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A delicious love letter to the Gulf Coast's vibrant food culture. Since she was a
young girl, Lucy Buffett has believed in the power of gumbo-the stirring, the
transformation of the roux, the simple ingredients cooking up into something much
better than just the sum of its parts. It's only fitting that she signs her name with
"Gumbo Love" and that she makes a living feeding people the most delicious, soulsatisfying food. Her new cookbook, GUMBO LOVE, is a labor of love and includes
recipes from all over the Gulf Coast. The dishes incorporate Caribbean, Cajun,
Cuban, Mexican, Old Florida, and Creole influences. Lucy proves through her
collection of recipes that the Gulf Coast has its own distinct flavors and traditions
that make it a coastal destination year after year. And with some of the best
seafood and produce the country has to offer, the Gulf Coast-beyond just New
Orleans-has a vibrant cuisine and culture, making it a treasured culinary
destination in its own right.Lucy combines over one hundred new recipes with old
favorites. She lives by her mother's philosophy: "Life is short-eat dessert first," so
the very first chapter is filled with delectable sweets like Classic Southern Pound
Cake with Strawberries, Buttermilk Orange Chess Pie, and Salted Butterscotch
Blondies. Since you can't live on dessert alone, you'll find Gulf Coast favorites from
Tailgate Shrimp and Crab Dip to Lucy's Signature Summer Seafood Gumbo, and
Crab and Corn Fritters, along with dozens of other seafood appetizers and main
dishes. And if you tire of seafood, Lucy shares her family favorites like Daddy's
Fried Chicken, Beer-Braised Beef Brisket, Southern Fried Creamed Corn, and
Greens and Grits.Incorporating stories from Lucy's childhood growing up in Mobile,
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Alabama, adventures traveling the seas as a cook, time spent working as a chef in
New Orleans, and her philosophy of relaxation, gratitude, and seizing the day, this
cookbook entertains and inspires as it serves up recipe after recipe, each tastier
than the last.

French Bistro
"First published in Great Britain by Michael Joseph 1960"--T.p. verso.

1001 Ways to Please a Husband: The Bride's Cookbook
Shares recipes that reflect the author's philosophies about simple preparation,
seasonal ingredients, and satisfying flavors, providing complementary
recommendations for entertaining, menu planning, and wine selection.

Cookery Sound, Simple, Dainty
Classic French food is hotter than ever. But one thing hasn’t changed—few of us
have the time, the patience, the technique, or the cream and butter allowance to
tackle the classics as presented by Julia Child’s Mastering the Art of French
Cooking. The good news is—we don’t need to. For the past 40 years Richard
Page 3/26

Online Library The Bonne Femme Cookbook Simple Splendid Food That
French Women Cook Every Day
Grausman, America’s premier culinary teacher, has been training American chefs
in a simpler, better way of French cooking, and in French Classics Made Easy—a
refreshed and updated edition of his original collection, At Home with the French
Classics—he shares all of his extraordinary innovations and techniques. Golden
soufflés in ten minutes. A light and luscious chocolate mousse that can be made as
a cake, a chocolate roll, soufflé, or pudding. Plus Cassoulet, Boeuf Bourguignon,
Coq au Vin, Bouillabaisse, Poached Salmon with Beurre Blanc—in all, 250
impeccably clear, step-by-step recipes in range of anyone who knows how to boil
water or dice an onion. When a step isn’t critical, Grausman eliminates it. If
something can be done in advance, he does it. Plus he’s cut the amount of butter,
cream, egg yolks, salt, and sugar; the result is health-conscious recipes that don’t
compromise the essential nature of the dish. Techniques are illustrated throughout
in line drawings. It’s the grandness of French cuisine, made accessible for both
entertaining and everyday meals.

