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The Chicago Food Encyclopedia is a far-ranging portrait of an American culinary
paradise. Hundreds of entries deliver all of the visionary restauranteurs, Michelin
superstars, beloved haunts, and food companies of today and yesterday. More
than 100 sumptuous images include thirty full-color photographs that transport
readers to dining rooms and food stands across the city. Throughout, a roster of
writers, scholars, and industry experts pays tribute to an expansive--and still
expanding--food history that not only helped build Chicago but fed a growing
nation. Pizza. Alinea. Wrigley Spearmint. Soul food. Rick Bayless. Hot Dogs.
Koreatown. Everest. All served up A-Z, and all part of the ultimate reference on
Chicago and its food.
3XN was founded as Nielsen, Nielsen and Nielsen in Aarhus in 1986 by the
architects Kim Herforth Nielsen, Lars Frank Nielsen (partner until 2002) and Hans
Peter Svendler Nielsen (partner until 1992). The studio quickly became known for
two things: their preference for social and humane architecture, and projects
demanding a high level of detail and employing workmanship of the highest
quality. A first breakthrough came with the court house in Holstebro (1992), which
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was followed by a number of first prizes in architectural competitions, such as the
Danish Embassy in Berlin (1998) and the concert hall Muziekgebouw in
Amsterdam (1997). The two latter structures made a name on the international
architectural scene for the artistically ambitious Danish architects with their social
approach and carefully planned spatial formations. The Muziekgebouw (2005)
the Museum of Liverpool (2011) and The Blue Planet Aquarium shows the
expertise on culture buildings and prestigious international proyects, with
emphasis on original solutions in plans, facades and organisation of the interiors
“Paints a picture of a German cuisine that most of us had no idea existed: vibrant
salads, light fish dishes, addictive vegetable sides . . .” —Epicurious One of The
Washington Post’s “10 Best Cookbooks of 2015” Bright flavors. Fresh and
healthful. These are not words we typically associate with German cuisine. But
this beautifully packaged cookbook is not quite traditional. Featuring 100 recipes
for familiar food re-envisioned to reflect the way we eat now, New German
Cooking celebrates fresh vegetables, grains, herbs, and spices as obsessively as
it does pork, pretzels, and beer. Chefs Jeremy and Jessica Nolen share recipes
from their family table, inspired by their travels in Germany. Slow-braised meats,
homemade pickles and preserves, hand-cut noodles, and vegetables every
which way—the recipes in New German Cooking are entirely true to their roots,
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yet utterly unique. More than 40 full-color photographs and creative recipes for
every meal occasion will satisfy food lovers far and wide. “New German Cooking
ain’t yer oma’s cookbook. It’s better. With imagination and finesse, Jeremy and
Jessica Nolen update classics and lighten, brighten, and most of all modernize
German cooking, that most misunderstood of cuisines.” —Hank Shaw, James
Beard Award–winning author “This inspiring read includes a mouthwatering
combination of the familiar (Bavarian pretzels, beer cheese soup, bratwurst, and
apple strudel) with modern riffs such as green asparagus and aged-gouda dip;
roasted parsnip salad with hazelnuts and blue cheese; and a simple chicken
braised in riesling with onion, leeks, garlic, and green grapes . . . [a] terrific
update on an often-overlooked cuisine.” —Publishers Weekly
A landmark book from Rick Stein, celebrating one of the most popular world
cuisines. Starting in San Francisco and Baja California, and working his way
down to the southernmost tip of Mexico, Rick Stein cooks, eats and experiences
Mexican food at its very best and most diverse. From the incredible seafood of
the north Pacific coast, and the mole of Oaxaca, to the spices and salsas of
Yucatan and Quintana Roo, no one better captures the foodie essence of a
country like Rick. With the trademark beautiful photography and evocative design
of Rick's books, The Road to Mexico is a must-have cookbook for Autumn 2017.
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More than 100 utterly simple, crazy-delicious vegan recipes that satisfy cravings
all day, everyday, from YouTube guru and bestselling author of Vegan Comfort
Classics Lauren Toyota. “I’m really looking forward to whipping up all of the
delicious vegan meals in hot for food all day.”—Jillian Harris, bestselling co-author
of Fraiche Food, Full Hearts Buffalo chicken crunch wraps. The “spiced” grilled
cheese. Stuffed breakfast danishes. Tokyo street fries. These are some of the
totally tastebud-pleasing dishes that are within your reach in hot for food all day,
a collection of Lauren’s mind-blowing recipes for breakfast, lunch, dinner, and
everything in between. With her signature bold style, Lauren guides you, step by
step, through her favorite everyday dishes, using tips and tricks to level up
leftovers, saving you from eating the same thing twice. Filled with drool-worthy
photography for every recipe, as well as tasty ideas for entertaining and getting
your snack on, Lauren shows why she’s still hot for food, all day.
