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About to depart on his first vacation in years, Edward Wozny, a hot-shot young
investment banker, is sent to help one of his firm's most important and
mysterious clients. When asked to uncrate and organize a personal library of rare
books, Edward's indignation turns to intrigue as he realizes that there may be a
unique medieval codex hidden among the volumes, a treasure kept locked away
for many years and for many reasons. As friends draw Edward into a peculiar
and addictive computer game, his obsession deepens as he discovers surprising
parallels between the game's virtual reality and the mystery of the codex. An
accomplished and entertaining thriller, Codex explores the mysterious power of
books in the medieval and modern ages.
Fans of Cindy Pawlcyn'¬?s Mustards Grill have been making meals out of her
sampler-size starters for years. In BIG SMALL PLATES, Cindy brings home the
biggest trend in eating out, with generously scaled recipes that promise less fuss
and more flavors than traditional appetizers. The wide-ranging collection of
universally appealing recipes spans soups, finger foods, salads, scoopables, and
even sweets designed to satisfy big appetites as well as grazers. An alternative
to conventional, varietyless main-course cooking, Cindy's small plate recipes
deliver the inspiration and reliability that make this new way of eating-and
entertaining-practical at home. A cookbook of 150 sampler-size recipes from
Mustards Grill, Cindy's Backstreet Kitchen, and Pawlcyn's home repertoire, in her
signature all-American style with Californian and global influences. Includes 150
gorgeous food, ingredient, and location photos. Pawlcyn's previous book
MUSTARDS has sold more than 60,000 copies. MUSTARDS won the James
Beard award for Best American Cookbook in 2002 and was nominated for the
IACP Cookbook of the Year Award. Reviews "Cindy Pawlcyn is all about big fun
and big flavors."-San Jose Mercury News "Cindy Pawlcyn's rollicking Big Small
Plates has a cornucopia of brightly flavored small dishes." -Boston Globe "As a
basic guide to the wonderful fare served at Mustards and Cindy's Backstreet
Kitchen, Big Small Plates has more than enough to go around." -Wine News "The
kind of cookbook I just can't resist." -Oakland Tribune "[A]n ample selection of
some of the more delicious tidbits you'll ever taste." -Sacramento Bee "Pawlcyn's
new book focuses on small plates-tapas-in a grand way." -Baltimore Sun "Buy
this book because the recipes are flavorful, diverse, and conducive to infinite
applications." -ChefTalk.com "The Napa Valley super chef and entrepreneur's
praiseworthy-and successful-attempt to bring the small-plates trend into the
home kitchen."-San Francisco Chronicle"Anyone looking for first courses or
cocktail party food recipes will find no lack of inspiration here."-Booklist"An
enormously appealing book full of heart, and food that's refreshingly real and
often adventurous."-Portland Oregonian
Parties should be about enjoying good food, wine and company; not spent
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slaving away in the kitchen missing out on all the fun. Easy Party Food helps take
the stress out of entertaining. Packed with over 100 easy-to-prepare recipes for
ideal party bites, it provides a wealth of inspiration for hosting the perfect
gathering, whatever the occasion. There are chapters on Light Bites and Dips;
Tartlets and Toasts; Canapés; Sticks and Skewers; Breads and Biscuits; Buffet
Dishes; Sweet Treats; and Drinks. Easy Party Food makes being the perfect host
effortless! • From the best-selling Easy series – more than 500,000 copies sold. •
More than 100 easy-to-prepare recipes for delicious dips, nibbles, canapes,
tartlets, buffet dishes, sweet treats, and drinks that will take the stress out of
throwing the perfect party.
This is the first of celebrated chef Rick Tramonto's six cookbooks to personally
invite readers into his home. Steak, with Friends showcases a dazzling array of
150 steak and seafood recipes along with all the delicious accompaniments
ranging from appetizers to desserts. Sophisticated, yet easy to prepare, these
dishes will delight readers who love great beef cooked to perfection. There will a
special emphasis on choosing and preparing steaks, along with sidebars/tips with
beef charts, temperature charts, drink recipes, and music suggestions. In this
book, Rick shows how to reproduce at home the flavors and great steakhouse
food from his Tramonto Steak and Seafood restaurants in the Chicago area.
