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Weber’s New American Barbecue is more than a cookbook. 
Rich, visual, and filled with lots of expert insights and  
inspiration, it is an impressive and reverent tribute to  
America’s favorite way to cook, which melds national and  
international cuisines and traditions. Grill master and 
best-selling author Jamie Purviance provides more than 100 
mouthwatering recipes, including three recipe versions for 
traditional Southern barbecue: one for beginning barbecuers, 
one for intermediate cooks, and one for advanced cooks  
looking for competition-worthy results. With hundreds of  
gorgeous and instructive step-by-step photos, on-the-road 
essays from some of the best barbecue joints in the country, 
and the crystal-clear directions readers expect from  
Purviance, this is the ultimate authority on barbecuing  
techniques and methods.

ABOUT THE AUTHOR
Jaime Purviance is Weber’s master griller. He graduated from The  
Culinary Institute of America, and has written for publications such as  
Bon Appétit, Fine Cooking, and the Los Angeles Times. He is the author  
of numerous cookbooks including Weber’s Way to Grill™, a New York  
Times bestseller.

Weber’s New American Barbecue™ 
A Modern Spin on the Classics

Jamie Purviance 
Flexibound  •  $24.99  •  9780544715271  

8 ½ x 10 7/8  •  304 pages  •  Full Color  •  Pub Date: 4/19/2016

“Finally, the definitive guide for  
soul-saving barbecue.”

NEW Spring 2016
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 1 Prepare a charcoal grill with lump charcoal  
for direct cooking over medium heat  
(350° to 450°F). 

 2 Grill the red cherry peppers over direct medium 
heat, with the lid closed, until blistered, not 
blackened, all over, 3 to 5 minutes, turning as 
needed. Remove from the grill and, when cool 
enough to handle, cut the peppers lengthwise 
in half, discard the stems and seeds, and cut 
crosswise into thin slices. Set aside.

 3 In a large, deep skillet over medium heat, warm 
the oil. Add the garlic and red pepper flakes and 
sauté until fragrant, about 1 minute. Add the 
wine, lemon juice, and salt. Bring to a boil, and 
then reduce the heat to medium-low and simmer 
for 5 minutes. Remove from the heat and cover.

 4 Arrange the clams in single layer on a perforated 
grill pan. Wearing insulated grill mitts or gloves, 
place the pan directly on the coals (the coals 
should be covered with ash, glowing red, with 
no black remaining). Close the lid and grill the 
clams until they open, 4 to 5 minutes. Carefully 
transfer the pan from the grill to a heatproof 
surface. Discard any unopened clams. Carefully 
transfer the clams with any of the juices in the 
shells to the skillet with the wine mixture. 

 5 Bring a large pot of salted water to a rolling  
boil. Add the linguine and cook until it’s about 
1 minute short of al dente. Drain the linguine, 
reserving ½ cup of the pasta water. Add the 
linguine, red cherry peppers, 2 tablespoons  
of the parsley, the butter, and lemon zest to the 
skillet (add some of the reserved pasta water 
if needed). Place the skillet over medium-high 
heat and toss the pasta until coated with the 
sauce and heated through. Season with pepper. 
Serve warm, garnished with the remaining  
2 tablespoons parsley.

4  small red cherry peppers  
(pimiento chiles)

2  tablespoons extra-virgin olive oil
3  large garlic cloves, chopped
¼  teaspoon crushed red pepper flakes
1  cup dry white wine
¼  cup fresh lemon juice
1  teaspoon kosher salt
2  pounds littleneck or manila clams 
1  pound dried linguine or  

spaghetti pasta
4  tablespoons chopped fresh  

Italian parsley leaves, divided
¼  cup (½ stick) unsalted butter, 

softened
2  teaspoons finely grated lemon zest
  Freshly ground black pepper 

SERVES: 4  |  PREP TIME: 25 MINUTES  |  GRILLING TIME: 8 TO 10 MINUTES 
SPECIAL EQUIPMENT: CHARCOAL GRILL, NATURAL LUMP CHARCOAL, PERFORATED GRILL PAN 

COAL-ROASTED CLAMS
WITH BLISTERED CHILES AND LINGUINE

How’s this for a new way to cook clams—right over lump charcoal! It’s really a contemporary version 
of an old Native American tradition called a clambake that involves digging a pit in the sand and 
cooking shellfish buried among wood embers, hot stones, and steaming blankets of seaweed.  
In this recipe, we’ve added the charred flavors and fairly mild spiciness of blistered (not blackened) 
red cherry peppers. If you like your food hotter, used red jalapeño chiles instead, or add some more 
crushed red pepper flakes to the wine sauce.

COAL-ROASTING CL AMS
This is a case where you want to cook with 
entirely natural charcoal. The chemicals and 
processed coal sometimes added to briquettes 
could get into the clams, so use lump charcoal 
that is nothing more than pieces of wood that 
have been burned down to charcoal in a low-
oxygen environment.
 
The smaller and more tender varieties of clams 
taste best here. Littleneck clams from the 
Atlantic coast are usually the most expensive 
because of their brilliantly briny sweetness. 
Manila clams from the Pacific coast work well, 
too. Try to get the tender ones that are about  
an inch wide or less.
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COAL-ROASTED CLAMS
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 1 In a large skillet over medium heat, fry the 
bacon until browned and crisp, 5 to 7 minutes, 
turning occasionally. Using a slotted spoon, 
transfer the bacon to a large, heavy saucepan. 
Set aside. Drain off all but 1 tablespoon bacon 
fat from the skillet. Add the onion and sauté 
until softened but not colored, 3 to 4 minutes, 
stirring occasionally. Transfer the onion and the 
remaining jam ingredients to the saucepan with 
the bacon. Bring to a boil over medium-high 
heat, and cook until the sugar dissolves, stirring 
frequently. Reduce the heat to medium-low 
and simmer, partially covered, until most of the 
juices are absorbed and the mixture is thickened 
to a moist jam consistency, 40 to 45 minutes, 
stirring frequently. 

 2 In a large skillet over medium heat, warm the oil. 
Add the onions and salt. Cook over medium  
heat until the onions begin to turn light golden,  
10 to 15 minutes, stirring occasionally. Reduce 
the heat to medium-low and cook until the onions 
are deep golden brown and caramelized, 15 to  
20 minutes more, stirring frequently. Remove 
from the heat and stir in the pepper. 

 3 Prepare the grill for direct cooking over high 
heat (450° to 550°F). 

 4 Mix the patty ingredients, and then gently form 
12 patties of equal size, each about 2 inches in 
diameter and ½-inch thick.

 5 Grill the patties over direct high heat, with the 
lid closed, until cooked to your desired doneness, 
about 6 minutes for medium, turning once when 
the patties release easily from the grate without 
sticking. During the last 30 seconds to 1 minute 
of grilling time, toast the buns, cut side down, 
over direct heat. Build each slider on a bun with 
a patty, jam, and onions. Serve warm. 

JAM (makes about 2 cups)
 8 ounces smoked bacon, cut into  

¼-inch strips
 1¾ cups chopped sweet yellow onion 
 1½ pounds plum tomatoes, chopped 

(about 3¾ cups) 
 3 tablespoons packed light brown sugar 
 2 tablespoons cider vinegar
 1 tablespoon Sriracha or hot sauce
 1 teaspoon kosher salt
 ½ teaspoon freshly ground black pepper

ONIONS (makes about 1½ cups)
 2 tablespoons extra-virgin olive oil 
 2 sweet yellow onions, about 1½ pounds 

total, halved lengthwise, thinly sliced 
crosswise

 1 teaspoon kosher salt
 ¼ teaspoon freshly ground black pepper

PATTIES
 2 pounds ground rib eye steak
 1 tablespoon Worcestershire sauce
 1½ teaspoons kosher salt
 ¾ teaspoon freshly ground black pepper

 12 slider buns, split

MAKES: 12 SLIDERS  |  PREP TIME: 15 MINUTES, PLUS 48 TO 56 MINUTES FOR THE JAM, AND 25 TO 35 MINUTES FOR THE ONIONS 
GRILLING TIME: ABOUT 6 MINUTES

GROUND RIB EYE STEAK SLIDERS
WITH CARAMELIZED ONIONS AND TOM ATO-BACON JAM

Sailors in the US Navy coined the term “slider” in the early 20th century to refer to burgers so fatty 
that they slid across a galley grill when a ship rolled to one side. Nowadays a slider is a small burger that 
you can eat in a few bites—and that’s plenty for these burgers because they carry a lot of fat (and flavor) 
from lusciously marbled rib eye steaks. If you don’t have a meat grinder, ask your butcher to grind the 
steaks for you.

TOMATO-BACON JAM
Most great burgers include sweet and smoky 
toppings, as in tomato ketchup and bacon.  
Here we slowly simmer those elements together 
in a decadent “ jam” that begins by caramelizing 
onions in bacon fat and finishes with a shot of 
America’s favorite new hot sauce, Sriracha.  

You may have jam leftovers, but’s that’s a good 
thing—it’s also delicious served with cheese 
or spread on grilled crostini. The jam may be 
refrigerated for up to 1 week.
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GROUND RIB EYE SLIDERS

TOMATO-BACON JAM
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For succulent results every time, nothing is more crucial in barbecuing and 
grilling than understanding the science behind the interaction of fire and 
food. In Meathead, pitmaster, national barbecue cookoff judge, and curator  
of the world’s most popular barbecue website Meathead Goldwyn debunks the 
myths that stand in the way of perfect outcomes. Along with busting common 
misconceptions, Meathead reveals secrets every successful griller needs to 
know, from which wood chips to use to which equipment. Lavishly illustrated 
with full-color photos and line drawings, Meathead contains hundreds of 
sure-fire recipes for traditional American favorites. 

 

 

Meathead
The Science of Great Barbecue and Grilling

Meathead Goldwyn 
POB • $35.00 • 9780544018464

 7 15/16 x 10 • 400 pages • Full Color • Pub Date: 5/10/2016 

Pati Jinich has a flair for making the food of her native country irresistibly 
accessible. In Mexican Today, she provides 150 dishes ranging from traditional 
but quick fare like “Bricklayer” Beef Tacos and Drunken Rice with Chicken 
and Chorizo, to Mexican-inflected dishes that feel right at home in American 
kitchens, such as Mexican Pizza with Grilled Skirt Steak and Scallions and 
Crispy Fish Tacos. While showing how to make Mexican meals every day,  
Pati is an infectious cheerleader, sharing stories about the food, people, and 
places behind the recipes. 

 

Mexican Today 
New and Rediscovered Recipes for Contemporary Kitchens

Pati Jinich
POB • $30.00 • 9780544557246

 7 15/16 x 10 • 320 pages • Full Color • Pub Date: 4/12/2016 

NEW Spring 2016

1. Heat a small skillet or comal over medium heat. Add the pumpkin 

seeds and toast for 3 to 4 minutes, stirring often, until they begin to 

brown and pop, like popcorn. Transfer to a bowl.

2. Toast the oregano in the same pan for 8 to 10 seconds, just until it 

goes from green to brown, stirring constantly and taking care not to 

burn. Immediately transfer to the bowl with the pumpkin seeds.

3. Place the tomatillos, chiles, onion, cilantro, and garlic in a blender, add 

the water, and puree until smooth.

4. In a large heavy pot or casserole, heat the oil over medium-high heat 

until hot but not smoking. Add the green puree. It will sizzle, sear, and 

smoke, which is what you want! Add the salt and simmer for 10 minutes, 

stirring occasionally. The sauce will thicken and darken in color and the 

flavors will intensify.

5. Meanwhile, place the toasted pumpkin seeds and oregano in the 

blender, along with 3 cups of the broth, and puree until completely 

smooth.

½  cup pumpkin seeds

1  teaspoon dried oregano, 

preferably Mexican

1  pound tomatillos (about  

6 medium), husked,  

thoroughly rinsed, and 

quartered

1  pound poblano chiles  

(4 or 5), seeded and coarsely 

chopped

1  cup coarsely chopped white 

onion

1½  cups coarsely chopped 

fresh cilantro leaves and 

upper part of stems

1  garlic clove

1  cup water

1  teaspoon kosher or sea salt, 

or to taste

8  cups vegetable or chicken 

broth, homemade (page 

000 or 000) or store-bought 

3  tablespoons canola or  

safflower oil

3  cups cooked hominy (one 

29-ounce can) or cooked 

dried hominy (see page 000) 

Green pozole, or hominy stew, is much loved by people from the state 

of Guerrero, in southwestern Mexico. It is rare to find green pozole 

made without any meat. My mother, however, prefers it that way. And 

when you taste the thick, velvety base of toasted pumpkin seeds and 

oregano combined with poblano chiles and tomatillos, you probably 

will too. A mix of vegetables—zucchini, chayote, mushrooms, and the 

cooked hominy—play off each other, and nobody will ask where the 

meat is.

Note: If you taste the pozole before the end of the cooking process, 

it may taste overly grassy to you. That will change once the vegetables 

are thoroughly cooked, and then it will taste completely fabulous.

SERVES 8 

PREPARATION TIME: 20 minutes

COOKING TIME: 45 minutes 

MAKE AHEAD: The pozole, without 

the garnishes, can be made up 

to 3 days ahead, covered, and 

refrigerated.

GREEN POZOLE WITH ZUCCHINI,  CHAYOTE, 
AND MUSHROOMS
POZOlE VERDE VEgETARIANO

continued...

 s O u P s  29

mexicantoday_int_01_all.indb   29 9/30/15   10:33 AMmexicantoday_int_01_all.indb   28 9/30/15   10:33 AM

GREEN POZOLE WITH ZUCCHINI, CHAYOTE, AND MUSHROOMS

ABOUT THE AUTHOR
Pati Jinich is the host of the popular PBS show Pati’s Mexican 
Table and the official chef of the Mexican Cultural Institute. 
She has also appeared on the Food Network, NBC’s Today 
Show, ABC’s The Chew, CBS, Fox News, NPR, and  
The Splendid Table. 

ABOUT THE AUTHOR
Meathead Goldwyn is the founder of AmazingRibs.com. He 
also writes for Serious Eats and numerous other publications, 
and judges barbecue cookoffs from Kansas City to Memphis. 
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 CHATEAUBRIAND WITH  
 COMPOUND BUTTER 

A whole 5 pound beef tenderloin is a fabu-
lously festive presentation, and not hard 

to pull off, but as you can see [directional TK], it 
is a little funny shaped, like a baseball bat, thick 
on one end, tapered on the other.
 The most elegant solution is to break it down 
into a chateaubriand, the perfectly tubular 
center section of the tenderloin, for a grand, 
romantic, white-tablecloth dinner. It’s a cinch to 
cook, and you can cut it with a butter knife. 
 A whole tenderloin will also yield a pile of 
trimmings for stew or stir-fry, and two tips that 
can be shaped and grilled as filet mignon steaks. 
It can often be purchased on sale in a vacuum 
bag at the big box stores.
 To make sure it is perfectly cooked edge to 
edge, you’ll reverse sear it and, because it is very 
lean, crown it with an herbed compound butter.

MAKES 4 servings

TAKES 4 to 6 hours to dry brine, 5 minutes to prep, and 
about 60 minutes to cook

1 beef tenderloin

Kosher salt

Big Bad Beef Rub (page 000) or Butcher 

Block Seasoning (page 000)

Beef Butter (page 000)

1. Prep. If you are starting with a whole tenderloin, 

the goal is to cut a symmetrical log from the center. 

First, running parallel to the main muscle is another 

smaller muscle called the chain. Work your thumbs 

into the gap between the two muscles and separate 

the chain from the larger piece of meat. Remove it 

and set it aside for stew or stir fry.

2. Most whole tenderloins are sold “unpeeled,” mean-

ing they have a layer of tough silverskin. Get a sharp, 

pointed, thin knife, like a filleting knife, and remove 

the silverskin. Trim off large chunks of fat, but you 

can leave small bits on.

3. You can make it symmetrical for even cooking by 

lopping off the ends. Another way is to remove the 

knob shape (butt) on one end. Now you have a long, 

tubular piece of meat that tapers at the other end. 

Because it is tapered, the “tail” will overcook. To pre-

vent this, fold it in and tie it with butcher’s twine so 

the roast is more uniform. The trimmed chateaubri-

and will be about 20 inches long and weigh about 4 

pounds.

5. Once you have trimmed your chateaubriand, dry 

brine it, using about 1/2 teaspoon kosher salt per 

pound of meat, 4 to 6 hours before cooking. You can 

apply the Big Bad Beef Rub now or wait; it doesn’t 

matter.

6. Fire up. Set up the grill in a two-zone configuration 

and get the indirect zone up to about 225°F. 

7. Cook. Place the meat in the indirect heat. When 

the meat reaches 110°F, move it to direct heat to sear, 

leaving the lid open, and roll it a quarter turn every 5 

minutes or so. When it reaches 130°F in the center, 

move it to a cutting board, slice it at least 1 inch thick, 

and top each piece of meat with a pat of Beef Butter.

 BEEF BUTTER 

Beef butter is a simple compound butter that 
I use to sop steaks occasionally. It is a mix-

ture of butter and herbs, but it is a concept that 
has infinite variables. Use the same technique to 
mix butter with honey for slathering on English 
muffins or finishing grilled carrots. Add chipo-
tle, ancho, brown spices, dried mushrooms, port 
wine, cheese, miso, curries, and more. Use them 
to top vegetables, potatoes, waffles, meats, and 
more. Let your imagination loose!

MAKES 4 ounces (1 stick) butter

TAKES 20 minutes

4 ounces (1 stick) salted butter

1/2 teaspoon of chopped fresh rosemary

1/2 teaspoon of chopped fresh parsley

1/2 teaspoon of chopped fresh tarragon

Leave the butter out at room temperature for about 

20 minutes or until it is easy to spread or microwave 

in short blasts of 5 seconds at a time until it is soft-

ened but not melted. Put it in a bowl and add in the 

rest of the ingredients. Mix well with a fork. Scoop 

it out onto a 12-inch sheet of plastic wrap or waxed 

paper, and roll it up like a Tootsie Roll, about 1 inch 

across the middle, and twist the ends. Refrigerate 

overnight. It can be stored in the fridge or freezer.

CHATEAUBRIAND WITH  
COMPOUND BUTTER CHICKEN AND TURKEY 277276 MEATHEAD

TIPS ON COOKING POULTRY

In general, the goal is to have crispy golden 
skin on top of tender, moist meat, and not 

mask the natural meat flavors.

Reverse sear. The best cooking technique is 
the reverse sear. Set up a two-zone configura-
tion on your grill. Slowly warm the bird at low 
to moderate temperatures (225 to 325°F) in the 
indirect zone with the lid down until it is not 
quite done (about 145°F). This helps render fat 
and prevents flareups and prevents burning the 
volatile skin. Then hit it with high direct radi-
ant heat, lid up, to brown and crisp the skin and 
meaty side. 

Break down the bird. You can buy chicken 
parts or cut up a whole bird yourself. It’s easy. 
When you grill chicken parts the meat can 
brown on all sides (remember, brown is flavor), 
and you can remove each piece when it hits 
the optimum temperature. Some cooks worry 
that more cut surfaces means more moisture 
loss, but cut parts cook a whole lot faster than 
a whole bird, and the longer the bird is on the 
heat, the more it dries out. 
 You can save money by purchasing a whole 
bird and cutting it up yourself. Use kitchen 
shears to remove the backbone and save it for 
making chicken stock. Chicken stock is one 
of those ingredients that has endless uses, and 
homemade is always better that store-bought. 
Trim off excess fat and skin, and the tips of the 
wings, and throw them in with the back for 
stock. Add the neck and giblets. Save the liver 
in the freezer and when you get enough you can 
grill them or make a pâté.

 Snip the thin meat that connects the thigh to 
the breast. If you wish, you can cut the drum-
stick off the thigh and you can cut the wing off 
the breast.

Halving the bird. Cutting the bird in half 
is also a good technique. The fat drains easily 
through the cut skin, and you can brown both 
sides. The problem is that the thighs easily tear 
off when you move the meat around since there 
is little other than skin holding them to the 
breasts, and the wings are on top of the breast, 
so they cook at a much different rate than every-
thing else.

Spatchcock (butterfly) the bird. Take 
out the backbone and flatten the bird. Cook the 
bird skin up on the indirect side, then flip it skin 
down on the direct side for a few minutes. This 
browns all sides, but you have to be careful that 
the legs don’t fall off when you flip.

Roasting it whole. You can roast a whole 
bird easily on the grill. The problem is that all 
the heat still comes from the outside, so the out-
side tends to overcook while the inside remains 
colorless and sometimes undercooked. Because 
breasts are much thicker than other parts, 
and they are not very forgiving, cooking whole 
birds usually ends up with something over- or 
undercooked.

Rotisserie chicken. Season the interior and 
exterior of a whole bird, and the juices from the 
rotating bird will roll around on the surface and 
not as many will fall into the fire as when it is 
sitting still on the grill.

Vertical roast. If you must cook whole 
birds, I recommend vertical wire roasting 
frames, which allow air to enter the cavity and 
cook the meat on the inside. Vertical roasting 
over indirect heat uniformly cooks the meat and 
crisps the skin. The legs are closer to the heat 
so they get close to optimal temperature while 
the breasts lag just the right amount behind. As 
long as you monitor the temperature the meat 
will be moist and tender. But the inside still 
doesn’t brown because 
the air gets trapped in 
there, and convection 
flow browns better. If 
you use a wire roasting 
frame, I recommend 
that you get a knife 
down into the neck 
cavity from above and 
open a “chimney” 
connecting to 
the abdominal 
cavity so hot 
air can travel 
through.

TIPS ON COOKING POULTRY
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Num Pang
Bold Recipes from New York City’s  

Favorite Sandwich Shop
Ratha Chaupoly and Ben Daitz

hardcover • $25.00 • 9780544534315
8 x 9 • 240 pages • Full Color • Pub Date: 5/17/2016 

A restorative bowl of ramen sent Lukas Volger on a quest: to capture the  
full flavor of hugely popular one-bowl meals in their vegetarian form— 
without time, trouble, or expense. Volger provides adaptations of well- 
rounded, healthful vegetarian meals, all of which are presented in a simple 
bowl, from creative grain bowls to pho and bibimbap. Complete with tips, 
techniques, and base recipes gathered over years of cooking, Bowl is a  
comprehensive guide to creating imaginative and flavorful vegetarian meals. 

 

When the first Num Pang shop opened in New York City with graffiti art 
on the walls and never-seen-before Cambodian-inspired sandwiches on the 
menu, nothing could have prepared Ratha Chaupoly and Ben Daitz for the 
instant success and endless lines. Now they’ve collected their favorites in a 
cookbook with custom street art design elements and original photography by 
legendary photographer Ricky Powell, aka The 4th Beastie Boy, so Num Pang 
fans will be able to create the unique sandwiches they can’t get enough of. 

Bowl 
Vegetarian Recipes for Ramen, Pho, Bibimbap,  

Dumplings, and Other One-Dish Meals 
Lukas Volger 

Trade Paper • $25.00 • 9780544325289
7 ½ x 9 1/8 • 256 pages • Full Color• Pub Date: 3/8/2016 

NEW Spring 2016

bowl
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1/2 cup finely shredded cabbage

1/2 teaspoon salt

8 ounces cooked beets, grated

1 tablespoon olive oil

1 teaspoon ground cumin

1/4 teaspoon freshly ground black pepper

3 tablespoons well-stirred tahini

1/2 cup minced fresh chives

2 tablespoons toasted sesame seeds

Lemon juice, to taste

Pinch of sugar (optional)

25 to 30 thin round or square dumpling 
wrappers

for the bowls

Stir-Fried Bok Choy and Rice (page 208), 
Toasted Quinoa with Massaged Kale (page 
210), or Green Salad with Honey-Soy 
Vinaigrette (page 204)

• Combine the cabbage and 1/2 teaspoon salt in a colander. Let stand for 20 minutes, until 
slightly wilted. Gently squeeze to extract excess moisture.

• Stir together the cabbage, beets, olive oil, cumin, and pepper. Fold in the tahini, chives, ses-
ame seeds, and a squeeze of  lemon juice. Taste and add more salt or lemon juice or a pinch of  
sugar, as needed.

sesame beet dumplings
T A H I N I ,  C U M I N ,  C H I V E S

Beets and tahini are an unexpectedly terrific combination—sweet and earthy, 
succulent and creamy—with a buttery flavor and texture. You can steam or roast 
the beets yourself  (see note, page 186), which does taste the best, but for this 
recipe it’s fine to use the vacuum pouches of  cooked beets sold in in the produce 
section of  many grocery stores are a fine second-best option. These dumplings 
are best steamed or fried and served over a salad. Or, if  you use fresh beets with 
attractive greens still attached, serve the greens in place of  or in addition to the 
Stir-Fried Bok Choy and Rice suggested, cooking them just until wilted and silky, 
2 to 4 minutes. In both cases, shower the bowls with toasted sesame seeds just 
before serving. M A K E S  2 5  T O  3 0  D U M P L I N G S

SESAME BEET DUMPLINGS

 beef, ox, & lamb 99

serves 4 grilled skirt steak with  
 crushed coriander and peppercorns

Here, skirt steak gets doused in a peppery-sweet soy glaze that acts like the “glue” for sticking 
on a generous amount of coarsely crushed coriander seeds—kind of like a Southeast Asian 
steak au poivre. Coriander is fresh and grassy and the brightness of it works phenomenally 
with the heat from the pepper. If you can’t find skirt steak, you can substitute a flank steak 
instead.

1 In a medium bowl, whisk together the soy sauce, sugar, honey, 
coriander, and pepper until the sugar has dissolved. Add the 
steaks to the bowl, turn to coat, and refrigerate for 1 hour. 

2 Heat a charcoal or gas grill (or grill pan) to medium-high. Use 
tongs to dip a folded paper towel in the oil and grease the grill 
grates. Lay the steaks on the grill and cook without moving them 
until they are nicely grill marked, 21/2 to 3 minutes. Turn the steaks 
over and cook on the other side until the steaks are cooked to 
your liking (we cook them to medium-rare), 21/2 to 3 minutes more, 
depending on the thickness of the steak (some pieces may be 
done before others).

3 Transfer the steaks to a cutting board and let them rest for 5 
minutes before slicing into thin pieces crosswise and on an angle. 
Serve.

num pang it

Holy Trinity (page 000), toasted baguette

1/3 cup soy sauce

11/2 tablespoons sugar

11/2 tablespoons honey

3 tablespoons coarsely ground 
coriander seeds (preferably freshly 
ground; see page 000)

2 tablespoons freshly ground black 
pepper

2 pounds skirt steak, cut into 4 pieces

1 tablespoon canola oil

Know This: 
Crushing Spices

If you don’t have a spice grinder 
or small food processor to 
pulverize spices, that’s no 
problem. Place the whole spices 
in a heavy-duty plastic bag, seal, 
and crush the spices using a 
heavy pan or soup pot—a rolling 
pin works, too.

