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Belly Full

Exploring Caribbean Cuisine through 11 Fundamental Ingredients and over 100 Recipes

BELLY FuLL

EXPLORING CARIBBEAN CUISINE THROUGH
11 FUNDAMENTAL INGREDIENTS AND OVER 100 RECIPES
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9781984861825 « 9/10/2024
HC » $32.50 U.S. ($42.50 CAN)
256 pages * 7% x 9% inches
100 photographs

PASTELON

PLANTAIN “CASSEROLE" DOMINICAN REPUBLIC

CARNE MOLIDA Ishould start this off with a disclaimer: The terms pastelon and piion, what they

1pound ground beef  mean, and who (Dominican Republic or Puerto Rico) created the recipe are highly
1 small onion, diced debated. There are some who say pastelon is actually the pifion recipe on page 165,
& garlic cloves, minced i
o and vice versa. There are some who say “This belongs to one country, and the

1 teaspoon dried i 2

eanc other to another.” What T can tell you s that both versions, more or less, are found
2teaspoons in both countries, and whatever you callit, plantains (or plitanos as they are called

kosher salt in Cuba, the Dominican Republic, and Puerto Rico) are the star.

1 ‘a‘j‘;?:hﬂv"ej‘”a' This pastelén recipe originates from my friend Sarah's Dominican grandmother
virgi

B onat and was cooked up for special occasions in huge batches in her tiny kitchen in
pepper, minced Washington Heights. On paper, it may not make sense. Sweet plantains, savory
(optional) minced meat, and cheese? But trust me, it works. Seasoned beef—called carne

Rl pomin can molida in the Dominican Republic or picadillo in Cuba and Puerto Rico, and also

Sazo age 23] N . N
e e catenwithiiceor putinto empanadas—is yered between mashed sweet plantain

tomato sofrito and cheese. Traditional recipes call for olives, but as Sarah is cooking for two young
3 tablespoons tomatoolive haters, she sometimes omits them, which I do as well. She also replaces the
paste tomato sauce with tomato paste in favor of its color, and I think it adds a deeper

% cup water, plus

BE b vcind flavor. Sarah, like many others from the Dominican Republic, prefers to remove

thelitle black seeds from the plantains to make it even smoother, but 1 am not that
4 tablespoons (4stick)  dedicated. I couldn't help but add a little Scotch bonnet pepper because, for me,
e o e o meat is just not the same without it. This dish s a group activity; 've made and
room temperature, s : .
BB e o eaten this with Sarah's family, and everyone is always involved in some step of the
greasing the pan process. I encourage you to share this experience with loved ones as well.
4 ripe plantains,
peeled and cut in

half (see page 154)
2 cups shredded
cheddar cheese

SERVES 4 TO 6

Make the carne molida: In a large bowl,
season the ground beef with half the
onion, half the garlic, the oregano,

and 1 teaspoon of the salt, mixing it all
together with a fork. Set aside.

In a wide pan, heat the olive oil over
medium heat. Add the remaining onion,
remaining garlic, and the Scotch bonnet
(if using) and sauté until the onion is
translucent, 3 to § minutes. St in the
saz6n and cook for another minute.
Raise the heat to medium-high and add
the beef. Cook, continuously break-

ing up the meat with a wooden spoon,

crumbled, 10 to 15 minutes. Add the
tomato paste, water, and remain-

ing 1 teaspoon salt. Stir to combine.
Reduce the heat to low, cover, and cook
for 10 minutes more, until the beef is
infused with flavor and saucy. f it starts
to look too dry, add a bit more water.

Preheat the oven to 350°F. Grease a
9 by 13-inch baking dish with butter.

Bring a large pot of water to a boil over
high heat. Add the plantains and cook
until they are very soft, 20 to 25 min-
utes. Using a slotted spoon or tongs,
transfer the plantains to a medium

until well browned and completely
RECIPE CONTINUES

PLANTAINS 163

A delectable exploration of Caribbean cuisine through 105 recipes based on eleven staple ingredients, featuring
powerful insights into the shared history of the diaspora and gorgeous photography.

Across the English-speaking Caribbean, "me belly full" can mean more than just a satisfied stomach but a heart and
soul that's full too. In Belly Full, food writer of Trinidadian food writer Lesley Enston brings us into the overlapping
histories of the Caribbean islands through their rich cultures and cuisines. Eleven staple ingredients—beans,
calabaza, cassava, chayote, coconut, cornmeal, okra, plantains, rice, salted cod, and scotch bonnet peppers—
hold echoes of familiarity from one island to the next, and their widespread use comes in part from the harrowing
impact of the Atlantic Slave Trade and colonialism. As Lesley delves into how history shaped each country

and territory's cuisine, she shows us what we can learn from each island and encourages us to celebrate the
delicious differences. Recipes include Conkies from Barbados, Callaloo from Trinidad and Tobago, Mofongo

from Puerto Rico, and Ackee and Saltfish from Jamaica. Belly Full, with its breadth of stories, recipes, and stunning
photography, will leave your stomach and heart more than satisfied.

For LESLEY ENSTON, cooking has

always been a way to connect to her Caribbean

roots. After growing up in Toronto, moving to
Brooklyn, and spending a few years in London,
she ultimately settled in Bedford-Stuyvesant,
Brooklyn. Along the way she's consistently found
herself over a stovetop, preparing the dishes her
Trini mother first introduced her to, along with all
her favorite foods from around the islands—and
putting Scotch bonnet in just about everything.
Lesley is a seasoned home cook and takes great
pleasure in spreading the joy (and heat) of these
flavors to her friends and loved ones by way of
her famed backyard dinner parties. You can find
Lesley's recipes in Bon Appétit, Food52, and the
New York Times.






Zoé Bakes Cookies

Everything You Need to Know to Make Your Favorite Cookies and Bars

everything you need to know to make your
favorite cookies and bars
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9781984860804 « 9/3/2024
HC « $30.00 U.S. ($39.99 CAN)
256 pages * 8% x 9% inches
100 photographs
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ALSO AVAILABLE

ZOE BAKES CAKES
9781984857361

Nut-Free

Chocolate Crinkle Cookies

Accordingtomy Granay’s 1956 edition of Betty Crocker's Picture Caok Book, a version Makes about 26 cookies
of his cookie was developed by Mrs. Fredell of St Paul, Minnesota. Her original recipe.

d s, but the concept ofoll

d gave birth

e in sugarand leting

Using a Portion Scaop,

so0 page 43

Tove th

justa hintofcoffei in perfect balance with the rust of sugar. The rick o a roperly
e dothledin;onic

of
Batch Baking, soe page 56

Lineabakingsheet with parchment paper.

Scoop the cookie dough usinga #70 (1-tablespoon)
portion scoop onto the prepared baking sheet. Roll ach
dough ballinthe palm of your hand to make s ound
sphere. Roll the cookies in granulated sugar Freeze
the dough balls for about 15 minutes (they should be
very cold, but ot frozen sold) orrfrigerat for at least

the suger
* sugar, The results yand crunchy
Teup/ 120gallpurpose Hocup/150ggranulaed
flour ‘sugar, plus additional
% cup /40 Dutch- Brnling
procesed cocos povder, Lusppure anil extrct
sifediflumpy (e 16)
htsp biking powder Legs,atroom emperature
Yusphoshersil 202/ Segbinersweet
chocolae fnelychopped 30 minutes.
b tspespressopowder
SEEEGITE (optional)

(options)

Yecup/ 110gunsalted
butter, at room temperatere

cup / 60g confectioners’
sugar forrolling

namedium bow], whisk together the flou, cocoa
powder, baking povwder,salt, and espresso powder
(ifusing).

Inastand

Preheat the oven to 375°F. Line two baking sheets with
parchment paper.

Dip the cookiesin the confectioners'sugar and place
them onto the prepared baking sheets,leaving 3 inches
between cach cookie. They will spread:

Bake, one sheet 2t time, in the middle of the oven for
810 10 minutes, until the cookies puff up,the cen-

cream together thebuttr,sugar, and vanila on mecium

speed untillight and luffy, bout 2 minutes. Scrape

down the sides of the bow| with a ubber spatula. Mix
downthe

tersno lony 3
crinkled. Don't overbake the cookies, or they will
become crispy.

bowlagain.

‘Add the flour mixture all at once and mix on low
speedijustuntilitall comes together. Srape down the
bowl. Turn the speed to medium and mix for 15 sec-
onds, Turn the speed down to low, add the chopped
chocolate (ifusing), and mix until just incorporated.

ool completely on the baking sheet
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The expert baker and bestselling author behind Zoé Bakes Cakes and Zoé Bakes on the Magnolia Network takes

us through her life with 75 cookies and bars from her Vermont roots and Midwestern living.

