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The Gourmet Toaster Oven
Scrumptious, healthy, crowd-pleasing recipes for people with diabetes and their loved ones The editors of Diabetic Gourmet
Magazine understand that although people with diabetes must carefully monitor their eating habits, they still crave their
favorite sweets and savory dishes. Now, with this all-new collection of healthy recipes that are perfect for everyday meals
as well as for entertaining, you can enjoy making tasty dishes for yourself, your friends, and your family that are as good for
you as they are delicious. The Diabetic Gourmet Cookbook features more than 200 original gourmet recipes complete with
detailed nutritional information and diabetic exchanges for easy meal planning. By featuring healthy versions of traditional
favorites-from pot roast to macaroni and cheese to banana cream pie-this mouthwatering collection shows how you can
safely and effectively eat well if you have diabetes or special dietary needs and still enjoy wonderful food. You'll find easy-toprepare recipes for appetizers, soups, salads, breads, desserts, sauces, and more along with a host of healthy cooking
techniques-which makes The Diabetic Gourmet Cookbook essential for every health-conscious cook's kitchen. Pecan Winter
Waffles * Huevos Rancheros * Blueberry Blintzes Topped with Lime Crema * Cranberry Apple Muffins * Baked Onion Rings *
Brazilian Smoked Black Bean Soup * French Onion Soup * Refreshing Spring Tabbouleh * Spicy Thai Chicken * Crisp
Cornmeal-Coated Catfish * Greek Gyros with Tzatziki Sauce * Chicken Francese * Creamy Coleslaw * Ginger-Lime Sugar
Snap Peas * Cranberry-Orange Biscotti * Key Lime Cheesecake Squares * Georgia Peach Pie * Baklava * And many more
tasty recipes!

The Gluten-Free Gourmet Bakes Bread
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Presents a collection of favorite everyday recipes from the archives of Gourmet Magazine which focuses on simple
preparation and includes options for soups, sandwiches, pasta, meat dishes, vegetables, and desserts.

The Gourmet Slow Cooker: Volume II
Over 100 gluten-free, grain-free, and dairy-free recipes based on the popular Primal Gourmet blog, fully endorsed by
Whole30. Ronny Joseph Lvovski struggled with a lifetime of obesity, failed diets, and low self-esteem before discovering the
Paleo diet. Once he eliminated grains and dairy from his diet, his allergies, asthma, upset stomachs, headaches, back pain,
lethargy, excess weight, and cravings disappeared. After losing 40 pounds, Ronny set out to create gourmet-quality meals
that followed Paleo guidelines and left him feeling satisfied. He shared those recipes on his Primal Gourmet blog, and
became one of the most popular contributors to the @whole30recipes Instagram account. The Primal Gourmet Cookbook,
Ronny's first cookbook, is fully endorsed by Whole30 and includes a foreword by Whole30 co-creator Melissa Urban. The
cookbook includes more than 120 recipes, with blog fan-favorites plus all-new dishes such as Mojo Loco Chicken Wings,
Short Rib Ragu, Jerk Ribs, and Moroccan Lamb Stew, proving healthy diets really can be delicious.

The Gourmet Kitchen
An anthology culled from issues of Gourmet magazine features menu plans for intimate and formal entertaining, and
recipes for hors d'oeuvres, breads, soups, main dishes, side dishes, sauces, and desserts, as well as special presentations
on the foods of specific areas

