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Peace & Parsnips
New York Times bestselling author and Queen of the Beach Reads Mary Kay Andrews delivers her next blockbuster, Hello Summer. It’s a new season Conley
Hawkins left her family’s small town newspaper, The Silver Bay Beacon, in the rearview mirror years ago. Now a star reporter for a big-city paper, Conley is
exactly where she wants to be and is about to take a fancy new position in Washington, D.C. Or so she thinks. For small town scandals When the new job goes up
in smoke, Conley finds herself right back where she started, working for her sister, who is trying to keep The Silver Bay Beacon afloat—and she doesn’t exactly
have warm feelings for Conley. Soon she is given the unenviable task of overseeing the local gossip column, “Hello, Summer.” And big-time secrets. Then
Conley witnesses an accident that ends in the death of a local congressman—a beloved war hero with a shady past. The more she digs into the story, the more
dangerous it gets. As an old heartbreaker causes trouble and a new flame ignites, it soon looks like their sleepy beach town is the most scandalous hotspot of the
summer.

The Lake Michigan Cottage Cookbook
Sweet and Savory Brunch Recipes Inspired by Life at the Beach Though she is the busy owner and chef of the celebrated Sugar Blossom Bake Shop in San
Clemente, California, chef Lei makes sure to find time to bake and cook mouthwatering dishes at her beach house as often as possible. In Beach House Brunch,
she shares more than one hundred recipes for brunch dishes that she creates and serves to her beach-house guests—everything from beverages, sweet pastries, and
egg dishes to grab-n-go breakfast options for avid surfers. Recipes include: Roasted Beet Bloody Marys Jumbo Morning Glory Muffins Blueberry Zucchini Bread
Shrimp n’ Grits Boiled, Deviled, and Perfectly Poached Eggs Cranberry Walnut French Toast Bananas Foster Pancakes Salted Cashew Scotchies And more! Few
cookbooks, if any, can transport the home cook to such a wonderful place the way Beach House Brunch can. This book is an absolute must-have for summer
enthusiasts, beach lovers, beachgoers, beach dreamers, and beach-house owners everywhere.

The Weekenders
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Provides recipes for breakfast and brunch, soups, salads, appetizers, main dishes, and desserts

The Ski Country Cookbook
With incredible flip factor, this book features beautifully photographed scenic shots of coastal settings around the globe as well as photos of thirst-quenching beach
cocktails that beg to be savored. Learn about the origin and key ingredients of a host of tiki bar favorites like Hawaii s Mai Tais, Cuba s Daiquiris
(Hemingway s favorite), Key West s Rum Runners, and Brazil s Caipirinhas as well as the spirited modern mixes born of today s burgeoning craft cocktail
movement. Including a 411 on all things bar-related: bar gear (tools, glassware), stocking the bar (spirits, mixers), as well as bar basics like making simple syrups,
infusions, and creative garnishes, this gifty book also demystifies bar lingo like bitters, shrubs, muddle and neat. Whether you prefer a classic sip on the sand, a
cutting-edge contemporary toddy, or a refreshing mocktail while watching the tide roll in, Beach Cocktails is your thirst-aid kit.

The Juhu Beach Club Cookbook
This collection of 118 recipes captures the evocative food experiences of the Lake Michigan region, an ultimate vacation destination with hundreds of miles of
shoreline and rich food traditions reflecting the bounty of the area’s farms and the lake’s daily catch. Recipes include Helen Suchy’s Apple Cake from Door
County, Homemade Sheboygan-Style Bratwurst, Chicago’s HBFC Original Fried Chicken Sandwich, Beach House Cheesy Potatoes from Northwest Indiana,
and The Cook’s House Crispy Skinned Lake Trout from Traverse City. Delightful photographs of cottage life and classic destinations, along with profiles of
favorite food purveyors, bring the lakeshore’s flavors and charm to you year-round, wherever you are. This publication conforms to the EPUB Accessibility
specification at WCAG 2.0 Level AA.

