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Flapper Pie and a Blue Prairie Sky
James Beard Foundation Book Award Winner From the author of the acclaimed 97 Orchard and her
husband, a culinary historian, an in-depth exploration of the greatest food crisis the nation has ever
faced—the Great Depression—and how it transformed America’s culinary culture. The decade-long Great
Depression, a period of shifts in the country’s political and social landscape, forever changed the way
America eats. Before 1929, America’s relationship with food was defined by abundance. But the
collapse of the economy, in both urban and rural America, left a quarter of all Americans out of work
and undernourished—shattering long-held assumptions about the limitlessness of the national larder. In
1933, as women struggled to feed their families, President Roosevelt reversed long-standing biases
toward government-sponsored “food charity.” For the first time in American history, the federal
government assumed, for a while, responsibility for feeding its citizens. The effects were widespread.
Championed by Eleanor Roosevelt, “home economists” who had long fought to bring science into the
kitchen rose to national stature. Tapping into America’s long-standing ambivalence toward culinary
enjoyment, they imposed their vision of a sturdy, utilitarian cuisine on the American dinner table.
Through the Bureau of Home Economics, these women led a sweeping campaign to instill dietary
recommendations, the forerunners of today’s Dietary Guidelines for Americans. At the same time, rising
food conglomerates introduced packaged and processed foods that gave rise to a new American cuisine
based on speed and convenience. This movement toward a homogenized national cuisine sparked a
revival of American regional cooking. In the ensuing decades, the tension between local traditions and
culinary science has defined our national cuisine—a battle that continues today. A Square Meal examines
the impact of economic contraction and environmental disaster on how Americans ate then—and the
lessons and insights those experiences may hold for us today. A Square Meal features 25 black-andwhite photographs.

Recipes for Disaster
Pie Iron Cookbook The Ultimate Guide To Simple And Easy Pie Iron Recipes For Campfire Cooking If
you went to summer camp as a kid, you're probably familiar with pie irons. Though it's best described as
a sandwich press on a stick, the pie iron is a very versatile tool that's handy for frequent campers, RV
owners, and anyone else who likes to dine around a fire. This book will teach you all the basics to
cooking with a pie iron, along with a slew of recipes for you to try yourself, including: Sandwiches
easily adapted to the pie iron Both sweet and savory pies, with familiar flavors alongside more inventive
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ideas Breakfast options beyond the sandwich Outside the box, recipes to take your pie iron cooking to
the next level No matter what meal you're eating or how diverse the tastes in your family, a pie iron lets
everyone easily make their own personalized, portable creations. You'll no doubt find the recipes in this
book as fun to make as they are delicious to eat.

Low-Mess Crafts for Kids
Get away from it all— but keep eating well! When it comes time to head out on the trail with a tent in
hand, or to hit the road for a rural weekend at the cabin or lake house, there’s no reason to compromise
on great food. It’s easy to whip up delicious meals with the recipes in this book: in addition to supply
lists and prep work that can be done ahead of time, the instructions include options for cooking both
outdoors over a roaring fire or indoors near a cozy hearth. Recipes include: Hasselback Sweet Potatoes
Dutch Oven Lasagna Carne Asada Street Tacos Peach and Blueberry Cobbler The Camp & Cabin
Cookbook is a feast for the eyes, with gorgeous photographs for every dish, from breakfast to snacks to
dinner. Don’t leave home without it!

From Betty Crocker to Feminist Food Studies
Hectic lifestyles and over-full schedules make traditional cooking methods nearly obsolete in many
families. The results are poor nutrition and budgets strained by the high cost of fast food or
commercially prepared meals. Don't Panic-Dinner's in the Freezer offers a simple and economical
alternative, featuring dozens of recipes designed to be prepared and frozen for future use. With 100,000
copies sold, this book gives practical tips for planning, organizing, and shopping for meals, as well as
unique ways to freeze and reheat prepared foods. Every recipe includes measurements for cooking alone
or as a joint venture with one or two friends. Families, singles, retirees-everyone who needs to eat-will
find fast and easy answers to the question, "What's for dinner?"

Pug Jokes
The book is easy to read and has been divided into simple chapters that you can read through one by
one. The chapters are easy to go through with each one explaining in detail the different aspects of an air
fryer.

