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who populates the pages of crime and mystery writing who are the characters we willingly follow into the mystery genre s uneasy imaginative territory and who
created those characters in the first place what life experience and expertise informs their work what are the sources of their themes regional accents and even the
axes that some grind why do some wish to give us a good laugh while others seem hell bent on making us shudder whodunit answers these questions and more here
mystery expert rosemary herbert brings together enlightening and entertaining information on hundreds of classic and contemporary characters and authors some
such as p d james ian rankin sherlock holmes and kinsey millhone appear in individual entries still more keep company in articles about characters we admire such as
the clerical sleuth and in pieces about those we love to hate including the femme fatale and con artist there is even an article on a figure that haunts so many great
works of mystery the corpse drawing on the edgar award nominated volume the oxford companion to crime mystery writing herbert adds 101 new entries on the
hottest new names in works ranging from puzzling whodunits to chilling crime novels

a first ever history of the nation s foundational culinarians the chefs caterers and restauranteurs who made cooking an art marcie cohen ferris author of the edible
south in this encyclopedic history of the rise of professional cooking in america the 175 biographies include the legendary julien founder in 1793 of america s first
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restaurant boston s restorator and louis diat and oscar of the waldorf the men most responsible for keeping the ideal of fine dining alive between the world wars
though many of the gastronomic pioneers gathered here are less well known their diverse influence on american dining should not be overlooked plus their stories are
truly entertaining we meet an african american oyster dealer who became the congressional caterer and thus a powerful broker of political patronage a french chef
who was a culinary savant of vegetables and drove the rise of california cuisine in the 1870s and a rotund philadelphia confectioner who prevailed in a culinary
contest with a rival in new york by staging what many believed to be the greatest american meal of the nineteenth century he later grew wealthy selling ice cream to
the masses shields also introduces us to a french chef who brought haute cuisine to wealthy prospectors and a black restaurateur who hosted a reconciliation dinner
for black and white citizens at the close of the civil war in charleston altogether the culinarians is a delightful compendium of charcuterie makers pastry pipers
caterers railroad chefs and cooking school matrons not to mention drunks temperance converts and gangsters who all had a hand in creating the first age of
american fine dining and its legacy of conviviality and innovation that continues today

whether you re new to plant based cooking or you re a seasoned vegan join sarah and the made in hackney family as they show you how to grow cook and eat more
plants with over a 100 banging vegan recipes that are good for you and the planet you care about the planet and the climate crisis you ve been tempted to take the
plunge into plant based cooking but you never knew where to start this is the book you ve been waiting for pioneering vegan community cookery school made in
hackney use their 12 years of experience to take you on a practical inclusive and delicious plant based culinary journey their firsthand experience of the challenges
people face when evolving to plant centred eating cost culture access housing equipment time physical and mental conditions makes them an emphatic and informed
collective with tips and tricks for almost all life circumstances try over 100 mouth watering global recipes from fermenting your own kimchi or mango kombucha to
sweet treats of chocolate and black bean pudding or pistachio and cardamom kheer to feasts of chipotle mushroom tacos or brazilian feijoada there s something for
everyone become a better global citizen by understanding the bigger picture around our broken food system including juicy topics like organic versus regen what s
really causing hunger how to decolonize the food system and the difference between culinary appropriation and appreciation create eggy cheesy meaty and umami
flavours with nothing but whole food plants work your seasonings and herbs learn how to cook the essentials like lentils pulses and rice in foolproof ways discover
everything you need to know to thrive on a plant based diet with advice and content from plant based health professionals never preachy always joyful often funny this
cookbook will get you inspired and informed to put more plants on your plate forever

contributions by constance adler karen celestan alison fensterstock kathy finn helen freund cheryl gerber anne gisleson cherice harrison nelson karen trahan leathem
katy reckdahl melanie warner spencer sue strachan kim vaz deville and geraldine wyckoff new orleans native cheryl gerber captures the vibrancy and diversity of new
orleans women in cherchez la femme new orleans women inspired by the 2017 women s march in washington dc gerber s book includes over two hundred
photographs of the city s most well known women and the everyday women who make new orleans so rich and diverse drawing from her own archives as well as new
works gerber s selection of photographs in cherchez la femme highlights the contributions of women to the city making it one of the only photographic histories of
modern new orleans women alongside gerber s photographs are twelve essays written by female writers about such women as leah chase irma thomas mignon faget
and trixie minx also featured are prominent groups of women that have made their mark on the city like the mardi gras indians baby dolls and the krewe of muses
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among others the book is divided into eleven chapters each celebrating the women who add to new orleans s uniqueness including entertainers socialites activists
musicians chefs entrepreneurs spiritual leaders and burlesque artists