Num Pang_1p_r1.indd   98-99 9/11/15   8:43 AM

 38  num pang 

THE HOLY TRINITY  
(OF FOUR)
On every num pang, you’ll find these four components: 
fresh cucumber slices, fresh cilantro sprigs, chili mayo, 
and pickled carrots. This foursome is holy in our eyes. It 
adds a spicy, creamy, pickled, crunchy, juicy, and savory 
component to every sandwich and even some soups. 
Keep these items in your fridge and we can just about 
guarantee you’ll find a million and one uses for them.

Num Pang_1p_r1.indd   38-39 9/11/15   8:43 AM

GRILLED SKIRT STEAK WITH 
CRUSHED CORIANDER  
AND PEPPERCORNS

ABOUT THE AUTHORS
Ratha Chaupoly and Ben Daitz opened up the Num Pang 
Sandwich shop, which sells Asian sandwiches and sides 
that combine flavors from Ratha’s childhood in Cambodia 
with Ben’s culinary technique. They now have six locations 
throughout New York City.

ABOUT THE AUTHOR
Lukas Volger is an author of two other cookbooks, Veggie 
Burgers Every Which Way and Vegetarian Entrees that Won’t 
Leave You Hungry. He’s also the founder of Made by Lukas, 
the Brooklyn-based maker of premium veggie burgers.
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One of the best ways to build a strong, healthy family is to cook and eat dinner 
together—a challenge for most time-pressed families. Weight Watchers Family 
Meals helps readers cook dinner together and also ensures the meals are 
healthy, delicious, and appealing to all at the table—even picky eaters. Nothing 
here is diet food or restrictive; from Lebanese Chicken-Pita Salad to Meat Loaf 
with Chive Mashed Potatoes, the 250 recipes are bursting with flavor. Also 
included are menus for entertaining, theme nights for family and friends, and 
recipes to help get children involved in cooking.  

Weight Watchers Family Meals 
250 Recipes for Bringing Family, Friends, and Food Together

Weight Watchers
Hardcover • $29.99 • 9780544715295

 8 15/16 x 9 ½ • 384 pages • Full Color • Pub Date: 3/8/2016 

Amie Valpone suffered for a decade with chronic pain including Lyme 
Disease, Polycystic Ovarian Syndrome, Hypothyroidism, Adrenal Fatigue, 
Leaky Gut, Heavy Metals, and more. Doctors weren’t able to help her, and yet 
she eventually healed herself with clean eating and detoxification. What she 
learned and discusses in this book is that there are toxins everywhere in our 
lives, from the food we eat to the household cleaners and beauty products we 
use. She reveals how changing one’s diet and getting rid of toxins in the home 
can be an empowering path to vibrant health. 

Eating Clean
The 21-Day Plan to Detox, Fight  

Inflammation, and Reset Your Body
Amie Valpone

Trade Paper • $25.00 • 9780544546462
8 x 9 • 400 pages • Full Color • Pub Date: 3/8/2016 

NEW Spring 2016
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SWEET PEA CROSTINI  
with creamy cashew cheese

There have been so many poor substitutes for real cheese (I’m talking about you, Velveeta) that most people 
are a little skeptical about a dairy-free cheese made from cashews. But believe me, it’s yummy! You’re going 
to love it and feel good about putting something nourishing in your body. Here, I pair it with a lemony pea 

spread, which provides a nice tangy contrast to the richness of the cheese. Both also work well on their own—
the pea spread served with gluten-free whole grain bread or my Grain-Free Crackers (pages 000 to 000), and 

the Creamy Cashew Cheese (page 000) topped with sliced fruit or roasted bell peppers.  
If you’re using frozen peas, remove from freezer, measure, and place in a strainer. Run cold water over  

the peas for 1 to 2 minutes or until thawed. Drain well.

 11⁄2  cups peas (fresh or frozen and thawed)

 3 tablespoons finely chopped fresh mint

 1 tablespoon freshly squeezed lemon juice

 1 tablespoon extra-virgin olive oil

   Pinch freshly grated lemon zest, plus more  
for garnish (optional)

   Sea salt and freshly ground black pepper,  
to taste

  Large dollop Creamy Cashew Cheese

   Gluten-free whole grain bread, toasted  
or Grain-Free Crackers

Place the peas in a food processor with the mint,  
lemon juice, and olive oil. Process until smooth. 
Season with the lemon zest, if desired, sea salt, and 
pepper; pulse to combine.

Spread Creamy Cashew Cheese on top of toast  
or crackers. Top with the pea spread and serve  
immediately. Garnish with lemon zest, if desired.

SERVES 4

11

SWEET PEA CROSTINI WITH CREAMY CASHEW CHEESE

7 WEEKNIGHT DINNERS 
Shortcut Dishes

1. To make marinade, combine lemon zest and juice, 2 table- 

spoons of basil, the garlic, 2 teaspoons of oil, ¾ teaspoon of 

salt, and the pepper in large zip-close plastic bag; add chicken. 

Squeeze out air and seal bag. Turn to coat chicken. Refrigerate 

at least 1 hour or up to 3 hours.

2. To make salsa, stir together mango, rhubarb, cucumber, 

remaining 2 tablespoons basil, the jalapeño, honey, vinegar, 

shallot, and remaining 1 teaspoon oil and ¼ teaspoon salt  

in small bowl until mixed well. Cover and refrigerate at least 

30 minutes or up to 1 hour to allow flavors to blend.

3. Spray grill pan with nonstick spray and preheat over 

medium heat. Remove chicken from marinade; discard 

marinade. Place chicken in grill pan and grill until cooked 

through, about 5 minutes per side. Put chicken on 4 plates  

and top evenly with salsa.

Per serving (1 chicken breast and ½ cup salsa): 261 Cal, 7 g Total Fat, 1 g Sat Fat, 747 mg Sod, 18 g Total 
Carb, 14 g Sugar, 2 g Fib, 31 g Prot.  PointsPlus value: 7

Rhubarb stalks are perfectly safe to eat raw. It is the leaves that are poisonous. 
The subtle tart flavor of uncooked rhubarb is a perfect match for the deeply  
sweet mango and crisp and crunchy cucumber, while a touch of honey rounds  
it out to a tee.

SERVES 4 

Gluten Free
 
  Grated zest and juice of 1 lemon

4   tablespoons coarsely chopped 
fresh basil

2  garlic cloves, minced

3  teaspoons olive oil

1  teaspoon salt

1/4  teaspoon black pepper

4   (5-ounce) skinless boneless 
chicken breasts

1   small mango, pitted, peeled,  
and cut into 1/4-inch dice

1   rhubarb stalk, trimmed and  
cut into 1/4-inch dice (1 cup)

3/4   cup (1/4-inch) diced English 
(seedless) cucumber

1   jalapeño pepper, seeded  
and chopped

1  tablespoon honey

2   teaspoons white balsamic vinegar

1  small shallot, minced
Cook's Tip

Grilled CHICKEN BREAsTs  
WITH RHUBARB-mANGO sALsA 

GRILLED CHICKEN BREASTS 
WITH RHUBARB-MANGO SALSA

GRILLED CHICKEN BREASTS WITH RHUBARB-MANGO SALSA

ABOUT THE AUTHOR
Amie Valpone, HHC, AADP, healed herself from a decade of 
chronic illness through clean eating. Amie cooks for a variety 
of clients including celebrities, using organic, anti-inflamma-
tory foods to create recipes and meal plans. She is the founder 
of TheHealthyApple.com.
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EatingWell magazine is known among its readers for being a beacon of  
knowledge and reliability when it comes to maintaining a healthy and active 
lifestyle, in and out of the kitchen. EatingWell Vegetables guides veggie lovers 
and novices through the world of produce, including basic information,  
shopping notes, and cooking tips on more than 100 common (like celery)  
and less common (like puntarelle) vegetables, plus recipes for each vegetable.

EatingWell Vegetables
The Essential Reference 

Editors of EatingWell
Hardcover • $35.00 • 9780544715288 

8 ½ x 10 • 516 pages • Full Color • Pub Date: 6/14/2016 

The craft of preserving is an ancient one and, as with so many other culinary 
pursuits, Italians are masters at it. Through the seasons and across the country, 
they have found all sorts of ways to put up the bounty of fruits and vegetables 
that thrive in the Mediterranean climate, from apricots to zucchini. Author 
Marchetti shares these preserving traditions in this beautiful new book with 
150 recipes and evocative photography.  

Preserving Italy
Canning, Curing, Infusing, and Bottling  

Italian Flavors and Traditions
Domenica Marchetti 

Trade Paper • $23.00 • 9780544611627
7 ½ x 9 1/8 • 304 pages • Full Color • Pub Date: 6/14/2016 

NEW Spring 2016

ABOUT THE AUTHOR
A former newspaper reporter, Domenica Marchetti is the 
author of six cookbooks on Italian cooking, including Ciao 
Biscotti and The Glorious Pasta of Italy. Her articles and  
recipes have been featured in The Washington Post, Food  
& Wine, Fine Cooking, and Cooking Light, and on Leite’s 
Culinaria and NPR.org’s Kitchen Window, among others.

P R E S E RV E S ,  C O N S E RV E S ,  JA M S ,  J E L L I E S ,  M A R M A L A d E S
•  •  •   2 7   •  •  •

P R E S E R V I N G  I T A LY
•  •  •   2 6   •  •  •

BITTER CITRuS MARMALAdE
•  •  •  MAKES  ABOUT  3  P INTS  ( 1 . 5  L ITERS)  •  •  •

Bitter orange marmalade is a classic Sicilian preserve. When I was growing up  
I couldn’t tolerate the intrusive bits of peel and the sharp taste, and that memory  

stayed with me for a long time—I didn’t touch it for years. My palate has 
changed quite a bit and I now find this marmalade irresistible. I think of it as 

“lazy” bitter marmalade because rather than painstakingly scraping off the white 
pith after the oranges have cooked, I leave it on. This makes less work for me 

and gives the preserve that bitter flavor that I have come to love.

2½ pounds (1.3 kg) organic, untreated citrus 
fruit, such as blood oranges, mandarin 
oranges, lemons, etc. (use more exotic 
fruit, such as kumquats, mandarinquats, 
or Buddha’s hand, if you like)

Spring or filtered water
Sugar 
1 vanilla bean

EQuIPMENT

Cheesecloth
Kitchen twine
Kitchen scale, preferably digital
3 sterilized 1-pint (473 ml) or six ½-pint  

(237 ml) jars with their lids

1 • Wash and dry the fruit. If using small citrus, 
such as kumquats or mandarinquats, cut 
them crosswise into very thin wheels. Cut 
the oranges and lemons into quarters and cut 
the quarters crosswise into very thin wedges. 
Remove and collect the seeds of the fruit into 
a bowl as you work. They contain lots of 
pectin, which will help to set the marmalade.

2 • Place the fruit in a large, heavy-bottomed, 
nonreactive pot or a preserving pot and cover 
with 3 to 3½ cups (710 to 828 ml) water—
enough to just cover the fruit. Put the seeds in 
a piece of cheesecloth and tie it into a bundle 
with the twine. Add this to the pot.

3 • Bring the fruit to a boil over medium-high 
heat and boil for 5 minutes. Remove from the 
heat and let cool to room temperature; then 
cover the pot and refrigerate overnight.

4 • Bring the fruit to a boil once again over 
medium-high heat. Reduce the heat to 
medium and simmer until the peel of the fruit 
is tender, about 15 minutes. Remove and dis-
card the bundle of seeds.

5 • Weigh the fruit; it should weigh about 
2½ pounds (1.1 kg). Add an equal weight of 
sugar to the pot. Slice open the vanilla bean 
and scrape the seeds into the pot. Reserve the 
pod for another use (I use it to make vanilla 
sugar).

(recipe continues)

Preserving Italy_sample pages_3b.indd   26-27 9/13/15   8:03 AM

BITTER CITRUS MARMALADE

ABOUT THE AUTHORS
Launched in 2002, EatingWell is a leading source of delicious, 
healthy recipes, science-based nutrition advice, and inspiring 
articles about food and where it comes from. Over the last 
12 years, EatingWell and its cookbooks have earned dozens 
of awards for journalistic excellence, including over more 
than 10 James Beard Foundation Awards and 8 Bert Greene 
Awards from the IACP. 

PE
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Garlic Stir-Fried Snow PeaS & Pea GreenS 
active: 25 minutes total: 25 minutes 

to make ahead: Refrigerate extra pesto in an airtight container for up to 2 weeks or freeze 
for up to 6 months.

This fresh snow pea stir-fry is fragrant with garlic and ginger. Adding some 
garlic scape pesto at the end gives an added subtle garlicky flavor. Garlic scapes 
are green, spiral-shaped sprouts that appear on the top of garlic plants in the 
spring. Look for them at farmers’ markets in spring and early summer. Regular 
garlic cloves can be used as a substitute for garlic scapes in this recipe. Use any 
leftover pesto in scrambled eggs, add it to soup or stir into pasta sauce.

Garlic Scape peSto

 1/2 cup chopped garlic scapes  
or garlic cloves 

 1/2 cup extra-virgin olive oil
Stir-Fry

 1 tablespoon canola oil
 2 tablespoons chopped garlic

 2 tablespoons chopped fresh 
ginger

 2 cups snow peas or snap peas, 
trimmed 

 2 cups packed pea greens,  
pea shoots or pea sprouts

 1 tablespoon reduced-sodium  
soy sauce

1. to prepare pesto: Pulse garlic scapes (or garlic cloves) in a food processor 
until well chopped. Add olive oil and process until somewhat smooth. (makes 
about 2/3 cup.)

2. to prepare stir-fry: Heat canola oil in a large flat-bottomed carbon-steel 
wok or large, heavy skillet over high heat until shimmering. Add chopped garlic 
and ginger; cook, stirring, until fragrant, 10 to 15 seconds. Add peas; cook, 
stirring, until bright green and the garlic is light brown, about 1 minute. stir in 
pea greens (or sprouts) and 1 teaspoon of the pesto (or more to taste). Add 
soy sauce; cook, stirring, until the pea greens are starting to wilt, 30 seconds to 
1 minute. 
ServeS 4: About 2/3 cuP eAcH

calories 138, Fat 5g (sat 0g), cholesterol 0mg, carbs 21g, total sugars 1g (added 0g), 
protein 7g, Fiber 3g, Sodium 148mg, potassium 330mg. 
Nutrition bonus: Vitamin C (45% daily value), Folate (26% dv).

fPea shoots
Pea greens, also known as 
pea shoots, are the leaves, 

tendrils and flowers of a 
mature pea plant. they 

have a mild sweetness akin 
to snap or snow peas. Look 
for pea shoots at farmers’ 
markets or Asian markets. 

Pea sprouts are smaller 
sprouted pea leaves and are 
easier to find—many large 
supermarkets stock them 

year-round.

f
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GARLIC STIR-FRIED SNOW PEAS  
AND PEA GREENS

Mini OniOn Gratins
active: 15 min tOtal: 45 min

Turn a couple of big onions into an easy and cool-looking vegetable side dish 
with a crunchy gratin-like topping. The nutty taste of fontina cheese is a good 
match for the onions, but you can use any melty cheese you have on hand.

 2 large white onions, cut into 4 
thick rounds each

 2 tablespoons extra-virgin olive oil 
plus 2 teaspoons, divided

 1⁄2 teaspoon ground pepper, 
divided

 1⁄4 teaspoon salt

 3⁄4 cup fine fresh breadcrumbs, 
preferably whole-wheat (see 
Tip)

 1⁄2 cup shredded fontina cheese
 1 tablespoon chopped fresh 

rosemary or 1 teaspoon 
crumbled dried 

1. Preheat oven to 450°F. 

2. Keeping onion rounds intact, place on a rimmed baking sheet. Combine 2 
tablespoons oil, 1/4 teaspoon pepper and salt in a small bowl. Brush both sides 
of the onions with the oil mixture. Bake, turning once, for 15 minutes.

3. meanwhile, combine breadcrumbs, cheese, rosemary, the remaining 2 tea-
spoons oil and 1/4 teaspoon pepper in a small bowl. 

4. Turn the onions over again and top each with some of the breadcrumb 
mixture. Reduce oven temperature to 400°F and continue baking until lightly 
browned, 12 to 15 minutes more.
serves 4: 2 Rounds eaCh

Calories 216, Fat 14g (sat 4g), Cholesterol 16mg, Carbs 15g, Total sugars 4g (added 1g), 
Protein 7g, Fiber 3g, Sodium 333mg, Potassium 172mg.

O
n

iO
n

s

How to make onion rounds

2. Slice onion into 1/4- to 
1/2-inch-thick rounds.

1. Cut both ends off of the 
onion and peel. 

 v e g e t a b l e S8

fFresh 
breadcrumbs

to make your own fresh 
breadcrumbs, trim crusts 
from whole-wheat bread. 

tear bread into pieces and 
process in a food processor 
until coarse crumbs form. 

to make fine breadcrumbs, 
process until very fine. 

f

EWVB_BLAD_FINAL.indd   8 6/3/15   1:15 PM
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MINI ONION-GRATINS
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More than 200 delicious and foolproof recipes for  
mouthwatering jams, jellies, and preserves from the canning 

experts at Better Homes and Gardens! This is their first  
canning book exclusively focused on jams and jellies.

Proving you don’t have to sacrifice healthy and fresh  
ingredients for expediency, this delicious collection presents 

150 Betty Crocker–tested recipes that are ready in 30 minutes.

Betty Crocker Fast From-Scratch Meals
Betty Crocker

Trade Paper • $19.99 • 9780544714458  
 8 x 9 • 304 pages • Full Color • Pub Date: 4/12/2016 

Better Homes and Gardens 
Jams and Jellies 

Better Homes and Gardens 
Trade Paper • $19.99 • 9780544715554 

7 15/16 x 9 1/2 • 240 pages • Full Color • Pub Date: 4/12/2016

Headline

NEW Spring 2016

Better Homes and Gardens 
 New Cook Book, 16th edition 

Better Homes and Gardens
Comb Bound • $21.99 • 9780544714465 

6 7/16  x 9 3/16  • 664 pages 8 Full Color •  Pub date: 3/1/2016

In this handy comb-bound format of the completely updated 
16th edition, every recipe, ranging from all-time favorites to 

modern classics, has been reviewed, revised, and  
revamped for today’s kitchen. 

Pillsbury
The Big Book of of More Baking  

with Refrigerated Dough
Trade Paper • $19.99 • 9780544648708 

8 x 9 • 336 pages • Full Color • Pub date: 02/02/2016

A clever, must-have collection of 160 recipes that highlight 
the ease, creativity, and show-stopping results home  

bakers can achieve with prepared dough. 
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More than 150 recipes for homey crisps, cobblers, custards, 
and creams by one of America’s most respected food writers.  

Crisps, Cobblers, Custards & Creams
Jean Anderson

POB • $30.00 • 9780544230750 
 8 x 9 • 336 pages • Full Color • Pub Date: 4/12/2016

100 cute, fun, and easy recipes for the newest dessert darling 
—eclairs—plus cream puffs, profiteroles, and more!  

Modern Éclairs
And Other Sweet and Savory Puffs

Jenny McCoy 
POB • $20.00 • 9780544557192 

 7 x 8 • 288 pages• Full Color • Pub Date: 3/8/2016

NEW Spring 2016

100 delicious recipes to make meals for yourself (and  
sometimes a few friends too) with style, sophistication,  

and the occasional indulgence. 

Cooking Solo 
The Joy of Cooking for Yourself 

Klancy Miller
Paperback • $19.99 • 9780544176485  

8 x 9• 224 pages • Full Color • Pub Date: 3/8/16 

This book dispels the notion that vegan and gluten-free  
desserts can’t be beautiful and delicious. It includes recipes 

for flour blends, cake layers, fondant, icing, and more, along 
with primers about baking with more natural ingredients.  

Pure Artistry
Extraordinary Vegan and Gluten-Free Cakes 

Emily Lael Aumiller 
POB • $35.00 • 9780544190696

 9 x 10 • 352 pages • Full Color • Pub Date: 4/12/2016 
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An exciting new book from the CIA that teaches kids to cook 
and think like a chef, with 100 delicious recipes, essential 

techniques, insider tips, fun facts, and more! 

Young Chef
The Culinary Institute of America

Trade Paper • $23.00 • 9780470928660
 8 x 9 • 192 pages • Full Color • Pub Date: 4/26/2016

Vegan expert Robin Robertson presents 100 of the most 
inspiring and essential vegan recipes in this must-have,  

beautifully photographed kitchen companion. 

100 Best Vegan Recipes
Robin Robertson

Hardcover • $16.99 • 9780544439696
 5 1/8 x 8 5/8 • 192 pages • Full Color • Pub Date: 3/8/2016 

140 recipes for big-flavored vegetarian food from around the 
globe, by a James Beard and IACP Award–winning author.

Whole World Vegetarian
Marie Simmons

Trade Paper • $23.00 • 9780544018457 
 7 ½ x 9 1/8 • 320 pages • Full Color • Pub Date: 5/10/2016 

125 simple Korean recipes from the host of the Cooking 
Channel Television show by the same name. 

Korean Food Made Simple
Judy Joo 

POB • $30.00 • 9780544663305 
 8 x 9 • 288 pages • Full Color • Pub Date: 5/3/2016 

NEW Spring 2016



BLOOD ORANGE ROAST CHICKEN
From Adventures in Chicken
© Eva Kosmas Flores

Culinary Offerings
Fall 2016
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The Red Rooster Cookbook
The Story of Food and Hustle in Harlem

Marcus Samuelsson 
POB • $40.00 • 9780544639775 

7 15/16 x 10 • 352 pages • Full Color  • Pub Date: 10/4/220016

The new book by New York Times best-selling superstar chef Marcus  
Samuelsson features a collection of multicultural recipes and Southern  
comfort food from his restaurant Red Rooster and reflects on Harlem’s  
storied past and vibrant present.

Dorie’s Cookies is an exciting and mouthwatering collection of the all-time 
favorite cookies of the award-winning and New York Times best-selling  
author Dorie Greenspan. 

Dorie’s Cookies
Dorie Greenspan

POB • $35.00 • 9780547614847 
9 x 9 • 544 pages • Full Color • Pub Date: 10/25/2016

NEW Fall 2016

PINK PEPPERCORN  
THUMBPRINTS

ABOUT THE AUTHOR
Inducted into the James Beard Foundation’s Who’s Who of 
Food and Beverage in America, Dorie Greenspan was tapped 
by Julia Child to write the New York Times bestseller Baking 
with Julia. She is the author of Baking: From My Home to 
Yours, a James Beard Award winner, and Around My French 
Table, a New York Times bestseller that was named Cookbook 
of the Year by the IACP. Her blog, www.doriegreenspan.com, 
was singled out as one of the top 50 food blogs in the world by 
The Times of London. She also coauthored Desserts by Pierre 
Hermé, which won an IACP Award. She lives in Westbrook, 
Connecticut, and Paris. ALMOND CRACKLE COOKIES

ABOUT THE AUTHOR
Marcus Samuelsson is owner of Red Rooster Harlem, Ginny’s 
Supper Club, and Street Bird. He is the author of Marcus Off 
Duty; The New York Times best-selling memoir Yes, Chef; The 
Soul of a New Cuisine, which won a 2007 James Beard Award 
for best international cookbook; The New American Table; 
and Aquavit. The winner of multiple James Beard Awards, 
he is the youngest chef ever to receive two three-star ratings 
from the New York Times. He frequently appears on Chopped, 
and lives in Harlem with his wife.

PEANUT BACON PORK CHOPS

SUNDAY TOMATO EGGS
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The one book everyone needs for a lifetime of great baking, and the only  
truly comprehensive book on the topic. Classic meets creative in a collection 
of recipes that are as simple and straightforward as can be, yet more varied 
and customizable than ever before.

How to Bake Everything
Simple Recipes for the Best Baking

Mark Bittman
Hardcover • $35.00 • 9780470526880 

8 x 9 • 1056 pages • 2-Color  • Pub Date: 10/4/2016

NEW Fall 2016

Betty Crocker Cookbook  
12th Edition

Betty Crocker
3/5 Ring Binder • $29.99 • 9780544648920 

8 3/4 x 10 • 688 pages • Full Color • Pub Date: 10/11/2016

For 65 years and 11 editions, the Betty Crocker Cookbook has given home 
cooks of every experience level confidence in the kitchen. Whether hosting 
a small neighborhood get-together, putting together a quick meal after work 
or school, or relaxing with a plate of pasta on a quiet Saturday evening, home 
cooks have always turned to the beloved “Big Red” cookbook for perfect  
recipes, guidance, and kitchen wisdom. 
 
The 12th edition is better than ever, with updated recipes, captivating new 
photography, and expanded and new chapters to meet the needs of today’s 
home cooks. With 1,500 recipes and variations and 1,100 photos, this colorful 
new edition packs a punch. How-to step-by-step photos show rather than  
simply tell how to get great results. The new Technique features explain fully 

the concepts behind techniques such as braising, de-
glazing, and hot water–bath canning. A Make-Ahead 
feature shows how to make a batch of one thing and 
use it various ways. And a Global Flavors ingredient 
ID feature introduces new ingredients by region. 

PANCAKES YOUR WAY

ABOUT THE AUTHOR
Mark Bittman is one of America’s best-known and most 
widely respected food writers. He covers food policy, cooking, 
and eating as an Opinion columnist for the New York Times 
and the paper’s Sunday Magazine. He produced “The Mini-
malist” column for 13 years and has starred in several popular 
Public Television cooking series. Bittman has authored more 
than a dozen cookbooks, including How to Cook Everything® 
The Basics, How to Cook Everything®, How to Cook Everything® 
Vegetarian (all available as apps), Food Matters and The Food 
Matters Cookbook, and VB6™: Eat Vegan Before 6:00.

CHOCOLATE WHOOPIE PIES

BRIE IN PUFF PASTRY WITH CRANBERRY SAUCE
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150 innovative cocktails from the legendary canon:  
Whiskey & Bitters Emporium in Seattle.

The Canon Cocktail Book
Recipes from the Acclaimed Seattle Bar

Jamie Boudreau and James Fraioli
POB • $28.00 • 9780544631038 

6 x 9 • 304 pages • Full Color • Pub Date: 11/1/2016

Over 140 mouthwatering chicken recipes with exquisite  
photos based on the style of the author’s stunning blog,  

Adventures in Cooking. 

Adventures in Chicken
150 Amazing Recipes from the Creator of AdventuresInCooking.com

Eva Kosmas Flores
POB • $30.00 • 9780544558205 

8 x 9 • 288 pages • Full Color • Pub Date: 10/4/2016

A seasoned baker offers her secrets for making desserts that 
are healthy but put taste first, using flavorful whole grains, 
nuts, seeds, vegetables, and fruit with just the right balance  

of butter, oil, and sugar.

