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Bread
Tasting Table calls the Instant Pot “the hottest kitchen tool since George Foreman’s pint-size grill” and everyone from Ruth
Reichl to top food bloggers rave about its efficiency, convenience, and affordability. Now, with this licensed cookbook—one
of the most comprehensive published to date—you can discover exactly how much this miracle appliance can do. This fullcolor cookbook features recipes for all the functions of the Instant Pot, from everyday staples to surprising new dishes.
You’ll find more than 175 recipes for everything from breakfast to dessert, including delicious soups and stews, vegetable
mains and sides, jams and yogurts—even an entire cheesecake. This must-have cookbook is the perfect companion to the
best-selling kitchen appliance to come along in decades.

Great Food Fast
This first paperback edition of Jewish Slow Cooker Recipes by Laura Frankel collects more than 120 sophisticated, simple,
and satisfying kosher dishes. From everyday meals to holiday favorites, each recipe makes convenient use of the humble,
ever-reliable slow cooker, using seasonal ingredients that can be found at your local market. When Chef Frankel opened her
first restaurant in 1999, she was driven not only by her love of cooking, but also by the desire to prove that kosher food can
be as delicious and exciting as any other type of contemporary cuisine. The same goes in her own kitchen. When her family
decided to keep kosher, they gave up eating pork, shellfish, and the combination of meat and dairy—but that didn’t mean
they wanted to sacrifice flavor. Frankel focused her culinary talents on creating kosher meals that are every bit as refined
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as their non-kosher counterparts—both at home and at her nationally acclaimed kosher restaurants. But creating inspiring
dishes at home isn’t as easy without the elaborate prep that goes into a restaurant meal. That’s why Frankel turned to her
slow cooker—a device she had been using once a week to prepare meals for Shabbat, when cooking with the stove or oven
is prohibited. Once she realized the slow cooker could produce creative meals all week long, Frankel’s culinary imagination
was off and running. The book is divided by course and includes sections on appetizers, soups, entrees, sides, and desserts
and breakfasts. For ease of use, each recipe clearly indicates seasonal ingredients and if it is a meat, dairy, or pareve dish.
Featuring Frankel’s signature blend of convenience and globe-spanning flavors, these recipes are designed to be kosher,
yet accessible to eaters of all backgrounds. Anyone interested in time-saving, family-pleasing meals will find Jewish Slow
Cooker Recipes a reliable, inspiring resource in the kitchen. Whether you need a little nosh or a full-on fress, this cookbook
has the recipe for you.

The French Affair
This book follows the development of industrial agriculture in California and its influence on both regional and national
eating habits. Early California politicians and entrepreneurs envisioned agriculture as a solution to the food needs of the
expanding industrial nation. The state’s climate, geography, vast expanses of land, water, and immigrant workforce when
coupled with university research and governmental assistance provided a model for agribusiness. In a short time, the San
Francisco Bay Area became a hub for guaranteeing Americans access to a consistent quantity of quality foods. To this end,
California agribusiness played a major role in national food policies and subsequently produced a bifurcated California
Cuisine that sustained both Slow and Fast Food proponents. Problems arose as mid-twentieth century social activists
battled the unresponsiveness of government agencies to corporate greed, food safety, and environmental sustainability. By
utilizing multidisciplinary literature and oral histories the book illuminates a more balanced look at how a California Cuisine
embraced Slow Food Made Fast.

Weelicious
Step-by-step instructions for the seven core doughs of Jewish baking. Jewish baked goods have brought families together
around the table for centuries. In Modern Jewish Baker, Sarna pays homage to those traditions while reinvigorating them
with modern flavors and new ideas. One kosher dough at a time, she offers the basics for challah, babka, bagels,
hamantaschen, rugelach, pita, and matzah. Never one to shy away from innovation, Sarna sends her readers off on a bakeyour-own adventure with twists on these classics. Recipes include: Chocolate Chip Hamantaschen Tomato-Basil Challah
Everything-Bagel Rugelach S’mores Babka Detailed instructions, as well as notes on make-ahead strategies, ideas for using
leftovers, and other practical tips will have even novice bakers braiding beautiful shiny loaves that will make any bubbe
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proud.