600 Easy Air Fryer Recipes for Quick Hassle-Free Frying! I bet you crave for
simple, no-fuss air fryer recipes! That's why I decided to create the best air fryer
cookbook with 600 delicious & easy meals, that you'll ever need to cook in your
air fryer! This air fryer cookbook for beginners has plenty of content in the
following categories: Lots of Poultry, Beef, and Pork air fryer recipes Quick
Snacks and Side Dishes Vegetables and Vegetarian air fryer recipes Great
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variety of Breakfast & Lunch recipes The Most-Wanted healthy air fryer recipes
for Sweets & Desserts This complete Air Fryer recipes cookbook will take care of
your scarce cooking time and will show you the easiest tastiest way towards a
whole new life with your ninja air fryer. Get it now and do yourself a big favor! Get
the best air fryer recipes and you will love it!
A gorgeous, full-color illustrated cookbook and personal cultural history, filled with
100 mouthwatering recipes from around the world, that celebrates the culinary
traditions of strong, empowering immigrant women and the remarkable diversity
that is American food. As a child of Italian immigrants, Anna Francese Gass grew
up eating her mother’s Calabrian cooking. But when this professional cook
realized she had no clue how to make her family’s beloved meatballs—a recipe
that existed only in her mother’s memory—Anna embarked on a project to record
and preserve her mother’s recipes for generations to come. In addition to her
recipes, Anna’s mother shared stories from her time in Italy that her daughter
had never heard before, intriguing tales that whetted Anna’s appetite to learn
more. Reaching out to her friends whose mothers were also immigrants, Anna
began cooking with dozens of women who were eager to share their unique
memories and the foods of their homelands. In Heirloom Kitchen, Anna brings
together the stories and dishes of forty-five strong, exceptional women, all
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immigrants to the United States, whose heirloom recipes have helped shape the
landscape of American food. Organized by region, the 100 tantalizing recipes
include: Magda’s Pork Adobo from the Phillippines Shari’s Fersenjoon, a walnut
and pomegranate stew, from Iran Tina’s dumplings from Northern China Anna’s
mother’s Calabrian Meatballs from Southern Italy In addition to the dishes, these
women share their recollections of coming to America, stories of hardship and
happiness that illuminate the power of food—how cooking became a comfort and
a respite in a new land for these women, as well as a tether to their native
cultural identities. Accented with 175 photographs, including food shots, old
family photographs, and ephemera of the cooks’ first years in America—such as
Soon Sun’s recipe book pristinely handwritten in Korean or Bea’s cherished
silver pitcher, a final gift from her own mother before leaving Serbia—Heirloom
Kitchen is a testament to empowerment and strength, perseverance and
inclusivity, and a warm and inspiring reminder that the story of immigrant food is,
at its core, a story of American food.
The only cookbook you'll need during the year's warmest months A hot day and
hanging over your stove were never meant to be. When fresh produce beckons
but you haven't much energy to respond, these recipes help you settle into a
more relaxed kind of cooking designed to keep you and your kitchen cool.
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Untether yourself from the oven with make-ahead meals best served cold (or at
room temp), like Poached Salmon with Cucumber and Tomato salad and
Tzatziki. Fix-and-forget recipes like North Carolina-Style Pulled Pork made in the
electric pressure cooker won't steam up the kitchen. Equally easy are dinner
salads; we've got enough to keep them interesting and varied, from Shrimp and
White Bean Salad with Garlic Toasts to Grilled Caesar Salad. Barely more effort
are fresh summer recipes requiring the briefest stint in a pan, such as Beet and
Carrot Noodle Salad with Chicken or Braised Striped Bass with Zucchini and
Tomatoes. Ready to take the party outside? You'll find all you need for casual
patio meals prepared entirely on the grill (from meat to veggies, even pizza).
Throw a fantastic cookout with easy starters, frosty drinks, and picnic must-haves
like Picnic Fried Chicken, Classic Potato Salad, and Buttermilk Coleslaw. Visited
the farmers' market? Find ideas for main dishes as well as sides inspired by the
seasonal bounty, plus the best fruit desserts worth turning on the oven for. To
end your meal on a cooler note, turn to a chapter of icebox desserts and no-bake
sweets.