Planning a cocktail party or a night in with your best friends? Looking to create
tasty delights that are guaranteed to get everyone talking? The Party Food Bible
is the must-have guide to making easy and delicious edibles—in miniature! Served
up on everything from skewers to spoons, the 565 recipes in this unique
cookbook offer bite-size delicacies, stylish drinks, and scrumptious desserts that
are perfect for cocktail parties, baby or bridal showers, wedding receptions,
birthdays, or any festive occasion. Drawing upon the flavors and cuisines of
Scandinavia, the Mediterranean, Asia, Mexico, and the United States, this
indispensable kitchen companion offers novel variations on international classics
and reproduces your favorite dishes on a small scale. Plus, practical tips help you
master the basics of hosting only the best events. Master such elegant mini eats
as: Prosciutto chips Sushi sliders Gazpacho shots Noodle baskets Deep fried
spring rolls And that’s just to whet your appetite! Featuring a mouthwatering
photo to accompany every recipe, The Party Food Bible will be your go-to guide
to creating beautiful, easy, and oh-so-fashionable dishes that will be the life of
your party!
Washington D.C.'s culinary landscape is celebrated in the 14th annual Fall Dining
Guide. From the Pulitzer Prize-winning Washington Post comes the food critic's
essential guide to the D.C. dining scene. For his 14th Fall Dining Guide, Tom
Sietsema selects his 40 favorite Washington D.C.-area restaurants, reflecting a
much-changed dining scene with exciting new flavors. From bars and taco joints
to four star local legends, the FALL DINING GUIDE has a dinner for everyone.
The opening of Tru in Chicago was the long-anticipated culmination of the
dreams of executive chef Rick Tramonto and his partner, executive pastry chef
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Gale Gand. There Tramonto and Gand are free to unleash their superb culinary
imaginations, serving wildly creative fare best described as progressive Frenchinspired cooking anchored in the finest European traditions. Tru reveals the
secrets of Tramonto and Gand’ s award-winning cuisine–techniques and recipes
they have evolved over the past twenty-five years of preparing some of the most
delectable food in the world. This glorious cookbook offers more than seventyfive never-to-be-forgotten Tru favorites–starting with first courses such as Ricotta
Gnocchi with Parmegiano-Reggiano Cream; greens such as Lemon Balm Salad
with Yuzu Soy Dressing; and entrees including Black Trumpet
Mushroom—Crusted Ahi Tuna and Roasted Beef Tenderloin with Truffled Potato
Puree. Gale Gand provides recipes for an irresistible array of cheese courses
and a variety of exquisite desserts, including Apricot Tart Tatin and Fromage
Blanc Mousse with Blueberry Stew. Masterfully written recipes with careful
attention to detail and easy step-by-step instructions will enable cooks of all
levels to prepare and present unforgettable meals, enhance the dining ambience,
and enjoy the taste of Tru perfection at home. Award-winning sommelier Scott
Tyree suggests wines to complement every course. Tramonto and Gand also
share the remarkable story of how they became two of the world’s great chefs
and how they made Tru a four-star restaurant. On every page, Tru reflects an
abiding love for food, a great passion for the table, and attention to all that goes
into producing superb meals. Tru is the ultimate cookbook for anyone who
appreciates food as inventive as it is beautiful. NOTE: This edition does not
include photos.
Hors d'oeuvres have a reputation for requiring frou-frou ingredients that are
difficult to identify—let alone locate in a grocery store. (When's the last time you
ate an amuse-bouche at home?) It's about time for an appetizer cookbook that
has fun with the concept of tasting an entire meal in one bite! With Tiny Food
Party!, Teri Lyn Fisher and Jenny Park share super quick and easy recipes for
little bite-size munchies—delightfully miniature versions of all your favorite foods!
Thinly slice shallots, batter and fry 'em, add with a creamy buttermilk ranch
sauce, and you've got dainty Bite-Size Onion Rings. Use mini cupcake tins to
bake up sweet Little Cheesecakes! Or fill small rectangles of pie dough with
Nutella and marshmallow, bake until crispy, decorate with icing—and sprinkles, of
course—and you've got irresistibly charming Mini Homemade Pop Tarts. Tiny
Food Party! includes Adorable Appetizers, Itty Bitty Entrees, Pint-Size Desserts,
and Teeny-Tiny Cocktails that you can serve in shot glasses or tea cups. With fullcolor photographs of every single recipe plus tips and tricks for seriously
downsizing your favorite recipes scattered throughout, this lighthearted little
cookbook is lots of fun!
