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HAM
AN OBSESSION WITH THE HINDQUARTER
Stewart, Tabori and Chang Takes readers on a globe-trotting tour of the wonderful world of ham--from the Philippines to
Spain to the American South--in a book that includes hilarious stories, color photos and 100 recipes.

SALTED AND CURED
SAVORING THE CULTURE, HERITAGE, AND FLAVOR OF AMERICA'S PRESERVED MEATS
Chelsea Green Publishing From country ham to coppa, bacon to bresaola Prosciutto. Andouille. Country ham. The
extraordinary rise in popularity of cured meats in recent years often overlooks the fact that the ancient practice of
meat preservation through the use of salt, time, and smoke began as a survival technique. All over the world, various
cultures developed ways to extend the viability of the hunt--and later the harvest--according to their unique climates
and environments, resulting in the astonishing diversity of preserved meats that we celebrate and enjoy today
everywhere from corner delis to white-tablecloth restaurants. In Salted and Cured, author Jeﬀrey P. Roberts traces the
origins of today's American charcuterie, salumi, and other delights, and connects them to a current renaissance that
begins to rival those of artisan cheese and craft beer. In doing so, Roberts highlights the incredible stories of
immigrant butchers, breeders, chefs, entrepreneurs, and other craftspeople who withstood the modern era's push for
bland, industrial food to produce not only delicious but culturally signiﬁcant cured meats. By rejecting the industry-led
push for "the other white meat" and reinvigorating the breeding and production of heritage hog breeds while ﬁnding
novel ways to utilize the entire animal--snout to tail--today's charcutiers and salumieri not only produce everything
from country ham to violino di capra but create more sustainable businesses for farmers and chefs. Weaving together
agriculture, animal welfare and health, food safety and science, economics, history, a deep sense of place, and
amazing preserved foods, Salted and Cured is a literary feast, a celebration of both innovation and time-honored
knowledge, and an expertly guided tour of America's culinary treasures, both old and new.

HAM
AN OBSESSION WITH THE HINDQUARTER
Abrams A ham is (let us not mince words) a pig’s rear end. It’s a hefty hunk of ﬂesh and bone, weighing in somewhere
between 12 and 30 pounds. Fresh or cured, ham can be prepared in innumerable ways. And (here’s the clincher) ham is
incredibly delicious—the kind of meat whose sheer scrumptiousness can entice even the most diehard vegan into
having second thoughts. In Ham: An Obsession with the Hindquarter, Bruce Weinstein and Mark Scarborough take
readers on a globetrotting tour of the whole wide wonderful world of ham, from the Philippines to Spain, the
Caribbean, the American South, and their own home corner of rural Connecticut (where they buy and help raise a hog
of their own). Gifted raconteurs and talented cooks, the pair ham it up with a series of hilarious stories and pig out on
a hundred mouth-watering recipes. Don’t miss this feast.

REAL FOOD HAS CURVES
HOW TO GET OFF PROCESSED FOOD, LOSE WEIGHT, AND LOVE WHAT YOU EAT
Simon and Schuster CURVE YOUR APPETITE. Dumping the fake stuﬀ and relishing real food will make you feel better, help
you drop pounds, and most importantly, take all the fear out of what you eat. Does that sound too good to be true? It
isn’t—despite the fact that lately we’ve given up ripe vegetables for the canned stuﬀ; tossed out sweet, tart orange
juice for pasteurized concentrate; traded fresh ﬁsh for boil-in-a-bag dinners; and replaced real desserts with
supersweet snacks that make us feel ridiculously overfed but deﬁnitely disappointed. The result? Most of us are
overweight or obese—or heading that way; more and more of us suﬀer from diabetes, clogged arteries, and even bad
knees. We eat too much of the fake stuﬀ, yet we’re still hungry. And not satisﬁed. Who hasn’t tried to change all that?

2

Who hasn’t walked into a supermarket and thought, I’m going to eat better from now on? So you load your cart with
whole-grain crackers, ﬁsh ﬁllets, and asparagus. Sure, you have a few barely satisfying meals before you think, Hey,
life’s too short for this! And soon enough, you’re back to square one. For real change, you need a real plan. It’s in your
hands. Real Food Has Curves is a fun and ultimately rewarding seven-step journey to rediscover the basic pleasure of
fresh, well-prepared natural ingredients: curvy, voluptuous, juicy, sweet, savory. And yes, scrumptious, too. In these
simple steps—each with its own easy, delicious recipes—you’ll learn to become a better shopper, savor your meals, and
eat your way to a better you. Yes, you’ll drop pounds. But you won’t be counting calories. Instead, you’ll learn to
celebrate the abundance all around. It’s time to realize that food is not the enemy but a life-sustaining gift. It’s time to
get oﬀ the processed and packaged merry-go-round. It’s time to be satisﬁed, nourished, thinner, and above all,
happier. It’s time for real food. Shape your waist, rediscover real food, and ﬁnd new pleasure in every meal as Bruce
Weinstein and Mark Scarbrough teach you how to: • Eat to be satisﬁed • Recognize the fake and kick it to the curb •
Learn to relish the big ﬂavors you’d forgotten • Get healthier and thinner • Save money and time in your food budget •
Decode the lies of deprivation diets • Relish every minute, every bite, and all of life REAL FOOD. REAL CHANGE. REAL
EASY.

