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The food experts at Southern Living put a lot of love into thisvalue-packed,
softcover version of their first-ever cookbook of the South's favorite desserts. A
must-have for any kitchen, Classic Southern Desserts is as much a look-book as
it is a cookbook, with gorgeous, full-color photos accompanying every
mouthwatering dish. Over 200 of the Southern Living Test Kitchens' highest-rated
recipes for luscious cakes, pies, cupcakes, cookies, and much more, as
submitted by generations of home cooks, were handpicked for this book-the
kinds of old-fashioned recipes that everyone remembers from childhood, updated
to fit today's trends and ingredients. From a chapter on Luscious Layers & Other
Cakes all the way through Ice Cream & Frozen Desserts, there's something for
every sweet tooth. Special banners throughout, such as "Sweets to Share," "Kids
Love It," "Bake & Freeze," and more, offer unique recipe ideas. Updated classics
like Four-Layer Coconut Cake, Million-Dollar Pound Cake, and Fresh Georgia
Peach Pie, are just a taste of what will keep readers coming back for more. Plus,
helpful advice from the Southern Living Test Kitchens Professionals is included,
with tips on topics ranging from beating egg whites to perfecting crumb crusts to
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frosting a cake.
Collects recipes featuring elegant but easy-to-prepare dishes for breakfast, lunch,
dinner, and dessert for both everyday meals or special occasions, accompanied
by tips on the art of entertaining with style.
I can't wait to cook my way through this amazing new book, Ina Garten writes in
the foreword to this cookbook of more than 400 recipes and variations from Julia
Turshen, writer, go-to recipe developer, co-author for best-selling cookbooks
such as Gwyneth Paltrow's It's All Good, Mario Batali's Spain...on the Road
Again, and Dana Cowin's Mastering My Mistakes in the Kitchen. The process of
truly great home cooking is demystified via more than a hundred lessons called
out as "small victories" in the funny, encouraging headnotes; these are lessons
learned by Julia through a lifetime of cooking thousands of meals. This beautifully
curated, deeply personal collection of what Chef April Bloomfield calls "simple,
achievable recipes" emphasizes bold-flavored, honest food for breakfast, lunch,
dinner, and dessert. More than 160 mouth-watering photographs from acclaimed
photographers Gentl + Hyers provide beautiful instruction and inspiration elevate
this entertaining and essential kitchen resource for both beginners and
accomplished home cooks.
The Emmy Award-winning celebrity chef shares favorite make-ahead recipes and
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meal-planning tips for a variety of occasions, suggesting preparation options for
low-stress dishes that improve if prepared in advance. By the #1 best-selling
author of Barefoot Contessa Foolproof. 1.5 million first printing.
Ina Garten and The Barefoot Contessa Cookbook provide the perfect recipe for
hosting parties that are easy and fun for everyone--including the cook. For more
than twenty years Ina Garten's, Barefoot Contessa, the acclaimed specialty food
store, has been turning out extraordinary dishes for enthusiastic customers in the
Hamptons. For many of those years, people have tried to get the exuberant
owner, Ina Garten, to share the secrets of her store. Finally, the energy and style
that make Barefoot Contessa such a special place are shown here, with dozens
of recipes and more than 160 breathtaking photographs, in The Barefoot
Contessa Cookbook. Ina's most popular recipes use familiar ingredients and yield
amazing results. Her Pan-Fried Onion Dip is the real thing, with slowly
caramelized onions and fresh sour cream. Tomato soup is created from ovenroasted tomatoes and fresh basil to intensify the flavors. Meat loaf is as good as
your grandmother's, but it's healthier because it's made with ground turkey and
fresh herbs. The light and flaky Maple-Oatmeal Scones are baked with rolled
oats, whole wheat, and real maple syrup. Now these and other famous Barefoot
Contessa recipes can be prepared at home. Ina says that before she owned a
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specialty food store she often spent a week making dinner for six friends. Her
experience at Barefoot Contessa has given her hundreds of ideas for creating
wonderful parties in a few hours. And they're all in this book. Crab Cakes with
Rémoulade Sauce can be stored overnight in the refrigerator and sautéed just
before the guests arrive. Cheddar Corn Chowder can be made days ahead,
reheated, and served with a salad and bread for a delicious autumn lunch. The
ingredients for Grilled Salmon Salad can all be prepared ahead and tossed
together before serving. The batter for the Raspberry Corn Muffins can be mixed
a day before and popped into the oven just before breakfast. Ina Garten teaches
us how to entertain with style, simplicity, and a relaxed sense of fun. There are
notes throughout the book for giving cocktail parties, lunches, and dinner parties
where everything is done before the guests arrive. And there are easy
instructions for creating gorgeous party platters that don't even require you to
cook!
Puffin Plated: A Book-to-Table Reading Experience A deluxe, full-color hardback
edition of the perennial Jane Austen classic featuring a selection of recipes for
tea-time treats by the one and only Martha Stewart! Have your book and eat it,
too, with this clever edition of a classic novel, featuring delicious recipes from
celebrity chefs. In this edition of Jane Austen's regency classic Pride and
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Prejudice, plan a fancy tea party or book club gathering with recipes for sweet
confections and pastries. From maple glazed scones and delicate sugar and
spice cake, to berry tartlets and French macaroons. Bring your friends and family
together with a good meal and a good book! Book includes full, unabridged text
of Jane Austen's Pride and Prejudice, interspersed with recipes, food
photography, and special food artwork.