200 recipes and variations that showcase the dramatic and  
delicious results achieved by combining different flavors, 

colors, and textures in desserts. 

Marbled, Swirled, & Layered
200 Recipes and Variations for Artful Bars, Cookies, Pies, Cakes, and More

Irvin Lin
POB • $30.00 • 9780544453739 

8 x 9 • 304 pages • Full Color • Pub Date: 11/1/2016

Better Baking
Wholesome Recipes that Put Delicious First

Genevieve Ko
POB • $30.00 • 9780544557260 

7 15/16 x 10 • 288 pages • Full Color • Pub Date: 9/27/2016

NEW Fall 2016
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NEW Fall 2016

The 150 recipes in this collection demonstrate the  
skillet’s versatility in creating main dishes, side dishes,  

and mouthwatering desserts—all in a seemingly humble  
pan found in every kitchen.   

Better Homes and Gardens Skillet Meals
150+ Deliciously Easy Recipes from One Pan

Better Homes and Gardens
Hardcover • $24.99 • 9780544800878 

7 15/16 x 9 ½ • 304 pages • Full Color • Pub Date: 9/6/2016

A simple, everyday sheet pan becomes an indispensable  
baking tool with Betty Crocker in this enticing collection of 

125 must-have, convenient, and completely delicious desserts. 

Betty Crocker Sheet-Pan Desserts
Delicious Treats You Can Make In a Sheet, 13x9, or Jelly Roll Pan

Betty Crocker
Trade Paper • $19.99 • 9780544816237 

8 x 9 • 304 pages • Full Color • Pub Date: 11/8/2016

Better Homes and Gardens Make It, Don’t Buy It
300+ Recipes for Real Food Made Better

Better Homes and Gardens
3/5 Ring Binder • $29.99 • 9780544800861 

8 3/4 x 10 • 480 pages • Full Color • Pub Date: 10/4/2016

A comprehensive collection of delicious, homemade 
 alternatives to lifeless store-bought staples, these  

kitchen-tested recipes let cooks create a healthy and  
unique personal pantry.

Betty Crocker unlocks the assets in everyone’s freezer,  
with do-ahead dishes and slow cooker options to freeze,  

plus recipes for do-ahead components to make into  
multiple meals and delightful desserts!  

Betty Crocker 
Fresh from the Freezer

Betty Crocker
Trade Paper • $19.99 • 9780544816244 

8 x 9 • 304 pages • Full Color • Pub Date: 9/6/2016
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The eagerly awaited follow-up book by the coauthor of  
the New York Times best-selling It Starts with Food  

and The Whole30.
Delicious and totally compliant recipes to get people  
through the wildly popular Whole30, and beyond.

Food Freedom Forever
Letting Go of Bad Habits, Guilt, and Anxiety Around Food

Melissa Hartwig
Hardcover• $27.00 • 9780544838291 

6 x 9 • 288 pages • Full Color • Pub Date: 10/4/2016 

Whole30 Cookbook
150 Delicious and Totally Compliant Recipes to  

Help You Succeed With the Whole30 and Beyond
Melissa Hartwig

Paper Over Board • $30.00 • 9780544854413 
8 x 9 • 320 pages• Full Color • Pub Date: 12/27/2016

NEW Fall 2016

Diabetic Living  
Healthy Makeovers for Diabetes

Diabetic Living Editors
Trade Paper • $19.99 • 9780544800649 

8 x 9 ½ • 252 pages • Full Color • Pub Date: 12/27/2016 

The Superfood Swap 
The 4-Week Plan to Cut the CRAP and  

Supercharge Your Body
Dawn Jackson Blatner

POB • $25.99 • 9780544535558 • 8 x 9 
Pub date: 12/27/2016 

The Academy of Nutrition and  
Dietetics Complete Food and  
Nutrition Guide, 5th Edition

Roberta Duyff
Paperback • $27.50 • 9780544520585 • 8 x 10

Pub Date: 2/7/2017 

In this creative, highly graphic cook-
book, the editors at Diabetic Living 

magazine show how simple changes in 
cooking, eating, drinking, and buying 

habits can lead to improved health, 
weight loss, and better blood sugar.

A complete eating plan to satisfy 
cravings and lose weight using the 

world’s healthiest superfoods from 
nutritionist Dawn Jackson Blatner, the 
nutrition consultant for the Chicago 

Cubs and a food and nutrition blogger 
for Huffington Post. 

The latest edition of the bible on 
healthy eating, incorporating newly 
revised 2016 Dietary Guidelines, by 

the world’s leading authority on  
food and nutrition. 
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The iconic BETTER HOMES AND GARDENS® brand is one of  
America’s most trusted sources for information on cooking, gardening, 

home improvement, home design, decorating, and crafting.

MULLED PLUM WINE PRESERVES 
From Better Homes and Gardens

Jams & Jellies
© Better Homes and Gardens
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The Better Homes and Gardens New Cook Book remains the 
go-to resource for home cooks. In this handy comb-bound 
format of the completely updated 16th edition, every recipe, 
ranging from all-time favorites to modern classics, has been 
reviewed, revised, and revamped for today’s kitchen. Included 
is a new Holiday chapter, increased coverage of canning and 
grilling, and expanded information on fruits and vegetables. 

The “Secrets to Success” feature focuses on teaching tech-
niques, such as making artisanal bread, while the “8 Ways 
With…” feature shows how to add flavor to basic items like 
boneless chicken breasts. With a redesigned cover to give the 
book a fresh, new look, over 1,200 recipes and more than  
1,000 photographs, this comprehensive title is the one  
reference every home cook needs.

Better Homes and Gardens 
 New Cook Book, 16th edition 

Better Homes and Gardens
Comb Bound • $21.99 • 9780544714465 

6 7/16  x 9 3/16  • 664 pages • Full Color • Pub date: 3/1/2016

Better Homes and Gardens  
New Cook Book, 16th Edition

3/5 Ring Binder • $29.99 • 9780544307070
 8 3/4  x  10 • 660 pages • Full Color

Better Homes and Gardens 
New Cook Book, 15th Edition

Bridal Edition
Hardcover • $29.99 • 9780470560761 • 6 7/16  x  9 3/16

Better Homes and Gardens

NEW!
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With more than 350 recipes and more than 600 step-by-step 
photos that show rather than tell, this is the go-to resource  

for both new and more experienced bakers.

A must-have recipe collection for anyone looking to get 
homemade dishes on the table with ease. Filled with over  
150 recipes and 100 gorgeous photos, plus tips and tricks  
for quick food prep and complete meals, this book makes 

planning dinner a breeze.

Better Homes and Gardens Make It, Don’t Buy It
300+ Recipes for Real Food Made Better

Better Homes and Gardens
3/5 Ring Binder • $29.99 • 9780544800861 

8 3/4 x 10 • 480 pages • Full Color • Pub Date: 10/4/2016

A comprehensive collection of delicious, homemade 
 alternatives to lifeless, store-bought staples, these  
kitchen-tested recipes let cooks create a healthy  

and unique personal pantry.

The 150 recipes in this collection demonstrate the  
skillet’s versatility in creating main dishes, side dishes,  

and mouthwatering desserts—all in a seemingly humble  
pan found in every kitchen.   

Better Homes and Gardens 
Baking Step by Step

Everything You Need to Know to Start Baking Now!
Trade Paper • $24.99 • 9780544456174 • 7 1/4 x 10

Better Homes and Gardens Skillet Meals
150+ Deliciously Easy Recipes from One Pan

Better Homes and Gardens
Hardcover • $24.99 • 9780544800878 

7 15/16 x 9 ½ • 304 pages • Full Color • Pub Date: 9/6/2016

Better Homes and Gardens  
Make-Ahead Meals

150+ Recipes to Enjoy Every Day of the Week
Trade Paper • $19.99 • 9780544456167 •  9 x 10

Better Homes and Gardens

NEW! NEW!

•
  N

ew
 fro

m
 B

etter H
o

m
es an

d
 G

ard
en

s  •

NEW!



HOUGHTON MIFFLIN HARCOURT   www.hmhco.com20 HOUGHTON MIFFLIN HARCOURT   www.hmhco.com

More than 100 delicious and foolproof recipes for mouth- 
watering jams, jellies, and preserves from the canning experts 
at Better Homes and Gardens! This is their first canning book 
exclusively focused on jams and jellies. The book includes all 
the classics such as Strawberry Jam and Grape Jelly, but it also 
offers fun flavor twists such as wine-herb combinations, savory 
concoctions perfect for little hors d’oeuvres, and creative ideas 
like Carrot Cake Jam that make for an indulgent breakfast or 
a welcome gift. 

Better Homes and Gardens 
Jams and Jellies 

Better Homes and Gardens 
Trade Paper • $19.99 • 9780544715554 

715/16  x  9 1/2 • 240 pages • Full Color • Pub Date: 4/12/2016

Complete Canning Guide
Freezing, Preserving, Drying

3/5 Ring Binder • $29.99 • 9780544454330 • 8 11/16 x 10

Better Homes and Gardens  
You Can Can

A Guide to Canning, Preserving, and Pickling
Paperback  • $17.95 • 9780470607565 • 9 x 10

Better Homes and Gardens  
Can It!

Fresh Flavors and Techniques for  
Home Canning

Paperback • $17.99 • 9781118217184 • 9 x 10

Better Homes and Gardens

NEW!
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TesT KiTchen Tip Chile 

peppers
 contain oils 

that can 

irritate your skin and e
yes. 

Wear plas
tic or ru

bber glov
es when 

working with them.

Jelly

PreP: 35 minutes Process: 5 minutes

 2 lb. fresh papayas

 1 cup red wine vinegar

 1 medium fresh banana 
chile pepper, stemmed, 
seeded, and coarsely 
chopped

 1 small fresh habañero chile 
pepper or other orange 
or red hot chile pepper, 
stemmed, seeded, and 
coarsely chopped

 5 cups sugar

 1/2 of a 6-oz. pkg. (1 foil 
pouch) liquid fruit pectin

1. Halve papayas; scoop out and discard seeds. peel and cut up papayas; add pieces to the 
food processor. cover and process until smooth.

2. transfer pureed papaya to a medium nonreactive saucepan. add vinegar, banana pepper, 
and habañero pepper. Bring to boiling, stirring constantly. reduce heat; simmer, covered, 

5 minutes, stirring occasionally. strain mixture through a sieve, pressing with the back of a 
spoon to remove all the liquid; discard pulp. measure 3 cups liquid.

3. in a 6-quart heavy pot combine the 3 cups liquid and the sugar. Bring to a full rolling boil, 
stirring constantly. Quickly stir in pectin. return to a full rolling boil, stirring constantly. 

Boil hard 1 minute, stirring constantly. remove from heat. Quickly skim off foam with a metal 
spoon.

4. ladle hot jelly into hot, sterilized half-pint canning jars, leaving a 1/4-inch headspace. 
Wipe jar rims; adjust lids and screw bands.

5. process filled jars in a boiling-water canner 5 minutes (start timing when water returns to 
boiling). remove jars from canner; cool on wire racks.   Makes 5 half-pint jars.

Per 1 tablesPoon: 48 cal., 0 g fat, 0 mg chol., 1 mg sodium, 12 g carb., 12 g sugars, 0 g fiber, 0 g pro.

If you love sweet-and-sour stir-fry, try this bright red 

jelly for a simple sweet-and-hot sauce. lightly brush jelly 

on grilled poppers for additional sweet heat.

Peppery Papaya 

118 Better Homes and Gardens Jams & Jellies tropical treasures 119

Nectarine- 
PreP: 45 minutes Process: 10 minutes

 4 cups chopped ripe 
nectarines (about 2 lb.)

 2 cups fresh blueberries

 2 tbsp. lemon juice

 1/2 tsp. ground ginger

 1/4 tsp. ground nutmeg

 6 cups sugar

 1/2 cup pure maple syrup  
or honey

 1/2 of a 6-oz. pkg. (1 foil 
pouch) liquid fruit pectin

1. in a 6- to 8-quart heavy pot combine the first five ingredients (through nutmeg). 
using a potato masher, mash the fruit mixture to desired texture. stir in sugar. Bring 

to boiling over medium heat, stirring constantly until sugar dissolves. increase heat to 
medium-high; bring mixture to a full rolling boil, stirring constantly. Quickly stir in maple 
syrup and pectin. return to a full rolling boil, stirring constantly. Boil hard 1 minute. 
remove from heat. Quickly skim off foam with a metal spoon.

2. ladle hot jam into hot, sterilized half-pint canning jars, leaving a 1/4-inch 
headspace. Wipe jar rims; adjust lids and screw bands.

3. Process filled jars in a boiling-water canner 10 minutes (start timing when  
water returns to boiling). remove jars from canner; cool on wire racks.  Makes 

7 half-pint jars.

Per 1 tablesPoon: 49 cal., 0 g fat, 0 mg chol., 0 mg sodium, 13 g carb., 12 g sugars, 0 g fiber, 0 g 
pro.

Two summertime fruits marry in a purple jam to create 

an unexpected and deliciously complex flavor combo.

JamBlueberry

174 Better Homes and Gardens Jams & Jellies our Best Blends 175

NECTARINE-BLUEBERRY JAM

PEPPERY PAPAYA 
JELLY
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Diabetic Living  
The Ultimate Diabetes Cookbook

More than 400 Healthy, Delicious Recipes
Diabetic Living Editors

Paperback • $19.99 • 9781118626795 • 6 7/16  x 9 3/16

Better Homes and Gardens
Ultimate Quick & Healthy

More than 400 Low-Cal Recipes 
 Ready in 30 Minutes

Paperback • $19.99 • 9780544245792 • 6 7/16  x 9 3/16

Better Homes and Gardens
The Ultimate Soups  

& Stews Book
More than 400 Satisfying Meals in a Bowl
Paperback • $19.99 • 9781118335611 • 6 7/16  x 9 3/16

Better Homes and Gardens
The Ultimate Appetizers Book

More than 400 No-Fuss Nibbles and Drinks 
Paperback • $19.95 • 9780470634141• 6 7/16  x 9 3/16

Better Homes and Gardens  
The Ultimate Casseroles Book
More than 400 Heartwarming Dishes— 

from Dips to Desserts
Paperback • $19.99 • 9781118020357 • 6 7/16  x 9 3/16

Better Homes and Gardens
The Ultimate Slow Cooker Book

More than 400 Recipes from  
Appetizers to Desserts

Paperback • $19.95 • 9780470540329  • 6 7/16  x 9 3/16

Better Homes and Gardens
The Ultimate Low-Calorie Book

More than 400 Light and Healthy  
Meals for Every Day

Paperback • $19.99 • 9781118038147 • 6 7/16  x 9 3/16

Better Homes and Gardens
The Ultimate Cookie Book,  

2nd Edition
More that 500 Tempting Treats Plus Secrets 

for Baking Better Cookies
Paperback • $19.99 • 9780544339293 • 6 7/16  x  9 3/16

This one-stop source, packed with more 
than 250 inspiring photos, gives home 
bakers a huge collection of 500 irresist-
ible cookie recipes for every occasion. 

Better Homes and Gardens
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A year’s supply of quintessential comfort food that appeals 
to the whole family. From updated traditional favorites to 
can’t-miss classics, the book covers main dishes, sides, soups, 
snacks, baked goods, and desserts, with two bonus chapters 
showcasing healthy comfort food and fast recipes for every 
night of the week.

Better Homes and Gardens 
365 Comfort Foods

Paperback • $19.99 • 9781118629123 • 8  x  9 

Better Homes and Gardens 
365 30-Minute Meals

Inspiring Meals for Every Day of the Year
Paperback • $19.99 • 9781118000038 • 8 1/4 x 9 1/4 

Better Homes and Gardens 
365 Pies & Tarts

Inspiring Slices for Every Day of the Year
Paperback • $19.99 • 9781118217559 • 8 1/4 x 9 1/4

Better Homes and Gardens 
365 Vegetarian Meals

Inspiring Meals for Every Day of the Year
Paperback • $19.95 • 9780470886601 • 8 1/4 x 9 1/4

Comfort Food Classics Made HealthyComfort Food Classics Made Healthy

7978

4 In the same skillet heat the 
remaining 1 tablespoon oil  

over medium heat. Add arugula, in 
batches if necessary. Cook and toss  
for 30 to 60 seconds or just until 
arugula is wilted.

5 To serve, divide arugula among 
four serving plates. Top with 

potatoes. Thinly slice pork crosswise; 
arrange on plates.

nutrition facts per serving: 
232 cal., 9 g total fat (2 g sat. fat), 55 mg 
chol., 352 mg sodium, 17 g carb., 3 g fiber, 
21 g pro.

1 Preheat oven to 425°F. In a  
small bowl combine rosemary,  

1⁄4 teaspoon of the salt, and the pepper. 
Trim fat from meat. Place meat on a 
rack in a shallow roasting pan. Sprinkle 
all over with the rosemary mixture. 
Roast for 25 to 35 minutes or until an 
instant-read thermometer inserted in 
center registers 150°F. Remove from 
oven. Cover with foil; let stand for  
10 minutes. Temperature of meat  
after standing should be 155°F.

2 Meanwhile, in a covered large 
nonstick skillet cook potatoes 

in a small amount of boiling lightly 
salted water about 15 minutes or just 
until potatoes are tender, stirring 
occasionally. Drain water from skillet.

3 Add 1 tablespoon of the oil  
and the garlic to potatoes in 

skillet. Cook over medium-high heat 
for 5 to 10 minutes or until potatoes  
are browned, stirring occasionally. 
Sprinkle with lemon peel, the remaining 
1⁄4 teaspoon salt, and the paprika. Toss 
to coat. Transfer potatoes to a bowl. 
Cover and keep warm.

 1 teaspoon dried rosemary, 
crushed

 1⁄2 teaspoon salt 

 1⁄4 teaspoon ground black pepper

 1 12- to 16-ounce pork 
tenderloin

 12 ounces 2- to 3-inch Yukon gold 
potatoes, quartered 

 2 tablespoons olive oil

 2 cloves garlic, thinly sliced

 1 teaspoon finely shredded 
lemon peel

 1⁄4 teaspoon smoked paprika  
or regular paprika

 8 cups arugula, tough stems 
removed, or fresh baby 
spinach (about 6 ounces) 

Skillet-Roasted Potatoes with Pork
prep 25 minutes  roast 25 minutes at 425°F  stand 10 minutes  makes 4 servings

Fresh Tomato Sauce
In a large saucepan heat 1 tablespoon vegetable oil over medium heat. Add 1⁄3 cup 
finely chopped onion (1 small) and 4 cloves garlic, minced; cook for 3 to 5 minutes 
or until onion is tender, stirring occasionally. Stir in 3 cups peeled, seeded, and 
chopped roma tomatoes or one 28-ounce can whole peeled roma tomatoes, 
drained and chopped. Stir in 1⁄2 cup red wine, 1 to 2 teaspoons balsamic vinegar, 
1⁄2 teaspoon salt, and 1⁄2 teaspoon ground black pepper. Bring to boiling; reduce 
heat. Simmer, uncovered, for 20 to 25 minutes or until sauce is slightly thickened, 
stirring occasionally.

3 Add baked meatballs to  
warm Fresh Tomato Sauce;  

heat through. Serve over hot cooked 
lasagna noodles.

nutrition facts per serving: 
304 cal., 7 g total fat (2 g sat. fat), 45 mg 
chol., 520 mg sodium, 36 g carb., 4 g fiber, 
23 g pro.

1 Preheat oven to 350°F. Lightly 
coat a 15×10×1-inch baking pan 

with cooking spray; set aside. In a 
large bowl combine chili sauce, bread 
crumbs, onion, cheese, pepperoncini 
pepper, and fennel seeds. Add ground 
pork. Mix well. Shape into 36 meatballs. 
Place in prepared pan.

2 Bake, uncovered, for 20 to  
25 minutes or until browned  

and cooked through. Remove from 
oven; drain off fat.

  Nonstick cooking spray

 1⁄4 cup chili sauce

 1⁄4 cup seasoned fine dry bread 
crumbs

 2 tablespoons finely chopped 
onion

 1 tablespoon grated Parmesan 
cheese or Romano cheese

 1 tablespoon finely chopped, 
drained pepperoncini salad 
pepper

 11⁄2 teaspoons fennel seeds, 
crushed

 1 pound extra-lean ground pork

 1 recipe Fresh Tomato Sauce

 3 cups hot cooked broken 
lasagna noodles

Mama’s Spicy Meatballs  
with Fresh Tomato Sauce  Photo on page 136
prep 20 minutes  bake 20 minutes at 350°F  cook 20 minutes (sauce)  makes 6 servings

9781118629123_ch03_PP2.indd   78-79 6/25/13   7:12 PM

MAMA’S SPICY MEATBALLS WITH FRESH TOMATO SAUCE &
SKILLET-ROASTED POTATOES WITH PORK

Better Homes and Gardens
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Better Homes and Gardens  
Fresh

Recipes for Enjoying Ingredients at their Peak
Hardcover • $29.99 • 9781118455531 • 8 x 9 1/2

Better Homes and Gardens  
Fresh Grilling

200 Good-for-You Seasonal Recipes
Paperback • $19.99 • 9780544242197 • 9 x 10

Better Homes and Gardens 
Grill It!

Secrets to Delicious Flame-Kissed Food
Paperback • $24.95 • 9780470932773 • 91/8 x 9 3/4

Better Homes and Gardens 
Year-Round Slow Cooker Recipes

More than 500 Recipes for All Seasons
3/5 Ring Binder • $29.99 • 9781118217788 • 8 3/4  x 10

Better Homes and Gardens  
Skinny Slow Cooker

More than 150 Light & Luscious  
Recipes that Cook While You’re Away
Paperback • $19.99 • 9781118567845 • 9 x 10

Better Homes and Gardens
Biggest Book of Slow  

Cooker Recipes
Spiral Bound • $19.95 • 9780696218354 • 8 x 9

Paperback • $19.95 • 9780696215469 • 8 x 9

Better Homes and Gardens
 I Didn’t Know My Slow Cooker Could Do That!

150 Delicious, Surprising Recipes
Paperback • $19.99 • 9780544569812 • 715/16  x  9 1/2

Elevating slow cooker meals beyond the basics, this smart  
book includes 150 innovative, delicious recipes for family  

dinners, creative desserts, holiday meals, and effortless  
entertaining. More than 100 gorgeous photos accompany  

the foolproof recipes and techniques. 

Better Homes and Gardens

NEW!
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Better Homes and Gardens
Calorie Smart Meals

Better Homes and Gardens
Paperback • $19.99 • 9780544569829 • 7 15/16 x 9 1/2

Better Homes and Gardens 
Skinny Dinners

200 Calorie-Smart Dinners  
Your Family Will Love

Paperback • $19.99 • 9780544336698 • 9 x 10

Better Homes and Gardens  
Eat Well Lose Weight
More than 500 Deliciously  

Satisfying Recipes
3/5 Ring Binder • $29.99 • 9781118541944 • 9 x 10

Better Homes and Gardens 
Quick-Fix Family Favorites

Paperback • $12.95 • 9780696242038 • 8 1/8 x 10 7/8

Better Homes and Gardens 
Dinner in a Bowl

160 Recipes for Simple, Satisfying Meals
Paperback • $17.99 • 9781118038154 • 7 1/2 x 9 1/4

Better Homes and Gardens 
Garden Fresh Meals

Paperback • $19.95 • 9780470937501 • 7 3/8 x 9 1/8

Better Homes and Gardens  
Kid Favorites Made Healthy

150 Delicious Recipes Kids Can’t Resist
Paperback • $19.95 • 9780696217500 • 8 x 10

Better Homes and Gardens  
New Junior Cook Book

Spiral Bound • $16.99 • 9781118146064 • 8 x 10

Better Homes and Gardens

•
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NEW!
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Better Homes and Gardens  
Baking

More than 350 Recipes Plus Tips  
and Techniques

Hardcover • $29.99 • 9781118453261 • 8 x 9 ½

Better Homes and Gardens  
Cupcakes

More than 100 Sweet and  
Simple Recipes for Every Occasion

Paperback •  $19.99 •  9781118292693 • 9 x 10

Better Homes and Gardens 
9x13: The Pan That Can

More than 370 Family Favorites to  
Fit America’s Most Popular Pan

Comb Bound • $19.95 • 9780696239274 • 8 x 9

Better Homes and Gardens  
Very Merry Cookies
16 Dozen Best Recipes to  

Bake and Share
Paperback • $19.99 • 9781118016039 • 7 3/8 x 9 1/8

Better Homes and Gardens  
Anyone Can Bake

Step-by-Step Recipes Just for You
Spiral Bound • $24.95 • 9780470500590 • 6 7/16 x 9 3/16

Better Homes and Gardens
Anyone Can Cook

Step-by-Step Recipes Just for You
Spiral Bound • $24.95 • 9780470500675 • 6 7/16 x 9 3/16

Better Homes and Gardens  
Baking Step by Step

Everything You Need to Know to Start Baking Now!
Paperback • $24.99 • 9780544456174 • 7 1/4  x 10

The ultimate guide and idea-generator for anyone who wants 
to learn to bake or hone their technique. This stunning book 

uses clear, step-by-step photos—more than 900 of them— 
to illustrate essential skills from folding batter to forming  

a lattice pie crust. Home bakers can make 350 classic  
and modern treats, both sweet and savory.

Better Homes and Gardens
•
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With more than 63 million cookbooks sold since 1950, Betty Crocker is the  
name readers trust for reliable recipes and great ideas. For over 75 years,  
Betty Crocker has provided advice to millions of Americans through  
cookbooks, magazines and television.

MONSTER VEGGIE BURGERS
From Betty Crocker Fast From Scratch
© General Mills Photography Studios
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Everything the home cook needs to confidently cook from scratch, fully 
updated with hundreds of contemporary recipes, smart ideas, and spectacular 
photos for a new generation of cooks.  

The 12th edition is better than ever, with updated recipes, captivating new 
photography, and expanded and new chapters to meet the needs of today’s 
home cooks. With 1,500 recipes and variations and 1,100 photos, this colorful 
new edition packs a punch. Step-by-step how-to photos show rather than 
simply tell how to get great results.  The new Technique features explain fully 
the concepts behind techniques such as braising, deglazing, and hot water–
bath canning. A Make Ahead feature shows how to make a batch of one thing 
and use it various ways. And a Global Flavors ingredient ID feature introduces 
new ingredients by region. 