LOBSTERS SCREAM WHEN YOU BOIL THEM
AND 100 OTHER MYTHS ABOUT FOOD AND COOKING . . . PLUS 25 RECIPES TO GET IT RIGHT EVERY TIME
Simon and Schuster Is the ﬁve-second rule for real? Will eating carrots improve your eyesight? Is your cookware a health
hazard? Do spicy foods cool you down? Has your grandmother been lying to you all these years? No, no, no, no, and . . .
probably. In this entertaining and informative reference guide, award-winning cookbook authors Bruce Weinstein and
Mark Scarbrough take on more than one hundred popular kitchen myths and dish up answers to all your burning
questions about food science and lore. No longer must you wait for your butter to reach room temperature before you
bake or panic because you forgot to soak your dried beans for dinner. This handy book explains how knowing the truth
behind these urban legends can help you be a better chef in your own home and oﬀers twenty-ﬁve delicious recipes so
you can practice. Whether you’re a serious foodie, an avid dieter, a trivia lover, or are just searching for the secret to
the perfect cup of coﬀee, Lobsters Scream When You Boil Them is essential countertop reading and a whole lot of fun.

MODERN SPAIN
ABC-CLIO Fulﬁlling the need for English-source material on contemporary Spain, this book supplies readers with an indepth, interdisciplinary guide to the country of Spain and its intricate, diverse culture. • Serves as a general reference
guide to Spain that presents historical information as well as details about everyday life in modern-day Spain • Covers
a huge variety of topics ranging from sports and literature to gastronomy and geography • Addresses virtually every
issue and concern related to 21st-century Spain • Provides the most up-to-date facts in a fair, unprejudiced manner •
Connects relevant aspects of Spain with those of other countries, giving readers perspective into the obvious
diﬀerences and subtle nuances between unfamiliar cultures

COUNTRY HAM
A SOUTHERN TRADITION OF HOGS, SALT & SMOKE
History Press "An overview of country ham and the folks who make it"--

GOAT
MEAT, MILK, CHEESE
ABRAMS A “delightful” cookbook that “breaks new culinary ground” with recipes using goat meat, goat cheese, goat
milk, and more (David Leite, author of The New Portuguese Table). From high-end restaurants to street food carts
coast-to-coast, goat meat and dairy products are being embraced across the country as the next big thing. With its
excellent ﬂavor, wide-ranging versatility, and numerous health beneﬁts, goat meat, milk, and cheese are a new
frontier for home cooks. Goat is the world’s primary meat—upwards of seventy percent of the red meat eaten around
the world—and this is the ﬁrst goat-oriented cookbook designed for United States readers. Goat is a no-holds-barred
goatapedia, laugh-out-loud cooking class, cheesemaking workshop, and dairy-milking expedition all in one. With
recipes such as Pan-Roasted Chops with Blackberries and Sage, Meatballs with Artichokes and Fennel, and ChocolateDipped Goat Cheese Balls, this book is sure to become the standard cook’s resource for this new frontier. “Awesome
recipes and gorgeous photography.” —Claire Robinson, Food Network host and author of 5 Ingredient Fix

THE KITCHEN SHORTCUT BIBLE
MORE THAN 200 RECIPES TO MAKE REAL FOOD REAL FAST
Hachette UK The ultimate collection of recipes to make real food, real fast -- with hundreds of ways to cook smarter, not
harder. The Kitchen Shortcut Bible is for all of us who love to cook, but never seem to have enough time. Rather than a
book of way-too-clever hacks, this is a collection of more than 200 ingenious recipes that supercharge your time in the
kitchen without sacriﬁcing high quality or fresh ﬂavor. Bruce Weinstein and Mark Scarbrough come to this, their
deﬁnitive guide to shortcut cooking, after twenty-nine cookbooks and decades of experience in the kitchen. Not only
do they know about putting great meals on the table, they also know that most people's nightly question isn't "what's
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for dinner," but "what's for dinner in the next half hour?" They've got risotto in minutes, no-fry chicken parm, and
melted ice cream pound cake. But these recipes aren't merely "semi-homemade." They've also got slow cooker conﬁts,
no-boil stuﬀed cabbage, and a ﬁne holiday turkey straight out of the freezer, as well as new ways to think about sheet
pan suppers, Asian noodle dishes without a wok, and no-churn ice creams. And no MacGuyver-ing either! There are lots
of new ways to use the kitchen tools you already own, imparting concrete shortcuts that save time and make
something good into something great. When dinner is a problem to be solved, this is your cheat sheet.

FROM FREEZER TO INSTANT POT
HOW TO COOK NO-PREP MEALS IN YOUR INSTANT POT STRAIGHT FROM YOUR FREEZER
Hachette UK Fully adapted for UK home cooks with metric measurements 75 recipes for delicious meals straight from
your freezer to the table in minutes - no defrosting required - from the bestselling authors of The Instant Pot Bible.
Have you ever come home at the end of a long day, pulled an ice-coated lump of meat out of the freezer, and thought,
'Can I eat this tonight?' With this book and your Instant Pot, the answer is a resounding 'Yes'. Here, you'll ﬁnd 75
recipes and tons of strategies for cooking quick, ﬂavourful one-pot meals with frozen ingredients, all with zero
defrosting time and no advance prep necessary. Each recipe gives timings and ingredients for every model of Instant
Pot, including the new Instant Pot Max. Just open your freezer, lock on the lid, and cook! You'll be eating dinner in no
time. The Instant Pot transformed the way you feed your family. Now you can get even more out of your Instant Pot
with these delicious, straight-from-the-freezer, one-and-done meals for every occasion. These satisfying meals include
hearty stews and casseroles, roasts, healthy sides and everything in between. You'll enjoy: Butternut Squash Bisque
Minced Beef Lo Mein Ziti with Sausage and Peppers Italian-Style Braised Pork Chops French Dip Sandwiches Chicken
Fajitas Sweet and Sour Prawns And much more!