After more than twenty years of running Barefoot Contessa, the acclaimed
specialty food store, Ina Garten published her first collection of recipes. The
Barefoot Contessa Cookbook was an overnight sensation, but it's the kind of
success that can only be grounded in years of experience. In it, Ina shared her
ideas for familiar food but with outstanding flavor and -- most important of all -recipes that really work. Now, with Barefoot Contessa Parties! Ina shares secrets
she has gleaned from her years not only as a caterer but as a dedicated party
giver. The keyword here is fun. Ina's parties are easy to prepare and fun for
everyone, including the host. Forget those boring Saturday-night dinners that just
won't end. With Ina's advice, you're certain to have all your friends saying,
"Wasn't that fun!" Ina has packed Barefoot Contessa Parties! with plans for
pulling off parties like a pro, stories about her own parties, and tips on
assembling food (rather than cooking everything) and organizing like a caterer. In
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the spring you can invite your friends to a party where they all make their own
pizzas. Come summer, it's into the garden for a lunch with grilled lamb and pita
sandwiches that guests assemble themselves. In the autumn, when it's not
Thanksgiving, Ina roasts a fresh turkey, which her friends enjoy with popovers
and a creamy spinach gratin. And on a snowy winter's day, everyone is invited for
a lunch buffet with seafood chowder and butternut squash and apple soup. Ever
since Ina published her first book, people write, e-mail, and stop her on the street
to say how much they love the food. She's reached new heights here with
recipes like sour cream coffee cake--the ultimate breakfast treat. Salads? The
red lettuce, balsamic onions, and blue cheese; Chinese chicken salad; and
panzanella may be the best you've ever tasted. Filet of beef is easy to make for a
fancy dinner with oh-so-good gorgonzola sauce, or sliced into sandwiches and
served with lobster rolls for a Superbowl party. And fans of The Barefoot
Contessa Cookbook will be delighted to find the recipe for the Lemon Cake they
drooled over but only saw pictured, right here in this book. With so many great
ideas and recipes in these pages for you to use, your friends will start to wonder
why your parties are always so much fun.
The popular celebrity chef and best-selling author of Barefoot Contessa Back to
Basics presents a collection of recipes that focuses on quick and simple
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preparation, from Smoked Salmon Deviled Eggs to Red Velvet Cupcakes. 1
million first printing.
Garten has been cooking for her husband Jeffrey since they were married almost
fifty years ago. This book is filled with the recipes Jeffrey and their friends request
most often as well as stories from Ina and Jeffrey#x0;s many years together.
There are traditional dishes that she#x0;s updated, wonderful new recipes, and
even a chapter devoted to bread and cheese, with recipes and tips for creating
the perfect cheese course.
A collection of recipes from a Philadelphia restaurant known for its modern take
on Israeli cooking presents such offerings as hummus tehina, potato and kale
borekas, and pomegranate-glazed salmon.
The debut cookbook from the popular New York Times website and mobile app
NYT Cooking, featuring 100 vividly photographed no-recipe recipes to make
weeknight cooking more inspired and delicious. You don’t need a recipe. Really,
you don’t. Sam Sifton, founding editor of New York Times Cooking, makes
improvisational cooking easier than you think. In this handy book of ideas, Sifton
delivers more than one hundred no-recipe recipes—each gloriously
photographed—to make with the ingredients you have on hand or could pick up on
a quick trip to the store. You’ll see how to make these meals as big or as small
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as you like, substituting ingredients as you go. Fried Egg Quesadillas. Pizza
without a Crust. Weeknight Fried Rice. Pasta with Garbanzos. Roasted Shrimp
Tacos. Chicken with Caramelized Onions and Croutons. Oven S’Mores.
Welcome home to freestyle, relaxed cooking that is absolutely yours.
Collects Italian cookery recipes that range from classic favorites to innovative
new dishes and are accompanied by simple instructions for making fresh pasta
and a selection of side dishes.
Whether you've never picked up a knife or you're an accomplished chef, there
are only four basic factors that determine how good your food will taste. Salt, Fat,
Acid, and Heat are the four cardinal directions of cooking, and they will guide you
as you choose which ingredients to use and how to cook them, and they will tell
you why last minute adjustments will ensure that food tastes exactly as it should.
