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A Publishers Weekly Best Book of the Year From an obesity and neuroscience researcher with
a knack for engaging, humorous storytelling, The Hungry Brain uses cutting-edge science to
answer the questions: why do we overeat, and what can we do about it? No one wants to
overeat. And certainly no one wants to overeat for years, become overweight, and end up with
a high risk of diabetes or heart disease--yet two thirds of Americans do precisely that. Even
though we know better, we often eat too much. Why does our behavior betray our own
intentions to be lean and healthy? The problem, argues obesity and neuroscience researcher
Stephan J. Guyenet, is not necessarily a lack of willpower or an incorrect understanding of
what to eat. Rather, our appetites and food choices are led astray by ancient, instinctive brain
circuits that play by the rules of a survival game that no longer exists. And these circuits don’t
care about how you look in a bathing suit next summer. To make the case, The Hungry Brain
takes readers on an eye-opening journey through cutting-edge neuroscience that has never
before been available to a general audience. The Hungry Brain delivers profound insights into
why the brain undermines our weight goals and transforms these insights into practical
guidelines for eating well and staying slim. Along the way, it explores how the human brain
works, revealing how this mysterious organ makes us who we are.
“Good bread begins with just four honest ingredients: flour, water, salt and yeast. Nothing
could be simpler and yet nothing is more gratifying.” GAIL’s Since opening the first GAIL’s in
2005, the team behind London’s most inviting artisan bakery has been on a mission to bring
high-quality, handmade bread and delicious vibrant food to local communities. In this, their
first, stunning cookbook, GAIL’s take us through the day with inventive, fresh recipes. This
abundant recipe book brings the spirit of GAIL’s alive. It starts with the essential how-to’s of
mixing, kneading and shaping loaves before going on to offer over 100 varied savoury and
sweet recipes inspired by the simplicity of cooking good bread and all the delicious mealtime
possibilities around it. GAIL’s will encourage you to try your hand at a basic foolproof bloomer,
bake a satisfying sourdough, create morning muffins and pastries, bold salads, flavoursome
pies, appetizing tarts and sandwiches, easy afternoon biscuits and cakes, and finally cook
delicious savoury meals and desserts for supper. Simply divided into Baker’s Essentials,
Bread, Breakfast, Lunch, Tea and Supper, the GAIL’s Cookbook includes: White poppy seed
bloomer French dark sourdough Wholemeal loaf Focaccia Brioche plum and ginger pudding
Buckwheat pancakes with caramelised apples and salted butter honey Pizza Bianca with violet
artichokes and burrata Truffle, raclette and roast shallot toastie Teatime sandwiches Savoury
scones & fruit scones Red quinoa and smokey aubergine yoghurt salad Baked sardines with
sourdough crumbs and heritage tomato salad Fregola and chicken salad Baked bread and
chicken soup Tuna Nicoise on toast Sourdough lasagna Root vegetable and Fontina bake
Leek and goat’s cheese picnic loaf Brown sourdough ice cream with raspberry
From the chef, restaurant owner, and author of the critically lauded A Girl and Her Pig comes a
beautiful, full-color cookbook that offers tantalizing seasonal recipes for a wide variety of
vegetables, from summer standbys such as zucchini to earthy novelties like sunchokes. A Girl
and Her Greens reflects the lighter side of the renowned chef whose name is nearly
synonymous with nose-to-tail eating. In recipes such as Pot-Roasted Romanesco Broccoli,
Onions with Sage Pesto, and Carrots with Spices, Yogurt, and Orange Blossom Water, April
Bloomfield demonstrates the basic principle of her method: that unforgettable food comes out
of simple, honest ingredients, an attention to detail, and a love for the sensual pleasures of
cooking and eating. Written in her appealing, down-to-earth style, A Girl and Her Greens
features beautiful color photography, lively illustrations, and insightful sidebars and tips on her
techniques, as well as charming narratives that reveal her sources of inspiration.
Kehdy's cookbook is an inspired collection of classics and innovative dishes from a part of the
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world which, at the moment, is enjoying its overdue place in the sun. Her contribution and
original, thoughtful and delicious. Go get it! --Yottam Ottolenghi Bethany Kehdy is renowned for
the contemporary Middle Eastern and North African recipes that she publishes on her blog
(dirtykitchensecrets.com). A Lebanese-American born in Houston, Texas and brought up in
Lebanon, she spent countless hours learning to cook with her perfectionist teta (grandmother),
her vivacious dad and her spirited aunts. Her recipes are a harmonious balance of classic and
contemporary, as she draws upon her childhood roots while adding her own personal twist to
these iconic recipes. The cuisines from the Middle East and North Africa share many diverse
influences and gorgeous key ingredients and spices, such as pomegranates, figs, pine nuts,
saffron and sumac. Passionate about food and her heritage, this former Miss Lebanon
showcases the sheer brilliance of the dishes of the Levant. Try a fragrant Fish Tagine with
Preserved Lemons with Moroccan flavours; fiery Lamb Shanks with Butterbeans and
Tomatoes from Lebanon; or delicately spiced Chicken, Walnuts and Pomegranate Stew with
its Persian influences. Cuisines across the region are covered, including Egyptian, Palestinian,
Syrian, Turkish, Iraqi and Jordanian. You'll find yourself drawn into a whole new world and a
whole new way of cooking.