The Little Paris Kitchen
From Connecticut’s seafood shacks to its 4-star farmhouse restaurants—locavore
recipes and more The Connecticut Farm Table Cookbook brings home cooks a
stellar collection of 150 delicious recipes from the Nutmeg State’s celebrated chefs
and the dedicated farmers, fishers, ranchers, foragers, and cheese makers they
partner with to create dynamic New American and New England fare. This is the
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best of regional and farm-to-table cuisine from food producers and purveyors
whose commitment to sustainability and quality is evident in everything they do.
As consumers have demanded more locally grown foods, more organics, and foods
with fewer additives, the locavore movement has taken hold across the U.S. Every
state and region has their own unique products and their own version of healthful,
wholesome, innovative cuisine. The Connecticut Farm Table Cookbook showcases
delectable specialties that the state’s growers and chefs are creating using local
microgreens, heirloom lettuces, sunchokes, ramps, quail eggs, Burrata, bison,
chevre, heritage-breed pork, oysters, and more. Recipes are presented clearly and
are easy to follow; they utilize ingredients that are readily available no matter
where you shop. Along with mouthwatering recipes and beautiful photography
you’ll be treated to fascinating profiles of food producers, chefs, and restaurants.
This celebration of Connecticut’s healthy, sustainable food scene is a collection to
savor and return to again and again.

The French Women Don't Get Fat Cookbook
Cat in the City
A food writer and editor of the Time-Life cooking series shares stories and recipes
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from his friendship with a legendary Provençal chef and vineyard owner. Of all of
the culinary treasures that Richard Olney brought home from France for his
American audience, the spritely and commanding Lulu Peyraud is perhaps the
most memorable. A second-generation proprietor of Provence’s noted vineyard
Domaine Tempier, and producer of some of the region’s best wines and meals,
Lulu has for more than fifty years been Provence’s best-kept secret. Mother of
seven, Lulu still owns and operates Domaine Tempier with her family, serving up
wit and warmth with remarkable food at the vineyard. Hosting American
tastemakers like Alice Waters, Paul Bertolli, Gerald Asher, Paula Wolfert, and
Kermit Lynch through the years, Lulu has willingly shared her sweeping culinary
knowledge, wisdom, and resourcefulness with anyone who stopped by. In Lulu’s
Provençal Table, Olney, who shared an unguarded friendship with Lulu, relays the
everyday banter, lessons, and more than 150 recipes that have emerged from her
kitchen. Peppered with more than 75 photographs, Olney’s tribute aptly celebrates
the spirit and gifts of this culinary legend. “With good-humored admiration, sharpeyed description and lucid instruction, Olney—and Lulu—bring readers traditional
Provencal cooking at its finest.” —Publishers Weekly “The tentative giving and
taking of recipes quietly evolved into a book so rich in collaboration that Lulu
together with Richard seemed to become as one: a magical, culinary love affair.”
—Simon Hopkinson, The Observer

The Gourmands' Way
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The Ethnic Paris Cookbook
Rachel Khoo moved to Paris, studied patisserie, fell in love with the city, became a
restaurateur in a very tiny space, then, a television star, and is now a bestselling
author! Not every lover of Paris experiences this career trajectory, but cooks of all
skill levels with a taste for French fare will be inspired by The Little Paris Kitchen to
try an updated approach to French cuisine. In this charming cookbook, Khoo
demystifies French cooking with 120 enticing recipes for simple, classic, and fresh
French dishes, from gouter (snacks) to elegant desserts. More than 100
breathtaking photos from celebrated photographer David Loftus shine a spotlight
on the delicious food and the City of Light, and capture Khoo interacting with her
purveyors and friends. We all can't have springtime in Paris. But we all can enjoy
this delectable, do-able food!

French Provincial Cooking
A Creole Cookbook that follows the Lafcadio Hearn book from 1885, continuing to
define the cuisine of New Orleans and its people.

Cooking in Old Créole Days
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A biography of six writers on food and wine whose lives and careers intersected in
mid-twentieth-century France During les trente glorieuses—a thirty-year boom
period in France between the end of World War II and the 1974 oil crisis—Paris was
not only the world’s most delicious, stylish, and exciting tourist destination; it was
also the world capital of gastronomic genius and innovation. The Gourmands’ Way
explores the lives and writings of six Americans who chronicled the food and wine
of “the glorious thirty,” paying particular attention to their individual struggles as
writers, to their life circumstances, and, ultimately, to their particular genius at
sharing awareness of French food with mainstream American readers. In doing so,
this group biography also tells the story of an era when America adored all things
French. The group is comprised of the war correspondent A. J. Liebling; Alice B.
Toklas, Gertrude Stein’s life partner, who reinvented herself at seventy as a
cookbook author; M.F.K. Fisher, a sensualist and fabulist storyteller; Julia Child, a
television celebrity and cookbook author; Alexis Lichine, an ambitious wine
merchant; and Richard Olney, a reclusive artist who reluctantly evolved into a
brilliant writer on French food and wine. Together, these writer-adventurers
initiated an American cultural dialogue on food that has continued to this day.
Justin Spring’s The Gourmands’ Way is the first book ever to look at them as a
group and to specifically chronicle their Paris experiences.

