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Knack Fabulous Desserts
Knack Grilling Basics combines instruction and recipes in sumptuous spreads that
help readers easily build their skills.

Cooks' Books
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At Gram's Country Cooking School, Betts and Gram are helping students prepare
the perfect dishes for the Southern Missouri Show-Down, the cook-off that draws
the first of the summer visitors. Everything is going smoothly until they discover
the body of local theater owner Everett Morningside in the school's supply closet,
and Everett's widow points an accusatory finger at Gram. Now, Betts has to dig
deep into Broken Rope's history to find the modern-day killer-before the last piece
of chicken is served

If Fried Chicken Could Fly
Introduces different kinds of poems, including headline, letter, recipe, list, and
monologue, and provides exercises in writing poems based on both memory and
imagination.

New York
Basic to Brilliant, Y'All
Littell's Living Age
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Featuring the best dining in every category, from humble to haute, "Time Out
London Eating & Drinking" is the most comprehensive guide to London's
restaurants and bars, with more than 1200 reviews of pubs, cafes, bistros, and
high-end restaurants.

Savvy
Cosmopolitan
Shares 150 recipes that combine Southern flavors with traditional French cooking
techniques, providing instructions for such ideas as transforming country broth into
a bouillabaisse and baking a pot pie inside of a winter squash.

The Persian Pickle Club
Knack Chinese Cooking
Bridge is a famously challenging card game, one that's next to impossible to learn
without a whole host of visual aids. But books on the subject all too often seem to
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ignore this. Enter Knack Bridge for Everyone, which takes a step-by-step, visual
approach to explaining the game clearly to beginners and intermediates. With 400
full-color photos, as well as numerous charts and diagrams, it begins with the rules
and the fundamentals of bidding, play, defense, and scoring. It then takes the
bidding up a notch by introducing more bidding techniques and strategies for
winning.

Knack Indian Cooking
Time Out London Eating and Drinking
The Cultivator & Country Gentleman
Sunset
The Country Gentleman
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A by-ingredient approach to Indian cooking, with chapters devoted to favorite
dishes.

Islamic Culture
Knack Grilling Basics
New Woman
Knack Soup Classics focuses on familiar kinds of soups and introduces the reader
to more exotic, delicious recipes--all classics. Combining instructions and recipes in
an easy-to-read spread with full-color photos will help the reader easily build their
skills with each recipe.

The Living Age
Discover
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Knack Chicken Classics is the best collection of chicken recipes ever, each
explained with unmatched clarity. Bringing together all the instructions and basic
techniques one needs to prepare whole birds as well as parts, it includes 100 main
recipes and 250 variations, with 350 step-by-step, full-color photos.

Auvergne, Rhône Valley
Knack Soup Classics
Knack Chicken Classics
In her magical, memorable novel, Sandra Dallas explores the ties of loyalty and
friendship that unite the women in a quilting circle in Depression-era Kansas It is
the 1930s, and hard times have hit Harveyville, Kansas, where the crops are
burning up, and there's not a job to be found. For Queenie Bean, a young farm
wife, a highlight of each week is the gathering of the Persian Pickle Club, a group of
local ladies dedicated to improving their minds, exchanging gossip, and putting
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their quilting skills to good use. When a new member of the club stirs up a dark
secret, the women must band together to support and protect one another.

Knack South American Cooking
Knack Mexican Cooking
The New Yorker
Bill Drummond and Mark Manning's first trip together, to the North Pole, resulted in
the classic book Bad Wisdom. Their second trip was to Zaire, a jungle hell on the
verge of bloody civil war, where they travelled up-river in search of the ghost of
Conrad's Kurtz. With trusty adjutant Gimpo, they underwent all manner of
adventures and ordeals before finally fleeing the country the very day before
rebels blew up the only international airstrip.