There's so much more to barbecues than sausages and burgers. At Ember Yard, chef director
Ben Tish excels in creating stunning grilled, barbecued, smoked, charred and slow-roasted
dishes that enhance the flavour of meat, fish and vegetables. You can make fantastic food on
a barbecue, be it in a country garden, on a tiny urban balcony or on a campsite. All you need is
the simplest barbecue with a lid and some charcoal, and you can make everything from pizzas
to ribs, desserts and even Sunday roasts on a rainy winter's day; there's no need to wait for the
summer to get the barbecue out. Try Chargrilled Duck Breast with Peas, Broad Beans and Hot
Mint Sauce, Paella, Crispy Artichokes with Lemon and Sage, and amazing Smoky BitterChocolate Puddings. The smoky, rich taste of food cooked over an open fire is one of life's true
pleasures and these recipes will inspire you to use your barbecue for much, much more than
just steak.
Pitt Cue Co. - The CookbookMitchell Beazley
In the first cookbook by a Black pitmaster, James Beard Award-winning chef Rodney Scott
celebrates an incredible culinary legacy through his life story, family traditions, and unmatched
dedication to his craft. "BBQ is such an important part of African American history, and no one
is better at BBQ than Rodney."--Marcus Samuelsson, chef and restaurateur Rodney Scott was
born with barbecue in his blood. He cooked his first whole hog, a specialty of South Carolina
barbecue, when he was just eleven years old. At the time, he was cooking at Scott's Bar-B-Q,
his family's barbecue spot in Hemingway, South Carolina. Now, four decades later, he owns
one of the country's most awarded and talked-about barbecue joints, Rodney Scott's Whole
Hog BBQ in Charleston. In this cookbook, co-written by award-winning writer Lolis Eric Elie,
Rodney spills what makes his pit-smoked turkey, barbecued spare ribs, smoked chicken
wings, hush puppies, Ella's Banana Puddin', and award-winning whole hog so special.
Moreover, his recipes make it possible to achieve these special flavors yourself, whether you're
a barbecue pro or a novice. From the ins and outs of building your own pit to poignant essays
on South Carolinian foodways and traditions, this stunningly photographed cookbook is the
ultimate barbecue reference. It is also a powerful work of storytelling. In this modern American
success story, Rodney details how he made his way from the small town where he worked for
his father in the tobacco fields and in the smokehouse, to the sacrifices he made to grow his
family's business, and the tough decisions he made to venture out on his own in Charleston.
Rodney Scott's World of BBQ is an uplifting story that speaks to how hope, hard work, and a
whole lot of optimism built a rich celebration of his heritage--and of unforgettable barbecue.
'Rich's recipes are exciting, accessible and fun. Everything a great barbecue should be' Heston
Blumenthal Rich Harris shows you how to barbecue mouthwatering recipes with smoky and
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succulent flavours that will see you through the summer and beyond in style. Featuring
chapters on: * From the Sea - delicious fish and seafood dishes * Crowd-pleasers - food to
impress friends, such as Beef Short Ribs and Sticky Pork Belly & Rice Noodle Salad * Handheld - get messy with Chilli Dogs, Smoked Chicken Wings and Lamb Shish Kebabs * Smoking
- including hot-smoked classics like Pulled Pork and Prawns with Dirty Romesco Sauce to Cold
smoked Salmon * Veggies, Sides & Breads - barbecues aren't just about meat so indulge in
Chargrilled Leaves with Burnt Lemon Dressing, Cauliflower Steaks and Chipotle Slaw *
Sauces, Dips & Pickles - accompaniments to take your dishes to the next level * Cocktails &
Coolers - drinks to wash down and complement your grilled dishes * Desserts - indulge in
Toasted Marshmallow Ice Cream and what barbecue would be complete without s'Mores? *
Restoke the Flames - ideas for the morning after including Buttermilk Pancakes and Brunch
Pizzette This is the ultimate guide to cooking with fire and smoke.

It's the return of the MOB! This time celebrating all things crispy, squidgy, cheesy,
spicy, warming, sticky, nourishing... all the flavours, textures and feel of comfort pulled
together in one book, 100 recipes. 'This book is pure delicious joy....this feel-good
collection, with delicious twists crammed into every recipe. Perfect for autumnal cooking
and colder nights.' BBC Good Food COMFORT MOB is a celebration of hearty dishes
from around the world that warm, soothe and fill us. Spending time in the kitchen
recreating comfort is a way to indulge in dishes from the past and find new flavour and
texture combinations that appeal to our senses. Featuring old-school bangers with a
MOB Kitchen twist such as Roast Garlic Chicken Pie or Beef Brisket Lasagne, and
modern dishes like Sriracha Crispy Tofu or Coca Cola Chicken Wings, COMFORT
MOB encourages you to indulge every palate and craving in a fun, affordable and
achievable way. If you're in a hurry but need a quick dose of comfort, recipes like the
Grilled Halloumi and Peach Burger with Chipotle Mayo or Ben's Dad's Puttanesca will
hit the spot in no time. For an extra dose of comfort, follow Mob's recipes for making
your own pasta, focaccia and gnocchi to take your meal to the next level. Mob have
also cooked up some cosy dessert recipes to finish - try Miso Sticky Toffee Pudding or
extra-oozy Chocolate Jaffa Pool. COMFORT MOB is a nod to homeliness and cosy
nights spent cooking with friends and family, recapturing the feeling of better, safer
times with food that loves you back.
