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Stiletto
Anthony Bourdain's long-awaited sequel to Kitchen Confidential, the worldwide
bestseller.

Kitchen Confidential Deluxe Edition
From the bestselling author of.Kitchen Confidential

Two Nights
From the New York Times–bestselling author of Legends of the Fall: “Harrison spins
the common chaff of a road trip into gold” (Tim McNulty, The Seattle Times). “It
used to be Cliff and Vivian and now it isn’t.” With these words, Jim Harrison begins
a riotous, moving novel that sends a sixty-something man, divorced and robbed of
his farm by a late-blooming real estate shark of an ex-wife, on a road trip across
America. Cliff is armed with a childhood puzzle of the United States and a mission
to rename all the states and state birds, the latter of which have been unjustly
saddled with white men’s banal monikers up until now. His adventures take him
through a whirlwind affair with a former student from his high-school-teacher days
twenty-some years before, to a “snake farm” in Arizona owned by an old
classmate, and to the high-octane existence of his son, a big-time movie producer
who has just bought an apartment over the Presidio in San Francisco. Jim
Harrison’s riotous and moving cross-country novel, The English Major, is the map of
a man’s journey into, and out of, himself. It is vintage Harrison—reflective, bigpicture American, and replete with wicked wit. “The English Major is to midlife
crisis what The Catcher in the Rye is to adolescence.” —Susan Salter Reynolds, Los
Angeles Times

Bone In The Throat
Anthony Bourdain is a man of many appetites. And for many years, first as a chef,
later as a world-traveling chronicler of food and culture on his CNN series Parts
Unknown, he has made a profession of understanding the appetites of others.
These days, however, if he’s cooking, it’s for family and friends. Appetites, his first
cookbook in more than ten years, boils down forty-plus years of professional
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cooking and globe-trotting to a tight repertoire of personal favorites—dishes that
everyone should (at least in Mr. Bourdain’s opinion) know how to cook. Once the
supposed "bad boy" of cooking, Mr. Bourdain has, in recent years, become the
father of a little girl—a role he has embraced with enthusiasm. After years of
traveling more than 200 days a year, he now enjoys entertaining at home. Years of
prep lists and the hyper-organization necessary for a restaurant kitchen, however,
have caused him, in his words, to have "morphed into a psychotic, anally retentive,
bad-tempered Ina Garten." The result is a home-cooking, home-entertaining
cookbook like no other, with personal favorites from his own kitchen and from his
travels, translated into an effective battle plan that will help you terrify your guests
with your breathtaking efficiency.

Decoding Ferran Adria DVD
Bistro is warm. Bistro is family. Bistro is simple, hearty, generous cuisine-robust
soups and country omelets, wine-scented stews and bubbling gratins, and desserts
from a grandmother's kitchen. Researched and written by Patricia Wells, author of
The Food Lover's Guide to Paris and The Food Lover's Guide to France, together
with over 220,000 copies in print, here is a celebration of the no-nonsense,
inexpensive, soul-satisfying cuisine of the neighborhood restaurants of France.
BISTRO COOKING contains over 200 scrumptious bistro recipes made lighter and
quicker for the way we cook today. Warm Poached Sausage with Potato Salad.
Benoit's Mussel Soup. Guy Savoy's Fall Leg of Lamb. Beef Stew with Wild
Mushrooms and Orange, Chicken Basquaise, Pasta with Lemon, Ham, and Black
Olives, L'Ami Louis' Potato Cake, Provencal Roast Tomatoes, Pears in Red Wine,
and Golden Cream and Apple Tart. Throughout, lively notes and sidebars capture
the world of bistro owners in the kitchen, les grands chefs, and more. Selection of
the Book-of-the-Month Club. Winner of the 1989 IACP Seagram Food and Beverage
Award. Over 166,000 copies in print.

The Bobby Gold Stories
The New York Times Bestseller The brilliant intellect and candor of Anthony
Bourdain is on full display in this collection of interviews from throughout his
remarkable career, with an introduction from The New Yorker's Helen Rosner.
Anthony Bourdain always downplayed his skills as a chef (many disagreed). But
despite his modesty, one thing even he agreed with was that he was a born
raconteur—as he makes clear in this collection of sparkling conversations. His wit,
passion, and deep intelligence shine through all manner of discussion here, from
heart-to-hearts with bloggers, to on-stage talks before massive crowds, to intense
interviews with major television programs. Without fail, Bourdain is always
blisteringly honest—such as when he talks about his battles with addiction, or
when detailing his thoughts on restaurant critics. He regularly dispenses arresting
insight about how what’s on your plate reveals much of history and politics. And
perhaps best of all, the heartfelt empathy he developed travelling the world for his
TV shows is always in the fore, as these talks make the “Hemingway of
gastronomy,” as chef Marco Pierre White called him, live again.

