors

k • $19.99 • 9781118344330 • 9 x 10

Diabetic Living Editors

Paperback • $29.95 • 9780696241987 • 8 ⅛ x 10 ⅞

Jeff Cox

The Organic Food
Shopper’s Guide

Fast and Healthy Family Favorites
Spiral Bound • $ 19.95 • 9780764597244 • 8 x 9
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Paperback • $24.99 • 9781118123

How to Lose the Salt and Eat the Fo
Jessica Goldman Foun

Sodium Girl’s Limit
Low-Sodium Cook

Paperback • $14.95 • 9780470174876 • 6 x 8

Pillsbury
Good for You!

Hardcover • $40.00 • 9780471445784 • 7 ½ x 9 ¼

Paperback • $19.95 • 9780696231605 • 7 ⅜ x 9 3⁄16

500 Favorite Recipes

Jeff Cox

Diabetic Living Editors

Our Best Diabetic Living Recipes

How to Select and Cook the Best
Ingredients on the Market

The Organic Cook’s Bible

Family Circle Editors
Paperback • $19.99 • 9780470945025 • 8 x 9

Paperback • $30.00 • 9780544520585 • 8 x10
Pub Date: 4/18/2017

More than 200 Good-for-You Recipes

Family Circle
Healthy Family Dinners

Roberta Larson Duyff

Academy of Nutrition and Dietetics
Complete Food & Nutrition
Guide, 5th Edition

More than 150 Delicious Recipes for
Eating Well with Diabetes

Diabetic Living Cookbook

Hardcover • $35.00 • 9780470407448 • 7 ½ x 9 ¼

Jackie Mills

1,000 Diabetes Recipes

betic Slow Cooker

Paperback • $19.95 • 9780470872802 • 9 x 10

Diabetic Living Editors

Diabetic Living
Quick & Easy Meals

Spiral Bound • $24.99 • 9781118006894 • 6 ⅝ x 9 ⅝

Your Complete Guide to Eating What You Love
Diabetic Living Editors

Diabetic Living
Diabetes: What to Eat

Cozy, Comforting Recipes

6 x 9 3⁄16
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NEW!

EatingWell magazine is known among its readers for being a
beacon of knowledge and reliability when it comes to maintaining a healthy and active lifestyle in and out of the kitchen. EatingWell Vegetables guides veggie lovers and novices
through the world of produce, including basic information,
shopping notes, and cooking tips on more than 100 common
(like celery) and less common (like puntarelle) vegetables, plus
recipes for each vegetable.

Paper Over Board • $35.00 • 9780544715288 • 8 ½ x 10

Editors of EatingWell

The Essential Reference

EatingWell Vegetables

Robin Robertson is a 30-year veteran food writer, cooking teacher, and chef specializing in vegan and vegetarian cooking. She is
the author of 20 vegetarian or vegan cookbooks, including Vegan
Planet and 1,000 Vegan Recipes, and is a regular columnist for
VegNews magazine and VegCooking.com. She operates a vegan-focused website and blog at RobinRobertson.com.

This is the ultimate DIY pantry book, doing double duty with recipes for vegan staples, plus ideas on how to use them as building blocks in both new and
classic recipes. Many cooks prefer to make their own basics rather than buy
expensive store versions, which are often loaded with additives and preservatives. These easy recipes make it easy to stock a home pantry. Enjoy milks,
cheeses, bacon, burgers, sausages, butter, and vegan Worcestershire Sauce in
your favorite dishes, and then try delicious recipes using the staples. Sample
Bahn Mi, Sausage Biscuits, Meaty-Cheesy Pizza, Milk Shakes, Jambalaya—
even Jerky and Lemon Meringue Pie. With more than150 recipes and 50 color
photos, this will become an indispensable cookbook for vegans—
and everyone else who enjoys animal-free food.

Paperback • $25.00 • 9780544815568
8 x 9 • 304 pages • Full color • Pub Date: 3/7/17

Robin Robertson

Easy DIY Recipes for a Plant-Based Kitchen

Veganize It!

Hardcover • $35.00 • 9780618239979 • 7 15⁄16 x 10

Jack Bishop

Easy Seasonal Dishes for Family and Friends

A Year in a Vegetarian Kitchen

Paperback • $25.00 • 9780544325289 • 7 ½ x 9 ⅛

Hardcover • $37.50 • 9781576300442 • 7 ⅛ x 10 ¼

350 Essential Recipes for Inspired Everyday Eating
Jack Bishop

The Complete Italian
Vegetarian Cookbook

Hardcover • $34.99 • 9780547571591 • 7 15⁄16 x 10

Mollie Katzen

The Heart of the Plate
Vegetarian Recipes for a New Generation

Bowl

The ultimate guide to meatless meals,
completely updated and better than ever—
and now with color photography throughout.

Hardcover • $35.00 • 9781118455647
8 x 9 • 784 pages • Full Color • Pub Date: 12/15/17

Mark Bittman

Simple Meatless Recipes for Great Food

Vegetarian Recipes for Ramen, Pho, Bibimbap,
Dumplings, and Other One-Dish Meals
Lukas Volger

NEW!

