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Well Fed, Flat Broke
The chef of New York's East Village Prune restaurant presents an account of her search for meaning and purpose in the central rural New Jersey home of
her youth, marked by a first chicken kill, an international backpacking tour, and the opening of a first restaurant.

The Dominant Animal
A down-to-earth cookbook that proves you don't need a lot of money to create nutritious, beautiful meals at home. In this winsome cookbook, blogger
Emily Wight offers fantastic recipes, ideas, and advice on how to prepare imaginative, nutritious, and delectable meals without breaking the bank. Perfect
for students, families, and anyone on a budget. Well-Fed, Flat Broke proves that while you may occasionally be flat broke, you can always be well fed. This
collection of 120 recipes ranges from the simple (perfect scrambled eggs, rice and lentils) to the sublime (Orecchiette with White Beans and Sausage,
Mustard-fried Chicken). Chapters are organized by ingredient so that you can easily build a meal from what you have on hand. Well Fed, Flat Broke has
flavours to please every palette including Thai, Dutch, Indonesian, and Latin American-inspired recipes such as Kimchi Pancakes, Salvadoran Roast
Chicken, and Pantry Kedgeree, reflecting a diverse array of affordable ingredients and products in grocery stores, markets, and delis. Emily is a working
mother and wife who lives with a picky toddler in one of Canada's most expensive cities. She offers readers real-talk about food, strategic shopping tips,
sound advice for picky eaters, and suggestions on how to build a well-stocked, yet inexpensive pantry. Cooking every night can be challenging for busy
families who are short on time and lean in budget; Emily includes plenty of one-pot dishes to keep everyone healthy, full, and happy. With friendly charm
and practical advice, Well Fed, Flat Broke will have you eating like a millionaire without having to spend like one. Emily Wight is a writer and home cook
who's been blogging about food for the past six years.

Prune
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Prince of the TV talk shows, champion of endangered species everywhere (even the human), author of laugh-smashes like "What Do You Hear from
Walden Pond?" and "Shut Up and Eat Your Snowshoes!" - Jack Douglas is running free and footloose once again, from the suburban wilds of Connecticut
to the bucolic, out-of-the-way shores of Lost Lake, Ontario."Cheerful, zany, tongue-in-cheek fun." - Publishers Weekly"Savagely . . . brilliantly funny." Detroit Free Press"A zany and amusing book." - Seattle Post-Intelligencer Book World"The script is unpredictable and the tale is one of the funniest to
come down the pike." - Charleston Evening Post

Blood, Bones, & Butter
Essays and anecdotes on the subject of gastronomy discuss the abuses of the potato, the furtive enjoyment of "secret eatings," and the culinary customs of
ancient Greece, the Roman empire, and medieval Europe.

Here Let Us Feast
In these fifteen remarkable stories, M.F.K. Fisher, one of the most admired writers of our time, embraces the coming of old age. With a saint to guide us,
she writes, perhaps we can accept in a loving way "the inevitable visits of a possibly nagging harpy like Sister Age" But in the stories, it is the human strength
in the unavoidable encounter with the end of life that Fisher dramatizes so powerfully. Other themes—the importance of witnessing death, the marvelous
resilience of the old, the passing of vanity—are all explored with insight, sympathy and, often, a sly wit.

Heat
A Welcoming Life captures in photographs and text the remarkable life of one of America's most beloved writers, M.F.K. Fisher. The physical and
emotional landscapes of Fisher's life are here in image and anecdote: her childhood in a Quaker town in southern California just after the turn of the
century; her sensual and intellectual awakening as a young woman in France in the 1930s; the uneven terrain of her adult life as writer, wife, daughter,
parent; and finally the refuge of northern California's wine country, where Fisher spent her last years.

The Summer House
The wolf loves to eat more than anything in the world and one day he has a terrible craving for chicken stew. He spots a chicken who seems just right, but
then he thinks how much more stew there will be if he fattens her up before dining himself. So he goes home and begins to cook all kinds of scrumptious
food for the chicken to eat. A big surprise is in store for the wolf when he finally visits Mrs. Chicken to collect his meal.