"So funny, smart, sophisticated, and captivating, you just want to spend your
whole life with it."--Kevin Kwan, author of Crazy Rich Asians In this modern
reimagining of Jane Austen's Emma, Delhi's polite society is often anything but
polite. Beautiful, clever, and more than a little bored, Ania Khurana has Delhi
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wrapped around her finger. Having successfully found love for her spinster aunt,
she sets her sights on Dimple: her newest, sweetest, and most helpless friend.
But when her aunt's handsome nephew arrives from America, the social tides in
Delhi begin to shift. Surrounded by old money and new; relentless currents of
gossip; and an unforgettable cast of socialites, journalists, gurus, and heirs, Ania
discovers that her good intentions are no match for the whims and intrigues of
Delhi's high society--or for her own complicated feelings toward her cherished
childhood friend, Dev. Pairing razor-sharp observation and social comedy with
moments of true tenderness, this delicious whirl through the mansions of India's
dazzling elite celebrates that there's no one route to perfect happiness.
Presents a collection of more than one hundred simple recipes for an array of
appetizers, hors d'oeuvres, buffet dishes, and snacks, including bruschetta,
clams casino, grilled prosciutto wrapped figs, panini, and cicchetti.
California-cool grilling wisdom from one of the most renowned chefs in Los
Angeles. Josiah Citrin is one of the biggest names in the L.A. food world and his
restaurant, Mélisse, is a temple for fine dining. But his hot new restaurant,
Charcoal Venice, is devoted to the kind of cooking he does at home for his
friends and family--backyard cookouts where a pile of coals and seasonal
ingredients are all a home cook needs to create an unforgettable meal. In
Charcoal, Citrin presents completely fresh ways to cook with fire and charcoal,
not only grilling over the coals, but cooking inside them and finding inventive
methods for searing and smoking. Whether Citrin's grilling barbecue classics like
J1-Marinated Skirt Steak and Salt-Baked Whole Maine Lobster or West Coastinspired vegetable sides like his signature Cabbage Baked in Embers, charcoal is
the dynamic center of this cookbook. Unlike other grilling books, vegetables get
equal billing with meat. For Citrin, the color, texture, and flavors of vegetables are
endlessly inspiring. With almost 100 recipes for savory main dishes and sides, as
well as desserts and even cocktails, Charcoal shows that the satisfaction of
smoky flavor and a good char knows no bounds. It is a celebration of the
universal human craving to gather together and cook over a live fire.
Here is authentic French cooking without fuss or fear. When we think of French
cooking, we might picture a fine restaurant with a small army of chefs hovering
over sauces for hours at a stretch, crafting elegant dishes with special utensils,
hard-to-find ingredients, and architectural skill. But this kind of cooking bears little
relationship to the way that real French families eat-yet they eat very well indeed.
Now that the typical French woman (the bonne femme of the title) works outside
the home like her American counterpart, the emphasis is on easy techniques,
simple food, and speedy preparation, all done without sacrificing taste. In a voice
that is at once grounded in the wisdom of classical French cooking, yet playful
and lighthearted when it comes to the potential for relaxing and enjoying our
everyday lives in the kitchen, Moranville offers 300 recipes that focus on simple,
fresh ingredients prepared well. The Bonne Femme Cookbook is full of tips and
tricks and shortcuts, lots of local color and insight into real French home kitchens,
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and above all, loads of really good food. It gives French cooking an accessible,
friendly, and casual spin.
“A painstakingly thorough aid that has something to offer everyone, from the
culinary novice to the seasoned home cook.”—Tom Colicchio, James Beard
Award-winning chef/owner Crafted Hospitality For nearly 60 years, WilliamsSonoma has connected and inspired home cooks with the best cooking
equipment and kitchen-tested recipes. Cooking at Home celebrates that legacy
with recipes culled from its award-winning publishing program, which was guided
by Chuck Williams for more than two decades. More than just a recipe collection,
the book features a wealth of informative tips, techniques, and cooking knowhow. Re-released and updated in celebration of Chuck Williams’ 100th birthday,
Cooking at Home features over 1000 recipes from the Williams-Sonoma
publishing program, which Chuck guided. In addition, the book includes 100
recipes from Chuck’s personal recipe collection. The book’s 22 chapters cover
cooking topics from A-Z, making it a complete cooking reference book you can
use every day, whatever you are in the mood for and whatever the occasion. Be
sure to check out “Chuck’s Finds,” which highlight special merchandise that
Chuck introduced in his Williams-Sonoma stores to the U.S. public. “A
compilation of his favorite recipes spanning decades. These dishes are classics
in their own right.”—Thomas Keller, James Beard Award-winning chef/owner The
French Laundry “A visual and tactile treat containing a comprehensive array of
eclectic cooking and prep tips (two per page) presented with a sophisticated
aesthetic . . . a book for everyone, a beautiful gift, and a practical long-term tool
for the coziest room in the house.”—Publishers Weekly
Touting the benefits of a Mediterranean diet in promoting overall health and wellbeing, a guide to good eating explains how to achieve one's proper weight with a
collection of meal plans and more than one hundred recipes that teaches readers
how to practice moderation in one's eating, as well as intelligent indulgence.