There are countless ways to make a cookie. Whether it's thin and crispy or soft and cakey, everyone has a different
version they crave. In Zoé Bakes Cookies, Zoé Francois shares the classic cookie recipes every home baker wants
to master and adds in some personal favorites from different eras of her life. She takes you through recipes from
her hippie days in Vermont, with Ultra-Peanut Butter Cookies and Coconut Oatmeal Raisin Cookies. You get a
chance to step into Bubbe and Granny's kitchens, where Zoé has adapted their recipes like, Lemon Lavender
Shortbread Cookies and Chocolate Caramel Matzo. You'll find old favorites from her college cookie cart days, with
recipes such as Zoé's Perfect Chocolate Chip Cookies and Smash Cookies. She has you covered beyond cookies
as well, with Blueberry Gooey Butter Bars and Cocoa Nutella Brownies. With her easy-to-follow recipes, Zoé shows

you how to make delicious cookies that touch on nostalgia while also helping you alter them to fit your ideal

cookie needs today.

ZOE FRANCOIS studied art at the
University of Vermont while also founding a cookie
company as a way to earn extra money. She later
studied at the Culinary Institute of America in New
York and has been a pastry chef at several Twin
Cities restaurants. Zoé co-authored the bestselling
book series, Artisan Bread in Five Minutes a Day
and wrote the award winning Zoé Bakes Cakes.
She created the Zoé Bakes website and Substack
newsletter to share her passion for pastry and now
has a hit TV series on the Magnolia Network. She
lives in Minneapolis with her husband Graham and
their poodle. Her two sons come home for cookies
as often as possible.



“Cookies are woven into my family
history, my own life’s journey, and the
everyday simple joy of baking for my
friends and family”

r-- s e v

f

¢

¢




Matty Matheson: Soups, Salads, Sandwiches

A Cookbook

NEW YORK TIM, JTHOR

MATTY MATHESON

MUFFULETTA

SERVES 4

Please actually make this. Tt looks as if you cut the world in half, like one
PREP TIME: 45 MINUTES

of those pictures of sediment layers o something. I bet you didn't know

that muffuletta is named after the bun. Well,tis. Thank you, Loulsiana OLIVESALAD
| and Sicilian immigrants, for throwing all the good stuffinto a muffuletta, i
“cause this is the gorgeous and delicious royal flush of sandwiches. % cup chopped celery

2garlic cloves
% cup peeled roasted Calabrian
chilipeppers

¥4 cup pecled roasted red peppers
¥4 bunch Italian parsley

Make the olive salad. In a blender, combine the olives, celery, garlic, Calabrian
chili peppers, roasted red peppers, parsley, olive oil, vinegar, oregano, and black
pepper and pulse until it a chunky consistency. Set aside to marinate for atleast
10 minutes.

Y cup extra-virgin olive oil
Stice the Italian loaf horizontally. I¢s up to you if you want to remove some SR ol il

of the soft bread inside. Tt will help you get more meat and cheese in. On the
bottom piece, add a third of the olive salad. Next, start stacking in this order: % teaspoon dried oregano
Tralian ham, half of the provolone, the capicola, a third of , sweet

coppa, mozzarclla, soppressata, mortadella, Genoa salami, the remaining half.
of the provolone, and the remaining third of the olive salad. Press down and let
st for 15 minutes. Serve by slicing into four wedges for you and three of your 6 ounces Italian ham, thinly sliced
best friends 4ounces provolone, chinly sliced

6 ounces capicola, chinly sliced

2 tablespoons red wine vinegar

1loafcrusty Tralian bread

6 ounces sweet coppa, thinly sliced

4ounces mozzarella cheese, thinly sliced

6 ounces soppressata, thinly sliced
6 ounces mortadella, thinly sliced

6 ounces Genoa salami, thinly sliced
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SOUPS, SALADS, SANDWICHES

&

The acclaimed chef, New York Times bestselling author, and executive producer and actor on The Bear redefines

cooking's iconic trinity: soups, salads, and sandwiches.

Chances are you've eaten a soup, salad, or sandwich in the past day (or maybe all three). This trio makes up so
many of our meals but is rarely given the attention it deserves-until now. Matty Matheson, known for his bold,
innovative flavors, has created a cookbook that will revolutionize how you think of these kitchen basics. This book
is for anyone and everyone, offering up Matty's signature twists on the classics, delivered with minimal effort for
maximum flavor. Find your favorite combination by mixing and matching dishes with soups such as Giant Meatball
Soup in Beefy Tomato Broth or Caldo de Pollo; salads including Everyone's Mom’s Macaroni and Tuna Salad and

9781984862150 « 10/22/2024
Griddled Salami Panzanella Salad; plus, sandwiches such as the Cubano, Italian Combo, and Banana Bread French

HC « $35.00 U.S.
368 pages * 8x10inches Toast with Fried Egg, Peameal Bacon, and Maple Syrup. Packed with character, personal stories, scrumptious

200 photographs
recipes, and vivid photographs of a day-in-the-life with Matty and his family, Soups, Salads, Sandwiches will have
L RCRRRREN you fearlessly whipping up your own combinations in the kitchen.

One of North America's most celebrated and
recognizable chefs, MATTY MATHESON

is an internationally renowned restaurateur, chef,
two-time New York Times bestselling author,
producer, and television personality. He has been
commended by Architectural Digest, the New York
Times, GQ, Interview, Jimmy Kimmel Live, Late
Night With Seth Meyers, The Kelly Clarkson Show,
and more. With 100M+ YouTube views across his
original cooking shows, eleven active restaurants
in Canada (including the acclaimed Prime Seafood
Palace), more than twenty years in the restaurant
industry, his culinary brands Matheson Cookware
and Matheson Food Company, and Canadian
workwear line Rosa Rugosa, Matheson has proven
himself to be a true auteur. Most notably, he
recently stepped into new roles as an actor and
executive producer on FX's Emmy- and Golden
Globe-winning hit show The Bear.



“You know that fun

little shelf in your

kitchen for the true
cookbooks? This is

one of those”




Ottolenghi Comfort

A Cookbook
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9780399581779 * 10/8/2024 ALSO AVAILABLE

HC » $3799 US. OTTOLENGHI COMFORT
[ALTERNATE COVER]

320 pages * 7% x 10% inches
130 photographs 9780593836941

Chicken with Steph's spice

1tsp whole allspice barries Steph was a Jamaican chef Helen worked with many years ago

(aka pimento) in Melbourne. A lot of time has passed since the recipe for Steph's
2bay leaves, roughly torn roasted jerk-spiced meats was handed on—passed around the
1 tsp chile powder kitchen, scribbled down on a scrap of paper—but it's been with Helen
1% tsp paprika ever since. Recipes, like postcards, flying around the world with
% tsp ground cinnamon the scent of a place on one side, scribbled greetings on the other.
% tsp pumpkin pie spice
e e We served the chicken with a simple slaw made with half a small
St ey cabbage and a quarter of a pineapple, both thinly sliced, some
1-2 graen jalapefios, finely chopped  freshly flaked coconut,sliced jalapefio, green onion, cilantro, and
1-2 rod Scotch bonnat (habanero)  mint. It's dressed with olive il, lime juice, and maple syrup.

chiles, finely chopped

1small red onion, cut into Serves 4, with rice and salad

n
Yh-inch/lem dice (% cup/100g)

3 green onfons, finely chopped
(4 cup/30g)

Put the allspice and bay leaves into a dry pan and toast them
for1-2 minutes, until the bay leaves have blistered. Using a mortar
and pestle, crush to a powder, then tip into a large bowl along
with all the remaining ingredients except the chicken and vinegar.
Add 1 teaspoon of salt, mix well to combine, then add the chicken.
Massage well, 5o that all the thighs are coated, then keep in the.
fridge, covered, for at least 6 hours (or overnight).

Half an hour before you are going to cook the chicken, take it out
of the fridge, add the vinegar, and toss to combine.

Preheat the oven to 400°F.

Spread the chicken out on a large parchment-lined baking sheet,
skin side up. Bake for about 45 minutes, rotating the sheet halfway
through, until crisp and golden brown. Remove from the oven and.
allow to rest for 10 minutes before serving.

122 123

The New York Times bestselling author of Ottolenghi Flavor reimagines comfort food with more than 100 global,

personal recipes.

Yotam Ottolenghi—the beloved chef who has captured the hearts of home cooks looking for inspiration and great-
tasting cooking—is back. In Ottolenghi Comfort, he brings his inspiring, flavor-forward cooking to comfort dishes. With
game-changing low-lift recipes as well as recipes to spend an afternoon on, Ottolenghi Comfort presents creative
dishes that are comfortable to both cook and eat. In more than 100 recipes, Ottolenghi—and co-authors Helen Goh,
Verena Lochmuller, and Tara Wigley—brings together childhood memories and travels around the world, celebrating
food and friends and the connections they build together. For Ottolenghi, a bowl of pasta becomes Caramelized
Onion Orecchiette with Hazelnuts & Crispy Sage, a warming soup is Cheesy Bread Soup with Savoy Cabbage &
Cavolo Nero, and potatoes are transformed into Garlicky Aligot Potato with Leeks & Thyme. In Comfort, he tackles
everything from crepes to hummus; lamb meatloaf to quick ramen; savory rugelah to chocolate mousse. This is

a book filled with meals that are easy and exciting, familiar and fresh, new and nostalgic, revelatory yet reassuring.