This book will change the way you think about cooking and eating, and help you
find your bearings in any kitchen, with any ingredients, while cooking any meal. -#1 NEW YORK TIMES BESTSELLER • Cook with confidence no matter how
much experience you have in the kitchen with the help of the beloved Food
Network star “Garten has kicked things up a level, this time encouraging readers
to try more ambitious recipes that are still signature Ina: warm, comforting,
homey.”—Chicago Tribune NAMED ONE OF THE BEST BOOKS OF THE YEAR
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BY The New York Times Book Review • Food Network • Food & Wine •
PopSugar • The Atlanta Journal-Constitution • Country Living • The Feast •
Eater • The Kitchn • Delish In this collection of foolproof recipes, Ina brings
readers’ cooking know-how to the next level by answering questions, teaching
techniques, and explaining her process right in the margin of each recipe—it’s as
if she’s in the kitchen by your side guiding you through the recipe. When you
make her Cauliflower Toasts with prosciutto and Gruyère, she shows you the
best way to cut a cauliflower into perfect florets without getting them all over the
kitchen (from the stem end, with the head turned upside-down!) and when
making her Red Wine–Braised Short Ribs, Ina shares a fantastic tip for keeping
your stovetop clean (roast the short ribs in the oven rather than browning them in
a pan on the stove!). You’ll discover dozens more ingenious tips and shortcuts
throughout, such as how to set up an elegant home bar, how to peel two heads
of garlic quickly, how to use a paring knife to create a pro-worthy pattern on her
decadent Chocolate Chevron Cake, and the key to making unbelievably creamy
Truffled Scrambled Eggs (add the eggs to the skillet before the butter melts—who
knew?!). Both beginners and advanced cooks will love this book filled with new
dishes that will become part of your repertoire and practical cooking advice that
will give you more confidence in the kitchen. Your friends and family will be so
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impressed!
From the #1 New York Times bestselling author of Deceptively Delicious, an
essential collection of more than 100 simple recipes that will transform even the
most kitchen-phobic “Can’t Cooks” into “Can Cooks.” Are you smart enough to
dodge a telemarketer yet clueless as to how to chop a clove of garlic? Are you
clever enough to forward an e-mail but don’t know the difference between
broiling and baking? Ingenious enough to operate a blow-dryer but not sure how
to use your blender? If you are basically competent, then Jessica Seinfeld’s The
Can’t Cook Book is for you. If you find cooking scary or stressful or just boring,
Jessica has a calm, confidencebuilding approach to cooking, even for those
who’ve never followed a recipe or used an oven. Jessica shows you how to
prepare deliciously simple food—from Caesar salad, rice pilaf, and roasted
asparagus to lemon salmon, roast chicken, and flourless fudge cake. At the
beginning of each dish, she explains up front what the challenge will be, and then
shows you exactly how to overcome any hurdles in easy-to-follow, step-by-step
instructions. Designed to put the nervous cook at ease, The Can’t Cook Book is
perfect for anyone who wants to gain confidence in the kitchen—and, who knows,
maybe even master a meal or two.
CONTEMPORARY MARKETING, Seventeenth Edition, is the proven, premier
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teaching and learning resource for foundational marketing courses. The authors
provide thorough coverage of essential marketing principles, exploring all
components of the marketing mix, and providing practical guidance to help
students prepare for successful marketing careers. This trusted text continues to
grow stronger with each groundbreaking new edition, preserving what has made
previous editions perennial best-sellers, while adding innovative new features
and up-to-date information on current trends, topics, research, and best practices
in this ever-evolving field. Because it is so technologically advanced, studentfriendly, instructor-supported, and more relevant than ever, CONTEMPORARY
MARKETING, Seventeenth Edition, remains in a class by itself. Important Notice:
Media content referenced within the product description or the product text may
not be available in the ebook version.
NEW YORK TIMES BESTSELLER • From one half of the cult comedy duo Tim &
Eric comes the culinary bible for modern food freaks, showing you how to throw
epic parties, suck the marrow out of life, and cook better than your grandmother.
“A book with all the recipes to Wareheim’s insanely delicious secret sauces?
And a sneak peek at the man behind the curtain?? I’ll take two please . . . extra
crispy!!!”—Jack Black Director and actor Eric Wareheim might be known for his
comedy, but his passion for food and drink is no joke. For the last fifteen years he
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has been traveling the world in search of the best bites and sips, learning from
top chefs and wine professionals along the way. His devotion to beautiful natural
wine, the freshest seafood crudos, and perfectly cooked rib-eyes is legit. And
now he wants to share with you everything he’s learned on this epic food
journey. In Foodheim, Wareheim takes readers deep into his foodscape with
chapters on topics like circle foods (burgers, tacos), grandma foods (pasta,
meatballs), and juicy foods (steak, ribs). Alongside recipes for Chicken Parm with
Nonna Sauce, Personal Pan Pep Pep, and Crudite Extreme with Dill Dippers,
you will discover which eight cocktail recipes you should know by heart, how to
saber a bottle of bubbly, and what you need to do to achieve handmade pasta
perfection at home. Written with award-winning cookbook editor Emily
Timberlake and featuring eye-popping photographs and art chronicling
Wareheim's evolution as a drinker, how to baby your pizza dough into pie
perfection, and more, Foodheim is the ultimate book for anyone who lives to eat.
Praise for Foodheim “We are all searching for greatness, and Eric is what we are
searching for in ourselves. Through his searching we don’t need to search: we
have found. Eric is my Martha Stewart, my mother. He’s the maître d, the Emeril
Lagasse, the Andre Agassi, the Dennis Rodman. He’s true love and commitment
to the craft of the food. He is food.”—Matty Matheson “Eric has written an instant
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classic that will command prime real estate in every young culinary enthusiast’s
kitchen. People will say about Foodheim what past generations have said about
Joy of Cooking, ’This book taught me how to cook.’ If this book existed as a
resource for me when I was making my bones, I would surely be more successful
today. Hail, Foodheim!”—Kris Yenbamroong, chef and owner of NIGHT +
MARKET
From Joey Campanaro, the lovable chef and owner of popular Little Owl
restaurant in New York City! Big Love Cooking features 75 accessible recipes
infused with Mediterranean flavors inspired by Joey's Italian-American family.