No Reservations
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NEW YORK TIMES BESTSELLER • A standalone thriller featuring a “tough-talking,
scarred heroine”* from the author of the Temperance Brennan series, the basis for
the hit TV show Bones. Meet Sunday Night, a woman with physical and
psychological scars, and a killer instinct. . . . Sunnie has spent years running from
her past, burying secrets and building a life in which she needs no one and feels
nothing. But a girl has gone missing, lost in the chaos of a bomb explosion, and the
family needs Sunnie’s help. Is the girl dead? Did someone take her? If she is out
there, why doesn’t she want to be found? It’s time for Sunnie to face her own
demons—because they just might lead her to the truth about what really happened
all those years ago. *Publishers Weekly Praise for Two Nights “Reichs’ newest
heroine, the polar opposite of cerebral Temperance Brennan, is fueled by a wellnigh uncontrollable rage in her thrilling, violent search for a missing girl so much
like herself.”—Kirkus Reviews “Brennan fans should appreciate Sunday [Night] . . .
the star of this fast-paced series launch from bestseller Reichs. [The finale] seems
designed for the big screen.”—Publishers Weekly “The writing is crisp and vivid. . .
. The story is cleverly plotted. . . . Reichs’ legion of fans should be encouraged to
check out this one.”—Booklist Praise for Kathy Reichs “I love Kathy Reichs—always
scary, always suspenseful, and I always learn something.”—Lee Child “Kathy
Reichs continues to be one of the most distinctive and talented writers in the
genre. Her legion of readers worldwide will agree with me when I declare that the
more books she writes, the more enthusiastic fans she’ll garner.”—Sandra Brown
“Nobody does forensics thrillers like Kathy Reichs. She’s the real deal.”—David
Baldacci “Kathy Reichs writes smart—no, make that brilliant—mysteries.”—James
Patterson “Reichs, a forensic anthropologist, makes her crime novels intriguingly
realistic.”—Entertainment Weekly

Anthony Bourdain Remembered
" The Best Anthony Bourdain Quotation Book ever Published. Special Edition This
book of Anthony Bourdain quotes contains only the rarest and most valuable
quotations ever recorded about Anthony Bourdain, authored by a team of
experienced researchers. Hundreds of hours have been spent in sourcing, editing
and verifying only the best quotations about Anthony Bourdain for your reading
pleasure, saving you time and expensive referencing costs. This book contains
over 37 pages of quotations which are immaculately presented and formatted for
premium consumption. Be inspired by these Anthony Bourdain quotes; this book is
a niche classic which will have you coming back to enjoy time and time again.
What's Inside: Contains only the best quotations on Anthony Bourdain Over 37
pages of premium content Beautifully formatted and edited for maximum
enjoyment Makes for the perfect niche gift for you or someone special Enjoy such
quotes such as: Kitchen Confidential' wasn't a cautionary or an expose. I wrote it as
an entertainment for New York tri-state area line cooks and restaurant lifers,
basically; I had no expectation that it would move as far west as Philadelphia.
Anthony Bourdain An employer of mine back in the '80s was kind enough to take
me on after a rough patch, and it made a big difference in my life that I knew I was
the sort of person who showed up on time. It's a basic tell of character. Anthony
Bourdain Anyone who doesn't have a great time in San Francisco is pretty much
dead to me. Anthony Bourdain Anyone who's a chef, who loves food, ultimately
knows that all that matters is: 'Is it good? Does it give pleasure?' Anthony Bourdain
As I see it, fast food outfits have targeted small children with their advertising in a
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very effective way. You know, it's clowns and kid's toys and bright colors and
things like that. Anthony Bourdain And much more! Click Add to Cart and Enjoy!"

Anthony Bourdain Quotes
Hungry Ghosts is cooked up by the best selling author and veteran chef, Anthony
Bourdain (Kitchen Confidential, Emmy-Award winning TV star of Parts Unknown)
and acclaimed novelist Joel Rose (Kill, Kill, Faster, Faster) back again from their
New York Times #1 best seller, Get Jiro!. Featuring real recipes cooked up by
Bourdain himself, this horror anthology is sure to please--and scare! On a dark,
haunted night, a Russian Oligarch dares a circle of international chefs to play the
samurai game of 100 Candles--where each storyteller tells a terrifying tale of
ghosts, demons and unspeakable beings--and prays to survive the challenge.
Inspired by the Japanese Edo period game of Hyakumonogatari Kaidankai, Hungry
Ghosts reimagines the classic stories of yokai, yorei, and obake, all tainted with the
common thread of food. Including stellar artists Sebastian Cabrol, Vanesa Del Rey,
Francesco Francavilla, Irene Koh, Leo Manco, Alberto Ponticelli, Paul Pope, and
Mateus Santolouco as well as amazing color by Jose Villarrubia, a drop-dead cover
by Paul Pope.