2nd Edition

Hardco
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Inspir
Meat

Paper

Veg
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ns
Gil Marks

Paperback • $17.95 • 9780547368917 • 7 ½ x 9

Robin Robertson

Hardcover • $16.99 • 9780544439696 • 5 ⅛ x 8 ⅝

Rick Moonen and Roy Finamore
Hardcover • $35.00 • 9780618531196 • 8 x 9 ⅛

Emily Lael Aumiller
Paper Over Board • $35.00 • 9780544190696 • 9 x 10

Fish Without a Doubt
The Cook’s Essential Companion

Pure Artistry

Hardcover • $39.95 • 9780471445944 • 8 x 9 ¼

Laurent Tourondel and Andrew Friedman

Extraordinary Vegan and Gluten-Free Cakes

Paperback • $17.95 • 9780470472231 • 6 x 9

Go Fish
Fresh Ideas for American Seafood

Robin Robertson

Paperback • $24.99 • 9780544559110 • 8 x 9

Kristina Carrillo-Bucaram

Party Vegan
Fabulous, Fun Food for Every Occasion

The Fully Raw Diet
21 Days to Better Health, with Meal and
Exercise Plans, Tips, and 75 Recipes

Robin Robertson
Hardcover • $35.00 • 9780470085028 • 8 ¼ x 9 ¼

Paperback • $18.00 • 9780544464025 • 8 x 9

1,000 Vegan Recipes

Jill Nussinow

Vegan Under Pressure

100 Best Vegan Recipes

Hardcover • $34.99 • 9780470421376 • 9 ¼ x 10

The Culinary Institute of America

Vegetarian Cooking at Home
with The Culinary Institute
of America

Hardcover • $29.95 • 9780764544132 • 8 x 9 ⅛

Recipes That Make a Meal

Marie Simmons

Olive Trees and Honey
A Treasury of Vegetarian Recipes from Jewish
Communities Around the World

Fresh & Fast Vegetarian

Paperb

an

Pape
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T

d

nd

The Secrets of Real Mexican Home Cooking

Mexican Today

Pati Jinich has a flair for making the fo
country irresistibly accessible. In her seco
Today, she provides 150 dishes ranging fro
quick fare like “Bricklayer” Beef Tacos and
Chicken and Chorizo, to Mexican-inflect
right at home in American kitchens, such
Salad, Mexican Pizza with Grilled Sk
Scallions, and Crispy Fish T

Paper Over Board • $30.00 • 9780544557246

Pati Jinich

New and Rediscovered Recipes for Conte

The host of a highly popular PBS series, Pati’s Mexican Table,
and a self-described “overloaded soccer mom with three kids
and a powerful blender,” Pati Jinich has a mission. She’s out
to prove that Mexican home cooking is quicker and far easier
than most Americans think.

Hardcover • $30.00 • 9780547636474 • 8 x 10

Pati Jinich

Marcela Valladolid
Paper Over Board • $30.00 • 97805448
8 x 9 • 288 pages • Full Color • Pub Date:

In her most personal cookbook yet, Ma
longtime host of Food Network’s Mexica
co-host of The Kitchen, invites readers to h
a vibrant culture centered around food, fa
With Valladolid’s southern California ho
backdrop, Casa Marcela proves that Mexic
its core, and made for shari

Pati’s Mexican Table

NEW!

Casa Marcela
Recipes and Food Stories of My Life in t

5½ x8⅛

ktails

Domenica Marchetti

1,000 Spanish Recipes
Penelope Casas
Hardcover • $35.00 • 9780470164990 • 7 ⅜ x 9 ⅛

Paperback • $21.95 • 9780764525674 • 9 x 9

Hardcover • $29.99 • 9780470587799 • 9 ¼ x 10

The Culinary Institute of America,
Gianni Scappin, Alberto Vanoli, Francesco Tonelli

Paperback • $19.99 • 9781118197332 • 8 x 10

Carrabba’s Italian Grill, Rick Rodgers

Carrabba’s Italian Grill
Recipes from Around Our Family Table

Pasta

Paperback • $22.00 • 9780547003030 • 7 ½ x 9 ⅛

Michele Scicolone

125 Easy Recipes for the Electric Slow Cooker

The Italian Slow Cooker

Paperback • $14.99 • 9780544464018 • 7 x 8

Lucinda Scala Quinn

Lucinda’s Rustic Italian Kitchen

Classic and Contemporary Pasta,
Risotto, Crespelle, and Polenta Recipes

Hardcover • $35.00 • 9780764566769 • 7 ⅜ x 9 ⅛

Hardcover • $35.00 • 9780764564871 • 7 ⅜ x 9 ⅛

1,000 Italian Recipes

Paperback • $23.00 • 9780544611627 • 7 ½ x 9 ⅛

Michele Scicolone

Tamales

Hardcover • $17.99 • 9781118412114 • 7 x 8

7x8

Preserving Italy
Canning, Curing, Infusing, and Bottling
Italian Flavors and Traditions

Marge Poore

1,000 Mexican Recipes

Mark Miller, Stephen Pyles, and John Sedlar

Gaby Dalkin

e

Absolutely Avocados

80 Amazing Avocado Recipes for
Every Meal of the Day

Hardcover • $30.00 • 9780618867509 • 9 x 9

nd

Roberto Santibañez with JJ Goode
Hardcover • $35.00 • 9780470499559 • 9 x 10

Michelle Bernstein and Andrew Friedman

Truly Mexican
Essential Recipes and Techniques
for Authentic Mexican Cooking

Cuisine à Latina

Fresh Tastes and a World of Flavors
from Michy’s Miami Kitchen

les

• 9 x 10

Kitchen

Hardco

The It
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T
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Paper Over Board • $24.99 • 9780544242203 • 6 x 9

Paperback • $22.00 • 9780547508047 • 7 ½ x 9 ⅛

Jenny McCoy
Paper Over Board • $20.00 • 9780544557192 • 7 x 8

Dorie Greenspan

Dorie Greenspan explores the fascinating world of French
desserts, bringing together a charmingly uncomplicated mix
of contemporary recipes, including original creations based
on traditional and regional specialties.

