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Good Housekeeping Univ of North Carolina Press
Through her wildly popular television shows, her five bestselling cookbooks, her line of kitchenware,
and her frequent media appearances, Nigella Lawson has emerged as one of the food world's most
seductive personalities. How to Eat is the book that started it all--Nigella's signature, all-purposed
cookbook, brimming with easygoing mealtime strategies and 350 mouthwatering recipes, from a
truly sublime Tarragon French Roast Chicken to a totally decadent Chocolate Raspberry Pudding
Cake. Here is Nigella's total (and totally irresistible) approach to food--the book that lays bare her
secrets for finding pleasure in the simple things that we cook and eat every day.
Yield and Palatability of Five Styles of Mild Cured Hams in the 12 to 14-pound Weight Range
HarperCollins
Good country ham is a delicacy that deserves to be in gourmet company. Dry cured with salt and
other natural ingredients and aged to a rich intensity, true country ham boasts a flavor and texture
that puts the more common wet-cured ham, which is soaked in brine or injected with a salt solution,
to shame. This book celebrates country ham's colorful culinary past and its continued close ties with
life across the South. Jeanne Voltz and Elaine Harvell discuss the lore and history of country ham;
walk the reader through buying, preparing, and serving a country ham; and present some 70 recipes
for country ham and its accompaniments. The book also features a glossary and a list of sources for
ordering country hams.
The Oxford Companion to Food Union Square + ORM
This new masterwork of Chinese cuisine showcases acclaimed chef Eileen Yin-Fei Lo's decades of
culinary virtuosity. A series of lessons build skill, knowledge, and confidence as Lo guides the home
cook step by step through the techniques, ingredients, and equipment that define Chinese cuisine.
With more than 100 classic recipes and technique illustrations throughout, Mastering the Art of
Chinese Cooking makes the glories of this ancient cuisine utterly accessible. Stunning color
photography reveals the treasures of old and new China, from the zigzagging alleys of historical
Guangzhou to the bustle of city centers and faraway Chinatowns, as well as wonderful ingredients
and gorgeous finished dishes. Step-by-step brush drawings illustrate Chinese cooking techniques.
This lavish volume takes its place as the Chinese cookbook of choice in the cook's library.
Bubby's Brunch Cookbook UNC Press Books
A twisty, page-turning thriller, Girl in the Rearview Mirror by Kelsey Rae Dimberg is a story about
privilege and power, family and obligation, ambition and complicity, and the pull of the past on the
present. Perfect for fans of Jane Harper, Megan Abbott and Chris Hammer's Scrublands. Desperate to
put her past in the rearview mirror, Finn Hunt leaves the Midwest for Phoenix, Arizona, where no one
knows her story. While she’s working a dead-end job, a chance meeting with Philip Martin, son of a
prominent US Senator, leads Finn to a position as nanny for Amabel, his precocious four-year-old
daughter. Quickly seduced into the Martins’ privileged world, Finn can almost believe she belongs

there, almost forget the dark past that haunts her. Then, in the stifling heat of a desert summer as
the Senator's re-election looms, a strange woman begins to follow Finn, claiming a connection to
Philip and threatening to expose the family to scandal. As Finn tries to protect Amabel, and shield
the Martins, she’s inadvertently drawn deeper and deeper into their buried secrets. The family trusts
Finn, for now, but it will only take one mistake for everything she holds dear – the Martins’ world, her
new life – to fall apart. . .
Good Housekeeping: Great Home Cooking Quirk Books
An illustrated cooking book with hundreds of recipes.
Not Your Mother's Slow Cooker Cookbook Hearst Books
There's much more to Trisha Yearwood than an award-winning country music career—she's also a
passionate Southerner who has won the hearts of Food Network fans with her cooking show, Trisha's
Southern Kitchen. In her New York Times bestseller, Home Cooking with Trisha Yearwood, Trisha
invites you into her kitchen for a feast of flavorful meals and heartwarming personal anecdotes. She
shares a trove of recipes from a lifetime of colorful gatherings. Trisha has that southern hospitality
gene and when she cooks for others, it's an act of love. From breakfasts in bed like Garth's Breakfast
Bowl that she makes for her husband to a hearty Chicken and Wild Rice Casserole for potlucks or
Grandma Yearwood's Coconut Cake for the end of a festive meal, her delicious recipes are dedicated
to her loved ones. Alongside are stories of meals at home, church suppers, fish fries, beach picnics,
and holiday gatherings. Each dish—whether a main, side, or decadent dessert—may remind you of
your own favorite family foods or inspire you to create new traditions. Plus, Trisha offers loads of
practical advice on everything from how to easily ice a cake to how to expertly cut a slice of pie, and
includes time-saving tips and ingredient substitutions. This soulful and sincere testament to a
southern life well lived will delight you and any home cook who loves to eat well!