inspired by references to the delicious books of pampille in proust s remembrance of things past the veteran cookbook author shirley king adapted this gastronomic
gem of a book for the modern american kitchen marthe daudet 1878 1960 was pampille and her book les bons plats de france originally published in 1919 is still
regarded as a classic in france her intriguing mix of charming writing insightful wit and wonderful authentic recipes makes this a travelogue as well as a useful
cookbook while remaining faithful to pampille s language and work king has updated the recipes when necessary to make them practical for modern cooks

now you can enjoy healthy low carb meals without the cholesterol in this collection of high protein high fiber meat and dairy free recipes the low carb revolution
continues to take the nation by storm but the heavy emphasis these diets place on meats leaves vegetarians in the lurch now with carb conscious vegetarian
acclaimed cookbook author robin robertson offers 150 fabulous carb conscious vegetarian recipes meat and dairy free dishes that banish refined carbohydrates and
bring out the best flavors from vegetables and other vegetarian ingredients within these pages are 150 dishes that are simple to prepare yet offer the full rich flavors
of more complicated fare the delightful appetizers and main courses include lettuce wrapped spring rolls with spicy peanut sauce mushrooms stuffed with spinach
and pine nuts moroccan vegetable tagine and fennel and artichoke gratin with three herb white bean pesto sensational stews salads soups sauces sides and
scrumptious good for you desserts round out the mix at last there s a delectably enlightened way for america s 12 million vegetarians and the millions of other health
conscious individuals who want to up their fiber and reduce their cholesterol to reap all the benefits of a carb conscious lifestyle

this is an accumulation of short stories about events that have taken place over the years from a chef some funny some sad some shocking but all in a days work of
caterer

learn to cook over 30 classic spanish dishes with your kids these fun and simple recipes appear in english and spanish to engage the culture

series covers individuals ranging from established award winners to authors and illustrators who are just beginning their careers entries cover personal life career
writings and works in progress adaptations additional sources and photographs

included the times and waterstones best food drink books of 2021 fill your year with flavour the official the kitchen cabinet compendium is here at last with over 100
hours of dinner table talk distilled into this handy almanac a year in the life of our kitchens to aid you in yours open up to find food tips and tricks stories recipes
anecdotes and seasonal fun all held together with our trademark titbits of history science and often rather lively debate join us as we travel across the country ready
to respond to all your culinary conundrums as well as sharing lots of things you never even thought to ask
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portland oregon chef s table celebrates the food and culture of what the new york times calls the city s golden age of dining and drinking the city s food scene largely
a celebration of the farm to table movement has grown and evolved tremendously in the last five years with an abundance of local farms fisheries and small beef
lamb and pork producers providing the city s iconic restaurants with a wide array of locally grown deliciousness portland oregon chef s table is the first cookbook to
gather portland s top chefs and restaurants under one cover with over seventy recipes for the home cook from more than sixty of the city s most celebrated
restaurants and showcasing stunning full color photos from award winning photographer bruce wolf featuring mouth watering dishes famous chefs and lots of local
flavor portland oregon chef s table is the ultimate gift and keepsake cookbook for both the tourist and the portland local

centered on the world s premier winemaking region and renowned culinary destination wine country chef s table offers an intimate look at a region that thousands of
travelers often just taste it is a regional cookbook and travelogue offering gems of recipes along with restaurant winery and farm stories to both locals and visitors
alike the book features great chefs farmers and food artisans from the distinct parts of the california wine country spanning both the napa and sonoma valleys

new york times best selling writer pat conroy 1945 2016 inspired a worldwide legion of devoted fans numbering in the millions but none are more loyal to him and
more committed to sustaining his literary legacy than the many writers he nurtured over the course of his fifty year writing life in sharing their stories of conroy his
fellow writers honor his memory and advance our shared understanding of his lasting impact on twentieth and twenty first century literary life in and well beyond the
american south conroy s was a messy fellowship of people from all walks of life his relationships were complicated and people and places he thought he d left behind
often circled back to him at crucial moments the pantheon of contributors includes pulitzer prize winners rick bragg and kathleen parker grammy winners barbra
streisand and janis ian lillian smith award winners anthony grooms and mary hood national book award winner nikky finney james beard foundation award winners
nathalie dupree and cynthia graubart a corps of new york times best selling authors including ron rash sandra brown and mary alice monroe conroy biographers
katherine clark and catherine seltzer longtime conroy friends bernie schein cliff graubart john warley and walter edgar pat s students sallie ann robinson and valerie
sayers members of the conroy family and many more each author in this collection shares a slightly different view of conroy through their voices a vibrant
multifaceted portrait of him comes to life and sheds new light on the writer and the man loosely following conroy s own chronology the essays in our prince of scribes
wind through his river of a story stopping at important ports of call cities he called home and longed to visit along with each book he birthed become characters that
are as equally important as the people he touched and loved along the way