The Breakfast Book
NEW YORK TIMES BESTSELLER • Trailblazing food writer and beloved restaurant critic Ruth Reichl took the job (and the risk)
of a lifetime when she entered the high-stakes world of magazine publishing. Now, for the first time, she chronicles her
groundbreaking tenure as editor in chief of Gourmet. “A must for any food lover . . . Reichl is a warm, intimate writer. She
peels back the curtain to a glamorous time of magazine-making. You’ll tear through this memoir.”—Refinery29 NAMED ONE
OF THE BEST BOOKS OF THE YEAR BY Real Simple • Good Housekeeping • Town & Country When Condé Nast offered Ruth
Reichl the top position at America’s oldest epicurean magazine, she declined. She was a writer, not a manager, and had no
inclination to be anyone’s boss. Yet Reichl had been reading Gourmet since she was eight; it had inspired her career. How
could she say no? This is the story of a former Berkeley hippie entering the corporate world and worrying about losing her
soul. It is the story of the moment restaurants became an important part of popular culture, a time when the rise of the
farm-to-table movement changed, forever, the way we eat. Readers will meet legendary chefs like David Chang and Eric
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Ripert, idiosyncratic writers like David Foster Wallace, and a colorful group of editors and art directors who, under Reichl’s
leadership, transformed stately Gourmet into a cutting-edge publication. This was the golden age of print media—the last
spendthrift gasp before the Internet turned the magazine world upside down. Complete with recipes, Save Me the Plums is
a personal journey of a woman coming to terms with being in charge and making a mark, following a passion and holding
on to her dreams—even when she ends up in a place she never expected to be. Praise for Save Me the Plums “Poignant and
hilarious . . . simply delicious . . . Each serving of magazine folklore is worth savoring. In fact, Reichl’s story is juicier than a
Peter Luger porterhouse. Dig in.”—The New York Times Book Review “In this smart, touching, and dishy memoir . . . Ruth
Reichl recalls her years at the helm of Gourmet magazine with clear eyes, a sense of humor, and some very appealing
recipes.”—Town & Country “If you haven’t picked up food writing queen Ruth Reichl’s new book, Save Me the Plums, I
highly recommend you fix that problem. . . . Reichl is in top form and ready to dish, with every chapter seeming like a
dedicated behind-the-scenes documentary on its own.”—Soleil Ho, San Francisco Chronicle

The BrokeAss Gourmet Cookbook
Within the inner circle of haute cuisine, a detective witnesses a delectable murder They call him the gourmet detective; the
only thing sharper than his mind is his palate. When chefs need a rare ingredient, an ancient wine, or simply a new idea to
gain that extra Michelin-star boost, they come to the detective’s cozy London office and plead for his help. For top-notch
cooking, he is always happy to lend his taste buds to the cause. Now Raymond Lefebvre, executive chef at one of London’s
finest French restaurants, has asked for the detective’s help with a bit of kitchen espionage. Lefebvre’s crosstown rival is
winning international accolades cooking a dish called Oiseau Royal, and Lefebvre wants the recipe. Getting it takes the
detective deep into the Circle of Careme, where the most elite chefs in Britain gather to swap recipes, techniques, and
gossip. But when the chefs of Careme start to die, the detective starts to salivate. There is no finer appetizer than murder.

Campfire Cuisine
Tasting Table calls the Instant Pot “the hottest kitchen tool since George Foreman’s pint-size grill” and everyone from Ruth
Reichl to top food bloggers rave about its efficiency, convenience, and affordability. Now, with this licensed cookbook—one
of the most comprehensive published to date—you can discover exactly how much this miracle appliance can do. This fullcolor cookbook features recipes for all the functions of the Instant Pot, from everyday staples to surprising new dishes.
You’ll find more than 175 recipes for everything from breakfast to dessert, including delicious soups and stews, vegetable
mains and sides, jams and yogurts—even an entire cheesecake. This must-have cookbook is the perfect companion to the
best-selling kitchen appliance to come along in decades.
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The Gourmet Jewish Cookbook
Dozens of recipes for gluten-free breads covers muffins, rolls, buns, breakfast breads, and crackers, advice on where to buy
gluten-free baking supplies, and much more. Reprint. 15,000 first printing.

Burgers and Sliders
Save Me the Plums
The Primal Gourmet Cookbook
For over fifty years, New York Times bestseller Mastering the Art of French Cooking has been the definitive book on the
subject for American readers. Featuring 524 delicious recipes, in its pages home cooks will find something for everyone,
from seasoned experts to beginners who love good food and long to reproduce the savory delights of French cuisine, from
historic Gallic masterpieces to the seemingly artless perfection of a dish of spring-green peas. Here Julia Child, Simone
Beck, and Louisette Bertholle break down the classic foods of France into a logical sequence of themes and variations
rather than presenting an endless and diffuse catalogue of dishes. Throughout, the focus is on key recipes that form the
backbone of French cookery and lend themselves to an infinite number of elaborations—bound to increase anyone’s
culinary repertoire. With over 100 instructive illustrations to guide readers every step of the way, Mastering the Art of
French Cooking deserves a place of honor in every kitchen in America.