THE INSTANT POT BIBLE
THE ONLY BOOK YOU NEED FOR EVERY MODEL OF INSTANT POT – WITH MORE THAN 350 RECIPES
Hachette UK Fully adapted for UK home cooks with metric measurements This complete and authorised guide to your
Instant Pot has more than 350 recipes for breakfasts, lunches, dinners, snacks and even desserts - for every size and
model of Instant Pot, including the Instant Pot MAX. More than ﬁve million people worldwide use Instant Pots to get
food onto their table fast. But only The Instant Pot Bible has everything you need to revolutionise the way you cook
with your favorite machine. Every one of the 350+ recipes gives ingredients and timings for all sizes and models of
Instant Pot, including the Instant Pot MAX, which cooks even more quickly. And you get exciting new recipes that
utilise the MAX's unique Sous Vide setting. The Instant Pot Bible is the most comprehensive Instant Pot book ever
published, with recipes for everything from hearty breakfasts to healthy sides, from centrepiece stews and roasts to
decadent desserts. Bestselling authors and pressure-cooking experts Bruce Weinstein and Mark Scarbrough oﬀer
customised directions and timings for perfect results every time. And many recipes can also use the slow-cook setting
to let the machine cook while you do other things. These innovative 'road map' recipes for classics such as vegetable
soup, chili, pasta casseroles, porridge and more let you customise ﬂavours and ingredients to make each of your family
members' favourites. Need dinner in an instant? No problem - more than 175 recipes come together in just a few
minutes or just a few steps. Not to mention vegan and vegetarian, keto-friendly, and gluten-free options galore. The
Instant Pot changed the way you cook. The Instant Pot Bible helps you make the most of it.

CHANGING GEARS
Hachette UK Greg Foyster quits his job in advertising and decides to live more simply. Looking for inspiration, he and his
partner Sophie cycle from Melbourne to Far North Queensland (via Tasmania, naturally) scouting out ideas.
Preposterously underprepared, they are propelled by the inspiring and eccentric characters they meet along the way –
from a forest activist living up a tree to an 18th-century woodsman and a monk walking barefoot through Queensland.
Featuring eye-opening encounters with DIY downshifters and leading ﬁgures in sustainability,Changing Gears is a
jaunty adventure that explores an important question for the future: can we be happier with less?

INSTANT POT BIBLE: COPYCAT RECIPES
175 ORIGINAL WAYS TO REMAKE YOUR FAVORITE RESTAURANT RECIPES IN YOUR INSTANT POT
Hachette UK Recreate your favorite restaurant eats in your Instant Pot at home with 175 recipes from the bestselling
authors of The Instant Pot Bible. Hungry for your favorite meal from Chili’s, P.F. Chang’s, or The Cheesecake Factory?
You can satisfy those cravings at home—without the expensive bill after dessert. Bestselling authors Bruce Weinstein
and Mark Scarbrough are the authorities on getting the most out of your Instant Pot, having sold hundreds of
thousands of copies of their Instant Pot Bible cookbooks. Now, they reveal the secrets to bringing all the ﬂavor and
excitement from dozens of beloved restaurants into your own Instant Pot—from Applebee’s and Buca di Beppo to Olive
Garden and Ruby Tuesday. Not only do these 175 original recipes taste like the real thing, they put you in control of
the cooking. That means you can avoid processed foods, use the ingredients you prefer, and adjust each dish to meet
your dietary needs. Plus, they have all been tested to work with every model of Instant Pot. With Instant Pot Bible:
Copycat Recipes, any night can taste like dining out on the weekend, featuring original Instant Pot versions of:
Chipotle’s Queso Blanco Hale and Hearty’s Chicken Pot Pie Soup Red Robin’s Creamy Artichoke and Spinach Dip The
Capital Grille’s Lobster Mac-and-Cheese P. F. Chang’s Spicy Miso Ramen Applebee’s Three Cheese Chicken Penne Buca
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di Beppo’s World-Famous Meatballs Cracker Barrel’s Sunday Pot Roast Café Rio’s Sweet Pork Barbacoa Tostadas
Noodles & Company’s Pad Thai with Shrimp Popeye’s Louisiana Kitchen’s Cajun Rice Marie Callender’s Famous Golden
Cornbread The Cheesecake Factory’s Marshmallow S’mores Cheesecake ...and other dishes inspired by Buﬀalo Wild
Wings, Rao’s, Outback Steakhouse, Red Lobster, TGI Friday’s, and more!

THE ART OF COOKING MORELS
University of Michigan Regional A stunningly illustrated book on cooking America's most prized mushroom

AUTENTICO
COOKING ITALIAN, THE AUTHENTIC WAY
St. Martin's Griﬃn Autentico is an introduction to the true ﬂavors of Italy. From the bright notes of fresh olive oil to the
hearty warmth of slow-cooked ragú, Rolando Beramendi, importer and connoisseur of the ﬁnest ingredients from Italy,
has crafted a perfect guide to authentic Italian food. Unlike many Italian cookbooks, Autentico goes far beyond pasta.
In a world where culinary shortcuts, adulteration, misleading labeling, and mass production of seemingly “authentic”
food rule, culinary archaeologist, innovator and cooking teacher Rolando Beramendi has kept centuries-old culinary
traditions alive. That’s authentic! In Autentico, Rolando details how to make classic dishes from Spaghetti Cacio e Pepe
to Risotto in Bianco and Gran Bollito Misto as they are meant to be – not the versions that somehow became muddled
as they made their way across the globe. Among the 120 recipes, you’ll ﬁnd Baked Zucchini Blossoms ﬁlled with
sheep's milk ricotta; Roast Pork Belly with Wild Fennel; Savoy Cabbage Rolls made with farro and melted fontina;
Orecchiette with Sausage and Broccoli Rabe; Risotto with Radicchio; and a Lamb Stew with ancient Spice Route ﬂavors
that have roots from the times of Marco Polo and could have been served to the de’ Medici during the Renaissance.
And of course, there are dolci (desserts): Summer Fruit Caponata, Meringata with Bitter Chocolate Sauce, and a
simple, moist, and succulent Extra Virgin Olive Oil Cake. Colored by the choicest ingredients from the shores of Italy
and beyond, the pages of Autentico oﬀer a rich taste of the Italy’s history, brought to life in the modern kitchen.