YOTAM OTTOLENGHI is the restaurateur and
chef-patron of the seven UK-based Ottolenghi delis, as
well as the NOPI and ROVI restaurants. He is the author
of ten bestselling and multi-award-winning cookbooks.
Yotam's championing of vegetables, once seen as
"exotic,” has led to what some call “The Ottolenghi
Effect”: the creation of a meal that is full of color, flavor,
bounty, and sunshine.

HELEN GOH was born in Malaysia and migrated
with her family to Australia at the age of ten. Co-author
of Sweet, she has worked closely with Yotam for more
than ten years. Helen's recipes appear in the Sydney
Morning Herald, Guardian, and Observer.

TARA WIGLEY worked in publishing for a
decade before switching to food and writing in 2010.
She trained at the Ballymaloe cooking school in
Ireland before starting work with Yotam in 2011. Tara
co-authored Ottolenghi Simple and Falastin. Her first
solo book, How to Butter Toast was published in 2023.

VERENA LOCHMULLER s a recipe and
product developer. She was born in Germany, grew
up in Scotland, and studied pastry and baking arts
in New York City. She has been at Ottolenghi since
2015, and has contributed recipes to two Ottolenghi
Test Kitchen books—Shelf Love and Extra Good
Things. She is the Head of Food Quality and Product
Development at the OTK.
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KITCHEN I

OTTOLENGHI SIMPLE
9781607749165

OTTOLENGHI TEST KITCHEN:
EXTRA GOOD THINGS
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Cooking and the Crown

Royal Recipes from Queen Victoria to King Charles |l
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Royal Recipes from
Queen Victoria to King Charles IIT
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9780593835555 « 10/22/2024
HC « $35.00 U.S. ($48.00 CAN)
240 pages * 7 x 10 inches
100 photographs

Duck with Stewed Peas

‘The original recipe uses duckling, slowly stewed, and was a Francatell favouritc, often
on his menus for Queen Victoria. But I've borrowed Mark Hix’s: recipe, because I love the
way the richness of the confit duck

s with the sweetness of the peas.

— Serves4
+duck legs For thepeas
250gduck fat 150g peas (shelled weight)
4 garlic cloves, unpecled Lteaspoon caster sugar
10black peppercorns grated zestand juice of 1 small
S eoves orange
1bay leaf ahandful of pea tendrils (pea

shoots) or small salad leaves
2teaspoons seasalt ;
salt

g potato, cutinto 4

Preheat the oven to 180°C/350°F/gas mark 4. With a heavy, knife, chop the knuckle off

the duck legs, then cut around the

igh bone with the point of the knife, ensuring you

don'tgothrough theskin,and chop the bonejustbelow the knuckle. Fold the thighin and

pushthedrumstick meat down chlookslikealitele ham. Pack the
legsintoatightfittingpan, then add the duck fat, garlic, peppercorns, cloves and bay leaf.
Season well with salt,then cover the pan withalidand cookin the oven for 1 hour, or until

thelegsare soft but not falling apart.

Turnthe oven upto200°C/400'
remove the duck legs from the fat and place onelegontop of eachslice of potato. (You can

/gas mark 6. Lay the potatoslicesinanovenproofpan,

strain the excess duck fat into an airtight container and keep it in the fridge to use ata
later date.) Cook the potato and duck legs in the oven for about 3035 minutes until the

fatiscrisp. Youmay want toputalittle foil on the leg bones to prevent them from burning.

Meanwhile,cook the peasi 2 ater fsugarfor 4-Smi

until tender, then drain.

To make the dressing, put the orange zest and juice in a bowl and whisk in a tablespoon
of the liquid duck fat.

To serve, remove the duck legs on their potato slices with a spatula or fish slice and
i Tl i

transfer toservingplates. Arrange th P ilsor

the duckand spoon around the dressing,

Lunch 81

An intimate cookbook exploring 200 years of British royal food, studded with anecdotes, delectable tidbits, and
nuggets of history, with 100 accessible recipes.

In Cooking and the Crown, Tom Parker Bowles, award-winning food writer, restaurant critic, and son of Queen
Camilla, blends history, monarchy, and gastronomy to provide a fascinating window into the world of royal tastes
and traditions as far back as Victorian times. The 100 dishes featured are of surprising simplicity, for everyday
occasions as well as celebrations of all kinds, and include: George V's Curry, Buckingham Palace Mutton Pies,
Queen Mary's Birthday Cake, Welsh Teabread, and Bombe Glacée Princess Elizabeth. Punctuating the delectable
recipes are essays offering behind-the-scenes peeks into the histories of kitchen suppers, garden parties,
coronations, and state banquets, as well as tales of the chefs, customs, and predilections of royal kitchens. With
material from the archives woven together with contemporary accounts and personal insights, Cooking and the
Crown is a glorious recipe collection that offers a glimpse into the tastes and pleasures of the royal table from
Queen Victoria to present day.

TOM PARKER BOWLES has been an

award-winning food writer for more than twenty

years and is the author of eight books on food
(including the bestselling Fortnum & Mason
cookbooks). He is the restaurant critic for The Mail
on Sunday and is also a contributing editor for
Esquire, Country Life, and Condé Nast Traveller,
plus a regular judge on the BBC's Masterchef.
Tom is a godson of King Charles Ill, and his mother,

Camilla, is Queen.

12
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Good Lookin" Cookin’
A Year of Meals—A Lifetime of Family, Friends, and Food

? “
3
g :
82 éBarbecue Ribs
A4 | =
. ] =5 preptime:15 minutes + cook time: 2 hours § minutes
89 mates 6 to 8 servings
4]
, ¢ ‘We love ribs. And though it may be a surprise to see, pickling spices work sort
L of like a marinade—it's a wonderful thing. Using the spices when you precook the
b 4 ribs makes the meat incredibly tender, and the ribs are already cooked through
a by the time they hit the grill. Putting them on the grill over a flame brings out even
] ‘more of the flavor and adds some nice caramelization, too. And the spices work
® with either beef or pork!
0 — At ﬁ
@ Ribs Seasoning Blend Barbecue Sauce
o 3to 4 pounds 1teaspoon garlic powder 1 cup store-bought
beef or pork ribs. At pace o atating barbecue sauce
o 1(1.5-ounce) container % cup sweet chili sauce
McCormick Pickiing Spice Bl Pl et (we like Mae Ploy)
QA {you should be :I?ll to 1teaspoon salt. % cup Worcestershire sauce
find this in the spice or o e
” canning section of your
6 local store) ¥ teaspoon sugar
\
g 1 To prepare the ribs, cut them into portions small enough to fit into a large pot.
2 Add 8 cups of water and pickling spice (o a large pot and bring to a boil over
medium-high heat. Remove the pot from the heat, cover, and let steep for
0 10 minutes. Add the ribs; if needed, add more water until they are covered.
n 3 Return the pot to medium-high heat, uncovered. Bring to a boil, lower the heat
) ¢ to medium, cover, and continue cooking for 30 minutes. Turn the ribs in the water
and continue cooking 30 minutes more.
@ y 4 Turn down the heat to low and simmer for another 30 minutes (1% hours total).
N Low and slow is the way to cook ribs—either pork or beef—otherwise the meat won't
0 be nice and tender.
° ﬁé = | 5 Meanwhile, make the seasoning blend. In a small bowl, combine the garlic powder,
& "B b- Cajun seasoning, onion powder, salt, pepper, and sugar. Set aside.
E ) SR b | 6 Next. make the barbecue sauce. In a medium bowl, combine the barbecue sauce,
0 & i J ll GPal'tOIl & o | chili sauce, and Worcestershire untll smooth. Set aside.
) olly Yoy, & ‘ Ot
: = 6Parton George
6Rachel °Parto
140 L] Good Lookin' Cookin®
® L

You're invited to pull up a chair to a year of meals, friends, and fun with the Partons, as Dolly and her sister
(and favorite cook) Rachel share beloved, crowd-pleasing recipes and family stories.

"Hey, good lookin'—what ya got cookin'?" This is what Dolly Parton sings to her sister Rachel Parton George

In Good Lookin’ Cookin’Dolly and Rachel share tips for hosting events all year long, including twelve multi-course
menus of cherished recipes for New Year's Day, Easter, Mother's Day, Thanksgiving, Christmas, and more. You'll

learn how much butter or whipped cream goes into a "Dolly Dollop,” what condiment is almost always on the

9781984863164 + 9/17/2024 table at Parton family meals, and what special dish Rachel makes at Dolly's request every year for her birthday.

HC + $35.00 U.S. ($48.00 CAN)

ALSO AVAILABLE

Recipes include American classics such as Country Ham and Biscuits, Barbecue Spare Ribs, Slaw of Many Colors,

272 pages * 8 x 10 inches BEHIND THE SEAMS . . . L .

125 photographs 9781984862129 Watermelon Fruit Salad, Mac and Cheese, and Strawberry Shortcake. Filled with more than 80 delicious dishes
as well as photographs of Dolly and Rachel cooking and hosting all year long, Good Lookin’ Cookin'is a treasured

(IR (AR cookbook that will make you feel like part of the Parton family.

whenever she walks into her kitchen. It's what you do when a love for good music and good food runs in the family.