The Connecticut Farm Table Cookbook: 150 Homegrown
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Recipes from the Nutmeg State (The Farm Table Cookbook)
Understand how Einstein came to write the most famous equation in history and
see how the world was changed forever. Broken into 10 bite-sized chapters, this
step-by-step journey through Einstein's mind takes his original manuscripts and
makes them accessible to budding scientists everywhere.

On the Menu @ Tangie’S Kitchen
Over a period of 50 years, Harry's Bar has become a Venetian landmark, and
aavourite haunt of stars such as Orson Welles, Hemingway, Noel Coward andichard
Burton. This cookery book replicates the recipes that have madearry's Bar what it
is, along with colour photographs and anecdotes from thear's owner, Arrigo
Cipriani. The bar's risottos and pasta dishes are itspeciality, but other simple
country food such as polenta, squid and beansre transformed into elegant dishes;
and this volume provides recipes foraking the bar's cocktails too, including the
celebrated Bellini.

The Little Women Cookbook
Experience the exciting and heartwarming world of the March sisters and Little
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Women right in your own kitchen. Here at last is the first cookbook to celebrate the
scrumptious and comforting foods that play a prominent role in Louisa May Alcott’s
classic novel Little Women. If your family includes a Little Women fan, or if you
yourself are one, with this book you can keep the magic and wonder of the beloved
tale alive for years to come. Do you wonder what makes the characters so excited
to make—and eat!—sweets and desserts like the exotically named Blancmange or
the mysterious Bonbons with Mottoes, along with favorites like Apple Turnovers,
Plum Pudding, and Gingerbread Cake? Find out for yourself with over 50 easy-tomake recipes for these delectable treats and more, all updated for the modern
kitchen. From Hannah’s Pounded Potatoes to Amy’s Picnic Lemonade, from the
charming Chocolate Drop Cookies that Professor Bhaer always offers to Meg’s
twins to hearty dinners that Hannah and Marmee encourage the March sisters to
learn to make, you’ll find an abundance of delicious teatime drinks and snacks,
plus breakfasts, brunches, lunches, suppers, and desserts. Featuring full-color
photos, evocative illustrations, fun and uplifting quotes from the novel, and
anecdotes about Louisa May Alcott, this is a book that any Little Women fan will
love to have.

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

Mastering the Art of French Eating
The tradition of tasty Italian food continues with this beautifully illustrated
collection of creative recipes, from primo to dolci! As a child in America, Giuliano
Hazan’s mother, Marcella, packed him meatballs with potatoes and peas, veal stew
with mushrooms, and other homemade dishes for lunch—dishes that in no way
resembled the peanut butter sandwiches his classmates enjoyed. And so began his
appreciation of great food. Hazan Family Favorites celebrates delicious recipes
from the Hazan family, prepared just as Giuliano prepares them for his own family
today. Here are 85 recipes for every course in the Italian meal, including
Appetizers, Soups, Pastas and Rice, Meats and Seafood, and Sides and Desserts.
With recipes from Swiss Chard Tortelloni to Strawberry Gelato and everything in
between, Hazan Family Favorites offers an intimate look at this iconic family and
their most beloved recipes.