Air Fryer Toaster Oven Recipes
Do you want to eat delicious food that allows you to lose weight and keep it off permanently without hunger or deprivation?
Do you want to throw away your medications and recover from chronic illnesses such as heart disease, high blood pressure,
and diabetes? Do you want to maintain your good health, live longer, and enjoy life to the fullest? If you said yes to any of
these, then the Eat to Live Cookbook is for you. Through his #1 New York Times bestselling book Eat to Live, Joel Fuhrman,
M.D., has helped millions of readers worldwide discover the most effective, healthy, and proven path to permanent weight
loss. Now the Eat to Live Cookbook makes this revolutionary approach easier than ever before. Filled with nutritious,
delicious, and easy-to-prepare recipes for every occasion, the Eat to Live Cookbook shows you how to follow Dr. Fuhrman's
life-changing program as you eat your way to incredible health.

Toll House Tried and True Recipes
Think Like a Chef
Cook Like a Pro
The Art and Soul of Baking
Wolfgang Puck Adventures in the Kitchen
A Pressure Cooker Can Change Your LifeDiscover how you can make delicious meals in minutes using just one pot. Let Jill,
The Veggie Queen, show you how easy and safe it is to make flavorful, healthy plant-based meals with vegetables, grains,
beans and other legumes and fruit. With a pressure cooker, you can save time and money, lock in flavor and nutrition,
decrease your energy costs and avoid a messy kitchen with only one pot to clean!Jill will show you how you can cut cooking
time in half (or more!) compared to conventional stove top cooking. In The New Fast Food, you'll learn how to choose and
use a pressure cooker, with timing charts for your favorite plant foods. You'll also find more than 100 recipes for everything
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from breakfast to dessert. Most of the recipes are gluten-free and all are vegan.The New Fast Food offers fast, colorful and
tasty dishes such as: Orange Glazed Broccoli with Carrots and Kale Mashed Maple Winter Squash with Cinnamon Lemony
Lentil and Potato Chowder Smoky Sweet Potato and Black Bean Chili Coconut Almond Risotto

The Beekeeper's Ball
With [this book], you'll explore an inspiring variety of healthy, easy-to-make pressure cooker recipes-- from savory
breakfasts to hearty stews to decadent desserts, and more. Packed with nutritious, family-friendly pressure cooker recipes-plus vegetarian, gluten-free, and Paleo-friendly options-- [this book] is your go-to guide for fuss-free, all-in-one cooking.

Home Style Bread Making
Consummate home cook and magazine editor Suzanne Gibbs shows us how to use a pressure cooker to create slow-cooked
flavour in a fast-paced world. Pressure cookers allow us to cook quickly, cheaply and efficiently. The food is cooked in liquid
at high temperatures, which shortens cooking time by up to 70 per cent. Because the method seals in flavour and nutrition,
cheaper ingredients can be used to great effect. Here Suzanne selects more than 80 of her favourite pressure-cooker
recipes, and describes the process from beginning to end. Learn how to cook an osso bucco in 25 minutes, a chicken tagine
in 15 minutes and a delicious bread and butter pudding in 20 minutes. Packed with information on practicalities, such as
choosing, using and cleaning your cooker, and fully illustrated with beautiful photography. The Pressure Cooker Recipe Book
is a must-have guide for anyone balancing the constraints of time and money with a desire to create delicious healthy
meals for themselves, their friends and their families.

Handbook of noise control
Blending classic techniques with free-style American cooking and emphasizing freshness, lightness, and simpler
preparations, this treasury of cooking from the "French Chef" features eight hundred master recipes and variations

Instant Pot Miracle
THE #1 BESTSELLING SERIES WITH MORE THAN 4 MILLION COPIES SOLD! The third restaurant recipe treasury from the
wizard of culinary carbon copies. For more than twenty years, Todd Wilbur has been translating his obsession with
recreating restaurant favorites at home into a blockbuster bestselling cookbook series. Using everyday ingredients, each of
Wilbur's recipes provides step-by-step instructions that even the novice cook can follow—and the delicious results cost just
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a fraction of what the restaurants charge. With over 100 sensational recipes, Top Secret Restaurant Recipes 3 unlocks the
secrets to: • Outback Steakhouse Outback Rack • Chili's Quesadilla Explosion Salad • Olive Garden Breadsticks • TGI
Friday's Fried Mac & Cheese • Chili's Firecracker Tilapia • On the Border Mexican Mojito • Cracker Barrel Double Chocolate
Fudge Coca-Cola Cake • And much, much more

Simply the Best Air Fryer Recipes
#1 New York Times bestselling author Susan Wiggs returns to sun-drenched Bella Vista, where the land's bounty yields a
rich harvest…and family secrets that have long been buried Isabel Johansen, a celebrated chef who grew up in the
enchanting Sonoma town of Archangel, is transforming her childhood home into a destination cooking school—a unique
place for other dreamers to come and learn the culinary arts. Bella Vista's rambling mission-style hacienda, with its working
apple orchards, bountiful gardens and beehives, is the idyllic venue for Isabel's project…and the perfect place for her to
forget the past. But Isabel's carefully ordered plans begin to go awry when swaggering, war-torn journalist Cormac O'Neill
arrives to dig up old history. He's always been better at exposing the lives of others than showing his own closely guarded
heart, but the pleasures of small-town life and the searing sensuality of Isabel's kitchen coax him into revealing a few truths
of his own.