The Grassfed Gourmet Cookbook
A stunning guide brimming with 150 recipes to make high-end plant-based cuisine at home. Plant-based meals can be a
cornucopia of colors, shapes, textures, and mouthwatering flavors—a source of boundless opportunities for creativity in the
kitchen. In Plant-Based Gourmet, 150 original recipes for vegans and the veg-curious will delight nutrition-minded home
chefs and foodies alike. Featured inside are dinners and brunches, hors d'oeuvres, sides, drinks, and desserts—items like
vegan sushi, charcuteries, roasts, and confits, vegan cheeses and mayos, sous vide truffles, a triple-layer cheesecake, and
crèmes brûlées. Also included is guidance for stocking up, allergy substitutions so everyone can enjoy, easy-to-follow
instructions for advanced techniques like sous vides and foams, and plating and styling tips, so you can make Instagramworthy dishes that will have your friends asking what restaurant you dined at. This delicious and richly illustrated volume
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was created by plant-based gourmet chef Suzannah Gerber, “Chef Suzi,” and features spectacular photographs by food
photographer Tina Picz-Devoe and a foreword by Afton Cyrus of America’s Test Kitchen.

Tar Heel Traveler
“Nava Atlas has solutions for maintaining sophisticated flavors in the dishes she creates and still manages to keep the
ingredients healthy.” —Cooking Light Eating healthfully is a challenge for those with fast-paced lives. In The Vegetarian
5-Ingredient Gourmet, Nava Atlas pares meal preparation down to the essentials, using just a few high-quality ingredients in
each delicious dish. Focusing on whole foods and fresh produce (with a little help from convenient natural sauces and
condiments) she serves up a varied range of choices for everyday fare. More than 250 recipes include soups, salads, and
pastas; grain, bean, and soy entrees; wraps and sandwich fillings; simple side dishes; fruit-filled finales; and more. The fullflavored fare made from five ingredients or less includes Curried Red Lentil and Spinach Soup; Greek-Flavored Potato Salad;
Black Bean Nachos Grandes; Baked Barbecue Tofu and Peppers; and Miniature Fresh Fruit Tarts. Filled with ingenious
shortcuts and sprinkled with kitchen wisdom and tips throughout, The Vegetarian 5-Ingredient Gourmet also offers the
reader dozens of menu suggestions to help make meal planning effortless. From sophisticated (Mixed Greens with Pears,
Cranberries, and Goat Cheese) to kid-friendly (Peanut Butter Noodles), here are recipes to suit every taste. Nava Atlas
makes it simple for busy families or active singles to eat the kind of high-nutrient foods everyone needs and to enjoy the
robust flavors everyone craves. From the Trade Paperback edition.

The Vegetarian 5-Ingredient Gourmet
“These are approachable, produce-heavy, modifiable, impressive, and healthy recipes for the home gourmet.” —Booklist,
Starred Review Acclaimed food blogger Jennifer Farley, creator of the Savory Simple food blog and website, showcases a
tempting collection of unique and bold-flavored recipes that take home-cooked meals to a gourmet level. In 2009, longtime
home cook Jennifer Farley decided to take a leap of faith, change career paths, and attend culinary school. Since then, she
has employed her professional training to build a flourishing online food empire, creating original enticing recipes, bringing
together vibrant flavors, quality ingredients, and classic culinary techniques. Drawing inspiration from a variety of cultures
and cooking styles from around the world, The Gourmet Kitchen offers more than 100 sophisticated recipes and her
dazzling, bold photography. From quick and healthy weeknight dinners, to zesty appetizers, to the perfect cinnamon buns
for a Sunday brunch, Jennifer provides classic recipes with inventive twists, as well as essential know-how for beginner
chefs and the most seasoned cooks alike.

Instant Pot Miracle
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A blend of oral history and memoir with a good dose of quirky humor, the Tar Heel Traveler is a celebratory look at the
people and places of North Carolina. Mason is the TV reporter—the Tar Heel Traveler—who journeys across North Carolina
profiling colorful characters and out-of-the-way places.