Hardcover • $40.00 • 9780547724249 • 8 ⅜ x 10 ⅞

Dorie Greenspan

Recipes from My Paris Home
to Your Home Anywhere

Baking Chez Moi

Hardcover • $40.00 • 9780618875535 • 8 ⅜ x 10 ⅞

Michele Scicolone

Hardcover • $45.00 • 9781118349960 • 7 ½ x 9 ¼

Editions Larousse

300 Recipes for Everyone,
from Beginner to Expert

Larousse on Cooking

Hardcover • $45.00 • 9780471442769 • 8 ½ x 11

Richard Olney

The French Slow Cooker

James Peterson

40th Anniversary Edition

And Other Sweet and Savory Puffs

Modern Éclairs

Glorious French Food
A Fresh Approach to the Classics

Simple French Food

More Than 300 Recipes from
My Home to Yours

Around My French Table

Soul in the Kitchen is an intimate
hef and the food he cooks at home
ds—200 recipes in all. Spiced with
ies, this book reveals the unorthodox
who taught millions how to cook,
ews on molecular gastronomy, the
Julia Child and James Beard, how
o will eat almost anything, and
ch, much more.

$35.00 • 9780544301986 • 7 15⁄16 x 10

Jacques Pépin

ues Pépin Heart
ul in the Kitchen
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Robyn Eckhardt

Hardcover • $35.00 • 9780618677641 • 7 15⁄16 x 10

Sara Jenkins, Mindy Fox

Recipes and Flavor Secrets from Italy, Spain,
Cyprus, and Beyond

Olives and Oranges

Paperback • $19.99 • 9780544465022 • 7 ⅜ x 10

Aglaia Kremezi

Cooking and Culture at the Crossroads
of the Mediterranean

Paperback • $22.00 • 9780547744452 • 7 ½ x 9 ⅛

Michele Scicolone

The Mediterranean
Slow Cooker

Hardcover • $34.99 • 9780470421369 • 9 ¼ x 10

The Culinary Institute of America
and Lynne Gigliotti

Mediterranean Cooking

Standing at the culinary crossroads between the ancient
Ottoman empire and the Middle East, the Mediterranean,
and Central Asia, Turkey boasts an astonishingly diverse
cuisine. Journalist Robyn Eckhardt and her husband, the
photographer David Hagerman, take readers on an
unforgettable epicurean expedition.

Paper Over Board • $35.00 • 9780544444317
7 15⁄16 x 10 • 352 pages • Full Color • Pub Date: 10/10/17

Foods of the Greek Islands

NEW!

Istanbul and Beyond

Exploring the Diverse Cuisine of Turkey

Hardcover • $50.00 • 9780470391303 • 8 x 9

Gil Marks

Encyclopedia of Jewish Food

Zahav

Paperback • $6.99 • 9780618492954 • 9 ¾ x 9

Naomi Howland

A Chanukah Story

Latkes, Latkes, Good to Eat

Hardcover • $29.95 • 9780764544132 • 8 x 9 ⅛

Gil Marks

A Treasury of Vegetarian Recipes from Jewish
Communities Around the World

Olive Trees and Honey
Hardco

James Beard Award winner Zahav
pot cooking of Israel, especially the i
East, North Africa, the Mediterrane
Solomonov’s food includes little dis
the restaurant’s insanely popular frie
so ethereal that it put Zahav on the c
lentil soup with lamb meatballs
“Jerusalem in a b

Paper Over Board • $35.00 • 97805

Michael Solomonov and S

A World of Israeli C

Christina Arokiasamy

Food of Taiwan

oking

5⁄16 x 10

n

Paper Over Board • $30.00 • 9780544303010 • 8 x 9

Cathy Erway

Recipes from the Beautiful Island

Paperback • $25.00 • 9780544325289 • 7 ½ x 9 ⅛

5•8x9

ook

Vegetarian Recipes for Ramen, Pho, Bibimbap,
Dumplings, and Other One-Dish Meals
Lukas Volger

Bowl

Hardcover • $29.99 • 9781118130759 • 8 x 9

Ying Chang Compestine

Eastern Wisdom in a Western Kitchen

Cooking with an Asian Accent

Paper Over Board • $30.00 • 9780544663305 • 8 x 9

Judy Joo

Korean Food Made Simple

A delicious and informal mashup of Southeast Asian and
European influences, Malaysian cooking is full of flavor and
easy to love. Chef and author Christina Arokiasamy brings it
into the American home kitchen for the first time. This cuisine
borrows from the traditions of Thailand, India, China,
and Portugal for dishes as varied as Chili Prawns, Salmon
Tandoori, Hainanese Chicken Rice, and Grilled Lamb
with Rosemary Pesto.

Paper Over Board • $35.00 • 9780544809994
8 x 9 •352 pages • Full Color • Pub Date: 3/21/17

y’s

NEW!

The Malaysian Kitchen

150 Recipes for Simple Home Cooking

Hardcover • $35.00 • 9780764519727 • 7 ⅜ x 9 ⅛

Neelam Batra

1,000 Indian Recipes

Paperback • $24.95 • 9780470928127

Anjum Anand

Anjum’s New Indi

NEW!