MY CALABRIA: RUSTIC FAMILY COOKING FROM ITALY'S UNDISCOVERED SOUTH
W. W. Norton & Company A native of Calabria, located at the tip of Italy's "boot," presents a cookbook of easily
accessible, fresh-from-the-garden recipes that introduce readers to the ﬁery and simplistic dishes of her homeland.

THE ITALIAN COUNTRY TABLE
SIMPLE RECIPES FOR TRATTORIA CLASSICS
Traditional trattoria fare is the essence of Italian food – honest, fresh and satisfying. Maxine Clark has collected
authentic recipes from all over Italy and adapted them for the home cook. Simple Starters to try include Fresh Tuna
Carpaccio and Three Marinated Antipasti. Warming Soups are always welcome – here you’ll ﬁnd Tuscan Bean Soup and
Cream of Chickpea Soup with Wild Mushrooms. Mouth-watering Pasta dishes are enduringly popular. Try Spaghetti
with Aubergine and Tomato Sauce or Lasagne al Forno. The ultimate in Italian comfort food, Risottos to indulge in
include Red Wine, Mushroom and Pancetta Risotto. Making your own Pizza & Bread is surprisingly easy and hugely
satisfying – enjoy a classic Pizza al Margherita or a freshly baked Rosemary Focaccia. Rich and hearty Meat & Poultry
dishes to try include Pork Loin Roasted with Rosemary and Garlic; Beefsteak with Rocket; and Devilled Grilled Chicken.
Traditional dishes for Fish & Seafood include Seabass Baked in Parchment and Grilled Tuna Steaks with Peperonata.
Choose the perfect accompaniment to your meal from Salads & Sides. Recipes include Orange, Endive and Black Olive
Salad and Pumpkin Roasted with Sage and Onion. Finish with something delectable from Sweet Things such as
Caramelized Fig Tart. • A collection of recipes that oﬀer home cooks simple ideas for authentic Italian food to be
enjoyed with family and friends. • Food writer and cookery teacher Maxine Clark is a best-selling author for Ryland
Peters & Small. • Features beautiful images by award-winning photographer Martin Brigdale.

ULYSSES
BOYFRIEND SWEATERS
19 DESIGNS FOR HIM THAT YOU'LL WANT TO WEAR
Potter Craft Perfect for Him. Perfect for Her. Everyone wants the perfect cozy sweater. One they can dress up or down. It
should be simple enough for him, yet stylish and ﬂattering for her. Rediscover the boyfriend sweater, a versatile
garment that both guys and girls will fall head over heels for. Knitwear designer Bruce Weinstein has reinvented the
classic boyfriend sweater with 19 ultra-comfortable projects designed to work on both men and women. Knit up a
luxurious cardigan perfect for any important occasion, a varsity pullover with his-and-her initials, or one of four soft
and sophisticated texture-rich scarves for you or him. Throughout, you’ll ﬁnd tips to adapt each pattern, alter the
proportions, and choose yarns to make the look more masculine or feminine. Plus, learn 19 knitting techniques you’ve
always wanted to master, including brioche stitch, reversible cables, and Fair Isle, as well as seaming techniques to
give your projects a professional ﬁnish. Whether you’re knitting for yourself or for the man in your life, these gorgeous
projects are sure to be classics you’ll wear—or borrow—for years to come.
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PAS DE DEUX
Bella Books Caitlyn Lloyd has the world at her feet. Or more accurately—under her horse’s hooves. With the 2016 Rio
Olympics just around the corner, nothing is going to derail her long-held dream of winning a medal or two in Olympic
dressage. Not even the reappearance of a childhood so-not-a-friend throwing her perfectly balanced life into disarray.
Addie Gardner’s career is at its peak, and accepting a last-minute ﬁll-in position as the veterinarian for the US Olympic
Dressage Team was a no-brainer. The fact that her old crush from Pony Club is on the team is just a bonus. Not a
distraction at all. And it might just oﬀer the chance to be friends with the girl who wouldn’t even give her the time of
day twenty years ago. But Caitlyn and Addie have very diﬀerent memories of their time together at Pony Club and their
ﬁrst meeting as adults is less like a reconnection and more like a butting of heads. With the Olympics looming, they’ll
need to set aside their history and learn to work together. And maybe Caitlyn and Addie will realize childhood
memories aren’t always accurate, and that they have more in common than they would ever have thought. Maybe. Just
maybe.

THE BOOZY BAKER
75 RECIPES FOR SPIRITED SWEETS
Hachette UK The Boozy Baker is a fun collection of recipes for cakes, pies, tarts, cookies, and more, all of which contain
a healthy dose of alcohol. Home bakers will recognize classic treats such as proﬁteroles, peach cobbler, and spiced
Bundt cake, and be delighted by the ways they are reinvented with chocolate stout, almond liqueur, and even
Järmeister. Featuring more than 30 full-color photographs, the book also includes sidebars throughout with
instructions for preparing funky cocktails that add a punchy compliment to many of the recipes. Whether you are a
pastry perfectionist or a one-bowl beginner, a bonaﬁde mixologist or just looking for a way to polish oﬀ a few dusty
bottles, this cookbook is sure to become a favorite, its pages splattered with chocolate, sprinkled with sugar, and
garnished with a twist.