the pocket sous chef da vincis guide to cooking for 1 1 is a cookbook about falling in love with cooking again many people who are single or have busy lifestyles dont
identify with a lot of cookbooks because they dont fit in with their lifestyle da vinci wrote the pocket sous chef with singles couples students and busy professionals in
mind no longer will you need to slave over a hot stove just to make one meal for yourself or two plates of food now there is an easy guide with more than sixty
recipesbreakfast lunch dinner snacks desserts and drinksto lead home cooks in the right direction and allow you to fall in love with making good food for yourself or
your plus one
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the finest vegan recipes from the top chefs great chefs cook vegan includes recipes from 25 of today s greatest chefs each chef section includes a three or four
course vegan meal complete with mouth watering photographs of each recipe and much more features meals from the following charlie trotter alex stratta anne
quatrano cat cora daniel boulud david burke gabriel kreuther dan barber eric ripert erik blauberg josef huber jose andres marcus samuelsson matthew kenney michel
nischan suzanne goin todd english floyd cardoz jason cunningham jean georges vongerichten john besh bradford thompson phil evans terrance brennan thomas
keller

recent trends suggest a wide range of consumer concerns in food choice and consumption increasingly buyers prefer organic and locally produced ingredients good
taste high nutritional and medicinal value and low allergen factors the humble seaweed nature s richest source of iodine and loaded with minerals addresses all these
concerns in this combination cookbook and food guide crystal june madeira explains the properties of each variety of seaweed kombu nori arame wakame and dulse
and provides simple instructions for its preparation in delicious recipes such as lime cumin aioli sautéed wakame and green beans summer chicken soup with sea
palm and baked figs with honey lemon thyme sorbet seaweed s healing properties in detoxifying the body alleviating cramps and lowering blood pressure have been
well documented that factor along with the absence of gluten and other allergy triggers make these recipes ideal for anyone seeking improved health as well as those
who enjoy sea vegetables in japanese cuisine and want to learn how they can eat them more often maderia includes current information on how to purchase local
foods and a directory of seaweed harvesters worldwide

citing the health bolstering and economic qualities of peanut butter a collection of dozens of international recipes that incorporate peanut butters and sauces includes
such options as spicy peanut burgers linguine with peanut butter pesto and peanut butter tiramisu original 20 000 first printing

flavorful vegan friendly meals meet the ease of air frying without the fat if you re serious about eating a healthy plant based diet but still have cravings for the crispy
crunch of fried foods this book has good news for you the essential vegan air fryer cookbook serves up the most comprehensive collection of good for you vegan
recipes that pack deep fried taste without all the guilt from sweet miso glazed brussels sprouts to bbq jackfruit nachos to cinnamon crisps these yummy recipes use
the healthiest real food ingredients without ever compromising flavor but this air fryer cookbook book doesn t just give you healthy recipes you ll also learn the ins and
outs of air frying with expert advice and a handy troubleshooting guide and yes you can have french fries the essential vegan air fryer cookbook includes air frying 101
learn the benefits of air frying plus how to choose and use the right model for you with this air fryer cookbook good food that s good for you forget about fake
substitutes this air fryer cookbook embraces the rich and varied ingredients of the vegan diet so that you never compromise your health for great tasting food 80
whole health recipes get all the best recipes for breakfasts and breads sides and snacks main dishes desserts and must have staples ready set air fry crave worthy
vegan meals that everyone will fight over with the essential vegan air fryer cookbook

celebrating the importance of family made with love the meals on wheels family cookbook includes recipes from the tables of well known actors chefs writers and
other celebrities along with personal stories about their favorite family meals learn to cook patti labelle s baja fish tacos cokie roberts artichoke gratin al roker s new
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orleans style barbecued shrimp judi dench s bread and butter pudding other contributors include helen mirren martha stewart former first lady barbara bush mario
batali paula deen joan lunden kurt warner dr maya angelou joan rivers and many more providing more than a million meals a day for seniors across america meals on
wheels association of america is the oldest and largest national organization of its kind each sale of made with love the meals on wheels family cookbook helps to
end senior hunger in america

transform the contents of your pantry into mouthwatering instant pot meals breathe new life into staple ingredients with meg dow s quick and easy instant pot recipes
with 60 base recipes or ingredients each with four equally delicious variations for a total of 240 options it couldn t be easier to find the perfect recipe that answers the
question what can i make in my instant pot using the ingredients i have on hand have some chicken thighs and fresh herbs in your fridge that you want to use up
transform them into tasty herb crusted chicken thighs with gravy or maybe you have the chicken but also sausage tomatoes and potatoes on hand no problem whip
up some portuguese chicken thighs instead with variations on tasty base recipes like chuck roast risotto mac and cheese potato soup enchiladas and so many more
the perfect instant pot meal is easy to find and even easier to make handy infographics make it simple for you to match the contents of your pantry to one of meg s
delicious recipes at a glance so mealtime is just that much easier whether you re looking for a hearty dinner the perfect side for a holiday meal a quick and easy
breakfast for the whole family or a sweet treat to enjoy at end of the day you won t believe what you can make without having to go to the store
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