This is simple, authentic food, with generous servings and nourishing, shareable
meals. • Includes stories from the restaurant, historical NYC photographs, and
conversational advice • Dishes include Little Owl Crispy Chicken, Ricotta
Cavatelli with Tomato Broth, Bacon, and Fava Beans, and Brioche French Toast
with Stewed Strawberries. • Features warm, inviting photography that emulates
the family-style meals With accessible recipes and familiar ingredients, this
cookbook is perfect for big family meals that will please a crowd. Recipes include
mouth-watering dishes like Littleneck Clams with Juicy Bread, Mom-Mom Pizza,
and Pork Chop with Parmesan Butter Beans. • Big Love Cooking is a return to
hearty platters and heartwarming comfort food with a strong sense of place. •
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Perfect for cooks interested in Mediterranean cuisine and Italian-American
favorites • A great book for the home cook that is interested in hearty, delicious
Italian meals over trends • You'll love this book if you love cookbooks like
Carmine's Family-Style Cookbook by Michael Ronis, The Meatball Shop
Cookbook by Daniel Holzman and Michael Chernow, and The Frankies Spuntino
Kitchen Companion & Cooking Manual by Peter Falcinelli, Frank Castronovo,
and Frank Meehan.
Ina Garten, who shared her gift for casual entertaining in the bestselling Barefoot
Contessa Cookbook and Barefoot Contessa Parties!, is back with her most
enticing recipes yet—a collection of her favorite dishes for everyday cooking. In
Barefoot Contessa Family Style, Ina explains that sharing our lives and tables
with those we love is too essential to be saved just for special occasions—and it’s
easy to do if you know how to cook irresistible meals with a minimum of fuss. For
Ina, the best way to make guests feel at home is to serve them food that’s as
unpretentious as it is delicious. So in her new book, she’s collected the recipes
that please her friends and family most—dishes like East Hampton Clam
Chowder, Parmesan Roasted Asparagus, and Linguine with Shrimp Scampi. It’s
the kind of fresh, accessible food that’s meant to be passed around the table in
big bowls or platters and enjoyed with warm conversation and laughter. In Ina’s
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hands tried-and-true dishes are even more delicious than you remember them:
Her arugula salad is bright with the flavors of lemon and Parmesan, the OvenFried Chicken is crispy without excess fat, and her Deep-Dish Apple Pie has the
perfect balance of fruit and spice. Barefoot Contessa Family Style also includes
enticing recipes that are memorable and distinctive, like Lobster Cobb Salad,
Tequila Lime Chicken, and Saffron Risotto with Butternut Squash. With vivid
photographs of Ina cooking and serving food in her beautiful Hamptons home, as
well as menu suggestions, practical wisdom on what to do when disaster strikes
in the kitchen, and tips on creating an inviting ambience with music, Barefoot
Contessa Family Style is the must-have guide to the joy of everyday entertaining.
#1 NEW YORK TIMES BESTSELLER Throughout the years that she has lived
and worked in East Hampton, Ina Garten has catered and attended countless
parties and dinners. She will be the first to tell you, though, that nothing beats a
cozy dinner, surrounded by the people you love most, in the comfort that only
your own home can provide. In Barefoot Contessa at Home, Ina shares her life in
East Hampton, the recipes she loves, and her secrets to making guests feel
welcome and comfortable. For Ina, it’s friends and family–gathered around the
dinner table or cooking with her in the kitchen–that really make her house feel like
home. Here Ina offers the tried-and-true recipes that she makes over and over
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again because they’re easy, they work, and they’re universally loved. For a
leisurely Sunday breakfast, she has Easy Cheese Danishes or Breakfast Fruit
Crunch to serve with the perfect Spicy Bloody Mary. For lunch, she has classics
with a twist, such as Tomato, Mozzarella, and Pesto Paninis and Old-Fashioned
Potato Salad, which are simply delicious. Then there are Ina’s homey
dinners–from her own version of loin of pork stuffed with sautéed fennel to the
exotic flavors of Eli’s Asian Salmon. And since Ina knows no one ever forgets
what you serve for dessert, she includes recipes for outrageously luscious
sweets like Peach and Blueberry Crumble, Pumpkin Mousse Parfait, and
Chocolate Cupcakes with Peanut Butter Icing. Ina also lets readers in on her timetested secrets for cooking and entertaining. Get the inside scoop on everything
from what Ina considers when she’s designing a kitchen to menu-planning
basics and how to make a dinner party fun (here’s a hint: it doesn’ t involve
making complicated food!). Along with beautiful photographs of Ina’s dishes, her
home, and the East Hampton she loves, this book is filled with signature recipes
that strike the perfect balance between elegance and casual comfort. With her
most indispensable collection yet, Ina Garten proves beyond a shadow of doubt
that there truly is no place like home.