Betty Crocker Cookbook  
12th Edition

Betty Crocker
3/5 Ring Binder • $29.99 • 9780544648920 

8 3/4 x 10 • 688 pages • Full Color • Pub Date: 10/11/2016

Betty Crocker  
Fast From-Scratch Meals

Betty Crocker
Paperback • $19.99 • 9780544714458 • 8 x 9 

 Pub Date: 4/12/2016 

Betty Crocker 
Sheet Pan Desserts

Betty Crocker
Trade Paper • $19.99 • 9780544816237 • 8 x 9

Pub Date: 11/8/2016

Betty Crocker  
Fresh from the Freezer

Betty Crocker
Trade Paper • $19.99 • 9780544816244 • 8 x 9

Pub Date: 9/6/2016

Betty Crocker

NEW! NEW! NEW!

NEW!
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BRIE IN PUFF PASTRY WITH CRANBERRY SAUCE
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It’s the book that started it all: the well-loved edition that first brought  
Betty Crocker cookbooks into American homes and hearts. Published in  

1950, this ground breaking title made cooking easy, it made cooking  
appealing, and best of all, it made cooking fun. Packed full of practical  
tips, useful hints, and lavish color photography, this was the book that  

shaped cooking for generations; the book that people remember.

Betty Crocker’s Picture Cook Book
Spiral Bound • $29.95 • 9780028627717 • 6 3/8 x 9 1/4

Betty Crocker’s
Cook Book for Boys and Girls

Spiral Bound • $16.95 • 9780764526343 • 5 1/4 x 7 11/16

Back by popular demand, this timeless favorite stands ready 
to capture the hearts of a new generation of budding cooks. 

Betty Crocker’s Cooky Book
Spiral Bound • $24.95 • 9780764566370 • 8 x 10

This treasury of cookie baking embraces all tastes—from the 
old-fashioned and traditional to the new and sophisticated.

Betty Crocker

Enjoy the original 1950 edition of the beloved Betty 
Crocker Picture Cook Book, as charming—and useful 

—as it was when it was first published.
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Betty Crocker 
The Big Book of Bisquick

Paperback • $19.99 • 9780544616547 • 8 x 9

Betty Crocker 
The Big Book of Pasta

Paperback • $19.99 • 9780544579989 • 8 x 9

Pillsbury
The Big Book of Easy Baking  

with Refrigerated Dough
Paperback • $19.99 • 9780544333161 • 8 x 9

Betty Crocker 
The Big Book of Chicken

Paperback • $19.99 • 9780544454354 • 8 x 9

Betty Crocker
The Big Book of One-Pot Dinners

Paperback • $19.99 • 9780544339309 • 8 x 9

Betty Crocker
The Big Book of Bread

Paperback • $19.99 • 9781118453452 • 8 x 9

Pillsbury
The Big Book of of More Baking  

with Refrigerated Dough
Paperback • $19.99 • 9780544648708 • 8 x 9

Pub date: 02/02/2016

A clever, must-have collection of 160 recipes that highlight 
the ease, creativity, and show-stopping results home bakers 
can achieve with prepared dough. Whether planning a fun 
party, putting together a family-pleasing meal, or whipping 
up an Instagram-worthy dessert, these recipes are gorgeous, 

delicious, and so easy with refrigerated dough.

Betty Crocker

NEW!

NEW!
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Betty Crocker
The Big Book of Breakfast  

& Brunch
Paperback • $19.99 • 9780544247703 • 8 x 9

Betty Crocker
The Big Book of Pies & Tarts
Paperback • $19.99 • 9781118432167 • 8 x 9

Betty Crocker
The Big Book of Cakes

Paperback • $19.99 • 9781118364031 • 8 x 9

Betty Crocker
The Big Book of Cupcakes

Paperback • $19.95 • 9780470906729 • 8 x 9

Betty Crocker
The Big Book of Cookies

Paperback • $19.99 • 9781118177426 • 8 x 9

Betty Crocker
The Big Book of  

Weeknight Dinners
Paperback • $19.99 • 9781118133262 • 8 x 9

Betty Crocker
The Big Book of Slow  

Cooker, Casseroles & More
Paperback • $19.95 • 9780470878408 • 8 x 9

Betty Crocker
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Betty Crocker 
 Just Cupcakes 

100 Recipes for the Way You Really Cook
Spiral Bound • $14.95 • 9780470327296  • 5 1/2 x 8 1/2

Betty Crocker  
Fix-with-a-Mix Desserts

100 Sensational Sweets Made  
Easy with a Mix

Spiral Bound • $19.95 • 9780470617991 • 8 x 9

Betty Crocker’s  
Cooky Book

Spiral Bound • $24.95 • 9780764566370 • 8 x 10

Betty Crocker  
New Cake Decorating

Betty Crocker

Spiral Bound • $24.99 • 9780544454323 • 9 7/8 x 10 5/16

Betty Crocker
Decorating Cakes  

and Cupcakes
Paperback • $19.95 • 9780471753070 • 7 1/2 x 9 1/4

Betty Crocker 
Gluten-Free Baking

Paperback • $22.99 • 9780544579200 • 8 x 9 

Betty Crocker 
Sheet Pan Desserts

Betty Crocker
Trade Paper • $19.99 • 9780544816237 • 8 x 9

Pub Date: 11/8/2016

A simple, everyday sheet pan becomes an indispensable  
baking tool with Betty Crocker in this enticing collection of 

125 must-have, convenient, and completely delicious desserts. 

Betty Crocker

NEW!
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Betty Crocker  
Christmas Cookies

Paperback • $16.99 • 9780544166646 • 8 x 8

Betty Crocker
Bisquick® Impossibly Easy Pies
Pies that Magically Bake Their Own Crust

Spiral Bound • $14.95 • 9780764559174 • 5 1/4 x 7 11/16

Betty Crocker
Bisquick® to the Rescue

More than 100 Emergency  
Meals to Save the Day!

Paperback • $19.95 • 9780470916575 • 9 x 10

Betty Crocker Birthdays
Paperback • $16.99 • 9780544245808 • 8 x 8

Betty Crocker Smoothies
Paperback • $16.99 • 9780544454347 • 8 x 8 

Betty Crocker  
Halloween Cookbook

Paperback • $16.99 • 9781118388945 • 8 x 8

Betty Crocker Tiny Bites
Paperback • $16.99 • 9780544334441 • 8 x 8

This specialty collection showcases 100 of Betty Crocker’s  
cutest and cleverest bite-size foods, both savory and sweet, 

with “aww”-inspiring photos of every recipe.

Betty Crocker
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Betty Crocker  
Living with Cancer Cookbook

Paperback • $19.99 • 9781118083147 • 9 x 10

Betty Crocker
Quick and Easy 

30 Minutes or Less to Dinner
Paperback • $19.99 • 9781118230695 • 8 x 9

Betty Crocker
Quick and Easy, 2nd Edition

30 Minutes or Less to Dinner
Spiral Bound • $24.95 • 9780471997962 • 8 x 10

Betty Crocker
The 1500 Calorie a Day Cookbook

200 Tasty Recipes to Build  
a Daily Eating Plan

Paperback • $19.99 • 9781118344347 • 8 x 9

Betty Crocker
The 300 Calorie Cookbook

300 Tasty Meals for Eating  
Healthy Every Day

Paperback • $19.95 • 9780470080597 • 8 x 9

Betty Crocker  
300 Calorie Comfort Food

300 Favorite Recipes for Eating  
Healthy Every Day

Paperback • $19.99 • 9781118453483 • 8 x 9

Betty Crocker  
Gluten-Free Cooking

Paperback • $19.99 • 9781118146071 • 9 x 10

Betty Crocker  
Gluten Free Baking

Paperback • $22.99 • 9780544579200 • 8 x 9 

Betty Crocker Diabetes  
Cookbook, 2nd Edition

Great-Tasting, Easy Recipes  
for Every Day

Paperback • $19.99 • 9781118180877  9 x 10

Betty Crocker
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Betty Crocker’s
Cook Book for Boys and Girls

Spiral Bound • $16.95 • 9780764526343 • 5 1/4 x 7 11/16

Betty Crocker
Kids Cook

Hardcover • $19.99 • 9780544570023 • 9 x 10

Betty Crocker
Vegetarian Cooking

Paperback • $19.99 • 9781118146088 • 9 x 10

Betty Crocker
Indian Home Cooking

Paperback • $19.99 • 9781118397466 • 9 x 10

Betty Crocker Best  
Bread Machine Cookbook 
The Goodness of Homemade Bread 

 the Easy Way
Spiral Bound • $22.95 • 9780028630236 • 8 x 10

Betty Crocker’s
Slow Cooker Cookbook

Spiral Bound • $22.95 • 9780028634692 • 8 x 10

Betty Crocker 

More Slow Cooker Recipes
All-New Recipes, Easier than Ever

Spiral Bound • $22.95 • 9780764539398 • 8  x 10

FOR 
THE  
KIDS!

Betty Crocker
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Weber’s New American Barbecue is more than a cookbook. 
Rich, visual, and filled with lots of expert insights and  
inspiration, it is an impressive and reverent tribute to  
America’s favorite way to cook, which melds national and  
international cuisines and traditions. Grill master and 
best-selling author Jamie Purviance provides more than 100 
mouth-watering recipes, including three recipe versions for 
traditional Southern barbecue: one for beginning barbecuers, 
one for intermediate cooks, and one for advanced cooks  
looking for competition-worthy results. With hundreds of  
gorgeous and instructive step-by-step photos, on-the-road 
essays from some of the best barbecue joints in the country, 
and the crystal-clear directions readers expect from  
Purviance, this is the ultimate authority on barbecuing  
techniques and methods.

Weber’s New American Barbecue™

A Modern Spin on the Classics
Jamie Purviance 

Paperback  •  $24.99  •  9780544715271  
8 ½ x 10 7/8  •  304 pages  •  Full Color  •  Pub Date: 4/19/2016

“Finally, the definitive guide for  
soul-saving barbecue.”

Weber

NEW!

ABOUT THE AUTHOR
Jamie Purviance is Weber’s master griller. He graduated from The Culinary 
Institute of America, and has written for publications such as Bon Appétit, Fine 
Cooking, and the Los Angeles Times. He is the author of numerous cookbooks 
including Weber’s Way to Grill™, a New York Times bestseller.
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 1 Prepare a charcoal grill with lump charcoal  
for direct cooking over medium heat  
(350° to 450°F). 

 2 Grill the red cherry peppers over direct medium 
heat, with the lid closed, until blistered, not 
blackened, all over, 3 to 5 minutes, turning as 
needed. Remove from the grill and, when cool 
enough to handle, cut the peppers lengthwise 
in half, discard the stems and seeds, and cut 
crosswise into thin slices. Set aside.

 3 In a large, deep skillet over medium heat, warm 
the oil. Add the garlic and red pepper flakes and 
sauté until fragrant, about 1 minute. Add the 
wine, lemon juice, and salt. Bring to a boil, and 
then reduce the heat to medium-low and simmer 
for 5 minutes. Remove from the heat and cover.

 4 Arrange the clams in single layer on a perforated 
grill pan. Wearing insulated grill mitts or gloves, 
place the pan directly on the coals (the coals 
should be covered with ash, glowing red, with 
no black remaining). Close the lid and grill the 
clams until they open, 4 to 5 minutes. Carefully 
transfer the pan from the grill to a heatproof 
surface. Discard any unopened clams. Carefully 
transfer the clams with any of the juices in the 
shells to the skillet with the wine mixture. 

 5 Bring a large pot of salted water to a rolling  
boil. Add the linguine and cook until it’s about 
1 minute short of al dente. Drain the linguine, 
reserving ½ cup of the pasta water. Add the 
linguine, red cherry peppers, 2 tablespoons  
of the parsley, the butter, and lemon zest to the 
skillet (add some of the reserved pasta water 
if needed). Place the skillet over medium-high 
heat and toss the pasta until coated with the 
sauce and heated through. Season with pepper. 
Serve warm, garnished with the remaining  
2 tablespoons parsley.

4  small red cherry peppers  
(pimiento chiles)

2  tablespoons extra-virgin olive oil
3  large garlic cloves, chopped
¼  teaspoon crushed red pepper flakes
1  cup dry white wine
¼  cup fresh lemon juice
1  teaspoon kosher salt
2  pounds littleneck or manila clams 
1  pound dried linguine or  

spaghetti pasta
4  tablespoons chopped fresh  

Italian parsley leaves, divided
¼  cup (½ stick) unsalted butter, 

softened
2  teaspoons finely grated lemon zest
  Freshly ground black pepper 

SERVES: 4  |  PREP TIME: 25 MINUTES  |  GRILLING TIME: 8 TO 10 MINUTES 
SPECIAL EQUIPMENT: CHARCOAL GRILL, NATURAL LUMP CHARCOAL, PERFORATED GRILL PAN 

COAL-ROASTED CLAMS
WITH BLISTERED CHILES AND LINGUINE

How’s this for a new way to cook clams—right over lump charcoal! It’s really a contemporary version 
of an old Native American tradition called a clambake that involves digging a pit in the sand and 
cooking shellfish buried among wood embers, hot stones, and steaming blankets of seaweed.  
In this recipe, we’ve added the charred flavors and fairly mild spiciness of blistered (not blackened) 
red cherry peppers. If you like your food hotter, used red jalapeño chiles instead, or add some more 
crushed red pepper flakes to the wine sauce.

COAL-ROASTING CL AMS
This is a case where you want to cook with 
entirely natural charcoal. The chemicals and 
processed coal sometimes added to briquettes 
could get into the clams, so use lump charcoal 
that is nothing more than pieces of wood that 
have been burned down to charcoal in a low-
oxygen environment.
 
The smaller and more tender varieties of clams 
taste best here. Littleneck clams from the 
Atlantic coast are usually the most expensive 
because of their brilliantly briny sweetness. 
Manila clams from the Pacific coast work well, 
too. Try to get the tender ones that are about  
an inch wide or less.
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COAL-ROASTED CLAMS
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 1 In a large skillet over medium heat, fry the 
bacon until browned and crisp, 5 to 7 minutes, 
turning occasionally. Using a slotted spoon, 
transfer the bacon to a large, heavy saucepan. 
Set aside. Drain off all but 1 tablespoon bacon 
fat from the skillet. Add the onion and sauté 
until softened but not colored, 3 to 4 minutes, 
stirring occasionally. Transfer the onion and the 
remaining jam ingredients to the saucepan with 
the bacon. Bring to a boil over medium-high 
heat, and cook until the sugar dissolves, stirring 
frequently. Reduce the heat to medium-low 
and simmer, partially covered, until most of the 
juices are absorbed and the mixture is thickened 
to a moist jam consistency, 40 to 45 minutes, 
stirring frequently. 

 2 In a large skillet over medium heat, warm the oil. 
Add the onions and salt. Cook over medium  
heat until the onions begin to turn light golden,  
10 to 15 minutes, stirring occasionally. Reduce 
the heat to medium-low and cook until the onions 
are deep golden brown and caramelized, 15 to  
20 minutes more, stirring frequently. Remove 
from the heat and stir in the pepper. 

 3 Prepare the grill for direct cooking over high 
heat (450° to 550°F). 

 4 Mix the patty ingredients, and then gently form 
12 patties of equal size, each about 2 inches in 
diameter and ½-inch thick.

 5 Grill the patties over direct high heat, with the 
lid closed, until cooked to your desired doneness, 
about 6 minutes for medium, turning once when 
the patties release easily from the grate without 
sticking. During the last 30 seconds to 1 minute 
of grilling time, toast the buns, cut side down, 
over direct heat. Build each slider on a bun with 
a patty, jam, and onions. Serve warm. 

JAM (makes about 2 cups)
 8 ounces smoked bacon, cut into  

¼-inch strips
 1¾ cups chopped sweet yellow onion 
 1½ pounds plum tomatoes, chopped 

(about 3¾ cups) 
 3 tablespoons packed light brown sugar 
 2 tablespoons cider vinegar
 1 tablespoon Sriracha or hot sauce
 1 teaspoon kosher salt
 ½ teaspoon freshly ground black pepper

ONIONS (makes about 1½ cups)
 2 tablespoons extra-virgin olive oil 
 2 sweet yellow onions, about 1½ pounds 

total, halved lengthwise, thinly sliced 
crosswise

 1 teaspoon kosher salt
 ¼ teaspoon freshly ground black pepper

PATTIES
 2 pounds ground rib eye steak
 1 tablespoon Worcestershire sauce
 1½ teaspoons kosher salt
 ¾ teaspoon freshly ground black pepper

 12 slider buns, split

MAKES: 12 SLIDERS  |  PREP TIME: 15 MINUTES, PLUS 48 TO 56 MINUTES FOR THE JAM, AND 25 TO 35 MINUTES FOR THE ONIONS 
GRILLING TIME: ABOUT 6 MINUTES

GROUND RIB EYE STEAK SLIDERS
WITH CARAMELIZED ONIONS AND TOM ATO-BACON JAM

Sailors in the US Navy coined the term “slider” in the early 20th century to refer to burgers so fatty 
that they slid across a galley grill when a ship rolled to one side. Nowadays a slider is a small burger that 
you can eat in a few bites—and that’s plenty for these burgers because they carry a lot of fat (and flavor) 
from lusciously marbled rib eye steaks. If you don’t have a meat grinder, ask your butcher to grind the 
steaks for you.

TOMATO-BACON JAM
Most great burgers include sweet and smoky 
toppings, as in tomato ketchup and bacon.  
Here we slowly simmer those elements together 
in a decadent “ jam” that begins by caramelizing 
onions in bacon fat and finishes with a shot of 
America’s favorite new hot sauce, Sriracha.  

You may have jam leftovers, but’s that’s a good 
thing—it’s also delicious served with cheese 
or spread on grilled crostini. The jam may be 
refrigerated for up to 1 week.
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GROUND RIB EYE STEAK SLIDERS
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With indispensable tips and insights for getting better  
every step of the way, Weber’s Way to Grill™ is an all-in-one 

master class in every aspect of outdoor cooking.

Big Book of Burgers tips a spatula to the mighty beef patty, 
celebrating our national dish in all its glory, and goes beyond 
the bun, reinventing the burger with modern twists and alter-
native ingredients such as pork, poultry, seafood, and veggies.

Now you can add smoke flavor to almost any food on any 
grill. Weber’s Smoke shows you how and inspires you  

with recipes that range from the classic (Best-on-the-Block 
Baby Back Ribs) to the ambitious (Smoked Duck and  

Cherry Sausages).

Complete with more than 200 simple, classic, and—most of 
all—drop-to-your-knees delicious recipes, this book explores 

the foods and flavors that are made for grilling.

Weber’s Way to Grill™

Jamie Purriance
Trade Paper • $24.99 • 9780376020598 

9 x 11 3/8 •320 pages • Full Color

Weber’s Big Book of Burgers™

Jamie Purriance
Trade Paper • $21.99 • 9780376020321 

8 x 9 • 256 pages •Full color

Weber’s Smoke™

Jamie Purriance
Trade Paper • $21.99 • 9780376020673 

9 1/4 x 10  • 192 pages • Full Color

Weber’s New Real Grilling™

Jamie Purriance
Trade Paper • $21.99 • 9780376027986 

9 1/4 x 10  • 192 pages • Full Color

Weber
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The Apprentice
My Life in the Kitchen

Jacques Pépin
Paperback • $17.95 • 9780544657496 • 5 1/2 x 8 1/4

Jacques Pépin Heart & Soul in the Kitchen is an intimate  
look at the celebrity chef and the food he cooks at home  
with family and friends—200 recipes in all. Spiced with 

reminiscences and stories, this book reveals the unorthodox 
philosophy of the man who taught millions how to cook, 
revealing his frank views on molecular gastronomy, the  

locavore movement, Julia Child and James Beard, on how  
to raise a child who will eat almost anything, and  

much, much more. 

Jacques Pépin Heart  
& Soul in the Kitchen

Jacques Pépin
POB • $35.00 • 9780544301986 • 8 x 10

Essential Pepin
More Than 700 All-Time Favorites  

from My Life in Food
Jacques Pépin

Hardcover • $40.00 • 9780547232799 • 7 15/16 x 10

Jacques Pépin  
Fast Food My Way

Jacques Pépin
Hardcover • $30.00 • 9780618393121 • 7 1/4 x 9

Jacques Pépin  
More Fast Food My Way

Jacques Pépin
Hardcover • $32.00 • 9780618142330 • 7 1/4 x 9

“So in a very real sense, I owe everything to Jacques Pépin. . . . 
It is the story of a very special man in a centuries-old system, 
and his rise through that system—and beyond it—to become 

the role model and educator that he is today. A beloved,  
iconic figure on the culinary landscape.” —Anthony Bourdain

In this captivating memoir, republished in a beautiful new 
edition with French flaps and a foreword by Anthony  

Bourdain, Jacques Pepin tells the story of his rise from a 
frightened apprentice in Old World French kitchens to a 

superstar who taught millions of Americans how to cook.  
The book includes forty of Jacques’s all-time favorite recipes 

and dozens of photographs from his private collection.

Chefs & Restaurants
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Marcus Off Duty
The Recipes I Cook at Home

Marcus Samuelsson
Hardcover • $35.00 • 9780470940587 • 7 15/16 x 10

New American Table
Marcus Samuelsson

Hardcover • $40.00 • 9780470281888 • •9 1/4 x 10

The Soul of a New Cuisine
A Discovery of the Foods and  

Flavors of Africa
Marcus Samuelsson

Hardcover • $40.00 • 9780764569111 • 9 x 10

Chefs & Restaurants

The Red Rooster Cookbook
The Story of Food and Hustle in Harlem

Marcus Samuelsson 
POB • $40.00 • 9780544639775 

7 15/16 x 10 • 352 pages • Full Color  • Pub Date: 10/4/2016

The new book by New York Times best-selling superstar chef 
Marcus Samuelsson features a collection of multicultural  
recipes and Southern comfort food from his restaurant 
Red Rooster and reflects on Harlem’s storied past and  
vibrant present.

NEW!
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ABOUT THE AUTHOR
Marcus Samuelsson is owner of Red Rooster Harlem, Ginny’s Supper Club,  
and Street Bird. He is the author of Marcus Off Duty; The New York Times 
best-selling memoir Yes, Chef; The Soul of a New Cuisine, which won a 2007 
James Beard Award for best international cookbook; The New American Table; 
and Aquavit. The winner of multiple James Beard Awards, he is the youngest 
chef ever to receive two three-star ratings from the New York Times. He  
frequently appears on Chopped, and lives in Harlem with his wife.

PEANUT BACON PORK CHOPS

SUNDAY TOMATO EGGS
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How to Cook Everything Fast
A Better Way to Cook Great Food

Mark Bittman
Hardcover • $35.00 • 9780470936306 • 8 x 9

How to Cook Everything  
2nd Edition

2,000 Simple Recipes for Great Food
Mark Bittman

Hardcover • $35.00 • 9780764578656 • 8 x 9

How to Cook Everything 
The Basics

All You Need to Make Great Food
Mark Bittman

Hardcover • $35.00 • 9780470528068 • 7 1/2 x 9 1/4

How to Cook Everything  
Vegetarian

Simple Meatless Recipes for Great Food
Mark Bittman

Hardcover • $35.00 • 9780764524837 • 8 x 9

How to Cook Everything
Simple Recipes for Great Food

Mark Bittman
Paperback • $24.95 • 9780471789185 • 8 x 9

Leafy Greens
An A-to-Z Guide to 30 Types of Greens Plus 

More than 120 Delicious Recipes
Mark Bittman

Paperback • $18.99 • 9781118093870 • 7 3/8 x 9 1/8

Fish
The Complete Guide to Buying and Cooking 

Mark Bittman
Paperback • $19.95 • 9780028631523 • 7 1/2 x 9 1/4

How to Bake Everything
Simple Recipes for the Best Baking

Mark Bittman
Hardcover • $35.00 • 9780470526880

8 x 9 • 1,056 pages • Two color
Pub date: 10/04/2016

The one book everyone needs for a 
lifetime of great baking, and the only 

truly comprehensive book on the topic. 
Classic meets creative in a collection of 
recipes that are as simple and straight-
forward as can be, yet more varied and 

customizable than ever before.

Chefs & Restaurants
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Dorie’s Cookies
Dorie Greenspan

POB • $35.00 • 9780547614847 
9 x 9 • 544 pages • Full Color • Pub Date: 10/25/2016

Dorie’s Cookies is an exciting and mouthwatering collection  
of the all-time favorite cookies of the award-winning and  
New York Times best-selling author Dorie Greenspan. 

Baking Chez Moi
Recipes from My Paris Home to  

Your Home Anywhere
Dorie Greenspan

Hardcover • $40.00 • 9780547724249 • 8 3/8 x 10 7/8

Around My French Table
More than 300 Recipes from  

My Home to Yours
Dorie Greenspan

Hardcover • $40.00 • 9780618875535  • 8 3/8 x 10 7/8

Baking
From My Home to Yours

Dorie Greenspan
Hardcover • $40.00 • 9780618443369 • 8 3/8 x 10 7/8

Chefs & Restaurants
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PINK PEPPERCORN THUMBPRINTS
ABOUT THE AUTHOR
Inducted into the James Beard Foundation’s Who’s Who of Food and Beverage 
in America, Dorie Greenspan was tapped by Julia Child to write the New York 
Times bestseller Baking with Julia. She is the author of Baking: From My Home 
to Yours, a James Beard Award winner, and Around My French Table, a New York 
Times bestseller that was named Cookbook of the Year by the IACP. Her blog, 
www.doriegreenspan.com, was singled out as one of the top 50 food blogs in the 
world by The Times of London. She also coauthored Desserts by Pierre Hermé, 
which won an IACP Award. She lives in Westbrook, Connecticut, and Paris. 