Plant-Based Gourmet
NEW YORK TIMES BESTSELLER • In her first cookbook, Bon Appétit and YouTube star of the show Gourmet Makes offers
wisdom, problem-solving strategies, and more than 100 meticulously tested, creative, and inspiring recipes. NAMED ONE OF
THE BEST COOKBOOKS OF THE YEAR BY The New York Times Book Review • Bon Appétit • NPR • The Atlanta JournalConstitution • Salon • Epicurious “There are no ‘just cooks’ out there, only bakers who haven't yet been converted. I am a
dessert person, and we are all dessert people.”—Claire Saffitz Claire Saffitz is a baking hero for a new generation. In
Dessert Person, fans will find Claire’s signature spin on sweet and savory recipes like Babkallah (a babka-Challah mashup),
Apple and Concord Grape Crumble Pie, Strawberry-Cornmeal Layer Cake, Crispy Mushroom Galette, and Malted Forever
Brownies. She outlines the problems and solutions for each recipe—like what to do if your pie dough for Sour Cherry Pie
cracks (patch it with dough or a quiche flour paste!)—as well as practical do’s and don’ts, skill level, prep and bake time,
step-by-step photography, and foundational know-how. With her trademark warmth and superpower ability to explain
anything baking related, Claire is ready to make everyone a dessert person.

Poor Girl Gourmet
Simple and Sophisticated Meals for the Busy Cook In Lynn Alley’s kitchen, toaster ovens aren’t just for browning bagels or
warming up frozen pizzas. The best-selling author of The Gourmet Slow Cooker has discovered yet another unconventional
and imaginative way to prepare gourmet meals at home. In The Gourmet Toaster Oven, Alley reveals why the toaster oven
is an ideal tool to create mouthwatering meals with minimum effort. Toaster ovens are quick and energy-efficient, and
provide additional oven space for side dishes when preparing large meals. In this beautifully photographed book, Alley
offers fifty gourmet breakfast, lunch, appetizer, side dish, dinner, and goodie recipes. Dishes include Coffee Cake Muffins,
Southwestern Jalapeño and Red Pepper Scones, Macaroni and Cheese with Tapenade, Yogurt Baked Chicken, Beef and
Vegetable Samosas, and Chocolate Lava Cake. This handy book also offers numerous surprising entrées—who knew you
could grill a steak in a toaster oven?—sized for one or two portions. To complete the gourmet experience, Alley offers wine
and beer suggestions for many of the dishes. Tips on buying and caring for a toaster oven take the guesswork out of
acquiring this useful gadget. Using fresh, high-quality ingredients and influences from global cuisine, Alley crafts
sophisticated recipes that, with the help of your toaster oven, are simple to prepare and divine to experience.
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The Gourmet Cookbook
The Gourmet Cookie Book
Gathers recipes published in Gourmet magazine over the last six decades, including beef Wellington, seared salmon with
balsamic glaze, and other entrâees, hors d'oeuvres, side dishes, ethnic specialties, and desserts.

My Kitchen Year
This collection of six hundred dessert recipes includes an assortment of tortes, layer cakes, pies, and cookies, and features
contributions by James Beard and Elizabeth Colchie

Gourmet Today
Presents a selection of recipes for traditional breakfast favorites as well as newly created taste treats

A Protegee of Jack Hamlin's, and Other Stories
Edited by Gourmet magazine's editor-in-chief, this cookbook designed for today's modern palette offers over 650 recipes
that can be prepared in 30 minutes or less, hundreds of vegetarian dishes, nearly 100 drinks, dozens of grilled dishes,
nearly 100 seafood recipes, and over 300 deserts. 250,000 first printing.

Best of Gourmet
Love eating well but hate paying a lot? Amy McCoy's cookbook, Poor Girl Gourmet (based on her popular blog of the same
name), features decadent and delectable recipes for foodies with limited budgets, but sophisticated tastes. In Poor Girl
Gourmet, McCoy breaks down the costs for each dish while also offering money-saving strategies, including tips for growing
and preserving your own food, as well as ideas for quick and delicious family meals. Each recipe serves at least four people,
so it's perfect for families on a budget--because eating well while saving money is something that appeals to all of us.
McCoy, knowing that a gourmet meal is enhanced by the proper wine, also reviews more than 25 affordable wine varietals
and blends, with pairing suggestions for many of the dishes. And there is a chapter of splurges ($15 to $30 per entree for a
family of four) for when you're feeling fancy. Because gourmets, regardless of their budget, appreciate a gorgeous
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cookbook, Poor Girl Gourmet bucks the pared-down trend in cost-conscious cookbooks, and is illustrated throughout with
McCoy's own mouthwatering full-color photography.