DOLLY PARTON is the most honored and

revered female singer-songwriter of all time. She

has garnered eleven Grammy Awards and more
than fifty nominations, including the Lifetime
Achievement Award. Achieving twenty-seven
Recording Industry Association of America

gold, platinum, and multiplatinum awards and
certifications, she has had twenty-six songs reach
the top of the Billboard country charts, a record for
a female artist. In 1999, Parton was inducted to the
Country Music Hall of Fame, and in 2022, became a
member of the Rock & Roll Hall of Fame. No dream
is too big and no mountain too high for the country
girl who turned the world into her stage.

RACHEL PARTON GEORGE was born
into a musical family from East Tennessee, the
youngest of twelve. She followed her siblings who
found their ways onto concert stages, also becoming
a songwriter in her own right. She starred in the TV
comedy 9 to 5, reprising the role originated by her
sister on the silver screen. Retiring from performing
to raise a family, Rachel has become an essential
member of her sister's business operations and
team and remains an avid cook and self-professed
collector of recipes and cookbooks.



“Recipes should be easy—even if
what ends up on the table looks
like it wasn’t. We’re not complicated
people. And who needs anything
complicated in their life these days?”



The Memory of Taste

Vietnamese American Recipes from Phu Quoc, Oakland, and the Spaces Between

9781984861900 * 9/10/2024
HC « $32.50 U.S. ($42.50 CAN)
240 pages * 8 x 10 inches

100 photographs

BANH IT TRAN
STICKY RICE e :

i 's de even better with my wife's electrifying hos
DUMPLINGS, ings have a rich, almost fatty taste thanks (
TU AND JEAN mixture of boiled mung beans and seasoned pork, and the lactic

STYLE ‘well-fermented kimchee, while not traditional, rounds out ¢

Serves 4 (Makes 10 dumplings) able to adapt this dish into something that really felt like a part of both of
us. These make a great appetizer for a dinner party, and you can keep any
leftover kimchee on the table to pair with whatever comes next.

Note: Kimchee takes 4 days to make, though most of that time is for fer-
mentation. If you haven't tried making your own kimchee before, | promise
that the work is worthit! | spent a ot of time pleading with Jean to share her
Kimchee secrets for the book, 5o the following directions are straight from
the Jeanius herself. It will make more than you need for the Banh it Trén, but
I'm sure you can find many good uses for it. Plus, it lasts years in the fridge!
You'll need a 5-liter fermentation crock or specialty kimchee container for
that. Butif you don't have the space of the time, try looking for a smalk
batch brand at your local Asian grocer.

KIMCHEE Since it needs at least four days to ferment, the first step of this recipe is to
T————————————————  makethe kimchee. Rinse the napa cabbage in a colander under cold running
water to remove any dit. Let any excess water drain, then add the cabbage
toalarge mixing bowi. (Keep the colander in the sink for later) Sprinkle the

2 napa cabbages, cores removed and
leaves cut into 2-inch chunks

% cup coarse sea salt sea sait evenly over the cabbage and toss the mixture with your hands until
2 Asian pears o Fuiji apples, peeled, cored, it tarts to wilt at the edges. Let the cabbage hang out for 2 hours, mixing it
and cut into small chunks

every half hour or so. Pour the cabbage back into the colander in the sink
3 yellow onions, peeled and sliced 2nd press on it gently to squeeze out more liquid. Set aside.

e sslio cloves, pesled Pulse the Asian pear, anions, garlic, ginger. fish sauce, and sugar ina food
One t-inch knob fresh ginger, peeled and processor until the mixture becomes smooth and pastelike. Set aside.
coarsely chopped

Combine the salted cabbage. carrots, daikon, and green onions in a large

Y cup fish sauce
mixing bowl, then mix in the gochugaru. Pour in the pear puree. Gently mix

e grnulsted sugar everything together until the ingredients are well-distributed. Store this

2 medium carrots, cut into matchsticks mixture in a fermentation crock at room temperature for 4 days to ferment

From then, you should store it in the fridge, where it will continue to age and
gain a sharper, brighter flavor. It stay good for years, as long as you use a
sterile utensil to handle it

One 3-inch piece daikon, peeled and cut

into matchsticks (about 4 ounces)

2 bunches green onions, white and green

arts sliced

& Have 4 days passed? Great. Time to get started on the mung bean mixture.

2 tablespoons gochugaru This part only needs a couple of hours, | promise. Drain the mung beans and
cover them vith 2 inches of water ina medium pot. Bring the pot to a gentle
simmer over low heat, then let the beans cook untilthey are tender and just
starting to feel crumbiy. This should take 1to 3 hours, s start checking them
after 1 hout. Drain and set aside.

CONTINUED

Unfamiliar Traditions 201

A playful collection of more than Vietnamese and Viet American dishes and immersive travel photography from
Top Chef alum Tu David Phu.

Tu David Phu trained in the nation’s top restaurants only to realize the culinary lessons that truly impacted him
were those passed on by his parents, refugees from Phu Qudc. In his hometown of Oakland, California, his parents
taught him hard-won lessons in frugality, food-covery cooking, and practical gill-to-fin eating. With tried-and-true
tips, tastebud-tingling flavor combinations, and stunning photographs, Tu guides both novice and experienced
chefs alike in his take on Viet cooking. Recipes include staples in every Vietnamese kitchen, like Nuwé'c Mdm Cham
(Everyday Fish Sauce); seafood dishes such as Canh Chua Dau Ca Hoi (Hot Pot-style Salmon Head Sour Soup);
fine-dining dishes from Tu's pop-up days such as Banh Canh Carbonara; and adapted recipes from new traditions
such as Ph& Vit Nuwdng (Roasted Duck Ph&). The Memory of Taste is Tu's story of returning to his roots and finding
long-hidden culinary treasure.

IR S A B T o

TU DAVID PHU is a Vietnamese American,
San Francisco Chronicle Rising Star Chef, a Top
Chef alumnus, author, and an Emmy-nominated
filmmaker from Oakland. In 2024, he became the
executive chef and managing partner at District
One in Las Vegas. Tu has cooked across various
cultures, from the American culinary treasures

to classical European traditions. But it is what he
calls "the memory of taste” that pulled him back

to his roots: the practices, ingredients, techniques,
and flavors of Viethnamese cuisines, and he is
passionate about sharing the riches and lessons
of his birthright through food.

SOLEIL HO is a Vietnamese American writer,
podcaster, and burnt-out chef. They served as
the San Francisco Chronicle's restaurant critic for
four years, and their writing has also appeared in
The New Yorker, Bitch Media, GQ, and The Best
American Food Writing. They've also won the James
Beard Foundation's Craig Claiborne Distinguished
Restaurant Review Award.

STEPHEN SATTERFIELD is the founder
of Whetstone and the host of the critically
acclaimed Netflix docuseries, High on the Hog.



“My take on Viet cooking

is exactly this extremely
Californian combination
of nostalgia for what came
before as well as a strong
sense of pride in the place
that raised me.”




Rebel Girls Cook

100+ Kid-Tested Recipes YOU Can Make, Share, and Enjoy!

PN FOLDED WAW AND
'“d:!dfth!queudilh”lzg‘;:w J o k i c“eese QUBSAD‘LLA e

it was folded and it g ;
gt s2e | added lf sty

and it wasn't supey !
like the crunchg :,cil}w;e Tviering. |

' Folding your tortilla in fourths makes it easier to add your favorite

ingredients without them all falling out! This recipe is loosely based INGREDIENTS
on a Cubano, the iconic sandwich that was first served up in Cuban
cafesin Florida.

over, like me, gou e
t0 3dd more rirklzsa' -Ell;,ull:e"f;‘

1(9- to 10-inch) flour
tortilla

2 teaspoons mustard

»

Cut the tortilla and add the mustard, ham, pickles, and cheese as 2 slices deliham

shown in photos 4and 2 of How to Fill and Fold Your Quesadilla. .

Shape your folded quesadilla following photos 3 to 5 of How to 2or 3 pickle chips

Fill and Fold Your Quesadilla. 4 slice deli Swiss.
cheese

-

Add the il to a10-inch skillet. Heat the skillet over medium heat teaspoon
until hot but not smoking, about 2 minutes (see page 000). regetable oil

w

Reduce the heat to medium-low and use a spatula to carefully
transfer dilla to the skillet. Cook until golden brown on
the first side, 3 to 4 minutes (to check, remove the lid, slide the
spatula he bx of the dilla, and fift up a
little bit to peek underneath).

3

When the quesadillais ready, use the spatula to carefully fiip it.
Continue to cook until golden brown on the second side, 1to
2minutes. Turn off the stove.

w

Carefully transfer the quesadila to a plate. Serve warm.

@ FuN Foop ehcT

Atraditional quesadilla is made with Oaxaca cheese, which
comes from Southern Mexico. According to some historians,
Oaxaca cheese was invented by a fourteen-year-old girl
named Leobarda Castellanos. Leobarda was in charge of
making cheese for her family, and she was supposed to check
on the milk once it had curdled, or hardened, to the perfect
texture. But she accidentally let it sit too long, leaving a cheese
that was crumbly and dry instead. Could she save it? Thinking
quickly, she mixed the cheese with hot water, and stringy,
stretchy Oaxaca cheese was created.