Best Life magazine empowers men to continually improve their physical,
emotional and financial well-being to better enjoy the most rewarding years of
their life.
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100 AirFryer Recipes that were created just for your Philips and guaranteed to
amaze. With My Philips AirFryer Cookbook, you will easily get a nutritious, flavorpacked, family and figure-friendly meal on the table any night of the week. This
expansive cookbook is a MUST HAVE for any Philips AirFryer owner.
Get the best possible results from your air fryer and discover the best ways to
use it (not just frying!) with 75 fast, convenient, great-tasting recipes. Air fryers
promise crisp fried food without actual deep frying. Was it too good to be
believed? And what can you cook in them besides French fries? In truth, air
fryers cook food by blasting it with circulated hot air. The method is fast,
convenient, and can be surprisingly good--if you have the right recipe. We
cooked more than 70 pounds of potatoes to create the perfect air fryer French
fry, with an evenly crisp exterior and creamy center. But what really drew us to
this appliance was the variety of what you can make in it, effortlessly and without
having to enlist numerous pots and pans. In addition to crispy fried chicken and
fries, you'll turn out evenly cooked steaks, such as Spice-Rubbed Steak with
Snap Pea and Cucumber Salad (the spice rub gives them a bold crust), Sweet
and Smoky Pork Tenderloin with Roasted Butternut Squash (the pork cooks
directly on top of the squash to save time), and Tandoori Chicken Thighs. Many
of the recipes yield both a main and a side for a complete meal. Most recipes
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take only 45 minutes or even less time, and all come with complete nutrition
information. Frozen foods cook up crisp in the air fryer, but the results are so
much better when you start with homemade. So we offer freeze-it-yourself
Chicken Nuggets, Southwestern Beef Hand Pies, and more that go straight from
freezer to air fryer and cook to perfection. And we share plenty of kid-friendly
meals and snacks, from Better-Than-Boxed Fish Sticks to Zucchini Fries.
Foodservice Operations & Management: Concepts and Applications is written for Nutrition and
Dietetics students in undergraduate programs to provide the knowledge and learning activities
required by ACEND's 2017 Standards in the following areas: • Management theories and
business principles required to deliver programs and services. • Continuous quality
management of food and nutrition services. • Food science and food systems, environmental
sustainability, techniques of food preparation and development and modification and
evaluation of recipes, menus, and food products acceptable to diverse populations. (ACEND
Accreditation Standards for Nutrition and Dietetics Didactic Programs, 2017) The textbook can
also be used to meet the competencies in Unit 3 (Food Systems Management) and Unit 5
(Leadership, Business, Management, and Organization) in the Future Education Model for
both bachelor's and graduate degree programs.
For courses in Introduction to Foodservice Management and Introduction to Food and
Beverage Service. This 11th edition of a classic text has been revised and updated to include
the latest and most relevant information in the field of foodservice management. It includes the
basic principles of foodservice that can be applied to the operation of any type of foodservice.
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The impact of current social, economic, technological, and political factors on these operations
is also included.
This book sheds light on all aspects of earnings claims, including defining what an earnings
claim really is, the origins of its regulation under the franchise disclosure laws, how a franchisor
should prepare an earnings claim, how a franchisee should use an earnings claim, how a
franchisee may attack lawful and unlawful earnings claims, how a franchisor may defend
against such attacks, and how the government franchise enforcement authorities, investigate
unlawful earnings claim activity.
Uncovers the influences that have conditioned people to overeat, explaining how combinations
of fat, sugar, and sa
Get the recipes everyone is talking about in the debut cookbook from the wildly popular blog,
Skinnytaste. Gina Homolka is America’s most trusted home cook when it comes to easy,
flavorful recipes that are miraculously low-calorie and made from all-natural, easy-to-find
ingredients. Her blog, Skinnytaste is the number one go-to site for slimmed down recipes that
you’d swear are anything but. It only takes one look to see why people go crazy for Gina’s
food: cheesy, creamy Fettuccini Alfredo with Chicken and Broccoli with only 420 calories per
serving, breakfast dishes like Make-Ahead Western Omelet "Muffins" that truly fill you up until
lunchtime, and sweets such as Double Chocolate Chip Walnut Cookies that are low in sugar
and butter-free but still totally indulgent. The Skinnytaste Cookbook features 150 amazing
recipes: 125 all-new dishes and 25 must-have favorites. As a busy mother of two, Gina started
Skinnytaste when she wanted to lose a few pounds herself. She turned to Weight Watchers for
help and liked the program but struggled to find enough tempting recipes to help her stay on
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track. Instead, she started “skinny-fying” her favorite meals so that she could eat happily while
losing weight. With 100 stunning photographs and detailed nutritional information for every
recipe, The Skinnytaste Cookbook is an incredible resource of fulfilling, joy-inducing meals that
every home cook will love.