25,000 first printing.
Amuse-bouche (pronounced ah-myuz boosh) are today what hors d'oeuvres
were to America in the 1950s: a relatively unknown feature of French culinary
tradition that, once introduced, immediately became standard fare. Chefs at
many fine restaurants offer guests an amuse-bouche, a bite-sized treat that
excites the tongue and delights the eye, before the meal is served. Nobody does
it better than the celebrated executive chef/partner of Chicago’s Tru, Rick
Tramonto. Amuse-bouche are a fa-vorite of diners at Tru, many of whom come
expressly to enjoy the “grand amuse"--an assortment of four different taste
sensations. Amuse-Bouche offers an array of recipes, from elegant and
sophisticated to casual and surprising—but always exquisite—that will inspire home
cooks to share these culinary jewels with their guests. From Black Mission Figs
with Mascarpone Foam and Prosciutto di Parma to Curried Three-Bean Salad,
from Soft Polenta with Forest Mushrooms to Blue Cheese Foam with Port Wine
Reduction, Tramonto’s creations will embolden the novice and the experienced
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cook alike to experiment with unfamiliar ingredients and techniques. Organized
by type of amuse and season of the year, the book also includes a directory of
sources for specialty products. With more than a hundred recipes and with fiftytwo full-page color photographs by James Beard Award--winning photographer
Tim Turner, Amuse-Bouche enchants the eyes as much as an amuse pleases
the palate.
Amuse-BoucheLittle Bites of Delight Before the Meal Begins: A
CookbookRandom House
Now in PDF. From simple quick canapés to sophisticated creations that will really wow
your guests, you'll find everything you need to know in Canapés. 200 delicious recipes
include step-by-step sequences and beautiful photography of the finished canapés as
well as preparation, cooking times and freezing advice. Plus invaluable know-how on
how many you need per guest with tips on compiling menus if you're short on time or
sticking to a budget help you plan any party perfectly. Make sure your event goes
without a hitch with Canapés. Content previously published in Canapés (ISBN:
9781405344197)
Hot 'n sexy… Food stylist Margot Janowitz's sizzling commercials for a chain of burger
joints all scream “Eat me” on TV, but her sensual adventures offscreen are another
story. Until a scrumptious stud arrives on the scene and taste-testing him sounds like a
totally mouthwatering idea. …add up to “Yum!” Mr. Ultraconservative, Daniel Houghton
III, moves in next door to Margot and he's just begging to be savored, toyed with and
enjoyed. Making him over into a wild and sexy lover should be easy for Margot—a piece
of cake for a pro when she's working with a perfect set of buns! Men To Do: Every
woman wants one…before she says, “I do.”
A collection of party-perfect recipes provides “the gift of taste, presentation, fun, and
sophistication all wrapped up into one” (David Burke, chef and restaurateur). TJ Girard
and Bob Spiegel, co-owners of the catering company Pinch Food Design, are known for
their unforgettable party food and one-of-a-kind design sensibility. This book reveals
their trade secrets, offering up irresistible recipes for your next cocktail party—paired
with DIY projects for presenting food in fun, elegant, and original ways. Forget about
the same old tired dips, mini quiches, and pot stickers. Instead think truffled quail eggs
on mini English muffins, skate schnitzel with spaetzle, deconstructed buffalo chicken
wings, fennel glazed duck on polenta, salted chocolate cookie with rosemary ice cream
sandwiches, banana semifreddo on cocoa rice crunch, and more. With these
addictively delicious recipes and advice on how to present food like a pro, Inspired
Bites ensures the next gathering you host will be a memorable one.