If you've eaten in their Smokehouses or hung out at their Festivals, you'll know that
Grillstock know a thing or two about low 'n' slow barbecue. They have been pioneers of
the American barbecue scene in the UK since 2010 with their original BBQ and music
festival, Grillstock, which sees top pit-masters compete from the world over and their
chain of smokehouses bringing truly authentic BBQ to cities across the UK. Stacked
with more than 100 recipes - including Grillstock secrets - the book includes favorites
from the Smokehouse menus, tips on mastering the low 'n' slow style, some epic meaty
feasts and unique recipes from some of the BBQ competition teams and rock stars that
have cooked and played at their annual festivals. With chapters focused on the core
meats of any great BBQ meal, Pork, Beef, Chicken and Ribs, the art of smoking meat,
plus further chapters on burgers, fixin's (sides), rubs 'n' sauces' and finally 'slurps'.
You'll have all you need to create everything from smokin' dinners for two to the
ultimate BBQ feast. Prepare to be King of the Grill in your own backyard. Praise for
Grillstock restaurants and events: 'I'm still amusedly flabbergasted by my majorly
American weekend of downhome flavour from back home (then) near my London home
(now) feasting. Grillstock London was BBQ blast and a low and slow experience I look
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forward savouring again' Chris Osburn Huffington Post 'Proper barbecue heaven' Daily
Mail 'One of the 8 Best Rib Joints in Britain' Esquire 'You may as well accept that you
will leave with sauce splattered down your shirt and chin' Mark Taylor Crumbs
Magazine 'Not strictly the UK's only serious competition BBQ meet but, in my own
hopelessly biased opinion, the best, and, for fans of American low-and-slow meat
cooking, about as much fun as you can have with your clothes on. You could almost be
in Kansas' Chris Pople, Cheese and Biscuits 'Music festivals are good and all, but have
you ever been listening to a band and thought, "wow...I wish I was eating a big pile of
meat." That's where Grillstock comes in, a magical place where hotdog eating contests,
the best in bbq food, craft beer and live music come together' Topman 'The real spirit of
barbecue' Macs BBQ
Ditch burnt, joyless burgers for bold, flavoursome and wonderfully surprising barbecue
food ‘Packed with over 120 tasty and tantalising barbecue recipes’ – Great British
Food Here are over 120 of the very best, lip-smackingly good barbecue recipes from exOttolenghi chef, Josh Katz. Perfect for sharing and pairing in different combinations, all
of the recipes are a celebration of flavour. A book that is not just for meat-lovers, equal
status is given to vegetables so that they are never treated like a sideshow. Instead
each and every component of the meal is big, bold and completely unforgettable.
Meats, fish and vegetables are left to marinate and are then smoked, grilled, slow
cooked or burnt (on purpose); while essential extras such as punchy pickles, fiery
sauces, creamy dips and fresh salads are prepared ahead and ready to be heaped
onto the plate. Taking inspiration from East to West, from the modern to the traditional,
these barbecue recipes are like nothing you have ever encountered before – mashing
tastes and techniques from New York, the Middle East, London, North Africa and
beyond. With recipes including Cauliflower shawarma with pomegranate, pine nuts and
rose; Harissa hot wings; Blackened hispi cabbage with lemon crème fraiche; Honeyed
pork belly with pineapple salsa; Monster prawns with a pil pil sauce and Saffron
buttermilk-fried chicken with tahini gravy, you will be inspired to grab a bag of charcoal
and a lighter, and create your very own barbecue feast.
'If food is the new Rock 'N' Roll, this recipe book is Sgt. Pepper's.' - Heston Blumenthal.
From the magazine synonymous with style comes the ultimate cookbook for men with
discerning taste. Featuring recipes from the UK's best restaurants, plus tips and
techniques from the country's top chefs, GQ Eats is an indispensable guide for
enthusiastic home cooks, sophisticated diners and good-food fanatics. This is the best
of British food for men who want to cook and for women who want to know what to feed
them. With contributions from leading chefs and food writers including: Jason Atherton;
Raymond Blanc; Heston Blumenthal; Fergus Henderson; Giorgio Locatelli; Yotam
Ottolenghi; Oliver Peyton; Gordon Ramsay; Mark Hix; Michel Roux Jnr; Marcus
Wareing and Bryn Williams. The recipes provide inspiration for any occasion, from
Brilliant Breakfasts to food for a Boys' Night In (Daniel Boulud's Coq au Vin), Michelinstar Meals such as Giorgio Locatelli's Tomato and Chilli Pasta with Prawns and Gordon
Ramsay's Honey and Cider Roast Leg of Lamb, and Rock 'n' Roll Roasts - from Pitt
Cue's pulled pork to Mark Hix's Roast Chicken. Remember to save room for alfresco
feasts, delectable desserts and killer cocktails. Accompanied by images from brilliant
photographers Romas Ford and Tom Schierlitz, GQ has created a cutting-edge
compendium of recipes to cook again and again. Contents Includes: BRILLIANT
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BREAKFASTS Start the day the GQ way with American pancakes, eggs Benedict, or
the best bacon sandwich. BEST OF BRITISH Including Mark Hix' bubble and squeak,
Fergus Henderson's veal and pea soup, Simon Wadham's potted shrimps and Billy
Reid's Lancashire hotpot. BOYS' NIGHT IN Man-sized meals best served with beer,
wine, or both, including Daniel Boulud's coq au vin, Karam Sethi's seekh kebabs and
William Leigh's fried chicken nuggets. HEALTH-CONSCIOUS CLASSICS Make-overs
of food favourites for men who want a healthy option, including chicken korma, a
healthy burger and Stuart Gillies' shepherd's pie. MICHELIN-STAR MEALS Michelinstar chefs demonstrate their talents, including John Campbell's wild mushroom risotto,
Giorgio Locatelli's tomato and chilli pasta with prawns, Daniel Boulud's steak tartare
and Michel Roux Jnr's lobster mango salad. ALFRESCO FEASTS The great outdoors
gets even greater thanks to GQ. Includes recipes for sandwiches, burgers, kebabs,
salads and wraps, plus advice on how to become the king of the barbecue. PUB FOOD
FAVOURITES Whether it is Claude Bosi's sausage roll, Jason Atherton's salt and
pepper squid, Heston Blumenthal's Scotch egg or Ramond Blanc's French onion soup,
these recipes will have everyone coming back for more. ROCK 'N' ROLL ROASTS You
can't beat our meat. Chicken, beef, pork, lamb, even a guide to smoking your own Pitt
Cue pulled pork. JUST DESSERTS Because real men do eat mousse, syllabub and
sorbet... sometimes. COCKTAIL HOUR Creations from bar legends.