Beach Cocktails
Get swept away to the beautiful and breezy Isle of Palms with New York Times bestselling author Mary Alice Monroe’s return to her “exceptional and
heartwarming” (Publishers Weekly) Beach House series, set in South Carolina’s lowcountry. Two women. One summer. One very special beach house. Cara
Rutledge rents her quaint cottage on Isle of Palms to Heather Fordham for the entire summer. As beautiful as the Isle of Palms is, Heather’s anxiety keeps her
indoors with her caged canaries as she paints birds for postage stamps. Eventually, however, the shore birds—and a man who rescues them—lure her outside. As
the summer progresses and Heather begins to blossom, Cara’s life reels with sudden tragedy. She wants only to return home but Heather refuses to budge from
her sanctuary. As everything around the ladies is coming apart, they discover they can only rely on each other. Now, the two women who don’t really know each
other are forced to live together and support each other as they navigate the next chapter of their lives. Featuring Monroe’s signature “lyrical, emotional, and
gripping” (RT Book Reviews), Beach House for Rent demonstrates the power and strength of female friendships.

The Beach House Cookbook
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From the "New York Times"-bestselling author of "The Fixer Upper" comes a novel filled with her trademark warmth and humor--the story of four women, a
month at the beach, and the healing power of friendship and second chances.

At Blanchard's Table
This innovative collection of recipes will have you grilling deeply flavorful dishes for lunch, dinner, or any time. In Food52’s Any Night Grilling, author (and
Texan) Paula Disbrowe coaches you through the fundamentals of cooking over fire so the simple pleasure of a freshly grilled meal can be enjoyed any night of the
week—no long marinades or low-and-slow cook times here. Going way beyond your standard burgers and brats, Disbrowe offers up streamlined, surprising
recipes for Crackly Rosemary Flatbread, Grilled Corn Nachos, and Porchetta-Style Pork Kebabs, alongside backyard classics like Sweet & Smoky Drumsticks,
Gulf Coast Shrimp Tacos, and Green Chile Cheeseburgers. You’ll also be charring fruits and vegetables in coals for caramelized sweetness, bringing day-old
bread back to life, and using lingering heat to cook ahead for future meals. Filled with clever tips, lush photography, and what will surely become your favorite goto recipes, Any Night Grilling is the only book you and your grill need.

Food52 Any Night Grilling
A vegetarian follow-up to the very popular Chinese Soul Food cookbook that includes 75 plant-based comfort food recipes you can make at home. Chinese Soul
Food drew cooks into the kitchen with the assurance they could make this cuisine at home. Though a popular cuisine across North America, Chinese food can be
a little intimidating. But author Hsiao-Ching Chou's friendly and accessible recipes work for everyone, including average home cooks. In this new collection,
you'll find vegetarian recipes for stir-fries, rice and noodle dishes, soups, braises, and pickles. Of course, the book wouldn't be complete without vegetarian
versions of Chou's famously delicious dumplings, including soup dumplings and shu mai, as well as other dim sum delights. Separate chapters feature egg and tofu
recipes. From Cauliflower with Spiced Shallot Oil to Kung Pao Tofu Puffs, and from Hot and Sour Soup to Ma Po Tofu to Steamed Egg Custard, these recipes will
satisfy your every craving for classic Chinese comfort food--and all without meat. You will also find helpful information including essential equipment, core pantry
ingredients (with acceptable substitutions), ways to season and maintain a wok, and other practical tips that make this an approachable cookbook. Home cooks
are gently guided toward becoming comfortable cooking satisfying Chinese meals. Whether you're a vegetarian or simply reducing the amount of meat in your
daily diet, these foolproof recipes are made to be cooked any night of the week. As the author likes to say, any kitchen can be a Chinese kitchen!

The Seaside House
“A delightful and hilarious tale.” —Chattanooga Times Free Press “Little white lies have never been so risky—or so much fun.” —Orlando Sentinel New
York Times bestselling author Mary Kay Andrews delivers another treasure of a comic novel. Little Bitty Lies is a tantalizing tale about an abandoned Atlanta
housewife and mother who tells one tiny white lie that sets her world spiraling outrageously out of control. This winning and wonderful romp focuses on about all
the important things in life: marriage and divorce, mothers and daughters, friendship and betrayal. Throw in small town secrets, one woman’s lifelong quest for
home, and the perfect chicken salad recipe, and you have an ideal escape for fans of Fannie Flagg, Jennifer Crusie, Adriana Trigiani, Emily Giffin, and the Sweet
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Potato Queens. No lie!