Simple Vegetarian Cookery
The corner bistro offers all the highlights of French cuisine: crepes, bouillabaisse,
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ratatouille, and beef bourguignonne—all with rustic flair, simple ingredients, and
impeccable flavors. Now, with Maria Zihammou’s French Bistro, you can cook up
the authentic tastes of France in your own kitchen. Each recipe shows how intricate
meals steeped in culinary tradition can be re-created with simple techniques using
modern ingredients and equipment. This is a tribute to proper French cuisine,
featuring bistro takes on such classics as: Marinated olives Croque-monsieur and
croque-madame: open sandwich with ham and cheese Pan-bagnat: picnic
sandwich with tuna and veggies Quiche lorraine Soupe à l’oignon: French onion
soup Entrecôte with béarnaise And many more mouthwatering dishes In addition, a
chapter on cheese shows the proper making of a cheese course—a French
tradition. French Bistro takes you into the world of cozy French neighborhoods and
cuisine with a charming design and gorgeous, photographs. Discover the joys of
French cooking and be inspired by passionate food! Skyhorse Publishing, along
with our Good Books and Arcade imprints, is proud to publish a broad range of
cookbooks, including books on juicing, grilling, baking, frying, home brewing and
winemaking, slow cookers, and cast iron cooking. We’ve been successful with
books on gluten-free cooking, vegetarian and vegan cooking, paleo, raw foods, and
more. Our list includes French cooking, Swedish cooking, Austrian and German
cooking, Cajun cooking, as well as books on jerky, canning and preserving, peanut
butter, meatballs, oil and vinegar, bone broth, and more. While not every title we
publish becomes a New York Times bestseller or a national bestseller, we are
committed to books on subjects that are sometimes overlooked and to authors
Page 12/26

Online Library The Bonne Femme Cookbook Simple Splendid Food That
French Women Cook Every Day
whose work might not otherwise find a home.

The Harry's Bar Cookbook
Presents traditional French recipes, including gratins, savory tarts, and braised
meats and offers a guide to cognac and Armagnac and instructions on making the
perfect croissant.

Creating the French Metabolism
Formerly Published as Cinch!: Conquer Cravings, Drop Pounds, and Lose Inches
Easy, Fast, Chocolate! Finally, The Plan You Can Stick With I feel almost that this is
too much food, too decadent.—Chris, age 54 I lost 8 pounds and 1.5 inches from
my hips in just five days!—Adina, age 28 I love eating these meals. I don't feel
deprived at all!—Laurene, age 36 Acclaimed nutritionist Cynthia Sass has proven,
once and for all, that fast, sustainable weight loss is not about deprivation—in fact,
this diet is anything but, featuring treats from guacamole to mandatory chocolate
truffles. But it's the big results—up to eight pounds of weight loss in the first five
days alone—that make S.A.S.S. Yourself Slim the ideal plan for anyone who's ready
to take control of their diet, their weight, and their long-term well-being. After just
one month on the S.A.S.S. Yourself Slim plan, you will: Know which healthy foods
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promote rapid weight loss (the answers may surprise you!) Enjoy dozens of
delicious, easy-to-prepare recipes that help you reach your weight-loss goal Better
understand, and control, the emotional triggers that often lead to overeating Sleep
better and enjoy more energy Shed the stubborn inches and pounds you'd all but
given up on New material, including sensational swaps and seven new success
stories! Best of all, this program is designed for real lives. You won't have to pass
up on nights out at your favorite restaurant, start shopping in specialty stores, or
spend hours in the kitchen. S.A.S.S. Yourself Slim is a potent program that gives
you the power to change your body, your health, and your life!

The French Slow Cooker
Features recipes and color photographs for dishes that meet a diabetic's dietary
needs, along with the author's thoughts on how to use the glycemic index to
categorize food, diet and exercise tips, and lifestyle advice.

A Kitchen in France
Lulu's Provençal Table
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This is a delicious read for any vegetarian or health food enthusiast and includes
much information that is still useful and practical today. Contents Include: A
Wholesome Dietary the Chief Factor in Good Health, Unwholesome Foods,
Wholesome Foods, Synthetic Diet, The Various Diets, Alimentary Adaptation,
Hygienic and Economical Cookery, Vegetarian Recipes, and Monthly Lists of
Vegetable Foods-Rational Menus. Many of the earliest books, particularly those
dating back to the 1900s and before, are now extremely scarce and increasingly
expensive. We are republishing these classic works in affordable, high quality,
modern editions, using the original text and artwork.