CRITIQUE OF BLACK REASON
Duke University Press In Critique of Black Reason eminent critic Achille Mbembe oﬀers a capacious genealogy of the
category of Blackness—from the Atlantic slave trade to the present—to critically reevaluate history, racism, and the
future of humanity. Mbembe teases out the intellectual consequences of the reality that Europe is no longer the
world's center of gravity while mapping the relations among colonialism, slavery, and contemporary ﬁnancial and
extractive capital. Tracing the conjunction of Blackness with the biological ﬁction of race, he theorizes Black reason as
the collection of discourses and practices that equated Blackness with the nonhuman in order to uphold forms of
oppression. Mbembe powerfully argues that this equation of Blackness with the nonhuman will serve as the template
for all new forms of exclusion. With Critique of Black Reason, Mbembe oﬀers nothing less than a map of the world as it
has been constituted through colonialism and racial thinking while providing the ﬁrst glimpses of a more just future.

VEGETARIAN DINNER PARTIES
150 MEATLESS MEALS GOOD ENOUGH TO SERVE TO COMPANY
Rodale If you're inclined to throw a dinner party, you probably do what most folks do: You make a few sides and maybe
a salad, ask someone to bring dessert, and put a hunk of meat in the middle of the table, like the roast beast in The
Grinch. But what about vegetables? Living in a meat-centric world, most of us simply don’t know how to cobble
together a series of vegetarian dishes that work together to create a perfect dinner party. Why? Because vegetarian
cooking for dinner parties is not part of the American culinary lexicon, until now. Here, critically-acclaimed, food
writers (and omnivores) Bruce Weinstein and Mark Scarbrough take the reader by the hand and teach them not only
how to make extraordinarily delicious and modern vegetarian and vegan dishes that everyone will love--everything
from Sweet Pea Samosas to Warm Vegan Donuts, stews, braises, pastas, and more--but they also show readers how to
actually build dinner parties starting with ﬂavors, seasonality and availability, and even time and skill. Each recipe,
which can certainly stand on its own, will be complemented by a wine or drink matching, and instructions for how to
place the ﬁnished dish in the choreography of a 3-course dinner party.

BOOKMARKED: HOW THE GREAT WORKS OF WESTERN LITERATURE F*CKED UP MY LIFE
A poignant, funny, and timely memoir that marries the intimacy and the sexual identity themes of Boy Erased with My
Life in Middlemarch's interest in the way literature shapes and inﬂuences our lives, written in the authentic Southern
voice, deeply incisive wit, and with quirky but erudite observations evocative of John Jeremiah Sullivan's
Pulphead.Mark Scarbrough has been searching for something his entire life. Whether it's his birth mother, true love,
his purpose, or his sexual identity, Mark has been on a constant quest to ﬁnd out who he really is, with the great
Western texts as his steadfast companions. As a boy with his head constantly in a book, desperate to discover new
worlds, he can hardly distinguish between their plots and his own reality. The child of strict Texan Evangelicals, Mark
is taught by the Bible to fervently believe in the rapture and second coming and is thus moved to spend his teen years
as a youth preacher in cowboy boots. At college, he discovers William Blake, who teaches him to fall in love with
poems, lyrics... and his roommate Alex. Raised to believe that to be gay was to be a sinner, Mark is driven to the brink
of madness and attempts suicide. Hoping to avoid books once and for all, Mark joins the seminary, where he meets his
wife, Miranda. Neither the seminary nor the marriage stick, and Mark once again ﬁnds himself turning to his books for
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the sense of belonging he continues to seek...In the tradition of beloved titles like The End of Your Life Book Club,
Reading Lolita in Tehran, and The Year of Reading Dangerously, Bookmarked tells a deeply personal story through the
lens of literature. An examination of one man's complicated, near-obsessive relationship with books, and how they
shaped, molded, ruined and saved him, Bookmarked is about how we readers stash our secrets between jacket covers
and how those secrets ultimately get told in the ways that the books themselves demand.

THE ULTIMATE CANDY BOOK
MORE THAN 700 QUICK AND EASY, SOFT AND CHEWY, HARD AND CRUNCHY SWEETS AND TREATS
Harper Collins Bruce Weinstein, author of The Ultimate Ice Cream Book, has the answer with this collection of
confections. Try his rich chocolate truﬄes or any one of a dozen variations; sweet, chewy caramel with almonds or
coconut; buttery pralines with crunchy pecans; or light-as-air divinity, nougat, and marshmallow. Craft your own candy
Christmas ornaments to hang on your tree, pipe chocolate spiderwebs for a scary Halloween touch, or whip up
meringue kisses for your honey on Valentine's Day. Bruce even oﬀers step-by-step instructions for creating your own
homemade versions of classic favorites like peanut butter cups, gummy bears, and chewing gum. If you have a sweet
tooth or know someone who does, The Ultimate Candy Book -- ﬁlled with hundreds of year-round treats and gift-giving
ideas -- is ultimately satisfying.

THE ULTIMATE ICE CREAM BOOK
OVER 500 ICE CREAMS, SORBETS, GRANITAS,
Harper Collins The Ultimate Ice Cream Book contains enough recipes to ﬁll your summer days with delicious frozen
desserts -- but after acquainting yourself with this book's hundreds of tempting concoctions, you'll want to use it every
day of the year. With over 500 recipes, author Bruce Weinstein has put together the most comprehensive cookbook of
its kind, covering just about every conceivable ﬂavor of ice cream, sorbet, and granita; dozens of diﬀerent recipes for
shakes, malts, and other cold drinks; how to make your own ice cream cones; and toppings galore. If you ever worried
that you might not get full use out of your ice-cream maker, cast your doubts aside. Ice cream recipes feature such
unusual ﬂavors as lavender, chestnut, rhubarb, and Earl Grey tea. Even Weinstein's vanilla ice cream is anything but
plain, with variations like Vanilla Crunch, Vanilla Rose, and Vanilla Cracker Jack. There is also a plethora of light,
refreshing recipes for sorbets and granitas, with ﬂavors like Apple Chardonnay, Coconut, and Kiwi. Top everything oﬀ
with the author's recipes forhomemade sauces. Whether it's a special event or a midnight snack, The Ultimate Ice
Cream Book has what you need to make any occasion a little sweeter.