Introduces a collection of family-style meals based on the traditional food served in
Italy's osterias, with 150 recipes adapted for the home kitchen that include dishes for
breakfast and brunch, salads, soups, sandwiches, main courses, side dishes, snack
An act of desperation and the beginning of seduction... Spaceship captain Tara Rowan
has her secrets. One is her Rider, Zie—an organic symbiote, like a living tattoo—that
enhances Tara's physical abilities. But Zie is no ordinary Rider, and Tara can never risk
anyone discovering Zie's true origins. Especially not the sexily dangerous stranger who
appears out of nowhere and makes Tara's pulse race... Except that "Trace Munroe"
isn't exactly who he says he is. He's in fact a Holy Knight, who does everything by the
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book, and Tara is his only lead in tracking down a kidnapped princess. And Trace will
do whatever it takes to get that information—including blackmail. But a blazing attraction
to Tara is definitely complicating things...especially when Trace realizes that following
his code of honor means destroying the woman he's falling for.
After losing her memory in a violent mugging 5 years ago, Tara has been unsure of her
place in the world. When her stepdaughter is involved in a car crash, her past comes
back to show her where she really belongs.
Focusing on healthy cooking and smart menu planning, this guide to volume cooking
for restaurants, caterers and other large foodservice operations provides recipes that
yield 50 servings including Gorgonzola and Pear Sandwiches, Chesapeake-Style Crab
Cakes and Tequila-Roasted Oysters.
Amuse Bouche, meaning "mouth amusers" is a delightful compendium of "mental
amusers" designed for the artistic and literary connossieur of fun and nostalgic views of
domestic divas, food, aprons, and spatulas. These artists' books, poetry and essays is
an assortment of appetizers, main entrees and desserts to satisfy the most
discriminating mental palate.

With Steak with Friends, celebrated chef and noted cookbook author Rick
Tramonto personally invites readers into his home to share a dazzling array of
150 steak and seafood recipes with all the trimmings. In this cookbook, Rick
places special emphasis on choosing and preparing steaks, and provides beef
and temperature charts, drink recipes, and even suggestions for what music to
play while you cook. These sophisticated yet simple-to-prepare recipes show
home cooks how to reproduce the flavors and great steakhouse food from Rick's
steak and seafood restaurants in the Chicago area. With recipes geared toward
home chefs in an easy-to-read format and accented with warm photography of
Rick and his family, Steak with Friends is for anyone who loves grilling or cooking
at home with friends and family.
A small town girl leaves her troubled family and starts stripping--which introduces
her to a community that keeps her sober and saves her life--but a rollercoaster
lifestyle ensues. She gets drugged, does enema shows, and unionizes the club.
When she tries to quit and go to graduate school, her mother is diagnosed with
terminal cancer. Broke and broken, she returns to sex work, which leads to her
arrest and a new resilience. Spent is a memoir about a woman’s journey through
the sex industry, but it’s also a story of family, community, and our constant
struggle against loneliness.
Introduces detailed recipes for canapâes and appetizers, along with menu
suggestions for a wide range of occasions, advice on portion allocation, tips on
planning ahead, and step-by-step instructions.
Contains 150 recipes for stylish hors d'oeuvres, grouped in seven categories,
including hors de'oeuvre in bite-size containers; fillings, dips, and toppings; filled
or stuffed, layered, and rolled; skewered and dipped; bowls and platters; cheese
service; and bite-size desserts; with serving suggestions.
Popular husband-and-wife bloggers and podcasters (acouplecooks.com) offer
100 recipes with an emphasis on whole foods and getting into the kitchen
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together. The couple's non-diet approach features simple lifestyle changes to
make healthy cooking sustainable, rather than a short-term fix. A love story at its
finest, Alex and Sonja Overhiser first fell for each other--and then the kitchen. In
a matter of months, the writer-photographer duo went from eating fast and frozen
food to regularly cooking vegetarian meals from scratch. Together, the two
unraveled a "pretty simple" approach to home cooking that kicks the diet in favor
of long-term lifestyle changes. While cooking isn't always easy or quick, it can be
pretty simple by finding love in the process. A Couple Cooks | Pretty Simple
Cooking is an irresistible combination of spirited writing, nourishing recipes with a
Mediterranean flair, and vibrant photography. Dubbed a "vegetarian cookbook for
non-vegetarians", it's a beautiful book that's food for thought, at the same time
providing real food recipes for eating around the table. The book features: 100
vegetarian recipes, with 75 vegan and 90 gluten-free options A full-color
photograph for every recipe Recipes arranged from quickest to more timeconsuming 10 life lessons for a sustainably healthy approach to cooking, artfully
illustrated with a custom watercolor
The winner and runner up of Bravo TV's Top Chef Season 6 offer personal
stories and 80 recipes that draw on raw ingredients. 25,000 first printing.