The English Major
The acclaimed first novel by the New York Times bestselling author of Kitchen
Confidential and host of Parts Unknown on CNN. A wildly funny, irreverent tale of
murder, mayhem, and the mob. When up-and-coming chef Tommy Pagana settles
for a less than glamorous stint at his uncle's restaurant in Manhattan's Little Italy,
he unwittingly finds himself a partner in big-time crime. And when the mob decides
to use the kitchen for a murder, nothing Tommy learned in cooking school has
prepared him for what happens next. With the FBI on one side, and his eccentric
wise-guy superiors on the other, Tommy has to struggle to do right by his
conscience, and to avoid getting killed in the meantime. In the vein of Prizzi's
Honor, Bone in the Throat is a thrilling Mafia caper laced with entertaining
characters and wry humor. This first novel is a must-have for fans of Anthony
Bourdain's nonfiction.

A Cook's Tour
From the host of Anthony Bourdain: Parts Unknown and bestselling author of
Kitchen Confidential, this wonderful book sees Bourdain travelling the world
discovering exotic foods. Dodging minefields in Cambodia, diving into the icy
waters outside a Russian bath, Chef Bourdain travels the world over in search of
the ultimate meal. The only thing Anthony Bourdain loves as much as cooking is
traveling, and A Cook's Tour is the shotgun marriage of his two greatest passions.
Inspired by the question, 'What would be the perfect meal?', Anthony sets out on a
quest for his culinary holy grail. Our adventurous chef starts out in Japan, where he
eats traditional Fugu, a poisonous blowfish which can be prepared only by specially
licensed chefs. He then travels to Cambodia, up the mine-studded road to Pailin
into autonomous Khmer Rouge territory and to Phnom Penh's Gun Club, where
local fare is served up alongside a menu of available firearms. In Saigon, he's
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treated to a sustaining meal of live Cobra heart before moving on to savor a snack
with the Viet Cong in the Mecong Delta. Further west, Kitchen Confidential fans will
recognize the Gironde of Tony's youth, the first stop on his European itinerary. And
from France, it's on to Portugal, where an entire village has been fattening a pig for
months in anticipation of his arrival. And we're only halfway around the globe. . . A
Cook's Tour recounts, in Bourdain's inimitable style, the adventures and
misadventures of America's favorite chef.

Get Jiro!
All is not well at the Dreadnought Grill. The chef has a smack habit, the owner has
been set up by the FBI and in the midst of this, the sous-chef Tommy is just trying
to do his job. As depraved as it is hilarious, Anthony Bourdain's first novel is street
smart and spiced with drugged-up savvy, foul-mouthed feds and salty mob speak.
With a cast of unforgettables like the hitman who covers himself in clingfilm to
avoid leaving fingerprints and a plot with more twists than a plate of spaghetti,
Bone in the Throat rocks through the streets of Manhattan at a blistering pace.

The Nasty Bits
Anthony Bourdain, host of Parts Unknown, reveals "twenty-five years of sex, drugs,
bad behavior and haute cuisine" in his breakout New York Times bestseller Kitchen
Confidential. Bourdain spares no one's appetite when he told all about what
happens behind the kitchen door. Bourdain uses the same "take-no-prisoners"
attitude in his deliciously funny and shockingly delectable book, sure to delight
gourmands and philistines alike. From Bourdain's first oyster in the Gironde, to his
lowly position as dishwasher in a honky tonk fish restaurant in Provincetown
(where he witnesses for the first time the real delights of being a chef); from the
kitchen of the Rainbow Room atop Rockefeller Center, to drug dealers in the east
village, from Tokyo to Paris and back to New York again, Bourdain's tales of the
kitchen are as passionate as they are unpredictable. Kitchen Confidential will make
your mouth water while your belly aches with laughter. You'll beg the chef for
more, please.

Code
This is the hilarious and candid chronicle of when the unheard-of Unband got to
drink, fight and play loud music with 80s metal bands like Def Leppard and Dio
years after their heyday. Equal parts This is Spinal Tap and Fear and Loathing in
Las Vegas, this has it all. Unband bassist Michael Ruffino takes us along an epic,
hedonistic tour of a surrealistic American landscape that includes mute Christian
groupies and unironic headbangers. This is perfect backstage pass proving that
sex, drugs, and getting drunk with rock stars may not be everything, but it's better
than going acoustic.

Appetites
In New World Kitchen, Norman Van Aken explores the rich influence of Latin
American cuisine on the American palate. From the African-influenced Creole
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cuisines of Cuba, Puerto Rico, and Jamaica to South American flavors from Brazil,
Peru, and Argentina to the distinct tastes of Mexico, Van Aken works his particular
magic on this luscious cornucopia and emerges with a wealth of brilliant recipes,
such as the exquisite Masa-Crusted Chicken with Piquillo Peppers, Avocado Butter,
and Greens in Grapefruit-Honey Vinaigrette. Well known in the culinary world for
his passion and genius, Norman Van Aken has earned a reputation for innovation
and artistry. Armed with his signature recipes, employing a cast of rich ingredients
in inventive combinations, anyone can masterfully harness the fire-and flare of
Latin American cuisine. With a preface by Anthony Bourdain, author of the
bestselling Kitchen Confidential, and enticing color photo graphs by Tim Turner,
winner of the James Beard Foundation's award for food photography, New World
Kitchen is a lush, beautiful book that new worlds of flavor.