The Coastal Living Cookbook
Pull up a lounge chair and have a cocktail at Sunset Beach – it comes with a twist. Drue Campbell’s life is adrift. Out of a job and down on her luck, life
doesn’t seem to be getting any better when her estranged father, Brice Campbell, a flamboyant personal injury attorney, shows up at her mother’s funeral after a
twenty-year absence. Worse, he’s remarried – to Drue’s eighth grade frenemy, Wendy, now his office manager. And they’re offering her a job. It seems like
the job from hell, but the offer is sweetened by the news of her inheritance – her grandparents’ beach bungalow in the sleepy town of Sunset Beach, a charming
but storm-damaged eyesore now surrounded by waterfront McMansions. With no other prospects, Drue begrudgingly joins the firm, spending her days screening
out the grifters whose phone calls flood the law office. Working with Wendy is no picnic either. But when a suspicious death at an exclusive beach resort nearby
exposes possible corruption at her father’s firm, she goes from unwilling cubicle rat to unwitting investigator, and is drawn into a case that may – or may not –
involve her father. With an office romance building, a decades-old missing persons case re-opened, and a cottage in rehab, one thing is for sure at Sunset Beach:
there’s a storm on the horizon. Sunset Beach is a compelling ride, full of Mary Kay Andrews' signature wit, heart, and charm.

Summer Rental
Sarah Leah Chase, co-author of The Silver Palate Good Times Cookbook, knows that summer means long, lazy days of fun and getting together, of throwing the
doors open and inviting over everyone you know for the pleasures of good company and good food. Now, cooks everywhere can create more than 250 of the
recipes that have drawn hungry visitors and residents to her popular gourmet shop, Que Sera Sarah on Nantucket Island. The author's eclectic combinations
center on the freshest of seafood and produce, and induce hearty summer appetites to indulge in a unique chilled clam chowder, a fresh beachfront salad of
Scallops with Orange and Chervil Vinaigrette, savory empanadas and turnovers, or a beautifully grilled bluefish redolent with lavender. Sumptuous meals must
end with the proper desserts: an extravagantly rich Chocolate Bombe or a fruit tart glistening with a fortune of fresh raspberries and blueberries. Complete with justbaked muffins and breads for breakfasts best enjoyed in a huge wicker chair and cool summer drinks for whiling away long afternoons, Nantucket Open-House
Cookbook is for anyone who wants to make the most of fair-weather dining all year round. Over 214,000 copies in print.

Slices of Life
A selection of writings from the food columnist behind the Chicago Tribune's “Home on the Range” series includes a recipe for each of life's sticky situations
including “Best Friend Biscuits,” “Recovery Paella” and “Sullen Child Oatmeal Squares.”

Deep Dish
Initially published in 1887, The Original White House Cook Book is a cooking compendium penned by F. L. Gillette and Hugo Ziemann. The book is comprised
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of recipes, cooking techniques, etiquette instruction, household care, and cleanliness tips used in the White House. This historic book includes recipes by the first
ladies Martha Washington, Mary Todd Lincoln, and many others, as well as historic menus for special occasions like Grant’s Birthday and Washington’s
Wedding. The book was compiled using the knowledge gained by Gillette in her years of cooking, as well as Ziemann’s term as a White House steward and
caterer. It rapidly became a bestseller after its publication and an essential cookbook in kitchens across America. The Original White House Cook Book includes
more than five hundred recipes for soups, meats, vegetables, pastas, desserts, sandwiches, and more. Additionally, it includes hundreds of tips and tricks as well as a
foreword written by John Moeller, White House chef from 1992 to 2005.

Hello, Summer
"After a day of skiing, there's nothing more satisfying than a comforting mealwhether you're a skier, snowbaorder, ice skater, or just someone who loves snowcovered mountains under a crystal blue sky, here are 80 recipes ready to warm you up as you come in from the cold"--Jacket.

Beach House Brunch
"What Preeti Mistry does on the page is as delicious and exciting as what she does in her restaurant." - Anthony Bourdain Vibrant and unexpected, The Juhu
Beach Club Cookbook is a bold take on Indian food from Oakland-based James Beard Award nominee Preeti Mistry. Influenced by her background as a secondgeneration Indian -- born in London, raised across the US, now based in the Bay Area -- Preeti's irreverent style informs her personality and her food. This
collection of street food, comfort classics, and restaurant favorites blends cuisines from across India with American influences to create irresistible combinations.
Organized by feeling rather than course or season, with chapters like Masala Mashups, Farm Fresh, and Authentic? Hell Yeah, The Juhu Beach Club Cookbook
weaves Preeti's culinary journey together with more than 100 bold, flavor-forward recipes to excite and inspire home cooks. Illustrated throughout with full-color
photography and playful line art, this book captures the eclectic energy and wide-ranging influences of one of the West Coast's most up-and-coming chefs.