LUNCH g

With 100 kid-tested recipes, the first cookbook from the creators of the New York Times bestseller Good Night

Ever wanted to whip up a fun breakfast with your family on a Saturday mornings? Struggled to find simple meals
that your kids could cook on their own? Wanted to encourage creativity around food and cooking? This truly kid-
friendly cookbook shares tips, tricks, and stories to excite young people eight and up in the kitchen. Rebel Girls
Cook will guide your kid, whether a seasoned chef or first-time cook, through more than 100 kid-tested recipes,

from quick weekday breakfasts to show-stopping desserts—with plenty of vegan and vegetarian options, too.

ALSO AVAILABLE

Peppered throughout are fun culinary history facts, and advice and charming anecdotes from celebrity chefs

9780593835579 « 10/8/2024 GOOD NIGHT GOOD NIGHT

HC » $28.99 U.S. ($38.99 CAN) STORIES FORREBEL  STORIES FOR such as Ali Slagle and Priya Krishna. Some recipes that'll wow friends and family include Mini German Pancakes,

240 pages * 7% x 9% inches GIRLS REBEL GIRLS 2 - p p P . ) ) . i

100 photographs, 30 illustrations 9780997895810 9780997895827 Chickpea "Tuna" Melts, Chao Ga (Overnight Chicken and Rice Porridge), London Fog Paletas, and Chocolate
Hazelnut Swirl Banana Bread. With a mixture of doable recipes, helpful photography, and fun illustrations, Rebel

L (B0 ORI I i cids cook will build any young person's skills and confidence in and out of the kitchen.

Stories for Rebel Girls empowers beginning cooks and young rebel chefs-in-training to take charge in the kitchen.

EBEL
iRLS]

REBEL GIRLS is a global, multi-platform

empowerment brand dedicated to helping raise the

most inspired and confident generation of girls.
Rebel Girls amplifies stories of real-life, extraordinary
women throughout history, geography, and many
other fields of excellence. To date, they've sold more
than 11 million books in 50 languages and reached
50 million audio listens. Their books Good Night
Stories for Rebel Girls and Good Night Stories

for Rebel Girls 2 were New York Times bestsellers.
Other awards include eight Webby Awards and
Common Sense Media Selection honors. As a

B Corp, they're part of a global community of
businesses that meet high standards of social
and environmental impact.
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The Bean Book

100 Recipes for Cooking with All Kinds of Beans, from the Rancho Gordo Kitchen

100 RECIPES FOR
COOKING WITH ALL
KINDS OF BEANS

4 ounces tomatillos, husks

finely chopped

1 pound lean beef, such as siloin
tip or top round, thinly sliced
and then chopped

4 garlic cloves, minced
310 4 cups beef broth
Salt and freshly ground pepper

2 cups cooked, drained Mayocoba
or pinto beans

CARNE EN SU JUGO

This s one of those dishes where the simple list of ingredients seems modest, but it's
not until you make it that you realize its a winner. It's a popular dish in the western
Mexican state of Jalisco, but it doesn't seem to have traveled much farther.

Carne en su Jugo is somewhere between a soup and a stew. It's often served with
boiled potatoes and refried beans on the side. It's the perfect kind of one-pot wonder
that feeds a gang of friends on a Sunday evening,

Over high heat, bring a large pot of water to a boil. Add the
tomatilos and boil until soft, 8 to 10 minutes. Drain the tomatillos,
reserving the water. In a blender, purce the tomatillos with the
serrano and jalapefio chiles, adding enough of the reserved cooking
water to make a smooth purce. Set aside,

In a large skillet over medium-low heat, slowly cook the bacon
until cooked through and the fat s rendered. Using a slotted spoon
transfer the bacon to paper towels to drain, Set aside

Add the beef and garlic to the bacon fat. Cook, stirring frequently,
for about 2 minutes.

Transfer the beef mixture to a large, heavy-bottomed pot and place
over high heat. Add the tomatillo puree, 3 cups of the broth,
and salt and pepper to taste (eeping in mind the salt from the
bacon). Bring to a boil, then decrease the heat to medium-low
and simmer for 20 minutes, adding more broth if needed. Taste
and adjust the seasoning as desired.

9781984860002 * 9/10/2024
HC « $35.00 U.S. ($48.00 CAN)
288 pages * 8 x 10 inches

125 photographs

g on the side
In a small saucepan over medium heat, warm the beans.

MAKES 470 6 SERVINGS.
Divide the warmed beans among wide bowls. Ladle the meat with

its broth into the bowls. Sprinkle with the bacon and cilantro, Place
green onions along the side of the bowls, and pass minced chiles,
limes, and tortillas at the table.

145 BEAN BRAISES, STEWS & OTHER STOVETOP DISHES

From the founder of the acclaimed Rancho Gordo bean company, an authoritative guide to 50 bean varieties and
how to cook with them, featuring 100 classic and modern recipes.

Learn how easy it is to cook beans from scratch with the king of beans. Rancho Gordo beans, the legumes with a
cult following and Bean Club waiting list more than 20,000 names long, brought attention to heirloom bean varieties
through chefs such as Thomas Keller and Marcella Hazan. Founder and owner Steve Sando, with twenty-five years’
experience in growing, sourcing, and cooking with beans, is the perfect home cook to present classic recipes as
well as new combinations for all kinds of eaters. With more than 100 recipes, there are vegan and vegetarian dishes
such as Fennel, Potato, and White Bean Soup with Saffron and Pizza Beans, as well as full-on meat-lovers’' meals,
like Southwestern Chile con Carne and Clay-Baked Pacific Cod Gratin with Onions and White Beans. The Bean
Book includes instructions for cooking beans using multiple methods, then transforming those cooked beans into
satisfying dips, soups, salads, mains, sides, and desserts. There is nobody better than Steve Sando to share recipes,
tips, and historical background in this beautifully photographed, comprehensive collection.

STEVE SANDO is the founder of Rancho

Gordo, a specialty food company that grows and

sources heirloom beans, grains, corn, and more.
He has been featured in The New Yorker, the New
York Times, Saveur, O, The Oprah Magazine, CBS
Sunday Morning, and From the Source on the
Magnolia Network.

JULIA NEWBERRY is the general manager
of Rancho Gordo and co-author of The Rancho
Gordo Vegetarian Kitchen and The Rancho Gordo
Heirloom Bean Guide.
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. “No longer the bland, chalky kidney beans in that
salad bar of long ago, the beans we have avallable
today are gaining cultlike status and demand for .

all sizes and colors and shapes contmues to grow




Turkuaz Kitchen

Traditional & Modern Dough Recipes for Sweet & Savory Bakes
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288 pages * 8 x 10 inches
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& TURKUAZ KITCHEN

Bagels

When 1 first moved to the States, the classic American bagel was my saving
grace. | tasted it for the first time on the very morning we arrived in the
US. And it was love at first bite. You see, ' a creature of habit, and I tend
t0 cling to the familiar, especially when I'm in a new place. Changing my
routines or adapting to new ones isn't something I'm very good at. My
husband introduced me to bagels, probably in an attempt to fill the void
Jeft by the absence of Turkish simits in our morning meals. And, boy, did
it work! I became a bagel enthusiast almost instantly. I'm not sure if it was
the comforting routine of a bread product at breakfast or just the fact that
bagels are downright delicious, but they quickly became a staple in our

household. So, for all you bagel lovers out there, I've got a treat for you.

Give this homemade recipe a try and let the simple joy of a well-made bagel

grace your breakfast table.

e the yeast, 1 cup (22
nd 1 teaspoon of the
together and let rest 5 to 7 minutes until foamy

Add the bread flour, remaining sugar, the salt, and
remaining water. Snap on the dough hook and knead

the dough on low spet minutes. (If mixing by
hand, bring the dough together using your hands
orabowl scraper. Once everything comes together,

turn the mixture out onto a work surfac case
the speed to medium-low or medium and knead

for an additional 5 to 6 minutes until the dough is
smooth. (f kneading by hand, use the basic kneading

technique on page 000 to knead for G to § minutes)
If the dough is too sticky, you can add 2 to 3 more
tablespoons of flour. Cover the dough bowl witha
Kitchen towel and let rest for 15 to 20 minutes.

Flour awork surface. Uncover and transfer the dough

onto the prepared work surface. Using your hands,
000)

perform the basic kneading technique (sce pag
and knead for 2 to 4 minutes, until smooth.

Lightly grease a bowl and transfer the dough into it
Cover with plastic wrap or a kitchen towel and let

it rest until doubled in size, 50 to 6o minutes.

Lightly flour a work surface and a baking sheet
Turn the dough out onto the prepared surface and

In her first cookbook, social media star and baker Betil Tung of Turkuaz Kitchen shares 85 recipes for sweet and
savory doughs and the dishes to make with them.