Sister Age
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Along with To Begin Again and Stay Me, Oh Comfort Me, this anthology was the last project M.F.K. Fisher worked on before her death in 1992. Last
House presents a frank, wry, and revealing portrait of Fisher's life, her loves, and herself. 304 pp.

The Sullivan Street Bakery Cookbook
From chef and creator of the popular food blog Domesticate-Me.com, 125 outrageously delicious yet deceptively healthy recipes for dudes (and the people
who love them), accompanied by beautiful full-color photography. Dudes. So well intentioned when it comes to healthy eating, even as they fail epically in
execution—inhaling a "salad" topped with fried chicken fingers or ordering their Italian hero on a whole wheat wrap (that makes it healthy, right?). There
are several issues with men going on diets. First, they seem to be misinformed about basic nutrition. They are also, generally, not excited about eating
"health food." You can lead a dude to the salad bar, but you can’t make him choose lettuce. Enter Serena Wolf—chef, food blogger, and caretaker of a
dude with some less than ideal eating habits. As a labor of love, Serena began creating healthier versions of her boyfriend’s favorite foods and posting
them on her blog, where she received an overwhelming response from men and women alike. Now, in The Dude Diet, Serena shares more than 125
droolworthy recipes that prove that meals made with nutrient-dense whole foods can elicit the same excitement and satisfaction associated with pizza or
Chinese take-out. The Dude Diet also demystifies the basics of nutrition, empowering men to make better decisions whether they’re eating out or cooking
at home. Better still, each recipe is 100% idiot-proof and requires only easily accessible ingredients and tools. With categories like Game Day Eats, On the
Grill, Serious Salads, and Take Out Favorites, The Dude Diet will arm dudes and those who love them with the knowledge they need to lead healthier,
happier lives—with flattened beer bellies and fewer meat sweats. The Dude Diet includes 102 full-color photographs.

Sweet Laurel
250 of master chef Jacques Pépin's classic and timeless recipes for unexpectedly polished and satisfying meals with minimal prep and cleanup You don't
need a kitchen brigade, decades-honed skills, or expensive ingredients to cook and eat like master chef Jacques Pépin. Just like the rest of us, he doesn't
always have as much time or energy as he'd like to put together a satisfying meal. So, he came up with Jacques Pépin Quick & Simple, 250 recipes for
surprisingly achievable, impressive fare. Covering homemade staples and every course, with tips for kitchen tools and equipment, pantry staples, and
techniques to simplify and improve every dish you make, this foundational, classic collection is essential for every busy home cook who refuses to eat poorly.
Dine on the Braised Short Ribs in Red Wine Sauce that Jacques is proud to serve, prepared in under an hour. Or, for healthier fare, Suprêmes of Chicken
with Paprika comes together in under thirty minutes. Originally published as The Short-Cut Cook, this revised edition is a testament to Jacques' timeless
food and advice, and now includes beautiful photographs.

Serve It Forth
Calling a Wolf a Wolf
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A collection of innovative and ambitious short stories from a visionary young literary artist In The Dominant Animal—Kathryn Scanlan’s adventurous,
unsettling debut collection—compression is key. Sentences have been relentlessly trimmed, tuned, and teased for maximum impact, and a ferocious
attention to rhythm and sound results in a palpable pulse of excitability and distress. The nature of love is questioned at a golf course, a flower shop, an allyou-can-eat buffet. The clay head of a man is bought and displayed as a trophy. Interior life manifests on the physical plane, where characters—human and
animal—eat and breathe, provoke and injure one another. With exquisite control, Scanlan moves from expansive moods and fine afternoons to unease and
violence—and also from deliberate and generative ambiguity to shocking, revelatory exactitude. Disturbances accrue as the collection progresses. How often
the conclusions open—rather than tie—up. How they twist alertly. No mercy, a character says—and these stories are merciless and strange and absolutely
masterful.

A Cheesemonger's History of The British Isles
A practical guide to cooking and eating well regardless of financial circumstances explains how to shop and cook with an eye toward future meals while
using scraps and leftovers to prepare nutritious, satisfying secondary foods.