Camping and Woodcraft
A lavish, gift-appropriate treasury of nursery rhymes features contributions by dozens of illustrators and
is comprised of 150 classic and lesser-known modern verses from myriad world regions.

Foiled!
The Easy Homemade Cookie Cookbook
Featured on the Netflix documentary series Chef’s Table “Elemental, fundamental, and delicious” is how
Anthony Bourdain describes the trailblazing live-fire cooking of Francis Mallmann. The New York
Times called Mallmann’s first book, Seven Fires, “captivating” and “inspiring.” And now, in Mallmann
on Fire, the passionate master of the Argentine grill takes us grilling in magical places—in winter’s snow,
on mountaintops, on the beach, on the crowded streets of Manhattan, on a deserted island in Patagonia,
in Paris, Brooklyn, Bolinas, Brazil—each locale inspiring new discoveries as revealed in 100 recipes for
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meals both intimate and outsized. We encounter legs of lamb and chicken hung from strings, coalroasted delicata squash, roasted herbs, a parrillada of many fish, and all sorts of griddled and charred
meats, vegetables, and fruits, plus rustic desserts cooked on the chapa and baked in wood-fired ovens. At
every stop along the way there is something delicious to eat and a lesson to be learned about slowing
down and enjoying the process, not just the result.

Hobo Quilts
MARY FOREMAN is a home cook and the publisher of the wildly popular southern recipe website,
DeepSouth- Dish.com, drawing millions of readers a month from all across the world, who find a
reconnection to their own memories and heritage through her childhood stories, and the classic,
homespun recipes connected to them. A multi-generational southerner whose ancestors have found
home in at least four southeast states, Mary lives with her husband "The Cajun," and multiple fourlegged rescue children, on the Mississippi Gulf Coast, where except for several years living in New
Orleans, she has spent her entire life. She is mother to Chris and grandmother to Brian, Sydney and
Hugh, each of whom she draws into the kitchen every chance she gets.

Classic Snacks Made from Scratch
The Prairie Table
Peppered with authentic 19th Century photographs, this popular cookbook is smothered with old-timey
recipes, kitchen proverbs, even a pinch of proper pioneer etiquette! Make-do cooking recipes include
Leather Britches, Ash Cake and Portable Soup, using the ingredients available to settlers 150 years ago!
Other goodies: hand-dipped candle making, soup warnings, molasses taffy, faux foods, zucchini clarinet
and ginger beer!

Pie Iron Recipes
The Best Pie Iron Recipe Book - Period! While recipes for pie irons are available across the internet,
they are scattered and would take a long time to pull together. Fortunately, you don't have to! Finally, in
this one collection, are some of the best pie iron recipes available anywhere. This recipe book is
designed with efficiency and the outdoors in mind. All recipes are easy, fun and delicious. Try out
breakfast recipes like Potato, Bacon & Egg Breakfast, or fill up with fun Spaghetti Sandwiches, and then
finish your day with a treat like Chocolate Caramel Nut Pies. Pie Iron Recipes will be the outdoor
cookbook you'll turn to again and again while camping, hiking, or just enjoying your backyard fire pit.
So break out your pie irons and try something tasty!

The Help
A unique and edgy cookbook, Prison Ramen takes readers behind bars with more than 65 ramen recipes
and stories of prison life from the inmate/cooks who devised them, including celebrities like Slash from
Guns n’ Roses and the actor Shia LaBeouf. Instant ramen is a ubiquitous food, beloved by anyone
looking for a cheap, tasty bite—including prisoners, who buy it at the commissary and use it as the
building block for all sorts of meals. Think of this as a unique cookbook of ramen hacks. Here’s Ramen
Goulash. Black Bean Ramen. Onion Tortilla Ramen Soup. The Jailhouse Hole Burrito. Orange
Porkies—chili ramen plus white rice plus ½ bag of pork skins plus orange-flavored punch. Ramen
Nuggets. Slash’s J-Walking Ramen (with scallions, Sriracha hot sauce, and minced pork). Coauthors
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Gustavo “Goose” Alvarez and Clifton Collins Jr. are childhood friends—one an ex-con, now free and
living in Mexico, and the other a highly successful Hollywood character actor who’s enlisted friends and
celebrities to contribute their recipes and stories. Forget flowery writing about precious, organic
ingredients—these stories are a first-person, firsthand look inside prison life, a scared-straight reality to
complement the offbeat recipes.