Betll Tung's love affair with dough began when she was just eight years old in Erzurum, a city nestled in northeastern
Turkey, where she found solace baking Turkish breads and desserts with her mother and sisters. While searching
for a creative outlet to share her cooking when she moved to the US, Bétul began creating vintage-style videos on
Instagram, garnering an audience that grew rapidly with each personal post she shared. Now with Turkuaz Kitchen,
Betll shares eighty recipes for her most beloved sweet and savory bakes. With inspiration from traditional Turkish
recipes, as well as recipes she discovered in her travels, Turkuaz Kitchen includes basic doughs (bagels, pita, and
pizza), enriched doughs (croissants and cardamom buns), quick breads and short doughs (pie and tart, scones,
and biscotti), and unleavened doughs (pastas and dumplings), plus doughs from Turkey (Turkish style phyllo,
Spinach Triangle Borek, and Grandma's Lavash). With warm, achievable, and inspiring recipes, Turkuaz Kitchen
invites readers into the kitchen to create their own food memories with those they cherish most.

BETU L TUN(; is a baker originally from

Turkey, and the founder of the social media

phenomenon Turkuaz Kitchen with more than
9 million followers on Instagram and 1 million
on TikTok. She lives in Blacksburg, Virginia, with
her family.
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“Ever found yourself wistfully
staring at the perfectly
crafted dough from your
favorite bakery or restaurant,
thinking such feasts are
impossible to achieve in
your humble home kitchen?

Well, brace yourself for a

revelation: You too can
re-create the magic of the
bakery at home.”




Make It Easy

A Healthy Meal Prep and Menu Planning Guide
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DANIELLE WALKER

2

New York Times bestselling
author of Healthyin a Hurry

A Healthy Meal Prep
& Menu Planning Guide

ALSO AVAILABLE

DANIELLE

WALKER'S DANIELLE
HEALTHY INA  WALKER'S EAT
HURRY WHAT YOU LOVE

9781984857668 9781607749448
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O Chicken Parm Meatball Skillet

SERVES6 2 tablespoons avocado oil
ACTIVE TIME: 22 MINUTES

Parmesan, plus more for serving

2 i 1
meatballs (see page 34) mozzarella

1 (24-ounce) jar marinara sauce ¥ cup chopped basil or

MAKE AHEAD
parsley leaves

Make meatballs up to % cup unsalted chicken

4months bone broth Green salad for serving (optional)

Refrigerate up to 5 days PE bread

Freeze up to 4 months. %% cup dairy-free grated fendipaing (optional)

NOTES AND SHORTCUTS

Meatball brands: Amylu
Foods, Aidells, Trader Joe's

Ina medium heatproof skilet over medium heat, warm il until it
shimmers. Add meatballs and brown on all sides, 3 to 5 minutes
Then add marinara and broth, turn heat to medium-low, and let
simmer for 12 to 15 minutes, until meatballs are thawed and
heated through.

1use Miyoko's mozzarella;
sub shredded dairy
‘mozzarella, if desired
Sub smashed plantain chips, Meanwhile,in a small bowl, mix together bread crumbs and
almond flour, or pork rind Paifnasan.
crumbs for bread crumbs
S bioed lon saueomes: Sprinkle mozzarella over meatballs, then top with bread crumb
for meatballs mixture.

Preheat broiler.

Transfer skillet to top rack under broiler and broil for 1 to 3 minutes,
until cheese is bubbling and golden brown. Sprinkle with basil

Serve with green salad and toasted grain-free bread for dipping,

if desired.

DANIELLE
WALKER'S
AGAINST

ALL GRAIN
CELEBRATIONS
9781607749424

A super-flexible meal prep cookbook featuring 125 healthy gluten-free, grain-free, and paleo recipes plus
15 weeks of menu plans, detailed meal prepping advice, grocery lists, and more—from the New York Times
bestselling author of the Against All Grain series.

In this practical, time-saving guide to meal prepping and menu planning, beloved author Danielle Walker
removes all the guess work from your daily effort to get food on the table. Make It Easy presents fifteen
weeks of menus, along with prep-ahead and make-ahead tips, shopping lists organized by grocery store
departments, and proven methods for getting it all done quickly and effortlessly. Recipes such as Greek
Lemon Chicken with Artichokes or Teriyaki Meatballs can be made in large quantities and frozen for later,
while Fried Pineapple and Pork Rice or Meatballs Marsala with Mashed Roots use store-bought ingredients
for no-fuss, quick meals. Meal plans can be followed in any order and nearly every recipe is photographed.
And with additional recipes for breakfasts, snacks, sides, and back-pocket pantry dinners, this deliciously
healthy cookbook provides everything you need to meal plan right.

DANIELLE WALKER is the New York Times
bestselling author of Against All Grain, Meals
Made Simple, Celebrations, Eat What You Love,
Healthy in a Hurry, and Food Saved Me, as well as
a health and wellness advocate and self-trained
chef. After being diagnosed with an autoimmune
disease at age twenty-two and suffering for many
years, Danielle found health through dietary

and lifestyle changes. Danielle regularly shares
her health journey, recipes, and expert tips on
Today, The Doctors, E! News, Access Hollywood,
Hallmark's Home & Family, and many other
nationally syndicated shows. Her work has been
featured in People, O, The Oprah Magazine, USA
Today, Shape, Women's Health, Parents, Well +
Good, and more.






Easy Weeknight Dinners

100 Fast, Flavor-Packed Meals for Busy People Who Still Want Something Good to Eat
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Emily Weinstein
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ALSO AVAILABLE

THE NEW YORK TIMES
COOKING NO-RECIPE
RECIPES
9781984858474

“This is completely
addictive. Make

as written. Do not
substitute. You won't
be sorry. You will only
contemplate how
empty your life was
before this recipe.”

—Matt

casy weeknight dinners.

kimchi fried rice

time 30 minutes

yield 2 servings

rice and other grains

N

w

Not the high-heat stir-fry you might expect, Grace Lee's home-style fried-rice
recipe uses a simple technique: make an easy, flavorful kimchi sauce mellowed
out with butter and cook leftover rice i t. Its perfect for a snack or a quick,
no-fuss meal. The Spam, though optional, reflects many Koreans' love of foods
introduced by the American military.
—Recipe from Grace Lee,
adapted by Francis Lam

3 tablespoons unsalted butter

Y small onion, diced

2 teaspoons soy sauce, plus more to taste

1 teaspoon toasted sesame oil,
1 cup roughly chopped kimehi (6 ounces)  Plus more to taste
2 tablespoons kimehi juice, plus more to 2 teaspoons vegetable oil

tasteif needed 2eggs
% cup small-dice Spam, ham or leftover  Kosher salt
cooked meat

Crumbled or slivered nori
2 cups cooked white rice (roasted seaweed), for garnish

(preferably short grain) Sesame seeds, for garnish

Melt the butter in a nonstick sauté pan or well-seasoned cast-iron skillet over
medium-low heat. Add the onion and cook, stirring, until the onion starts to sizzle,
about 2 minutes. Add the kimchi and kimchi juice and stir until the mixture comes
to a boil, about 3 minutes. Add the Spam and cook until the sauce has nearly
evaporated, about 5 minutes.

Break up the rice in the pan with a spatula and stir it to incorporate. Increase the
heat to medium and cook, stirring, until the rice has absorbed the sauce and is
very hot, about 5 minutes. Stir in the soy sauce and sesame oil. Taste and adjust
with more soy sauce, sesame oil and kimchi juice to your taste. Turn down the
heat slightly, but let the rice continue to cook, undisturbed, to lightly brown while
you cook the eggs.

. Heat the vegetable oil in a small nonstick sauté pan over medium heat. When

the oil is hot, crack the eggs into the pan, season with salt and fry to your desired
doneness.

To serve, divide the rice between plates and top with the fried eggs, the nori and
asprinkle of sesame seeds.

Take the stress out of weeknights with 100 easy, quick, and flavorful recipes from NYT Cooking.

It's Tuesday, 4 p.m. What's for dinner? For busy people who want something good to eat, culinary powerhouse New York
Times Cooking makes meal planning easy, with thousands of recipes to explore in the app. In Easy Weeknight Dinners,
editor in chief Emily Weinstein has curated some of the greatest hits—100 favorite dishes that you can make in 30 minutes
or less, from trusted writers Melissa Clark, Eric Kim, Yewande Komolafe, Ali Slagle, and more, served with mouth-watering
photos and notes from the NYT Cooking community. Organized by main ingredient, length of cooking time, and wow factor,
you'll find: truly fifteen-minute recipes, like Beef Short Rib Rice Bowls; sheet-pan miracles like Feta with Chickpeas and
Tomatoes; and quick comforts like San Francisco-Style Vietnamese American Garlic Noodles, and in Shrimp Fried Rice
with Yum Yum Sauce. Whether you're seeking a standout meal for one, crowd-pleasers for picky kids, or something

special for company, Easy Weeknight Dinners offers versatile, flavor-packed meals for busy lives.

EMILY WEINSTEIN is the editor in chief

of New York Times Cooking and Food, including

the NYT Cooking app. She is also the author
of the New York Times recipe newsletter “Five
Weeknight Dishes,” which reaches millions
of readers every week. Emily, a James Beard
Foundation award recipient, holds an MFA in
nonfiction writing from Columbia University.

NEW YORK TIMES COOKING is the
digital source for more than 20,000 of the best
recipes from The New York Times, for home cooks
at every skill level. Cooking subscribers get access
to the best-in-class app, including tools for
recipe organization and shopping lists, and weekly
newsletters that offer new recipes and smart
kitchen tips from New York Times editors. Visit or

download the NYT Cooking app at nytcooking.com.
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“That’sbwh-y we've created this cookbook. It’s
for bllsy people—like you—who still want
something good to eat but don’t know where
to start or what to cook.”