Gentlemänly Repöse
Ten slices from the life of Bobby Gold: by night, the security chief of a mobbed-up
New York City nightclub, by day, a reluctant bonebreaker and enforcer for Eddie
Fish - his old college roommate, and best friend. Emerging from the 'gladiator
school' environment of an upstate prison with an imposing physique and a
reputation for skilled brutality, Bobby's a lonely, guilt-ridden child inside a hulking
body. He views the grim work of coercion, assault and even murder as jobs to be
done with a craftsman's work ethic and with a minimum of force. However, the
technician's pride in a job done well is failing him, his friend and protector Eddie is
getting flakier and flakier and worst of all, he's falling in love with Nicole, a reckless
and self-destructive female line-cook who"s been around the block a few times.
Following on from his two superb novels, Bone in the Throat and Gone Bamboo,
Anthony Bourdain has produced another stunning book of crime fiction.

So Real It Hurts
The host of the Travel Channel series "No Reservations" provides a behind-thescenes account of his global culinary adventures, from New Jersey to New Zealand,
offering commentary on food in every corner of the globe.

Bone in the Throat
Tory and the rest of the Virals are put to the ultimate test when they find a
geocache containing an ornate puzzle box. Shelton decodes the cipher inside, only
to find more tantalizing clues left by "The Gamemaster." A second, greater
geocache is within reach—if the Virals are up to the challenge. But the hunt takes a
dark turn when Tory locates the other box—it contains a fake bomb, along with a
sinister proposal from The Gamemaster. Now, the real game has begun: another
bomb is out there—a real one—and the clock is ticking.

Fried Green Tomatoes at the Whistle Stop Cafe
Mike Maden exploded onto the military action scene with his blistering Drone. Now
he returns with another electrifying novel featuring hero Troy Pearce. Rare earth
minerals have been found in the remote Saharan desert—and a rush of powerful
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nations converge to mine them. But the territory belongs to the Tuaregs—fierce
warriors who are battling the Malian government for their independence. With a
vested interest in the rare elements, the Chinese offer to help the Malian
government fight the rebels. Brilliant as the plan is in concept, the execution
backfires and the fighting renews in intensity as Al Qaeda joins the fray. In the
dead center of the chaos are Troy Pearce's closest friend and a mysterious woman
from his past. Deploying his team and the newest drones to rescue his friends and
save the rebellion, Troy discovers that he may need more that technology to
survive the battle and root out the real puppet masters behind the Tuareg
genocide.

New World Kitchen
"So Real It Hurts is the perfect title for this collection. It's a mission statement. A
few bleeding slices straight from the butcher shop. A sampler from an enormous
archive of work that will, no doubt, be pored over by grad students, book lovers,
film historians, music nerds and straight-up perverts a hundred years from now."
—Anthony Bourdain, from the Introduction Through personal essays and
interviews, punk musician and cultural icon Lydia Lunch claws and rakes at the
reader's conscience in this powerful, uninhibited feminist collection. Oscillating
between provocative celebrations of her own defiant nature and nearly-tender
ruminations on the debilitating effects of poverty, abuse, and environmental
pollution, along with a visceral revenge fantasy against misogynistic men, Lydia
Lunch presents her exploits without apology, daring the reader to judge her while
she details the traumas and trials that have shaped her into the legendary figure
she's become. Inserted between these biting personal essays, Lunch thoughtful
cultural insights convey a widely-shared desire to forestall inevitable cultural
amnesia and solidify a legacy for her predecessors and peers. Her interview with
Hubert Selby Jr. and profile of Herbert Hunke, her short unromanticized histories of
No Wave and of the late Sixties, and her scathing examination of the monetization
of counterculture (thanks, Vivienne Westwood!) all serve to reinforce the notion
that, while it may appear that there are no more heroes, we are actually just
looking for heroes in the wrong places. The worthy idols of the past have been
obscured by more profitable historical narratives, but Lunch challenges us to dig
deeper. So Real It Hurts pulls the reader into a world that is entirely hers — one in
which she exacts vengeance against predators with an enviable ease and exerts
an almost-sexual dominance over authority, never permitting those with power to
hold on to it too tightly.