Bright, colorful illustrations and simple text in bold print, help the books engage the attention of
the child and lead them on to the road of reading success. Interesting stories with highlighted
text make recognizing sight words fun and easy. The book on phonics reinforces sight words
and provides a hands-on and age-appropriate approach to learning to read.

From David Chang, currently the hottest chef in the culinary world, comes this his first
book, written with New York Times food critic Peter Meehan, packed full of ingeniously
creative recipes. Already a sensational world star, Chang produces a buzzing fusion of
Korean/Asian and Western cuisine, creating a style of food which defies easy
categorisation. That it is fantastic, there is no doubt, and that it is eminently cookable,
there is also no doubt! In the words of Chang himself, it is‚ 'bad pseudo-fusion cuisine'!
The vibrant, urban feel of the book is teamed perfectly with clear and insightful writing
that is both witty and accessible. Backed by undeniably informed technique and a
clearly passionate advocation of cutting-edge fusion cooking, Chang's Momofuku is a
stunning, no-holds barred, debut.
Restaurant Concepts, Management, and Operations, 8th Edition takes the reader from
the initial idea to the grand opening. It features comprehensive, applications-based
coverage of all aspects of developing, opening, and running a restaurant. This includes
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topics such as staffing, legal and regulatory concerns, cost control and general
financing, marketing and promotion, equipment and design, the menu, sanitation, and
concept. A one-stop guide to the restaurant business, the Eighth Edition of Walker’s,
Restaurant Concepts, Management, and Operations continues the success of previous
editions, providing, in an easy-to-read way, all of the skills and information needed to
master every challenge and succeed in this highly competitive and rewarding industry.
Each chapter has been revised, updated, and enhanced with numerous industry
examples, sidebars, charts, tables, photographs, and menus. All of this information will
help restaurant owners make the decisions necessary to build a thriving business.
Bean Sprouts Kitchen brings the magic behind Bean Sprouts’ award-winning kids’
café menu to parents, kids, and chefs of all ages. The cookbook features tried-and-true
tips for making mealtime hip and healthy with 60 creative and wholesome recipes that
families will love to prepare and eat! Perfect for picky and adventurous eaters alike,
Bean Sprouts Kitchen shares simple, smile-worthy ideas for dishes packed with protein,
fruits, and veggies, including: Grilledzilla: healthy and goofy grilled cheese Crocamole:
“croc” pot of avocado hummus and veggie dippers Spaceadilla: quesadilla propelled
by pepper flames and jicama stars Do-Re-For-Me: musical munchie that won “Best
Kids’ Meal in the U.S.” (Nat’l. Rest. Assoc.) Broctopus: broccoli-based veggie tot with
eight veggie tot legs Daredeviled Eggs: deviled eggs with kale chip capes Dino
S’mores: wholesome dino grahams with chocolate tarpits and fruity fillings Co-authors
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Shannon Seip and Kelly Parthen serve millions of visitors through their Bean Sprouts
cafés in family destinations like children’s museums, science centers, amusement
parks, zoos, and national parks. Based off the whimsical and wholesome kids’ menus
from their cafes, Shannon and Kelly are experts in making healthy food fun. The new
Bean Sprouts Kitchen cookbook captures their 10+ years of insight and their unique
approach, including: Clean Ingredients: All recipes adhere to quality ingredient
guidelines. In short: no artificial anything—no artificial flavors, colors, or preservatives.
Allergy-friendly Options: Bean Sprouts is known for its allergy-friendly approach. The
recipes in Bean Sprouts Kitchen can accommodate nearly every dietary need, with
ingredient alternatives and flexible recipes. Kid and Parent-approved: Bean Sprouts
Kitchen features recipe themes around what kids love—from race cars and pets to
building blocks and tutus—with healthy ingredients that make parents happy. Additional
recipes are inspired by Bean Sprouts’ family destination locations (amusement parks,
science centers, etc.)— from edible Roller Toasters to UFOats energy balls. Child
Involvement: Shannon and Kelly know that getting kids to try new tastes and eat
healthy foods can be tricky and frustrating. But studies have shown that the more
playful an item and the more hands-on children can be in the food prep process, the
more likely they are to try something new. The book’s recipes are simple enough for
children to join in the prep. Add some whimsy to your healthy family cooking with Bean
Sprouts Kitchen.