Cooking for Jeffrey
Perfect Pressure Cooking
The Electric Pressure Cooker Cookbook is your resource for learning all the shortcuts to make a delicious meal in a fraction
of the usual time—with over 200 new family-friendly recipes from the world's leading blogger on pressure cooking Barbara
Schieving (of PressureCookingToday.com). These recipes are big on flavor, imaginative in their variety, and easy to make,
featuring fresh, natural, and nutritious ingredients. The Electric Pressure Cooker Cookbook features loads of tips and tricks
that help you get the most from your pressure cooker, no matter what brand you own. If you're a busy parent or can't find
time to make dinnersafter work, then you will love the Shortcut Dinners and 30-Minute Meals sections. With the terrific
weeknight meals on the fly, you'll also adore the Sunday Suppers perfect for special weekend gatherings. Find recipes for
every taste and diet: Robust meat and chicken dishes Vegetarian mains and sides Healthy breakfasts Tasty sandwiches,
wraps, and tacos Soothing soups and stews And a big chapter full of quick and easy desserts Whether you're an
experienced pressure cooker user or completely new to this time-saving device, you will return to this cookbook again and
again for recipes your whole family will love.
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Making Slow Food Fast in California Cuisine
Five children from around the world describe when they eat lunch, what lunch is called in their respective languages, and
the foods they eat during lunch, with easy-to-follow recipes for the dishes. On board pages.

Jamie’s Food Tube: The Pasta Book
With Think Like a Chef, Tom Colicchio has created a new kind of cookbook. Rather than list a series of restaurant recipes, he
uses simple steps to deconstruct a chef's creative process, making it easily available to any home cook. He starts with
techniques: What's roasting, for example, and how do you do it in the oven or on top of the stove? He also gets you
comfortable with braising, sautéing, and making stocks and sauces. Next he introduces simple "ingredients" -- roasted
tomatoes, say, or braised artichokes -- and tells you how to use them in a variety of ways. So those easy roasted tomatoes
may be turned into anything from a vinaigrette to a caramelized tomato tart, with many delicious options in between. In a
section called Trilogies, Tom takes three ingredients and puts them together to make one dish that's quick and other dishes
that are increasingly more involved. As Tom says, "Juxtaposed in interesting ways, these ingredients prove that the whole
can be greater than the sum of their parts," and you'll agree once you've tasted the Ragout of Asparagus, Morels, and
Ramps or the Baked Free-Form "Ravioli" -- both dishes made with the same trilogy of ingredients. The final section of the
books offers simple recipes for components -- from zucchini with lemon thyme to roasted endive with whole spices to
boulangerie potatoes -- that can be used in endless combinations. Written in Tom's warm and friendly voice and illustrated
with glorious photographs of finished dishes, Think Like a Chef will bring out the master chef in all of us.

Simply the Best Rice Cooker Recipes
The Chew: What's for Dinner?
First published in 2005. Routledge is an imprint of Taylor & Francis, an informa company.

Smoothie Project
Everybody Eats Lunch
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New York Times Bestseller The good, the bad, and the ugly, served up Bourdain-style. Bestselling chef and Parts Unknown
host Anthony Bourdain has never been one to pull punches. In The Nasty Bits, he serves up a well-seasoned hellbroth of
candid, often outrageous stories from his worldwide misadventures. Whether scrounging for eel in the backstreets of Hanoi,
revealing what you didn't want to know about the more unglamorous aspects of making television, calling for the head of
raw food activist Woody Harrelson, or confessing to lobster-killing guilt, Bourdain is as entertaining as ever. Bringing
together the best of his previously uncollected nonfiction--and including new, never-before-published material--The Nasty
Bits is a rude, funny, brutal and passionate stew for fans and the uninitiated alike.

Too Many Chiefs Only One Indian
"Wolfgang Puck: Adventures in the Kitchen is an essential cookbook for home chefs who enjoy the glamour of gourmet food
and the satisfaction of cooking it themselves."--Back jacket.

