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Conquest of the Useless OUP Oxford
Morton's, The Steakhouse, shares the secrets that have made its name synonymous with fine
steakhouse dining for twenty-seven years. It offers more than 100 irresistible recipes and excellent
tips on how to cook like a steakhouse.
Food & Wine Common Ground Publishing
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.
Cuisine and Culture Horizon Publishers
There were, and still are, great restaurants all over Europe, but the greater part of Blue Trout and
Black Truffles is devoted to the eatingplaces and vineyards of France. It is a vicarious experience to
read about the culinary wonders of the notable establishments of another era that have become the
last epicurean haven in this materialistic, mechanized world of fastfood chains and frozenfood
dinners. Mr. Wechsberg reaches back to the twilight days of the Habsburg monarchy, when those
splendid monuments to the haute cuisine in central Europe, Meissl and Schadn of Vienna and
Gundel's of Budapest, were in their prime.
Taste of Home Copycat Restaurant Favorites Cedar Fort Publishing & Media
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
Forthcoming Books University of Pennsylvania Press
The classic apocalyptic novel that stunned the world.
Damn Delicious Meredith Books
Food & WineBon AppétitOur Best Bites
As American as Shoofly Pie Bloomsbury Publishing USA
Thayer Soule couldn't believe his orders. As a junior officer with no military training or indoctrination
and less than ten weeks of active duty behind him, he had been assigned to be photographic officer
for the First Marine Division. The Corps had never had a photographic division before, much less a
field photographic unit. But Soule accepted the challenge, created the unit from scratch, established
policies for photography, and led his men into combat. Soule and his unit produced films and photos
of training, combat action pictures, and later, terrain studies and photographs for intelligence
purposes. Though he had never heard of a photo-litho set, he was in charge of using it for map
production, which would prove vital to the division. Shooting the Pacific War is based on Soule's
detailed wartime journals. Soule was in the unique position to interact with men at all levels of the
military, and he provides intriguing closeups of generals, admirals, sergeants, and privates -
everyone he met and worked with along the way. Though he witnessed the horror of war firsthand,

he also writes of the vitality and intense comradeship that he and his fellow Marines experienced.
Soule recounts the heat of battle as well as the intense training before and rebuilding after each
campaign. He saw New Zealand in the desperate days of 1942. His division was rebuilt in Australia
following Guadalcanal. After a stint back in Quantico training more combat photographers, he went
to Guam and then to the crucible of Iwo Jima. At war's end he was serving as Photographic Officer,
Fleet Marine Force Pacific, at Pearl Harbor.
The Zuni Cafe Cookbook: A Compendium of Recipes and Cooking Lessons from San Francisco's
Beloved Restaurant Simon and Schuster
With easy recipes from the award-winning blog Real Mom Kitchen, you can play chauffeur and still
have a homemade dinner with your family. Using real food that real people eat, Laura Powell shares
her revised collection of convenient and yummy recipes so that you too can be 'Keepin' it real in the
kitchen. They're sure to be loved by the whole family!