No kitchen dramas or barbecue fails ever again. Just perfectly cooked meat. OFM
award-winner Neil Rankin knows how to cook meat. In this book he explains how he
does it, using the foolproof methods he has honed to perfection and relies on in the
kitchens of Temper in London. "If you have ever cooked a steak medium-well instead of
medium-rare, a chicken that ends up dry, a stew that's tough or stringy or a rack of ribs
that fall too much off the bone then this book will make your life that little bit better." Neil
Rankin 'You've cost me a bloody fortune. Steak on four nights...Perfect every time. My
boys - steak mad - are so happy.' Diana Henry 'Simply put: Rankin's book will make you
100% more brilliant behind the stove.' Grace Dent 'The first time I ate Neil's food, I was
blown away' Tom Kerridge 'Fire-cooking is unavoidably tactile 'real' cooking and Neil is
one of the heroes leading the charge. He eschews sterility and embraces flame.' Adam
Perry Lang 'Meat hates to be overcooked, says Neil, so low and slow is the way to go
which obviates brining, resting, letting joints come to room temperature and other
shibboleths learned at our mothers' knee. There is a great deal useful and inspiring to
be absorbed here from a battle-scarred Scotsman in a trucker's cap... and tongs as an
extension of his fingers.' Fay Maschler 'Without any doubts the best meat/bbq book I've
read! Everything about it is just spot on.' @artisanbaker 'The book is fantastic.
Managed not to overcook a beef joint for the first time ever!' @KungFuBBQ
Tim Wilson and Fran Warde have teamed up to create this comprehensive reference
work and inspirational collection of recipes. For each type of meat, the book
recommends the best breeds, advises which cuts suit which style of cooking and tells
you what to ask your butcher in order to buy the best quality. There are more than 100
recipes arranged according to season, from Sticky citrus-marinated pork chops in April
through Moroccan chicken with preserved lemons in July to Slow-baked herb-crusted
leg of mutton in December. Through monthly farm diaries, the book also reveals what
life is really like on a thriving British farm. Packed with specially commissioned
photographs taken on the farm as well as in the kitchen by renowned photographer
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Kristin Perers, this is a uniquely beautiful and useful book.
The much-anticipated first cookbook from one of London's most-loved cult restaurants
Squid-ink flatbreads with cod's roe, mapo tofu with hash browns and fried eggs, and
foie gras and cherry doughnuts - it's thanks to chef Lee Tiernan's ability to fuse myriad
on-trend tastes and underused ingredients with open-fire cooking techniques that Black
Axe Mangal has quickly reached cult status. This, the London restaurant's much
awaited cookbook, celebrates Tiernan's innovative food as well as his bold aesthetic,
influenced by his love of heavy metal and skate culture.
JAMES BEARD AWARD FINALIST • A casual and practical guide to grilling with
Korean-American flavors from chef Bill Kim of Chicago's award-winning bellyQ
restaurants, with 80 recipes tailored for home cooks with suitable substitutions for hardto-find ingredients. Born in Korea but raised in the American Midwest, chef Bill Kim
brings these two sensibilities together in Korean BBQ, translating Korean flavors for the
American consumer in a way that is friendly and accessible. This isn't a traditional
Korean cookbook but a Korean-American one, based on gatherings around the grill on
weeknights and weekends. Kim teaches the fundamentals of the Korean grill through
flavor profiles that can be tweaked according to the griller's preference, then gives an
array of knockout recipes. Starting with seven master sauces (and three spice rubs),
you’ll soon be able to whip up a whole array of recipes, including Hoisin and Yuzu
Edamame, Kimchi Potato Salad, Kori-Can Pork Chops, Seoul to Buffalo Shrimp, BBQ
Spiced Chicken Thighs, and Honey Soy Flank Steak. From snacks and drinks to
desserts and sides, Korean BBQ has everything you need to for a fun and delicious
time around the grill.
Collects more than one hundred eclectic recipes from some of London's best restaurants,
dessert shops, coffee houses, cocktail lounges, and hole-in-the-wall gems--all adapted for the
home kitchen.
