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The definitive monograph on Swedish modernist
architect Sigurd Lewerentz. Sigurd Lewerentz
(1885-1975) is one of the most highly revered--as
well as one of the most heavily
mythologized--protagonists of modern European
architecture. Arguably Sweden's most distinguished
modernist, he is more influential for architects
around the world today than he was during his
lifetime. Countless architecture lovers from around
the world visit his buildings. Stockholm's woodland
cemetery Skogskyrkogården, his most significant
contribution to landscape design, is a UNESCO
World Heritage Site. This authoritative new
monograph on Sigurd Lewerentz is based on
extensive research undertaken at ArkDes, Sweden's
national center for architecture and design, where
his archive and personal library are kept. It features
a wealth of drawings and sketches, designs for
furniture and interiors, model photographs, and more
from his estate, most of which are published here for
the first time, alongside new photographs of his
realized buildings. Essays by leading experts explore
Lewerentz's life and work, his legacy, and lasting
significance from a contemporary perspective. This
substantial, beautifully designed book offers the
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most comprehensive survey to date of Lewerentz's
achievements in all fields of his multifaceted work.
An all-access history of the evolution of the
American restaurant chef Chefs, Drugs and Rock &
Roll transports readers back in time to witness the
remarkable evolution of the American restaurant
chef in the 1970s and '80s. Taking a rare, coast-tocoast perspective, Andrew Friedman goes inside
Chez Panisse and other Bay Area restaurants to
show how the politically charged backdrop of
Berkeley helped draw new talent to the profession;
into the historically underrated community of Los
Angeles chefs, including a young Wolfgang Puck
and future stars such as Susan Feniger, Mary Sue
Milliken, and Nancy Silverton; and into the clash of
cultures between established French chefs in New
York City and the American game changers behind
The Quilted Giraffe, The River Cafe, and other East
Coast establishments. We also meet young cooks of
the time such as Tom Colicchio and Emeril Lagasse
who went on to become household names in their
own right. Along the way, the chefs, their struggles,
their cliques, and, of course, their restaurants are
brought to life in vivid detail. As the '80's unspool, we
see the profession evolve as American masters like
Thomas Keller rise, and watch the genesis of a “chef
nation” as these culinary pioneers crisscross the
country to open restaurants and collaborate on
special events, and legendary hangouts like Blue
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Ribbon become social focal points, all as the
industry-altering Food Network shimmers on the
horizon. Told largely in the words of the people who
lived it, as captured in more than two hundred author
interviews with writers like Ruch Reichl and legends
like Jeremiah Tower, Alice Waters, Jonathan
Waxman, and Barry Wine, Chefs, Drugs and Rock &
Roll treats readers to an unparalleled 360-degree recreation of the business and the times through the
perspectives not only of the groundbreaking chefs
but also of line cooks, front-of-house personnel,
investors, and critics who had front-row seats to this
extraordinary transformation.
“Every elegant page projects Keller’s high standard
of ‘perfect culinary execution’. . . . This superb work
is as much philosophical treatise as gorgeous
cookbook.” —Publishers Weekly, STARRED
REVIEW Bound by a common philosophy, linked by
live video, staffed by a cadre of inventive and skilled
chefs, the kitchens of Thomas Keller’s celebrated
restaurants—The French Laundry in Yountville,
California, and per se, in New York City—are in a
relationship unique in the world of fine dining. Ideas
bounce back and forth in a dance of creativity,
knowledge, innovation, and excellence. It’s a
relationship that’s the very embodiment of
collaboration, and of the whole being greater than
the sum of its parts. And all of it is captured in The
French Laundry, Per Se, with meticulously detailed
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recipes for 70 beloved dishes, including Smoked
Sturgeon Rillettes on an Everything Bagel, “The
Whole Bird,” Tomato Consommé, Celery Root
Pastrami, Steak and Potatoes, Peaches ’n’ Cream.