Hardcover • $17.95 • 9780470387

Helen Chen

Helen’s Asian Kitc
Easy Chinese Stir-F

This book is meant to bring Bollywood movie fans together in
song and celebration. The Indian recipes are cleverly chosen
and well suited to the subject matter, and they’re written with
American kitchens in mind. Difficult-to-find ingredients are
kept to a minimum, and the cooking techniques are simple
enough for even beginner cooks to follow.

Paper Over Board • $25.00 • 9780544971257
8 x 9 • 256 pages • Full Color • Pub Date: 11/7/2017

Sri Rao

Home-Cooked Indian Meals Paired
with Unforgettable Bollywood Films

Bollywood Kitchen

Hardcover • $17.95 • 9780470387559 •7 x 8

Helen Chen

Helen’s Asian Kitchen
Easy Asian Noodles

Mike Mills and Amy Mills

ard • $29.99 • 9781118130766 • 8 x 9

James Villas

50 Recipes for Crab Cakes, Fried
, Hush Puppies, and More

Hardcover • $32.50 • 9781118067758 • 8 x 9

Jean Anderson

The Savories, The Sweets

From a Southern Oven

Kent Rollins with Shannon Keller Rollins
Paper Over Board • $30.00 • 9780544275003 • 7 15⁄16 x 10

In Her Savannah Kitchen

Dora Charles

A Taste of Cowboy
Ranch Recipes and Tales from the Trail

A Real Southern Cook

In the world of barbecue, Mike Mills is called “The Legend.”
He’s a Barbecue Hall-of-Famer, a four-time barbecue World
Champion, and a three-time Grand World Champion at
Memphis in May (the Super Bowl of barbecue), a founder
of the Big Apple Block Party, and owner of three 17th Street
Barbecues. Named after the Mills’s popular Illinois cook-off,
now in its twenty-eighth year, Praise the Lard dispenses all the
secrets and down-home wisdom of the Mills family’s 100-year
history of worshipping at the temple of barbecue.

Paper Over Board • $25.00 • 9780544702493
7 ⅝ x 10 • 336 pages • Full Color • Pub Date: : 5/9/17

Hardcover • $25.00 • 9780544387683 • 7 15⁄16 x 10

outhern Fried
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Gartland

NEW!

Praise the Lard

Recipes and Revelations from a Legendary Life in Barbecue

Baking & De

NEW!

A former ballerina, Maggie Austin turned to baking when an
injury ended her dancing career—and has since become one
of today’s most sought-after cake artists, serving celebrity
clients and even royalty around the world.

Paper Over Board • $35.00 • 9780544765351
7 15⁄16 x 10 • 304 pages • Full Color • Pub Date: 4/4/17

Maggie Austin

Artistry and Technique

Maggie Austin Cake

lutely nothing about making donuts.” So
f how two buddies scratched an entrepreucceeded despite themselves, launching a
Philly a national donut destination. With
and color photos, wacky illustrations, and
ipes, Federal Donuts is part historic ode to
for the humble pastry and part unabashed
the evolution of a harebrained idea.

Over Board • $16.99 • 9780544969049
0 pages • Full Color • Pub Date: 9/26/17

ael Solomonov and Steven Cook

NEW!

Erin McDowell

Paper Over Board • $25.00 • 9780544791435
8 ½ x 8 ½ • 288 pages • Full Color • Pub Date: 10/24/17

The Fearless Baker has a simple message: Baking is not nearly
as “by the book” as most cooks think. In fact, there’s plenty
of flexibility inside those strict-sounding recipes. With girlnext-door insouciance and professional know-how born out
of years of making desserts that eat as good as they look for
leading cookbooks, magazines, and websites, Erin McDowell
shows why things work as well as how.

artially) True Spectacular Story

Federal Donuts

NEW!

The Fearless Baker

Simple Secrets for Baking Like a Pro

Mark

Legendary baker Rose Levy Beranbaum is back with her most

150 recipes and variations

Paper Over Board • $30.

150 Recipes and Var
Cookies, Pies,
Irvi
Hardcover • $40.00 • 9781118338612 • 8 x 10

Marbled, Swirl
Rose Levy Beranbaum

Classic meets creative in a c
simple and straightforward
customizable t

Hardcover • $35.00 •

The Baking Bible

Dorie Greenspan explores the fascinating world of French
desserts, bringing together a charmingly uncomplicated mix
of contemporary recipes, including original creations based
on traditional and regional specialties.

Hardcover • $40.00 • 9780547724249 • 8 ⅜ x 10 ⅞

Dorie Greenspan

How to Bak
Simple Recipes f

Baking Chez Moi
Recipes from My Paris Home to
Your Home Anywhere

8x9
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x 10

7 15⁄16 x 10

serts

Flavorful

Baking

The Brown Betty Cookbook

Paperback • $22.99 • 9780544579200 • 8 x 9

Betty Crocker
Gluten-Free Baking

Pastry

Paperback • $24.99 • 9780544456174 • 7 ¼ x 10

Everything You Need to Know to
Start Baking Now!