THESE THREE REMAIN
A NOVEL OF FITZWILLIAM DARCY, GENTLEMAN
Simon and Schuster This thrilling conclusion to the Fitzwilliam Darcy, Gentleman trilogy recounts the climactic events of
Jane Austen’s Pride and Prejudice from its enigmatic hero’s point of view. One of the most beloved romantic heroes in
all of literature, Fitzwilliam Darcy remains an enigma even to Jane Austen’s most devoted fans. But with this
concluding volume in the Fitzwilliam Darcy, Gentleman trilogy, novelist and Austen aﬁcionada Pamela Aidan at last
gives readers the man in full. These Three Remain follows a humbled Darcy on the journey of self-discovery after
Elizabeth Bennet’s rejection of his marriage proposal, in which he endeavors to grow into the kind of gentleman he’s
always dreamed of being. Happily, a chance meeting with Elizabeth during a tour of his estate in Derbyshire oﬀers
Darcy a new opportunity to press his suit, but his newfound strengths are put to the test by an old nemesis, George
Wickham. Vividly capturing the colorful historical and political milieu of the Regency era, Aidan writes in a style
evocative of her literary progenitor, but with a wit and humor very much her own. While staying faithful to the people
and events in Austen’s original, she adds her own fascinating cast of characters, weaving a rich tapestry out of Darcy’s
past and present that will beguile his admirers anew.

THE ULTIMATE PEANUT BUTTER BOOK
SAVORY AND SWEET, BREAKFAST TO DESSERT, HUNDEREDS OF WAYS TO USE AMERICA'S FAVORITE SPREAD
Harper Collins Peanut butter makes everything better. Think about it: Peanut Butter Chocolate Chip Cookies. Cold
Peanut Noodles. Peanut Butter Fudge. Still not convinced? Try Peanut Butter Waﬄes, Pad Thai, or Chocolate Cupcakes
with Peanut Butter Centers. In The Ultimate Peanut Butter Book, the tenth addition to their Ultimate series, Bruce
Weinstein and Mark Scarbrough oﬀer up hundreds of recipes and variations for America's favorite spread. From
comforting Peanut Butter Sticky Buns to decadent Peanut Butter Cheesecake to outrageous Elvis Spread (peanut
butter, bacon, and bananas), The Ultimate Peanut Butter Book takes Peanut butter way beyond the same old PB&J.

COOKING FOR TWO
120 RECIPES FOR EVERY DAY AND THOSE SPECIAL NIGHTS
Harper Collins Tea for two. That's what it's all about, right? So how come every recipe you pick up says "serves 4 to 6"?
Or more! What do you do when you want macaroni and cheese, but don't want to be reheating it for three nights? Or a
couple of cookies, but don't want to be tempted by two dozen sitting on the counter all week? Creative cookbook
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authors and cooks Bruce Weinstein and Mark Scarbrough have all the answers in Cooking for Two. Brimming with 120
smaller-serving, big-taste recipes,Cooking for Two oﬀers cooks familiar favorites such as PastaBolognese, Chicken Pot
Pie, and Mushroom Barley Soup, as well as new dishes for today's tastes like Pork Satay Salad and Snapper Fillets
Sautéed with Orange and Pecans. Simply cutting down larger recipes leads to wasted ingredients. But Bruce and Mark
have developed each recipe so you buy only what you need, and use all of what you buy. Instead of opening a can of
vegetable stock only to use three tablespoons, use the liquid the dried mushrooms have soaked in. If an onion is too
large for a recipe, chop a shallot instead. The dessert chapters are ﬁlled with cookies, puddings, and cakes, all
designed for two servings. Small-batch baking requires strict attention to detail. A regular egg can be too big for a
small batch of six cookies, so they suggest quail eggs or the easy-to-ﬁnd pasteurized egg substitutes, which you can
measure out in tablespoons. Truly a cookbook for everyday use, each recipe is labeled as quick (ready in minutes with
minimal cooking), moderate (requires a bit more preparation or cooking), or leisurely (perfect for quiet celebrations or
weekend meals) to help you decide which dish best ﬁts into your day. With ingredient and equipment guides, as well
as tips on how to stock your pantry to avoid those there's-nothing-in-the-house-so-let's-go-out moments, Cooking for
Two will surely become the cookbook you reach for every night of the week. It's just two perfect.

THE ABSENCE OF MYTH
WRITINGS ON SURREALISM
Verso For Bataille, 'the absence of myth' had itself become the myth of the modern age. In a world that had 'lost the
secret of its cohesion', Bataille saw surrealism as both a symptom and the beginning of an attempt to address this
loss. His writings on this theme are the result of profound reﬂection in the wake of World War Two. The Absence of
Myth is the most incisive study yet made of surrealism, insisting on its importance as a cultural and social
phenomenon with far-reaching consequences. Clarifying Bataille's links with the surrealist movement, and throwing
revealing light on his complex and greatly misunderstood relationship with Andre Breton, The Absence of Myth shows
Bataille to be a much more radical ﬁgure than his postmodernist devotees would have us believe: a man who
continually tried to extend Marxist social theory; a pessimistic thinker, but one as far removed from nihilism as can be.
Introduced and translated by Michael Richardson.

