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The Insiders' Guide to Phoenix Broadway
In Cook's Science, the all-new companion to the New York Times-
bestselling The Science of Good Cooking, America's Test Kitchen
deep dives into the surprising science behind 50 of our favorite
ingredients--and uses that science to make them taste their best.
From the editors of Cook's Illustrated, and the best-selling The
Science of Good Cooking, comes an all-new companion book
highlighting 50 of our favorite ingredients and the (sometimes
surprising) science behind them: Cook's Science. Each chapter
explains the science behind one of the 50 ingredients in a short,
informative essay--topics ranging from pork shoulder to apples to
quinoa to dark chocolate--before moving onto an original (and
sometimes quirky) experiment, performed in our test kitchen and
designed to show how the science works. The book includes 50
dynamic, full-page color illustrations, giving in-depth looks at
individual ingredients, "family trees" of ingredients, and cooking
techniques like sous vide, dehydrating, and fermentation. The
400+ foolproof recipes included take the science into the kitchen,
and range from crispy fried chicken wings to meaty-tasting
vegetarian chili, coconut layer cake to strawberry rhubarb pie.
Taste of Home Copycat Restaurant Favorites Clarkson Potter
Publishers
Located in the heart of the Sonoran Desert, more than 10 million
people visit the Valley of the Sun every year. Discover the capital
city of Arizona through its fiery sunsets, world-class resorts and
golf courses, hiking trails, city walks, great cuisine and distinctive
Southwestern heritage with the help of local authors who know
the area, its people and its attractions intimately.
Texas Monthly The Omaha Steaks Good Life Guide and
CookbookRestaurant Recipes of the Ozarks
Amp up your dinner routine with more than 100 restaurant
copycat dishes made at home! Skip the delivery, avoid the drive
thru and keep that tip money in your wallet, because Taste of
Home Copycat Restaurant Favorites brings America’s most
popular menu items to your kitchen. Inside Taste of Home
Copycat Restaurant Favorites you’ll find more than 100 no-fuss
recipes inspired by Olive Garden, Panera Bread, Pizza Hut,
Cinnabon, Chipotle, Applebee’s, Taco Bell, TGI Fridays, The
Cheesecake Factory and so many others. Dig in to all of the
hearty, savory (and sweet) menu classics you crave most—all
from the comfort of your own home. With Taste of Home Copycat
Restaurant Favorites, get all of the takeout flavors you love
without leaving the house! CHAPTERS Best Appetizers Ever Coffee
Shop Favorites Specialty Soups, Salads & Sandwiches Copycat

Entrees Favorite Odds & Ends Double-Take Desserts
Working Mother Clarkson Potter Publishers
Here is the perfect companion to everybody’s favorite cooking
technique: the unbeatable thrill of the live fire. More than a
wonderful collection of mouthwatering recipes, Omaha Steaks:
Let’s Grill is also an invaluable introduction to everything you
need to know (and nothing you don’t need to know) to set up, fire
up, and grill away. The useful how-to section begins with a much-
needed clarification of the cooking methods-grilling, barbecuing,
smoking, and others. Then it’s on to the equipment: whether
you’re cooking on a gas, charcoal, electric, or rotisserie grill,
Omaha Steaks: Let’s Grill discusses what you should look for and
what you should avoid. Accessories are demystified, safety issues
are explained, the variety of fuels (lump charcoal, briquettes,
woods) and how to use them are outlined. The authors also walk
you through the crucial steps of building, lighting, and
maintaining the fire, cooking over it, and cleaning up. By the end
of a few brief chapters, you’ll know the hows and whys of every
aspect of grilling. And then come the recipes: soups, beef, pork,
lamb, chicken, fish and shellfish, vegetables, and desserts-an
array of sixty fantastic dishes, representing a broad range of
cuisines, from down-home favorites such as Chile-Rubbed BBQ
Hickory Ribs to updated classics such as Pine Nut-Crusted Rack of
Lamb with Grilled Asparagus to Far East-inspired Lemongrass-
Speared Chicken Satay with Thai Peanut Sauce. The dishes are
creative, but developed with the home cook in mind so all recipes
are completely accessible to everyone. Omaha Steaks: Let’s Grill
concludes with a chapter of essential advice on selecting,
preparing, storing, and using grill-friendly ingredients, and
appendixes that include at-a-glance charts of cooking times and
internal food temperatures. Leave this book right next to the
tongs, because you’ll be reaching for this indispensable handbook
of information and recipes all year long.