Pillsbury
The Big Book of More Baking
with Refrigerated Dough
Paperback • $19.99 • 9780544648708 • 8 x 9

Pillsbury
The Big Book of Easy Baking
with Refrigerated Dough
Paperback • $19.99 • 9780544333161 • 8 x 9

Hardcover • $45.00 • 9781118208823 • 7 ½ x 9 ¼

Hardcover • $35.95 • 9780618138920 • 7 15⁄16 x 10

Better Homes and Gardens
Baking Step by Step

Éditions Larousse

200 Recipes for Everyone,
from Beginner to Expert

Larousse on Pastry

Hardcover • $24.95 • 9780470421345 • 6 ⅛ x 8 ¼

Michel Roux

Savory & Sweet

Sherry Yard

Hardcover • $24.99 • 9781118079256 • 6 ¼ x 8 ½

Michel Roux

Simple Techniques for
Sophisticated Desserts

Lisa Yockelson

Paperback • $24.99 • 9781118169674 • 8 ¼ x 9 ¼

Desserts

The Secrets of Baking

Baking by Flavor

Linda Hinton Brown and Norrinda Brown Hayat

Modern Vintage Desserts and Stories from
Philadelphia’s Best Bakery
Hardcover • $22.99 • 9781118144350 • 7 x 8

Hardcover • $40.00 • 9780618443369 • 8 ⅜ x 10 ⅞

Dorie Greenspan

From My Home to Yours

Paper Over Board • $35.00 • 9781118523551 • 8 x 10

Tish Boyle

150 Irresistible Desserts in
All-Time Favorite Flavors
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Hardcover • $39.95 • 9780471781738 • 8 x 10

Emily Lael Aumiller

Karen Tack and Alan Richardson
Paperback • $16.95 • 9780547241814 • 9 x 10

Karen Tack and Alan Richardson

Paperback • $15.95 • 9780618829255 • 9 x 10

Ingeniously Simple Designs
for Every Occasion

What’s New, Cupcake?

Spiral Bound • $24.99 • 9780544454323 • 9 x 10

Betty Crocker

Irresistibly Playful Creations
Anyone Can Make

Hello, Cupcake!

Paperback • $19.95 • 9780471753070 • 7 ½ x 9 ¼

Betty Crocker
Decorating Cakes and Cupcakes

Betty Crocker
New Cake Decorating

Rose Levy Beranbaum

Paper Over Board • $35.00 • 9780544190696 • 9 x 10

Rose’s Heavenly Cakes

Pure Artistry

Extraordinary Vegan and Gluten-Free Cakes

At Home with Magnolia

Spiral Bound • $19.95 • 9780470617991 • 8 x 9

100 Sensational Sweets Made Easy with a Mix

Betty Crocker
Fix with a Mix Desserts

Paperback • $19.95 • 9780470906729 • 8 x 9

Paper Over Board • $35.00 • 9780547614847 • 9 x 9

Dorie Greenspan

Dorie’s Cookies

Paperback • $19.99 • 9781118292693 • 9 x 10

More than 100 Sweet and Simple
Recipes for Every Occasion

Better Homes and Gardens
Cupcakes

Paperback • $19.99 • 9780544462724 • 8 x 9

Paperback • $17.95 • 9780547662428 • 9 x 10

Betty Crocker
The Big Book of Cupcakes

Allysa Torey

Classic American Recipes from the
Founder of Magnolia Bakery

Karen Tack and Alan Richardson

New Treats, New Techniques,
More Hilarious Fun

Cupcakes, Cookies & Pie, Oh, My!
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Paperback • $16.99 • 9780544166646 • 8 x 8

16 Dozen Best Recipes to Bake
and Share

Gretchen Holt-Witt
Hardcover • $19.99 • 9781118329528 • 5 ½ x 8 ½

Hardcover • $19.99 • 9780470947616 • 5 ½ x 8 ½

Cookies for Kids’ Cancer
All the Good Cookies

Paper Over Board • $30.00 • 9780544230750 • 8 x 9

Jean Anderson

Crisps, Cobblers, Custards
& Creams

Paper Over Board • $20.00 • 9780544557192 • 7 x 8

Jenny McCoy

And Other Sweet and Savory Puffs

Modern Éclairs

Paperback • $19.99 • 9781118432167 • 8 x 9

Inspiring Slices for Every Day of the Year

Paperback • $19.99 • 9781118177426 • 7 ½ x 9 ¼

Paperback • $19.99 • 9781118217559 • 8 ¼ x 9 ¼

Betty Crocker
The Big Book of Pies & Tarts

Better Homes and Gardens
365 Pies & Tarts

Paperback • $19.99 • 9781118016039 • 7 ⅜ x 9 ⅛

Betty Crocker
Christmas Cookies

Better Homes and Gardens
Very Merry Cookies

Betty Crocker
The Big Book of Cookies

Gretchen Holt-Witt

Cookies for Kids’ Cancer
Best Bake Sale Cookbook

Spiral Bound • $24.95 • 9780764566370 • 8 x 10

Betty Crocker’s Cooky Book

Nancy Baggett
Hardcover • $29.99 • 9780470278680 • 8 x 9

Tish Boyle

Bright Fresh Flavors, Natural Colors
& Easy, Streamlined Techniques

Paperback • $22.99 • 9781118169544 • 8 ¼ x 9 ¼

Simply Sensational Cookies

The Good Cookie

Over 250 Delicious Recipes,
From Simple to Sublime

Hard

C
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Hard
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Mad for Muffins

k • $19.99 • 9781118169438 • 8 x 9

Nancy Baggett

, Fuss-Free, No-Knead Breads

Paperback • $19.99 • 9781118453452 • 8 x 9

Betty Crocker
The Big Book of Bread

Hardcover • $34.95 • 9780470170748 • 8 x 10

Hardcover • $34.95 • 9780470182604 • 9 ¼ x 10

The Culinary Institute of America
and Eric Kastel

Amy Scherber and Toy Kim Dupree

Artisan Breads at Home

The Sweeter Side of Amy’s Bread

Paper Over Board • $19.99 • 9780544225688 • 7 x 8

Jean Anderson

70 Amazing Muffin Recipes from
Savory to Sweet

Cakes, Cookies, Bars, Pastries, and More from
New York City’s Favorite Bakery

Paper Over Board • $17.99 • 9781118472163 • 7 x 8

Dan Cohen

The Macaroon Bible

eadlessly Simple
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BEVERAGES

wo hundred master sommeliers in the
hates wine-speak. In the first book of its
niff their way to expertise by introducing
fruits, the wood, the earth—enabling
etween a Syrah and a Sangiovese and get
orously illustrated, with 16 scents, this
wine fundamentals.