Beach House Dinners
What could be better than standing on top of a mountain, snow sparkling, the slopes calling? Not much, except perhaps skiing down to a warm, home-cooked
meal that comes together effortlessly.The Ski House Cookbook makes it all possible with 125 recipes that will keep you on the slopes or winding down with friends
afterward, not stuck at the stove. Here are easy and delicious meals designed with minimum prep times for often limited home-away-from-home kitchens, from
quick-cooking roasts, sautés, and other fast meals to slow-cooker dishes and recipes that can be made in advance and frozen. And, to get you in the right frame
of mind, each recipe is coded with a difficulty rating that corresponds to the familiar green dots, blue squares, and black diamonds of the slopes.Start the day with
’Twas the Night Before French Toast (assembled in advance and baked in the morning) to keep you going until lunchtime, when a Colorado Cubano (made in
a flash from readily available deli meats) will refuel you for the afternoon. An entire chapter of après-ski snacks, including Green Mountain Fondue and Spicy
Roasted Chickpeas, helps tide you over until dinner, which includes tempting options such as Roasted Pork Loin with Cherry Balsamic Pan Sauce, Mogul Beef
Chili, and Roasted Brussels Sprouts with Bacon. Hearty soups and pastas and indulgent desserts round out this collection of recipes that will warm you up from the
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inside out.In addition to the irresistible recipes, The Ski House Cookbook offers practical information on cooking at high altitudes, a section on getting the most
out of your slow cooker, and 50 beautiful full-color photographs of the great dishes and snowy landscapes that skiers love. So whether you’re hitting the slopes
or just dreaming of days in the lodge, a double diamond pro or struggling down the bunny hill for the first time, here is your go-to guide to making easy, satisfying,
and comforting winter meals.

Beach Houses Down Under
An American expatriate in Rome unearths his family legacy in this sweeping novel by the acclaimed author of The Prince of Tides and The Great Santini A
Southerner living abroad, Jack McCall is scarred by tragedy and betrayal. His desperate desire to find peace after his wife’s suicide draws him into a painful,
intimate search for the one haunting secret in his family’s past that can heal his anguished heart. Spanning three generations and two continents, from the
contemporary ruins of the American South to the ancient ruins of Rome, from the unutterable horrors of the Holocaust to the lingering trauma of Vietnam, Beach
Music sings with life’s pain and glory. It is a novel of lyric intensity and searing truth, another masterpiece among Pat Conroy’s legendary and beloved novels.
Praise for Beach Music “Astonishing . . . stunning . . . The range of passions and subjects that bring life to every page is almost endless.”—The Washington Post
Book World “Magnificent . . . clearly Conroy’s best.”—San Francisco Chronicle “Blockbuster writing at its best.”—Los Angeles Times Book Review “Pat
Conroy’s writing contains a virtue now rare in most contemporary fiction: passion.”—The Denver Post “A powerful, heartfelt tale.”—Houston Chronicle

Beach House Baking
The author of The Garden Entertaining Cookbook serves up a delicious assortment of more than seventy-five easy-to-prepare recipes for sensational dishes for
beachfront meals, including appetizers, soups, sandwiches, main courses, salads, desserts, and cocktails that emphasize seasonal foods, fresh fish and shellfish, and
meats for the grill. 17,500 first printing.

The Nightmare Before Dinner
"Andrews is at her best in this thoroughly satisfying story with the right blend of mystery, romance, and sharply funny writing." --Orlando Sentinel Whether it’s a
mystery, sassy women’s fiction, or a combination of the two, New York Times bestseller Mary Kay Andrews always gives her fans a read to remember. And now
she’s throwing a Hissy Fit, in the best possible sense. A delicious tale of revenge and renovation, Hissy Fit tells of a wronged spitfire who’s determined to see
that the no-good lowdown, lying, cheating varmint of an ex-fiancé who ruined her life and her business gets the comeuppance he so richly deserves…even as she
struggles to revitalize a broken-down antebellum mansion for a hunky, if slightly odd, local businessman. If you like the novels of Fannie Flagg, Jennifer Crusie,
Adriana Trigiani, and Emily Giffin, or are a devoted follower of Rebecca Wells or Jill Conner Browne’s Sweet Potato Queens, then Mary Kay’s Hissy Fit is not
to be missed.