LA CUCINA ITALIANA: THE ENCYCLOPEDIA OF ITALIAN COOKING
Rizzoli Publications All the essential techniques, profusely illustrated with step-by-step photographs. How do you
recognize a San Marzano tomato? How do you shape tortellini? How do you cut scallopine? Everyone loves Italian food,
but the ingredients and techniques can be new territory and plain recipes can take you only so far. To make sense of it
all, you need La Cucina Italiana. With more than 3,000 step-by-step photographs, this veritable encyclopedia guides
you through all the essential building blocks of this cuisine. The images remove the guesswork from the more than 500
recipes included, allowing you to truly master the art of Italian cooking. Reﬂecting the philosophy of the cuisine itself,
La Cucina Italiana puts ingredients ﬁrst, explaining the diﬀerent types and the best use of each. Then it supplies you
with multiple methods for preparing those ingredients, ranging from simple to complex. Thus the book is suitable both
for beginners and more advanced chefs who want to perfect their techniques. Sprinkled throughout are sidebars such
as "The Right Tool," "Chef’s Secrets," and "Advice and Tips." Perhaps the most user-friendly publication ever on Italian
cooking, La Cucina Italiana is like a compact cooking school you can keep on your shelf.

THE ULTIMATE PARTY DRINK BOOK
OVER 750 RECIPES FOR COCKTAILS, SMOOTHIES, BLENDER DRINKS, NON-ALCOHOLIC DRINKS, AND MORE
Harper Collins Bruce Weinstein is a guy who knows how to party. And his key to partying is choosing the right drink.
Spiked or zero proof, Bruce has shaken, stirred, blended, or ladled concoction for every occasion and everyone on your
guest list. The cocktail traditionalist will savor Bruce's world-class Bloody Mary, while those on the cutting edge will sip
one of his twelve exotic and tasty variations of this favorite libation. His classic martini comes with no fewer than
ﬁfteen spin-oﬀs. Got a crowd coming over? No problem. Just pull out the punch bowl and ﬁll it with Groovy Banana
Wine Punch or teetotaling Pink Plum Lemonade. On a hot summer day, serve a blended tropical Papaya Smoothie or
Orange Jewelious. Or blast away winter's chill with a warming coﬀee, tea, or fruit juice toddy. From an intimate dinner
for two to a block-party bash, raise your glass and celebrate with Bruce Weinstein's The Ultimate Party Drink Book.

THE WHOLE FISH COOKBOOK
NEW WAYS TO COOK, EAT AND THINK
Hardie Grant Publishing The Whole Fish Cookbook is the bestselling cookbook that has changed the way we think about
ﬁsh. Jamie Oliver called Josh Niland one of the most impressive chefs of a generation and Yotam Ottolenghi voted the
book one of his favourites – ever. Add to that a swag of awards, including: The Australian Book Industry Association’s
Illustrated Book of the Year in 2020; André Simon Food Book Award 2019; and two James Beard awards in 2020 –
Restaurant and Professional and the prestigious Book of the Year. The Whole Fish Cookbook was also shortlisted as
debut cookbook of the year in the Fortnum & Mason food & drink awards in 2020 and longlisted as Booksellers’ choice
in the adult non-ﬁction category by the Australian Booksellers’ Association. As well, photographer Rob Palmer won the
National Photographic Portrait Prize in 2020 with a stunning photo of Josh from the book. 'My cookbook of the year.' –
Yotam Ottolenghi, The Guardian 'A mind-blowing masterpiece from one of the most impressive chefs of a generation.' –
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Jamie Oliver 'Josh Niland is a genius.' – Nigella Lawson We all want to eat more ﬁsh, but who wants to bother spending
the time, eﬀort and money cooking that same old salmon ﬁllet on repeat when you could be trying something new and
utterly delicious? In The Whole Fish Cookbook, Sydney’s groundbreaking seafood chef Josh Niland reveals a completely
new way to think about all aspects of ﬁsh cookery. From sourcing and butchering to dry ageing and curing, it
challenges everything we thought we knew about the subject and invites readers to see ﬁsh for what it really is – an
amazing, complex source of protein that can, and should, be treated with exactly the same nose-to-tail reverence as
meat. Featuring more than 60 recipes for dozens of ﬁsh species ranging from Cod Liver Pate on Toast, Fish Cassoulet
and Roast Fish Bone Marrow to – essentially – the Perfect Fish and Chips, The Whole Fish Cookbook will soon have
readers seeing that there is so much more to a ﬁsh than just the ﬁllet, and that there are more than just a handful of
ﬁsh in the sea.

THE ULTIMATE POTATO BOOK
HUNDREDS OF WAYS TO TURN AMERICA'S FAVORITE SIDE DISH INTO A MEAL
Harper Collins Potatoes as a main course? That's right, The Ultimate Potato Book moves the versatile potato to the
center of every meal. Bruce Weinstein and Mark Scarbrough oﬀer up main course classics such as Shepherd's Pie, Cod
Cakes, and Chili Fries, along with some surprising new ideas -- Lasagna (potatoes replace the noodles), Enchiladas, and
Twice-Baked Potatoes with bacon, asparagus, and Cheddar.

FALL DINING GUIDE
WASHINGTON DC AREA, 2013
Diversion Books Washington D.C.'s culinary landscape is celebrated in the 14th annual Fall Dining Guide. From the
Pulitzer Prize-winning Washington Post comes the food critic's essential guide to the D.C. dining scene. For his 14th
Fall Dining Guide, Tom Sietsema selects his 40 favorite Washington D.C.-area restaurants, reﬂecting a much-changed
dining scene with exciting new ﬂavors. From bars and taco joints to four star local legends, the FALL DINING GUIDE has
a dinner for everyone.