Give a Girl a Knife
This collection of interviews captures the conversations of a writer about whom the Chicago Sun-Times says, "She is to literary prose what Sir Laurence
Olivier is to acting or Willie Mays is to baseball." These interviews reveal M.F.K. Fisher's fierce wit and her uncompromising and frequently contradictory
attitudes toward the luxuries and necessities of gastronomy - the idea that sensual appreciation, in all aspects of life, is or should be necessary.

An Everlasting Meal
Sometimes it takes losing everything to find yourself again. Lily Bishop wakes up one morning to find a good-bye note and divorce papers from her husband
on the kitchen counter. Having moved to Alabama for his job only weeks before, Lily is devastated, but a flyer at the grocery store for a hair stylist position
in a local retirement community provides a refuge while she contemplates her next steps. Rose Carrigan built the small retirement village of Safe Harbor
years ago—just before her husband ran off with his assistant. Now she runs a tight ship, making sure the residents follow her strict rules. Rose keeps
everyone at arm’s length, including her own family. But when Lily shows up asking for a job and a place to live, Rose’s cold exterior begins to thaw. Lily
and Rose form an unlikely friendship, and Lily’s salon soon becomes the place where residents share town gossip, as well as a few secrets. Lily soon finds
herself drawn to Rose’s nephew, Rawlins—a single dad and shrimper who’s had some practice at starting over—and one of the residents may be
carrying a torch for Rose as well. Neither Lily nor Rose is where she expected to be, but the summer makes them both wonder if there’s more to life and
love than what they’ve experienced so far. The Summer House weaves Lauren K. Denton’s inviting Southern charm around a woman’s journey to
find herself.
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The Gastronomical Me
This marvelous collection of autobiographical essays by the celebrated, much-adored M.F.K. Fisher covers her life, family, food, and adventures.

The Boss Dog
First published in 1942 when wartime shortages were at their worst, the ever-popular How to Cook a Wolf, continues to surmount the unavoidable problem
of cooking within a budget. Here is a wealth of practical and delicious ways to keep the wolf from the door.

Where There's A Wolf, There's A Way
"M.F.K Fisher’s latest excursion into the art or science of gastronomy is more an anthology of the finest writing on the subject than strictly a text of her
own composition . . . A royal feast, indeed!" —The New York Times Betty Fussell—winner of the James Beard Foundation’s journalism award, and
whose essays on food, travel, and the arts have appeared in The New York Times, The New Yorker, Saveur, and Vogue—is the perfect writer to introduce
M.F.K Fisher’s Here Let Us Feast, first published in 1946. The author of Eat, Live, Love, Die has penned a brilliant introduction to this fabulous
anthology of gastronomic writing, selected and with commentary from the inimitable M.F.K. Fisher. The celebrated author of such books as The Art of
Eating, The Cooking of Provincial France, and With Bold Knife and Fork, Fisher knows how to prepare a feast of reading as no other. Excerpting
descriptions of bountiful meals from classic works of British and American literature, Fisher weaves them into a profound discussion of feasting. She also
traces gluttony through the Old and New Testaments of the Bible, and claims that the story of a nation's life is charted by its gastronomy. M.F.K. Fisher has
arranged everything perfectly, and the result is a succession of unforgettable courses that will entice the most reluctant epicure.

How to Cook a Moose
From LA's trendy bakery comes the new definitive grain-free baking book that makes eating paleo, gluten-free, and dairy-free diets a lot sweeter for home
bakers. From the beginning, Sweet Laurel has been about making sweet things simple. The recipes here are indulgent yet healthful. They use just a few
quality ingredients to create delicious desserts that benefit your body; all of these treats are paleo, and many are vegan and raw. From Matcha Sandwich
Cookies to Salted Lemon Meringue Pie to Classic German Chocolate Cake, these treats are at once uncomplicated, beautiful, and satisfying, made only
with wholesome ingredients such as almonds, coconut, cacao, and dates. Here, too, are basic staple recipes to keep with you, like grain-free vanilla extract
and vegan caramel, and fancy finishes, like paleo sprinkles and dairy-free ice cream. Whether you’re looking for simpler recipes, seeking a better approach
to dessert, or struggling with an allergy that has prevented you from enjoying sweets, Sweet Laurel will change the way you bake.