How to Eat Q R P Books
There has been a need for a comprehensive one-volume reference on the manufacture of meats and
sausages at home. There are many cookbooks loaded with recipes which do not build any
foundation for the serious hobbyist to follow. This leaves him with little understanding of the
sausage making process and afraid to introduce his own ideas. There are professional books that are
written for meat plant managers or graduate students, unfortunately, these works are written in
such difficult technical terms, that most of them are beyond the comprehension of an average
person. Home Production of Quality Meats and Sausages bridges the gap that exists between highly
technical textbooks and the requirements of the typical hobbyist. In order to simplify this gap to the
absolute minimum, technical terms were substituted with their equivalent but simpler terms and
many photographs, drawings and tables were included. The book covers topics such as curing and
making brines, smoking meats and sausages, U.S. Standards, making fresh, smoked, emulsified,
fermented and air dried products, making special sausages such as head cheeses, blood and liver
sausages, low salt, low fat and Kosher products, hams, bacon, butts and loins, poultry, fish and
game, creating your own recipes and much more... To get the reader started 172 recipes are
provided which were chosen for their originality and historical value. They carry an enormous value
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as a study material and as a valuable resource on making meat products and sausages. Although
recipes play an important role in these products, it is the process that ultimately decides the
sausage quality. It is perfectly clear that the authors don't want the reader to copy the recipes only:
"We want him to understand the sausage making process and we want him to create his own
recipes. We want him to be the sausage maker."
How to Cook Shrimp John Wiley & Sons
The Simplest Way to Cook Better BBQ With Techniques for Traeger®, Weber® and Big Green Egg®
Smokers For many, learning how to cook great BBQ is a journey that spans years and even
decades—often including cooking a lot of bad BBQ along the way. Wouldn’t it be nice to have a pit
master right there in your backyard to coach you through each cook to achieve perfectly tender,
juicy meat every single time? Chris Sussman is here to help. During his own BBQ journey, Chris
discovered that four fundamental principles have the most impact on whether the meat comes out
tasting succulent, tender and pleasantly smokey, or dry, rubbery and bland. These are 1) building
the right fire with the right fuel; 2) controlling humidity to infuse smoke flavor throughout the meat;
3) managing the ideal “BBQ Zone” temperature range on the three most popular brands of smokers
and 4) recognizing the visual and touch cues that indicate when the meat is ready to pull from the
smoker (hint: it’s about way more than cooking to a certain internal temperature). Understand and
properly execute the nuances of each step, and you will be able to get the results you want with
each cook. Chris will show you how. Packed with photographs, tutorials, pro tips, helpful reference
charts and a complete illustrated tutorial that walks you step by step through a whole packer
brisket, this book has the answers to all of your BBQ questions. Chris also shares 50 simple yet
unique recipes (and a full-page photograph for each one) to showcase these principles at work in
delicious ways. Featured recipes include Bourbon-Glazed Smoked Baby Back Ribs, North
Carolina–Style Pulled Pork, Pork Belly Burnt Ends Sichuan-Style, “No Wrap” Smoked Beef Short Ribs
and Habanero and Mango–Glazed Chicken Wings. Bring this book out to your smoker, and enjoy the
journey.
The New Good Housekeeping Cookbook Pan Macmillan
Food blogger Lindsay Landis has invented the perfect cookie dough. It tastes great. It’s egg free
(and thus safe to eat raw). You can whip it up in minutes. And, best of all, you can use it to make
dozens of delicious cookie dough creations, from cakes, custards, and pies to candies, brownies, and
even granola bars. Included are recipes for indulgent breakfasts (cookie dough doughnuts!), frozen
treats (cookie dough popsicles!), outrageous snacks (cookie dough wontons! cookie dough fudge!
cookie dough pizza!), and more. The Cookie Dough Lover’s Cookbook features clear instructions and
dozens of decadent full-color photographs. If you’ve ever been caught with a finger in the mixing
bowl, then this is the book for you!