THE MARK OF ATHENA (HEROES OF OLYMPUS BOOK 3)
Penguin UK The Mark of Athena is the explosive third part in Rick Riordan's number one series - Heroes of Olympus. ONE
FATAL PROPHECY SEVEN BRAVE DEMIGODS A QUEST TO FIND - AND CLOSE - THE DOORS OF DEATH. Annabeth felt as if
someone had draped a cold washcloth across her neck. She heard that whispering laughter again, as if the presence
had followed her from the ship. She looked up at the Argo II. Its massive bronze hull glittered in the sunlight.Part of
her wanted to kidnap Percy right now, get on board and get out of here while they still could. She couldn't shake the
feeling that something was about to go terribly wrong. She couldn't risk losing Percy again. Rick Riordan has now sold
an incredible 55 million copies of his books worldwide RICK RIORDAN IS THE MYTHMASTER The Greek Gods are alive
and kicking - go to www.rickriordanmythmaster.co.uk and see for yourself 'A cracking read' - Sunday Express
'Explosive' - Big Issue 'Action-packed' - Telegraph Rick Riordan is an award-winning mystery writer. He lives in San
Antonio, Texas, with his wife and two sons. Percy Jackson and the Lightning Thief, Rick's ﬁrst novel featuring the
heroic young demigod, was the overall winner of the Red House Children's Book Award in 2006.

THE ESSENTIAL AIR FRYER COOKBOOK
THE ONLY BOOK YOU NEED FOR YOUR SMALL, MEDIUM, OR LARGE AIR FRYER
Hachette UK Unleash the power of your air fryer with this comprehensive air fryer bible, featuring 300+ recipes
designed for every size, brand, and model, from the authors of the bestselling Instant Pot Bible. Welcome to the air
fryer revolution. More than 7 million Americans use air fryers to make the crispiest French fries or crunchiest chicken
tenders without the mess or health concerns of deep-frying. But your air fryer can also sear a rib-eye steak in half the
time it takes to heat up the grill, roast perfect vegetables, and reheat leftovers while putting your microwave to
shame. Only The Essential Air Fryer Cookbook can show you how to make the most of this versatile kitchen appliance,
for every meal of the day. Each of the 300-plus recipes gives ingredients and timings for every size of air fryer (from
small 2-quart models to 10-quart ones), plus extra recipes to make each dish a complete, delicious meal. This
comprehensive air fryer bible will help you make delicious roasted chicken and healthy vegetable sides, decadent
desserts, delightful snacks, and crispy wings and tenders that beat take-out by a mile. And air-frying experts Bruce
Weinstein and Mark Scarbrough oﬀer customized ingredient lists and timings alongside clear, easy-to-follow directions
that will have you cooking like a pro, no matter your skill level. You'll enjoy: Kale Chips Better-Than-Chinese-Take-Out
Orange Chicken Hearty Roasted Vegetable Soup Cauliﬂower-Crust Pizza Crispy Ranch Chicken Thighs Fried Green
Tomatoes Jalapeño Poppers Perfect Broccolini Easy Carnitas Shrimp Teriyaki Zucchini Fries Blueberry Crisp Chewy
Coconut Cake Fried Oreos And more!

CHILDREN OF THE DEAD END: THE AUTOBIOGRAPHY OF AN IRISH NAVVY
Good Press "Children of the Dead End: The Autobiography of an Irish Navvy" by Patrick MacGill. Published by Good
Press. Good Press publishes a wide range of titles that encompasses every genre. From well-known classics & literary
ﬁction and non-ﬁction to forgotten−or yet undiscovered gems−of world literature, we issue the books that need to be
read. Each Good Press edition has been meticulously edited and formatted to boost readability for all e-readers and
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devices. Our goal is to produce eBooks that are user-friendly and accessible to everyone in a high-quality digital
format.

THE ULTIMATE MUFFIN BOOK
MORE THAN 600 RECIPES FOR SWEET AND SAVORY MUFFINS
Harper Collins What's quick, easy, and sure to bring on the smiles? Muﬃns, of course! For recipes that are sweet,
savory, or just over the top, look no further than The Ultimate Muﬃn Book. From classics like Berry and Corn Muﬃns to
new favorites like Margarita and savory Quiche Lorraine Muﬃns, Bruce Weinstein and Mark Scarbrough once again
take an American fun-food classic to new heights by oﬀering more than 600 recipes and variations for absolutely every
muﬃn imaginable. Peanut Butter Chocolate Chip, anyone? Or luscious Hazelnut? Or what about Pizza Muﬃns for kids
of all ages? Low-fat, nonfat, gluten-free, dense, and decadent -- they're all here, as well as baking tips, an ingredients
guide, and a witty history of how the muﬃn came to be an American institution. Muﬃns. Is there a better way to make
everyone in your life smile?

JOURNEY TO THE END OF THE NIGHT
Calder Publications Limited When it was published in 1932, this revolutionary ﬁrst ﬁction redeﬁned the art of the novel
with its black humor, its nihilism, and its irreverent, explosive writing style, and made Louis-Ferdinand Celine one of
France's--and literature's--most important 20th-century writers. The picaresque adventures of Bardamu, the sarcastic
and brilliant antihero of Journey to the End of the Night move from the battleﬁelds of World War I (complete with
buﬀoonish oﬃcers and cowardly soldiers), to French West Africa, the United States, and back to France in a style of
prose that's lyrical, hallucinatory, and hilariously scathing toward nearly everybody and everything. Yet, beneath it all
one can detect a gentle core of idealism.
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