$19.99 • 9780544005037 • 10 x 8

chard Betts

a Whiff of That

ial Scratch & Sniff
ming a Wine Expert

3) Finally, you age the concentrated alcohol in wood
barrels (aka casks) for a period of time. The longer you
age it, the more it changes.

2) Then the beer goes into the stillx for distillation.
This is where the beer is heated until the alcohol
(which boils at a lower temperature than water) and
some flavor evaporate, leaving the water behind. The
evaporated alcohol and flavor are then captured and
condensed to become liquid again in a more potent
form. This spirit is commonly referred to as new make,
white dog, or moonshine.

1) First you make the beer. All you need are grain,
water, and a little yeast to ferment it all. Barley (mostly
malted), corn, wheat, and rye are the predominant
grains used, often in a blend, and each asserts a unique
influence on the final product. Together in the brew
they’re referred to as the mash.

IT REALLY IS THAT EASY, AND MAKING WHISKEY IS
ONLY A THREE-STEP PROCESS.

ESSENTIALLY, WHISKEY IS
JUST DISTILLED BEER.

‚
BUT FIRST, LET S GET SOME BASICS OUT OF THE WAY . . .

x
There are two types of stills used to make whiskey, and each one produces different flavors. The
pot still is more hands-on, since it requires at least two runs (boilings) to reach the right amount
of alcohol. These multiple distillations, along with the unique shape and size of each pot still, create
more character and diverse flavors. The continuous still is the other type commonly used. It is
automated, distills the liquid through successive evaporations with only one run, and makes a
purer, more uniform spirit. Either way, once the beer has gone through the distillation process
and we’ve captured the higher-alcohol spirit, it is ready for aging.

VS.

In this witty kid-style book on an adult topic, Richard Betts boils down his
know-how into twenty pages, cooling our “brown-sweat” anxieties and
dividing whiskey into three simple categories: Grain, Wood, and Place.
While most whiskey tomes are about as fun as a chemistry lesson, Betts
makes the learning slide down easy, reassuring us that this exalted spirit is
just distilled beer and, through a nasal romp, helping us figure out which
kinds we love best. Humorous illustrations and scratch-and-sniff scents
(vanilla, sandalwood, grass, and more) help would-be connoisseurs learn
their personal preferences.

Scented Board Book • $22.00 • 9780544520608 • 10 x 8

Richard Betts

Know Your Booze Before You Choose

The Essential Scratch & Sniff Guide to
Becoming a Whiskey Know-It-All

Winemaking

Jill Silverman Hough
Hardcover • $16.95 • 9780470446348 • 5 ⅛ x 8 ⅝

Jill Silverman Hough

100 Perfect Pairings:
Main Dishes to Enjoy
with Wines You Love

Paperback • $24.95 • 9780156970952 • 8 x 8

Stanley F. Anderson and Dorothy Anderson

Recipes, Equipment, and Techniques
for Making Wine at Home

Hardcover • $16.95 • 9780470446317 • 5 ⅛ x 8 ⅝

100 Perfect Pairings:
Small Plates to Serve
with Wines You Love

Scented Board Book • $19.99 • 9780544005037 • 10 x 8

Richard Betts

Take a Whiff of That

The Essential Scratch & Sniff
Guide to Becoming a Wine Expert

Completely revised and updated, this new edition of the
essential consumer guide to wine features all the most current
information for today’s wine landscape. The authors, longtime
wine educators at The Culinary Institute of America, have
added all the latest and most relevant information to their
award-winning book, including new picks for the best regional
producers, off-the-beaten-path finds, and bargain bottles.

Hardcover • $35.00 • 9780544334625 • 8 ½ x 11

The Culinary Institute of America ,
Steven Kolpan, Michael A. Weiss, and Brian H. Smith

WineWise, Second Edition
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Paper Over Board • $18.99 • 9780544302327 • 5 ½ x 8 ⅛

Tad Carducci and Paul Tanguay

Discovering Mexican-Inspired Cocktails

The Tippling Bros.
A Lime and a Shaker

cclaimed bar has its first cocktail book,
it Drinks Manual, which, along with its
lso details founder Sean Muldoon and bar
Garry’s inspiring rags-to-riches story that
and and has brought them to the top
of the cocktail world.