From the world-renowned DJ BBQ comes Fire Food – a book that shows you how to ace the
art of handling live fire so that you can grill, smoke and slow-roast meat, fish and veg that’s out
of this world. Pitmaster DJ BBQ covers all the basics of cooking over charcoal and shows you
how to perfect classic recipes such as grilled chicken with Alabama white sauce or a succulent
rib-eye steak, and delves into more inventive cookout delights including a BBQ spaghetti
Bolognese, and poutine with bourbon- and maple syrup-spiked gravy. There are fish dishes
(crab cakes, prawn tacos), veggie grills (mac & cheese pancakes, smoked potato salad), and
enough madcap BBQ invention to see you through summer and well into winter. In fact, DJ
BBQ takes inspiration from around the world (from Central America, via the Baltics, to North
Africa), as well as the many BBQ chefs, gauchos, artisans and pitmasters he’s met along the
way. Your cookouts will never be the same again!
Following the bestselling Hog comes Prime. This fantastic book is an ode to all things beef
from the ultimate authority in meat cookery. Beef is the star of many people's all-time favourite
meals - from steak or a cheeseburger to roast beef with all the trimmings. In Prime, beef expert
Richard H. Turner will impart his recipes for these timeless classics, as well as sharing new
ways in which to enjoy this fantastic ingredient in all it's forms. Covering every cut, every style
of preparation and with recipes from the world over - not to mention features on bovine breeds,
butchering, buying your meat and more, Prime is everything you'd want in a beef cookbook.
Some of the mouth-watering recipes include: - Burmese beef curry - New York veal parmigiana
- Salt beef - Smoked brisket - Bone marrow dumplings - Chilean empanadas - Carbonnade
flamande... plus many, many more!
Savings Bond Advisor will introduce you to the Cinderella of investments, the U.S. Savings
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Bond. Financial pundits have neglected the Savings Bond for a generation, but savvy investors
haven't.As the clock ticks towards midnight, learn why it's time to abandon the uncertain
investment strategies of the wicked step-brokers and join the partygoers who will get back
every penny they invest plus interest.Most people don't realize it, but the Savings Bond has
been dressing for the ball since the U.S. Treasury introduced the inflation-protected Series I
Bond and online accounts at Treasury Direct.After a weekend reading Savings Bond Advisor,
you'll understand how Savings Bonds work, the history of inflation, why the Series I bond is an
excellent choice for the low-risk portion of your investment portfolio, and how to open an online
investment account directly with the US Treasury.If you already have an investment in Savings
Bonds, your weekend with this book will teach you how to avoid the Stinker Bond Penalty, the
Double-Taxation Trap, the Deferred-Tax Time Bomb, and Hidden Interest-Rate Penalties.
You'll also find out that some older Savings Bonds are a bad choice for almost every investor
and what to do if you own one.If you've just inherited Savings Bonds or are the Executor of an
estate holding Savings Bonds, you'll learn the pros and cons of the many options the estate
has in terms of taxes, redemption, and re-registration of the bonds. You'll get links to the
correct forms to use and detailed instructions on what documentation you'll need to
present.The book includes access to a web site, www.savings-bond-advisor.com, which has
the latest information about Savings Bond interest rates and program changes, as well as links
to the forms you need to replace lost bonds, change ownership, settle estates, and receive the
Savings Bond college education tax-deduction.
In A Girl and Her Pig, April Bloomfield takes home cooks on an intimate tour of the food that
has made her a star. Thoughtful, voice-driven recipes go behind the scenes of Bloomfield's
lauded restaurants—The Spotted Pig, The Breslin, and The John Dory—and into her own home
kitchen, where her attention to detail and reverence for honest ingredients result in
unforgettable dishes that reflect her love for the tactile pleasures of cooking and eating.
Bloomfield's innovative yet refreshingly straightforward recipes, which pair her English roots
with a deeply Italian influence, offer an unfailingly modern and fresh sensibility and showcase
her bold flavors, sensitive handling of seasonal produce, and nose-to-tail ethos. A cookbook as
delightful and lacking in pretention as Bloomfield herself, A Girl and Her Pig combines
exquisite food with charming narratives on Bloomfield's journey from working-class England to
the apex of the culinary world, along with loving portraits of the people who have guided her
along the way.
This volume features the best recipes for more than 400 new American classics.
Chicken is one of the most popular foods we love to cook and eat: comforting, quick,
celebratory and casual. Plundering the globe, there is no shortage of brilliant ways to cook it,
whether you need a quick supper on the table after work, something for a lazy summer
barbecue or a feast to nourish family and friends. From quick Vietnamese lemon grass and
chilli chicken thighs and a smoky chicken salad with roast peppers and almonds, through to a
complete feast with pomegranate, barley and feta stuffed roast chicken with Georgian
aubergines, there is no eating or entertaining occasion that isn't covered in this book. In A Bird
in the Hand, Diana Henry offers a host of new, easy and not-so-very-well-known dishes,
starring the bird we all love.
Step up your barbeque game. Pitmaster is the definitive guide to becoming a barbecue
aficionado and top-shelf cook from renowned chefs Andy Husbands and Chris Hart. Barbecue
is more than a great way to cook a tasty dinner. For a true pitmaster, barbecue is a way of life.