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In Quesadillas, the gooey little snacks we all used to make as kids have grown up into
flavorful, hearty meals and desserts bursting with flavor. Favorites include Roasted
Veggie and Goat Cheese, Thai Peanut, Parmesan-Crusted Italian, Chicken Caesar,
Philly Cheesesteak, Peanut Butter Apple, Triple Chocolate Decadence, and PecanCrusted Pear.
The founder of Momofuku cooks at home . . . and that means mostly ignoring recipes,
using tools like the microwave, and taking inspiration from his mom to get a great
dinner done fast. NAMED ONE OF THE BEST COOKBOOKS OF THE YEAR BY
TASTE OF HOME David Chang came up as a chef in kitchens where you had to do
everything the hard way. But his mother, one of the best cooks he knows, never cooked
like that. Nor did food writer Priya Krishna’s mom. So Dave and Priya set out to think
through the smartest, fastest, least meticulous, most delicious, absolutely imperfect
ways to cook. From figuring out the best ways to use frozen vegetables to learning
when to ditch recipes and just taste and adjust your way to a terrific meal no matter
what, this is Dave’s guide to substituting, adapting, shortcutting, and sandbagging—like
parcooking chicken in a microwave before blasting it with flavor in a four-minute stir-fry
or a ten-minute stew. It’s all about how to think like a chef . . . who’s learned to stop
thinking like a chef.
85% of cancer is preventable. Learn how! Cancer Uncensored is your step-by-step
guide to cancer prevention, early detection and cancer survival. Inside Cancer
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Uncensored, you will discover: 1) Which foods or extracts inhibit or kill cancer cells
grown in laboratory studies. 2) Which foods or extracts prevent, inhibit or shrink
tumours in animal studies. 3) Which foods or extracts correlate with a reduction in
cancer prevalence in human population studies. (Epidemiological studies). 4) Which
foods or extracts have been seen to make a difference in human clinical trials. 5) The
top things to do to reduce your risk. 6) The top things to avoid to reduce your risk. 7)
How to use your psychology in a way shown to increase survival rate. Plus you can
learn all about the most promising advances in alternative medicine. With Cancer
Uncensored, you ALSO get the A-Z list of anti-cancer superfoods to add to your diet
and the step-by-step cheat sheets to make it EASY!
For those who are coeliac or gluten intolerant, baking can seem more of a hassle than
it's worth, with 'funny' ingredients and complicated cooking methods. But with our
collection of triple tested recipes, including both the staples of pastry cooking and new
revamped classics, we'll have you rushing back to your oven and mixing bowl. Let us
share with you all the tips and tricks to make delicious baked goods that no one will
even notice are completely gluten-free.
Make perfectly portioned air-fried meals for two with these easy recipes In The
Essential Air Fryer Cookbook for Two, you'll find more than 100 recipes for whipping up
quick, simple, and flavorful air-fried meals designed to share with a partner, roommate,
or friend. These tasty dishes make mealtime easy with speedy prep, minimal cleanup,
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and everyday ingredients you can easily find at your local grocer. The Essential Air
Fryer Cookbook for Two includes: An intro to air frying?Get essential guidance that will
set you up for air frying success, including step-by-step instructions, answers to FAQs,
and pointers for cooking for two people. Recipe tips and tricks?Find suggestions for
getting the most out of each recipe in this air fryer cookbook, from ingredient swaps to
air frying tips. Practical guidance?Learn the best and worst foods for air frying, what
ingredients to stock your pantry with, and how to shop and meal prep for two. Create
easy, delicious, air-fried meals for breakfast, lunch, dinner, and dessert with The
Essential Air Fryer Cookbook for Two.