Kitchen Confidential
A collection of pulse-pounding tales featuring forensic anthropologist Temperance
Brennan—including the untold story of her first case! This ebook edition contains a
special preview of Kathy Reichs’s upcoming novel Two Nights. The #1 New York
Times bestselling author behind the hit Fox series Bones, Kathy Reichs is renowned
for chilling suspense and fascinating forensic detail. The Bone Collection presents
her trademark artistry in this collection of thrilling short fiction. In First Bones, a
prequel to Reichs’s first novel, Déjà Dead, she at last reveals the tale of how
Tempe became a forensic anthropologist. In this never-before-published story,
Tempe recalls the case that lured her from a promising career in academia into the
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grim but addictive world of criminal investigation. (It all began with a visit from a
pair of detectives—and a John Doe recovered from an arson scene in a trailer.) The
collection is rounded out with three more stories that take Tempe from the low
country of the Florida Everglades, where she makes a grisly discovery in the
stomach of an eighteen-foot Burmese python, to the heights of Mount Everest,
where a frozen corpse is unearthed. No matter where she goes, Tempe’s cases
make for the most gripping reading. Praise for Kathy Reichs and the Temperance
Brennan series “Nobody does forensics thrillers like Kathy Reichs. She’s the real
deal.”—David Baldacci “Kathy Reichs writes smart—no, make that
brilliant—mysteries that are as realistic as nonfiction and as fast-paced as the best
thrillers about Jack Reacher or Alex Cross.”—James Patterson “Every minute in the
morgue with Tempe is golden.”—The New York Times Book Review

Anthony Bourdain's Les Halles Cookbook
A new, deluxe edition of Kitchen Confidential to celebrate the life of Anthony
Bourdain. The book will feature a brand new introduction, a Q&A with Ecco
publisher and Bourdain’s long-time editor Daniel Halpern. Interior pages are handannotated by Anthony Bourdain himself. The interior will also feature a brand new
drawing by Ralph Steadman. Almost two decades ago, the New Yorker published a
now infamous article, “Don’t Eat before You Read This,” by then little-known chef
Anthony Bourdain. Bourdain spared no one’s appetite as he revealed what
happens behind the kitchen door. The article was a sensation, and the book it
spawned, the now classic Kitchen Confidential, became an even bigger sensation,
a megabestseller with over one million copies in print. Frankly confessional,
addictively acerbic, and utterly unsparing, Bourdain pulls no punches in this
memoir of his years in the restaurant business—this time with never-beforepublished material.

Bone in the Throat
A strange and charming collection of hilariously absurd poetry, writing, and
illustration from one of today's most popular young comedians EGGHEAD: Or, You
Can't Survive on Ideas Alone Bo Burnham was a precocious teenager living in his
parents' attic when he started posting material on YouTube. 100 million people
viewed those videos, turning Bo into an online sensation with a huge and
dedicated following. Bo taped his first of two Comedy Central specials four days
after his 18th birthday, making him the youngest to do so in the channel's history.
Now Bo is a rising star in the comedy world, revered for his utterly original and
intelligent voice. And, he can SIIIIIIIIING! In EGGHEAD, Bo brings his brand of
brainy, emotional comedy to the page in the form of off-kilter poems, thoughts,
and more. Teaming up with his longtime friend, artist, and illustrator Chance Bone,
Bo takes on everything from death to farts in this weird book that will make you
think, laugh and think, "why did I just laugh?"

Hawker Fare
Chef, author, and raconteur Anthony Bourdain is best known for traveling the globe
on his TV show Anthony Bourdain: Parts Unknown. Somewhat notoriously, he has
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established himself as a professional gadfly, bête noir, advocate, social critic, and
pork enthusiast, recognized for his caustic sense of humor worldwide. He is as
unsparing of those things he hates, as he is evangelical about his passions.
Bourdain is the author of the New York Times bestselling Kitchen Confidential and
Medium Raw; A Cook's Tour; the collection The Nasty Bits; the novels Bone in the
Throat and Gone Bamboo; the biography Typhoid Mary: An Urban Historical; two
graphic novels, Get Jiro! and Get Jiro!: Blood and Sushi and his latest New York
Times bestselling cookbook Appetites. He has written for The New Yorker, The New
York Times, The Times of London, Bon Appetit, Gourmet, Vanity Fair, Lucky Peach
and many other publications. In 2013, Bourdain launched his own publishing line
with Ecco, Anthony Bourdain Books, an imprint of HarperCollins. He is the host of
the Emmy and Peabody Award-winning docuseries Anthony Bourdain: Parts
Unknown on CNN, and before that hosted Emmy award-winning No Reservations
and The Layover on Travel Channel, and The Taste on ABC.

Bobby Gold
Kitchen Confidential: Adventures in the Culinary Underbelly After twenty-five years
of 'sex, drugs, bad behaviour and haute cuisine', chef and novelist Anthony
Bourdain has decided to tell all. From his first oyster in the Gironde to his lowly
position as a dishwasher in a honky tonk fish restaurant in Provincetown; from the
kitchen of the Rainbow Room atop the Rockefeller Center to drug dealers in the
East Village, from Tokyo to Paris and back to New York again, Bourdain's tales of
the kitchen are as passionate as they are unpredictable, as shocking as they are
funny. A Cook's Tour: In Search of the Perfect Meal Bourdain sets off to eat his way
around the world. But this was never going to be a conventional culinary tour. He
heads to Saigon where he eats the still-beating heart of a live cobra, and travels
into Khmer Rouge territory to find the rumoured Wild West of Cambodia. He also
dines with gangsters in Russia, finds a medieval pig slaughter and feast in
Portugal, and returns to the fishing village where he first ate oysters as a child.
Written with his inimitable machismo and humour, this is an adventure story sure
to give you indigestion.