Whether you're new to the grill or a seasoned vet, Pitmaster is here to show you what it takes
to truly put your barbeque game on point. Recipes begin with basics, like cooking Memphisstyle ribs, and expand to smoking whole hogs North Carolina style. There is no single path to
becoming a pitmaster. Barbecue lovers are equally inspired by restaurants with a commitment
to regional traditions, competition barbecue champions, families with a multi-generational
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tradition of roasting whole hogs, and even amateur backyard fanatics. This definitive collection
of barbecue expertise will leave you in no doubt why expert chefs and backyard cooks alike
eat, live, and breathe barbecue. Pitmaster features: Specific tips and techniques for proper
smoker operation—the cornerstone of all successful barbecue recipes—using Weber, Offset,
Kamado, and other classic smoker styles A backyard cooking chapter offering the basics of
becoming a successful barbecue cook Spotlights on specific regional barbecue styles, such as
Texas, Kansas City, and the Carolinas, which set the stage for more advanced barbecue
techniques and recipes, such as Butterfly Pork Butt Burnt Ends and Central Texas Beef Ribs
An exploration of new styles of barbecue developing in the North Chris and Andy’s secret
competition barbecue recipes that have won them hundreds of awards Regional side dishes,
cocktails, and simple desserts A guest pitmaster in each chapter who is an expert in their given
region or style of barbecue cooking. Guest pitmasters include: Steve Raichlen (author and host
of Project Smoke on PBS), Jake Jacobs, Sam Jones (Skylight Inn and Sam Jones Barbecue),
Elizabeth Karmel (Carolina Cue To Go), Tuffy Stone (Q Barbecue), Rod Gray (eat bbq), John
Lewis (Lewis Barbecue), Jamie Geer (owner of Jambo Pits) and Billy Durney (Hometown BarB-Que)
In Martin Nordin's second book, he brings us a host of mouthwatering, modern vegetarian
recipes, using the most elemental and ancient method of cooking: fire. Not just a barbecue
cookbook, Fire, Smoke, Green is broken up into seven chapters that cover everything you
need to know about making great food over the flame: from grilling directly onto fire, to cooking
with indirect fire, smoked recipes and even wood-fired pizza. Atmospheric photography and
charming illustrations throughout bring you something other than your average vegetarian
cookbook – as lovers of Martin's first book Green Burgers will attest, his approach to meat-free
cooking is anything but boring. Try the Roasted and smoked potatoes with beer-caramelised
onions; the Fennel roots with shiitake, green onion, buckwheat and herb oil; or Harissamarinated sweet potato with grilled cabbage leaves and black dukkah. Or if you still can't get
enough of the burger recipes, why not try the Courgette and mungbean burgers with sriracha
mayonnaise and furikake, washed down with a smoky mezcal with grilled grapefruit.
Make Smoking Your Second Language Craig Tabor lives, breathes, cooks and swears by the
Big Green Egg®. This certified “Egg-head” knows the Big Green Egg® like the back of his
hand—not only from winning multiple grilling competitions around the country and running one
of the most popular Big Green Egg® blogs, craigtabor.com, but from adopting the mentality
that there is nothing he won’t grill. In this stellar comprehensive guide, Craig lays out
everything you need to know to conquer and perfect cooking with your Big Green Egg® and
teaches you firsthand how to become a pro like him. Craig shows you how to set up your Big
Green Egg® for success, from assembly, to maintenance, to lighting the coals just right for
each recipe, ensuring the perfect temperature for the perfect cook. Once your fire is blazing,
the real hard part begins: picking which recipe to try first! Go for comforting classics like Meat
Candy (a.k.a. Pork Ribs) or Nashvegas Hot Grilled Chicken Sandwich. Try out meals with a
twist like Sriracha Peach-Glazed Pork Chops or Jack Daniel’s Tennessee Honey–Glazed
Cedar-Planked Salmon. Or, grill a variety of delectable dishes you never imagined you could,
like Seafood Paella, Chicago-Style Deep-Dish Pizza or Maple Bacon Oatmeal Cookies. And
for those intimidating cuts of meat like brisket and pork shoulder? Not to worry—Craig walks you
through how to trim, wrap, prep and cook them with helpful step-by-step photos. With Craig’s
expertise guiding you, it’s only a matter of time before you become a master of the Big Green
Egg®.
65 recipes for grilling, smoking and roasting with fire. Cooking with fire is primal. There is
nothing simpler – no metalwork, no fancy gadgets, just food and flame – allowing you to take
the most basic of ingredients and turn them into something special. Cultures across the globe
have cooked in this way, developing their own innovative methods to combine heat and local
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flavours. Cooking with Fire takes the best of these global artisanal techniques – from searing
directly on the coals to rotisserie, wood-fired ovens, cast-iron grilling, and plenty more – and
creates 65 lip-smacking dishes to cook outdoors and share in front of the fire with family and
friends.
Fergus Henderson caused something of a sensation when he opened his restaurant St John in
London in 1995. Set in a former smokehouse near Smithfield meat market, its striking, highceilinged white interior provides a dramatic setting for food of dazzling boldness and simplicity.