Restaurant Recipes of the Ozarks Insiders' Guide
This warm, conversational, easily digestible book is for widows-
women over 50 who are beginning new lives without their
husbands. In So Now You're a Widow, the author and the 34
women she interviewed share what they wish they had known
when they became widowed. As one of the women commented,
"People tell you how to decorate your home, drive a car, train
your dog, and plan a wedding, but no one tells you how to be a
widow." The women frankly share their advice and experiences on
26 topics, including: finding your inner strength, the one-size-
does-not-fit-all grieving process, dealing with social invitations,
changes in family dynamics, handling finances, choosing how
you're going to live your life, plus, a journal section at the end of
each chapter allows the reader to personalize what she has read
and to gain insight into how she's dealing with her situation. The

women who contributed to this book care deeply about other
widowed women and want them to understand that what they are
experiencing is normal and has been experienced in one form or
another by others. You are not alone!
Adventures in Good Eating for the Discriminating Motorist
Clarkson Potter Publishers
Since 1973, TEXAS MONTHLY has chronicled life in contemporary
Texas, reporting on vital issues such as politics, the environment,
industry, and education. As a leisure guide, TEXAS MONTHLY
continues to be the indispensable authority on the Texas scene,
covering music, the arts, travel, restaurants, museums, and
cultural events with its insightful recommendations.
Texas Monthly Harvard Common Press
Since 1973, TEXAS MONTHLY has chronicled life in contemporary
Texas, reporting on vital issues such as politics, the environment,
industry, and education. As a leisure guide, TEXAS MONTHLY
continues to be the indispensable authority on the Texas scene,
covering music, the arts, travel, restaurants, museums, and
cultural events with its insightful recommendations.
Mary Emmerling's American Country Cooking Harper Collins
Since 1973, TEXAS MONTHLY has chronicled life in contemporary
Texas, reporting on vital issues such as politics, the environment,
industry, and education. As a leisure guide, TEXAS MONTHLY
continues to be the indispensable authority on the Texas scene,
covering music, the arts, travel, restaurants, museums, and
cultural events with its insightful recommendations.
Texas Monthly Clarkson Potter
A New York Times Bestseller Winner of the James Beard Award for
General Cooking and the IACP Cookbook of the Year Award "The
one book you must have, no matter what you’re planning to cook
or where your skill level falls."—New York Times Book Review
Ever wondered how to pan-fry a steak with a charred crust and an
interior that's perfectly medium-rare from edge to edge when you
cut into it? How to make homemade mac 'n' cheese that is as
satisfyingly gooey and velvety-smooth as the blue box stuff, but
far tastier? How to roast a succulent, moist turkey (forget about
brining!)—and use a foolproof method that works every time? As
Serious Eats's culinary nerd-in-residence, J. Kenji López-Alt has
pondered all these questions and more. In The Food Lab, Kenji
focuses on the science behind beloved American dishes, delving
into the interactions between heat, energy, and molecules that
create great food. Kenji shows that often, conventional methods
don’t work that well, and home cooks can achieve far better
results using new—but simple—techniques. In hundreds of easy-
to-make recipes with over 1,000 full-color images, you will find
out how to make foolproof Hollandaise sauce in just two minutes,
how to transform one simple tomato sauce into a half dozen
dishes, how to make the crispiest, creamiest potato casserole
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ever conceived, and much more.
So Now You’re a Widow W. W. Norton & Company
Done right, it is the most appetizing of meals, and nothing is so
primally satisfying. We dream of lamb so tender, it slips away
from the bone; chicken so juicy, tears spring to our eyes; steak so
mind-blowingly savory, its flavor runs a tingling course up and
down our spines. If meat is your thing, Omaha Steaks Meat may
have you lying awake at night, counting sheep and licking your
chops. From the visit to the butcher to the first slice carved from
that perfectly pink roast, veteran cookbook authors John Harrisson
and Frederick J. Simon guide you through the world of meat with
great expertise. More than150 recipes, accompanied by 40
mouthwatering full-color photographs, range from down-home
hearty comfort food like Roast Rack of Pork with Red Cabbage,
Apples, and Cranberries Braised in Red Wine to such epicurean
fare as Steak Canapes with Roquefort Cream and Caramelized
Pears and Onions on Garlic Toasts. Omaha Steaks Meat is the final
frontier of meat as we know it. Those with culinary wanderlust will
find destinations in dishes like Vietnamese Summer Rolls with
Beef, Shrimp, and Peanut Dipping Sauce or Ethiopian Chicken
Stew with Berbere Sauce and Injera Bread, while those who are
game will appreciate the many recipes for meats relatively new to
the market -- ostrich, quail, duck, venison, rabbit, goat, buffalo,
and wild boar. Whether from someplace familiar or far-flung, each
recipe includes instructions for a simple side, sauce, salsa, rub,
relish, chutney, compote, dressing, glaze, or marinade -- in short,
those extra details that make every dish in the book a meal in
itself, worthy of company. If you love meat, then you have found
your cookbook.