Best of the Best from Kentucky
For years, the Dutch oven has been popular on the grill and barbecue scene, and cooking with the "black
pots" over an open fire has become a fashionable cult; it is a symbol of the Wild West, freedom and
adventure. Bothe shows you how to cook over open flames in a Dutch over, from roasts and casseroles
to desserts and breads.

Scout's Dutch Oven Cookbook
Recipes for classic cookies, brownies, bars and holiday treats.

The Camp & Cabin Cookbook: 100 Recipes to Prepare Wherever You Go
Make your next camping trip memorable with quick and easy hobo pie iron recipes your family and
friends will love!. Are you familiar with iron pie makers for camping? Fortunately, enough, there is a
way you can relax with friends and family in the great outdoors and still have fun with your favorite
foods. It is called a pie iron, and what it is, is a compact, sturdy container made of pre-seasoned cast iron
or aluminum with long handles that lets you cook your food directly over the campfire or coals. Pie irons
are also known as camp iron pie, pudgy pie, mountain pie, or hobo pie. When you are camping in the
wilderness, the pie iron becomes your best friend for preparing a wide variety of popular campfire
recipes. With a smart selection of ingredients and a little imagination, you can grill, bake, and roast to
savor your favorite meals using only this small pan. The pie iron is sometimes known as a "sandwich
maker," but it's useful for much more than just cooking sandwiches. Be it breakfast buns, waffles,
omelets, cinnamon rolls, pies, pizzas, wraps, fajitas, cookies-and yes, sandwiches-its simple design lets
you cook a variety of meals in just a few minutes over the campfire or coals. And with only two surfaces
in contact with the food, it's also easy to clean up after you're done cooking. Inside, you'll find
information for planning your camping trip, how to cook with a pie iron and 50 pie iron recipes
including: Breakfast-Creamy Bacon Hash Browns-Blueberry Cheese French Toast-Cheesy OmeletBanana French Toast-Bacon Egg Breakfast Sandwiches and Bread -Cheesesteak Sandwich-Lobster Roll
Sandwich-Turkey Egg Sandwich-Garlic Bread-Spaghetti Sandwich Pizzas and Pies -Pineapple Ham
Pizza Pockets-Garlic Bread-Pepperoni Pizza-Chicken Pot Pie Camping Meals -Chicken Tortilla WrapsHam Crescents-Beef Tacos-Sirloin Steak Fajitas-Bean Cheddar Quesadillas Desserts and Cookies
-Lemon Pie-Peanut Butter Choco Delight-Cinnamon Fruit Pie-Chocolate Whoopie Pies-Strawberry
Shortcake Each recipe comes with a detailed list of ingredients, prep and cooking time, a step-by-step
easy to follow directions, and nutrition facts. Don't forget to pack your pie irons for your next camping
trip! Scroll back up and click the BUY NOW button at the top right side of this page for an immediate
download!

Over a Fire
Why do Pugs hate the rain? They're afraid of stepping in a poodle! What do Pugs call empty jars of
cheese whiz? Cheese WAS! Pug Jokes is a hilarious collection of over 30 jokes and more than 80
beautifully illustrated color pages, for and about pugs! Readers will have a blast with this collection of
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clean jokes, one liners, fart humor, and puns that you'll just have to share with friends and family. It's the
perfect gift for pug lovers, dog enthusiasts, and anyone up for canine humor at its very best. Your search
for the best book of pug jokes is over! This book is guaranteed to have you, and your pug rolling on the
floor begging for more. So TREAT yourself to this side-splitting experience! Here's why Pug Jokes is
the best kind of joke book: * Funny Jokes about pugs * Excellent for any pug lover * Cute and colorful
illustrations * Hours of fun and entertainment * Perfect for long trips, during half time or while waiting
for the pizza delivery guy!

Campfire Cooking
A collection of craft ideas for kids that create a minimum of mess.