Just reading these recipes is a master class in the
state of the art of cooking today. We learn to use a
dehydrator to intensify the flavor and texture of fruits
and vegetables. To make the crunchiest coating with
a cornstarch–egg white paste and potato flakes. To
limit waste in the kitchen by fermenting vegetable
trimmings for sauces with an unexpected depth of
flavor. And that essential Keller trait, to take a classic
and reinvent it: like the French onion soup, with a
mushroom essence stock and garnish of braised
beef cheeks and Comté mousse, or a classic crème
brûlée reimagined as a rich, creamy ice cream with a
crispy sugar tuile to mimic the caramelized coating.
Throughout, there are 40 recipes for the basics to
elevate our home cooking. Some are old standbys,
like the best versions of beurre manié and béchamel,
others more unusual, including a ramen broth (aka
the Super Stock) and a Blue-Ribbon Pickle. And with
its notes on technique, stories about farmers and
purveyors, and revelatory essays from Thomas
Keller—“The Lessons of a Dishwasher,” “Inspiration
Versus Influence,” “Patience and Persistence”—The
French Laundry, Per Se will change how young
chefs, determined home cooks, and dedicated food
lovers understand and approach their cooking.
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The first cookbook from groundbreaking chef Wylie
Dufresne—the story of wd~50, his pioneering
restaurant on Manhattan’s Lower East Side, and the
dishes that made it famous When it opened in 2003,
wd~50 was New York’s most innovative, cuttingedge restaurant. Mastermind Wylie Dufresne
ushered in a new generation of experimental and
free-spirited chefs with his wildly unique approach to
cooking, influenced by science, art, and the
humblest of classic foods like bagels and lox, and
American cheese. A cookbook that doubles as a
time capsule, wd~50 explores one of the most
exciting decades in modern culinary history through
the lens of an unforgettable restaurant—one that was
so distinctive that upon its closing in 2014, New York
Times critic Pete Wells was inspired to compare it to
the notorious music venue CBGB, “with way nicer
bathrooms.” With gorgeous photography, detailed
recipes explaining Wylie’s iconic creations, and
stories from the last days of the restaurant, wd~50 is
an essential piece of culinary memorabilia.
The debut cookbook from the first female American
chef to earn two Michelin stars. Atelier Crenn is the
debut cookbook of Dominique Crenn, the first female
chef in America to be awarded two Michelin
stars—and arguably the greatest female chef in the
country. This gorgeous book traces Crenn’s rise
from her childhood in France to her unprecedented
success with her own restaurant, Atelier Crenn, in
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San Francisco. Crenn’s food is centered around
organic, sustainable ingredients with an unusual,
inventive, and always stunning presentation. To put
it simply, Crenn’s dishes are works of art. Her
recipes reflect her poetic nature, with evocative
names like “A Walk in the Forest,” “Birth,” and “The
Sea.” Even the dishes that sound familiar, like Fish
and Chips, or Broccoli and Beef Tartare, challenge
the expected with their surprising components and
her signature creative plating. Her first cookbook is a
captivating treat for anyone who loves food. “Atelier
Crenn perfectly captures the creativity, talent, and
taste of Dominique Crenn.” —Daniel Boulud
Presents a selection of recipes that includes classic
French dishes, seasonal specialties, ethnic foods,
and vegetarian dishes
The long-awaited cookbook by one of the San
Francisco Bay Area's star chefs, David Kinch, who
has revolutionized restaurant culture with his take on
the farm-to-table ethic and focus on the terroir of the
Northern California coast. Since opening Manresa in
Los Gatos in 2002, award-winning Chef David Kinch
has done more to create a sense of place through
his food—specifically where the Santa Cruz
Mountains meet the sea—than any other chef on the
West Coast. Manresa’s thought-provoking dishes
and unconventional pairings draw on techniques
both traditional and modern that combine with the
heart of the Manresa experience: fruits and
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vegetables. Through a pioneering collaboration
between farm and restaurant, nearby Love Apple
Farms supplies nearly all of the restaurant’s
exquisite produce year round. Kinch's interpretation
of these ingredients, drawing on his 30 years in
restaurants as well as his far-flung and well-fed
travels, are at the heart of the Manresa experience.