The Nasty Bits
Encyclopedia of Kitchen History
Garten has been cooking for her husband Jeffrey since they were married almost fifty years ago. This book is filled with the
recipes Jeffrey and their friends request most often as well as stories from Ina and Jeffrey#x0;s many years together. There
are traditional dishes that she#x0;s updated, wonderful new recipes, and even a chapter devoted to bread and cheese, with
recipes and tips for creating the perfect cheese course.

The Pressure Cooker Recipe Book
Italian recipes from the Food Network star that show “you don’t need expensive ingredients or complicated methods to
produce delicious food” (The Miami Herald). In addition to appearances on Chopped and Bravo’s Top Chef, Scott Conant is
known for founding Scarpetta—cited on such lists as Esquire’s “Best New Restaurants in America.” The Manhattan eatery,
with its Milan-meets-Tuscany style, expanded to Miami, Los Angeles, Las Vegas, and Toronto—and now this gorgeously
illustrated cookbook gives you 125 of the restaurant’s signature dishes. Creamy Polenta with Fricassee of Truffled
Mushrooms, Spaghetti with Tomato and Basil, Fennel-Dusted Black Cod—not only will you find recipes like these, you’ll also
learn how to master techniques and gain a deeper understanding of the art of cooking, rather than merely following a set of
steps. And as a bonus, you’ll find sidebars about everything from ingredient shopping to tips on entertaining at home. “Rich
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in words and flavor, this is a must-have for anyone who wants to know how to cook with passion and taste.” —Marcus
Samuelsson, James Beard Award–winning chef

The Way to Cook
If you love Jamie Cooks Italy, you'll love his pasta book too . . . Jamie Oliver's Food Tube presents The Pasta Book, jampacked with simple, seasonal recipes, plus all the need-to-know basics from Jamie's own Italian mentor, chef Gennaro
Contaldo. 'Enjoy this pocket-sized cookbook, full of incredible, achievable pasta recipes, from the very basics to kick-ass
dishes for any night of the week. Buon appetite!' - Jamie Oliver Whatever your ability in the kitchen, pasta is often a staple
mid-week supper. This book will help to re-vamp your repertoire. It's full of delicious, simple, seasonal recipes such as: Wild Rocket & Pecorino Orecchiette - Summer Vegetable Cappellacci - Autumnal Wild Mushroom Tagliatelle - Wintery Game
Ragu - Gennaro's take on classic favourites such as Carbonara and Bolognese. If you really want to be adventurous, there is
always the option to learn about making pasta from scratch, but the recipes are equally tasty with dried pasta.

Modern Jewish Baker: Challah, Babka, Bagels & More
Presents a collection of recipes for a variety of baked goods along with information on equipment, ingredients, and baking
methods.

The Pressure Oven Cookbook
Every parent knows how difficult it is to get to get kids eating happily and healthily. Catherine McCord has the answer:
Weelicious! Creator of the wildly popular blog Weelicious.com, Catherine, who honed her cooking skills at Manhattan’s
Institute of Culinary Education, strongly believes in the “one family/one meal” idea—preparing a single, scrumptious meal
the entire family can sit down and enjoy together rather than having to act as “short order cook” for kids who each want
something different. In Weelicious, she offers dozens of recipes and tips for creating quick, easy, healthy, and fun food that
moms, dads, and young children of any age will absolutely adore—from the most persnickety infants to the pickiest gradeschoolers.

Wolfgang Puck Makes It Easy
The multi-award-winning debut cookbook by Sat Bains. Winner of Best in the World Cookbook Design at the Gourmand
World Cookbook Awards in Paris, and 7 other prestigious international awards. This linen-covered limited edition of Too
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Many Chiefs Only One Indian is packaged in an outer slipcase and mailing box and each copy is individually numbered.

The New Fast Food
The Scarpetta Cookbook
Appearing daily on the ABC network, The Chew celebrates and explores life through food, with a group of dynamic,
engaging, fun, relatable co-hosts who serve up everything to do with food-from cooking and home entertaining to food
trends, restaurants, holidays, and more-all aimed at making life better, fuller, and more fun. THE CHEW: WHAT'S FOR
DINNER? captures the show's trademark wit, fun, practical advice, and recipes-and highlights ways to make dinner fun.
Formatted like 2012's standout bestseller, THE CHEW, this all-new book features more than 100 delectable recipes, perfect
for each day of the week, from Manic Monday (fast and easy), to Friday Funday (delicious treats), as well as the weekend. It
will also feature favorite segments from the show like, "What's in My Fridge?" "Grandma's Iron Chef Challenge" and
"Leftover Makeover" as well as the ever popular, "Clinton's Craft Corner." It will be filled with mouth-watering photographs
and lively graphics so it is every bit as pleasing and inviting as the first book. The hosts of the show-all contributors to the
book-are chef, best-selling author, and TV personality Mario Batali; Iron Chef's Michael Symon; Top Chef's Carla Hall; What
Not to Wear's Clinton Kelly; and best-selling author and nutritionist Daphne Oz.