Gathers winter recipes for soups, salads, meat, poultry, seafood, vegetables,
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breads, and desserts
Presents a collection of recipes for appetizers, entrees, desserts, and
accompaniments
Paula Deen meets Erma Bombeck in The Pioneer Woman Cooks, Ree
Drummond’s spirited, homespun cookbook. Drummond colorfully traces her
transition from city life to ranch wife through recipes, photos, and pithy
commentary based on her popular, award-winning blog, Confessions of a
Pioneer Woman, and whips up delicious, satisfying meals for cowboys and
cowgirls alike made from simple, widely available ingredients. The Pioneer
Woman Cooks—and with these “Recipes from an Accidental Country Girl,” she
pleases the palate and tickles the funny bone at the same time.
A collection of eighty-five all-new recipes by the James Beard Award-winning
host of the Emmy Award-winning Food Network series features comforting twists
on childhood favorites, including cheesy chicken enchiladas, tomato and goat
cheese crostata, and banana rum trifle.
In her first ever boxed set, the best-selling author and host of the hit Food
Network show Barefoot Contessa unites her first three cookbooks into one
beautiful package.
NEW YORK TIMES BESTSELLER • Giada De Laurentiis lavishly explores her
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food roots and the lifestyle traditions that define la bella vita, with the
contemporary California twist that has made her America’s most beloved Italian
chef. For Giada, a good meal is more than just delicious food—it’s taking
pleasure in cooking for those you love, and slowing down to embrace every
moment spent at the table. In Giada’s Italy, she returns to her native Rome to
reconnect with the flavors that have inspired the way she cooks and shares what
it means to live la dolce vita. Here she shares recipes for authentic Italian dishes
as her family has prepared them for years, updated with her signature flavors.
Her Bruschetta with Burrata and Kale Salsa Verde is a perfect light dinner or
lunch, and Grilled Swordfish with Candied Lemon Salad can be prepared in
minutes for a quick weeknight meal. Sartu di Riso is a showstopping entrée best
made with help from the family, and because no meal is complete without
something sweet, Giada’s Italian-inflected desserts like Pound Cake with
Limoncello Zabaglione and Chianti Affogato will keep everyone at the table just a
little bit longer. Filled with stunning photography taken in and around Rome,
intimate family shots and stories, and more recipes than ever before, Giada’s
Italy will make you fall in love with Italian cooking all over again.
“I’ve adored Sarah Chase’s cookbooks for decades! This is exactly what you
want to cook at home—delicious, satisfying, earthy food your friends and family
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will love.” —Ina Garten, Barefoot Contessa Cookbooks and Television From a
born-and-bred New Englander comes a book that sings with all the flavors and
textures of the beloved region. Sarah Leah Chase is a caterer, cooking teacher,
and prolific writer whose books—including The Silver Palate Good Times
Cookbook (as coauthor) and Nantucket Open-House Cookbook—have over 3.4
million copies in print. For New England Open-House Cookbook, she draws from
her memories of growing up in Connecticut and Maine; her experience living and
cooking on Cape Cod; and her extensive travels meeting farmers, fishermen, and
chefs. The result is a wide-ranging cookbook for everyone who has skied the
mountains of Vermont, sailed off the coast of Maine, dug for clams on Cape Cod,
or just wishes they had. It reflects the bountiful ingredients and recipes of New
England, served up in evocative prose, gorgeous full-color photographs, and 300
delicious recipes. All of New England’s classic dishes are represented, including
a wealth of shellfish soups and stews and a full chapter celebrating lobster. From
breakfast (Debbie’s Blue Ribbon Maine Muffins) to delightful appetizers and
nibbles (Tiny Tumbled Tomatoes, Oysters “Clark Rockefeller”) to mains for every
season and occasion: Baked Bluefish with New Potatoes and Summer Rib Eyes
with Rosemary, Lemon, and Garlic. Plus: perfect picnic recipes, farmstand sides,
and luscious desserts.
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NEW YORK TIMES BEST SELLER • Celebrated food blogger and best-selling
cookbook author Deb Perelman knows just the thing for a Tuesday night, or your
most special occasion—from salads and slaws that make perfect side dishes (or a
full meal) to savory tarts and galettes; from Mushroom Bourguignon to Chocolate
Hazelnut Crepe. “Innovative, creative, and effortlessly funny." —Cooking Light
Deb Perelman loves to cook. She isn’t a chef or a restaurant owner—she’s never
even waitressed. Cooking in her tiny Manhattan kitchen was, at least at first, for
special occasions—and, too often, an unnecessarily daunting venture. Deb found
herself overwhelmed by the number of recipes available to her. Have you ever
searched for the perfect birthday cake on Google? You’ll get more than three
million results. Where do you start? What if you pick a recipe that’s downright
bad? With the same warmth, candor, and can-do spirit her award-winning blog,
Smitten Kitchen, is known for, here Deb presents more than 100 recipes—almost
entirely new, plus a few favorites from the site—that guarantee delicious results
every time. Gorgeously illustrated with hundreds of her beautiful color
photographs, The Smitten Kitchen Cookbook is all about approachable,
uncompromised home cooking. Here you’ll find better uses for your favorite
vegetables: asparagus blanketing a pizza; ratatouille dressing up a sandwich;
cauliflower masquerading as pesto. These are recipes you’ll bookmark and use
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so often they become your own, recipes you’ll slip to a friend who wants to
impress her new in-laws, and recipes with simple ingredients that yield amazing
results in a minimum amount of time. Deb tells you her favorite summer cocktail;
how to lose your fear of cooking for a crowd; and the essential items you need for
your own kitchen. From salads and slaws that make perfect side dishes (or a full
meal) to savory tarts and galettes; from Mushroom Bourguignon to Chocolate
Hazelnut Crepe Cake, Deb knows just the thing for a Tuesday night, or your most
special occasion.