In Manresa, Chef Kinch details his thoughts on
building a dish: the creativity, experimentation and
emotion that go into developing each plate and daily
menu—and how a tasting menu ultimately tells a
deeper story. A literary snapshot of the restaurant,
from Chef Kinch's inspirations to his techniques,
Manresa is an ode to the mountains, fields, and sea;
it shares the philosophies and passions of a brilliant
chef whose restaurant draws its inspiration globally,
while always keeping a profound connection to the
people, producers, and bounty of the land that
surrounds it.
As a boy Onwuachi was sent from the Bronx to rural
Nigeria by his mother to 'learn respect.' Through
food, he broke out of a dangerous downward spiral
and embarked on a new beginning at the bottom of
the culinary food chain before going on to train in the
kitchens of some of the most acclaimed restaurants
in the country and appearing as a contestant on Top
Chef. His love of food and cooking was a constant,
even when the road to success was riddled with
potholes. Here he shares the pursuit of his passions,
Page 7/24

Get Free Eleven Madison Park Daniel Humm
despite the odds. Each chapter includes one recipe.
Featuring a new chapter on ten restaurants changing
America today, a “fascinating . . . sweep through centuries of
food culture” (Washington Post). Combining an historian’s
rigor with a food enthusiast’s palate, Paul Freedman’s
seminal and highly entertaining Ten Restaurants That
Changed America reveals how the history of our restaurants
reflects nothing less than the history of America itself.
Whether charting the rise of our love affair with Chinese food
through San Francisco’s fabled Mandarin; evoking the
poignant nostalgia of Howard Johnson’s, the beloved
roadside chain that foreshadowed the pandemic of
McDonald’s; or chronicling the convivial lunchtime crowd at
Schrafft’s, the first dining establishment to cater to women’s
tastes, Freedman uses each restaurant to reveal a wider
story of race and class, immigration and assimilation. “As
much about the contradictions and contrasts in this country
as it is about its places to eat” (The New Yorker), Ten
Restaurants That Changed America is a “must-read” (Eater)
that proves “essential for anyone who cares about where
they go to dinner” (Wall Street Journal Magazine).
The culinary philosophy of premiere chef André Chiang,
whose Restaurant André is in the top 50 world's best
restaurants list. Headed up by chef-owner André Chiang,
Restaurant André's menu centres around his 'Octaphilosophy'
taking into account Chiang's eight elements of gastronomy:
salt, texture, memory, purity, terroir, south, artisan and
uniqueness. Octaphilosophy, explores one year in his
restaurant. Including snacks, mains and sweets over each
season, and the stories and processes behind each dish,
Chiang will share his unique approach to food combining the
technical precision of Asian gastronomy with the Western
culinary preference for produce, producers and seasonality.
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This volume includes 150 recipes, 95 full dishes, 22
fermented juices and 33 basic recipes. Heavily illustrated with
photos of the working kitchen, and the final results,
Octaphilosophy will be one of the first cookbooks to capture
the emerging gastronomic scene in Asia and its leading
proponent.
"Debut cookbook from Alinea restaurant in Chicago, with
recipes organized by season"--Provided by publisher.
Presents a variety of recipes, from savory to sweet, to make
with seasonal produce year-round including Strawberry-Black
Pepper Granita, Spicy Roast Chicken with Rhubarb Chutney
and Scallop and Blueberry Ceviche as well as pies, cobblers
and fresh juices.
From the world's #1 dining destination, New York's threeMichelin-starred restaurant Eleven Madison Park, comes a
limited edition, signed and numbered, two-volume collection
of more than 100 stories and watercolors (volume 1), and
more than 100 recipes and food photographs (volume 2),
from celebrated chef Daniel Humm and restaurateur Will
Guidara. Daniel Humm and his business partner, Will
Guidara, have made an indelible mark on the global dining
scene with their award-winning restaurants The NoMad and
Eleven Madison Park, which recently claimed the number one
slot on the World's 50 Best Restaurants list. In their latest
impressive contribution to high-end cookbooks, Humm and
Guidara reflect on the last eleven years at Eleven Madison
Park, the period in which this singular team garnered scores
of accolades, including four stars from the New York Times,
three Michelin stars, seven James Beard Foundation awards,
and for Chef Humm, the 2015 chefs' choice award from a
worldwide jury of his peers. In two highly appointed volumes,
the authors share more than 100 recipes, stunning
photographs, lush watercolor illustrations, and--for the very
first time--personal stories from Chef Humm describing his
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unparalleled culinary journey and inspiration. Only 11,000
copies of this deluxe slipcase collection have been printed,
and each edition is numbered and hand signed by the
authors.