ALMOND CRACKLE COOKIES
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Lucinda’s Rustic Italian Kitchen
Lucinda Scala Quinn

Paperback • $14.99 • 9780544464018 • 7 x 8

Avec Eric
Eric Ripert

Hardcover • $34.95 • 9780470889350 • 7 1/2 x 9 1/2

Marc Forgione 
Marc Forgione 

Hardcover • $40.00 • 9781118302781 • 9 x 10

Season with Authority
Confident Home Cooking

Marc Murphy
Hardcover • $30.00  • 9780544315556 • 8 x 9

The Scarpetta Cookbook
175 Recipes from the Acclaimed Restaurant

Scott Conant
Hardcover • $35.00 • 9781118508701 • 8 x 9

Gale Gand’s Lunch! 
Gale Gand 

Hardcover • $27.99 • 9780544226500 • 7 7/16 x 9

Cat Cora’s Classics with a Twist
Fresh Takes on Favorite Dishes

Cat Cora
Hardcover • $30.00 • 9780547126036 • 7 1/4 x 9

Cooking from the Hip
Fast, Easy, Phenomenal Meals

Cat Cora
Hardcover • $30.00 • 9780618729906 • 7 1/4 x 9

Chefs & Restaurants
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Weeknight Wonders
Delicious, Healthy Dinners in  

30 Minutes or Less
Ellie Krieger

Hardcover • $29.99 • 9781118409497 • 7 3/4 x 9

So Easy
Luscious, Healthy Recipes for  

Every Meal of the Week
Ellie Krieger

Hardcover • $29.95 • 9780470423547 • 7 3/4 x 9
Paperback • $19.99 • 9781118386491 • 8 x 9

Comfort Food Fix
Feel-Good Favorites Made Healthy

Ellie Krieger
Hardcover • $29.99 • 9780470603093 • 7 3/4 x 9

Dinner at My Place
Tyler Florence

Paperback • $19.95 • 9780696241581 • 8 1/8 x 10 7/8

Stirring the Pot
Tyler Florence

Paperback • $19.95 • 9780696241574 • 8 x 11

Gordon Ramsay Makes It Easy
100 Sophisticated But Simple Recipes

Gordon Ramsay
Paperback • $28.00 • 9780764598784 • 7 3/8 x 9 1/8

You Have It Made
Delicious, Healthy, Do-Ahead Meals

Ellie Krieger
POB • $30.00 • 9780544579309 • 8 x 9 

For those who are always short on time when it comes to 
cooking, Ellie is here to help. Her recipes—which include 

breakfast bakes, soups, salads, casseroles, and more—can all 
be prepared ahead of time, making putting food on the 

 table that much easier.
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Hello, Cupcake!
Irresistibly Playful Creations  

Anyone Can Make
Karen Tack & Alan Richardson

Paperback • $15.95 • 9780618829255 • 9 x 10

What’s New, Cupcake?
Ingeniously Simple Designs 

 for Every Occasion
Karen Tack & Alan Richardson

Paperback • $16.95 • 9780547241814 • 9 x 10

Cupcakes, Cookies, and Pie, Oh, My!
New Treats, New Techniques,  

More Hilarious Fun
Karen Tack & Alan Richardson

Paperback • $17.95 • 9780547662428 • 9 x 10

Rocco Gets Real
Cook at Home, Every Day

Rocco DiSpirito
Paperback • $19.95 • 9780696238239 • 7 1/4 x 9

Rocco’s Real Life Recipes
Fast Flavor for Every Day

Rocco DiSpirito
Paperback • $19.95 • 9780696237034 • 7 1/4 x 9 1/8

Cuisine à Latina
Fresh Tastes and a World of Flavors  

from Michy’s Miami Kitchen
Michelle Bernstein and Andrew Friedman

Hardcover • $30.00 • 9780618867509  • 9 x 9

Cake My Day!
Easy, Eye-Popping Designs for Stunning,  

Fanciful, and Funny Cakes
Karen Tack and Alan Richardson

Paperback • $18.99 • 9780544263697 • 9 x 10

Those cupcaking geniuses, Karen Tack and Alan Richardson, 
are back, this time with bigger canvases and bolder creations. 

Everything that can be done with a cupcake can be done  
better with a cake—with a twelfth of the effort and loads  

more wow power, using everyday pans, bowls, and  
even measuring cups.
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Sam the Cooking Guy 
Just a Bunch of Recipes

Sam Zien
Paperback • $18.95 • 9780470043738 • 7 3/8 x 9 1/8

Sam the Cooking Guy 
Awesome Recipes &  

Kitchen Shortcuts
Sam Zien

Paperback • $19.95 • 9780470467947 • 7 3/8 x 9 1/8

Sam the Cooking Guy  
Just Grill This!

Sam Zien
Paperback • $19.95 • 9780470467930 • 7 3/8 x 9 1/8

The Deen Bros.  
Y’All Come Eat

Jamie and Bobby Deen and Melissa Clark 
Hardcover • $24.95 • 9780696233975 • 7 1/2 x 9 3/4

Simply Done, Well Done
Aaron McCargo, Jr.

Paperback • $19.95 • 9780470615331 • 8 x 9

The Good Stuff Cookbook
Burgers, Fries, Shakes, Wedges, and More

Spike Mendelsohn
Paperback • $24.95 • 9780470527924 • 8 x 10

Mr. Sunday’s Saturday Night Chicken
More than 100 Delicious, Homemade  
Recipes to Bring Your Family Together

Lorraine Wallace
Paperback • $19.99 • 9781118175309 • 8 x 9

Mr. Sunday’s Soups
More than 75 Delicious, Homemade  

Recipes to Bring Your Family Together
Lorraine Wallace

Paperback • $19.95 • 9780470640227 • 8 x 9

Mr. and Mrs. Sunday’s Suppers
More than 100 Delicious, Homemade  
Recipes to Bring Your Family Together

Lorraine Wallace
Hardcover • $24.99 • 9781118175293 • 8 x 9 
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This gorgeous book traces Crenn’s rise from her childhood in France to  
her unprecedented success with her own restaurant, Atelier Crenn, in San 
Francisco. Crenn’s food is centered around organic, sustainable ingredients 
with an unusual, inventive, and always stun-
ning presentation. To put it simply, Crenn’s 
dishes are works of art. Her recipes reflect 
her poetic nature with evocative names like 
“A Walk in the Forest,” “Birth,” and “The 
Sea.” Even the dishes that sound familiar, like 
Fish and Chips, or Broccoli and Beef Tartare, 
challenge the expected with their surprising 
components and her signature creative  
plating. This impressive and beautiful cook-
book by a chef who is often the only woman 
to be mentioned in the same breath with 
other culinary giants is bound to captivate 
the food world.

The debut cookbook from the first female chef in 
America to earn two Michelin stars

Atelier Crenn:
Metamorphosis of Taste

Dominique Crenn
Hardcover • $50.00 • 9780544444676 • 376 pages • 9 x 11 

Zahav showcases the melting-pot cooking of Israel, especially the influences 
of the Middle East, North Africa, the Mediterranean, and Eastern Europe. 
Solomonov’s food includes little dishes called mezze, such as the restaurant’s 
insanely popular fried cauliflower; a hummus so ethereal that it put Zahav  
on the culinary map; and a pink lentil soup with lamb meatballs that one  

critic called “Jerusalem in 
a bowl.”  It also includes a 
majestic dome of Persian 
wedding rice and a whole 
roasted lamb shoulder 
with pomegranate and  
chickpeas that’s a cel-
ebration in itself. All 
Solomonov’s dishes are 
brilliantly adapted to local 
and seasonal ingredients. 

The James Beard Award–winning chef and co-owner of 
Philadelphia’s Zahav restaurant reinterprets the glorious 

cuisine of Israel for American home kitchens

Zahav
A World of Israeli Cooking

Michael Solomonov and Steven Cook
POB • $35.00 • 9780544373280 • 368 pages• 9 x 11 
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construction at zahav took place during 
the dead of winter in 2008. Since there was no heat 
in the building, our contractor, Ofer Shlomo, brought 
in propane-fired space heaters to keep his crew from 
freezing. The heaters were cylindrical, with flat metal 
tops—perfect for heating up a frying pan. And so, 
of course, Ofer made shakshouka. Shakshouka is a 
simple and quick North African dish of eggs poached 
in a spicy stew of tomatoes and peppers that packs a 
punch. It’s a great, large-format brunch dish to feed 
a crowd. Shakshouka is another great example of a 
dish that came from elsewhere but is now essential to 
Israeli cuisine. (On a recent trip to Israel, I even had 
shakshouka at a gas station diner.)

Much of this has to do with economics. Tomatoes 
and peppers grow year-round in Israel, and eggs 
are an inexpensive source of protein. Shakshouka 
became an economical way to create a nutritious and 
flavorful meal. Shakshouka is a stovetop dish, and 
that ease of preparation contributed to its popularity. 
It’s also a very fun word to say. This recipe is a very 
straightforward version, but shakshouka can be 
bedazzled with all sorts of things, from merguez (or 
any other sausage) to feta or Parmesan cheese. It’s 

SHAKSHOUKA
Serves 8

easily scaled up or down depending on your crowd. 
But the most important question: What kind of bread 
will you choose to sop up every last drop of sauce?

 ½ cup olive oil

 2 onions, chopped (about 3 cups)

 4 red or green bell peppers, chopped

 6 garlic cloves, sliced

 2  tablespoons grated dried lime  
 (see page 92), optional

 6 tablespoons sweet paprika

 2 teaspoons ground cumin

 2 teaspoons ground coriander

 ½ teaspoon kosher salt

 8 cups tomato puree

 1 tablespoon plus 1 teaspoon sugar

 16 large eggs

  Serrano chiles, thinly sliced 

  Fresh cilantro, chopped

 Heat ¼ cup of the oil over medium heat in a cast iron 
skillet large enough to accommodate 16 poached eggs. 
(If you don’t have a skillet that large, use two pans, 
dividing the ingredients evenly between them.) Add 
the onions, bell peppers, garlic, dried lime (if using), 
paprika, cumin, coriander, and salt and cook, stirring 
occasionally, until the vegetables have softened but not 
browned, about 10 minutes. Add the tomato puree and 
sugar and simmer until reduced by about one-third,  
10 to 12 minutes. Whisk in the remaining ¼ cup oil.

 Crack the eggs into the skillet, spacing them evenly 
in the sauce. Lower the heat, cover, and cook until the 
egg whites are set but the yolks remain runny, about 
5 minutes. Top with serrano chiles and cilantro and 
serve immediately right from the pan.

SHAKSHOUKA

The Sea

squid ink 
meringue

I N G R E D I E N T S

150 grams (5 .3 ounces) egg whites  
     (about 5 eggs)
100 grams (1/2 cup) granulated sugar
50 grams (2 tablespoons) liquid glucose
10 grams (0 .4 ounce) squid ink powder
10 grams (2 teaspoons) fine sea salt

E Q U I P M E N T

Stand mixer with a whisk attachment
Cooking thermometer
Acetate sheet
Nonstick spray
Spatula
Dehydrator (optional)

At least twenty-four hours in advance:

•   In a stand mixer with a whisk attachment, whip the egg whites 
on medium speed until frothy, 4 to 5 minutes .

•   In a small pot with a cooking thermometer attached, mix to-
gether the sugar and liquid glucose and cook over medium heat 
until the temperature reaches 121C/250[dg]F .

•   With the stand mixer running on high speed, drizzle the warm 
sugar and glucose into the egg whites . The mixture should appear 
glossy . Continue to run the mixer on high and gradually sprinkle 
in the squid ink powder and salt to incorporate .

•   Spray an acetate sheet with non-stick spray and wipe down with 
a paper towel; the residual non-stick coating will suffice .

•   Use a spatula to spread the squid ink meringue in a thin, even 
layer across the acetate sheet .

•   To dry the meringue in a dehydrator: Place the acetate sheet in 
a dehydrator tray . Transfer the tray to a dehydrator set to 50[dg]
C/120[dg]F and let dry until crispy, 24 hours .

•   To dry the meringue in an oven: Preheat the oven to 50[dg]
C/120[dg]F or the closest temperature available . Place the 
acetate sheet in a baking sheet . Transfer the baking sheet to the 
oven and turn off the heat . Let the meringue dry in the closed 
oven until crispy, about 24 hours .

In Brittany, the sea has always signified bounty and camaraderie, so seafood platters (or plateaux de fruits de mer) are a 
natural expression of  hospitality . When I was a child, my mother would offer our guests such a gorgeous array of  
shellfish, from lobster all the way to sea snails, along with a choice of  homemade mignonette, clarified butter, and 
herbed mayonnaise . I still love these simple flavors, but I have adapted the impulse behind those seafood platters 
into my own sampling of  the sea, accompanied by squid ink meringue, juniper lime foam, and a powder made of  
anchovy, lemon, and sesame oils . The specific components in this dish have ranged from tai snapper to sea urchin, 
and I particularly love to highlight fish and bivalves such as mussels and clams, as in the recipe below, but feel free 
to substitute freely, as the important principle is to procure whatever is absolutely best at the precise moment in 
any particular market . After all, seafood is a snapshot in time, so mix and match according to local and seasonal 
availability, and remember to serve a nice fresh bread as well . In Brittany, we eat plateaux de fruits de mer with a pain de 
seigle (see page 000), and it is quite appropriate alongside this dish as well .  |  Serves 10

R E C I P E S   00  

THE SEA
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ABOUT THE AUTHOR
A 2011 James Beard Award–winner for “Best Chef, Mid- 
Atlantic,” Chef  Michael Solomonov is the co-owner and 
executive chef of Zahav, Philadelphia’s renowned modern 
Israeli restaurant. He also owns Percy Street Barbecue, Federal 
Donuts, and the recently opened Dizengoff and Abe Fisher,  
all in Philadelphia.

ABOUT THE AUTHOR
Dominique Crenn is the first female American chef to  
earn two Michelin stars. Raised in France and trained in  
top kitchens around the world, Crenn opened her acclaimed 
restaurant, Atelier Crenn, in San Francisco, where she  
transforms her experiences living in France, California,  
and Asia into culinary art. Named “Chef of the Year” by  
Eater in 2012, Crenn makes frequent media appearances, 
including TODAY and Top Chef. 
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At Home with Magnolia
Classic American Recipes from the  

Founder of Magnolia Bakery
Allysa Torey

Paperback • $19.99 • 9780544462724 • 8 x 9

L’Atelier of Joël Robuchon
The Artistry of a Master Chef  

and His Protégés
Patricia Wells

Hardcover • $60.00 • 9780471292975 • 9 1/4 x 11 1/2

Bistro Laurent Tourondel
New American Bistro Cooking

Laurent Tourondel and Michele Scicolone
Hardcover • $34.95 • 9780471758839 • 9 x 10

The Hamptons
Food, Family, and History

Ricky Lauren
Hardcover • $40.00 • 9781118293270 • 9 x 11 7/8

Zingerman’s Guide to Good Eating
How to Choose the Best Bread, Cheeses,  

Olive Oil, Pasta, Chocolate, and Much More
Ari Weinzweig

Paperback • $19.95 • 9780395926161 • 7 1/2 x 9 1/8 

Go Fish
Fresh Ideas for American Seafood

Laurent Tourondel and Andrew Friedman
Hardcover • $39.95 • 9780471445944 • 8 x 9 1/4

Carrabba’s Italian Grill
Recipes from Around Our Family Table

Carrabba’s Italian Grill, Rick Rodgers
Paperback • $19.99 • 9781118197332 • 8 x 10

Heartlandia
Heritage Recipes from The Country Cat

Adam and Jackie Sappington  
with Ashley Gartland

Hardcover • $30.00 • 9780544363779 • 8 x 9

Heartlandia is based on husband-and-
wife team Adam and Jackie Sapping-
ton’s acclaimed Portland restaurant, 

The Country Cat Dinner House & Bar. 
Adam, Executive Chef and a self-taught 

expert in whole animal butchery, and 
Jackie, the Executive Pastry Chef, make 

food that is the definition of soulful, 
heartwarming comfort food.
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Preserving
Putting Up the Season’s Bounty

Hardcover • $19.99 • 9780470903735 • 5 ⅛ x 8 5/8 

Cooking at Home with  
The Culinary Institute of America, 

Revised Edition
Hardcover • $35.00 • 9780470587812 • 9 ¼ x 10

Baking at Home with  
The Culinary Institute of America

Essential Techniques and Recipes for  
Creating Great Breads and Desserts

Hardcover • $40.00 • 9780471450955 • 9 ¼ x 10 

Hors d’Oeuvre at Home with  
The Culinary Institute of America

Essential Techniques and Recipes  

for Creating Great Small Bites
Hardcover • $29.95 • 9780764595622 • 9 ¼ x 10

Italian Cooking at Home with  
The Culinary Institute of America

The Culinary Institute of America, Gianni  
Scappin, Alberto Vanoli, Steven Kolpan

Hardcover • $34.95 • 9780470182581 • 9 ¼ x 10

Artisan Breads at Home with  
The Culinary Institute of America

The Culinary Institute of America  
and Eric W. Kastel

Hardcover • $34.95 • 9780470182604 • 9 ¼ x 10

WineWise, Revised Edition
The Culinary Institute of America

Hardcover • $35.00 • 9780544334625 • 8 1/2 x 10 7/8 

Completely revised and updated, this new edition of the  
essential consumer guide to wine features all the most current 
information for today’s wine landscape. The authors, longtime 

wine educators at The Culinary Institute of America, have 
added all the latest and most relevant information to their 

award-winning book, including new picks for the best regional 
producers, off-the-beaten-path finds, and bargain bottles.
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Cookies at Home with  
The Culinary Institute of America

The Culinary Institute of America  
and Todd Knaster

Hardcover • $34.99 • 9780470412275 •  9 ¼ x 10

Healthy Cooking at Home with 
The Culinary Institute of America

The Culinary Institute of America
Hardcover • $34.95 • 9780470052334 • 9 ¼ x 10

Vegetarian Cooking at Home 
with The Culinary Institute 

of America
The Culinary Institute of America

Hardcover • $34.99 • 9780470421376 • 9 ¼ x 10

Entertaining
Recipes and Inspirations for Gathering  

with Family and Friends
The Culinary Institute of America  

with Abigail Kirsch
Hardcover • $34.99 • 9780470421321 • 9 ¼ x 10

Low & Slow  
The Art and Tecnique of Braising 

 and Slow Roasting
The Culinary Institute of America

and Robert Briggs 
Hardcover • $19.99 • 9781118105917  • 7 x 8

Pies and Tarts  
The Culinary Institute of America

and Kristina Petersen Migoya 
Hardcover • $29.99 • 9780470873595 • 8 x 9

With easy-to-follow instructions, stunning photography,  
and more than 150 can’t-fail recipes, Pies and Tarts packs  

the expertise of America’s top cooking school into one com-
prehensive, must-have collection. Whether you’re an expert 

baker looking to perfect your craft or a novice seeking to 
master the basics, Pies and Tarts is sure to become one of  

your most treasured volumes.
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Culinary

PEACH & PEPPER SRIRACHA JAM
From Better Homes and Gardens 

Jams & Jellies
© Meredith Corporation Inc.
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At a time when 31 million American adults live alone, Klancy 
Miller is here to show that cooking for one is something to 

embrace. While making single servings from other cookbooks 
means scaling down ingredients, adjusting cooking times, or 

being stuck with leftovers, Cooking Solo gives readers just what 
they need to make a delicious meal—all for themselves.

Cooking Solo 
The Joy of Cooking for Yourself 

Klancy Miller
Paperback • $19.99 • 9780544176485 • 8 x 9 • Pub Date: 3/8/16 

Sweet Paul Eat & Make includes breakfast dishes like Morning 
Biscuits with Cheddar, Dill, and Pumpkin Seeds and brunches 
like Smoked Salmon Hash with Scallions, Dill, and Eggs. For 
lunch, there’s a super-quick Risotto with Asparagus, and for 
dinner, Maple-Roasted Chicken and a stunning Norwegian 
specialty, World’s Best Cake. Rustically chic craft projects— 

paper flowers made out of coffee filters, a vegetable-dyed  
tablecloth, and a trivet from wooden clothespins—will  

captivate even those who are all thumbs.

Sweet Paul Eat & Make 
Charming Recipes and Kitchen Crafts You Will Love

Paul Lowe 
POB • $30.00 • 9780544133334  • 7 15/16 x 10

In Food Gift Love, Maggie Battista, a food-gift guru and  
rising star of the blog world, celebrates her expertise in  

and enthusiasm for small-batch, hand-crafted foods. There  
are countless ways to share the pleasures of food with people 
you care about—from simple homemade infused salts and 

sugars to instant-gratification gifts like fresh ricotta and  
flavored butters; from jams, pickles, and vinaigrettes to  
irresistible cookies, desserts, savories, and spirits that  

will impress fellow food fans.

Food Gift Love
More than 100 Recipes to Make, Wrap, and Share

Maggie Battista
POB • $25.00 • 9780544387676 • 8 1/2  x 9 1/4 
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Better Homes and Gardens  
Can It!

Paperback • $17.99 • 9781118217184 • 9 x 10

Better Homes and Gardens  
You Can Can

A Guide to Canning, Preserving,  
and Pickling

Paperback • $17.95 • 9780470607565 • 9 x 10

Better Homes and Gardens 
Jams and Jellies 

Better Homes and Gardens 
Paperback • $19.99 • 9780544715554 • 7 15/16  x 9 1/2

Pub Date: 4/12/2016 

Preserving
Putting Up the Season’s Bounty
The Culinary Institute of America

Hardcover • $19.99 • 9780470903735 • 5 1/8 x 8 5/8

Preserving Italy 
Domenica Marchetti 

Paperback • $23.00 • 9780544611627 • 7 ½ x 9 1/8
Pub Date: 6/14/16 

Better Homes and Gardens  
Complete Canning Guide

Freezing, Preserving, Drying
3/5-Ring Binder • $29.99 • 9780544454330 • 6 7/16 x 9 3/16

The must-have guide to the best of preserving, from canning 
and pickling to fermenting, freezing, and drying; complete 

with hundreds of farm-fresh recipes. 
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Party Popcorn
75 Creative Recipes for Everyone’s  

Favorite Snack
Ashton Epps Swank

POB • $14.99 • 9780544222236 • 5 1/8 x 8 5/8

Great Balls of Cheese
More than 50 Irresistible Cheese Ball  

Creations for Any Occasion
Michelle Buffardi

POB • $16.99 • 9781118497203 • 7 x  8

Absolutely Avocados
80 Amazing Avocado Recipes for  

Every Meal of the Day
Gaby Dalkin

Hardcover • $17.99 • 9781118412114 • 7 x 8

Hors d’Oeuvre at Home  
with The Culinary Institute  

of America 
The Culinary Institute of America

Hardcover • $29.95 • 9780764595622 • 9 1/4 x 10

Entertaining 
Recipes and Inspirations for Gathering  

with Family and Friends
The Culinary Institute of America, Abigail Kirsch

Hardcover • $34.99 • 9780470421321 • 9 1/4 x 10

Great Party Fondues
Peggy Fallon

Hardcover • $16.95 • 9780470239797 • 5 1/8 x 8 5/8

Betty Crocker 
Tiny Bites

Paperback • $16.99 • 9780544334441 • 8 x 8

Potato Salad
65 Recipes from Classic to Cool

Debbie Moose
Hardcover • $16.95 • 9780470283486 • 5 1/8 x 8 5/8

Perfect Recipes for Having  
People Over

Pam Anderson
Hardcover • $35.00 • 9780618329724 • 7 15/16 x 10
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Adventures in Chicken
150 Amazing Recipes from the Creator of 

AdventuresInCooking.com
Eva Kosmas Flores

POB • $30.00 • 9780544558205 • 8 x 9
Pub Date: 10/4/2016

Virgin Territory
Exploring the World of Olive Oil

Nancy Harmon Jenkins
Hardcover• $29.99 • 9781118203224 • 8 x 9

Seriously Delish
150 Recipes for People Who Totally Love Food

Jessica Merchant
Hardcover • $29.99 • 9780544176492 • 8 x 9

The Farm
Rustic Recipes for a Year of  

Incredible Food
Ian Knauer

Hardcover • $30.00 • 9780547516912 • 7 15/16 x 10

The Farmstead Egg Guide  
& Cookbook

Terry Golson
Paperback • $19.99 • 9781118627952 • 8 x 9 

The Good Egg
More than 200 Fresh Approaches  

from Breakfast to Dessert
Marie Simmons

Paperback • $17.00 • 9780618711949 • 7 1/4 x 9 1/8

The 4-Hour Chef
The Simple Path to Cooking Like a Pro,  

Learning Anything, and Living the Good Life
Timothy Ferriss

Hardcover • $35.00 • 9780547884592 •7 1/2 x 9 1/8

The Bacon Cookbook
More than 150 Recipes from Around  

the World for Everyone’s Favorite Food
James Villas

Hardcover • $35.00 • 9780470042823 • 8 x 10

The Great Meat Cookbook
Everything You Need to Know to Buy  

and Cook Today’s Meat
Bruce Aidells

Hardcover • $40.00 • 978054724141 • 7 15/16 x 10
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Help! My Apartment  
Has a Kitchen Cookbook

100+ Great Recipes with Foolproof Instructions
Kevin Mills and Nancy Mills

Paperback • $15.95 • 9780618711758 • 8 1/4 x 8 1/4

The Recipe Girl Cookbook
Dishing Out the Best Recipes for  

Entertaining and Every Day
Lori Lange

Paperback • $24.99 • 9781118282397 • 8 x 9

Sauces
Classical and Contemporary Sauce Making

James Peterson
Hardcover • $49.95 • 9780470194966 • 8 x 10

The Complete Book of Sauces
Recipes for More than 300 Sauces and Dressings  

for Poultry, Meat, Fish, Pasta, Salads,  
Vegetables, and Desserts

Sallie Y. Williams
Paperback • $16.95 • 9780028603605 • 6 1/8 x 9 1/4

The Best Soups in the World
Clifford A. Wright

Paperback • $22.95 • 9780470180525 • 7 3/8 x 9 1/8

Hot and Cheesy
Clifford A. Wright

Paperback • $22.99 • 9780470615355 • 7 3/8 x 9 1/8

100 Perfect Pairings: Small Plates 
to Serve with Wines You Love

Jill Silverman Hough
Hardcover • $16.95 • 9780470446317 • 5 1/8 x 8 5/8

100 Perfect Pairings: Main Dishes 
to Enjoy with Wines You Love

Jill Silverman Hough
Hardcover • $16.95 • 9780470446348 • 5 1/8 x 8 5/8
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1,000 Spanish Recipes
Penelope Casas

Hardcover •  $35.00 • 9780470164990 • 7 3/8 x 9 1/8

1,000 Low-Calorie Recipes
Jackie Newgent

Hardcover • $35.00 • 9780470902578 • 7 3/8 x 9 1/8

1,000 Diabetes Recipes
Jackie Mills

Hardcover • $35.00 • 9780470407448 • 7 3/8 x 9 1/8

1,000 Vegan Recipes
Robin Robertson

Hardcover • $35.00 • 9780470085028 • 7 3/8 x 9 1/8

1,000 Gluten-Free Recipes
Carol Fenster

Hardcover • $35.00 • 9780470067802 • 7 1/2 x 9 1/4

Go gluten free with ease! For the best all-purpose gluten-free 
cookbook, look no further. Inside, you’ll find delicious gluten-free 

versions of foods you crave—including muffins, breads, pizzas,  
pastas, casseroles, cookies, bars, cakes, and pies.