Dutch Oven
Whether you are looking for recipes for your next RV vacation or are just looking for healthy and
nutritious food to make while at the campsite, you will find here a collection of recipes that are not only
are easy to make while on the road but also brings in the flavors big time! If this is one of your first RV
experience, and you feel a bit overwhelmed by the thought of having to cook in a small kitchen with
limited equipment, you'll be surprised on how easy, with a bit of organization, and great ingredients, you
can prepare meals that even the pickiest eaters will love and ask for seconds. Some will even ask for
your "secret" recipes.RVing doesn't mean leaving behind good food and good cooking. It is exactly the
opposite. Recipes included are creative, deliciously healthy and satisfying from breakfast to
desserts!Don't think for a minute that going camping or RVing means cooking tasteless food made from
highly-processed ingredients. This collection of RV cooking recipes uses fresh ingredients that are
wholesome and nutritious and packed with flavors to satisfy the most voracious appetites. Cooking
should be just as much of an adventure as the trip! Inside, you'll find: The essentials of RV cooking and
the equipment and utensils needed for RV living Useful tips on making your food taste even better while
on the road and at the campsite A word on food safety Useful information on different cooking methods
for RVs and campsite cooking including foil packets and Dutch oven cooking Fulfilling breakfast,
snacks, and sandwiches like the Spiced Scones and the Breakfast Scramble Nutritious soup and stew
recipes such as the Camper's Onion Soup in Foil and the Corn and Sweet Potato Chowder Satisfying
poultry recipes like the Grilled Barbecue Chicken and the Turkey Chili Wholesome pork and beef
recipes such as the Country Style Ribs and the Foil Hamburgers Traditional fish and seafood recipes
such as the Spiced Prawn & Tomato Curry and the Bacon-Wrapped Trout Delightful pasta recipes such
as the Mac 'n Cheese and the Dutch Oven Lasagna Tasty vegetarian recipes like the Veggie Kebabs and
the Corn Casserole Luscious dessert recipes such as the Campfire Strawberry Shortcake and the Dump
Cake This collection includes recipes you can prepare with the most basic RV kitchen - or "galley", in
RV lingo. Most of the recipes have been created to encourage more outdoor-type cooking.All recipes
come with a detailed list of ingredients, cooking and preparation times, number of servings, easy to
follow step-by-step instructions, and nutritional information per serving. Let's start cooking! Scroll back
up and order your copy today!

Home-Ec 101
Sheds light on the history of food, cooking, and eating. This collection of essays investigates the
connections between food studies and women's studies. From women in colonial India to Armenian
American feminists, these essays show how food has served as a means to assert independence and
personal identity.
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A 15 Day Meal Plan of Quick, Easy, Healthy, Low Fat Air Fryer Recipes Using Your Air
Fryer for Everyday Cooking
The #1 New York Times bestselling novel and basis for the Academy Award-winning film—a timeless
and universal story about the lines we abide by, and the ones we don’t—nominated as one of America’s
best-loved novels by PBS’s The Great American Read. Aibileen is a black maid in 1962 Jackson,
Mississippi, who’s always taken orders quietly, but lately she’s unable to hold her bitterness back. Her
friend Minny has never held her tongue but now must somehow keep secrets about her employer that
leave her speechless. White socialite Skeeter just graduated college. She’s full of ambition, but without a
husband, she’s considered a failure. Together, these seemingly different women join together to write a
tell-all book about work as a black maid in the South, that could forever alter their destinies and the life
of a small town

A Square Meal
RV Cooking
Celebrate prairie life with this delicious combination of more than 100 recipes from Karlynn Johnston,
bestselling author of Flapper Pie and a Blue Prairie Sky. Discover new and nostalgic prairie favorites,
perfect for family dinners, potluck parties, picnic lunches, and gatherings of all kinds. Karlynn Johnston,
beloved blogger behind The Kitchen Magpie, knows first-hand that meals made with love--cooked with
comfort in mind, and filled with real ingredients--are greeted with the biggest smiles. In The Prairie
Table, she captures the magic of families crowded around the kitchen table; of social gatherings, with
picnic benches groaning under the weight of a multitude of dishes; of food eaten in wide-open spaces
under sunshine-filled blue skies. Featuring more than 100 recipes--from salads to vegetable dishes; homebaked breakfasts to easy main meals; crowd-pleasing appetizers to portable desserts; a chapter dedicated
to the Ukrainian heritage of the prairies, and much more!--The Prairie Table is filled with Karlynn's
approachable and tasty dishes. Paired with gorgeous photography and candid stories, every recipe in this
book can easily be cut in half for a smaller family meal or doubled for a large event, and there are even
quick "cheater" recipes for when you are in a hurry. You can then complement each dish with the array
of cocktails and mocktails featured in the final chapter of the book, written by special guest and popular
Kitchen Magpie contributor, Karlynn's husband Mike (aka Mr. Kitchen Magpie). Whether it's Grandma
Ellen's Cold Picnic Barbecue Fried Chicken, perfect for a hot summer day; Sweet and Sour Meatballs to
bring to your community potluck; Mango, Avocado, and Arugula Salad that even the pickiest of eaters
will love; Piña Colada Sour Cream Squares for unexpected visitors; or pitcher-friendly cocktails like
Strawberry Rhubarb Gin Fizz, The Prairie Table brings quintessential prairie cooking to kitchens
everywhere.