Anthony Bourdain's Hungry Ghosts
All is not well at the Dreadnought Grill. The chef has a smack habit, the owner has
been set up by the FBI and in the midst of this, the sous-chef Tommy is just trying
to do his job. As depraved as it is hilarious, Anthony Bourdain's first novel is street
smart and spiced with drugged-up savvy, foul-mouthed feds and salty mob speak.
With a cast of unforgettables like the hitman who covers himself in clingfilm to
avoid leaving fingerprints and a plot with more twists than a plate of spaghetti,
Bone in the Throat rocks through the streets of Manhattan at a blistering pace.

Anthony Bourdain: The Last Interview
In this spirited sequel to the acclaimed The Rook, Myfanwy Thomas returns to
clinch an alliance between deadly rivals and avert epic -- and slimy -- supernatural
war. When secret organizations are forced to merge after years of enmity and
bloodshed, only one person has the fearsome powers---and the bureaucratic
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finesse---to get the job done. Facing her greatest challenge yet, Rook Myfanwy
Thomas must broker a deal between two bitter adversaries: The Checquy---the
centuries-old covert British organization that protects society from supernatural
threats, and The Grafters---a centuries-old supernatural threat. But as bizarre
attacks sweep London, threatening to sabotage negotiations, old hatreds flare.
Surrounded by spies, only the Rook and two women who absolutely hate each
other, can seek out the culprits before they trigger a devastating otherworldly war.
Stiletto is a novel of preternatural diplomacy, paranoia, and snide remarks, from an
author who "adroitly straddles the thin line between fantasy, thriller, and spoof "
(Booklist).

Bistro Cooking
A hilarious crime thriller by Anthony Bourdain, the New York Times bestselling
author of Kitchen Confidential and host of Parts Unknown on CNN. CIA-trained
assassin Henry Denard is looking for the good life when he retires with his wife,
Frances, to the Caribbean. He may have botched his last job a little--allowed
Donnie Wicks, the guy Jimmy Pazz hired him to kill, to escape with his life--but
Henry and Frances are determined to take it easy. That is until Donnie agrees to
testify against Jimmy Pazz, and gets relocated by the Federal Witness Protection
Program to Saint Martin as well. Now Jimmy Pazz is after both men--the mobster,
and the man who was supposed to kill him--and things in Henry's paradise are
about to get a lot more complicated. Written in Anthony Bourdain's signature styleraucous, funny, a bit vicious, and always fun-Gone Bamboo is a feast of murder,
hitmen, and the hitwomen they love.

Typhoid Mary
New York City chef/author Anthony Bourdain is invited to film the research
laboratory of Ferran Adria, the most controversial and imitated chef in the
world—chef/owner of El Bulli, voted "World's Best" by Restaurant Magazine and the
most visited by chefs on sabbatical. The lab, an ultra modern, Dr. No-like facility
with sliding walls, backlit ingredients, latest equipment and a full staff of devotees
is tucked away inside a vast, renaissance-era palace in the old section of
Barcelona, Spain. Adria and his chefs close the El Bulli restaurant for six months
out of ever year to work on new concepts. Bourdain tracks Ferran's process from
lab to a once-in-a-lifetime meal at El Bulli restaurant, enjoying a high-concept,
surrealist, haute cuisine meal of unparalleled creativity and striking visual
appearance.

Blood, Bones & Butter
New York Times Bestseller The good, the bad, and the ugly, served up Bourdainstyle. Bestselling chef and Parts Unknown host Anthony Bourdain has never been
one to pull punches. In The Nasty Bits, he serves up a well-seasoned hellbroth of
candid, often outrageous stories from his worldwide misadventures. Whether
scrounging for eel in the backstreets of Hanoi, revealing what you didn't want to
know about the more unglamorous aspects of making television, calling for the
head of raw food activist Woody Harrelson, or confessing to lobster-killing guilt,
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Bourdain is as entertaining as ever. Bringing together the best of his previously
uncollected nonfiction--and including new, never-before-published material--The
Nasty Bits is a rude, funny, brutal and passionate stew for fans and the uninitiated
alike.

Medium Raw
From the host of Anthony Bourdain: Parts Unknown and bestselling author of
Kitchen Confidential comes the true, thrilling story of Mary Mallon, otherwise
known as the infamous Typhoid Mary. This is a tale of pursuit through the kitchens
of New York City at the turn of the century. By the late nineteenth century, it
seemed that New York City had put an end to the outbreaks of typhoid fever that
had so frequently decimated the city's population. That is until 1904, when the
disease broke out in a household in Oyster Bay, Long Island. Authorities suspected
the family cook, Mary Mallon, of being a carrier. But before she could be tested, the
woman, soon to be known as Typhoid Mary, had disappeared. Over the course of
the next three years, Mary worked at several residences, spreading her pestilence
as she went. In 1907, she was traced to a home on Park Avenue, and taken into
custody. Institutionalized at Riverside Hospital for three years, she was released
only when she promised never to work as a cook again. She promptly disappeared.
For the next five years Mary worked in homes and institutions in and around New
York, often under assumed names. In February 1915, a devastating outbreak of
typhoid at the Sloane Hospital for Women was traced to her. She was finally
apprehended and reinstitutionalized at Riverside Hospital, where she would remain
for the rest of her life. Typhoid Mary is the story of her infamous life. Anthony
Bourdain reveals the seedier side of the early 1900s, and writes with his renowned
panache about life in the kitchen, uncovering the horrifying conditions that allowed
the deadly spread of typhoid over a decade. Typhoid Mary is a true feast for history
lovers and Bourdain lovers alike.