Texas Monthly Rockridge Press
Since 1973, TEXAS MONTHLY has chronicled life in contemporary
Texas, reporting on vital issues such as politics, the environment,
industry, and education. As a leisure guide, TEXAS MONTHLY
continues to be the indispensable authority on the Texas scene,
covering music, the arts, travel, restaurants, museums, and
cultural events with its insightful recommendations.
Phoenix - Insiders' Guide Recipe Publishers
The magazine that helps career moms balance their personal and
professional lives.
Thomas Food Industry Register Falcon Guides
Phoenix and surrounding towns, Scottsdale, Mesa, and Tempe,

make up the Valley of the Sun. This sunny guide details those
towns, the mix of Native American arts, architecture of Frank
Lloyd Wright, acres of golf, as well as day trips. Maps. Photos.
Gourmet Insiders' Guide
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.
Texas Monthly America's Test Kitchen
Since 1973, TEXAS MONTHLY has chronicled life in contemporary
Texas, reporting on vital issues such as politics, the environment,
industry, and education. As a leisure guide, TEXAS MONTHLY
continues to be the indispensable authority on the Texas scene,
covering music, the arts, travel, restaurants, museums, and
cultural events with its insightful recommendations.
The Home Chef's Sous Vide Cookbook: Elevated Recipes for Your
Favorite Meats and Sides Simon and Schuster
This guide to Phoenix and the surrounding towns such as
Scottsdale, Mesa, and Tempe provides complete information on
the Valley of the Sun for residents and newcomers. Discover a
thriving arts community, Native American architectural

landmarks, and outdoor recreation opportunities galore.
Omaha Steaks Meat Outskirts Press
Filled with enticing alternatives for chain-weary-travelers,
Roadfood provides descriptions of and directions to (complete
with regional maps) the best lobster shacks on the East Coast; the
ultimate barbecue joints down South; the most indulgent steak
houses in the Midwest; and dozens of top-notch diners, hotdog
stands, ice-cream parlors, and uniquely regional finds in between.
Each entry delves into the folkways of a restaurant's locale as
well as the dining experience itself, and each is written in the
Sterns' entertaining and colorful style.
Omaha Steaks DDC Publishing
We are proud to present our new release, Restaurant Recipes of
the Ozarks, Arkansas Edition. This is the second of a three-
cookbook series; Missouri and Oklahoma are also available. These
cookbooks retail for $10.95 and are now available at participating
restaurants and area Bass Pro Shops, Barnes & Noble,
Waldenbooks, Hastings, Books-A-Million and Borders bookstores.
Restaurant Recipes of the Ozarks, Arkansas is a beautiful 152-
page spiral-bound cookbook you can use to prepare and enjoy the
colorful tastes of the Ozarks in your own kitchen. Featuring over
160 delicious recipes from the best restaurants in the Arkansas
Ozarks!
Bon Appétit
Since 1973, TEXAS MONTHLY has chronicled life in contemporary
Texas, reporting on vital issues such as politics, the environment,
industry, and education. As a leisure guide, TEXAS MONTHLY
continues to be the indispensable authority on the Texas scene,
covering music, the arts, travel, restaurants, museums, and
cultural events with its insightful recommendations.
Poultry and Egg Marketing
Paula Deen meets Erma Bombeck in The Pioneer Woman Cooks,
Ree Drummond’s spirited, homespun cookbook. Drummond
colorfully traces her transition from city life to ranch wife through
recipes, photos, and pithy commentary based on her popular,
award-winning blog, Confessions of a Pioneer Woman, and whips
up delicious, satisfying meals for cowboys and cowgirls alike
made from simple, widely available ingredients. The Pioneer
Woman Cooks—and with these “Recipes from an Accidental
Country Girl,” she pleases the palate and tickles the funny bone
at the same time.
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