As signalled by the restaurant's logo of a pig (reproduced on the cover of Nose to Tail Eating)
and appropriately given the location, at St John the emphasis is firmly on meat. And not the
noisettes, fillets, magrets and so forth of standard restaurant portion-control, all piled up into
little towers in the middle of the plate- Henderson serves up the inner organs of beasts and
fowls in big, exhilarating dishes that combine high sophistication with peasant roughness. Nose
to Tail Eating is a collection of these recipes, celebrating, as the title implies, the thrifty rural
British traditions of making delicious virtue out of using every part of the animal. Henderson's
wonderful signature dish, Roast Bone Marrow and Parsley Salad, is among the starters, along
with Grilled, Marinated Calf's Heart and the gruesome-sounding but apparently delicious Rolled
Pig's Spleen. He is a great advocate of salting and brining and tends to use saturated animals
fats (duck, goose, lard) in quantities that would make a dietician blench. But when the results
are dishes of the calibre of Brined Pork Belly, Roasted, Lamb's Tongues, Turnips, Bacon and
Salted Duck's Legs, Green Beans, and Cornmeal Dumplings, who cares? Fish at St John
avoids the usual fare - no monkfish or red mullet here; instead herring roes, salt cod, eel, brill
and skate. Vegetables are mashed (swede, celeriac) or roasted (pumpkin, tomatoes) and he
dares to serve boiled brussels sprouts. The puddings (not desserts) are a starry dream of
school dinners- Treacle Tart, St John's Eccles Cakes and a 'very nearly perfect' Chocolate Ice
Cream. Not perhaps for the faint of heart, but for the adventurous an exciting feast of new and
rediscovered flavours and textures.
This book contains over 60 recipes, each introduced with an insightful historical story or
anecdote, and an accompanying image, spanning such delicacies as aspic, borscht, caviar
and herring, by way of bird's milk cake and pelmeni. As the Soviet Union struggled along the
path to Communism, food supplies were often sporadic and shortages commonplace. Day to
day living was hard, both the authorities and their citizens had to apply every ounce of
ingenuity to maximize often inadequate resources. The stories and recipes contained here
reflect these turbulent times: from basic subsistence meals consumed by the average citizen
(okroshka), to extravagant banquets held by the political elite (suckling pig with buckwheat),
and a scattering of classics (beef stroganoff) in between. Illustrated using images sourced from
original Soviet recipe books collected by the author. Many of these sometimes extraordinarylooking pictures depicted dishes whose recipes used unobtainable ingredients, placing them
firmly in the realm of 'aspirational' fantasy for the average Soviet household. In their content
and presentation the pictures themselves act as a window into cuisine of the day, in turn
revealing the unique political and social attitudes of the era.
'If you're after advice on what to do with any cut you can think of, look no further.' The Caterer
'Hog is a bible for pork fans everywhere...the book celebrates the versatility, appeal and - most
importantly - the taste of the pig.' Great British Food Hog is a celebration of all things pig - from
breeds and rearing, to butchering and preparing, with techniques, features and more than 150
recipes for nose to tail eating. The comprehensive range of dishes includes hams, bacon,
sausages, charcuterie, pates, confits, roasts, grills, hotpots, ragouts, pies, casseroles,
scratchings, crackling, trotters and much more - with a foreword from Josh Ozersky and guest
contributions from a range of British, American and International chefs and cooks including
Diana Henry, Meredith Erickson, Judy Joo, Valentine Warner, Neil Rankin, Mitch Tonks,
Fergus Henderson and Aaron Franklin.
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Great barbecue is as simple as meat, fire, smoke, and time. This ode to authentic meaty
goodness gives barbecue beginners an essential guide to the tools, techniques, and recipes
needed to make smoky, mouthwatering, fall-off-the-bone meats. And seasoned smokers will
learn a thing or two, too! Ray Lampe, a.k.a. Dr. BBQ, brings decades of expertise as a
barbecue master, providing indispensable wisdom alongside 68 of the best recipes he has
encountered in his long and wide-ranging career,from tantalizing mains such as CompetitionStyle Beef Brisket to lip-smacking sides such as Bacon and Blue Cheese Coleslaw. For both
stove-top smokers and regular backyard grills, Slow Fire makes it easy to cook irresistible slowcooked barbecue right at home.
Learn about fifty amazing kids who changed the world in this beautifully illustrated collection of
inspiring short biographies sure to empower and motivate in equal measure. You don't have to
be an adult to make a difference! This volume is the perfect introduction to just some of the
incredible young people from all over the world who have influenced a cultural, political, or
social change throughout history. From Louis Braille to Greta Thunberg, Pelé to Malala
Yousafzai, these activists, inventors, artists, and athletes broke new ground with their passion,
courage, and creativity. Each lavishly illustrated spread features inspiring words from all of
these young people and the true stories behind how their actions and achievements that shook
up the world.

NEW YORK TIMES BESTSELLER • A complete meat and brisket-cooking
education from the country's most celebrated pitmaster and owner of the wildly
popular Austin restaurant Franklin Barbecue. When Aaron Franklin and his wife,
Stacy, opened up a small barbecue trailer on the side of an Austin, Texas,
interstate in 2009, they had no idea what they’d gotten themselves into. Today,
Franklin Barbecue has grown into the most popular, critically lauded, and
obsessed-over barbecue joint in the country (if not the world)—and Franklin is the
winner of every major barbecue award there is. In this much-anticipated debut,
Franklin and coauthor Jordan Mackay unlock the secrets behind truly great
barbecue, and share years’ worth of hard-won knowledge. Franklin Barbecue is
a definitive resource for the backyard pitmaster, with chapters dedicated to
building or customizing your own smoker; finding and curing the right wood;
creating and tending perfect fires; sourcing top-quality meat; and of course,
cooking mind-blowing, ridiculously delicious barbecue, better than you ever
thought possible.