Blood Sugar
If you love food and enjoy to the art of preparing dishes with seasonal produce,
then this is the cook book for you. A Celebration of Spring" is dedicated to the way
we are eating right now, and features recipes for traditional and innovative dishes
based on regional cooking found in the Southern United States and influenced by
the global cuisines of Africa, Asia Europe and South America. Bring the celebration
of spring into your home with this enticing collection of recipes including---AlmondCrusted French Toast withRaspberries, Classic Gazpacho, Gumbo Ya Ya, Black Eyed
Pea Salad and Coconut Layered Cake. Full- color photographs, that are delightful to
look at, along helpful tips and charts are also included to bring the full cooking
experience to you at your finger tips. Happy Eating!
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Albert Einstein's Theory of Relativity
Chicken is one of the most popular foods we love to cook and eat: comforting,
quick, celebratory and casual. Plundering the globe, there is no shortage of brilliant
ways to cook it, whether you need a quick supper on the table after work,
something for a lazy summer barbecue or a feast to nourish family and friends.
From quick Vietnamese lemon grass and chilli chicken thighs and a smoky chicken
salad with roast peppers and almonds, through to a complete feast with
pomegranate, barley and feta stuffed roast chicken with Georgian aubergines,
there is no eating or entertaining occasion that isn't covered in this book. In A Bird
in the Hand, Diana Henry offers a host of new, easy and not-so-very-well-known
dishes, starring the bird we all love.

The Perfect Omelet: Essential Recipes for the Home Cook
The Bonne Femme Cookbook
From the bestselling authors of the ground-breaking Artisan Bread in Five Minutes
a Day comes a much-anticipated cookbook featuring their revolutionary approach
to yeast dough in over 100 easy pizza and flatbread recipes--a perfect gift with all
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the toppings! With nearly half a million copies of their books in print, Jeff Hertzberg
and Zoë François have proven that people want to bake their own bread—as long
as they can do it quickly and easily. When fans hailed their pizza and flatbread
recipes as the fastest in their books, Jeff and Zoe got busy creating all new recipes.
With a batch of their stored dough in the fridge and a pre-heated oven or backyard
grill, you can give your family what they crave Home-made, mouth-watering
pizzas, flatbreads, and sweet and savory tarts, prepared in minutes! In Artisan
Pizza and Flatbread in Five Minutes a Day, Jeff and Zoë show readers how to use
their ingenious technique to make lightning-fast pizzas, flatbreads, and sweet and
savory tarts from stored, no-knead dough. In addition to the classic flatbread
doughs and pizza crusts, there are alternatives with whole grain, spelt, and glutenfree ingredients, and the authors include soups, salads, and spreads that turn
flatbreads or pizza into a complete meal. In just five minutes a day of active
preparation time, you can create favorites like Classic Margherita, Pita pockets,
Chicago Deep Dish, White Clam Pizza, and Blush Apple Tart. Artisan Pizza and
Flatbread in Five Minutes a Day proves that making pizza has never been this fast
or easy. So riseto the occasion and get baking!

Losing It in France
Easy and delicious soup, salad, bread, dessert, and drink recipes from the popular
restaurant in Vermont.
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A Bird in the Hand
The grand-nephew of M. F. K. Fisher presents a dramatic account of the 1970
gathering in Provence where such culinary luminaries as James Beard and Julia
Child debated and inadvertently launched the modern food movement in America,
sharing engaging details about the strong personalities, friendships and rivalries
behind current traditions.

French Feasts
Experience the exciting and heartwarming world of the March sisters and Little
Women right in your own kitchen. Here at last is the first cookbook to celebrate the
scrumptious and comforting foods that play a prominent role in Louisa May Alcott’s
classic novel Little Women. If your family includes a Little Women fan, or if you
yourself are one, with this book you can keep the magic and wonder of the beloved
tale alive for years to come. Do you wonder what makes the characters so excited
to make—and eat!—sweets and desserts like the exotically named Blancmange or
the mysterious Bonbons with Mottoes, along with favorites like Apple Turnovers,
Plum Pudding, and Gingerbread Cake? Find out for yourself with over 50 easy-tomake recipes for these delectable treats and more, all updated for the modern
kitchen. From Hannah’s Pounded Potatoes to Amy’s Picnic Lemonade, from the
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charming Chocolate Drop Cookies that Professor Bhaer always offers to Meg’s
twins to hearty dinners that Hannah and Marmee encourage the March sisters to
learn to make, you’ll find an abundance of delicious teatime drinks and snacks,
plus breakfasts, brunches, lunches, suppers, and desserts. Featuring full-color
photos, evocative illustrations, fun and uplifting quotes from the novel, and
anecdotes about Louisa May Alcott, this is a book that any Little Women fan will
love to have.