#1 NEW YORK TIMES BESTSELLER • The Food Network star and beloved
home cook shares her secrets for pulling off deeply satisfying meals that have
the “wow!” factor we all crave Start with delicious Dukes Cosmopolitans made
with freshly squeezed lemon juice, plus Jalapeño Cheddar Crackers that
everyone will devour. Lunches include Hot Smoked Salmon, Lobster & Potato
Salad, and Easy Tomato Soup with Grilled Cheese Croutons, all featuring oldfashioned flavors with the volume turned up. Elegant Slow-Roasted Filet of Beef
with Basil Parmesan Mayonnaise and show-stopping Seared Scallops & Potato
Celery Root Purée are just two of the many fabulous dinner recipes. And your
guests will always remember the desserts, from Sticky Toffee Date Cake with
Bourbon Glaze to Salted Caramel Brownies. For Ina, “foolproof” means more
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than just making one dish successfully; it’s also about planning a menu,
including coordinating everything so it all gets to the table at the same time. In
Barefoot Contessa Foolproof, Ina shows you how to make a game plan so
everything is served hot while you keep your cool. There are notes throughout
detailing where a recipe can go wrong to keep you on track, plus tips for making
recipes in advance. It’s as though Ina is there in the kitchen with you guiding you
every step of the way. With 150 gorgeous color photographs and Ina’s
invaluable tips, Barefoot Contessa Foolproof is a stunning yet infinitely practical
cookbook that home cooks will turn to again and again.
Enriched with full-color photographs in honor of its twenty-fifth anniversary, The
Silver Palate Cookbook is the beloved classic that brings a new passion for food
and entertaining into American homes. Its 350 flawlessly seasoned, stand-out
dishes make every occasion special, and its recipes, featuring vibrant, pure
ingredients, are a pleasure to cook. Brimming with kitchen wisdom, cooking tips,
information about domestic and imported ingredients, menus, quotes, and lore,
this timeless book feels as fresh and exciting as the day it was first published.
Every reader will fall in love with cooking all over again.
A soulful tour of Palestinian cooking today from the Ottolenghi restaurants’
executive chef and partner—120 recipes shaped by his personal story as well as
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the history of Palestine. IACP AWARD WINNER • LONGLISTED FOR THE ART
OF EATING PRIZE • NAMED ONE OF THE BEST COOKBOOKS OF THE
YEAR BY Forbes • Bon Appétit • NPR • San Francisco Chronicle • Food
Network • Food & Wine • The Guardian • National Geographic • Smithsonian
Magazine • Publishers Weekly • Library Journal “Truly, one of the best
cookbooks of the year so far.”—Bon Appétit The story of Palestine’s food is really
the story of its people. When the events of 1948 forced residents from all regions
of Palestine together into one compressed land, recipes that were once closely
guarded family secrets were shared and passed between different groups in an
effort to ensure that they were not lost forever. In Falastin (pronounced “fa-lasteen”), Sami Tamimi retraces the lineage and evolution of his country’s cuisine,
born of its agriculturally optimal geography, its distinct culinary traditions, and
Palestinian cooks’ ingenuity and resourcefulness. Tamimi covers the territory
between the Mediterranean Sea and the Jordan River—East Jerusalem and the
West Bank, up north to the Galilee and the coastal cities of Haifa and Akka,
inland to Nazareth, and then south to Hebron and the coastal Gaza
Strip—recounting his upbringing with eleven siblings and his decision to leave
home at seventeen to cook in West Jerusalem, where he met and first worked
with Yotam Ottolenghi. From refugee-camp cooks to the home kitchens of Gaza
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and the mill of a master tahini maker, Tamimi teases out the vestiges of an
ancient culinary tradition as he records the derivations of a dynamic cuisine and
people in more than 130 transporting photographs and 120 recipes, including: •
Hassan’s Easy Eggs with Za’atar and Lemon • Fish Kofta with Yogurt, Sumac,
and Chile • Pulled-Lamb Schwarma Sandwich • Labneh Cheesecake with
Roasted Apricots, Honey, and Cardamom Named after the Palestinian
newspaper that brought together a diverse people, Falastin is a vision of a
cuisine, a culture, and a way of life as experienced by one influential chef.