Hardcover • $16.99 • 9781118456736 • 5 ⅛ x 8 ⅝

Kim Haasarud

Hardcover • $15.95 • 9780764599866 • 5 ⅛ x 8 ⅝

Kim Haasarud
Hardcover • $15.95 • 9780764599859 • 5 ⅛ x 8 ⅝

Adam Rogers
Paperback • $15.95 • 9780544538542 • 5 5⁄16 x 8

Kim Haasarud

101 Martinis

101 Margaritas

Hardcover • $16.99 • 9780470169421 • 5 ⅛ x 8 ⅝

Proof

Hardcover • $16.99 • 9780470169414 • 5 ⅛ x 8 ⅝

Kim Haasarud

101 Champagne Cocktails

Kim Haasarud
Hardcover • $16.99 • 9781118456750 • 5 ½ x 8 ⅝

Kim Haasarud

101 Sangrias
& Pitcher Drinks

101 Tropical Drinks

101 Shots

The Science of Booze

150 innovative cocktails from the legendary
canon: Whiskey & Bitters Emporium.

doon, Jack McGarry, and Ben Schaffer

r Board • $27.00 • 9780544373204 • 6 x 9

Jamie Boudreau and James O. Fraioli

Paper Over Board • $28.00 • 9780544631038 • 6 x 9

es and Barroom Tales from Two Belfast
ho Conquered the Cocktail World

ad Rabbit Drinks Manual

The Canon Cocktail Book

Recipes from the Award-Winning Seattle Bar

Pape

A Co

Th

Hardco

Hardco

8x8

140 Delicious Probiotic Smoothies &
Other Drinks that Cleanse & Heal
Molly Morgan, RD, CDN, CSSD
Paperback • $14.99 • 9780544451742 • 5 x 8

Paperback • $14.99 • 9780544370081 • 8 x 8 ½

Hardcover • $24.95 • 9780470173589 • 6 x 9

Michaele Weissman

The Obsessive Quest for the
Perfect Coffee

God in a Cup

Jenna Helwig

Drink Your Way to Gut Health

Smoothie-licious

Power-Packed Smoothies and Juices
the Whole Family Will Love

Reference & Food Writing o

Refere
Food W

NEW!

In this captivating memoir, republished in a beautiful new
edition with French flaps and a foreword by Anthony
Bourdain, Jacques Pépin tells the story of his rise from a
frightened apprentice in Old World French kitchens to a
superstar who taught millions of Americans how to cook.
The book includes forty of Jacques’s all-time favorite recipes
and dozens of photographs from his private collection.

Paperback • $17.95 • 9780544657496 • 5 ½ x 8 ¼

Jacques Pépin

My Life in the Kitchen

The Apprentice

Full of counterintuitive lessons about food we hate to love, The Bad Food Bible
is for anyone who wants to forge eating habits that are sensible, sustainable,
and occasionally indulgent.

• Eat more salt: If your blood pressure is normal, you should be more
worried about getting too little sodium than having too much.

• Enjoy a gluten-loaded bagel from time to time: It has less fat and sugar,
fewer calories, and more fiber than a gluten-free one.

• Have a drink or two a day: As long as it’s in moderation, it will protect
you against cardiovascular disease without much risk.

• Eat red meat several times a week: The health effects are negligible for
most people, and actually positive if you’re 65 or older.

Advice about food can be confusing. There’s usually only one thing experts
can agree on: some ingredients—often the most enjoyable ones—are bad for
you, full stop. But as Aaron Carroll explains, these oversimplifications are both
wrong and dangerous: if we stop consuming some of our most demonized
ingredients altogether, it may actually hurt us. In The Bad Food Bible, Carroll
examines the scientific evidence, showing among other things that you can:

Hardcover • $25.00 • 9780544952560
5 ½ x 8 ¼ • 224 pages • Full Color • Pub Date: 11/7/17

Aaron Carroll

How and Why to Eat Sinfully

The Bad Food Bible

Matthew Amster-Burton
Paperback • $14.95 • 9780547336893 • 5 5⁄16 x 8

Angela Miller, Ralph Gardner Jr.
Hardcover • $24.95 • 9780470398333 • 6 x 9

Hungry Monkey
A Food-Loving Father’s Quest to
Raise an Adventurous Eater

Hay Fever
How Chasing a Dream on a
Vermont Farm Changed My Life

Joan Reardon
Hardcover • $26.00 • 9780547417714 • 6 x 9
Paperback • $15.95 • 9780547577487 • 5 5⁄16 x 8

Adam Rogers
Paperback • $15.95 •9780544538542 • 5 5⁄16 x 8

As Always, Julia
The Letters of Julia Child & Avis DeVoto

Proof
The Science of Booze

In thirteen essays (a baker’s dozen) covering distinctive dishes
from a cross-section of New York City’s cultural makeup,
veteran food journalist Robert Sietsema explores how foods
from around the world arrived, commingled, and became part
of the city’s culinary identity. Sietsema writes from personal
experience as a restaurant critic eating in thousands of restaurants across five boroughs (and New Jersey) over the span of
multiple decades; each chapter ends with a recipe.

Paper Over Board • $22.00 • 9780544454316 • 304 pages • 5 5⁄16 x 8

Robert Sietsema

New York in a Dozen Dishes
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Mike Colameco

Paperback • $19.95 • 9780547059075 • 5 ¼ x 7 ¾

Jane Stern and Michael Stern

and the Very Best Places to Eat Them

500 Things to Eat Before
It’s Too Late

Paperback • $9.99 • 9780618593941 • 5 ½ x 8 ¼

Eric Schlosser and Charles Wilson

Hardcover • $27.00 • 9780395977897 • 6 x 8
Paperback • $15.95 • 9780547750330 • 5 5⁄16 x 8

Eric Schlosser

Fast Food Nation
The Dark Side of the All-American Meal

Paperback • $19.95 • 9780470044438 • 5 ⅛ x 8

Chew on This

6x9

Mike Colameco’s Food Lover’s
Guide to New York City

Everything You Don’t Want to
Know About Fast Food

Gil Marks

Hardcover • $50.00 • 9780470391303 • 8 x 9

Baker

onaries

Encyclopedia of
Jewish Food

ook

Kids opener

Kids Co

8x9

a

Betty Crocker’s
Cook Book for Boys and Girls
Spiral Bound • $16.95 • 9780764526343 • 5 ¼ x 7 11⁄16

Betty Crocker
Kids Cook

Spiral Bound • $19.99 •9780544570023 • 9 x 10

bster rolls; spaghetti in raw tomato sauce;
tons; sushi salmon cakes; skillet bread and
raspberry cake: These recipes are destined
tible new classics for kids. Ever since she
granddaughter, Shorey, has loved “helping”
. Now that she is twelve, Jacques gives her
her favorite dishes, “food that is plain, but
, and more than anything, fun.”