The Electric Pressure Cooker Cookbook
The French Affair is a collection of recipes collected by author, chef and photographer Jan Hendrik van der Westhuizen on
his life journey that took him from a farm in South Africa to the French Riviera and Paris. The book is a feast for the eyes
and nourishment for the soul, reflecting Jan Hendrik’s love affair with France and its culture of good food, fresh produce
from local markets and the meals that have inspired him on his travels through these epicurean surroundings. Jan Hendrik’s
love of food was nurtured by his mother and grandmothers, and this family influence and his South African roots are
reflected in his recipes for Ouma se Soetkoekies (spice and sweet wine biscuits) and Milk Tart with Cinnamon Quinces.
Dishes such as Cauliflower and Roquefort Soup, and Creamy Chicken and Corn Pot Pies are inspired by his student years in
Stellenbosch, while Rabbit and Wild Mushroom Ragoût, Sticky Tarte Tatin and Croque- Monsieur à la Banane clearly show
the French influence. Oysters Baked with Champagne Cream and Turkish Delight Pavlova reflect his time spent as a private
chef on a yacht on the French Riviera. There is also a chapter with basic recipes for pastry, pasta, jams and preserves.

Top Secret Restaurant Recipes 3
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The Instant Pot® Electric Pressure Cooker Cookbook
In her new cookbook, Cook Like a Pro, Ina Garten shares a brand-new collection of recipes, tips, and techniques, so readers
can cook with confidence no matter how much experience they have in the kitchen. As America's most trusted and beloved
cookbook author, Ina Garten--the Barefoot Contessa--has taught millions of people how to cook. A home cook at heart, Ina
knows that cooking and entertaining can be difficult, so to make her recipes simple and streamlined, she tests and retests
each recipe until it's as straightforward and delicious as possible. Although Ina is completely self-taught and doesn't
consider herself to be a "professional" cook, she has spent decades working with chefs and learning the techniques that
take their cooking to the next level. In Cook Like a Pro, Ina shares some of her most irresistible recipes and very best "pro
tips," from the secret to making her custardy, slow-cooked Truffled Scrambled Eggs to the key to the crispiest and juiciest
Fried Chicken Sandwiches. Ina will even show you how to make an easy yet showstopping pattern for her Chocolate
Chevron Cake--your friends won't believe you decorated it yourself! For Ina, cooking like a pro also means hosting like a
pro, and along with know-how like how to tell when a filet of beef is perfectly cooked, you'll find dozens of other great ideas
to boost your cooking and entertaining skills such as how to set up an elegant home bar and how to make an impressive
Raspberry Baked Alaska that can be completely prepared ahead of time so all you need to do is finish it for your guests
before serving. Beginner and advanced cooks alike will love Ina's delectable recipes, and if you have questions along the
way, don't worry--Ina's practical cooking advice talks you through every detail, as though she were right there by your side.
With beautiful photos and a treasury of pro tips that span prepping, making, and serving, as Ina says, "You don't have to be
a pro to cook like one!"

Wolfgang Puck Makes It Healthy
“It is impossible to look at the rainbow of options in Smoothie Project without seeing health on every page. I am, as in all
things WEELICIOUS, sold.”—Jennifer Garner Trusted family food expert and Weelicious founder serves up almost 100
transformative recipes for nourishing and delicious smoothies Weelicious founder Catherine McCord is an expert recipe
developer who helps families eat healthfully and deliciously. When her son started suffering from chronic nausea and her
family doctors couldn’t help, McCord turned to her experience with nutrition for an answer, researching until she discovered
a surprisingly simple solution—smoothies. She shared her family’s story and some of her favorite smoothie recipes on social
media, and the Smoothie Project, a daily online source of inspiration, was born. People began to use her recipes and share
how smoothies had become a force of change in their lives, too. Years of witnessing the positive effects that smoothies can
offer inspired McCord to create a smoothie bible packed with almost 100 of her favorite, tried-and-tested recipes. With
guidance from top nutritionists, McCord also explains how to eat based on your age and details the health benefits of key
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smoothie ingredients, so you can: • Reduce stress and anxiety • Lose weight • Control ADHD symptoms • Boost your
immune system • Improve digestion • Increase your energy • Eat to support pregnancy or breastfeeding • Have beautiful,
strong skin, hair, and nails • Encourage kids to eat nutritious foods • And more… McCord offers a way to change your life in
just twenty-eight days, using only your blender. All you have to do is commit to having one of her smoothies each morning
for a month, and every glass will bring you one step closer to achieving your goals.