*** The perfect guide for professional chefs in training and
aspiring amateurs, this fully illustrated, comprehensive stepby-step manual covers all aspects of preparing, cooking and
serving delicious, high-end food. An authoritative, unique
reference book, it covers 250 core techniques in extensive,
ultra-clear step-by-step photographs. These techniques are
then put into practice in 70 classic and contemporary recipes,
designed by chefs. With over 1,800 photographs in total, this
astonishing reference work is the essential culinary bible for
any serious cook, professional or amateur. The Institut Paul
Bocuse is a world-renowned centre of culinary excellence,
based in France. Founded by 'Chef of the Century' Paul
Bocuse, the school has provided the very best cookery and
hospitality education for twenty-five years.
"If Catalan superchef Ferran Adria is the leading missionary
of molecular gastronomy, Mr. Chartier is his counterpart with
a corkscrew."—Globe and Mail This award-winning book, now
available for the first time in English in the U.S., presents a
cutting-edge approach to food and wine pairing. Sommelier
Francois Chartier has spent the better part of two decades
collaborating with top scientists and chefs to map out the
aromatic molecules that give foods and wines their flavor.
Armed with the results of his extensive research, Chartier has
been able to identify why certain foods and wines work well
together at a molecular level. In this book, he has gathered
his findings into a simple set of principles that explain how to
create ideal harmonies in food and wine pairings. This new
approach to the art and science of food and wine pairing will
be an invaluable resource for sommeliers, chefs, and wine
enthusiasts, as well as a fascinating read for anyone who is
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interested in the principles of modernist or "molecular"
cuisine. The Canadian edition of Taste Buds and Molecules
was a 2011 IACP Award nominee, and the original Frenchlanguage edition, Papilles et Molecules, was named the Best
Cookbook in the World in the category of Innovation at the
2010 Paris World Cookbook Awards, and also won the 2010
Gourmand Award for Canada for Best Design. The book
includes a foreword by Juli Soler and Ferran Adria of El Bulli,
who worked closely with Chartier in planning the menus at
their renowned restaurant.
The debut cookbook from Athena Calderone, creator of
EyeSwoon, with 100 seasonal recipes for meals as gorgeous
as they are delicious. In Cook Beautiful, Athena reveals the
secrets to preparing and presenting unforgettable meals. As
the voice and curator behind EyeSwoon, an online lifestyle
destination for food, entertaining, fashion, and interior design,
Athena cooks with top chefs, hosts incredible dinners, and
designs stunning tablescapes, while emphasizing the
importance of balancing the visual elements of each dish with
incredible flavors. In her debut cookbook, she’s finally
showing the rest of us how to achieve her impeccable yet
approachable cooking style. Included are 100 recipes with
step-by-step advice on everything from prep to
presentation—from artfully layering a peach and burrata salad
to searing a perfect steak. Recipes include Grilled Zucchini
Flatbread with Ramp-Pistachio Pesto, Charred Eggplant with
Zaatar and Yogurt Tahini, Mezzi Rigatoni with Radicchio and
Guanciale, Stewed Pork with Squash and Walnut Gremolata,
Blood Orange Bundt Cake with Orange Bitters Glaze, and
more. Organized by season, each section closes with a
tablescape inspired by nature, along with specific table décor
and entertaining tips. Cook Beautiful is where design meets
food, where culinary tradition marries food styling, where
home chefs become experts. These are luscious dishes to
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make for friends and family, with advice that will inspire you to
create visually stunning, and still wholly delicious, culinary
masterpieces.