The Little Women Cookbook
Here is authentic French cooking without fuss or fear. When we think of French
cooking, we might picture a fine restaurant with a small army of chefs hovering
over sauces for hours at a stretch, crafting elegant dishes with special utensils,
hard-to-find ingredients, and architectural skill. But this kind of cooking bears little
relationship to the way that real French families eat-yet they eat very well indeed.
Now that the typical French woman (the bonne femme of the title) works outside
the home like her American counterpart, the emphasis is on easy techniques,
simple food, and speedy preparation, all done without sacrificing taste. In a voice
that is at once grounded in the wisdom of classical French cooking, yet playful and
lighthearted when it comes to the potential for relaxing and enjoying our everyday
lives in the kitchen, Moranville offers 300 recipes that focus on simple, fresh
ingredients prepared well. The Bonne Femme Cookbook is full of tips and tricks and
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shortcuts, lots of local color and insight into real French home kitchens, and above
all, loads of really good food. It gives French cooking an accessible, friendly, and
casual spin.

My Little French Kitchen
Did your doctor tell you to eat Seafood Twice a Week? Have you wanted to put
more seafood into your diet? Then this is the book for you. Inside you'll find easy,
quick recipes (most can be prepared in 15 minutes or less); tasty meals that are
low in fat, cholesterol and calories; and inexpensive, budget conscious favorites.

Hazan Family Favorites
How is it that the French stay slim while enjoying amazing cuisine? Wine? Bread?
It's easy, if you're French. But what about the rest of us?Yes, there have been
books written by French women explaining the phenomenon, but they all have one
thing in common - the curse of knowledge. Here are the secrets of the French
metabolism, written for American women by an American woman. You'll learn the
3 Factors which are key to creating your French metabolism, and easy, basic
guidelines to apply to any diet, or no diet at all, which allow you to achieve and
maintain your ideal body weight.This book is for you if -You've tried everything
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from paleo to vegan and can't stick with it long enough to get results, or gain back
everything as soon as you stop-You can lose weight but just can't maintain itYou've steadily gained a pound or two year after year (or want to avoid
that)-You're just not sure what or how to eat to maintain your "happy
weight"-You're a closet eater-You want to be one of "those people" who can enjoy
great food and not obsess about itBienvenue to your new metabolism!

Seafood Twice a Week
Plug it in and Cook with French Flair “I’d bet that if French cooks could get their
hands on Michele Scicolone’s French Slow Cooker, which is filled with smart,
practical, and convenient recipes, they’d never let it go.” — Dorie Greenspan,
author of Around My French Table With a slow cooker, even novices can turn out
dishes that taste as though they came straight out of the kitchen of a French
grandmère. Provençal vegetable soup. Red-wine braised beef with mushrooms.
Chicken with forty cloves of garlic. Even bouillabaisse. With The French Slow
Cooker, all of these are as simple as setting the timer and walking away. Michele
Scicolone goes far beyond the usual slow-cooker standbys of soups and stews, with
Slow-Cooked Salmon with Lemon and Green Olives, Crispy Duck Confit, and
Spinach Soufflé. And for dessert, how about Ginger Crème Brûlée? With The French
Slow Cooker, the results are always magnifique.
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Provence, 1970
Renowned for her cooking school in France and her many best-selling cookbooks,
Anne Willan combines years of hands-on experience with extensive research to
create a brand new classic. More than 250 recipes range from the time-honored La
Truffade, with its crispy potatoes and melted cheese, to the Languedoc specialty
Cassoulet de Toulouse, a bean casserole of duck confit, sausage, and lamb. And
the desserts! Crêpes au Caramel et Beurre Sal (crêpes with a luscious caramel
filling) and Galette Landaise (a rustic apple tart) are magnifique. Sprinkled with
intriguing historical tidbits and filled with more than 270 enchanting photos of food
markets, villages, harbors, fields, and country kitchens, this cookbook is an
irresistible celebration of French culinary culture.