The Dude Diet
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Discusses dining alone, meals of celebration, bachelor cooking, the correct attitude for a gourmet, and various foods

The Wolf's Chicken Stew
M. F. K. Fisher, whom John Updike has called our “poet of the appetites,” here pays tribute to that most enigmatic of ocean creatures, the oyster. As she
tells of oysters found in stews, in soups, roasted, baked, fried, prepared à la Rockefeller or au naturel—and of the pearls sometimes found therein—Fisher
describes her mother’s joy at encountering oyster loaf in a girls’ dorm in the 1890s, recalls her own initiation into the “strange cold succulence” of raw
oysters as a young woman in Marseille and Dijon, and explores both the bivalve’s famed aphrodisiac properties and its equally notorious gut-wrenching
powers. Plumbing the “dreadful but exciting” life of the oyster, Fisher invites readers to share in the comforts and delights that this delicate edible evokes,
and enchants us along the way with her characteristically wise and witty prose. “Consider the Oyster marks M. F. K. Fisher’s emergence as a storyteller
so confident that she can maneuver a reader through a narrative in which recipes enhance instead of interrupt the reader’s attention to the tales. She
approaches a recipe as a published dream or wish, and the stories she tells hereare also stories of the pleasures and disillusionments of dreams
fulfilled.”—PATRICIA STORACE, The New York Review of Books “Since Lewis Carroll no one had written charmingly about that indecisively sexed
bivalve until Mrs. Fisher came along with her Consider the Oyster. Surely this will stand for some time as the most judicious treatment in
English.”—CLIFFTON FADIMAN

Ethan Stowell's New Italian Kitchen
A highly acclaimed writer and editor, Bill Buford left his job at The New Yorker for a most unlikely destination: the kitchen at Babbo, the revolutionary
Italian restaurant created and ruled by superstar chef Mario Batali. Finally realizing a long-held desire to learn first-hand the experience of restaurant
cooking, Buford soon finds himself drowning in improperly cubed carrots and scalding pasta water on his quest to learn the tricks of the trade. His love of
Italian food then propels him on journeys further afield: to Italy, to discover the secrets of pasta-making and, finally, how to properly slaughter a pig.
Throughout, Buford stunningly details the complex aspects of Italian cooking and its long history, creating an engrossing and visceral narrative stuffed with
insight and humor.

Among Friends
With beautiful full-color photographs, this cookbook features more than 90 delicious recipes and dozens of helpful tips to help combat migraine symptoms
through diet and lifestyle. From healthy living blogger and creator of TheDizzyCook.com, this cookbook is a must-have for anyone managing migraine as
well as anyone who just loves to create delectable yet diet-friendly dishes. Author Alicia Wolf developed her recipes using the principles of Johns Hopkins
neurologist David Buchholz's “Heal Your Headache” diet, one of the most recommended plans by health practitioners for treating migraine through
diet, but added her own unique spin on things. Inside the book you'll find ideas for every meal of the day, along with tips on how to get started; the best
supplements for migraine prevention and treatment; common substitutions; travel tips; meal plans; and other indispensable resources. Learn to make
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Alicia's famous blueberry muffins, smoky carrot hummus, salsa verde chicken enchiladas, roasted curry cauliflower, chewy ginger cookies, and so much
more. With The Dizzy Cook, you will be inspired to discover your kitchen open up to infinite possibilities for healthy, appetizing, migraine-safe comfort
foods.

An Alphabet for Gourmets
New from the bestselling author of My Bread: A clear, illustrated guide to making sourdough and the Italian-inspired café dishes from one of
Manhattan’s best bakeries. Founded in 1994, Sullivan Street Bakery is renowned for its outstanding bread, which graces the tables of New York’s most
celebrated restaurants. The bread at Sullivan Street Bakery, crackling brown on the outside and light and aromatic on the inside, is inspired by the dark,
crusty loaves that James Beard Award–winning baker Jim Lahey discovered in Rome. Jim builds on the revolutionary no-knead recipe he developed for his
first book, My Bread, to outline his no-fuss system for making sourdough at home. Applying his Italian-inspired method to his repertoire of pizzas, pastries,
egg dishes, and café classics, The Sullivan Street Bakery Cookbook delivers the flavors of a bakery Ruth Reichl once called “a church of bread.”