Fast Food Nation Courier Corporation
Stylish and functional cast-iron cookware is prized for its versatility, durability, and exceptional
heating capabilities. Now home cooks can get the most out of their cast-iron collection with over 40
recipes for the Dutch oven, skillet, and more. Whether it’s your grandmother’s well-seasoned black
skillet or the brightly colored enameled pot you received as a wedding present, cast iron is the
perfect choice for nearly any cooking task. You can use a Dutch oven to slow-simmer chicken until
meltingly tender; a heavy frying pan to sear steaks to a juicy, browned finish; a ridged stove-top grill
pan to cook golden and oozing cheese sandwiches; and a sturdy roasting pan to caramelize sweet
root vegetables in the oven. Organized by type of cookware, each chapter shows the many ways to
use these popular pots and pans, adored by professional chefs and home cooks alike. More than 40
tempting recipes are included, many of which boast beautiful, full-color photographs. From a hearty
vegetable frittata and spicy beef chili to comforting lemon-herb chicken and decadent chocolate
bread pudding, this book offers recipes for every meal of the day. Sample Recipes: Dutch Ovens &
Braisers Olive oil–braised potatoes with herbs Brussels sprouts with bacon & onions Herbed beef
stew Southern-style fried chicken Garlic-braised chicken Asian-style braised short ribs Rustic walnut
no-knead bread Berry cobbler Frying Pans Tomato, arugula & goat cheese frittata Dutch baby with
cinnamon pears Zucchini fritters with herbed yogurt Jalapeño-cheddar corn bread Grill Pans Summer
vegetables with balsamic Fish tacos with mango salsa Chicken under a brick Three-cheese panini
Peaches with cardamom honey Baking, Roasting & Gratin Pans Breakfast strata Potato & chard
gratin Macaroni & cheese with bread crumbs Meat lasagna Rhubarb & apple crumble
ReadHowYouWant.com
Includes plastic insert with equivalent measurements and metric conversions.
Grandbaby Cakes Simon and Schuster
The secret's in the sauce! Every backyard chef yearns to be known for that special brew that earns
him or her a reputation as a barbecue pro. Paul Kirk's Championship Barbecue Sauces gives the
outdoor cook a tasty head start. At its heart are over 50 sauces, from Granddad's Hotshot Sauce,
Sweet Kansas City Sauce, and The Rib Doctor's Sauce to Smoky Peach Sauce and Berry Berry Sauce.
Dozens of marinades get any food ready for the fire, and a bounty of rubs and mops will turn the
most casual griller into a certified pitmaster. For extra pleasures once the food is served, there are
zesty salsas and relishes, and even homemade mustards and ketchups. Each recipe points to the
meats, fish, or vegetables it complements best. And, in several sections called ''Master Classes,''
readers learn how to concoct their own signature rubs and sauces out of the basic components:
sugars, salts, acids, and spices.
Bon Appétit University Press of Kentucky
In a "first ring" suburb outside a midsize American city, Ben and Mary fire up the grill to welcome the
new neighbors who've moved into the long-empty house next door. The fledgling friendship soon
veers out of control, shattering the fragile hold that newly unemployed Ben and burgeoning
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alcoholic Mary have on their way of life—with unexpected comic consequences. Detroit is a fresh,
offbeat look at what happens when we dare to open ourselves up to something new. After
premiering at Chicago's Steppenwolf Theatre last year to rave reviews, Lisa D'Amour's brilliant and
timely play moves to Broadway this fall.
We Are What We Eat Del Rey
Introducing the lifesaving cookbook for every mother with kids at home—the book that solves the 20
most common cooking dilemmas. What’s your predicament: breakfast on a harried school morning?
The Mom 100’s got it—Personalized Pizzas are not only fast but are nutritious, and hey, it doesn’t
get any better than pizza for breakfast. Kids making noise about the same old lunch? The Mom 100’s
got it—three different Turkey Wraps, plus a Wrap Blueprint delivers enough variety to last for years.
Katie Workman, founding editor in chief of Cookstr.com and mother of two school-age kids, offers
recipes, tips, techniques, attitude, and wisdom for staying happy in the kitchen while proudly
keeping it homemade—because homemade not only tastes best, but is also better (and most
economical) for you. The Mom 100 is 20 dilemmas every mom faces, with 5 solutions for each:
including terrific recipes for the vegetable-averse, the salad-rejector, for the fish-o-phobe, or the
overnight vegetarian convert. “Fork-in-the-Road” variations make it easy to adjust a recipe to appeal
to different eaters (i.e., the kids who want bland and the adults who don’t). “What the Kids Can Do”
sidebars suggest ways for kids to help make each dish.