South Your Mouth Chronicle Books
Taste America’s finest traditional dishes in this compilation of 300 sensational recipes. From
Southern Fried Chicken to New England Clam Chowder, Good Housekeeping presents the best of
traditional, time-tested American home cooking, all in one big, beautiful book. Every cook needs
these favorites—with delectable photos and fascinating history tracing the recipes’ evolution—at her
fingertips. All the recipes were triple-tested in the Good Housekeeping kitchens, where the

magazine’s experts created the perfect rendition of each beloved dish. And what a delicious portrait
of American cuisine they paint! Who could resist Maryland Crab dip, Bear Mountain Butternut Soup,
Barbecued Pulled Pork, or Boston Cream Pie? The recipes also reflect the American “melting pot,”
with dishes ranging from Egg Foo Yong to Huevos Rancheros. Plus—ever wonder how some of the
most popular recipes were invented? Delightful historical sidebars provide background on the
American culinary scene over time—Friday Night Fish Fries, Cakewalks at County Fairs, and more.
The Cookie Dough Lover's Cookbook Houghton Mifflin Harcourt
New York Times Bestseller Named "22 Essential Cookbooks for Every Kitchen" by SeriousEats.com
Named "25 Favorite Cookbooks of All Time" by Christopher Kimball Named "Best Cookbooks Of
2016" by Chicago Tribune, BBC, Wired, Epicurious, Leite's Culinaria Named "100 Best Cookbooks of
All Time" by Southern Living Magazine For succulent results every time, nothing is more crucial than
understanding the science behind the interaction of food, fire, heat, and smoke. This is the definitive
guide to the concepts, methods, equipment, and accessories of barbecue and grilling. The founder
and editor of the world's most popular BBQ and grilling website, AmazingRibs.com, “Meathead”
Goldwyn applies the latest research to backyard cooking and 118 thoroughly tested recipes. He
explains why dry brining is better than wet brining; how marinades really work; why rubs shouldn't
have salt in them; how heat and temperature differ; the importance of digital thermometers; why
searing doesn't seal in juices; how salt penetrates but spices don't; when charcoal beats gas and
when gas beats charcoal; how to calibrate and tune a grill or smoker; how to keep fish from sticking;
cooking with logs; the strengths and weaknesses of the new pellet cookers; tricks for rotisserie
cooking; why cooking whole animals is a bad idea, which grill grates are best;and why beer-can
chicken is a waste of good beer and nowhere close to the best way to cook a bird. He shatters the
myths that stand in the way of perfection. Busted misconceptions include: • Myth: Bring meat to
room temperature before cooking. Busted! Cold meat attracts smoke better. • Myth: Soak wood
before using it. Busted! Soaking produces smoke that doesn't taste as good as dry fast-burning
wood. • Myth: Bone-in steaks taste better. Busted! The calcium walls of bone have no taste and they
just slow cooking. • Myth: You should sear first, then cook. Busted! Actually, that overcooks the
meat. Cooking at a low temperature first and searing at the end produces evenly cooked meat.
Lavishly designed with hundreds of illustrations and full-color photos by the author, this book
contains all the sure-fire recipes for traditional American favorites and many more outside-the-box
creations. You'll get recipes for all the great regional barbecue sauces; rubs for meats and
vegetables; Last Meal Ribs, Simon & Garfunkel Chicken; Schmancy Smoked Salmon; The Ultimate
Turkey; Texas Brisket; Perfect Pulled Pork; Sweet & Sour Pork with Mumbo Sauce; Whole Hog;
Steakhouse Steaks; Diner Burgers; Prime Rib; Brazilian Short Ribs; Rack Of Lamb Lollipops; Huli-Huli
Chicken; Smoked Trout Florida Mullet –Style; Baja Fish Tacos; Lobster, and many more.
U.S.A. Cookbook Workman Publishing
From the James Beard award--winning author of Sauces-a new classic on French cuisine for today's
cook His award-winning books have won the praise of The New York Times and Gourmet magazine
as well as such culinary luminaries as chefs Daniel Boulud, Jeremiah Tower, and Alice Waters. Now
James Peterson brings his tremendous stores of culinary knowledge, energy, and imagination to this
fresh and inspiring look at the classic dishes of French cuisine. With a refreshing, broadminded
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approach that embraces different French cooking styles-from fine dining to bistro-style cooking,
from hearty regional fare to nouvelle cuisine-Peterson uses fifty "foundation" French dishes as the
springboard to preparing a variety of related dishes. In his inventive hands, the classic Moules à la
marinière inspires the delightful Miniature Servings of Mussels with Sea Urchin Sauce and Mussel
Soup with Garlic Puree and Saffron, while the timeless Duck à l'orange gives rise to the subtle Salad
of Sautéed or Grilled Duck Breasts and Sautéed Duck Breasts with Classic Orange Sauce. Through
these recipes, Peterson reveals the underlying principles and connections in French cooking that
liberate readers to devise and prepare new dishes on their own. With hundreds recipes and dazzling
color photography throughout, Glorious French Food gives everyone who enjoys cooking access to
essential French cooking traditions and techniques and helps them give free reign to the intuition
and spontaneity that lie in the heart-and stomach-of every good cook. It will take its place on the
shelf right next to Julia Child's Mastering the Art of French Cooking.