The Original White House Cook Book
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Presents numerous recipes for modern dishes based on elements of traditional southern cooking.

Little Bitty Lies
Greer Hennessy is a struggling movie location scout. Her last location shoot ended in disaster when a film crew destroyed property on an avocado grove. And
Greer ended up with the blame. Now Greer has been given one more chance—a shot at finding the perfect undiscovered beach town for a big budget movie. She
zeroes in on a sleepy Florida panhandle town. There's one motel, a marina, a long stretch of pristine beach and an old fishing pier with a community
casino—which will be perfect for the film's climax—when the bad guys blow it up in an all-out assault on the townspeople. Greer slips into town and is ecstatic to
find the last unspoilt patch of the Florida gulf coast. She takes a room at the only motel in town, and starts working her charm. However, she finds a formidable
obstacle in the town mayor, Eben Thinadeaux. Eben is a born-again environmentalist who's seen huge damage done to the town by a huge paper company. The
bay has only recently been re-born, a fishing industry has sprung up, and Eben has no intention of letting anybody screw with his town again. The only problem is
that he finds Greer way too attractive for his own good, and knows that her motivation is in direct conflict with his. Will true love find a foothold in this small
beach town before it's too late and disaster strikes? Told with Mary Kay Andrews inimitable wit and charm, the New York Times bestseller Beach Town is this
year's summer beach read!

Beach Town
Some people stay all summer long on the idyllic island of Belle Isle, North Carolina. Some people come only for the weekends-and it's something they look
forward to all week long. When Riley Griggs is waiting for her husband to arrive at the ferry one Friday afternoon, she is instead served with papers informing her
that her island home is being foreclosed. To make matters worse, her husband is nowhere to be found. She turns to her island friends for help and support, but
each of them has their own secrets and the clock is ticking as the mystery deepens. Cocktail parties and crab boil aside, Riley must find a way to investigate the
secrets of Belle Island, the husband she might not really know, and the summer that could change everything.

Nantucket Open-House Cookbook
Plant-based recipes from a fun-loving, world-wandering chef you’ll want to follow everywhere! Chef Lee Watson was once, in his own words, “the mightiest
nose-to-tail carnivore of them all.” But four years ago, he went completely vegan—and today, he’s an easygoing evangelist for peaceful, plant-full eating! Now,
Peace & Parsnips captures 200 of Lee’s extraordinarily creative recipes, all “rooted” in his love of life and his many travels—from the streets of Mexico and the
food bazaars of Turkey to the French countryside, the shores of Spain, the spice markets of India and beyond! Twelve chapters burst with gorgeous photos (200 in
all!), tempting us with Lee’s mouthwatering recipes—all meat-free, dairy-free and egg-free, and many gluten-free—that are brimming with goodness. Get set to
savor: Breakfast: Plantain Breakfast Burrito with Pico de Gallo Smoothies, Juices & Hot Drinks: Healthy Hot Chocolate Soups: Zen Noodle Broth Salads: Fennel,
Walnut & Celeriac Salad with Caesar-ish Dressing Sides: Turkish-Style Spinach with Creamy Tofu Ricotta Nibbles, Dips & Small Plates: Shiitake Tempura with
Wasabi Mayo Big Plates: Parsnip & Walnut Rumbledethumps with Baked Beans Curries: Roasted Almond & Kohlrabi Koftas with Tomato & Ginger Masala
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Burgers & More: Portobello Pecan Burgers with Roasted Pumpkin Wedges Baked & Stuffed: Mexican “Pastor” Pie Sweet Treats: Raw Blueberry & Macadamia
Cheesecake; Dark Chocolate & Beet Brownies Sauces, Dressings, Toppers & other Extras: Smoky Chipotle & Cauliflower Cheese Sauce; Tofu & Herb Feta!
Lee’s thoughtful, enthusiastic advice makes it easier than you think (and great fun) to create unforgettable meals from an inspiring array of seasonal fruits, fresh
vegetables and easy-to-find staples. This is food that explodes with flavor, color and texture—and will delight and nourish everyone.