World Travel
Bestselling author, TV host, and chef Anthony Bourdain reveals the hearty,
delicious recipes of Les Halles, the classic New York City French bistro where he
got his start. Before stunning the world with his bestselling Kitchen Confidential,
Anthony Bourdain, host of the celebrated TV shows Parts Unknown and No
Reservations, spent years serving some of the best French brasserie food in New
York. With its no-nonsense, down-to-earth atmosphere, Les Halles matched
Bourdain's style perfectly: a restaurant where you can dress down, talk loudly,
drink a little too much wine, and have a good time with friends. Now, Bourdain
brings you his Les Halles Cookbook, a cookbook like no other: candid, funny,
audacious, full of his signature charm and bravado. Bourdain teaches you
everything you need to know to prepare classic French bistro fare. While you're
being guided, in simple steps, through recipes like roasted veal short ribs and
steak frites, escargots aux noix and foie gras au pruneaux, you'll feel like he's in
the kitchen beside you-reeling off a few insults when you've scorched the sauce,
and then patting you on the back for finally getting the steak tartare right. As
practical as it is entertaining, Anthony Bourdain's Les Halles Cookbook is a can'tmiss treat for cookbook lovers, aspiring chefs, and Bourdain fans everywhere.
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Egghead
In The Mafia Cookbook, Joe Dogs took the quintessential Mob formula -- murder,
betrayal, food -- and turned it into a bestseller, not surprisingly, since Joe Dogs's
mixture of authentic Italian recipes and colorful Mafia anecdotes is as much fun to
read as it is to cook from. Now The Mafia Cookbook is reprinted with Cooking on
the Lam -- adding thirty-seven original new recipes and a thrilling account of
Dogs's recent years since he testified against the Mob in five major trials, all told in
his authentic, inimitable tough-guy style. The new recipes are simple, quick, and
completely foolproof, including such classic dishes as Shrimp Scampi, Tomato
Sauce (the Mob mainstay), Chicken Cordon Bleu, Veal Piccata, Marinated
Asparagus Wrapped with Prosciutto, Baked Stuffed Clams, Veal Chops Milanese,
Sicilian (what else?) Caponata, Gambino-style Fried Chicken, Lobster Thermidor
(for when you want to celebrate that big score), and desserts rich enough to melt a
loan shark's heart. Readers can follow these recipes and learn to cook Italian
anytime, anywhere, even on the lam, even in places where Italian groceries may
be hard or impossible to find. Tested by Mob heavy hitters as well as FBI agents
and U.S. marshals, these recipes are simple to follow, full of timesaving shortcuts,
and liberally seasoned with Joe Dogs's stories of life inside -- and outside -- the
Mob. This is the perfect cookbook for anyone who wants to make the kind of food
that Tony Soprano only dreams about.

Gone Bamboo
A New York Times Bestseller. In a not-too-distant future L.A. where master chefs
rule the town like crime lords and people literally kill for a seat at the best
restaurants, a bloody culinary war is raging. On one side, the Internationalists, who
blend foods from all over the world into exotic delights. On the other, the "Vertical
Farm," who prepare nothing but organic, vegetarian, macrobiotic dishes. Into this
maelstrom steps Jiro, a renegade and ruthless sushi chef, known to decapitate
patrons who dare request a California Roll, or who stir wasabi into their soy sauce.
Both sides want Jiro to join their factions. Jiro, however has bigger ideas, and in the
end, no chef may be left alive! Anthony Bourdain, top chef, acclaimed writer
(Kitchen Confidential, Medium Raw) and star of the hit travel show, No
Reservations, co-writes with Joel Rose (Kill Kill Faster Faster, The Blackest Bird) this
stylized send-up of food culture and society, with detailed and dynamic art by
Langdon Foss.