106 killer recipes, 16 creative party themes, and 250 gorgeous photos--plus
playlists and easy planning tips--make LIFE IS A PARTY the indispensable
cookbook and guide for home cooks. Chef, actor, and entertaining authority
David Burtka knows that every day can be a party. Over a lifetime of throwing
epic gatherings, the Cordon Bleu-trained Burtka has perfected the formula for
creating easy and perfect get-togethers at home. Now, in the pages of his debut
cookbook, he's sharing all of his secrets and an intimate look into the lives of one
of Hollywood's favorite families. Everything you need to throw a memorable party,
or to make a delicious weeknight meal, can be found right here. Whether your
event and budget are modest or you're going all-out, and whether the guest list is
an intimate crew or it's a blowout bash, David's sixteen party themes-from cozy
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game nights at home to elegant New Year's fêtes-are built around doable, showstopping menus that take the guesswork out of high-impact hosting. Complete
with endless and fun ways to mix-and-match dishes, create stunning decor, prep
ahead, and get guests involved, David helps you put all the elements in place to
make every party a success without ever losing your cool. At the heart of the
book are David's amazing recipes, including delicious twists on comfort classics
like Corn Cakes with Bacon Jam, Green Chile Chicken Enchiladas, and
Neapolitan Ice Cream Sandwich Cake. And you don't need to wait for a party to
try recipes like Ham, Egg, and Cheese Calzones; Mint Pesto Pasta; and Thyme
and Gruyère Popovers. Never one to miss the opportunity to toast friends and
family, David also shows you how to make delicious cocktails for a crowd: think
Mojito Slushies, Charred Peach and Plum Sangria, and Cucumber-Lime
Spritzers. So raise a glass and get cooking! Because there's no better time than
now to make your life a party.
A gathering of fifty of the best corn recipes from around the world, including soups, appetizers,
entrees, and desserts. Some of the dishes you’ll find are Jalapeno Corn Muffins; Sweet Corn
Fritters; Fresh Corn Gazpacho; Grilled New Zealand Venison with Corn, Cocoa and Chipotle
Relish; Polenta Stew; Corn Pudding with Bacon and Leeks; Yankee Corn Bread; Popcorn
Pudding with Salted Caramel Corn and Butterscotch Sauce; and Fresh Corn Ice Cream. Also
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inside this colorful, gift-worthy package you’ll find tips for buying, storing, cooking, and grilling
fresh corn, along with instructions for easily cutting kernels off the cob. With recipes that have
been painstakingly crafted by creative, award-winning chefs from around the country, such as
Dan Barber, Michelle Bernstein, Hugh Acheson, and Gabriel Rucker, I Love Corn makes corn
the irresistible ingredient of choice for all of your favorite dishes. A whopping 75% of the
proceeds will go directly to The Dougy Center (www.dougy.org), the National Center for
Grieving Children & Families.
It’s a heartfelt celebration of family dinners—the comforting, delicious food that memories are
made of—by the new doyenne of Southern cooking. Christy Jordan is a former editor-at-large of
Southern Living, a contributing editor to Taste of the South, and publisher of the wildly popular
blog SouthernPlate.com—boasting nearly 1 million unique visitors per month, over 60,000 enewsletter subscribers, and more than 50,000 Facebook fans. She’s appeared on TODAY,
Paula Deen, and QVC, among many other media outlets, and her first book, Southern Plate
(William Morrow), has 107,000 copies in print. Conceived and written to reflect the reality of
today’s hectic schedules—and the need to gather around the dinner table—Come Home to
Supper offers more than 200 deeply satisfying dishes that are budget-minded, kid-friendly, and
quick. These are the everyday meals that Christy Jordan most loves to cook, and her family
most loves to eat, and she serves them up with generous helpings of her folksy wisdom,
gratitude, and lively stories. Many of the recipes make ingenious use of the slow cooker or a
single pot or skillet; require easily found supermarket ingredients; and are packed with timesaving tips and shortcuts. And the menu, well, it’s all good, includingCrispy Breaded Pork
Chops with Milk Gravy, Beef and Broccoli,Spicy Fried Chicken,Craving Beans, Summer Corn
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Salad, Slow Cooker Baked Apples,Ice Cream Rolls, andCinnamon Pudding Cobbler. Or to put
it like Christy Jordan, food to make your family “smile louder.”
A biographical and bibliographical guide to current writers in all fields including poetry, fiction
and nonfiction, journalism, drama, television and movies. Information is provided by the
authors themselves or drawn from published interviews, feature stories, book reviews and
other materials provided by the authors/publishers.
Ten years ago, Martha Stewart made cooking a primary focus of her bold new magazine,
Martha Stewart Living. Over the decade, each issue has been a treasure of culinary
information and inspiration, bringing the pleasures of cooking and entertaining--in impeccable
style--to millions of devoted readers, from novice cooks to professional caterers. At last all of
Martha's favorite magazine recipes have been gathered in a single volume. The Martha
Stewart Cookbook is a compendium of the best of the best from the food pages of every issue.