Pie Iron Cookbook
The Scout's Outdoor Cookbook emphasizes the best food preparation and techniques currently used in
scouting. Thoroughly covered are recipes employing time-tested cooking methods using Dutch ovens,
pots and pans, grills, and open fire. Many outstanding no-cook dishes are also provided. Enjoy over
three hundred favorite recipes of leaders from the Boy Scouts of America and the Girl Scouts of the
USA, such as: Flying Pigs in Sleeping Bags, Buckeye Biscuits and Gravy, Scoutcraft Meatloaf, Worm
Burgers, Johnny Appleseed Pork Chops, Black Swamp Pasta, Oooey Gooey Extwa Toowy Bwownies,
Black Bart’s Salmagundi, Chicken and Varmints, Teenage Sugar Addict Orange Rolls, Barracuda
Stroganoff, Jeepers Creepers Dirt Parfait, the World’s Largest S’mores, and hundreds more! Sometimes
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wacky, always practical, this book will help the new camp cookie to develop a thorough foundation of
basic skills, while providing the experienced chef with plenty of new recipes and techniques to add
additional dimension and enjoyment to their outdoor cooking.

Deep South Dish
From "Commissioner's French Toast" to "Chicken Dutchiladas," The Scout's Dutch Oven Cookbook
highlights hand-picked outdoor recipes, plus cooking methods and tips for a Scout-friendly cooking
experience. This is the must-have resource for Dutch oven cooking in the outdoors, whether you're a
Scout, hiker, camper, canoer, kayaker--or anyone who eats in the wilderness.

Don't Panic--Dinner's in the Freezer
Camping Cookbook
In the new Vintage Kitchen Mystery from the author of Breaking the Mould, when an over-amorous
handyman is found murdered, Jaymie will have to use every tool at her disposal to nab the culprit . . . “I
have loved this series from the first book . . . it’s like returning to a favorite nook for a cup of tea. It will
delight, entice, and drive a reader to want to solve the murder.” —Goodreads on No Grater Danger
Looking forward to her girls-only college reunion vacation, Jaymie’s on cloud nine at the idea of lazy
trips to the beach, dinner cruises on the nearby river, and snug sleeping in the vintage trailer she’s
renovated. But no sooner does the group reconnect than her hopes turn to tension as petty squabbles and
old acrimonies surface, along with tagalong friends, unexpected guests, and stalkerish ex-husbands. And
when a local toolbelt Romeo with an eye for one of the women is found murdered, his home ablaze, the
simmering hostility in the group suddenly shifts to secrecy. Local law enforcement is zeroing in on the
victim’s best friend and girlfriend as the most likely suspects, but Jaymie’s inquisitive instincts are
telling her one of her former classmates may have been involved in the foul deed. Forced to navigate her
fraught relationship with a local police detective and determined to uncover the myriad secrets her
college friends are hiding, Jaymie knows she’ll have to dig deep to figure out whose alibi is cast iron,
and whose is flimsy as tin . . . Includes a vintage recipe! Praise for the Vintage Kitchen Mysteries: “All
the right ingredients . . . Small-town setting, kitchen antiques . . . and a bowlful of mystery. A perfect
recipe.” —New York Times bestselling author Susan Wittig Albert “[A] charming new series.” —New
York Times bestselling author Sheila Connolly “A chilling whodunit.” —Richmond Times-Dispatch
“Well-plotted with several unexpected twists and more developed characters.” —The Mystery Reader
“Jaymie is a great character . . . She is inquisitive and full of surprises!” —Debbie’s Book Bag