The Bone Collection
Blood, Bones & Butter follows the chef Gabrielle Hamilton's extraordinary journey
through the places she has inhabited over the years: the rural kitchen of her
childhood, where her adored mother stood over the six-burner with wooden spoon
in hand; the kitchens of France, Greece, and Turkey, where she was often fed by
complete strangers and learned the essence of hospitality; and the kitchen of her
beloved Italian mother-in-law, who serves as the link between Hamilton's idyllic
past and her own future family. Unflinchingly honest, moving, beautifully crafted
and funny, this is a rollicking, passionate story of food, purpose and family.
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The Hoarder
Elderly Mrs. Threadgoode relates the story of her life and of her best friend, Ruth,
who ran the Whistle Stop Cafe in Alabama in the thirties

The Mafia Cookbook
A guide to some of the world’s most fascinating places, as seen and experienced
by writer, television host, and relentlessly curious traveler Anthony Bourdain
Anthony Bourdain saw more of the world than nearly anyone. His travels took him
from the hidden pockets of his hometown of New York to a tribal longhouse in
Borneo, from cosmopolitan Buenos Aires, Paris, and Shanghai to Tanzania’s utter
beauty and the stunning desert solitude of Oman’s Empty Quarter—and many
places beyond. In World Travel, a life of experience is collected into an
entertaining, practical, fun and frank travel guide that gives readers an
introduction to some of his favorite places—in his own words. Featuring essential
advice on how to get there, what to eat, where to stay and, in some cases, what to
avoid, World Travel provides essential context that will help readers further
appreciate the reasons why Bourdain found a place enchanting and memorable.
Supplementing Bourdain’s words are a handful of essays by friends, colleagues,
and family that tell even deeper stories about a place, including sardonic accounts
of traveling with Bourdain by his brother, Chris; a guide to Chicago’s best cheap
eats by legendary music producer Steve Albini, and more. For veteran travelers,
armchair enthusiasts, and those in between, World Travel offers a chance to
experience the world like Anthony Bourdain.

Anthony Bourdain Omnibus
A BBC RADIO 2 BOOK CLUB CHOICE SHORTLISTED FOR THE KERRY GROUP IRISH
NOVEL OF THE YEAR AWARD LONGLISTED FOR THE INTERNATIONAL DUBLIN
LITERARY AWARD Unintentional psychic Maud Drennan arrives to look after Cathal
Flood, a belligerent man hiding in his filthy, cat-filled home. Her job is simple: clear
the rubbish, take care of the patient. But the once-grand house has more to reveal
than simply its rooms. There is a secret here, and whether she likes it or not, Maud
may be the one to finally uncover what has previously been kept hidden . . . * In
the US, this book is published under the title Mr Flood's Last Resort

Bone in the Throat
A moving and insightful collection of quotes, memories, and images celebrating
the life of Anthony Bourdain When Anthony Bourdain died in June 2018, the
outpouring of love from his fans around the world was momentous. The tributes
spoke to his legacy: That the world is much smaller than we imagine and people
are more alike than they are different. As Bourdain once said, “If I’m an advocate
of anything, it’s to move…Walk in someone else’s shoes or at least eat their food.”
Anthony Bourdain Remembered brings together memories and anecdotes from
fans reminiscing about Bourdain’s unique achievements and his enduring effect on
their lives as well as comments from chefs, journalists, filmmakers, musicians, and
writers inspired by Tony including Barack Obama, Eric Ripert, Jill Filipovic, Ken
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Burns, Questlove, and José Andrés, among many others. These remembrances give
us a glimpse of Tony’s widespread impact through his political and social
commitments; his dedication to travel and eating well (and widely); and his love of
the written word, along with his deep compassion, open-mindedness, and interest
in lives different from his own. Anthony Bourdain Remembered captures Tony’s
inimitable spirit and passion in the words of his devoted fans as well as some of his
closest friends and colleagues.

Blue Warrior
From chef James Syhabout of two–Michelin-star restaurant Commis, an AsianAmerican cookbook like no other—simple recipes for cooking home-style Thai and
Lao dishes James Syhabout’s hugely popular Hawker Fare restaurant in San
Francisco is the product of his unique family history and diverse career experience.
Born into two distinct but related Asian cultures—from his mother’s ancestral
village in Isan, Thailand’s northeast region, and his father’s home in Pakse,
Laos—he and his family landed in Oakland in 1981 in a community of other
refugees from the Vietnam War. Syhabout at first turned away from the food of his
heritage to work in Europe and become a classically trained chef. After the success
of Commis, his fine dining restaurant and the only Michelin-starred eatery in
Oakland, Syhabout realized something was missing—and that something was
Hawker Fare, and cooking the food of his childhood. The Hawker Fare cookbook
immortalizes these widely beloved dishes, which are inspired by the open-air
“hawker” markets of Thailand and Laos as well as the fine-dining sensibilities of
James’s career beginnings. Each chapter opens with stories from Syhabout’s roving
career, starting with his mother’s work as a line cook in Oakland, and moving into
the turning point of his culinary life, including his travels as an adult in his parents’
homelands. From building a pantry with sauces and oils, to making staples like
sticky rice and padaek, to Syhabout’s recipe for instant ramen noodles with
poached egg, Hawker Fare explores the many dimensions of this singular chef’s
cooking and ethos on ingredients, family, and eating well. This cookbook offers a
new definition of what it means to be making food in America, in the full and
vibrant colors of Thailand, Laos, and California.
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