THE 1,000 RECIPES SERIES
Comprehensive, authoritative, and inspiring recipe collections  

for a lifetime of good cooking—it’s like getting 5 books in 1!
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1,000 Low-Fat Recipes
Terry Blonder Golson

Hardcover • $35.00 • 9780028603544 • 7 3/8 x 9 1/8

1,000 Vegetarian Recipes
Carol Gelles

Hardcover • $35.00 • 9780025429659 • 7 3/8 x 9 1/8

1,000 Indian Recipes
Neelam Batra

Hardcover • $35.00 • 9780764519727 • 7 3/8 x 9 1/8

1,000 Italian Recipes
Michele Scicolone

Hardcover • $35.00 • 9780764566769 • 7 3/8 x 9 1/8

1,000 Mexican Recipes
Marge Poore

Hardcover • $35.00 • 9780764564871 • 7 3/8 x 9 1/8

1,000 Jewish Recipes
Faye Levy

Hardcover • $35.00 • 9780028623375 • 7 3/8 x 9 1/8
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Food Gift Love
More than 100 Recipes to  

Make, Wrap, and Share
Maggie Battista

Hardcover • $25.00 • 9780544387676 • 8 1/4  x 9 1/4

The Gourmet Cookie Book
The Single Best Recipe from  

Each Year 1941–2009
Hardcover • $18.00 • 9780547328164 • 8 1/2 x 8 1/2

Better Homes and Gardens  
Very Merry Cookies

16 Dozen Best Recipes to Bake and Share
Paperback • $19.99 • 9781118016039 • 7 3/8  x 9 1/8

Betty Crocker
Christmas Cookbook

Paperback • $19.95 • 9780470874035 • 8 x 10

Betty Crocker  
Christmas Cookies

Paperback • $16.99 • 9780544166646 • 8 x 8

Betty Crocker  
Halloween Cookbook

Paperback • $16.99 • 9781118388945 • 8 x 8

Betty Crocker’s  
Cooky Book

Spiral Bound • $24.95 • 9780764566370 • 8 x 10

I’m Dreaming of a  
Chocolate Christmas

Marcel Desaulniers
Paperback • $19.99 • 9781118383568 • 7 1/2 x 9 1/4

Jewish Holiday Cooking
A Food Lover’s Treasury of Classics  

and Improvisations
Jayne Cohen

Hardcover • $32.50 • 9780471763871 • 8 x 9 1/8
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Weber’s New Real Grilling™

Jamie Purriance
Trade Paper • $21.99 • 9780376027986 • 9 1/4 x 10

Weber’s Smoke™

Jamie Purriance
Trade Paper • $21.99 • 9780376020673 • 9 1/4 x 10 

Weber’s Big Book of Burgers™

Jamie Purriance
Trade Paper • $21.99 • 9780376020321 • 8 x 9

Weber’s Way to Grill™

Jamie Purriance
Trade Paper • $24.99 • 9780376020598 • 9 x 11 3/8

Weber’s New American Barbecue™ 
A Modern Spin on the Classics

Jamie Purviance 
Paperback  •  $24.99  •  9780544715271  • 8 ½ x 10 7/8 9

Pub Date: 4/19/2016

Weber’s New American Barbecue™ is  
more than a cookbook. Rich, visual,  

and filled with lots of expert insights and 
inspiration, it is an impressive and  

reverent tribute to America’s favorite way 
to cook, which melds national and  

international cuisines and traditions.

A Taste of Cowboy
Ranch Recipes and Tales from the Trail
Kent Rollins with Shannon Keller Rollins

Hardcover • $30.00 • 9780544275003 • 7 15/16 x 10

Whether he’s beating Bobby Flay at chicken-fried steak on  
the Food Network, catering for a barbecue, bar mitzvah, or 
wedding, or cooking for cowboys in the middle of nowhere, 

Kent Rollins makes comfort food that satisfies. 

Culinary
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Low & Slow  
The Culinary Institute of America 

and Robert Briggs
Hardcover • $19.99 • 9781118105917 • 7 x 8

Better Homes and Gardens  
Fresh Grilling

200 Delicious Good-for-You  
Seasonal Recipes

Paperback • $19.99 • 9780544242197 • 9 x 10

Better Homes and Gardens
Grill It!

Secrets to Delicious Flame-Kissed Food
Paperback • $24.95 • 9780470932773 • 9 1/8 x 9 3/4

Falling Off the Bone
Jean Anderson

Hardcover • $29.95 • 9780470467138 • 8 x 9
Paperback • $19.99 • 9781118393543 • 8 x 9

Soaked, Slathered, and Seasoned
A Complete Guide to Flavoring Food  

for the Grill
Elizabeth Karmel

Paperback • $19.95 • 9780470186480 • 6 x 8

Sam the Cooking Guy:  
Just Grill This!

Sam Zien
Paperback • $19.95 • 9780470467930 • 7 3/8 x 9 1/8

Meathead
The Science of Great Barbecue and Grilling

Meathead Goldwyn 
Hardcover • $35.00 • 9780544018464

 7 15/16 x 10 • 400 pages • Full Color • Pub Date: 5/10/2016 

For succulent results every time, nothing is more crucial in 
barbecuing and grilling than understanding the science  

behind the interaction of fire and food. In Meathead,  
Meathead Goldwyn, pitmaster, national barbecue cookoff 
judge, and curator of the world’s most popular barbecue  

website debunks the myths that stand in the way of  
perfect outcomes.
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Better Homes and Gardens
 I Didn’t Know My Slow Cooker 

Could Do That
150 Delicious, Surprising Recipes

Paperback • $19.99 • 9780544569812 • 7 15/16 x 9 1/2

Five Ingredients or 
 Less Slow Cooker Cookbook

Stephanie O’Dea
Paperback • $24.99 • 9780544284227 • 8 x 9 

365 Slow Cooker Suppers
Stephanie O’Dea

Paperback • $24.99 • 9781118230817 • 8 x 9

Better Homes and Gardens  
Skinny Slow Cooker

More Than 150 Light & Luscious  
Recipes That Cook While You’re Away
Paperback • $19.99 • 9781118567845 • 9 x 10

Better Homes and Gardens  
The Ultimate Slow Cooker Book

More than 400 Recipes from  
Appetizers to Desserts

Paperback • $19.95 • 9780470540329  • 6 7/16 x 9 3/16

Better Homes and Gardens  
Biggest Book of Slow Cooker  

Recipes, Volume 2
Spiral Bound • $19.95 • 9780696230523 • 8 x 9

Better Homes and Gardens  
Year-Round Slow Cooker Recipes

More than 500 Recipes for All Seasons
Ring Bound • $29.99 • 9781118217788 • 6 7/16 x 9 3/16

Better Homes and Gardens
Slow Cooker Favorites  

Made Healthy
Spiral Bound • $14.95 • 9780696226830 •7 x 9

Better Homes and Gardens  
So-Easy Slow Cooker

Paperback • $12.95 • 9780696242021 • 8 1/8 x 10 7/8
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Betty Crocker’s  
Slow Cooker Cookbook

Spiral Bound • $22.95 • 9780028634692 • 8 x 10

Betty Crocker  
The Big Book of Slow Cooker,  

Casseroles & More
Paperback • $19.95 • 9780470878408 • 8 x 9

The French Slow Cooker
Michele Scicolone

Paperback • $22.00 • 9780547508047 • 7 1/2 x 9 1/8

The Italian Slow Cooker
Michele Scicolone

Paperback • $22.00 • 9780547003030 • 7 1/2 x 9 1/8

Vegan Under Pressure
Perfect Vegan Meals Made Quick and Easy  

in Your Pressure Cooker
Jill Nussinow

Paperback • $18.00 • 9780544464025 • 8 x 9

Miss Vickie’s Real Food Real Fast 
Pressure Cooker Cookbook

Vickie Smith
Paperback • $22.99 • 9780470873427 •7 3/8  x 9 1/8

Miss Vickie’s Big Book of  
Pressure Cooker Recipes

Vickie Smith
Paperback • $22.95 • 9780764597268 • 7 3/8  x 9 1/8

Better Homes and Gardens  
Biggest Book of Bread  

Machine Recipes
Spiral Bound • $19.95 • 9780696218538 • 8 x 9

Betty Crocker’s Best Bread  
Machine Cookbook

The Goodness of Homemade  
Bread the Easy Way

Hardcover • $22.95 • 9780028630236 • 8 x 10
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Lifestyles

ROASTED ONION AND 
SWEET PEA SALAD

From Eating Clean
© Lauren Volo
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The Whole30
The 30-Day Guide to Total Health  

and Food Freedom
Dallas and Melissa Hartwig

Hardcover • $30.00 • 9780544609716 • 8 x 9

Whole30 Cookbook
150 Delicious and Totally Compliant Recipes to Help 

You Succeed With the Whole30 and Beyond
Melissa Hartwig

Paper Over Board • $30.00 • 9780544854413  
Pub Date: 12/27/2016 

Food Freedom Forever
Letting Go of Bad Habits, Guilt, and Anxiety 

Around Food
Melissa Hartwig

Hardcover • $27.00 • 9780544838291 • 6 x 9
Pub Date: 10/4/2016 

Real Paleo Fast & Easy
Loren Cordain

Paperback • $29.99 • 9780544582644 •7 1/2 x 9

The Real Paleo Diet Cookbook
250 All-New Recipes from the Paleo Expert

Loren Cordain
Hardcover • $35.00 • 9780544303263 • 8 x 9 1/2

The Paleo Diet Cookbook
More than 150 Recipes for Paleo Breakfasts, 

Lunches, Dinners, Snacks, and Beverages
Loren Cordain, Nell Stephenson, Lorrie Cordain

Paperback • $19.95 • 9780470913048 • 7 1/2 x 9 1/4

The Paleo Answer
7 Days to Lose Weight, Feel Great,  

Stay Young
Loren Cordain

Paperback • $14.95 • 9781118404157 • 5 11/16 x 9

The Paleo Diet, Revised Edition
Lose Weight and Get Healthy by Eating the 

Foods You Were Designed to Eat
Loren Cordain

Paperback • $14.95 • 9780470913024 • 6 x 9

Lifestyles
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Eating Clean
The 21-Day Plan to Detox, Fight  

Inflammation, and Reset Your Body 
Amie Valpone

Paperback • $25.00 • 9780544546462 • 8 x 9 
Pub Date: 3/8/2016 

The Superfood Swap 
The 4-Week Plan to Cut the CRAP and  

Supercharge Your Body
Dawn Jackson Blatner

Hardcover • $25.99 • 9780544535558 • 8 x 9 
Pub date: 12/27/2016 

The Academy of Nutrition and  
Dietetics Complete Food and  
Nutrition Guide, 5th Edition

Roberta Duyff
Paperback • $27.50 • 9780544520585 • 8 x 10

Pub Date: 2/7/2017 

Better Homes and Gardens
Calorie Smart Meals

Better Homes and Gardens
Paperback • $19.99 • 9780544569829 • 7 15/16 x 9 1/2

The Fully Raw Diet
21 Days to Better Health, with Meal and  

Exercise Plans, Tips, and 75 Recipes
Kristina Carrillo-Bucaram

Paperback • $24.99 • 9780544559110 • 8 x 9

The Change Your Biology Diet
Louis J. Aronne

Hardcover • $26.99 • 9780544535756 • 6 x 9

Yogurt Culture
A Global Look at How to Make, Bake, Sip, and 
Chill the World’s Creamiest, Healthiest Food

Cheryl Sternman Rule
Hardover • $22.00 • 9780544252325 • 8 1/2 x 8 1/2

Two Moms in the Raw
Simple, Clean, Irresistible Recipes for  

Your Family’s Health
Shari Koolik Leidich

Hardcover • $22.00 • 9780544253254 • 8 x 9

Lifestyles
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1,000 Low Fat Recipes
Terry Blonder Golson

Hardcover • $35.00 • 9780028603544 • 7 3/8 x 9 1/8

1,000 Low-Calorie Recipes
Jackie Newgent

Hardcover • $35.00 • 9780470902578 • 7 1/2 x 9 1/4

You Can Trust a Skinny Cook
140 Recipes That Love You Back

Allison Fishman
Hardcover • $29.95 • 9780470876350 • 8 x 9

The Joy Fit Club
Cookbook, Diet Plan & Inspiration

Joy Bauer
Hardcover • $27.99 • 9781118181393 • 8 x 9

Better Homes and Gardens  
Eat Well Lose Weight

More than 500 Deliciously Satisfying Recipes
3/5 Ring Bound • $29.99 • 9781118541944 • 8 3/4 x 10

Better Homes and Gardens  
Skinny Slow Cooker

More than 150 Light & Luscious  
Recipes that Cook While You’re Away
Paperback • $19.99 • 9781118567845 • 9 x 10

Better Homes and Gardens 
Skinny Dinners

200 Calorie Smart Recipes 
Your Family Will Love

Paperback • $19.99 • 9780544336698 • 9 x 10
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Weight Watchers Family Meals
250 Recipes for Bringing Family,  

Friends, and Food Together 
Hardcover • $29.99 • 9780544715295 • 7 15/16 x 9 ½

Pub Date: 4/5/16

Weight Watchers New Complete 
Cookbook, 5th Edition

Over 500 Delicious Recipes for the Healthy 
Cook’s Kitchen

3/5 Ring Binder • $29.99 • 9780544343498 • 8 1/2 x 915/16

Weight Watchers New Complete 
Cookbook, 4th Edition

Over 500 Delicious Recipes for the  
Healthy Cook’s Kitchen

Comb Bound • $21.99 • 9781118116838• 7 x 9 1/4
3/5 Ring Binder • $29.95 • 9780470614518 • 8 x 9 15/16

Weight Watchers New Complete 
Cookbook, 4th Edition  

Bonus Binder
3/5 Ring Bound • $29.99 • 9781118476536 • 8 1/2 x 9 15/16

Weight Watchers  
Great Cooking Every Day

250 Delicious Recipes Plus Techniques and 
Tips from The Culinary Institute of America

Paperback • $17.95 • 9780764544798 • 7 3/8 x 9 1/8

Weight Watchers in 20 Minutes
Hardcover • $29.95 • 9780470287453 • 7 x 9 1/4

Weight Watchers  
All-Time Favorites

Over 200 Best-Ever Recipes from the Weight 
Watchers Test Kitchens

Hardcover • $29.95 • 9780470169995 • 7 x 9

Weight Watchers  
One Pot Cookbook

The Ultimate Kitchen Companion 
 with Over 300 Recipes

Hardcover • $29.99 • 9781118038123 • 8 x 9 1/2

Weight Watchers  
Eat! Move! Play!

A Parent’s Guide for Raising  
Happy, Healthy Kids

Paperback • $19.95 • 9780470474204 • 9 x 10

Lifestyles
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Gluten-Free Girl  
American Classics Reinvented

Shauna James Ahern with Daniel Ahern
Hardcover • $29.99 • 9780544219885 • 8 x 9 

Gluten-Free Girl Every Day
Shauna James Ahern with Daniel Ahern
Hardcover • $29.99 • 9781118115213 • 8 x 9

Gluten-Free Girl and the Chef
A Love Story with 100 Tempting Recipes

Shauna James Ahern with Daniel Ahern
Hardcover • $29.95 • 9780470419717 • 8 x 9

Paperback • $19.99 • 9781118383575 • 7 1/2 x 9 1/4

Silvana’s Gluten-Free and  
Dairy-Free Kitchen

Timeless Favorites Transformed
Silvana Nardone

Hardcover • $25.00 • 9780544157347 • 7 15/16 x 10

Betty Crocker 
Gluten-Free Baking

Paperback • $22.99  • 9780544579200 • 8 x 9

100 Best Quick  
Gluten-Free Recipes

Carol Fenster
Hardcover • $16.99 • 9780544263710 • 5 1/8 x 8 5/8

100 Best Gluten-Free Recipes
Carol Fenster

Hardcover • $16.95 • 9780470475836 • 5 1/8 x 8 5/8

Gluten-Free 101
The Essential Beginner’s Guide to  

Easy Gluten-Free Cooking
Carol Fenster

Paperback • $19.99 • 9781118539125 • 8 x 9

1,000 Gluten-Free Recipes
Carol Fenster

Hardcover • $35.00 • 9780470067802 • 7 3/8 x 9 1/8
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In this creative, highly graphic cookbook, the editors at  
Diabetic Living magazine show how simple changes in  

cooking, eating, drinking, and buying habits can lead to  
improved health, weight loss, and better blood sugar.

Diabetic Living  
Healthy Swaps for Diabetes

Diabetic Living Editors
Trade Paper • $19.99 • 9780544800649 

8 x 9 ½ • 252 pages • Full Color • Pub Date: 12/27/2016 

A visual guide to meal planning using the Plate Method,  
a simple graphic that divides the plate into three portions  
to show how to enjoy a full plate of food that is carb- and 
calorie-balanced. With 90 meals, each fully photographed 

showing the portion sizes for vegetables, protein, and starches 
(plus extras), eating healthy is easy: just fill your plate!

Diabetic Living  
Diabetes Meals by the Plate

Diabetic Living Editors
Paperback • $19.99 • 9780544302136 • 9 x 10

So much more than a cookbook, Eat to Beat Diabetes is a 
lifestyle guide for losing weight, balancing blood sugar, and 

controlling diabetes for good. The book features the  
10 research-based, evidence-proven healthy habits you should 

adopt to gain control over type 2 diabetes or prediabetes. 
 Each chapter presents a new habit and gives simple  

strategies and expert tips to make it stick.

Diabetic Living 
Eat to Beat Diabetes

Diabetic Living Editors
Spiral Bound • $27.00 • 9780544582651 • 8 1/2 x 10

Lifestyles
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Diabetic Living  
Diabetes: What to Eat

Your Complete Guide to Eating What You Love
Diabetic Living Editors 

Spiral Bound • $24.99 • 9781118006894 • 6 5/8 x 9 5/8

1,000 Diabetes Recipes
Jackie Mills

Hardcover • $35.00 • 9780470407448 • 7 1/2 x 9 1/4

Diabetic Living 
The Ultimate Diabetes Cookbook

More than 400 Healthy, Delicious Recipes
Diabetic Living Editors

Paperback • $19.99 • 9781118626795 • 6 7/16 x 9 3/16

Diabetic Living  
Quick & Easy Meals

Diabetic Living Editors
Paperback • $19.95 • 9780470872802 • 9 x 10

Diabetic Living Cookbook
More than 150 Delicious Recipes for 

Eating  Well with Diabetes
Diabetic Living Editors

Paperback • $19.95 • 9780696231605 • 7 3/8 x 9 3/16

Diabetic Slow Cooker
151 Cozy, Comforting Recipes

Diabetic Living Editors
Paperback • $19.99 • 9781118344330 • 9 x 10

Our Best Diabetic Living Recipes
500 Favorite Recipes
Diabetic Living Editors

Paperback • $29.95 • 9780696241987 • 8 1/8 x 10 7/8
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The Academy of Nutrition and  
Dietetics Complete Food and  
Nutrition Guide, 5th Edition

Roberta Duyff
Paperback • $27.50 • 9780544520585 • 8 x 10

Pub Date: 2/7/2017 

Better Homes and Gardens
The Ultimate Quick &  

Healthy Book
Paperback • $19.99 • 9780544245792 • 6 7/16 x 9 3/16

The Organic Cook’s Bible
How to Select and Cook the Best  

Ingredients on the Market
Jeff Cox

Hardcover • $40.00 • 9780471445784 • 7 1/2 x 9 1/4

The Organic Food 
Shopper’s Guide

Jeff Cox
Paperback • $14.95 • 9780470174876 • 6 x 8

The Chopra Center Cookbook
Nourishing Body and Soul

Deepak Chopra, David Simon, Leanne Backer
Paperback • $15.95 • 9780471454045 • 6 x 9

American Dietetic Association 
Complete Food & Nutrition  

Guide, 4th Edition
Roberta Larson Duyff  

Paperback • $24.95 • 9780470912072 • 8 x10

Family Circle  
Healthy Family Dinners

More than 200 Good-for-You Recipes
Family Circle Editors

Paperback • $19.99 • 9780470945025 • 8 x 9

Pillsbury 
Good for You!

Fast and Healthy Family Favorites
Spiral Bound • $ 19.95 • 9780764597244 • 8 x 9

Sodium Girl’s Limitless  
Low-Sodium Cookbook

How to Lose the Salt and Eat the Foods You Love
Jessica Goldman Foung

Paperback • $24.99 • 9781118123775 • 8 x 10

Lifestyles
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EatingWell magazine is known among its readers for being a beacon of  
knowledge and reliability when it comes to maintaining a healthy and active 
lifestyle in and out of the kitchen. EatingWell Vegetables guides veggie lovers 

and novices through the world of produce, including basic information,  
shopping notes, and cooking tips on more than 100 common (like celery) and 

less common (like puntarelle) vegetables, plus recipes for each vegetable.

EatingWell Vegetables
The Essential Reference 

Editors of EatingWell
Hardcover • $35.00 • 9780544715288  • 8 1/2 x 10 • Pub Date: 6/14/2016 

Bowl 
Vegetarian Recipes for Ramen, Pho, Bibimbap,  

Dumplings, and Other One-Dish Meals 
Lukas Volger 

Paperback • $25.00 • 9780544325289 • 7 ½ x 9 1/8 • Pub Date: 3/8/2016 

A restorative bowl of ramen sent Lukas Volger on a quest: to 
capture all the full flavor of hugely popular one-bowl meals in 
their vegetarian form—without time, trouble, or expense.

The Heart of the Plate
Vegetarian Recipes for a New Generation

Mollie Katzen
Hardcover • $34.99 • 9780547571591 • 7 15/16 x 10

In The Heart of the Plate, Mollie Katzen completely reinvents 
the vegetarian repertoire, unveiling a collection of beautiful, 
healthful, and unfussy dishes—her “absolutely most loved.”

Lifestyles
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Garlic Stir-Fried Snow PeaS & Pea GreenS 
active: 25 minutes total: 25 minutes 

to make ahead: Refrigerate extra pesto in an airtight container for up to 2 weeks or freeze 
for up to 6 months.

This fresh snow pea stir-fry is fragrant with garlic and ginger. Adding some 
garlic scape pesto at the end gives an added subtle garlicky flavor. Garlic scapes 
are green, spiral-shaped sprouts that appear on the top of garlic plants in the 
spring. Look for them at farmers’ markets in spring and early summer. Regular 
garlic cloves can be used as a substitute for garlic scapes in this recipe. Use any 
leftover pesto in scrambled eggs, add it to soup or stir into pasta sauce.

Garlic Scape peSto

 1/2 cup chopped garlic scapes  
or garlic cloves 

 1/2 cup extra-virgin olive oil
Stir-Fry

 1 tablespoon canola oil
 2 tablespoons chopped garlic

 2 tablespoons chopped fresh 
ginger

 2 cups snow peas or snap peas, 
trimmed 

 2 cups packed pea greens,  
pea shoots or pea sprouts

 1 tablespoon reduced-sodium  
soy sauce

1. to prepare pesto: Pulse garlic scapes (or garlic cloves) in a food processor 
until well chopped. Add olive oil and process until somewhat smooth. (makes 
about 2/3 cup.)

2. to prepare stir-fry: Heat canola oil in a large flat-bottomed carbon-steel 
wok or large, heavy skillet over high heat until shimmering. Add chopped garlic 
and ginger; cook, stirring, until fragrant, 10 to 15 seconds. Add peas; cook, 
stirring, until bright green and the garlic is light brown, about 1 minute. stir in 
pea greens (or sprouts) and 1 teaspoon of the pesto (or more to taste). Add 
soy sauce; cook, stirring, until the pea greens are starting to wilt, 30 seconds to 
1 minute. 
ServeS 4: About 2/3 cuP eAcH

calories 138, Fat 5g (sat 0g), cholesterol 0mg, carbs 21g, total sugars 1g (added 0g), 
protein 7g, Fiber 3g, Sodium 148mg, potassium 330mg. 
Nutrition bonus: Vitamin C (45% daily value), Folate (26% dv).

fPea shoots
Pea greens, also known as 
pea shoots, are the leaves, 

tendrils and flowers of a 
mature pea plant. they 

have a mild sweetness akin 
to snap or snow peas. Look 
for pea shoots at farmers’ 
markets or Asian markets. 

Pea sprouts are smaller 
sprouted pea leaves and are 
easier to find—many large 
supermarkets stock them 

year-round.
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How to Cook Everything  
Vegetarian

Simple Meatless Recipes for Great Food
Mark Bittman

Hardcover • $35.00 • 9780764524837 • 8 x 9

The Flexitarian Table
Inspired, Flexible Meals for Vegetarians,  
Meat Lovers, and Everyone in Between

Peter Berley, Zoe Singer
Hardcover • $30.00 • 9780618658657 • 7 3/8 x 9 1/8
Paperback • $19.95 •9780544273900 • 7 3/8 x 9 1/8

A Year in a Vegetarian Kitchen
Easy Seasonal Dishes for Family and Friends

Jack Bishop
Hardcover • $35.00 • 9780618239979 • 7 15/16 x 10

The Complete Italian  
Vegetarian Cookbook

350 Essential Recipes for Inspired Everyday Eating
Jack Bishop

Hardcover • $37.50 • 9781576300442 • 7 1/8 x 10 1/4

1,000 Vegetarian Recipes
Carol Gelles

Hardcover • $35.00 • 9780025429659 • 8 1/4 x 9 1/4

100 Best Vegetarian Recipes
Carol Gelles

Hardcover • $16.95 • 9780470185506 • 5 1/8 x 8 5/8

Better Homes and Gardens
365 Vegetarian Meals

Inspiring Meals for Every Day of the Year
Paperback • $19.95 • 9780470886601 • 8 1/4 x 9 1/4

Fresh & Fast Vegetarian
Recipes That Make a Meal

Marie Simmons
Paperback • $17.95 • 9780547368917 • 7 1/2 x 9

Olive Trees and Honey
A Treasury of Vegetarian Recipes from Jewish 

Communities Around the World
Gil Marks

Hardcover • $29.95 • 9780764544132 • 8 x 9 1/8
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100 Best Vegan Recipes
Robin Robertson

Hardcover • $16.99 • 9780544439696 • 5 1/8 x 8 5/8
Pub Date: 3/1/2016 

Pure Artistry 
Extraordinary Vegan and Gluten-Free Cakes 

Emily Lael Aumiller 
Hardcover • $35.00 • 9780544190696 • 9 x 10

Pub Date: 4/12/2016 

Vegan Under Pressure
Jill Nussinow

Paperback • $18.00 • 9780544464025 • 8 x 9

1,000 Vegan Recipes
Robin Robertson

Hardcover • $35.00 • 9780470085028 • 8 1/4 x 9 1/4

Vegetarian Times  
Everything Vegan

250+ Easy, Healthy Recipes for Food  
Lovers and Compassionate Cooks

Hardcover • $29.95 • 9780470547885 • 7 1/2 x 9 1/4

Party Vegan
Fabulous, Fun Food for Every Occasion

Robin Robertson
Paperback • $17.95 • 9780470472231 • 6 x 9

Vegan on the Cheap
Great Recipes and Simple Strategies 

That Save You Time and Money
Robin Robertson

Paperback • $17.95 • 9780470472248 • 6 x 9

Lifestyles
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Go Fish
Fresh Ideas for American Seafood

Laurent Tourondel and Andrew Friedman
Hardcover • $39.95 • 9780471445944 • 8 x 9 1/4

Fish Forever
The Definitive Guide to Understanding,  

Selecting, and Preparing Healthy, Delicious,  
and Environmentally Sustainable Seafood

Paul Johnson
Paperback • $21.99 • 9781118169414 • 8 x 9 1/8

Fish
The Complete Guide to Buying  

and Cooking More Than 500 Recipes  
for 70 Kinds of Fish & Seafood

Mark Bittman
Paperback • $19.95 • 9780028631523 • 7 1/2 x 9 1/4

Fish Without a Doubt
The Cook’s Essential Companion

Rick Moonen and Roy Finamore
Hardcover • $35.00 • 9780618531196 • 8 x 9 1/8

Lifestyles
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Around the World

PERUVIAN BEEF STIR-FRY
WITH RED ONIONS, TOMATOES,

SCALLIONS & CI LANTRO
From Fire of Peru

© Ed Anderson
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Lima-born Los Angeles chef and restaurateur Ricardo Zarate 
delivers a standout cookbook on the new “it” cuisine— 

the food of Peru. Zarate has been called “the godfather of 
Peruvian cuisine” for good reason: He perfectly captures  

the spirit of modern Peruvian cooking, which reflects indige-
nous South American foods as well as Japanese, Chinese,  
and European influences, but also balances that variety  

with an American sensibility.