Classic German Cooking

The Very Best Recipes for Traditional Favorites, from Semmelknodel to Sauerbraten

A dh b 4

LUISA WEISS

AUTHOR OF CLASSIC GERMAN

BAKING

CLASSIC
GERMAN

OBATZDA

Bavarian Cheese Spread

MAKES ABOUT 1 CUP /
3006

1wheel (250g) of Brie or
Camembert, chilled
14 Thsp / 20g unsalted butter.
3% Thsp / Soml heavy cream
144 tsp sweet ground paprika
11sp whole caraway seeds
Salt and freshly ground
black pepper
44 shallot, finely minced
‘Small handful of chives,

‘minced

Obatzda, or Obatzter, is Bavarian dialect and roughly means “something
mixed.” Obatzda is a creamy, rust-colored spread made of mashed-up Brie or
Camembert and given pungency with onions and caraway, typically served
alongside astoundingly delicious fresh pretzels or dark rye bread, always
with a freshly tapped mug of beer. Obatzda was originally developed to use
up odd ends of cheese and has, over the years, become an essential part of
the Bavarian Biergarten experience. There are about as many variations of
the recipe as there are Bavarians, so you can fiddle with the flavorings as you
like. Officially, one is only supposed to use Bavarian Weissbier as the liquid
to loosen the mashed Camembert. Personally, I've had better luck with heavy
cream. I like serving Obatzda with fresh soft pretzels or crusty bread and a
big pile of crisp red radishes at the start of a meal, but it is also a very nice
addition to the a weekend breakfast spread or if you're having sandwiches
for dinner. The recipe is easily doubled. Ideally, you will serve it the day it is

‘made, but any leftovers can be refrigerated for up to 3 days (note that it will
deteriorate visually, however, and should be kept for family consumption only

’ c O O I ( N G ' after the first day).
I 1 Cut the rind off the cheese and discard, then place the cheese in a

‘mixing bowl. With a fork, mash it until creamy, working in the butter and
cream as you go. (The cheese will be somewhat lumpy, but try to get it as
smooth as possible)

2 Mash in the paprika, caraway, a pinch of salt and pepper, and the shallot.
Adjust the seasoning to your taste.

3 Scrape into a serving bowl and cover the entire top of the Obatzda with
chives. Cover and refrigerate for an hour before serving.

DNITOOD NYINaAD DISSY IO

THE VERY BEST RECIPES FOR
TRADITIONAL FAVORITES, FROM
SEMMELKNODEL TO SAUERBRATEN

<0 CLASSIC GERMAN COOKING BREAKFAST, SNACKS & SPREADS 41

it - A collection of more than 100 of the best, most emblematic recipes of German and Austrian home cooks, from the

. ’éLASs‘C author of Classic German Baking.

MAN | | |

il GER \NG ) To many, German food is humble comfort food, the kind of food that may not win a beauty award, but more than makes
BAK — up for it with its power to soothe, nourish and cheer. In Classic German Cooking, Luisa Weiss—who was born in Berlin to

i an Italian mother and American father, and married into a family with roots in Saxony—has collected and mastered the
z{ essential everyday recipes of Germany and Austria. Classic German Cooking features traditional and time-honored

A

recipes that are beloved in homes across the region, such as Rinderrouladen (Braised Beef Rolls), Quarkauflauf (Fresh

9781984861887 + 10/29/2024 Cheese Soufflé), authentic Viennese Gulasch, and Alpine Germknédel (Plum Butter-Stuffed Steamed Dumplings).
HC + $35.00 U.S. ($48.00 CAN)
288 pages * 8 x 10 inches

60-70 photographs

ALSO AVAILABLE

CLASSIC GERMAN BAKING
9781607748250

Cozy Apfelkiichle (Apple Fritters) bring warmth to an afternoon snack, while tangy Spargelsalat (White Asparagus Salad)
signals the sweet start of spring. Luisa gives history and context to the cooking of Germany and its influences worldwide.
Sprinkled with both personal stories and historical insights, Classic German Cooking will leave you with a well-rounded
understanding of the cuisine and its lasting influence.

LUISA WEISS is an Italian and American food
writer based in Berlin, Germany. She is the creator
of The Wednesday Chef blog and author of the
critically acclaimed memoir My Berlin Kitchen and
baking book Classic German Baking. She grew
up in Berlin and Boston and graduated from Tufts
University with degrees in English and French
literature. She spent a decade working in book
publishing in New York and was Harper's Bazaar
Germany's food columnist for four years.

28



“Pork, potatoes, and cabbage

may be a large part of

the traditional German
diet, but so are the flavors
of fresh milk and sour
cheese, elderberries and
red currants, mugwort and
nutmeg, quince and pears.”




Mastering the Art of Plant-Based Cooking

Vegan Recipes, Tips, and Techniques

MASTERING THE ART OF
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VEGAN RECIPES, TIPS, AND TECHNIQUES

9781984860644 « 9/3/2024

HC « $50.00 U.S. ($66.00 CAN)
496 pages * 8 x 10 inches

150 photographs

SINPV/= IS Eatatamy

J0E YONAN.

ALSO AVAILABLE

COOL BEANS
9780399581489

| EAT YOUR
VEGETABLES

BOLD RECIPES FOR THE SINGLE COOK

JOE YONAN

EAT YOUR
VEGETABLES

9781607744429

Twice-Cooked Sweet
Potatoes with Cilantro &
Tamarind

“This recipe s directly inspired by chaat, a category
of Indian snacks that are symphon
flavors. Many include an herb chutney, a tamarind
chutney, yogurt, red onion, and a crunchy topping.
Here, the base of the chaat is twice-cooked sweet
potatoes, which get soft in the oven and then charred
and caramelized when they hit the stove. Peanuts
serveas a crunchy topper. This treatment turns chaat
intoa main course, but you can also serve this asa
starter or side if you'd

Chaat masala is a distinctively tart,
and hard-
amchoor (green mango powder), asafoetida (hing),
and black salt (kala namak). s worth ¢
(and sprinkling on all manners of vegeta
proteins), but if you can’t find it, skip it (then s
anote to yourself to order some!). The yogurt offers
acreamy,cooling contrast to the punchy green sauce
and tangy tamarind

ftextures and

Makes 2 1o 4 servings
Time: Woekday

Storage: Refrigerate for up to 3 days.

PREHEAT THE OVEN TO 350°F (180°C),

Microwave the sweet pota high for 2 minutes.
toa sheet pan an antil fork-tender,
ninutes. (Alternatively, bake without micro-
ender, 45 minutes to 1 hour or more.)
slightly,then halve the potatoes

d saltas
renly on a rimmed serving platter

and 1 teaspoons of the
water. Stir to combine. Taste and season with more
saltas needed.

Ina small bowl, thin the tamarind chutney with the

remaining 2 teaspoons wates

let, heat the remaining 2 tablespoons

side down, and cook, undistur
char, 3 to § minutes. Transfer t

and repeat with the remaining sweet p

2 sweef potatoes (1% pounds/680g fotal), Drizzle the sweet potatoes with the tamarind chutney,
scrubbec dolloy i

% cup (180m) Creamy Coconut Yogurt (page 23) the pe
or store-bought plant-based Greek-style yogurt with
2 tablespoons fresh lime juice temperature.
4 teaspoon fine sea salt, plus more o faste

red onion. Sprinkle generously
t masala and serve warm or at room

#teaspoon organic cane sugar

1.cup (30g) lightly packed fresh cilantro leaves
and tender stems

% cup (15g) lightly packed fresh mint leaves
¥ large or 1 small jalapedio, cut into 3 or 4 pieces
Stablespoons olive oil

3% teaspoons water

2tablespoons tamarind chutney

% cup (38) salted roasted peanuts, chopped

1 1ablespoon finely chopped red onion or shallot
Chaat masala, for sprinkling

Knife & Fork: Center of the Plate Mains
335

Discover the richness of global vegan cuisine with more than 300 mouthwatering recipes for flavorful staples,
weeknight meals, and celebratory feasts, from a James Beard Award-winning food writer.

Plant-based eating has been evolving for centuries, creating a storied base of beloved recipes that are lauded
around the globe. Mastering the Art of Plant-Based Cooking collects this wisdom into a single volume, treating
vegan food as its own cuisine, worthy of mastery. As an award-winning food editor and writer, Joe Yonan has his
finger on the pulse of this ever-growing cuisine, and has channeled his knowledge into a book that has something
for everyone. The book opens by showing how to create homemade versions of foundational ingredients such

as milks, butters, stocks, dressings, and spice mixes. The following chapters build on these elements, with recipes,
like Chile-Glazed Sweet Potato and Tempeh Hash, Citrus and Mango Salad with Fresh Turmeric and Cucumbers,
Bibimbap with Spicy Tofu Crumbles, and White Pizza with Crispy Cauliflower and Shitakes. With variations on base
recipes, an extensive dessert section, hundreds of meals, and stunning photography, Mastering the Art of Plant-
Based Cooking will become a mainstay in your kitchen, delivering new ideas for years to come.