The Jewish-Japanese Sex and Cook Book and How to Raise Wolves: the Mad Misadventures of Hollywood's Most Celebrated
Refugee
Casting caution to the wind at the age of fifty, New York caterer and food writer Bonnie Lee Black decided to close her catering business and join the Peace
Corps. Posted to the tiny town of Lastoursville in the thickly rainforested interior of Gabon, Central Africa, Bonnie taught health, nutrition, and cooking, in
French, primarily to local African women and children. In the two years she served in Gabon, Bonnie developed her own healthy recipe for a purposeful
life, made in equal measures of good food, safe shelter, meaningful work, and unexpected love. Like M.F.K. Fisher's classic, World War II-era book, How to
Cook a Wolf, Bonnie's true stories comprise a lively, literary, present-day survival guide.

Conversations with M.F.K. Fisher
Chronicles an American mother's year abroad with her two daughters in Aix-en-Provence. Part memoir and part fiction, this adventure is presided over by
an aloof and proprietary mongrel, the Boss Dog, who frequents the young family's favorite cafe.

The Physiology of Taste
"The struggle from late youth on, with and without God, agony, narcotics and love is a torment rarely recorded with such sustained eloquence and passion
as you will find in this collection." --Fanny Howe This highly-anticipated debut boldly confronts addiction and courses the strenuous path of recovery,
beginning in the wilds of the mind. Poems confront craving, control, the constant battle of alcoholism and sobriety, and the questioning of the self and its
instincts within the context of this never-ending fight. From "Stop Me If You've Heard This One Before" Sometimes you just have to leave whatever's real
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to you, you have to clomp through fields and kick the caps off all the toadstools. Sometimes you have to march all the way to Galilee or the literal foot of
God himself before you realize you've already passed the place where you were supposed to die. I can no longer remember the being afraid, only that it
came to an end. Kaveh Akbar is the founding editor of Divedapper. His poems appear recently or soon in The New Yorker, Poetry, APR, Tin House,
Ploughshares, PBS NewsHour, and elsewhere. The recipient of a 2016 Ruth Lilly and Dorothy Sargent Rosenberg Fellowship from the Poetry Foundation
and the Lucille Medwick Memorial Award from the Poetry Society of America, Akbar was born in Tehran, Iran, and currently lives and teaches in Florida.

Consider the Oyster
The acclaimed young chef from Seattle's Union, Tavolata, How to Cook a Wolf and Olives & Anchovies restaurants presents a collection of sophisticated
modern Italian recipes that incorporate Pacific Northwest flavors. A first book.

Last House
Clearly organized and beautifully written, Interpreting Literature With Children is a remarkable book that stands on the edge of two textbook genres: the
survey of literature text and the literary criticism text. Neither approach, however, says enough about how children respond to literature in everyday
classroom situations. That is the mission of this book. It begins by providing a solid foundation in both approaches and then examines multiple ways of
developing children's literary interpretation through talk, through culture, class, and gender, as well as through creative modes of expression, including
writing, the visual arts, and drama. The result is a balanced resource for teachers who want to deepen their understanding of literature and literary
engagement. Because of its modest length and price and its ongoing focus on how to increase student engagement with literature, either pre-service or
practicing teachers can use this text in children's literature, language arts, or literacy and language courses.

As They Were
Recounts the author's three year stay in Dijon before the outbreak of World War II, and details the people encountered there

The Dizzy Cook
The frighteningly hip teenage children of the world's most famous monsters have gathered together under one roofto brave the horrors of high school!
Always overshadowed by her six brothers and her fab friends, Clawdeen Wolf plans to finally strut her stuff in the spotlight at her upcoming Sweet Sixteen
bash. But after The Ghoul Next Door goes viral, it's into the woods for the family Wolf. Clawdeen goes stir crazy lying low at her family's B&B with her
annoying brothers until Lala shows up to keep her company. But is the vamp flirting with Claude?!