Celebrates the food, ingredients, and culinary history
of New York City while sharing innovative
adaptations of classic New York recipes.
The highly anticipated complement to the New York
Times bestselling Momofuku cookbook, Momofuku
Milk Bar reveals the recipes for the innovative,
addictive cookies, pies, cakes, ice creams, and more
from the wildly popular Milk Bar bakery. Momofuku
Milk Bar shares the recipes for Christina Tosi’s
fantastic desserts—the now-legendary riffs on
childhood flavors and down-home classics (all
essentially derived from ten mother recipes)—along
with the compelling narrative of the unlikely
beginnings of this quirky bakery’s success. It all
started one day when Momofuku founder David
Chang asked Christina to make a dessert for dinner
that night. Just like that, the pastry program at
Momofuku began. Christina’s playful desserts,
including the compost cookie, a chunky chocolatechip cookie studded with crunchy salty pretzels and
coffee grounds; the crack pie, a sugary-buttery
confection as craveable as the name implies; the
cereal milk ice cream, made from everyone’s
favorite part of a nutritious breakfast—the milk at the
bottom of a bowl of cereal; and the easy layer cakes
that forgo fancy frosting in favor of unfinished edges
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that hint at the yumminess inside helped the
restaurants earn praise from the New York Times
and the Michelin Guide and led to the opening of
Milk Bar, which now draws fans from around the
country and the world. With all the recipes for the
bakery’s most beloved desserts—along with ones for
savory baked goods that take a page from Chang’s
Asian-flavored cuisine, such as Kimchi Croissants
with Blue Cheese—and 100 color photographs,
Momofuku Milk Bar makes baking irresistible off-beat
treats at home both foolproof and fun.
The New York Times Bestselling Book--Great gift for
Foodies “The best, funniest, most revealing inside
look at the restaurant biz since Anthony Bourdain’s
Kitchen Confidential.” —Jay McInerney With a
foreword by Mario Batali Joe Bastianich is
unquestionably one of the most successful
restaurateurs in America—if not the world. So how did
a nice Italian boy from Queens turn his passion for
food and wine into an empire? In Restaurant Man,
Joe charts a remarkable journey that first began in
his parents’ neighborhood eatery. Along the way, he
shares fascinating stories about his establishments
and his superstar chef partners—his mother, Lidia
Bastianich, and Mario Batali. Ever since Anthony
Bourdain whet literary palates with Kitchen
Confidential, restaurant memoirs have been
mainstays of the bestseller lists. Serving up equal
parts rock ’n’ roll and hard-ass business reality,
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Restaurant Man is a compelling ragu-to-riches
chronicle that foodies and aspiring restauranteurs
alike will be hankering to read.
"Jenkins and Smith, who once belonged to rival L.A.
gangs, became friends and started a catering
business marketed solely on Instagram. Media
outlets took notice, as did Snoop Dogg and Martha
Stewart, paving the way for their debut cookbook" –
Publishers Weekly When two former members of
Los Angeles' most nefarious rival gangs decided to
unite under one oven, they had no idea that they
would be creating an empire. Trap Kitchen is more
than just a cookbook. It's a glimpse into the meals
that have now become famous in the LA streets
thanks to the series of pop-up restaurants that
continue to bloom throughout the area. Celebrities
and residents alike flock to the locations for soulful
meals, but it's more than that. Having lost friends
and family to violence, we learn how the
masterminds behind Trap Kitchen sought to change
the paths they were on, using cooking as their
driving force. While other cookbooks may boast a
level of urban-skewed appeal in their realness, this
cookbook also delves into the stories of why they
became involved in cooking in the first place. It's
both a heartfelt and stomach-filling experience to
learn how two men changed their stars by seeking
out peace and good food for themselves and their
community.