Simply the Best Pressure Cooker Recipes
Wolfgang Puck Makes It Easy is a groundbreaking cookbook in which Wolfgang Puck shares his creativity and genius so that
anyone can prepare these wonderful recipes. Every element of the book aims to make it incredibly easy to create great
food of the highest quality and creativity, as only Wolfgang Puck can do. In addition to more than 100 recipes, the book
features numerous cooking tips as well as advice on how to select the freshest ingredients, how to adapt recipes to the
season, using the right cookware, and menu and wine selections. He is creator of some of the world's greatest restaurants
such as Spago and Postrio. He is known for the fast-growing Wolfgang Puck Express, a line of cooking accessories, television
appearances on the Food Network, and a line of soups and pizzas. He is author of five previous cookbooks. Wolfgang Puck is
one of the most visible names and faces in the food business.

Jewish Slow Cooker Recipes
Acclaimed chef and restaurateur Wolfgang Puck shares his classic recipes made healthy along with easy exercise moves to
help readers lose weight and feel energetic. In Wolfgang Puck Makes It Healthy, Wolfgang Puck shares the food and fitness
plan that helped him transform from being overweight and out of shape to fit and energetic. Now, he offers more than 100
health-conscious recipes, some modified classics from his earlier classics; others brand new. Readers will find flavorful food
for every meal, including snacks and desserts, inspired by Mexican, Asian, Italian, Indian, and French cuisine. Puck will
never tell readers that they can't enjoy a glass of wine or to cut out their favorite foods. Instead, he partnered with trainer
Chad Waterbury and journalist Lou Schuler to outline an exercise solution. They've uncovered a plan for the fitness-phobic
out there who want to be able to indulge a little: an adaptable 40 minute workout program focused on core stability, cardio
fitness, and mobility that can be adapted to suit anyone's daily life.

Eat to Live Cookbook
For all cooks, this book is a true classic. It contains hundreds of interesting recipes along with hundreds of hints will make
anything you prepare a success. The owner of the Toll House Restaurant in Whitman, Massachusetts, Ruth Wakefield offers
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here the most famous and successful tips and recipes which made her restaurant so renowned. The author begins with the
necessary information all good cooks need: helpful hints (dip peeled bananas in lemon juice to prevent discoloration, how to
measure solid fat); equivalents and proportions; purchasing guide; timetable for roasting, broiling, boiling, oven steaming;
care of your refrigerator and range, how to save fuel; table setting and service; challenging menus; inexpensive everyday
meals; success with frozen desserts; and much, much more. There is also a "primer for brides," which contains 36 essential
dishes for the new homemaker (from making hot or iced coffee to main courses, desserts, even champagne punch!) Then
come the mouth-watering recipes: hors d'oeuvres (cheese balls, caviar toast, stuffed mushroom caps, etc.), appetizers (fruit
shrub, stuffed cantaloupe, oyster cocktail, etc.), soups, stews, and chowders (clam bisque, baked bean soup, lobster stew,
clam chowder, croutons, croustades, etc.), bread (crumb bread, shredded wheat bread, Swedish tea ring, health bread,
orange bread, etc.), meats and poultry (pot roast with vegetables, Neapolitan meat loaf, shepherd's pie, crown roast of
pork, chicken divan, chicken terrapin, etc.), meat substitutes (goldenrod eggs, foamy omelettes, cheese croquettes, noodle
ring, etc.); seafood (baked halibut, salmon and rice delight, Toll House lobster, lobster imperial, etc.), vegetables, salads
and dressing, desserts, all kinds of sauces, cakes and cookies, frosting and fillings, pastries and pies, candies, tea time
sandwiches, relishes, and oddments. The book concludes with sections on solving kitchen problems, how to cook for a
hundred people, and a guide to purchasing, preserving, and canning jellies, jams, fruits, and vegetables.
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