Knack Bridge for Everyone
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Mademoiselle
Meat
Award-winning author James Peterson is renowned for his instructive, encyclopedic
cookbooks—each one a master course in the fundamentals of cooking. Like wellhoned knives, his books are indispensable tools for any kitchen enthusiast, from
the novice home cook, to the aspiring chef, to the seasoned professional. Meat: A
Kitchen Education is Peterson’s guide for carnivores, with more than 175 recipes
and 550 photographs that offer a full range of meat and poultry cuts and
preparation techniques, presented with Peterson’s unassuming yet authoritative
style. Instruction begins with an informative summary of meat cooking methods:
sautéing, broiling, roasting, braising, poaching, frying, stir-frying, grilling, smoking,
and barbecuing. Then, chapter by chapter, Peterson demonstrates classic
preparations for every type of meat available from the butcher: chicken, turkey,
duck, quail, pheasant, squab, goose, guinea hen, rabbit, hare, venison, pork, beef,
veal, lamb, and goat. Along the way, he shares his secrets for perfect pan sauces,
gravies, and jus. Peterson completes the book with a selection of homemade
sausages, pâtés, terrines, and broths that are the base of so many dishes. His
trademark step-by-step photographs provide incomparable visual guidance for
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working with the complex structure and musculature of meats and illustrate all the
basic prep techniques—from trussing a whole chicken to breaking down a whole
lamb. Whether you’re planning a quick turkey cutlet dinner, Sunday pot roast
supper, casual hamburger cookout, or holiday prime rib feast, you’ll find it in Meat
along with: Roast Chicken with Ricotta and Sage; Coq au Vin; Duck Confit and
Warm Lentil Salad; Long-Braised Rabbit Stew; Baby Back Ribs with Hoisin and
Brown Sugar; Sauerbraten; Hanger Steak with Mushrooms and Red Wine; Oxtail
Stew with Grapes; Osso Buco with Fennel and Leeks; Veal Kidneys with Juniper
Sauce; Lamb Tagine with Raisins, Almonds, and Saffron; Terrine of Foie Gras; and
more. No matter the level of your culinary skills or your degree of kitchen
confidence, the recipes and guidance in Meat will help you create scores of
satisfying meals to delight your family and friends. This comprehensive volume will
inspire you to fire up the stove, oven, or grill and master the art of cooking meat.
Winner – 2011 James Beard Cookbook Award – Single Subject Category

The Saturday Evening Post
The Wild Highway
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Getting the Knack
South America still conjures images of the Andes, the Amazon, and Patagonia, to
be sure, but today it is also known for its remarkably varied cuisines—which, along
with its value-driven quality wines, have taken gourmands well beyond Mexico and
Latin America. Enter Knack South American Cooking, a visually sumptuous and
informative, step-by-step guide to recreating the continent’s predominant
authentic flavors in the home kitchen. Covering Peru, Brazil, and countries further
south, such as Chile, Argentina, and Uruguay, it brings together 350 savory
recipes—everything from ceviche to creamy yucca prawns, as well as grilled meats
and classic dishes like hearty black bean stew. 350 full-color photos -100 recipes
-250 variations Appetizers * Empanadas * Stews * Salads & Vegetables * Poultry *
Beef * Pork * Seafood Grilled Meats * Sauces * Desserts

The New Vegetarian South
In this enlightening cookbook, chef Jennifer Brule brings southern-style food
together with plant-based approaches to eating. Her down-to-earth style and 105
recipes will immediately appeal to vegetarians, vegans, and meat-eaters alike.
These dishes are also a boon for those who simply love southern food and want to
learn more about options for flexitarian eating. Brule deliciously demystifies meat
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substitutes and flavors up familiar vegetables. Imagine vegetarian barbecue:
Brule's recipe for spicing, saucing, and oven-roasting jackfruit offers a robustly
tasty alternative to pulled pork. Tofu is the perfect base for crispy Southern Fried
Buttermilk Nuggets, and cauliflower beautifully fills in for shrimp in a Cajuninspired etouffee. Brule also highlights just how many traditional southern dishes
are in fact vegetarian, and they're gathered together for you in this gorgeously
illustrated book. Beloved foods like tomato pie, pimento cheese, grits casserole,
and more will encourage you to skip the meat without a second thought. With stepby-step instructions and notes on how to easily find new ingredients, The New
Vegetarian South gathers a feast for everyone.

The Living Age
The British National Bibliography
For those who have always wanted to prepare Chinese food at home, here is the
book they can actually learn Chinese cooking from—full-color, step-by-step
photographs fully convey the process and presentation of Chinese cuisine. With
350 photos and 100 main recipes plus 250 variations suited for the contemporary
kitchen, Knack Chinese Cooking offers a veritable banquet of authentic recipes
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from the Eight Great Cuisines of China, as well as dishes from China's emerging
cosmopolitan capitals and from the best Chinatown kitchens. Readers gain a basic
knowledge of the equipment, ingredients, and techniques needed to prepare an
essential repertoire of Chinese dishes.

Milwaukee Magazine
Feather Fancier
Time
Working Woman
Traces the history of cookbooks, and describes important works on cooking,
shopping, equipment selection, and food appreciation.
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