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Eleven Madison Park is one of New York City's most
popular fine-dining establishments, and one of only a
handful to receive four stars from the New York
Times. Under the leadership of Executive Chef
Daniel Humm and General Manager Will Guidara
since 2006, the restaurant has soared to new
heights and has become one of the premier dining
destinations in the world. ELEVEN MADISON PARK:
THE COOKBOOK is a sumptuous tribute to the
unforgettable experience of dining in the restaurant,
where the latest culinary techniques are married with
classical French cuisine. The book features more
than 125 sophisticated recipes, arranged by season,
adapted for the home cook, and accompanied by
stunning full-color photographs by Francesco Tonelli.
ELEVEN MADISON PARK is sure to be one of the
most talked-about cookbooks of 2011.
A global celebration of the iconic restaurant dishes
that defined the course of culinary history over the
past 300 years Today's food-lovers often travel the
globe to enjoy the food of acclaimed chefs. Yet the
tradition of seeking out unforgettable dining
experiences goes back centuries, and this gorgeous
book reveals the closely held secrets behind the
world's most iconic recipes - dishes that put
restaurants on the map, from 19thcentury fine dining
and popular classics, to today's most innovative
kitchens, both high-end and casual. Curated by
experts and organized chronologically, it's both a
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landmark cookbook and a fascinating cultural history
of dining out. The narrative texts are by Christine
Muhlke and the Foreword is by Mitchell Davis.
A transformative family lifestyle guide on the power
of plant-based eating—with 120 recipes—from worldrenowned vegan ultra-distance athlete Rich Roll and
his chef wife Julie Piatt Created by renowned vegan
ultra-distance athlete and high-profile wellness
advocate Rich Roll and his chef wife Julie Piatt, The
Plantpower Way shares the joy and vibrant health
they and their whole family have experienced living a
plant-based lifestyle. Bursting with inspiration,
practical guidance, and beautiful four-color
photography, The Plantpower Way has more than
120 delicious, easy-to-prepare whole food recipes,
including hearty breakfasts, lunches, and dinners,
plus healthful and delicious smoothies and juices,
and decadent desserts. But beyond the plate, at its
core, The Plantpower Way is a plant-centric lifestyle
primer that finally provides the modern family with a
highly accessible roadmap to long-term wellness and
vibrant body, mind, and spirit health. The Plantpower
Way is better than a diet: It's a celebration of a
delicious, simple, and sustainable lifestyle that will
give families across the country a new perspective
and path to living their best life.
Originally published as a separate book packaged
inside The NoMad Cookbook, this revised and standalone edition of The NoMad Cocktail Book features
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more than 100 additional recipes, a service manual
explaining the art of drink-making according to the
NoMad, and 30 new full-color cocktail illustrations.
Organized by type of beverage from aperitifs and
classics to light, dark, and soft cocktails and
syrups/infusions, this comprehensive guide shares
the secrets of bar director Leo Robitschek's awardwinning cocktail program. The NoMad Bar
celebrates classically focused cocktails, while
delving into new arenas such as festive, large-format
drinks and a selection of reserve cocktails crafted
with rare spirits.
The first-ever book in English on Mugaritz, the groundbreaking restaurant in the Basque country, northern
Spain. Spain is a renowned centre of gastronomic
creativity, and with his refined, intelligent cooking and
inspired approach to creating new dishes, head chef
AndoniAduriz is at the forefront of the movement. The
book contains 70 definitive recipes and photographs for
the signature dishes, as well as narrative texts explaining
the creative development and innovations behind the
exceptional food. José Luis López de Zubiria 's
extraordinary food photographs in MUGARITZ has been
awarded a major Spanish photography prize Un Lux de
Oro presented by the AFP (Asociación de Fotografos
Profesionales).
The daughter of a British Foreign Service officer, Moira
Hodgson spent her childhood in many a strange and
exotic land. She discovered American food in Saigon,
ate wild boar in Berlin, and learned how to prepare
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potatoes from her eccentric Irish grandmother. Today,
Hodgson has a well-deserved reputation as a discerning
critic whose columns in the New York Observer were
devoured by dedicated food lovers for two decades. A
delightful memoir of meals from around the
world—complete with recipes—It Seemed Like a Good
Idea at the Time reflects Hodgson’s talent for
connecting her love of food and travel with the people
and places in her life. Whether she’s dining on
Moroccan mechoui, a whole lamb baked for a day over
coals, or struggling to entertain in a tiny Greenwich
Village apartment, her reminiscences are always a treat.