But more than a mere collection, this specially designed volume is a major step in Martha's
mission to keep home cooking traditions alive. The Martha Stewart Cookbook is filled with
recipes--1200 in all--for every kind of cook and every occasion. Some recipes invite you to
stretch your cooking knowledge and expertise while others provide inspiration--and
instruction--for what to have for dinner. Organized, in trademark style, for maximum practicality
and ease of use, this major general-purpose cookbook features nineteen classically arranged
chapters, from Basics, Breakfast, and Hors d:Oeuvres to Meat, Poultry, Fish and Shellfish and
Desserts. In between there are Salads, Soups, Vegetables and whole chapters devoted to
Vegetarian Main Courses and Potatoes. Throughout, there are basic classes--cooking
101s--for making food that should be in every cook's repertoire: macaroni and cheese,
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omelets, roast turkey, fried chicken and mashed potatoes. Specialty dishes are here, too,
whether the occasion calls for a casual cocktail party, dinner with the in-laws, or a sit down
luncheon for a bride-to-be. Cooking tips and techniques, pantry and equipment glossaries plus
a guide to finding unusual ingredients make the kitchen tested recipes accessible to home
cooks everywhere. An ideal reference, The Martha Stewart Cookbook belongs on every
kitchen counter in America. Martha Stewart is the author of thirteen best-selling original books
on food, entertaining, gardening, and home restoration, is the chairman and chief executive
officer of Martha Stewart Living Omnimedia. She lives in Connecticut, Maine, and on Long
Island.
#1 NEW YORK TIMES BESTSELLER • The essential Ina Garten cookbook, focusing on the
techniques behind her elegant food and easy entertaining style, and offering nearly a hundred
brand-new recipes that will become trusted favorites Ina Garten’s bestselling cookbooks have
consistently provided accessible, subtly sophisticated recipes ranging from French classics
made easy to delicious, simple home cooking. In Barefoot Contessa Back to Basics, Ina truly
breaks down her ideas on flavor, examining the ingredients and techniques that are the
foundation of her easy, refined style. Here Ina covers the essentials, from ten ways to boost
the flavors of your ingredients to ten things not to serve at a party, as well as professional tips
that make successful baking, cooking, and entertaining a breeze. The recipes—crowd-pleasers
like Lobster Corn Chowder, Tuscan Lemon Chicken, and Easy Sticky Buns—demonstrate Ina’s
talent for transforming fresh, easy-to-find ingredients into elegant meals you can make without
stress. For longtime fans, Ina delivers new insights into her simple techniques; for newcomers
she provides a thorough master class on the basics of Barefoot Contessa cooking plus a Q&A
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section with answers to the questions people ask her all the time. With full-color photographs
and invaluable cooking tips, Barefoot Contessa Back to Basics is an essential addition to the
cherished library of Barefoot Contessa cookbooks.
It’s comfort food—redefined! Here are healthy meals the whole family can enjoy, night after
night . . . What does comfort mean in The Comfortable Kitchen? Bringing her family around the
table to share a home cooked meal is one of New York Times-bestselling recipe developer
Alex Snodgrass’s favorite ways to show love. Her recipes are designed to bring joy into that
display of affection, from your own comfort cooking to your loved ones’ delight at the delicious
flavors, to knowing that you’re caring for your family’s nutrition with each bite. Though many
of her meals are fully Whole30 compliant, or at the very least Paleo-ish, there are plenty of
other recipes with simple, flexible ingredient swaps for a cleaner meal when desired—perfect for
people who are enjoying their “food freedom” stage of their Whole30 health journey. And for
those who have dietary restrictions, Alex clearly marks each recipe as gluten-free, dairy-free,
grain-free, and Paleo, as appropriate. Alex brings back the joy of being in the kitchen for those
at all levels of cooking skill and provides food for every occasion, with soups, salads, pasta,
vegetarian and non-vegetarian mains, apps, and sides ranging from one-pot meals to not-sojunky junk food--and even cocktails and desserts--with recipes including: Cajun Chicken and
Wild Rice Soup Green Curry Poached Halibut with Herbs Texas Style Brisket Tacos Herby
Green Olive Pasta with Feta Sheet Pan Honey-Sesame Cauliflower Clayton’s Margarita
7-Ingredient Almond Butter Cookies With 105 approachable and nutritious recipes for real,
busy life, The Comfortable Kitchen is a must-have cookbook for everyone who cares about
what they eat and what they make.
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Hearty boeuf Bourguignon served in deep bowls over a garlic-rubbed slice of baguette toast;
decadently rich croque monsieur, eggy and oozing with cheese; gossamer crème brulee, its
sweetness offset by a brittle burnt-sugar topping. Whether shared in a cozy French bistro or in
your own home, the romance and enduring appeal of French country cooking is irrefutable.
Here is the book that helps you bring that spirit, those evocative dishes, into your own home.
What Ina Garten is known for—on her Food Network show and in her three previous bestselling
books—is adding a special twist to familiar dishes, while also streamlining the recipes so you
spend less time in the kitchen but still emerge with perfection. And that’s exactly what she
offers in Barefoot in Paris. Ina’s kir royale includes the unique addition of raspberry liqueur—a
refreshing alternative to the traditional crème de cassis. Her vichyssoise is brightened with the
addition of zucchini, and her chocolate mousse is deeply flavored with the essence of orange.
All of these dishes are true to their Parisian roots, but all offer something special—and are
thoroughly delicious, completely accessible, and the perfect fare for friends and family.
Barefoot in Paris is suffused with Ina’s love of the city, of the bustling outdoor markets and
alluring little shops, of the bakeries and fromageries and charcuteries—of the wonderful
celebration of food that you find on every street corner, in every neighborhood. So take a trip to
Paris with the perfect guide—the Barefoot Contessa herself—in her most personal book yet.
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