JOE YONAN is the two-time James Beard
Award-winning food and dining editor of The
Washington Post. He is the author of the bestseller
Cool Beans, which was named one of the top
cookbooks of the year by Food Network, NPR,

Forbes, Wired, and more. Joe writes the Post's
"Weeknight Vegetarian” column. He is also a
prolific interviewer for public author events, known
for leading entertaining on-stage conversations
with such figures as José Andrés, Madhur Jaffrey,
Jacques Pepin, Ruth Reichl, Pati Jinich, Deborah
Madison, Claire Saffitzand many more. He teaches
cooking classes every year at Rancho La Puerta
spa in Tecate, Mexico.
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“This is for those who want
to improve their plant-
based cooking skills for
whatever reason—and
for however many meals
they desire, from a special-
occasion dinner party to a

weeknight dinner and every

frequency in between.”
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LifeStyled

Your Guide to a More Organized and Intentional Life

9781984863508 * 12/3/2024
HC » $29.99 U.S. ($39.99 CAN)
256 pages * 6% x 8% inches
100 photographs

Your Guide to a More
Organized & Intentional Life

Author of Minimalista
¢ Minimalista « | ORGANIZED LIVING
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ALSO AVAILABLE

MINIMALISTA
9781984859273

ORGANIZED LIVING
9781984861184

TOOL ONE

Adjusting Volume

VOLUME:
an amount, quantity, or capacity of something.

1f you're feeling busy but not productive, on the edge of exhaustion, or
simply stretched too thin, the volume tool is about to become your new
BFE. A simple analogy: Imagine your life is represented by a single cup.
You can only pour so much into it before it starts to overflow and make
abig mess. If you've ever spilled a cup of coffee or a fruit smoothie in
your car, you'll know that the stakes are high here—avoid that mess at
all costs! Instead, if you carefully monitor the quantity as you're pour-
ing, you'll arrive at just the right amount—full enough without spilling
over. In my experience, most problems are a volume problem, that is, a
100 much problem. People think they need elaborate, color-coded sys-
tems or the latest apps or gadgets to get organized, when, really, they
almost always just need to have less to manage. In this chapter, we'll
houghtfully and methodically edit your life, eli everything
that's not essential. What can you reduce, or get rid of completely, to
simplify and improve your days? We'll consider how your cup can be
full (a rich life, enough friends, a meaningful career) without becoming
unmanageable (an overflowing schedule, too many events and com-
mitments, buzzing apps and notifications that feel relentless).

Cut mental clutter, reduce overwhelm, and simplify your life with this inspiring and comprehensive guide
from the bestselling author of Minimalista and Organized Living.

As a professional home organizing expert with a diverse roster of clients ranging from students to CEOs, Shira
Gill realized that almost everyone she worked with was overscheduled, and overwhelmed. So, Shira designed
a simple tool kit to help reduce stress and create more spaciousness, ease, and freedom in every part of your
life, regardless of lifestyle or budget. Featuring full-color photographs throughout, LifeStyled is built around
three key steps: adjusting volume, creating systems, and implementing habits. Part One shares the tools
to transform your home, life, mindset, and schedule. Part Two will kickstart you into action with real-life
examples, prompts, and easy wins—little things you can integrate for quick, transformative results. There
are chapters on Health and Wellness for setting up systems to drink more water and exercise, Home and
Environment, Relationships and Community, and Personal Development. Shira has dedicated her career to
helping people gain clarity and activate their best selves, even when they are short on time or capacity. In
LifeStyled, she shows readers how to achieve more ease, alignment, and freedom, one tiny step at a time.

SHIRA GlLLisa globally recognized home
organizing expert, speaker, coach, and content

creator with a less-is-more philosophy. Over

the past decade, she has helped thousands of
people around the world reduce clutter and
create more space for what matters. Shira's books
center around the intimate relationship between
people’'s homes and lives and how they inform and
inspire each other. Her work and home have been
featured in Vogue, Dwell, Better Homes & Gardens,
House Beautiful, Architectural Digest, Domino,
Forbes, goop, Harper's Bazaar, HGTV, InStyle,
Parents, Real Simple, and The New York Times.
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“This book provides an actionable antidote
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Colorful Living

Simple Ways to Brighten Your World through Design, Décor, Fashion, and More

SIMPLE WAYS TO | Conclusion
BRIGHTEN YOUR
WORLD THROUGH

P maore & Life with
Color

ven though | started my own personal color journey
almost a decade ago, | still find myself learning some-
thing new each and every day. You would think that after

ten years of working with color | would have it all figured out. But

while many color pairings and combos come easily to me, | still X

find that I've barely scratched the surface of all there is to know RAC H E L M A E S M | T H is the author
and enjoy. Whether it's finding a new color | didn't know about )

before, or just my personal taste evolving, the one thing | can tell Of The Crafted L,fe b|0g Her WOFk has been
you when you start adding more color into your world is that your

PRI featured in HGTV Magazine, Better Homes &

Bringing color into your life and your home is a lifelong
journey, but, thankfully, it's one that doesn't get boring. While | .
S I A Gardens, and Good Housekeeping, and on
I've found it to be more liberating than anything else. Because . .
reall, how can you get it wrong? And who has the authrity o tll Today online, Apartment Therapy, Refinery29,
you that you're wrong when it's such a personal preference? There

can only be one right answer, and thatis, i it makes you happy, s BuzzFeed, Domino, and more. One of

the right color for you.
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Pinterest's most promising creators in 2022,
e u ‘ she has consulted with brands including

pMEER ; - West Elm, Michaels, Lowe's, Marie Kondo + The
&l Container Store, Rit Dye, and HP.

Learn how to use color to create a vibrant living space, a wardrobe you love, and a life filled with wonder in this
practical guide from the color expert and DIY maven behind The Crafted Life.

Color can influence your feelings, affect your moods, control how you interact with your home, and even change
how you feel about yourself. In Colorful Living, writer, photographer, and professional color consultant Rachel

Mae Smith explains why color is so powerful and how you can use it to brighten up your world. After a fascinating
(and painless!) introduction to color theory, Rachel takes you step-by-step through your home (walls, furniture,
decor, art), your closet (clothing, jewelry, shoes, accessories), and other aspects of your lifestyle, sharing simple,
creative, and fun ways to add pops of your desired colors everywhere. Easy-to-follow exercises help you define
9781984863072 + 9/24/2024 your personal color palette and inspire you to harness the power of color in your life. Rachel's ideas are accessible,
HC « $26.00 U.S. ($36.00 CAN) affordable, and designed for longevity—because when you mindfully choose items based on colors and styles that

224 pages * 72 x 9% inches

100 photographs make you happy (versus those that social media says you should buy), you're more likely to love what you have.

This one-of-a-kind, vividly illustrated guide to color will help you liven up your life, whether you love chartreuse,
[N light gray, hot pink, haint blue—or all four at the same time.
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Bestsellers & Award Winners

Black Food
9781984859723

Mister Jiu's in Chinatown
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My Paris Kitchen
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The Cook You Want to Be
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In Bibi's Kitchen
9781984856739
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+DOLLY PARTON

Behind the Seams
9781984862129

A YEAR AT

Catbird Cottage

RECIPES FOR A NOURISHED LIFE

2811107 paicpe))

MELINA HAMMER

A Year at Catbird Cottage
9781984859709

SAMITAMIMI TARA WIGLEY

Falastin
9780399581731

David Lebovitz
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The Perfect Scoop,
Revised and Updated
9780399580314

A Puerto Rican Cookbook

Diasporican
9781984859761
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First Generation
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Pasta
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Bludso's BBQ Cookbook
9781984859556
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Grilling & Outdoor

FRANKLIN 0 BARBECUE

* A MEAT-SMOKING MANIFESTO «
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Franklin Barbecue
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Bludso's BBQ Cookbook Thank You for Smoking
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Whole Hog BBQ Korean BBQ
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Franklin Steak
9780399580963
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FRANKLIN ¢ STEAK

LIVE-FIRED - DRY AGED - PURE BEEF
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The Outdoor Kitchen
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The Franklin Barbecue Collection
9781984858924
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Feast by Firelight
9780399579912

Around the Fire
9781607747529

Bread & Pizza

Flour Water Salt Yeast
9781607742739

JENNIFER LATHAM
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Trusty Recipes for Magical Homemade Bread

Baking Bread with Kids
9781984860460

‘The Art and Practice of
HANDMADE PIZZA, FOCACCIA, and CALZONE

MASTERING PIZZA
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The Elements of Pizza
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Bread Book
9780399578847

'ARC VETRI and CLAIRE KOPP McWILLIAMS'
with DAVID JOACHDE

Mastering Bread
9781984856982
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Evolutions in Bread
9781984860378

SARY EDITION
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Peter Reinhart

The Bread Baker's Apprentice
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The Pizza Bible
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Cocktails & Wine
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Death & Co Welcome Home Death & Co Cocktail Codex The Encyclopedia of Cocktails The Old-Fashioned Mezcal and Tequila Cocktails Finding Mezcal Spirits of Latin America
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