Over Board • $30.00 • 9780544824393
208 pages • Full Color • Pub Date: 9/12/17

Jacques Pépin

In the Kitchen with Shorey

randfather’s Lessons

Book one in this illustrated chapter book series by seasoned
author Charise Mericle Harper about a fun televised cooking
competition featuring four very talented junior chefs—on-air
and behind the scenes—serving up answers to questions like
“how’d these kids get so good at cooking?” and many more!

Paper Over Board • $12.99 • 9780544912601
5 ½ x 8 ¼ • 192 pages • 2-color • Pub date: 9/5/2017

Charise Mericle Harper

Lights, Camera, Cook!

Spiral Bound • $19.95 • 9780470647257 • 8 x 9

Hard

Paperback • $19.99 • 978111817360

125 Dishes the Whole Family

Parents Magazine
& Easy Kid-Friendly

Paperback • $16.99 • 9780544464957 • 8 x 8 ½

Pillsbury Fast & Healthy
Meals for Kids

Spiral Bound • $16.99 • 9781118146064 • 8 x 10

Th
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Hard

Real Baby Food

Susan McQuillan
Spiral Bound • $16.99 • 9780470638866 • 8 x 9

Spiral Bound • $17.99 • 9780544454361• 8 x 9

Easy, All-Natural Recipes for
Your Baby and Toddler
Jenna Helwig

50 Yummy Dishes to Make Together

Sesame Workshop
and Susan McQuillan, RD

Better Homes and Gardens
New Junior Cook Book

Sesame Street:
B is for Baking

Sesame Street
Let’s Cook!

Breakfast

orld

t

Lois Ehlert
Hardcover • $17.99 • 9780152244354 • 11 x 8 ½
Paperback • $7.99 • 9780152244361 • 11 x 8 ½
Board Book • $6.95 • 9780152010362 • 6 11⁄16 x 5 3⁄16
Lap-Size Board Book • $11.99 • 9780152056889 • 10 ⅜ x 9 ¼

Lois Ehlert

Hardcover • $17.00 • 9780152325756 • 9 x 9
Paperback • $7.00 • 9780152325800 • 9 x 9
Board Book • $6.95 • 9780152050559 • 5 3⁄16 x 5 3⁄16

Eating the Alphabet

From the coast of 19th century Maine to a schooner on the
high seas manned by hungry sailors, Pat Miller takes readers
on a rollicking adventure that explores the simple and surprisingly logical origin story of the iconic doughnut.

Hardcover • $17.99 • 9780544319615 • 10 x 10

Pat Miller

The Hole Story of the Doughnut

Growing Vegetable Soup

follows the trials of a little
pancakes for her breakfast.
of the woman and the gentle
ake this an appealing book
young.”

80152594558 • 9 x 6
80156707688 • 9 x 6

Paola

Naomi Howland

Hardcover • $21.00 • 9780152019839 • 8 ½ x 11

Nina Simonds, Leslie Swartz, and Meilo So

A Treasury of Chinese Holiday Tales, Activities & Recipes

Moonbeams, Dumplings
& Dragon Boats

A Chanukah Story
Hardcover • $16.00 • 9780152065461 • 9 x 9

Hardcover • $16.99 • 9780152167547 • 9 x 10
Paperback • $6.99 • 9780544239616 • 9 x 10

Lisa Wheeler & Heather Solomon

Ugly Pie

Paperback • $6.99 • 9780618492954 • 9 ¾ x 9

Latkes, Latkes, Good to Eat

Paperback • $6.95 • 9780395700280 • 9 13⁄16 x 8

Rachel Isadora

Adam Rex
Paperback • $7.99 • 9780547576831 • 10 ¾ x 9 ¾

Deborah Blumenthal and Harvey Stevenson

Happy Belly, Happy Smile

Frankenstein
Makes a Sandwich

The Chocolate-CoveredCookie Tantrum

Hardco

Hardc
Paper

Mar

Paperb

Fra

Paperback • $4.99 • 9780395912140 • 8 x 8

Paperback • $3.99 • 9780547242996 • 6 x 9

8x8
x8

e

Hardcover • $13.99 • 9780547232119 • 8 x 8

Paperback • $3.95 • 9780395919088 • 8 x 8
Book & CD • $10.95 • 9780618997275 • 8 x 8

Curious George
Makes Pancakes

Curious George
Goes to a Chocolate Factory

Curious George
The Perfect Carrot

ble

Curious George
and the Pizza Party

Board Book • $12.99 • 9780544104945 • 8 x 8
Paperback • $3.99 • 9780544032521 • 8 x 8

Paperback • $3.99 • 9780547517056 • 8 x 8

x9½
x9½

8x8
x8

Curious George
Makes Maple Syrup

Curious George
Apple Harvest
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