Eleven Madison Park: The Next Chapter, Revised and
Unlimited Edition[A Cookbook]Ten Speed Press
From the authors of the acclaimed cookbooks Eleven
Madison Park and I Love New York comes this uniquely
packaged cookbook, featuring recipes from the wildly
popular restaurant and, as an added surprise, a hidden
back panel that opens to reveal a separate cocktail book.
Chef Daniel Humm and his business partner Will
Guidara are the proprietors of two of New York's most
beloved and pioneering restaurants: Eleven Madison
Park and The NoMad. Their team is known not only for
its perfectly executed, innovative cooking, but also for
creating extraordinary, genre-defying dining experiences.
The NoMad Cookbook translates the unparalleled and
often surprising food and drink of the restaurant into
book form. What appears to be a traditional cookbook is
in fact two books in one: upon opening, readers discover
that the back half contains false pages in which a smaller
cocktail recipe book is hidden. The result is a wonderfully
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unexpected collection of both sweet and savory food
recipes and cocktail recipes, with the lush photography
by Francesco Tonelli and impeccable style for which the
authors are known. The NoMad Cookbook promises to
be a reading experience like no other, and will be the
holiday gift of the year for the foodie who has everything.
Folded map in front pocket, cocktail book in back recess.
DIY fever + quality meat mania = old-school butchery
revival! Artisan cooks who are familiar with their farmers
market are now buying small farm raised meat in butchersized portions. Dubbed a rock star butcher by the New
York Times, San Francisco chef and self-taught meat
expert Ryan Farr demystifies the butchery process with
500 step-by-step photographs, master recipes for key
cuts, and a primer on tools, techniques, and meat
handling. This visual manual is the first to teach by
showing exactly what butchers know, whether cooks
want to learn how to turn a primal into familiar and
special cuts or to simply identify everything in the case at
the market.
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
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see how to make these meals as big or as small 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.
Originally published as a two-volume, signed edition and
limited to only 11,000 print copies, this revised edition of
Eleven Madison Park- The Next Chapter refashions the
deluxe slipcase edition into a high-quality, single volume
with more than 30 new recipes and photographs and
nearly 15 new stories and watercolors reflecting the
latest dishes developed at the restaurant. This collection
reflects on the time during which Eleven Madison Park
garnered scores of accolades, including four stars from
the New York Times, three Michelin stars, seven James
Beard Foundation awards, and the number one spot on
the World's 50 Best Restaurants list. In this fresh
package, the author shares more than 80 recipes,
stunning photographs, lush watercolors, and personal
stories describing his unparalleled culinary journey and
inspiration.
2019 marks the twenty-fifth anniversary of the acclaimed
French Laundry restaurant in the Napa Valley—“the most
exciting place to eat in the United States” (The New
York Times). The most transformative cookbook of the
century celebrates this milestone by showcasing the
genius of chef/proprietor Thomas Keller himself. Keller is
a wizard, a purist, a man obsessed with getting it right.
And this, his first cookbook, is every bit as satisfying as a
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French Laundry meal itself: a series of small,
impeccable, highly refined, intensely focused courses.
Most dazzling is how simple Keller's methods are:
squeegeeing the moisture from the skin on fish so it
sautées beautifully; poaching eggs in a deep pot of water
for perfect shape; the initial steeping in the shell that
makes cooking raw lobster out of the shell a cinch; using
vinegar as a flavor enhancer; the repeated washing of
bones for stock for the cleanest, clearest tastes. From
innovative soup techniques, to the proper way to cook
green vegetables, to secrets of great fish cookery, to the
creation of breathtaking desserts; from beurre monté to
foie gras au torchon, to a wild and thoroughly
unexpected take on coffee and doughnuts, The French
Laundry Cookbook captures, through recipes, essays,
profiles, and extraordinary photography, one of
America's great restaurants, its great chef, and the food
that makes both unique. One hundred and fifty
superlative recipes are exact recipes from the French
Laundry kitchen—no shortcuts have been taken, no
critical steps ignored, all have been thoroughly tested in
home kitchens. If you can't get to the French Laundry,
you can now re-create at home the very experience
Wine Spectator described as “as close to dining
perfection as it gets.”