The Vineyard Cookbook
Can the bonds of friendship weather a betrayal? Charlotte and Nicole were once best friends, spending long, idyllic summers together in Nicole's family home on
the island of Quinnipeague, but they have since grown apart. After ten years, their writing careers bring them back together - to write a cookbook about island
food in their childhood haven. When both women reunite, it becomes clear that they are both guarding secrets of the years spent apart. But when Charlotte learns
that her secret is the key to saving Nicole's husband's life, she must face her painful past and risk the consequences that honesty might bring

Sweet Salt Air
The authors present more than two hundred of their favorite recipes with a Caribbean, West Indian, and American flavor, for such dishes as Vermont picnic ham,
Jamaican jerk shrimp, and coconut curried chicken.

Vegetarian Chinese Soul Food
When we shop at farmers’ markets, we support our local economy and consume food that’s healthier, tastier, and packed with essential nutrients specific to
our local environment. In Farm-to-Table Desserts, chef Lei demonstrates how baking with locally sourced, organic ingredients is so satisfying that it will quickly
become an easy and delicious habit. With more than eighty sweet recipes divided by season, Farm-to-Table Desserts shows readers how to create simple desserts
using fresh and local ingredients at their prime. With Lei’s instruction, home cooks will see how easy it is to bake fresh year-round. Recipes include some of
Lei’s favorites: Stone peach cobbler Fig jam Sweet corn panna cotta Strawberry hand pie Sweet potato cake Blood orange pot de crème

Farm-to-Table Desserts
In Beach House Baking: An Endless Summer of Delicious Desserts, Pastry Chef Lei Shishak shares her most popular recipes for cupcakes, cup-tails, cookies,
frostings/fillings, pies, ice cream sandwiches, and frozen pops from her celebrated Sugar Blossom Bake Shop in the charming beach town of San Clemente,
California. At her shop, Chef Lei serves up familiar treats that offer so much more than a sweet dining experience. Inspired by her beach town location and her
love of the sand-and-surf lifestyle, she creates high-quality, made-from-scratch desserts that transport you to the islands and resorts you’ve always hoped to visit.
Get ready to hit the beach through one hundred recipes, including: Cocoa Island (Maldives) Cookies Red Velvet Riviera Cupcakes Pi a Colada Highway Cuptails Windswept Cherry Pie Malibu Shimmer Ice Cream Sandwiches And more Lei’s recipes in Beach House Baking are designed to take you on an island
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vacation, turning the task of baking into a virtual journey to a beachside paradise, filled with the sounds and aromas of the places you can go to just get away from
it all!

Dumplings Equal Love
Get your goth on with 60+ recipes from Beetle House restaurant, where “every day is Halloween” and guests indulge in a deadly delicious menu inspired by the
works of Tim Burton and all things dark and lovely. If you delight in ghoulish frights and movies like The Nightmare Before Christmas, Beetlejuice, and The Evil
Dead; then you’ll love the official cookbook of Beetle House, the Halloween-inspired restaurant with locations in New York and Los Angeles. The Nightmare
Before Dinner features more than 60 gothically delicious recipes from chef-owner Zach Neil. Indulge in the Edward Burger Hands, a juicy burger with a Sriracha
cream sauce, stuffed with smoked bacon, fried egg, pepper jack cheese, and avocado. You’ll also learn to make an array of spooky craft cocktails, from the Coco
Skellington to the Beetle’s Juice. Plus if you’re vegan or vegetarian, The Nightmare Before Dinner has your spooky side covered, too—it offers a vegan
alternative or ingredient swap for each and every recipe in the book! Throw your own goth-themed party! A bonus section provides inspiration for table settings,
decorations, and foods to serve at your holiday or screening party. This is the perfect cookbook for the Tim Burton movie buff, Halloween enthusiast, or goth in
your life.

The Ski House Cookbook
Provides more than sixty recipes and twelve multi-course menus for each season of the year along with wines to accompany each one.

The Beach House Cookbook
A delectable cookbook that takes advantage of the terrific fresh fish and seafood available to those who live along the coast introduces more than five hundred
recipes for dishes that are perfect for beach outings, entertaining, and everyday dining, along with helpful tips on wine choices, the latest in cooking trends, a
seafood primer, and stunning full-color photography. 15,000 first printing.