How to Cook a Crocodile
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'A beautifully textured tour around the cheeseboard' Simon Garfield 'Full of flavour' Sunday Times 'A delightful and informative romp a fine Christmas
present, along with a wedge of Sparkenhoe Red Leicester' Bee Wilson, Guardian 'His encounters with modern-day practitioners fizz with infectious delight'
John Walsh, Sunday Times Every cheese tells a story. Whether it's a fresh young goat's cheese or a big, beefy eighteen-month-old Cheddar, each variety
holds the history of the people who first made it, from the builders of Stonehenge to medieval monks, from the Stilton-makers of the eighteenth-century to
the factory cheesemakers of the Second World War. Cheesemonger Ned Palmer takes us on a delicious journey across Britain and Ireland and through time
to uncover the histories of beloved old favourites like Cheddar and Wensleydale and fresh innovations like the Irish Cashel Blue or the rambunctious
Renegade Monk. Along the way we learn the craft and culture of cheesemaking from the eccentric and engaging characters who have revived and
reinvented farmhouse and artisan traditions. And we get to know the major cheese styles - the blues, washed rinds, semi-softs and, unique to the British Isles,
the territorials - and discover how best to enjoy them, on a cheeseboard with a glass of Riesling, or as a Welsh rarebit alongside a pint of Pale Ale. This is a
cheesemonger's odyssey, a celebration of history, innovation and taste - and the book all cheese and history lovers will want to devour this Christmas.

Poet of the Appetites
NEW YORK TIMES BESTSELLER From Gabrielle Hamilton, bestselling author of Blood, Bones & Butter, comes her eagerly anticipated cookbook
debut filled with signature recipes from her celebrated New York City restaurant Prune. NAMED ONE OF THE BEST BOOKS OF THE YEAR BY
PUBLISHERS WEEKLY NAMED ONE OF THE BEST BOOKS OF THE SEASON BY Time • O: The Oprah Magazine • Bon Appétit • Eater
A self-trained cook turned James Beard Award–winning chef, Gabrielle Hamilton opened Prune on New York’s Lower East Side fifteen years ago to
great acclaim and lines down the block, both of which continue today. A deeply personal and gracious restaurant, in both menu and philosophy, Prune uses
the elements of home cooking and elevates them in unexpected ways. The result is delicious food that satisfies on many levels. Highly original in concept,
execution, look, and feel, the Prune cookbook is an inspired replica of the restaurant’s kitchen binders. It is written to Gabrielle’s cooks in her distinctive
voice, with as much instruction, encouragement, information, and scolding as you would find if you actually came to work at Prune as a line cook. The
recipes have been tried, tasted, and tested dozens if not hundreds of times. Intended for the home cook as well as the kitchen professional, the instructions
offer a range of signals for cooks—a head’s up on when you have gone too far, things to watch out for that could trip you up, suggestions on how to
traverse certain uncomfortable parts of the journey to ultimately help get you to the final destination, an amazing dish. Complete with more than with more
than 250 recipes and 250 color photographs, home cooks will find Prune’s most requested recipes—Grilled Head-on Shrimp with Anchovy Butter, Bread
Heels and Pan Drippings Salad, Tongue and Octopus with Salsa Verde and Mimosa’d Egg, Roasted Capon on Garlic Crouton, Prune’s famous Bloody
Mary (and all 10 variations). Plus, among other items, a chapter entitled “Garbage”—smart ways to repurpose foods that might have hit the garbage or
stockpot in other restaurant kitchens but are turned into appetizing bites and notions at Prune. Featured here are the recipes, approach, philosophy,
evolution, and nuances that make them distinctively Prune’s. Unconventional and honest, in both tone and content, this book is a welcome expression of
the cookbook as we know it. Praise for Prune “Fresh, fascinating . . . entirely pleasurable . . . Since 1999, when the chef Gabrielle Hamilton put Triscuits
and canned sardines on the first menu of her East Village bistro, Prune, she has nonchalantly broken countless rules of the food world. The rule that a
successful restaurant must breed an empire. The rule that chefs who happen to be women should unconditionally support one another. The rule that great
chefs don’t make great writers (with her memoir, Blood, Bones & Butter). And now, the rule that restaurant food has to be simplified and prettied up for
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home cooks in order to produce a useful, irresistible cookbook. . . . [Prune] is the closest thing to the bulging loose-leaf binder, stuck in a corner of almost
every restaurant kitchen, ever to be printed and bound between cloth covers. (These happen to be a beautiful deep, dark magenta.)”—The New York
Times “One of the most brilliantly minimalist cookbooks in recent memory . . . at once conveys the thrill of restaurant cooking and the wisdom of the
author, while making for a charged reading experience.”—Publishers Weekly (starred review)