Craig Claiborne's Southern Cooking JHU Press
Step into the captivating world of Virginia's culinary wonders, where the time-honored and the
innovative merge in perfect harmony. Welcome to this gastronomic odyssey, a cookbook that
beckons you to explore the enchanting fusion of tradition, coastal abundance, and diverse cultural
influences that define Virginia's cuisine. Embark on a delightful journey through the heart of
Virginia's culinary heritage, a tale that weaves together the essence of its landscapes and people.
From the serene Shenandoah Valley to the vibrant city of Richmond, and the tranquil shores of the
Chesapeake Bay, each region adds its unique flair to the array of flavors within these pages. Within
these recipes lie a treasure trove of culinary treasures—a blend of cherished family favorites, time-
honored classics passed down through generations, and inventive dishes inspired by Virginia's
dynamic food scene. Relish the comforting Southern-style Collard Greens and Virginia Peanut Soup,
indulge in the elegance of Chesapeake Bay Crab Cakes and Smithfield Ham with Brown Sugar Glaze,
and revel in the sweetness of Shenandoah Apple Butter and Virginia Peanut Pie. Beyond the recipes
themselves, this cookbook narrates the stories that accompany each dish—the community
gatherings, the seasonal celebrations, and the rich history that binds the people of Virginia together.
So, don your apron, bask in the warmth of a bustling kitchen, and let the spirit of Virginia's culinary
heritage come alive in your own home. Whether you're a native Virginian, an adventurous traveler,
or a fervent food lover, we sincerely hope this collection of recipes brings you the joy of discovering
the flavors that make Virginia a true gem in the world of culinary delights. Enjoy the journey!
Farm Family Spending and Saving in Illinois Clarkson Potter
"Whether it's baked pimento cheese or fried pork chops with country gravy, southern-style collard
greens or Mama's cornbread dressing, the 200 recipes in this book are all kitchen-tested and family-
approved! South your mouth is a celebration of Mandy's irresistible southern recipes, as well as her
secrets for turning a so-so recipe into a "so ah-maz-ing!" dish you'll be proud to serve. Her down-to-
earth recipes and easy-going southern style will have you cooking and laughing at the same time!"--
Provided by publisher.
The Food Lab: Better Home Cooking Through Science John Wiley & Sons
Basic tools, techniques, and recipes for creating easy, delicious meals It doesn't take culinary
mastery and great recipes to be a great cook. Cooking Basics For Dummies, 4th Edition, appeals to

beginners who want to learn the basics of cooking and implement understandable and practical
recipes in their everyday cooking experience.. Cooking Basics For Dummies digs you out of
microwave dinners and tipping delivery persons and propels you with all the ingredients you need
toward becoming a superior home cook. This hands-on guide shows you the fun and easy way to
prepare meals all your guests and family members will love, from die-hard vegetarians to the most
passionate meat eaters. Fun, tasty, and easy recipes the whole family will enjoy for every occasion
Covers grilling, slow cooking, pressure cooking, roasting, and sautŽing Considerations for
vegetarians, special diets, and sustainable dishes with flavor and pizzazz With the help of Cooking
Basics For Dummies, you'll be able to handle boiling, poaching, steaming, braising, grilling, and so
much more like a master.
Meat Cook Book Simon and Schuster
Get started cooking now with Cooking Basics For Dummies, 5th Edition! Are you looking to dig
yourself out of microwave dinners and learn the ropes of home cooking? Cooking Basics For
Dummies, 5th Edition takes the intimidation out of cooking and helps you start cultivating your
culinary prowess in no time. From learning fundamental cooking techniques like dicing, chopping,
and saut?ing to creating delicious, easy-to-follow recipes, you'll discover how to cook up crowd-
pleasing meals the whole family will enjoy—all without breaking a sweat! Even if you've never
cracked an egg, this friendly, practical guide gives you all the ingredients to become a superior
home cook. In plain English, it explains step-by-step how to master popular cooking techniques, such
as dicing vegetables, hard boiling an egg, making quick and delicious sauces, planning menus,
stocking your pantry, and so much more. Packed with more than 150 easy-to-follow recipes for
every meal of the day, from mouth-watering mains to sumptuous sides to delectable desserts Helps
you master grilling, slow cooking, baking, roasting, pressure cooking, and more Includes tips on
adapting meals to meet the latest dietary trends, such as low-sugar, low-sodium, low-fat, plant-
based, and vegetarian diets Covers shopping at farmer's markets and buying organic foods Cooking
Basics For Dummies, 5th edition is for every beginner cook or polished chef looking for a refresher
on breathing new life into home-cooked meals. P.S. If you think this book seems familiar, you’re
probably right. The Dummies team updated the cover and design to give the book a fresh feel, but
the content is the same as the previous release of Cooking Basics For Dummies (9781118922316).