A Homemade Life
The world fell in love with Rachel Khoo through her cookbook and television show
The Little Paris Kitchen, and immediately began to covet her Parisian lifestyle,
fashion sense, and delicious recipes. In My Little French Kitchen, Rachel leaves
Paris and travels to the mountains, villages, and shores of France, sampling
regional specialties and translating them into more than 100 recipes. With more
than 100 photographs, as well as dozens of Rachel's own hand-drawn illustrations,
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this is the perfect gift for young foodies and Francophiles as well as fans of The
Little Paris Kitchen hungry for more fresh takes on French classics.

Artisan Pizza and Flatbread in Five Minutes a Day
A creator of the award-winning Orangette blog presents a memoir about the life
lessons she learned in the kitchens of her youth, in a recipe-complemented
account that describes experiences of loss and love while enjoying her father's
French toast, her husband's pickles and her chocolate wedding cakes. Reprint.

French Classics Made Easy
A tender and beautifully illustrated debut children’s book from a New York Times
bestselling team A city savvy stray cat named Pretty Boy has always managed to
make it on his own. He’s as vain as they come, and he won’t admit to being
dependent on anyone. But as he discovers the pleasures of friendship, he learns
that home really is where the heart is. Or, at the very least, home is where his
friends are. And with friends all around New York City, Pretty Boy will always have
a place to call home. The author and illustrator team who brought us the New York
Times bestseller The Christmas Tree introduce an unforgettable animal adventure
in the tradition of A Cricket in Times Square and The One and Only Ivan. The result
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is a story that will captivate readers of all ages with its warmth and wit.

Bakery Lane Soup Bowl Cookbook
When journalist Ann Mah's husband is given a diplomatic assignment in Paris, Mah
- a lifelong foodie and Francophile - begins plotting gastronomic adventures deux.
Then her husband is called away to Iraq on a yearlong post alone. This overturns
Mah's vision of a romantic sojourn in the City of Light. So, not unlike Julia Child,
another diplomat's wife, Mah must find a life for herself in a new city. Mah journeys
through Paris and the surrounding regions, combating her loneliness by exploring
the history and taste of everything from cassoulet to buckwheat cr pes.

The Country Cooking of France
A charmingly illustrated ode to omelets with step-by-step techniques and 100
recipes The omelet is at once simple and complex, delicious at any time. John
Finn’s mother was certainly a fan—she spent years searching for the perfect
technique and has passed her knowledge, and her passion, to her son. Here Finn
provides instructions for four master recipes—the classic French omelet nature, an
American diner omelet, a frittata, and a dessert omelet—and delectable variations
on each, including: Omelet Bonne Femme (potatoes, bacon, and onion) Many
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Mushrooms Omelet Tortilla with Caramelized Onions and Serrano Ham Chocolate
Soufflé Omelet Omelettier John Finn leaves no eggshell unturned and provides
readers with everything they need to find their way to their own perfect omelet.

S.A.S.S. Yourself Slim
With beguiling recipes and sumptuous photography, A Kitchen in France transports
you to the French countryside and marks the debut of a captivating new voice in
cooking. "This is real food: delicious, honest recipes that celebrate the beauty of
picking what is ripe and in season, and capture the essence of life in rural France."
—Alice Waters When Mimi Thorisson and her family moved from Paris to a small
town in out-of-the-way Médoc, she did not quite know what was in store for them.
She found wonderful ingredients—from local farmers and the neighboring
woods—and, most important, time to cook. Her cookbook chronicles the family’s
seasonal meals and life in an old farmhouse, all photographed by her husband,
Oddur. Mimi’s convivial recipes—such as Roast Chicken with Herbs and Crème
Fraîche, Cèpe and Parsley Tartlets, Winter Vegetable Cocotte, Apple Tart with
Orange Flower Water, and Salted Butter Crème Caramel—will bring the warmth of
rural France into your home.
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