Cast Iron Alibi
Combining long-forgotten classics with deliciously revamped recipes and stunning photography is what
Karlynn Johnston is all about. In her anticipated first cookbook, Karlynn covers everything you need to
know about being a modern-day old-fashioned baker: from setting up your kitchen and stocking your
pantry, to making pie dough and releasing a Bundt cake from its pan. Once you've got the basics
covered, you'll be ready to bake time-honored desserts like Saskatoon Berry Pie, Thick and Chewy
Chocolate Chip Cookies, and No-Bowl Chocolate Vinegar Cake. Then, jazz things up with these recipes'
modern twists: White Chocolate Saskatoon Galette, Chocolate Buttercream-Stuffed Chocolate Chip
Cookies, and Root Beer Float Cupcakes. And, of course, there's the recipe that started it all: the almostlost Prairie favorite, Flapper Pie. When Karlynn first posted this recipe on her blog, it went viral,
drawing enthusiastic and sentimental responses from readers everywhere who wanted to reminisce about
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their childhood and family food memories. An approachable book for every skill level, Flapper Pie and a
Blue Prairie Sky covers all the cherished bake goods from Karlynn and her family. Featuring more than
120 recipes from cakes to candies, doughnuts to dainties, and pies to puddings, with the same gorgeous
photography that has made The Kitchen Magpie a go-to blog for passionate home bakers, this book is a
delicious demonstration of the comfort and closeness that baking can bring. Flapper Pie and a Blue
Prairie Sky is destined to become a classic to be shared through the generations. From the Hardcover
edition.

Easy Campfire Cooking
Real Skills for Real Life From keeping your home clean and in good repair to preparing your own food,
self-sufficiency rocks. Having an understanding of the domestic arts gives you a sense of control over
your life. These skills also help you save money, not by chasing deals, but by teaching the principle of
the mantra: Use it up, wear it out, make it do, or do without. Life skills are the essence of frugality.
Whether you just moved out of your parent's basement or you cut the apron strings a while ago, you'll
learn the skills you need to manage your household. Inside you?ll find: Quick, easy cleaning solutions
for every room of the house, so you can get the job done and get on with life Instructions for removing
stubborn stains and offensive odors from fabric Simple fixes to wardrobe malfunctions including broken
zippers, missing buttons, and fallen hemlines Troubleshooting advice for common problems with home
appliances A minimum home maintenance guide to prevent or catch major repair problems A basic
plumbing tutorial that includes clearing and preventing clogs, stopping a running toilet and retrieving
items dropped down a drain Ideas for healthy and fast meal planning so you can start cooking and stop
relying on takeout or preservative-packed convenience food Definitions of common cooking terms and
techniques found in recipes Plans for stocking a pantry so you can make dinner (even if you haven't been
grocery shopping in a week) and be prepared when disaster strikes A complete rundown of essential
kitchen equipment from knives to pans to small appliances Equip yourself with the skills you need for
everyday life.

The Culinary Camper
Beautifully designed A-Z of the totality of revolutionary politics. This brand new Crimethinc book is the
action guide - the direct action guide. From affinity groups to wheatpasting, coalition building, hijacking
events, mental health, pie-throwing, shoplifting, stenciling, supporting survivors of domestic violence,
surviving a felony trial, torches, and whole bunch more. Incredible design, and lots of graphics give it
that hip situ feel. Loads to read, to think about, and to do. At 650 pages, you could always throw the
damn book at a suitable target. What are you waiting for?

Pie Iron Cookbook
Wrap yourself in a quilt that tells the story of the Knights of the Road. Explore the fascinating world of
the depression-era hobo through the culture's hidden language of signs and symbols, all translated into
original quilt blocks and projects. Hobo Quilts includes: More than 55 symbols used by hobos to
communicate with each other converted into unique, never-before-seen quilt blocks. Step-by-step
instructions for over 20 gorgeous quilt projects using the Hobo Blocks. Project themes include Mulligan
Stew, Ridin' the Rails and Hobo Jungle. Historical stories and photos throughout the book that will give
you a glimpse into hobo culture. Let Hobo Quilts take you on a journey to the times when railways were
the lifeblood of America, transporting goods from city to city and carrying hobos in search of a better
life.
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Pie Iron Creations
Hot dogs? Yuck! S'mores? Yawn! It's time to bring your campfire cuisine to the next level--pudgie pie
style! What's a pudgie pie? It's a grilled sandwich, toasted in a pie iron over a fire. Discover the joy of
the pudgie pie and your campfire cooking will never be the same. Join the Pudgie Revolution!