The Gourmet Vegetarian Slow Cooker
Provides an abundance of recipes for high-nutrition foods designed to promote peak performance, offering numerous
healthy adaptations of favorite dishes by popular chefs including Seamus Mullen, Eric Ripert and Mark Vetri while sharing
advice on topics ranging from healthy eating and barbecuing to faster clean-ups and cooking for crowds.

The New Best Recipe
NEW YORK TIMES BESTSELLER | NAMED ONE OF THE BEST BOOKS OF THE YEAR BY Los Angeles Times • NPR • Men’s
Journal • BookPage • Booklist • Publishers Weekly In the fall of 2009, the food world was rocked when Gourmet magazine
was abruptly shuttered by its parent company. No one was more stunned by this unexpected turn of events than its
beloved editor in chief, Ruth Reichl, who suddenly faced an uncertain professional future. As she struggled to process what
had seemed unthinkable, Reichl turned to the one place that had always provided sanctuary. “I did what I always do when
I’m confused, lonely, or frightened,” she writes. “I disappeared into the kitchen.” My Kitchen Year follows the change of
seasons—and Reichl’s emotions—as she slowly heals through the simple pleasures of cooking. While working 24/7, Reichl
would “throw quick meals together” for her family and friends. Now she has the time to rediscover what cooking meant to
her. Imagine kale, leaves dark and inviting, sautéed with chiles and garlic; summer peaches baked into a simple cobbler;
fresh oysters chilling in a box of snow; plump chickens and earthy mushrooms, fricasseed with cream. Over the course of
this challenging year, each dish Reichl prepares becomes a kind of stepping stone to finding joy again in ordinary things.
The 136 recipes collected here represent a life’s passion for food: a blistering ma po tofu that shakes Reichl out of the
blues; a decadent grilled cheese sandwich that accompanies a rare sighting in the woods around her home; a rhubarb
sundae that signals the arrival of spring. Here, too, is Reichl’s enlivening dialogue with her Twitter followers, who become
her culinary supporters and lively confidants. Part cookbook, part memoir, part paean to the household gods, My Kitchen
Year may be Ruth Reichl’s most stirring book yet—one that reveals a refreshingly vulnerable side of the world's most
famous food editor as she shares treasured recipes to be returned to again and again and again. Praise for My Kitchen Year
“Ruth is one of our greatest storytellers today, which you will feel from the moment you open this book and begin to read:
No one writes as warmly and engagingly about the all-important intersection of food, life, love, and loss. This book is a
lyrical and deeply intimate journey told through recipes, as only Ruth can do.”—Alice Waters “What will send this book to
the top of bestseller lists is the lovely way Reichl describes how dishes come together, like the Greek chicken soup with
lemon and egg known as avgolemono, and her talent for assembling a collection of recipes her legions of former Gourmet
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fans will want to make themselves.”—The Washington Post “The recipes make for lovely reading, full of Reichl’s elemental
wisdom. . . . In the best way possible, My Kitchen Year is cozy, the reading equivalent of curling up next to a fire with a
glass of red wine and perhaps the scent of bread in the oven wafting over.”—Vogue “If anyone can convince us that a
dessert, plus two more fabulous dishes, can turn a crummy day around, it’s culinary writer Ruth Reichl, who knows firsthand
just how powerful food can be.”—O: The Oprah Magazine “The voice is pure Reichl in a way that makes the reader yearn for
a house in the country with a pantry full of staples. . . . And as she finds solace through cooking, we find comfort
too.”—Eater (Fall 2015’s Best Cookbooks) From the Hardcover edition.

Comfort Me with Apples
"A Protegee of Jack Hamlin's, and Other Stories" by Bret Harte. Published by Good Press. Good Press publishes a wide range
of titles that encompasses every genre. From well-known classics & literary fiction and non-fiction to forgotten−or yet
undiscovered gems−of world literature, we issue the books that need to be read. Each Good Press edition has been
meticulously edited and formatted to boost readability for all e-readers and devices. Our goal is to produce eBooks that are
user-friendly and accessible to everyone in a high-quality digital format.