Each of his dishes is a discovery and simplicity itself, and
is a happy and inventive cuisine filled with wonder.
Eleven Madison Park is one of New York City's most
popular fine-dining establishments, and one of only a
handful to receive four stars from the New York Times.
Under the leadership of Executive Chef Daniel Humm
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and General Manager Will Guidara since 2006, the
restaurant has soared to new heights and has become
one of the premier dining destinations in the world.
"Eleven Madison Park : the cookbook" is a sumptuous
tribute to the unforgettable experience of dining in the
restaurant, where the latest culinary techniques are
married with classical French cuisine. The book features
more than 125 sophisticated recipes, arranged by
season, adapted for the home cook, and accompanied
by stunning full-color photographs by Francesco Tonelli.
From one of the world's top dining destinations, New
York's three-Michelin-starred restaurant Eleven Madison
Park, comes an updated single-volume collection of
more than 80 recipes, stories, food photographs, and
watercolor paintings from celebrated chef Daniel Humm.
JAMES BEARD AWARD FINALIST • NAMED ONE OF
THE BEST COOKBOOKS OF THE YEAR BY THE
ATLANTIC Originally published as a two-volume, signed
edition and limited to only 11,000 print copies, this
revised edition of Eleven Madison Park: The Next
Chapter refashions the deluxe slipcase edition into one
high-quality, single volume. Of the 80 recipes and
stories, more than 30 of the recipes are brand new and
reflect the dishes being served at the restaurant now.
Along with 30 brand-new food photos, there are also
nearly 15 new watercolors and stories discussing the
restaurant's recent renovation, among other topics. This
collection reflects on the time during which Eleven
Madison Park garnered scores of accolades, including
four stars from the New York Times, three Michelin stars,
seven James Beard Foundation awards, and the number
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one spot on the World's 50 Best Restaurants list. In this
fresh package, Chef Daniel Humm describes his
unparalleled culinary journey and inspiration.
AT A TIME WHEN MANY ARE SEEKING INSTANT
GRATIFICATION, A SHORTCUT TO SUCCESS, A
PROVEN HACK TO MASTERY, OR A COMFORTABLE
WAY THROUGH PERSONAL TRANSFORMATION,
RICH ROLL HAS MADE HIS PROCESS PUBLIC-AN
EXERCISE IN COUNTER-PROGRAMMING THAT HAS
RESONATED WITH A GLOBAL AUDIENCE. Central to
his ongoing quest to unlock his best self, Rich has spent
the last eight years convening with unique thinkers in
medicine, business, human performance, spirituality, and
the arts, broadcasting the enduring wisdom of this guests
through his acclaimed podcast. Each conversation is a
long-form deep dive shepherded by Rich's insatiable
curiosity and earnest quest for universal truths, life
lessons, and the enduring inspiration that we can all
benefit from. Voicing Change is a highlight reel of some
of the weekly magic that transpires between one of the
podcast medium's most influential hosts and today's
most accomplished-or sometimes most cutting edgeminds and personalities.
The best recipes from one of America's most influential
food personalities in a big, delicious cookbook that
delights in every category Known as the Dean of
American Cooking, James Beard set a standard of
culinary excellence that's still a benchmark today. He
was an early television presence who helped shape what
America ate in restaurants and cooked at home, and was
both an innovative recipe writer and a scholar of
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American foodways, preserving classic dishes from the
past for his readers to cook in the present. Compiled
from twelve of his classic books and freshened for a
modern audience, The Essential James Beard will stand
with definitive and lively cookbooks such as The New
York Times Cookbook and The Joy of Cooking. It covers
the best and most necessary recipes in every category: appetizers and hors d'oeuvres - soups - pastas and
noodles - fish and shellfish - meat and game - rice,
potatoes and stuffings - breads - desserts - and more
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