The Fire of Peru
Recipes and Stories from My Peruvian Kitchen

Ricardo Zarate
Hardcover • $35.00 • 9780544454309 •  9 x 10

The host of a highly popular PBS series, Pati’s Mexican Table, 
and a self-described “overloaded soccer mom with three kids 
and a powerful blender,” Pati Jinich has a mission. She’s out 

to prove that Mexican home cooking is quicker and far easier 
than most Americans think. 

Pati’s Mexican Table
The Secrets of Real Mexican Home Cooking

Pati Jinich
Hardcover • $30.00 • 9780547636474 • 8 x 10

Pati Jinich has a flair for making the food of her native  
country irresistibly accessible. In her second book, Mexican 

Today, she provides 150 dishes ranging from traditional-but- 
quick fare like “Bricklayer” Beef Tacos and Drunken Rice with 

Chicken and Chorizo, to Mexican-inflected dishes that feel 
right at home in American kitchens, such as Tijuana Caesar 

Salad, Mexican Pizza with Grilled Skirt Steak and  
Scallions, and Crispy Fish Tacos. 

Mexican Today 
New and Rediscovered Recipes for Contemporary Kitchens

Pati Jinich
Hardcover • $30.00 • 9780544557246 •  7 15/16 x 10

Pub Date: 4/12/2016  

Around the World

NEW!
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Cuisine à Latina
Fresh Tastes and a World of Flavors  

from Michy’s Miami Kitchen
Michelle Bernstein and Andrew Friedman

Hardcover • $30.00 • 9780618867509 • 9 x 9

Truly Mexican
Essential Recipes and Techniques  

for Authentic Mexican Cooking
Roberto Santibañez with JJ Goode

Hardcover • $35.00 • 9780470499559 • 9 x 10

Tacos, Tortas, and Tamales
Flavors from the Griddles, Pots, and  

Streetside Kitchens of Mexico
Roberto Santibañez with JJ Goode

Hardcover • $19.99 • 9781118190203 • 7 x 8

Absolutely Avocados
80 Amazing Avocado Recipes for  

Every Meal of the Day
Gaby Dalkin

Hardcover • $17.99 • 9781118412114 • 7 x 8

1,000 Mexican Recipes
Marge Poore

Hardcover • $35.00 • 9780764564871 • 7 3/8 x 9 1/8

Tippling Bros.  
A Lime and a Shaker

Discovering Mexican-Inspired Cocktails
Tippling Bros., Tad Carducci and Paul Tanguay

Hardcover • $18.99 • 9780544302327• 5 1/2 x 8 1/8 

Tamales
Mark Miller, Stephen Pyles, and John Sedlar

Paperback • $21.95 • 9780764525674 • 9 x 9

1,000 Spanish Recipes
Penelope Casas

Hardcover •  $35.00 • 9780470164990 • 7 3/8 x 9 1/8

Around the World
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Preserving Italy 
Domenica Marchetti 

Paperback • $23.00 • 9780544611627 • 7 ½ x 9 1/8
Pub Date: 6/14/2016 

Lucinda’s Rustic Italian Kitchen
Lucinda Scala Quinn

Paperback • $14.99 • 9780544464018 • 7 x 8

Stir 
Mixing It Up in the Italian Tradition

Barbara Lynch
Hardcover • $35.00 • 9780618576814 • 9 x 10

1,000 Italian Recipes
Michele Scicolone

Hardcover • $35.00 • 9780764566769 • 7 3/8 x 9 1/8

The Italian Slow Cooker
125 Easy Recipes for the Electric Slow Cooker

Michele Scicolone
Paperback • $22.00 • 9780547003030 • 7 1/2 x 9 1/8

Italian Cooking at Home with  
The Culinary Institute of America

The Culinary Institute of America,  
Gianni Scappin, Alberto Vanoli, Steven Kolpan

Hardcover • $34.95 • 9780470182581• 9 1/4 x 10

Pasta
Classic and Contemporary Pasta,  

Risotto, Crespelle, and Polenta Recipes
The Culinary Institute of America,  

Gianni Scappin, Alberto Vanoli, Francesco Tonelli
Hardcover • $29.99 • 9780470587799 • 9 1/4 x 10

Carrabba’s Italian Grill
Recipes from Around Our Family Table

Carrabba’s Italian Grill, Rick Rodgers
Paperback • $19.99 • 9781118197332 • 8 x 10

The Italian Vegetable Cookbook
Michele Scicolone 

Hardcover • $30.00 • 9780547909165 • 7 15/16 x 10

Around the World

NEW!•
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Essential Pepin
More Than 700 All-Time Favorites  

from My Life in Food
Jacques Pépin

Hardcover • $40.00 • 9780547232799 • 7 15/16 x 10

Around My French Table
More Than 300 Recipes from  

My Home to Yours
Dorie Greenspan

Hardcover • $40.00 • 9780618875535  • 8 3/8 x 10 7/8

Baking Chez Moi
Recipes from My Paris Home to  

Your Home Anywhere
Dorie Greenspan

Hardcover • $40.00 • 9780547724249 • 8 3/8 x 10 7/8

Jacques Pépin Heart  
& Soul in the Kitchen

Jacques Pépin
Hardcover • $35.00 • 9780544301986 • 7 15/16 x 10

Jacques Pépin Heart & Soul in the Kitchen is an intimate  
look at the celebrity chef and the food he cooks at home  
with family and friends—200 recipes in all. Spiced with 

reminiscences and stories, this book reveals the unorthodox 
philosophy of the man who taught millions how to cook, 
revealing his frank views on molecular gastronomy, the  
locovore movement, Julia Child and James Beard, how  

to raise a child who will eat almost anything, and  
much, much more.

Around the World

Modern Éclairs
And Other Sweet and Savory Puffs

Jenny McCoy 
Hardcover • $20.00 • 9780544557192 • 7 x 8 • Pub Date: 3/8/2016 

100 cute, fun, and easy recipes for the newest dessert  
darling—eclairs—plus cream puffs, profiteroles, and more!  

NEW!
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Simple French Food
40th Anniversary Edition

Richard Olney
Hardcover • $24.99 • 9780544242203 • 6 x 9

Glorious French Food
A Fresh Approach to the Classics

James Peterson
Hardcover • $45.00 • 9780471442769 • 8 1/2 x 11

The Cooking of Southwest France
Recipes from France’s Magnificent  

Rustic Cuisine
Paula Wolfert

Hardcover • $39.95 • 9780764576027 • 7 1/2 x 9 1/4

The French Slow Cooker
Michele Scicolone

Paperback • $22.00 • 9780547508047 • 7 1/2 x 9 1/8

Larousse on Cooking
300 Recipes for Everyone, 
 from Beginner to Expert

Editions Larousse
Hardcover • $45.00 • 9781118349960 • 7 1/2 x 9 1/4

Larousse on Pastry
200 Recipes for Everyone,  

from Beginner to Expert
Editions Larousse

Hardcover • $45.00 • 9781118208823 • 7 1/2 x 9 1/4

Around the World
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Foods of the Greek Islands
Cooking and Culture at the Crossroads  

of the Mediterranean
Aglaia Kremezi

Paperback • $19.99 • 9780544465022 • 7 3/8 x 10

Mediterranean Cooking
The Culinary Institute of America

and Lynne Gigliotti
Hardcover • $34.99 • 9780470421369 • 9 1/4 x 10

Mediterranean Clay Pot Cooking
Traditional and Modern Recipes  

to Savor and Share
Paula Wolfert

Hardcover • $34.95 • 9780764576331 • 8 x 9 1/8

The Slow Mediterranean Kitchen
Recipes for the Passionate Cook

Paula Wolfert
Hardcover • $34.95 • 9780471262886 • 7 1/2 x 9 1/4

Olives and Oranges
Recipes and Flavor Secrets from Italy, Spain, 

Cyprus, and Beyond
Sara Jenkins, Mindy Fox

Hardcover • $35.00 • 9780618677641 • 7 15/16 x 10

The Mediterranean  
Slow Cooker
Michele Scicolone

Paperback • $22.00 • 9780547744452 • 7 1/2 x 9 1/8

Around the World

Virgin Territory
Exploring the World of Olive Oil

Nancy Harmon Jenkins
Hardcover • $29.99 • 9781118203224 • 8 x 9

Nancy Harmon Jenkins, arguably the leading authority on 
olive oil and the healthy Mediterranean diet, presents more 

than 100 dishes that showcase olive oil, ranging from soups to 
seafood to sauces to sweets. Along with favorites like tapenade 
and pesto, you’ll find other exciting dishes like North African 
Seafood Tagine, Oven-Braised Artichokes with Potatoes and 

Onions, and Quince and Ginger Olive Oil Cake.
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Encyclopedia of Jewish Food
Gil Marks

Hardcover • $50.00 • 9780470391303 •  8 x 9

Olive Trees and Honey
A Treasury of Vegetarian Recipes from Jewish 

Communities Around the World
Gil Marks

Hardcover • $29.95 • 9780764544132 • 8 x 9 1/8

1,000 Jewish Recipes
Faye Levy

Hardcover • $35.00 • 9780028623375 • 7 3/8 x 9 1/8

Jewish Holiday Cooking
A Food Lover’s Treasury of Classics  

and Improvisations
Jayne Cohen

Hardcover • $32.50 • 9780471763871 • 8 x 9 1/8

Latkes, Latkes, Good to Eat
A Chanukah Story

Naomi Howland
Paperback • $6.99 • 9780618492954 • 9 3/4 x 9

Zahav
A World of Israeli Cooking

Michael Solomonov and Steven Cook
Hardcover • $35.00 • 9780544373280 • 9 x 11

Zahav showcases the melting-pot cooking of Israel,  
especially the influences of the Middle East, North Africa, 
the Mediterranean, and Eastern Europe. Solomonov’s food 
includes little dishes called mezze, such as the restaurant’s 

insanely popular fried cauliflower; a hummus so ethereal that 
it put Zahav on the culinary map; and a pink lentil soup with 

lamb meatballs that one critic called “Jerusalem in a bowl.”

Around the World
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A complete course on Korean cuisine for the home cook  
by the YouTube star and the world’s foremost  

authority on Korean cooking.

Maangchi’s Real Korean Cooking
Authentic Dishes for the Home Cook

Maangchi with Lauren Chattman
Hardcover • $30.00 • 9780544129894 • 7 15/16 x 10

125 simple Korean recipes from the host of the Cooking 
Channel television show by the same name. 

Korean Food Made Simple
Judy Joo 

Hardcover • $30.00 • 9780544663305 • 8 x 9 • Pub Date: 5/3/2016 

Bowl 
Vegetarian Recipes for Ramen, Pho, Bibimbap,  

Dumplings, and Other One-Dish Meals 
Lukas Volger 

Paperback • 25.00 • 9780544325289 • 7 ½ x 9 1/8 • Pub Date: 3/8/2016 

A restorative bowl of ramen sent Lukas Volger on a quest: to 
capture all the full flavor of hugely popular one-bowl meals in 
their vegetarian form—without time, trouble, or expense.

Num Pang
Bold Recipes from New York City’s  

Favorite Sandwich Shop
Ratha Chaupoly and Ben Daitz

Hardcover • $25.00 • 9780544534315 • 8 x 9 • Pub Date: 5/17/2016

Ratha Chaupoly and Ben Daitz have collected their favorites 
in a cookbook so Num Pang fans will be able to create the 

unique sandwiches they can’t get enough of. 

Around the World

NEW! NEW!

NEW! NEW!
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Cooking with an Asian Accent
Eastern Wisdom in a Western Kitchen

Ying Chang Compestine
Hardcover • $29.99 • 9781118130759 • 8 x 9

Helen’s Asian Kitchen  
Easy Asian Noodles

Helen Chen
Hardcover • $17.95 • 9780470387559 •7 x 8

Helen’s Asian Kitchen  
Easy Chinese Stir-Fries

Helen Chen
Hardcover • $17.95 • 9780470387566 • 7 x 8

1,000 Indian Recipes
Neelam Batra

Hardcover • $35.00 • 9780764519727 • 7 3/8 x 9 1/8

Anjum’s New Indian
Anjum Anand

Paperback • $24.95 • 9780470928127 • 7 3/4 x 9 3/4

Food of Taiwan
Recipes from the Beautiful Island

Cathy Erway
Hardcover • $30.00 • 9780544303010 • 8 x 9

Acclaimed author Cathy Erway offers an insider’s look at 
Taiwanese cooking—from home-style dishes to authentic 
street food. Recipes range from the familiar, such as Pork 

Belly Buns, Three Cup Chicken, and Beef Noodle Soup, to the 
exotic, like the Stuffed Bitter Melon, Oyster Noodle Soup, and 

Dried Radish Omelet. Tantalizing food photographs inter-
sperse with beautiful shots of Taiwan’s coasts, mountains, and 

farms and gritty photos of bustling city scenes, making this 
book just as enticing to flip through as it is to cook from.

Around the World
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Jessica Merchant, creator of the popular food blog How Sweet Eats, has now 
created her first cookbook, Seriously Delish. Her playfulness jumps off the 
page in her inventive and incredibly delicious recipes. Her sense of humor, 
which brings millions of visitors to her site, shows through in chapter titles 
like “Breakfast (. . . for Dinner?)” and “Salad, Soups, and Vegetable-like Things 
(Ugh, if We Must).” Merchant makes food that people get excited about, noth-
ing run-of-the-mill or expected.

Seriously Delish
150 Recipes for People Who Totally Love Food

Jessica Merchant
Hardcover • $29.99 • 9780544176492 • 8 x 9

Heartlandia is based on husband-and-wife team Adam and Jackie  
Sappington’s acclaimed Portland restaurant, The Country Cat Dinner  
House & Bar. Adam, Executive Chef and a self-taught expert in whole  
animal butchery, and Jackie, the Executive Pastry Chef, make food that  

is the definition of soulful, heartwarming comfort food.

Heartlandia
Heritage Recipes from The Country Cat

Adam and Jackie Sappington  
with Ashley Gartland

Hardcover • $30.00 • 9780544363779 • 8 x 9

Around the World
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BUTTERMILK BISCUITS

WHOLE WHEAT BLUEBERRY BUNDT CAKE

NEW!

An American Breakfast | 43 

1. In the bowl of a stand mixer fitted with the paddle 
attachment, combine the all-purpose flour, cake flour, 
baking powder, sugar, salt, and baking soda. Add the 
butter and mix on low speed until the mixture is the size 
of peas. With the motor running, add the buttermilk and 
mix on low speed until the dough just comes together. 
(You can also whisk the dry ingredients together, cut 
the butter in by hand, and stir in the buttermilk with a 
spatula or wooden spoon, if desired.)

2. Turn the dough out onto a clean, lightly floured work 
surface. Press the dough together so it comes together and 
form it into a rectangle. Take the far end of the rectangle 
and fold the dough in half over itself. Press down on 
the folded mass and give the dough a quarter turn. 

Repeat, folding and turning for eight turns. (This process 
makes layers in the dough that create nice, flaky biscuits 
as they cook.)

3. Using a lightly floured rolling pin, roll the dough out 
until it is 1 inch thick and, using a 3-inch biscuit cutter, 
cut biscuits out of the dough. Line a large baking sheet 
with parchment paper and transfer the biscuits to the 
baking sheet, placing them about ½ inch apart. Gather 
the remaining pieces of dough, reroll to 1 inch thick, and 
try to get a few more biscuits out of it. Place the biscuits 
on the baking sheet. Discard any remaining dough.

continued on page tk

Buttermilk Biscuits
Makes 12 to 14 biscuits

In America’s heartland, biscuits are practically their own food group. They play an equally 
important role at the restaurant, where we serve them with gravy, on top of our shellfish potpie, 
and by the basket with honey or preserves on the side. I worked this recipe years ago by using cake 
flour to create biscuits with a more delicate crumb. Whether you make them in a stand mixer or 
by hand, only work the dough until it just comes together. Going past this point can overwork it 
dough, leaving you with a stringy, stretchy dough and tough biscuits. By taking an easy hand, you’ll 
get great results every time. —JS 

2½ cups (12.5 ounces/356 grams) all-purpose flour, 
plus more for dusting

1²⁄³ cups (6.5 ounces/185 grams) cake flour

2 tablespoons baking powder

2 tablespoons sugar

2½ teaspoons kosher salt

½ teaspoon baking soda

1 cup (2 sticks) unsalted butter, cut into ½-inch 
cubes and chilled, plus more for serving

1¼ cups low-fat buttermilk, chilled

Jam or honey, for serving

The Butcher’s Block | 195 

Lamb Shoulder

1 (4-pound) boneless lamb shoulder, butterflied

3 tablespoons ground fennel seed

2 tablespoons kosher salt

1 tablespoon ground coriander

1 tablespoon finely chopped fresh thyme

½ teaspoon chili flakes

Bread Pudding

2 large eggs

½ cup heavy cream

1 tablespoon herbes de Provence 
(without lavender)

1 tablespoon onion powder

2 teaspoons kosher salt

1 teaspoon ground celery seed

1 teaspoon garlic powder

1 teaspoon lemon pepper

1 tablespoon unsalted butter

½ medium yellow onion, finely chopped

2 medium celery stalks, peeled and  
finely chopped (see Chef’s Note, page 000)

1 large carrot, peeled, trimmed, and finely chopped

1 (½-pound) loaf crusty white bread, cut into 
½-inch cubes and dried (see Chef’s Note, page 000)

continued on page 000

Bread Pudding–Stuffed 
Lamb Shoulder
Serves 8

By the time summer ends, I’ve had my fill of fresh tomatoes and pole beans. That’s when I start 
wanting the flavors and textures of fall dishes like bread pudding and stuffing. Here, I feed my cool-
weather cravings by stuffing an herb-crusted lamb shoulder with a rich bread pudding. This dish is 
especially great for entertaining during the holidays because it cooks up beautifully and provides 
you with an elegant centerpiece. If you aren’t comfortable butterflying the lamb shoulder yourself, 
ask your butcher to do it for you. —AS

BREAD PUDDING–STUFFED LAMB SHOULDER
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Southern Fried
More Than 150 Recipes for Crab Cakes, Fried 

Chicken, Hush Puppies, and More
James Villas

Hardcover • $29.99 • 9781118130766 • 8 x 9

From a Southern Oven
The Savories, The Sweets

Jean Anderson
Hardcover • $32.50 • 9781118067758 • 8 x 9

The Deen Bros.  
Y’All Come Eat

Jamie and Bobby Deen and Melissa Clark
Hardcover • $24.95 • 9780696233975 • 7 1/2 x 9 3/4

A Real Southern Cook
In Her Savannah Kitchen

Dora Charles
Hardcover • $25.00 • 9780544387683 • 7 15/16 x 10

In her first cookbook, a revered former cook at  
Savannah’s most renowned restaurant divulges her locally 

famous Savannah recipes—many of them never written down 
before—and those of her family and friends. Hundreds of 

thousands of people have made a trip to dine on the  
exceptional food cooked by Dora Charles at Savannah’s 

most famous restaurant. Now, the woman who was barraged 
by editors and agents to tell her story invites us into her  

home to taste the food she loves best.

A Taste of Cowboy
Ranch Recipes and Tales from the Trail
Kent Rollins with Shannon Keller Rollins

Hardcover • $30.00 • 9780544275003 • 7 15/16 x 10

Whether he’s beating Bobby Flay at chicken-fried steak on  
the Food Network, catering for a barbecue, bar mitzvah, or 
wedding, or cooking for cowboys in the middle of nowhere, 

Kent Rollins makes comfort food that satisfies. 

Around the World
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COCONUT-LIME MOUSSE CAKE
From Flavorful

© Andrew Meade
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Classic meets creative in a collection of recipes that are as 
simple and straightforward as can be, yet more varied and 

customizable than ever before.

Dorie’s Cookies is an exciting and mouth-watering collection 
of the all-time favorite cookies of the award-winning and 
New York Times best-selling author Dorie Greenspan. 

How to Bake Everything
Simple Recipes for The Best Baking

Mark Bittman
Hardcover • $35.00 • 9780470526880 • 8 x 9 

Pub date: 10/04/2016

Dorie’s Cookies
Dorie Greenspan

POB • $35.00 • 9780547614847 • 9 x 9
Pub date: 10/25/2016

Legendary baker Rose Levy Beranbaum is back with her most 
extensive “bible” yet. 

The Baking Bible
Rose Levy Beranbaum

Hardcover • $40.00 • 9781118338612 • 8 x 10

Dorie Greenspan explores the fascinating world of French 
desserts, bringing together a charmingly uncomplicated mix 
of contemporary recipes, including original creations based 

on traditional and regional specialties.

Baking Chez Moi
Recipes from My Paris Home to  

Your Home Anywhere
Dorie Greenspan

Hardcover • $40.00 • 9780547724249 • 8 3/8 x 10 7/8

Baking & Desserts
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Better Baking
Wholesome Recipes that Put Delicious First

Genevieve Ko
POB • $30.00 • 9780544557260 • 8 x 10

 Pub Date: 9/27/2016

Marbled, Swirled & Layered
200 Recipes and Variations for Artful Bars, 

Cookies, Pies, Cakes, and More
Irvin Lin

 POB • $30.00 • 9780544453739 • 8 x 9
Pub Date: 11/1/2016

Baking
From My Home to Yours

Dorie Greenspan
Hardcover • $40.00 • 9780618443369 • 8 3/8 x 10 7/8 

Payard Desserts
François Payard with Tish Boyle

Hardcover • $40.00 • 9781118435892 • 8 x 10 

Baking by Flavor
Lisa Yockelson

Paperback • $24.99 • 9781118169674 • 8 1/4 x 9 1/4

The Secrets of Baking
Simple Techniques for  

Sophisticated Desserts
Sherry Yard

Hardcover • $35.95 • 9780618138920 • 7 15/16 x 10

Flavorful
150 Irresistible Desserts in All-Time Favorite Flavors

Tish Boyle
Hardcover • $35.00 • 9781118523551 • 8 x 10

More than 150 recipes for desserts of all kinds celebrating 
America’s nine favorite flavors, from chocolate and vanilla to 

caramel and coffee, organized into chapters by flavor.

Baking & Desserts
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Betty Crocker 
Sheet-Pan Desserts

Trade Paper • $19.99 • 9780544816237 • 8 x 9
Pub Date: 11/8/2016

Betty Crocker 
Gluten-Free Baking

Paperback • $22.99 • 9780544579200 • 8 x 9 

Better Homes and Gardens  
Baking Step by Step

Everything You Need to Know to  
Start Baking Now!

Paperback • $24.99 • 9780544456174 • 7 1/4  x 10 

The Brown Betty Cookbook
Modern Vintage Desserts and Stories from 

Philadelphia’s Best Bakery
Linda Hinton Brown and Norrinda Brown Hayat

Hardcover • $22.99 • 9781118144350 • 7 x 8

Pastry 
Savory & Sweet 

Michel Roux
Hardcover • $24.95 • 9780470421345 • 6 1/4 x 8 1/4

Classic Home Deserts
A Treasury of Heirloom and  

Contemporary Recipes
Richard Sax

Hardcover • $35.00 • 9780618057085 • 7 3/8 x 10 1/4

The Butch Bakery Cookbook
David Arrick, Janice Kollar

Hardcover • $19.99 • 9780470930885 • 7 x 8

Desserts
Michel Roux

Hardcover • $24.99 • 9781118079256 • 6 1/4 x 8 1/4

Larousse on Pastry
200 Recipes for Everyone,  

from Beginner to Expert
Éditions Larousse

Hardcover • $45.00 • 9781118208823 • 7 1/2 x 9 1/4

Baking & Desserts
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Better Homes and Gardens  
Anyone Can Bake

Step-by-Step Recipes Just for You
Spiral Bound • $24.95 • 9780470500590 • 6 7/16 x 9 3/16

Baking at Home with  
The Culinary Institute of America

Hardcover • $40.00 • 9780471450955 • 9 1/4 x 10

I’m Dreaming of a  
Chocolate Christmas

Marcel Desaulniers
Paperback • $19.99 • 9781118383568 • 7 1/2 x 9 1/4

Pillsbury  
The Big Book of Easy Baking  

with Refrigerated Dough
Paperback • $19.99 • 9780544333161 • 8 x 9

Pillsbury
The Big Book of More Baking  

with Refrigerated Dough
Paperback • $19.99 • 9780544648708 • 8 x 9

Pub date: 02/02/2016

Allergy-Free Desserts
Gluten-free, Dairy-free, Egg-free,  

Soy-free, and Nut-free Delights
Elizabeth Gordon

Hardcover • $22.95 • 9780470448465 • 7 x 8

Baking & Desserts

NEW!