Prison Ramen
You'll find many recipes for a variety of fun cooking methods like cooking on a stick, in a foil pan, on a
skillet, with a pie iron and more.

Scout's Outdoor Cookbook
Filled with recipes and ideas for cooking over a fire, this family-friendly cookbook has it all. While one
side is packed with recipes for cooking with a stick, the other side explores the many ways to cook with
foil – all of it prepared over a fire. With fun extras, tips and tidbits galore, Over a Fire is a must-have for
all outdoor-loving families!

Log Cabin Cooking
Designed just for the campsite, Campfire Cooking features more than 100 recipes that can be prepared
six different ways in a pie iron, wrapped in foil, on a stick, on the grill, in a Dutch oven or in a skillet.
This cookbook will make you a hit in the wilderness, no matter what your preferred camping cooking
method may be.

Pudgie Revolution!
Created with the outdoor enthusiast in mind, this recipe collection offers 60 wonderfully delicious and
easy to prepare options for cooking with pie irons over an open flame! You'll enjoy eating with minimal
time and clean upthe perfect cookbook for your next outdoor adventure or family outing. Includes
recipes for every meal of the day, directions for cooking fresh fish, and pie iron tips and suggestions.

Over the Hills and Far Away
A New York Times bestseller featuring 150 all new, Whole30-compliant recipes—all fast and easy to
prepare Millions of people have transformed their lives with Whole30, yet co-creator Melissa Hartwig
wants to make it even easier to achieve Whole30 success—with delicious, compliant, fast, and easy
recipes. This follow-up to the best-selling The Whole30 Cookbook is packed recipes designed to get you
out of the kitchen fast, so you can enjoy all the benefits of your Whole30-inspired lifestyle. The
Whole30 Fast and Easy Cookbook features: Recipes perfect for weeknight cooking, lunches in a hurry,
and hearty breakfasts that still get you out the door on time Nearly effortless skillet meals, stir-fries,
sheet-pan suppers, and slow-cook and no-cook meals, most of which can be made in 30 minutes or less
Creative, delicious meals using widely-available ingredients found in any supermarket Melissa's favorite
kitchen hacks, designed to save time and money while maximizing flavor Whether you’re doing your
first Whole30 or your fifth, or just looking for some healthy, fast, and easy recipes to try, this collection
is a must-have for any kitchen.

The Whole30 Fast & Easy Cookbook
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Each cookbook in Quail Ridge Press' acclaimed "Best of the Best State Cookbook Series" contains
favorite recipes submitted from the most popular cookbooks published in the state. The cookbooks are
contributed by junior leagues, community organizations, popular restaurants, noted chefs, and just plain
good cooks. From best-selling favorites to small community treasures, each contributing cookbook is
featured in a catalog section that provides a description and ordering information -- a bonanza for
anyone who collects cookbooks. Beautiful photographs, interesting facts, original illustrations and
delicious recipes capture the special flavor of each state.

Mallmann on Fire
Make your next camping experience memorable with these great recipes! The Culinary Camper features
main course recipes and desserts based upon years of experience in camp cooking. You will find
something tasty for everyone that will have people shouting out for more with each great recipe! With a
variety of recipes to choose from you can cook anything from gourmet meals to quick and easy campfire
favorites. The Culinary Camper covers tips and tricks of caring for your cast iron, how to use Dutch
ovens, camp cooking tools, oven building tricks and information on preparing your fire for cooking.
Each recipe also lists any equipment you might want to use so that you never leave for a trip unprepared.
Ever wonder how many coals to use for Dutch oven cooking? The Culinary Camper covers that in a
handy chart you can use for your next Dutch oven creation. Whether you are camping in a tent, RV, car
or just hanging out in your own backyard, you will learn about how to make great food for any outdoor
occasion. If you like to camp and you like to cook, you need this book!

Put a Little Spark in Your Ash
Provides instructions for preparing chemical-free, hand-crafted versions of favorite snack foods,
including chocolate imitation Oreos, salty home-cooked potato chips, and fluffy do-it-yourself Twinkies.
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