In Food by Fire, join live fire cooking expert Derek Wolf to discover the secrets to
great flavor. Master the art of starting cooking fires and learn about the best fuel
sources. Then tackle a variety of recipes using direct heat and indirect heat,
mastering skillets, skewers, and more along the way. Derek has been
researching global fire-cooking techniques for the better part of a decade,
travelling around the world to learn about dishes like lamb al asador and brickpressed chicken. He shares it all in this book. If you’re looking to try cooking on
the coals with herb butter oysters or picanha like a Brazilian steakhouse, you’ve
come to the right place. Recipes include: Herb Brush Basted Bone-In Ribeye
Leaning Salmon Plank with Lemon Dill Sauce Al Pastor Skewered Tacos Coal
Roasted Lobster Tails Dirty Chipotle NY Strips Spicy Rotisserie Beef Ribs SaltBaked Red Snapper Charred and Glazed Pineapple On top of all that, you’ll find
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recipes for killer sides like Grilled Bacon-Wrapped Asparagus, Cowboy-Broiled
Cheesy Broccoli, and Charred Brussel Sprouts, as well as unique sauces like
Spicy Cilantro Chimichurri and Maple Bourbon Glaze. It's everything you need to
cook your next meal by fire.
With great recipes for meats, sauces and rubs mixed with ideas for pickles,
slaws, puddings and cocktails, plus features on meats, equipment and methods,
the Pitt Cue Co. Cookbook is your guide to enjoying the best hot, smoky, sticky,
spicy grub all year round. From Pitt Cue's legendary Pickle backs and bourbon
cocktails, to their acclaimed Pulled pork shoulder; Burnt ends mash; Smoked ox
cheek toasts with pickled walnuts; Lamb rib with molasses mop and onion salad;
Chipotle & confit garlic slaw; Crispy pickled shiitake mushrooms; Toffee apple
grunt; Sticky bourbon & cola pudding and so much more, it's all irresistibly
delicious food to savour and share.
Nuovo Vesuvio. The "family" restaurant, redefined. Home to the finest in
Napolitan' cuisine and Essex County's best kept secret. Now Artie Bucco, la
cucina's master chef and your personal host, invites you to a special feast...with
a little help from his friends. From arancini to zabaglione, from baccala to Quail
Sinatra-style, Artie Bucco and his guests, the Sopranos and their associates,
offer food lovers one hundred Avellinese-style recipes and valuable preparation
tips. But that's not all! Artie also brings you a cornucopia of precious Sopranos
artifacts that includes photos from the old country; the first Bucco's Vesuvio's
menu from 1926; AJ's school essay on "Why I Like Food"; Bobby Bacala's style
tips for big eaters, and much, much more.
Featured on the Netflix documentary series Chef’s Table “Elemental,
fundamental, and delicious” is how Anthony Bourdain describes the trailblazing
live-fire cooking of Francis Mallmann. The New York Times called Mallmann’s
first book, Seven Fires, “captivating” and “inspiring.” And now, in Mallmann on
Fire, the passionate master of the Argentine grill takes us grilling in magical
places—in winter’s snow, on mountaintops, on the beach, on the crowded streets
of Manhattan, on a deserted island in Patagonia, in Paris, Brooklyn, Bolinas,
Brazil—each locale inspiring new discoveries as revealed in 100 recipes for meals
both intimate and outsized. We encounter legs of lamb and chicken hung from
strings, coal-roasted delicata squash, roasted herbs, a parrillada of many fish,
and all sorts of griddled and charred meats, vegetables, and fruits, plus rustic
desserts cooked on the chapa and baked in wood-fired ovens. At every stop
along the way there is something delicious to eat and a lesson to be learned
about slowing down and enjoying the process, not just the result.
LET THERE BE MEAT is the must-have companion for anyone interested in the
art of barbecue and smokehouse; wood-smoked, slow cooked pork and beef,
sausages, burgers, ribs, seafood feasts and all the mouth-watering sides that go
with them. James Douglas and Scott Munro provide their unique insight into the
American BBQ culture, gleaned from seven years travel and hard study in the
Deep South, with instructions on how to get the most from your meat. Including
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matching cocktails, sides, sweet stuff and even how to make your own pig
roaster and home brew IPA. LET THERE BE MEAT is the carnivore's bible,
crammed with over 100 melt-in-the-mouth recipes that have made Red's True
Barbecue a phenomenon.
California-cool grilling wisdom from one of the most renowned chefs in Los
Angeles. Josiah Citrin is one of the biggest names in the L.A. food world and his
restaurant, Mélisse, is a temple for fine dining. But his hot new restaurant,
Charcoal Venice, is devoted to the kind of cooking he does at home for his
friends and family--backyard cookouts where a pile of coals and seasonal
ingredients are all a home cook needs to create an unforgettable meal. In
Charcoal, Citrin presents completely fresh ways to cook with fire and charcoal,
not only grilling over the coals, but cooking inside them and finding inventive
methods for searing and smoking. Whether Citrin's grilling barbecue classics like
J1-Marinated Skirt Steak and Salt-Baked Whole Maine Lobster or West Coastinspired vegetable sides like his signature Cabbage Baked in Embers, charcoal is
the dynamic center of this cookbook. Unlike other grilling books, vegetables get
equal billing with meat. For Citrin, the color, texture, and flavors of vegetables are
endlessly inspiring. With almost 100 recipes for savory main dishes and sides, as
well as desserts and even cocktails, Charcoal shows that the satisfaction of
smoky flavor and a good char knows no bounds. It is a celebration of the
universal human craving to gather together and cook over a live fire.
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