HOUGHTON MIFFLIN HARCOURT   www.hmhco.com94

Pure Artistry 
Extraordinary Vegan and Gluten-Free Cakes 

Emily Lael Aumiller 
Hardcover • $35.00 • 9780544190696 • 9 x 10

Pub Date: 4/12/2016 

Rose’s Heavenly Cakes
Rose Levy Beranbaum

Hardcover • $39.95 • 9780471781738 • 8 x 10

Betty Crocker  
The Big Book of Cakes

Paperback • $19.99 • 9781118364031 • 8 x 9 

 Betty Crocker  
Decorating Cakes and Cupcakes

Paperback • $19.95 • 9780471753070 • 7 1/2 x 9 1/4 

Betty Crocker  
New Cake Decorating

Betty Crocker
Spiral Bound • $24.99 • 9780544454323 • 9 x 10

Cake My Day!
Easy, Eye-Popping Designs for  

Stunning, Fanciful, and Funny Cakes
Karen Tack and Alan Richardson

Paperback • $18.99 • 9780544263697 • 9 x 10

Hello, Cupcake!
Irresistibly Playful Creations  

Anyone Can Make
Karen Tack and Alan Richardson

Paperback • $15.95 • 9780618829255 • 9 x 10

What’s New, Cupcake?
Ingeniously Simple Designs  

for Every Occasion
Karen Tack and Alan Richardson

Paperback • $16.95 • 9780547241814 • 9 x 10

Cupcakes, Cookies & Pie, Oh, My!
New Treats, New Techniques,  

More Hilarious Fun
Karen Tack and Alan Richardson

Paperback • $17.95 • 9780547662428 • 9 x 10

Baking & Desserts
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At Home with Magnolia
Classic American Recipes from the  

Founder of Magnolia Bakery
Allysa Torey

Paperback • $19.99 • 9780544462724 • 8 x 9 

Betty Crocker  
Just Cupcakes

100 Recipes for the Way You Really Cook
Spiral Bound • $14.95 • 9780470327296 • 5 1/2 x 8 1/2

Betty Crocker 
 The Big Book of Cupcakes

Paperback • $19.95 • 9780470906729 • 8 x 9

Better Homes and Gardens  
Cupcakes

More than 100 Sweet and Simple  
Recipes for Every Occasion

Paperback • $19.99 • 9781118292693 • 9 x 10

Bite-Size Desserts 
Creating Mini Sweet Treats, from Cupcakes to 

Cobblers to Custards and Cookies 
Carole Bloom

Hardcover • $24.95 • 9780470226971 • 8  x 8 1/2

Betty Crocker  
Fix with a Mix Desserts

100 Sensational Sweets Made Easy with a Mix
Spiral Bound • $19.95 • 9780470617991 • 8 x 9

Payard Cookies
François Payard

Harcover • $35.00 • 9780544512986 • 8 x 9

Cookies at Home with The  
Culinary Institute of America

The Culinary Institute of America  
and Todd Knaster

Hardcover • $34.99 • 9780470412275 • 9 1/4 x 10

The Good Cookie
Over 250 Delicious Recipes,  

From Simple to Sublime
Tish Boyle

Paperback • $22.99 • 9781118169544 • 8 1/4 x 9 1/4

Baking & Desserts
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Simply Sensational Cookies
Bright Fresh Flavors, Natural Colors  

& Easy, Streamlined Techniques
Nancy Baggett

Hardcover • $29.99 • 9780470278680 • 8 x 9

The Gourmet Cookie Book
The Single Best Recipe from  

Each Year 1941–2009
POB • $18.00 • 9780547328164 • 8 1/2 x 8 1/2

Betty Crocker’s Cooky Book
Spiral Bound • $24.95 • 9780764566370 • 8 x 10

Betty Crocker  
The Big Book of Cookies

Paperback • $19.99 • 9781118177426 • 7 1/2 x 9 1/4

Better Homes and Gardens  
The Ultimate Cookie Book

More than 500 Best-Ever Treats Plus Secrets 
for Successful Cookie Baking

Paperback • $19.95 • 9780544339293 • 6 7/16 x 9 3/16

Cookies for Kids’ Cancer 
Best Bake Sale Cookbook

Gretchen Holt-Witt
Hardcover • $19.99 • 9780470947616 • 5 1/2 x 8 1/2

Cookies for Kids’ Cancer  
All the Good Cookies

Gretchen Holt-Witt
Hardcover • $19.99 • 9781118329528 • 5 1/2 x 8 1/2

Better Homes and Gardens  
Very Merry Cookies

16 Dozen Best Recipes to Bake  
and Share

Paperback • $19.99 • 9781118016039 • 7 3/8 x 9 1/8

Betty Crocker 
Christmas Cookies

Paperback • $16.99 • 9780544166646 • 8 x 8

Baking & Desserts
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Pillsbury Easy as Pie
140 Simple Recipes + 1 Readymade  

Pie Crust = Sweet Success
Hardcover • $19.95 • 9780470485538 • 8 x 9

Better Homes and Gardens  
365 Pies & Tarts

Inspiring Slices for Every Day of the Year
Paperback • $19.99 • 9781118217559 • 8 1/4 x 9 1/4

Betty Crocker  
The Big Book of Pies & Tarts
Paperback • $19.99 • 9781118432167 • 8 x 9

Crisps, Cobblers, Custards  
& Creams
Jean Anderson

POB • $30.00 • 9780544230750 • 8 x 9
Pub Date: 4/12/2016 

Modern Éclairs
And Other Sweet and Savory Puffs

Jenny McCoy 
POB • $20.00 • 9780544557192 • 7 x 8

Pub Date: 3/8/2016 

Chocopologie
Fritz Knipschildt

Hardcover • $24.99 • 9781118523520 • 8 x 9 

Coolhaus Ice Cream Book 
Natasha Case and Freya Estreller

POB • $25.00 • 9780544120044 • 8 1/2 x 8 1/2

The Macaroon Bible
Dan Cohen

Hardcover • $17.99 • 9781118472163 • 7 x 8

Mad for Muffins
70 Amazing Muffin Recipes from  

Savory to Sweet
Jean Anderson

Hardcover • $19.99 • 9780544225688 • 7 x 8

Baking & Desserts
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Amy’s Bread
Amy Scherber and Toy Kim Dupree

Hardcover • $35.00• 9780470170755 • 8 x 10

The Sweeter Side of Amy’s Bread
Cakes, Cookies, Bars, Pastries, and More from 

New York City’s Favorite Bakery
Amy Scherber and Toy Kim Dupree

Hardcover • $34.95 • 9780470170748 • 8 x 10

Artisan Breads at Home
The Culinary Institute of America  

and Eric Kastel
Hardcover • $34.95 • 9780470182604 • 9 1/4 x 10

Kneadlessly Simple
Fabulous, Fuss-Free, No-Knead Breads

Nancy Baggett
Paperback • $19.99 • 9781118169438 • 8 x 9

Betty Crocker  
The Big Book of Bread

Paperback • $19.99 • 9781118453452 • 8 x 9

One Dough, Two Hands, 
Ten Breads

Sarah Black
POB • $25.00 • 9780470260951 • 8 x 9

Pub date:2/2/2016

For anyone who’s ever wanted to bake homemade bread but 
doesn’t know where to begin, One Dough, Ten Breads is the 

answer: With just a few ingredients, one’s own two hands, and 
this book, even a novice baker is well on the way to making 

artisan-style breads. Baking instructor Sarah Black starts with 
the simplest “plain white” dough, then makes small changes 

to ingredients, proportions, and shapes to take the reader 
through ten “foundation” breads, from baguettes to ciabatta  

to whole-wheat pain de campagne to sourdough. 

Baking & Desserts
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BEVERAGES

HOT WHISKEY TODDY 
From The Dead Rabbit Drink Manual

© Brent Herrig Photography
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Richard Betts is one of fewer than two hundred master sommeliers in the 
world, but he’s no wine snob and he hates wine-speak. In the first book of its 
kind, he helps readers scratch and sniff their way to expertise by introducing 
the basic components of wine—the fruits, the wood, the earth—enabling 
anyone to discover the difference between a Syrah and a Sangiovese and get 
the glass they love every time. Humorously illustrated, with 16 scents, this 
irresistible gift puts the fun back in wine fundamentals.

The Essential Scratch & Sniff  
Guide to Becoming a Wine Expert

Take a Whiff of That
Richard Betts

Scented Board Book • $19.99 • 9780544005037 • 10 x 8  

In this witty kid-style book on an adult topic, Richard Betts boils down his 
know-how into twenty pages, cooling our “brown-sweat” anxieties and  
dividing whiskey into three simple categories: Grain, Wood, and Place.  
While most whiskey tomes are about as fun as a chemistry lesson, Betts  
makes the learning slide down easy, reassuring us that this exalted spirit is  
just distilled beer and, through a nasal romp, helping us figure out which 
kinds we love best. Humorous illustrations and scratch-and-sniff scents (vanil-
la, sandalwood, grass, and more) help would-be connoisseurs learn  
their personal preferences.

The Essential Scratch & Sniff Guide to  
Becoming a Whiskey Know-It-All

Know Your Booze Before You Choose
Richard Betts

Scented Board Book • $22.00 • 9780544520608 • 10 x 8 

Beverages

NEW!

VS.

There are two types of stills used to make whiskey, and each one produces different flavors. The 
pot still is more hands-on, since it requires at least two runs (boilings) to reach the right amount 
of alcohol.  These multiple distillations, along with the unique shape and size of each pot still, create 
more character and diverse flavors. The continuous still is the other type commonly used. It is 
automated, distills the liquid through successive evaporations with only one run, and makes a 
purer, more uniform spirit. Either way, once the beer has gone through the distillation process 
and we’ve captured the higher-alcohol spirit, it is ready for aging. 

IT REALLY IS THAT EASY, AND MAKING WHISKEY IS 
ONLY A THREE-STEP PROCESS.

1) First you make the beer. All you need are grain, 
water, and a little yeast to ferment it all. Barley (mostly 
malted), corn, wheat, and rye are the predominant 
grains used, often in a blend, and each asserts a unique 
influence on the final product. Together in the brew 
they’re referred to as the mash.

2) Then the beer goes into the still for distillation. 
This is where the beer is heated until the alcohol 
(which boils at a lower temperature than water) and 
some flavor evaporate, leaving the water behind. The 
evaporated alcohol and flavor are then captured and 
condensed to become liquid again in a more potent 
form. This spirit is commonly referred to as new make, 
white dog, or moonshine.

3) Finally, you age the concentrated alcohol in wood 
barrels (aka casks) for a period of time. The longer you 
age it, the more it changes.

x

x

ESSENTIALLY, WHISKEY IS
 JUST DISTILLED BEER.

BUT FIRST, LET‚S GET SOME BASICS OUT OF THE WAY . . .



101HOUGHTON MIFFLIN HARCOURT   www.hmhco.com

The Essential Scratch & Sniff 
Guide to Becoming a Wine Expert

Take a Whiff of That
Richard Betts

Scented Board Book • $19.99 • 9780544005037 • 10 x 8 

WineWise, 
Revised Edition

The Culinary Institute of America
Hardcover • $35.00 • 9780544334625 • 8 1/2 x 11 

Winemaking
Recipes, Equipment, and Techniques  

for Making Wine at Home
Stanley F. Anderson and Dorothy Anderson

Paperback • $24.95 • 9780156970952 • 8 x 8 

Harvests of Joy
How the Good Life Became  

Great Business
Robert Mondavi

Paperback • $15.95 • 9780156010566 • 5 5/16 x 8

Wine Mondays
Simple Wine Pairings and  

Seasonal Menus
Frank McClelland and Christie Matheson

Hardcover • $24.95 • 9781558323773 •7 1/4 x 9 1/8 

Taste Buds and Molecules
The Art and Science of Food, Wine,  

and Flavor
FranÇois Chartier

Hardcover • $37.50 • 9781118141847 • 8 1/2 x 8 1/2

100 Perfect Pairings:  
Small Plates to Serve  
with Wines You Love

Jill Silverman Hough
Hardcover • $16.95 • 9780470446317 • 5 1/8 x 8 5/8

100 Perfect Pairings:  
Main Dishes to Enjoy  
with Wines You Love

Jill Silverman Hough
Hardcover • $16.95 • 9780470446348 • 5 1/8 x 8 5/8

Beverages
•
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The Essential Scratch & Sniff 
Guide to Becoming a Whiskey 

Know-It-All
Richard Betts

Scented Board Book • $22.00 • 9780544520608 • 10 x 8 

The Tippling Bros.  
A Lime and a Shaker

Discovering Mexican-Inspired Cocktails
Tippling Bros., Tad Carducci and Paul Tanguay

POB • $18.99 • 9780544302327 • 5 1/2 x 8 1/8

Proof
The Science of Booze

Adam Rogers
Paperback • $15.95 •9780544538542 • 6 x 9

The Canon Cocktail Book
Recipes from the Acclaimed Seattle Bar

Jamie Boudreau and James O. Fraioli
POB • $28.00 • 9780544631038 • 6 x 9 •  Pub Date: 11/1/2016 

150 innovative cocktails from the legendary
canon: Whiskey & Bitters Emporium.

The Dead Rabbit Drinks Manual
Secret Recipes and Barroom Tales from Two Belfast  

Boys Who Conquered the Cocktail World
Sean Muldoon, Jack McGarry, and Ben Schaffer

POB • $27.00 • 9780544373204 • 6 x 9 

The critically acclaimed bar has its first cocktail book,  
The Dead Rabbit Drinks Manual, which, along with its in-

ventive recipes, also details founder Sean Muldoon and bar 
manager Jack McGarry’s inspiring rags-to-riches story that 

began in Ireland and has brought them to the top  
of the cocktail world. 

Beverages
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101 Shots
Kim Haasarud

Hardcover • $16.99 • 9781118456736 • 5 1/8 x 8 5/8

101 Tropical Drinks
Kim Haasarud

Hardcover • $16.99 • 9781118456750 • 5 1/2 x 8 5/8

101 Mojitos &  
Other Muddled Drinks

Kim Haasarud
Hardcover • $16.99 • 9780470505212 • 5 1/8 x 8 5/8

101 Sangrias  
& Pitcher Drinks

Kim Haasarud
Hardcover • $16.95 • 9780470169414 • 5 1/8 x 8 5/8

101 Champagne Cocktails
Kim Haasarud

Hardcover • $16.99 • 9780470169421 • 5 1/8 x 8 5/8

101 Blender Drinks
Kim Haasarud

Hardcover • $16.95 • 9780470505137 • 5 1/8 x 8 5/8

101 Martinis
Kim Haasarud

Hardcover • $15.95 • 9780764599859 • 5 1/8 x 8 5/8

101 Margaritas
Kim Haasarud

Hardcover • $15.95 • 9780764599866 • 5 1/8 x 8 5/8

The Bartender’s Best Friend 
Updated and Revised

A Complete Guide to Cocktails, Martinis,  
and Mixed Drinks

Mardee Regan
Paperback • $19.95 • 9780470447185 • 6 x 9

Beverages
•
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SkinnyTinis
All the Fun for Half the Calories

Teresa Marie Howes
Paperback • $9.99 • 9781118495650 • 5 1/8 x 8 5/8

Betty Crocker  
Smoothies

Trade Paper • $16.99 • 9780544454347 • 8 x 8

Smoothie-licious
Power-Packed Smoothies and Juices  

the Whole Family Will Love
Jenna Helwig

Paperback • $14.99 • 9780544370081 • 8 x 8 1/2

Drink Your Way to Gut Health
140 Delicious Probiotic Smoothies & 

Other Drinks that Cleanse & Heal
Molly Morgan, RD, CDN, CSSD

Paperback • $14.99 • 9780544451742• 5 x 8

Coffee Love
50 Ways to Drink Your Java

Daniel Young
Hardcover • $17.95 • 9780470289372 • 7 x 8

God in a Cup
The Obsessive Quest for the  

Perfect Coffee
Michaele Weissman

Hardcover • $24.95 • 9780470173589 • 6 x 9

Beverages
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In thirteen essays (a baker’s dozen) covering distinctive dishes from a 
cross-section of New York City’s cultural makeup, veteran food journalist 
Robert Sietsema explores how foods from around the world arrived, com-
mingled, and became part of the city’s culinary identity. Sietsema writes from 
personal experience as a restaurant critic eating in thousands of restaurants 
across five boroughs (and New Jersey) over the span of multiple decades; each 
chapter ends with a recipe. 

ABOUT THE AUTHOR
Award-winning food writer Robert Sietsema has inspired generations to explore the wealth 
of dining options across the five boroughs of New York City. The restaurant critic for the 
Village Voice from 1993 to 2013, and a current restaurant critic at Eater.com, he also speaks 
widely about food and contributes to the New York Times, Lucky Peach, and elsewhere. 

New York in a Dozen Dishes
Robert Sietsema

POB • $22.00 • 9780544454316 • 72 pages • 5 5/16 x 8

“So in a very real sense, I owe everything to Jacques Pépin. . . .It is a story that is 
all too familiar to generations of chefs and thousands of them working today—
but it’s a story that has also rarely, if ever, been described so clearly and with 
such affection. It is the story of a very special man in a centuries-old system, 
and his rise through that system—and beyond it—to become the role model and 
educator that he is today. A beloved, iconic figure on the culinary landscape.  
The relevance of his story will never fade.  Alongside Orwell’s Down and Out in 
London and Paris, Zola’s The Belly of Paris, and Bemelmans’ stories of the The 
Hotel Splendide, young cooks and anyone interested in gastronomy will be read-
ing The Apprentice a hundred years from now.”  —ANTHONY BOURDAIN

In this captivating memoir, republished in a beautiful new edition with French 
flaps and a foreword by Anthony Bourdain, Jacques Pepin tells the story of his 
rise from a frightened apprentice in Old World French kitchens to a superstar 
who taught millions of Americans how to cook. The book includes forty of 
Jacques’s all-time favorite recipes and dozens of photographs from his private 
collection. 

The Apprentice
My Life in the Kitchen

Jacques Pépin
Paperback • $17.95 • 9780544657496 • 5 1/2 x 8 1/4

Reference & Food Writing

NEW!
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Proof
The Science of Booze

Adam Rogers
Paperback • $15.95 •9780544538542 • 6 x 9

As Always, Julia
The Letters of Julia Child & Avis DeVoto

Joan Reardon
Hardcover • $26.00 • 9780547417714 • 6 x 9

White House Chef
Eleven Years, Two Presidents,  

One Kitchen
Walter Scheib and Andrew Friedman

Hardcover • $24.95 • 9780471798422 • 8 1/4 x 9 1/4

The Spice Necklace
My Adventures in Caribbean Cooking,  

Eating, and Island Life
Ann Vanderhoof

Paperback • $14.95 • 9780547423166 • 5 5/16 x 8

Hay Fever
How Chasing a Dream on a  

Vermont Farm Changed My Life
Angela Miller, Ralph Gardner Jr.

Hardcover • $24.95 • 9780470398333 • 6 x 9

The Culinarian
A Kitchen Desk Reference

Barbara Ann Kipfer
Paperback • $19.99 • 9780470554241 • 6 x 8

Hungry Monkey
A Food-Loving Father’s Quest to  

Raise an Adventurous Eater
Matthew Amster-Burton

Paperback • $14.95 • 9780547336893 • 5 5/16 x 8

Save the Deli
In Search of Perfect Pastrami, Crusty Rye, and 

the Heart of Jewish Delicatessen
David Sax

Paperback • $15.95 • 9780547386447 • 5 5/16 x 8

The Recipe Writer’s Handbook
Revised and Expanded

Barbara Gibbs Ostmann and Jane L. Baker
Paperback • $24.95 • 9780471405450 • 6 x 9

Reference & Food Writing



HOUGHTON MIFFLIN HARCOURT   www.hmhco.com108

Encyclopedia of 
Jewish Food

Gil Marks
Hardcover • $50.00 • 9780470391303 • 8 x 9

Mike Colameco’s Food Lover’s 
Guide to New York City

Mike Colameco
Paperback • $19.95 • 9780470044438 • 5 1/8 x 8

100 Words for Foodies
Editors of the American Heritage Dictionaries

Paperback  •  $5.95  •  9780547239682 • 4 1/2 x 8

Chew on This
Everything You Don’t Want to  

Know About Fast Food
Eric Schlosser and Charles Wilson

Paperback • $9.99 • 9780618593941 • 5 1/2 x 8 1/4

Fast Food Nation
The Dark Side of the All-American Meal

Eric Schlosser
Paperback • $15.95 • 9780547750330 • 5 5/16 x 8

500 Things to Eat Before 
It’s Too Late

and the Very Best Places to Eat Them
Jane Stern and Michael Stern

Paperback • $19.95 • 9780547059075 • 5 1/4 x 7 3/4

Reference & Food Writing
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Kids opener

Kids CookingKids Cooking

From Curious George  
Makes Maple Syrup
 © CGTV 
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The Young Chef
The Culinary Institute of America

Paperback • $23.00 • 9780470928660 • 8 x 9
Pub Date: 4/26/2016 

Sesame Street  
Let’s Cook!

Sesame Workshop
Spiral Bound • $17.99 • 9780544454361• 8 x 9

Sesame Street: C is for Cooking,  
40th Anniversary Edition

Recipes from the Street 
Susan McQuillan

Spiral Bound • $17.95 • 9780470523070 • 8 x 9
Spanish Edition• $16.95 • 9780470908853 • 8 x 9

Sesame Street:  
B is for Baking

50 Yummy Dishes to Make Together
Susan McQuillan

Hardcover • $16.99 • 9780470638866 • 8 x 9

Betty Crocker 
Kids Cook!

Spiral Bound • $19.99 • 978054457002 • 9 x 10

Betty Crocker’s 
Cook Book for Boys and Girls

Hardcover • $16.95 • 9780764526343 • 5 1/4 x 7 11/16

Pillsbury 
Kids Cookbook

Food Fun for Boys and Girls
Hardcover • $19.95 • 9780764578618 • 8 x 9

Better Homes and Gardens  
New Junior Cook Book

Spiral Bound • $16.99 • 9781118146064 • 8 x 10

Just for Kids

NEW!
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Real Baby Food
Easy, All-Natural Recipes for  

Your Baby and Toddler
Jenna Helwig

Paperback • $16.99 • 9780544464957 • 8 x 8 1/2

The Gastrokid Cookbook
Feeding a Foodie Family in a  

Fast-Food World
Hugh Garvey and Matthew Yeomans 

Hardcover • $22.95 • 9780470286456 • 7 x 8

The Picky Palate Cookbook
133 Recipes for Even Your Pickiest Eaters

Jenny Flake
Hardcover • $24.99 • 9781118095126 • 8 x 9

Pillsbury Fast & Healthy  
Meals for Kids

Spiral Bound • $19.95 • 9780470647257 • 8 x 9

Parents Magazine Quick  
& Easy Kid-Friendly Meals

125 Dishes the Whole Family Will Love
Paperback • $19.99 • 9781118173602 • 7 1/2 x 9 1/4

Just for Kids
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Lois Ehlert’s  
Growing Garden Gift Set

Three Books about Our Beautiful World
Lois Ehlert

POB Boxed Set • $14.99 • 9780547993430 • 8 x 6 1/44

Growing Vegetable Soup
Lois Ehlert

Hardcover • $17.00 • 9780152325756 • 9 x 9
Paperback • $7.00 • 9780152325800 • 9 x 9

Board Book • $6.95 • 9780152050559 • 5 3/16 x 5 3/16

Eating the Alphabet
Lois Ehlert

Hardcover • $17.00 • 9780152244354 • 11 x 8 1/2
Paperback • $7.00 • 9780152244361 • 11 x 8 1/2

Board Book • $6.95 • 9780152010362 • 6 11/16 x 5 3/16
Lap-size Board Book • $11.99 • 9780152056889 • 10 3/8 x 9 1/4

The Chocolate-Covered-  
Cookie Tantrum

Deborah Blumenthal and Harvey Stevenson
Paperback • $6.95 • 9780395700280 • 9 3/16 x 8

Frankenstein 
Makes a Sandwich

Adam Rex
Paperback • $7.99 • 9780547576831 • 10 3/4 x 9 3/4

Happy Belly, Happy Smile
Rachel Isadora

Hardcover • $16.00 • 9780152065461 • 9 x 9

Latkes, Latkes, Good to Eat
A Chanukah Story

Naomi Howland
Paperback • $6.99 • 9780618492954 • 9 3/4 x 9

The Seven Silly Eaters
Mary Ann Hoberman and Marla Frazee

Hardcover • $17.00 • 9780152000967 • 10 x 10
Paperback • $7.99 • 9780152024406 • 10 x 10

Moonbeams, Dumplings  
& Dragon Boats

A Treasury of Chinese Holiday Tales, Activities & Recipes

Nina Simonds, Leslie Swartz, and Meilo So
Hardcover • $21.00 • 9780152019839 • 8 1/2 x 11

Just for Kids
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Ugly Pie
Lisa Wheeler & Heather Solomon

Hardcover • $16.99 • 9780152167547 • 9 x 10

Apple Cake
A Recipe for Love

Julie Paschkis
Hardcover • $16.99 • 9780547807454 • 7 1/2 x 9 3/4

Bee-Bim Bop!
Linda Sue Park and Ho Baek Lee

Hardcover • $16.99 • 9780618265114 • 9 1/4 x 9 1/2

Curious George  
Apple Harvest

Paperback • $3.99 • 9780547517056 • 8 x 8

Curious George  
Makes Maple Syrup

Board Book • $12.99 • 9780544104945 • 8 x 8
Paperback • $3.99 • 9780544032521 • 8 x 8

Curious George  
Goes to the Chocolate Factory

Paperback • $3.95 • 9780395912140 • 8 x 8

Curious George  
Goes to an Ice Cream Shop
Paperback • $3.95 • 9780395519370 • 8 x 8

Curious George  
and the Pizza Party

Hardcover • $13.99 • 9780547232119 • 8 x 8

Curious George  
Makes Pancakes

Paperback • $3.95 • 9780395919088 • 8 x 8
Book & CD • $10.95 • 9780618997275 • 8 x 8
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The Essential Scratch & Sniff 
Guide to Becoming a Whiskey 

Know-It-All
Richard Betts

Scented Board Book • $22.00 • 9780544520608 • 10 x 8 

The Essential Scratch & Sniff 
Guide to Becoming a Wine Expert

Take a Whiff of That
Richard Betts

Scented Board Book • $19.99 • 9780544005037 • 10 x 8 

The Whole30
The 30-Day Guide to Total Health  

and Food Freedom
Dallas and Melissa Hartwig

Hardcover • $30.00 • 9780544609716 • 8 x 9

Betty Crocker’s  
Picture Cook Book

Spiral Bound • $29.95 • 9780028627717 • 6 3/8 x 9 1/4

Betty Crocker’s
Cook Book for Boys and Girls

Spiral Bound • $16.95 • 9780764526343 • 5 1/4 x 7 11/16

Pillsbury
The Big Book of More Baking  

with Refrigerated Dough
Paperback • $19.99 • 9780544648708 • 8 x 9

Pub date: 02/02/2016

Better Homes and Gardens  
New Cook Book, 16th Edition

3/5 Ring Binder • $29.99 • 9780544307070
 8 3/4  x  10 • 660 pages • Full Color

Food Gift Love
More than 100 Recipes to  

Make, Wrap, and Share
Maggie Battista

Hardcover • $25.00 • 9780544387676 • 8 1/4  x 9 1/4

Jacques Pépin Heart  
& Soul in the Kitchen

Jacques Pépin
Hardcover • $35.00 • 9780544301986 • 7 15/16 x 10
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