*FREE SAMPLER* "...not that I intend to die, but when I do, I don't want to go to
heaven, I want to go to Claridge's" Spencer Tracy "I love to check myself into Claridge's
now and then for a few nights - just to spoil myself" Jade Jagger "When I pass through
the revolving doors into the glamorous lobby of Claridge's in London, I always feel a
thrill. You enter a world of sophistication and wonderful service... Claridge's is my
ultimate treat." Lulu Guinness "It's the best in the world" Alex James An art deco jewel
set in the heart of London's Mayfair, Claridge's - one of the world's best luxury hotels has long been known for inspiring menus and exceptional dining from breakfasts and
elevenses, through lunch and afternoon tea, and on to drinks, dinner and the dessert
cart. Claridge's: The Cookbook celebrates that heritage in style, with a collection of over
100 of the best-loved dishes and drinks from The Foyer and Reading Room, the Bar
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and The Fumoir. With interludes ranging from the magic of Christmas to how to host
dinner for 100, the extraordinary experience of dining at Claridge's is brought to life in
book form. The book will include delectable dishes and drinks for every time of day:
from the Arnold Bennett omelette, to the Lobster, langoustine & crab cocktail and the
Smoked duck salad. Treats include Cheddar Eccles cakes and a Raspberry
marshmallow. Savour everything from the prized Claridge's chicken pie to a slice of
Venison Wellington, with some Truffled macaroni gratin or Pommes château. Share the
essence of Claridge's with family and friends, in the comfort of your own home - and
enjoy!
In recent years, Americans have woken up to the reality that human trafficking is not
just something that happens in other countries. But what most still do not understand is
that neither is it something that just happens to "other people" such as runaways or the
disenfranchised. The human trafficker is no respecter of faith, education, or
socioeconomic status, and even kids who are raised in solid families in middle and
upper class suburbs can fall victim. Likewise, labor trafficking happens in our cities,
neighborhoods, and rural areas. Through true stories and years of boots-on-the-ground
experience, including at the Super Bowl, anti-trafficking expert Nita Belles teaches
readers everything they need to know about human trafficking in the United States and
what they can do to join the fight against it. She helps concerned parents, friends,
teachers, law enforcement, government officials, and other leaders understand all
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forms of trafficking, identify risk factors, and take practical steps to keep their loved
ones and neighbors safe from predators.
A Washington Post bestselling cookbook Become the favorite family chef with 100
tested, perfected, and family approved recipes. The healthy cookbook for every meal of
the day: Once upon a time, Jenn Segal went to culinary school and worked in fancy
restaurants. One marriage and two kids later she created Once Upon a Chef, the
popular blog that applies her tried and true chef skills with delicious, fresh, and
approachable ingredients for family friendly meals. With the authority of a professional
chef and the practicality of a busy working mom, Jenn shares 100 recipes that will up
your kitchen game while surprising you with their ease. • Helpful tips on topics such as
how to season correctly with salt, how to balance flavors, and how to make the most of
leftovers. • Great recipes for easy weeknight family dinners kids will love, indulgent
desserts, fun cocktails, exciting appetizers, and more. • Jenn Segal is the founder of
Once Upon a Chef, the popular blog showcasing easy, family friendly recipes from a
chef's point of view. Her recipes have been featured on numerous websites,
magazines, and television programs. Fans of Chrissy Teigen, Skinnytaste, Pioneer
Woman, Oh She Glows, Magnolia Table, and Smitten Kitchen will love Once Upon a
Chef, the Cookbook. With 100 tested, perfected, and family approved recipes with
helpful tips and tricks to improve your cooking. • Breakfast favorites like Maple,
Coconut & Blueberry Granola and Savory Ham & Cheese Waffles • Simple soups,
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salads and sandwiches for ideal lunches like the Fiery Roasted Tomato Soup paired
with Smoked Gouda & Pesto Grilled Cheese Sandwiches • Entrées the whole family
will love like Buttermilk Fried Chicken Tenders • Tasty treats for those casual get
togethers like Buttery Cajun Popcorn and Sweet, Salty & Spicy Pecans • Go to sweets
such as Toffee Almond Sandies and a Classic Chocolate Lover's Birthday Cake
“The recipes in Southern Plate made my mouth water!...This wonderful cookbook made
me feel like I was reading something of my own.” —Paula Deen, author of Paula
Deen’s Savannah Style “I’ve been testing these recipes in my own kitchen and every
single one turns out to be better than anything my grandmother ever made.” —Dorothea
Benton Frank, author of Return to Sullivans Island and Lowcountry Summer Christy
Jordan, the creator of SouthernPlate.com, serves up a collection of delicious recipes for
“classic comfort foods that makes everyone feel like family.” Featuring scrumptious
dishes passed down for generations through Jordan’s family, Southern Plate highlights
the very best in southern cooking—for fans of Paula Deen and Ree Drummond’s The
Pioneer Woman Cooks.
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