The book you see here shouldn’t be considered a new or updated product. But if you’re in the mood
to learn something new, check out some of our other books. We’re always writing about new topics!
Pitmaster Harvard Common Press
You probably own a slow cooker—80 percent of American households do. For more than thirty years,
its unbeatable convenience and practicality have made it a staple of busy families, enabling anyone
to return to a home-cooked meal at the end of a hectic day. Many slow cooker recipes, however,
have relied on less-than-healthy convenience products. Now, Beth Hensperger and Julie Kaufmann’s
Not Your Mother’s® Slow Cooker Cookbook takes a completely fresh look at cooking with this
popular appliance. This comprehensive collection of 350 recipes combines the ease of slow cooking
with the fresh, wholesome ingredients and exciting flavors of today’s kitchen. For days when there’s
just no time for prep, there’s Orange and Honey Chicken Drumsticks or Country Ribs with Onions,
Apples, and Sauerkraut. For (slightly!) less hectic days there’s Tangy Tomato Brisket or Lentil and
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Red Pepper Soup. Stay out of the kitchen when guests arrive with Duck Breasts with Port Wine
Sauce or wake up to breakfast with Hot Apple Granola Oatmeal. Hensperger and Kaufmann offer
dishes for every time frame, without compromising on taste, quality, or variety. And Not Your
Mother’s® Slow Cooker Cookbook showcases the best of home cooking while taking advantage of a
global melting pot of flavors—so cooks can serve Chicken and Shrimp Jambalaya one day and
Japanese Beef Curry Rice another. All the classic slow cooker recipes are here, plus many more
adventuresome and innovative dishes. There is also practical information on the different types of
slow cookers, their latest accessories, and what sizes are best for what purposes.
The Country Ham Book University of Georgia Press
A Creole Cookbook that follows the Lafcadio Hearn book from 1885, continuing to define the cuisine
of New Orleans and its people.
Cooking Basics For Dummies Oxford Companions
Covers such topics as plant products, cooking terms, national and regional cuisines, food
preservation, food science, diet, and cookbooks and their authors.
Good Housekeeping Light & Healthy Cookbook Workman Publishing Company
Step up your barbeque game. Pitmaster is the definitive guide to becoming a barbecue aficionado
and top-shelf cook from renowned chefs Andy Husbands and Chris Hart. Barbecue is more than a
great way to cook a tasty dinner. For a true pitmaster, barbecue is a way of life. Whether you're new

to the grill or a seasoned vet, Pitmaster is here to show you what it takes to truly put your barbeque
game on point. Recipes begin with basics, like cooking Memphis-style ribs, and expand to smoking
whole hogs North Carolina style. There is no single path to becoming a pitmaster. Barbecue lovers
are equally inspired by restaurants with a commitment to regional traditions, competition barbecue
champions, families with a multi-generational tradition of roasting whole hogs, and even amateur
backyard fanatics. This definitive collection of barbecue expertise will leave you in no doubt why
expert chefs and backyard cooks alike eat, live, and breathe barbecue. Pitmaster features: Specific
tips and techniques for proper smoker operation—the cornerstone of all successful barbecue
recipes—using Weber, Offset, Kamado, and other classic smoker styles A backyard cooking chapter
offering the basics of becoming a successful barbecue cook Spotlights on specific regional barbecue
styles, such as Texas, Kansas City, and the Carolinas, which set the stage for more advanced
barbecue techniques and recipes, such as Butterfly Pork Butt Burnt Ends and Central Texas Beef
Ribs An exploration of new styles of barbecue developing in the North Chris and Andy’s secret
competition barbecue recipes that have won them hundreds of awards Regional side dishes,
cocktails, and simple desserts A guest pitmaster in each chapter who is an expert in their given
region or style of barbecue cooking. Guest pitmasters include: Steve Raichlen (author and host of
Project Smoke on PBS), Jake Jacobs, Sam Jones (Skylight Inn and Sam Jones Barbecue), Elizabeth
Karmel (Carolina Cue To Go), Tuffy Stone (Q Barbecue), Rod Gray (eat bbq), John Lewis (Lewis
Barbecue), Jamie Geer (owner of Jambo Pits) and Billy Durney (Hometown Bar-B-Que)
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