Beach House Cooking
You don’t have to own a beach house to enjoy Mary Kay Andrews’ recipes. All you need is an appetite for delicious, casual dishes, cooked with the best fresh,
local ingredients and presented with the breezy flair that make Mary Kay Andrews’ novels a summertime favorite at the beach. From an early spring dinner of
cherry balsamic-glazed pork medallions and bacon-kissed Brussels sprouts to Fourth of July buttermilk-brined fried chicken, potato salad, and pudding parfaits to
her New Year’s Day Open House menu of roast oysters, home-cured gravlax, grits 'n’ greens casserole, and lemon-cream cheese pound cake, this cookbook
will supply ideas for menus and recipes designed to put you in a permanently carefree, coastal state of mind all year long.
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Sunset Beach
The New York Times Food columnist and beloved home cooking authority welcomes the next generation of chefs into the kitchen with 100 recipes that are all
about what YOU think is good. Whether you’re new to cooking or you already rock that kitchen, these 100 recipes make it easy to cook what you like, exactly
how you like it. In Kid in the Kitchen, Melissa Clark, who has been cooking with her own kid for years, takes you step-by-step through how to understand and
create each dish. These recipes are fun, insanely delicious, and will help you become a confident cook. There are tons of tips and tweaks, too, so you can cook
what you want with what you have. Make amped-up breakfasts, sandwiches that slay, noodles and pasta for every craving, plus sheet pan dinners, mix and match
grain bowls and salads, one-pot meals, party classics, and the richest, gooiest desserts. This is the fun, easy way to awesome food. Recipes include: Fresh Custardy
French Toast OMG, I Smell Bacon! (spicy and candied, too) Granola Bar Remix, feat. Cranberry and Ginger The. Last. Guacamole. Recipe. Ever.
Fast Pho Garlicky, Crumb-y Pasta Classic Caesar Salad with Unclassic Cheesy Croutons Crispy Pork Carnitas Tacos Mexican Chicken Soup & Chips
Shrimp Scampi Skillet Dinner Korean Scallion and Veggie Pancakes (Pajeon) Fluffy Buttermilk Biscuits Put a Spell on You Rise & Dine Cinnamon
Raisin Bread Buttery Mashed Potato Cloud Deep Dark Fudgy Brownies Think Pink Lemonade Bars Melissa will explain the most helpful kitchen tools
and tips, from the proper way to hold a chef’s knife to why you need a Microplane grater right now. She’ll even clue you in on which recipe rules you can
break and how to snap amazing food photos to share!

Beach House for Rent
40 easy-but-innovative recipes that celebrate and elevate the beloved dumpling. Shumai, gyoza, mandu, komber, pierogis: a dumpling by any other name would
taste as comforting. The original comfort food in every culture, the humble dumpling takes center stage in this full-color cookbook. Author Liz Crain offers up
beloved staples like Chinese soup dumplings, Japanese gyoza, and Eastern European pierogi with easy, step-by-step instructions for dumpling skins and fillings.
There are also many regional twists on dumplings, with innovative fillings, dumpling doughs, and dipping sauces. Taste the love with Cincinnati Chili; Shrimp &
Grits; Nettle & Caramelized Onions; and Bananas Foster Dumplings.

Hissy Fit
Delicious Dinner-Only Recipes that Showcase the Highly Desirable Beach Lifestyle Dinner is the most home-cooked meal of the day. We gather in the kitchen,
open up a great cookbook, and see what ingredients we have in our pantry. Our devices are off, work is done for the day, and we get ready to make and share an
amazing meal. Beach House Dinners: Simple, Summer-Inspired Meals for Entertaining Year-Round celebrates these moments. In her fourth book, chef Lei
Shishak returns to her first love—good food by the beach. Whether you currently live by the beach or dream of being at one, get ready to be inspired by the
evening meal recipes in Beach House Dinners. Lei has included 80 delectable recipes that she makes at her beach house in Southern California, home to some of
the world’s most beautiful beaches. She’s captivated every day by the dazzling beauty of the beaches near her home, and she shares this through food. Each
recipe in this book will inspire and transport you to beautiful places around the world, some of which you may already know and others may be new. Either way,
her hope is that while making each recipe you’ll become blissfully unaware of the distractions of everyday life and in the end, you and your guests will melt into
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the joy of eating a great meal. Short on time? All of the recipes are straightforward and hassle-free, leaving you plenty of time to relax, enjoy conversations on the
beach, savor dips in the ocean, and bask in the warm sun. In many of the recipes, steps are broken down into those that can be done the night before or the
morning of so you can spend less time in the kitchen and more time at the beach. Recipes include some of chef Lei’s favorites like: Summer Tomato Soup with
Three-Cheese Panini Coconut Shrimp with Three Sauces Roasted Whole Sea Bass Lemon Garlic Chicken Hearts of Palm Salad Jerk Spareribs Salmon Burger Pot
Roast Tagine Lobster Roll and more!