Interpreting Literature With Children
A fascinating glimpse into the background and development of one of our most delightful and best-loved writers, Mary Frances Kennedy Fisher, the woman
who elevated food writing to a literary art.

How to Cook a Wolf
"Tell me what you eat and I will tell you what you are," declares French author Jean Anthelme Brillat-Savarin in one of the aphorisms that introduces this
1825 masterpiece on the subject of cooking as an art and eating as a pleasure. Humorous, satirical, and convivial, this extended paean to the joys of food
and drink has earned an enduring place in the world's literature. Brillat-Savarin found his true passion in gastronomy, asserting that "the discovery of a new
dish does more for the happiness of mankind than the discovery of a new star." In his sparkling anecdotal style, he offers witty meditations on the senses, the
science of gastronomy, the erotic virtue of truffles, hunting wild turkeys in America, Parisian restaurants, the history of cooking, corpulence, diets, the best
ways of making coffee and chocolate, and a hundred other engaging topics. He also shares some of his best recipes, including tunny omelette, pheasant, and
Swiss fondue. No cook, chef, gourmet, or lover of fine food should miss this landmark in the gastronomic literature, a timeless work that has charmed and
informed two centuries of epicures.

Long Ago In France
Christened by John Updike as the "poet of the appetites," M.F.K. Fisher changed the way Americans understood the art of living. But she was also a master
mythologizer. This multifaceted portrayal is no less memorable than the personae Fisher crafted for herself.

A Welcoming Life
A commemorative keepsake edition of the food writing classic is a compilation of many of the author's best writings and features an introductory tribute by
Fisher's leading biographer and quotes from some of today's top culinary names. Original.

The Art of Eating
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Following on the heels of her critically acclaimed 2012 memoir, Blue Plate Special, author Kate Christensen continues her exploration into autobiography
and food in this important new culinary memoir about cooking at the end of the world, both geographically and metaphorically.

Essentials of Scientific Method
A beautifully written food memoir chronicling one woman’s journey from her rural Midwestern hometown to the intoxicating world of New York City
fine dining—and back again—in search of her culinary roots Before Amy Thielen frantically plated rings of truffled potatoes in some of New York City’s
finest kitchens—for chefs David Bouley, Daniel Boulud, and Jean-Georges Vongerichten—she grew up in a northern Minnesota town home to the
nation’s largest French fry factory, the headwaters of the fast food nation, with a mother whose generous cooking dripped with tenderness, drama, and an
overabundance of butter. Inspired by her grandmother’s tales of cooking in the family farmhouse, Thielen moves north with her artist husband to a rustic,
off-the-grid cabin deep in the woods. There, standing at the stove three times a day, she finds the seed of a growing food obsession that leads her to the
sensory madhouse of New York’s top haute cuisine brigades. But, like a magnet, the foods of her youth draw her back home, where she comes face to face
with her past and a curious truth: that beneath every foie gras sauce lies a rural foundation of potatoes and onions. Amy Thielen’s coming-of-age story
pulses with energy, a cook’s eye for intimate detail, and a dose of dry Midwestern humor. Give a Girl a Knife offers a fresh, vivid view into New York’s
high-end restaurants before returning Thielen to her roots, where she realizes that the marrow running through her bones is not demi-glace but
gravy—thick with nostalgia and hard to resist.

Jacques Pépin Quick & Simple
The author recounts her first experiences with various foods, recalls memorable meals, and describes her travels
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