Real Mom Kitchen Time Inc. Books
This is a collection of recipes which are designed to keep the calories from fat content below 30%,
and the cholesterol levels below 100mg per serving. The book includes sections on how to enjoy
foods such as pizza without overloading your cholesterol/fat levels, easy exercises and how to read
food labels, and a chart outlining fat, cholesterol and sodium levels, etc, in fresh foods.
Cookery and Dining in Imperial Rome U of Minnesota Press
“Spectacular cake creations [that] are positively bursting with beauty, color, flavor, and fun . . . this
book will ignite the baking passion within you!” —Pioneer Woman Ree Drummond, #1 New York
Times–bestselling author Grandbaby Cakes is the debut cookbook from sensational food writer,
Jocelyn Delk Adams. Since founding her popular recipe blog, Grandbaby Cakes, in 2012, Adams has
been putting fresh twists on old favorites. She has earned praise from critics and the adoration of
bakers both young and old for her easygoing advice, rich photography, and the heartwarming
memories she shares of her grandmother, affectionately nicknamed Big Mama, who baked and
developed delicious, melt-in-your-mouth desserts. Grandbaby Cakes pairs charming stories of Big
Mama’s kitchen with recipes ranging from classic standbys to exciting adventures—helpfully marked
by degree of difficulty—that will inspire your own family for years to come. Adams creates
sophisticated flavor combinations based on Big Mama’s gorgeous centerpiece cakes, giving each
recipe something familiar mixed with something new. Not only will home bakers be able to make
staples like yellow cake and icebox cake exactly how their grandmothers did, but they’ll also be
preparing impressive innovations, like the Pineapple Upside-Down Hummingbird Pound Cake and the
Fig-Brown Sugar Cake. From pound cakes and layer cakes to sheet cakes and “baby” cakes
(cupcakes and cakelettes), Grandbaby Cakes delivers fun, hip recipes perfect for any celebration.
“[Adams] offers up her greatest hits alongside sweet stories of her family’s generations-old baking
traditions.” —People.com “There is a heritage of love and tradition steeped in her recipes . . . A trip
down memory lane that ends with delicious treats on your table.” —Carla Hall, TV chef and author of
Carla Hall’s Soul Food
Detroit Harvard University Press
NEW YORK TIMES BESTSELLER • 70 quick-fix weeknight dinners and 30 luscious weekend recipes
that make every day taste extra special, no matter how much time you have to spend in the
kitchen—from the beloved bestselling author of Once Upon a Chef. “Jennifer’s recipes are healthy,
approachable, and creative. I literally want to make everything from this cookbook!”—Gina Homolka,
author of The Skinnytaste Cookbook Jennifer Segal, author of the blog and bestselling cookbook
Once Upon a Chef, is known for her foolproof, updated spins on everyday classics. Meticulously
tested and crafted with an eye toward both flavor and practicality, Jenn’s recipes hone in on exactly
what you feel like making. Here she devotes whole chapters to fan favorites, from Marvelous
Meatballs to Chicken Winners, and Breakfast for Dinner to Family Feasts. Whether you decide on
sticky-sweet Barbecued Soy and Ginger Chicken Thighs; an enlightened and healthy-ish take on
Turkey, Spinach & Cheese Meatballs; Chorizo-Style Burgers; or Brownie Pudding that comes together

in under thirty minutes, Jenn has you covered.
The Girl Who Ate Everything: Easy Family Recipes from a Girl Who Has Tried Them All HarperCollins
The debut cookbook by the creator of the wildly popular blog Damn Delicious proves that quick and
easy doesn't have to mean boring.Blogger Chungah Rhee has attracted millions of devoted fans with
recipes that are undeniable 'keepers'-each one so simple, so easy, and so flavor-packed, that you
reach for them busy night after busy night. In Damn Delicious, she shares exclusive new recipes as
well as her most beloved dishes, all designed to bring fun and excitement into everyday cooking.