Kid in the Kitchen
“Deep Dish is one delicious read. Mary Kay Andrews has cooked up a tale y’all will savor to the last bite. ” —Paula Deen Battling TV chefs—a handsome
Georgia redneck and a struggling young professional woman—find themselves competing for a coveted weekly time slot on national television in Mary Kay
Andrews’s delightful New York Times bestseller Deep Dish. The incomparable Mary Kay offers heaping portions of humor, heart, and sass that fans of Fannie
Flagg, Jennifer Crusie, Adriana Trigiani, Emily Giffin, and the Sweet Potato Queens simply will not be able to resist, as the winner-take-all cooking competition
gets intense, especially when love ups the ante.

Beach Music
A stunning collection of residential beach architecture in this, the newest addition to the series.

Fix-It and Forget-It Family Vacation Cookbook
Irresistible interiors that capture the essence of seaside living. Everyone dreams of a house by the sea, and this book presents the best examples of homes for
escaping to the serenity of the seaside. Beautifully photographed interiors, exteriors, gardens, and patios offer a peek into these appealing homes, including Martha
Stewart's Seal Harbor, Maine residence, Donna Karan's Zen-like East Hampton retreat, Tommy Hilfiger's Pop Art-inspired Miami house, and Giorgio Armani's
Antigua getaway. Such top designers as Martyn Lawrence Bullard, Steven Gambrel, and Ken Fulk have decorated these lovely and inspiring homes in
quintessential seaside communities, including Block Island, Harbor Island, Malibu, and Martha's Vineyard. A seaside house is a place to unwind in a relaxed
setting. Yet it is also a place to entertain friends and family in style and can express a range of chic decorating and design tastes. From clean, modern beach houses
to traditional-style cottages, these breathtaking interiors, presented by a team known for style and taste, will inspire homeowners, designers, and anyone who loves
a water view.

Savannah Breeze
“A sheer delight and will have readers laughing out loud by the second page.” — Daytona Beach News-Journal “The perfect mix of comedy, action and
romance makes this book nearly impossible to put down.” — Library Journal Mary Kay Andrews takes us back to Savannah, Georgia, in Savannah Breeze, the
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uproarious sequel to her blockbuster New York Times bestseller, Savannah Blues. Breeze is the story of BeBe Loudermilk, a Southern belle who’d dearly like to
get back at the handsome, two-faced con man who swindled out of everything she owns except for a broken-down 1950s-era motel on Tybee Island. Joining BeBe
on a revenge-inspired road trip south to Fort Lauderdale is her junking friend Weezie, the heroine of Blues, and a car-full of lovable misfits. Readers with a taste for
the novels of Fannie Flagg, Jennifer Crusie, Adriana Trigiani, and Emily Giffin—not to mention Rebecca Wells and Sweet Potato Queens queen Jill Conner
Browne—will adore this delightful take on the New South and one woman’s discovery of what’s really important in life.

A New Turn in the South
150 Slow Cooker Recipes for Dining Away from Home, from the New York Times bestselling Fix-It and Forget-It series When you're away from home but still
want a delicious home-cooked meal, the slow cooker is the way to go! Using one pot (who wants to do dishes on vacation?) and minimal ingredients (we're
assuming you're not packing your entire spice shelf), these recipes are super easy and super yummy. Whether you're vacationing on a boat, at the cabin, in your
RV, or at the beach house, don't let limited space or time stop you from gathering around the table to share a meal. Bring your slow cooker and this book along for
simple, economical dining. Find recipes that are: Quick to fix Healthy for you and your family Delicious and satisfying Sounds pretty good, right? Wait until you
see the recipes. Selected from some of the best home cooks across the country, these are a few of the family-friendly meals you’ll be serving up in no time:
Southwest Hot Chip Dip Turkey Chili Beef Barley Soup Brocolli Cheese Soup Chicken Enchiladas Creamy Baked Chicken with Stuffing Cozy Cabin Casserole
Honey Barbecue Pork Chops Chocolate Peanut Butter Swirl Dump Cake And more! Make a hot meal and happy memories with Fix-It and Forget-It and your
slow cooker.
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