The Gourmet Cookbook
With its emphasis on quality ingredients, nuanced global flavors, and sumptuous presentation, the original GOURMET SLOW
COOKER inspired discerning home cooks to dust off-and fall in love with-their slow cookers again. Back by popular demand,
Lynn Alley serves a generous second helping of sophisticated yet easy-to-prepare slow-cooker recipes, this time with a
focus on regional comfort food. Packed with classic and innovative dishes designed to delight family and guests alike, THE
GOURMET SLOW COOKER: VOLUME II will satisfy fans' hunger for new recipes-and encourage even more busy home cooks
to join the bandwagon.ReviewsRecommended for "the cook who wants ease, but with more flavor than the bland crock-pot
cuisine your mother made."-Portland Oregonian From the Trade Paperback edition.

Mastering the Art of French Cooking
Finally, here's a guide for people who love good food and the great outdoors. Campfire Cuisine provides more than 100
recipes for delicious, healthy, satisfying meals to make at your campsite or in any outdoor setting. Also included are tips on
meal planning, shopping, and choosing the right equipment. Armed with Campfire Cuisine everyone from die-hard foodies
to novice cooks will be ready to take on eating well while camping out.
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Everyday Gourmet Cookbook
The original cookbook for grassfed and pastured meats that has become the classic go-to reference for the local food
movement: “Farming is a world of its own,” writes author and grass-based farmer Shannon Hayes, “tied more to the ebb
and flow of nature than to the pulse of changing food trends.” Take a passionate journey with The Grassfed Gourmet
Cookbook through the lush, emerald-green fields of America’s best pasture-based farms, where cattle, pigs, bison, goats,
sheep, and poultry roam freely, eating what nature intended and acting on their natural instincts. In The Grassfed Gourmet
Cookbook, Hayes details her own journey from farmer to foodie and back to the farm again. She lays out, in simple terms,
the nutritional, environmental, social, and animal-welfare benefits of grass-fed foods and offers simple strategies for finding
and preparing grass-fed meats and dairy products, as well as foolproof techniques for getting the most out of your
purchases. Inside The Grassfed Gourmet Cookbook, you’ll discover the unique flavors and distinct characteristics of foods
that come from animals raised on pasture. You’ll learn how meat and dairy products are meant to taste through a multitude
of mouth-watering recipes, including Hayes’s own and her favorites from other pasture-based farmers. Each recipe is
carefully selected and tested, and geared toward home cooks who have a desire to eat healthy, home-cooked meals. “One
of the greatest joys of cooking and serving grass-fed meats and dairy is knowing that they come from farmers who have
made conscious choices about stewarding the land in environmentally responsible ways, raising livestock in a humane
fashion, and living their own lives in accordance with their values. Here you’ll meet many of those farmers and have access
to their favorite recipes. It’s my hope that as you read their stories and savor their favorite dishes, you’ll come to realize the
magnitude of your decision to support them and their colleagues by making grass-fed meats and dairy your first choice.” –
Shannon Hayes, The Grassfed Gourmet Cookbook

Dessert Person
Presents a collection of more than one thousand recipes along with cooking tutorials and opinons on equipment and
ingredients.

Les Petits Plats Francais: Baby Gourmet
A treasury of vegetarian dishes enhanced by international flavors also places an emphasis on minimal preparation time,
providing such options as Mexican posole, Indian dahl and Tuscan pasta e fagioli. Original.