From five-ingredient Mini Deep Dish Pizzas to no-fuss Sheet Pan Steak & Veggies and 20-minute
Spaghetti Carbonara, the recipes will help even the most inexperienced cooks spend less time in the
kitchen and more time around the table.Packed with quickie breakfasts, 30-minute skillet sprints,
and speedy takeout copycats, this cookbook is guaranteed to inspire readers to whip up fast,
healthy, homemade meals that are truly 'damn delicious!'
Magnolia Table Recipe This
One of the most revered filmmakers of our time, Werner Herzog wrote this diary during the making
of Fitzcarraldo, the lavish 1982 film that tells the story of a would-be rubber baron who pulls a
steamship over a hill in order to access a rich rubber territory. Later, Herzog spoke of his difficulties
when making the film, including casting problems, reshoots, language barriers, epic clashes with the
star, and the logistics of moving a 320-ton steamship over a hill without the use of special effects.
Hailed by critics around the globe, the film went on to win Herzog the 1982 Outstanding Director
Prize at Cannes. Conquest of the Useless, Werner Herzog's diary on his fever dream in the Amazon
jungle, is an extraordinary glimpse into the mind of a genius during the making of one of his
greatest achievements.
Shooting the Pacific War Chicago Review Press
#1 NEW YORK TIMES BESTSELLER • “Prepare to be entranced by this addictively readable oral
history of the great war between humans and zombies.”—Entertainment Weekly We survived the
zombie apocalypse, but how many of us are still haunted by that terrible time? We have
(temporarily?) defeated the living dead, but at what cost? Told in the haunting and riveting voices of
the men and women who witnessed the horror firsthand, World War Z is the only record of the
pandemic. The Zombie War came unthinkably close to eradicating humanity. Max Brooks, driven by
the urgency of preserving the acid-etched first-hand experiences of the survivors, traveled across
the United States of America and throughout the world, from decimated cities that once teemed with
upwards of thirty million souls to the most remote and inhospitable areas of the planet. He recorded
the testimony of men, women, and sometimes children who came face-to-face with the living, or at
least the undead, hell of that dreadful time. World War Z is the result. Never before have we had
access to a document that so powerfully conveys the depth of fear and horror, and also the
ineradicable spirit of resistance, that gripped human society through the plague years. THE
INSPIRATION FOR THE MAJOR MOTION PICTURE “Will spook you for real.”—The New York Times Book
Review “Possesses more creativity and zip than entire crates of other new fiction titles. Think Mad
Max meets The Hot Zone. . . . It’s Apocalypse Now, pandemic-style. Creepy but fascinating.”—USA
Today “Will grab you as tightly as a dead man’s fist. A.”—Entertainment Weekly, EW Pick “Probably
the most topical and literate scare since Orson Welles’s War of the Worlds radio broadcast . . . This is
action-packed social-political satire with a global view.”—Dallas Morning News
Once Upon a Chef: Weeknight/Weekend Harper Collins
Lauren Ulm is a vegan cook whose star is on the rise. She hosts a popular blog that is read by more
than 30,000 a day. She's a 2008 Veggie Awards winner from VegNews magazine who has been
featured on The Martha Stewart Show, AOL, and the hippest sites on the web, including
BoingBoing.net and Etsy.com. Now she delights her blog fans, as well as millions of vegetarian and
vegan enthusiasts, with this sophisticated four-color cookbook filled with original and the most
beloved meals from her blog. From appetizers to desserts, breakfasts to dinners, as well as holiday-
and company-worthy fare, Ulm proves that vegan food doesn't have to be bland food. It's her love
(okay, her obsession!) of making vegan foods exciting that is evident in her creations—recipes that
are as artistic as they are quirky. With 90 percent of her ingredients available at any grocery store,
her recipes are doable for the average person, and range from comfort-food staples like whoopee
pies, macaroni, and blueberry cobbler, to foods with a sophisticated flair like mojito cupcakes,
daikon noodle salad, and flaky pizza purse tapas appetizers. Stunning photographs and step-by-step
instructions make Vegan Yum Yum an essential resource for any vegan kitchen.
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