From the elegant hors d'oeuvres to the sparkling Champagne, cocktail parties are
loved by everyone. But fun as they are to attend, the thought of hosting one can
be a little daunting—until now. With Bite Size, legendary chef François Payard
shows home cooks how to prepare simple, sensational appetizers that will leave
guests impressed and hosts with energy to spare. François knows how to throw a
good party. In addition to his renowned New York restaurant, Payard Pâtisserie &
Bistro, he runs the upscale catering company Tastings. Several times a week, he
prepares sophisticated canapés and light bites for hundreds of people. In Bite
Size, he presents a collection of his favorite recipes made easy for everyday
cooks. Along with chapters on meat, fish, vegetable, and cheese hors d'oeuvres,
François includes a wealth of helpful hosting tips, hints, and serving
suggestions—try serving soup in shot glasses, for example. The innovative
recipes use simple, easy-to-find ingredients for spectacular results such as
Prosciutto-Wrapped Gnocchis, Sweet Corn Madeleines with Caviar and Crème
Fraîche, and Crab and Mango Salad in Apple Cups. Each recipe is accompanied
by a lush, full-color photograph of the finished dish. Whip up a few of these easy
Bite Size treats and pop the cork on a bottle of bubbly—it's time to enjoy the party!
You don't have to compromise on taste inorder to cut down on sugar and starch.
Filled with delicious low-carb recipes that let you indulge your cravings while still
maintaining a healthful lifestyle. Food too good to resist and now you don't have
to!
Presents a collection of children's poems about growing, making, eating, and sharing
food.
Stephanie Izard knows how to inspire, captivate, and cook up a storm. Fan favorite and
the first and only woman to win on TV s Top Chef, she s also the chef and owner of the
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acclaimed Girl & the Goat restaurant in Chicago. The Girl in the Kitchen collects more
than 100 of Izard s best recipes, from innovative appetizers like Asian-Spiced English
Peas to luscious desserts like Quince and Fig Cobbler with Vanilla Mascarpone.
Beautifully photographed and bursting with flavor, personality, and insights into the top
chef s process including where she finds her cooking muses, how she shops for food,
and which beers and wines she chooses to accompany her meals this book represents
the culmination of a craft and provides inspiration that reaches far beyond the kitchen
walls.
Rick Tramonto started as a high school dropout working at Wendy’s; he became one of
the hottest celebrity chefs in the world. Yet his rise to culinary success was marked with
tragedy, loss, and abandonment. As a teenager, Rick worked to support the family
when his father (who had Mob ties) went to prison. As a young adult, he struggled with
a learning disability and drug addiction. Yet as a chef, he rose rapidly to culinary
stardom, earning rave reviews and eventually opening the famous four-star
establishment Tru. From the outside, it looked like he had everything he ever wanted;
his lifelong hunger for meaning should have been more than met. But on the inside, his
life and his marriage were falling apart. And then, one night, a voice on the radio
changed everything. Containing recipes and photos, Scars of a Chef is the
mesmerizing rags-to-riches memoir of one chef’s journey through the highest heights
and the lowest lows of the culinary world . . . and his search for something that would
finally heal his wounds and sustain him through even the darkest times.
A mouthwatering collection of recipes for small bites and fingerfood – ideal for serving
at parties or any social gathering, large or small.
A small-town librarian, Edwina loves her predictable lifestyle. But her European-born
stepsister Cecelia has other plans. When Edwina finds herself alone in Edinburgh
without a hotel room, she faints--right into the arms of a tall Scot standing behind her.
Instructs home cooks on basic knife skills, providing hundreds of step-by-step
illustrations for both left- and right-handed users, in a guide that includes coverage of
knife and cutting-board selection, as well as the steps for mastering such techniques as
mincing, julienne slicing, and carving.
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