Dirty Gourmet
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DOWNLOAD THREE FREE SAMPLE RECIPES FROM DIRTY GOURMET More than 120 deliciously modern recipes for day trips,
car camping, and backcountry adventures Offers a fun and easy approach to planning and prepping camp food The Dirty
Gourmet authors were recently featured in Sunset magazine and other national media “Dirty Gourmet” is really a lifestyle,
one that celebrates delicious food, warm company, and outdoor fun. It emerged as a website and blog when friends Aimee
Trudeau, Emily Nielson, and Mai-Yan Kwan joined forces to share their love of wilderness, outdoor education experiences,
and knowledge of backcountry cooking through classes, workshops, catering events, and easy yet exciting recipes. Now,
their new book, Dirty Gourmet: Food for Your Outdoor Adventures, extends their mission to get more people to eat well
outdoors and have fun doing it! It emphasizes healthy eating with fresh ingredients, efficient techniques, and global flavors.
Breakfast, trail meals, sweet and savory snacks, dinners, appetizers, side dishes, desserts, even refreshing camp
drinks—it’s all here! Camp cooks can choose recipes based on the type of activity they are pursuing—from picnics, day
hikes, and car camping to backcountry adventures by foot, bike, or paddle—as well as find recipes perfect for large groups.
Recipes are organized by activity: Car campers can relax around the fire with Ember Roasted Baba Ghanoush and Mason Jar
Sangria before diving into One Pot Pasta Puttanesca and Grilled Green Bean Salad, with Maple Syrup Dumplings for dessert.
Day hikers will want to take a break on the trail with Spicy Tofu Jerky and Curried Chickpea Salad or maybe a Pressed
Sandwich with Sundried Tomato Pesto. Backpackers can start their day with Fried Grits Scramble with Greens, Leeks, and
Bacon and recharge in the evening with Soba Noodles with Sweet Chili Chicken and a Hibiscus Chia Cooler. To simplify
packing and planning, each section offers a base kit checklist of needed supplies along with tips on getting organized,
preparing ingredients, and cooking with different methods. Complemented by full-color photos, each recipe features
insights from the authors, any additional tools needed, quick-reference icons, step-by-step instructions for what to prepare
at home and in camp, plus creative variations.

Guy Gourmet
The classic burger has gone from humble beginnings (as a simple hamburger sandwich brought over to the States by
German immigrants) to become an enduring symbol of modern fast-food culture. This text presents high-quality burgers,
made with organic ingredients and bold flavourings, topped with inspired new takes on mayos and relishes and presented
in freshly-baked artisan buns and rolls.

Gourmet Weekday
Written by a Jewish News columnist, a tasty array of recipes is complemented by a rich history of Jewish cuisine and
includes such options as Schnitzel Noodle Stir Fry, Matza Granola and Passover Beef Lasagna.
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The Gourmet Detective
The founder of a food and lifestyle blog aimed at inexpensive epicureans offers more than two hundred recipes from
starters to main dishes and desserts that can all be prepared for under twenty dollars.

The Gentle Chef Cookbook
Nutritionally balanced to awaken the taste of the gourmet baby. Jenny gives her best recipes and tips for success, but also
her 5 golden rules. Small simple recipes and varieties to take anywhere: pumpkin puree, little lamb stew with green
vegetables, creamed corn and tomatoes, pineapple-lychee sauce, oatmeal cookies

The Diabetic Gourmet Cookbook
Now you can prepare fantastic gourmet-tasting meals in no more time than it takes to make your routine humdrum dishes.
The dozens of tried and tested gastronomic creations in this handy book offer what busy cooks desire—healthy, delicious
dishes that don't take half the day to make. You don't need to be a trained chef to make the recipes in Everyday Gourmet,
but the appetizers, main dishes, soups, side dishes, and desserts you'll create will taste like you put in your time at culinary
school. Inside, you'll discover both subtle and zesty international flavors, simplified methods, and timesaving tricks to make
you a kitchen hero. Plus, you'll find secret tips and tricks to help you cook smarter, eat healthier, and serve beautifullooking meals. Packed with full-color photos of finished courses, this tantalizing collection of recipes promises to earn you
the coveted title of Everyday Gourmet.

Gourmet's Best Desserts
Plant-based seitan specialites.

The Best of Gourmet
BONUS: This edition contains a Comfort Me with Apples discussion guide and an excerpt from Ruth Reichl's Delicious! In this
delightful sequel to her bestseller Tender at the Bone, Ruth Reichl returns with more tales of love, life, and marvelous
meals. Comfort Me with Apples picks up Reichl’s story in 1978, when she puts down her chef’s toque and embarks on a
career as a restaurant critic. Her pursuit of good food and good company leads her to New York and China, France and Los
Angeles, and her stories of cooking and dining with world-famous chefs range from the madcap to the sublime. Through it
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all, Reichl makes each and every course a hilarious and instructive occasion for novices and experts alike. She shares some
of her favorite recipes while also sharing the intimacies of her personal life in a style so honest and warm that readers will
feel they are enjoying a conversation over a meal with a friend.

Gourmet Today
A treasury of top-selected cookie recipes draws on the archives of Gourmet magazine to represent several varieties,
cultures and special occasions, from Old-Fashioned Christmas Butter Cookies and Date Bars to Chocolate Peppermint Bar
Cookies and Crescent Cream Cheese Cookies.
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