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“A whole new way to celebrate ingredients that have long
been wasted. Lindsay-Jean is a master of efficiency and
we’re inspired to follow her lead!” —Amanda Hesser and
Merrill Stubbs, cofounders of Food52 In 85 innovative
recipes, Lindsay-Jean Hard—who writes the “Cooking with
Scraps” column for Food52—shows just how delicious and
surprising the all-too-often-discarded parts of food can be,
transforming what might be considered trash into culinary
treasure. Here’s how to put those seeds, stems, tops, rinds
to good use for more delicious (and more frugal) cooking:
Carrot greens—bright, fresh, and packed with flavor—make a
zesty pesto. Water from canned beans behaves just like egg
whites, perfect for vegan mayonnaise that even non-vegans
will love. And serve broccoli stems olive-oil poached on
lemony ricotta toast. It’s pure food genius, all the while
critically reducing waste one dish at a time. “I love this book
because the recipes mattershow[ing] us how to utilize the
whole plant, to the betterment of our palate, our pocketbook,
and our place.” —Eugenia Bone, author of The Kitchen
Ecosystem “Packed with smart, approachable recipes for
beautiful food made with ingredients that you used to throw in
the compost bin!” —Cara Mangini, author of The Vegetable
Butcher

Frugavore
Explores the homogenization of American culture and the
impact of the fast food industry on modern-day health,
economy, politics, popular culture, entertainment, and food
production.

Betty Goes Vegan
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approved--200+ fun,
educational toddler activities to establish key learning skills at
each developmental milestone. When you play with your
toddler they learn essential skills that they don't learn alone.
That's why former teacher turned stay-at-home mom, Angela
Thayer, filled The Play & Learn Toddler Activities Book with
more than 200 toddler activities specifically meant for you and
your little one to play and learn together. With toddler
activities that reinforce critical skills for each stage of learning,
your toddler will learn to make connections, solve problems,
and practice language skills while spending meaningful time
with you. The Play & Learn Toddler Activities Book includes:
An overview of toddler development to help you determine
your child's level of readiness for particular toddler activities
Over 200 fun toddler activities for children ages 12 months to
3 years, divided by learning category and complete with
materials lists, activity times, prep times, and messiness
ratings Activity classification icons to quickly identify which
type of learning is associated with each of the toddler
activities From making bubble wrap art to growing a garden in
a bag, The Play & Learn Toddler Activities Book will provide
hours of educational fun that both you and your toddler will
enjoy.

The Ultimate Hidden Picture Puzzle Book
Celebrates the season with traditional treats, as well as
dishes from other countries

Paisley Designs Stained Glass Coloring Book
With roots that reach back to ancient Iran and India, flowery
paisley designs combine aspects of the psychedelic and the
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offer a dazzling array of
possible color combinations.

How to Cook Without a Book
Offers more than four hundred recipes, from gnocchi to
polenta, in an anecdotal evocation of Italian cuisine

The Medieval Cookbook
Twenty-four delightfully drawn tableaux with ingeniously
concealed objects: a near-sighted giant's mislaid glasses;
tools belonging to an absent-minded tree-house builder;
many other items.

Food in Medieval Times
A colourful cookbook with a selection of eighty recipes drawn
from medieval sources and adapted for the modern cook.
Extensively illustrated with scenes from medieval life, the
dishes reflect the food eaten by many branches of society. An
introduction describes contemporary eating habits and
customs for the clergy and large households, whilst the book
ends with a section on medicinal herbs and medicines.

Fast Food Nation
Welcome (Back) to Traditional Foods! What if butter and
other “banished” foods like eggs, cream, and bacon had the
inherent potential to restore our health and well-being—and
that of future generations? It’s a pretty good question, isn’t
it? Traditional foods are the real, whole, unprocessed
ingredients of our ancestors’ kitchens. These simple foods
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us for
centuries,
before modern food processing
turned our health upside down. Their value is once again
gaining recognition. Traditional foods include: Grass-fed
Meats and Wild-caught Seafood Organic, Farm Fresh
Produce Pastured, Whole, and Raw Dairy Healthy Saturated
Fats and Unrefined Oils Soaked and/or Sprouted Grains,
Nuts, Seeds, and Beans Fermented Vegetables and Cultured
Condiments Unrefined Sweeteners Back to Butter explores
these topics and more. Beautifully photographed and divided
into two parts, Part I teaches you how to stock a traditional
foods pantry and offers step-by-step guidance on the
techniques and preparation methods practiced in traditional
foods—including sprouting, soaking, and fermenting. Part II
showcases more than 75 mouthwatering recipes, from main
meals to side dishes, desserts, and more, including: Cultured
Cream Cheese Olive Dip Red Rice Salad with Cumin
Dressing Millet Salmon Cakes with Creamy Dipping Sauce
Meatballs and Mushroom Gravy Caramelized Beets with
Fresh Chives Fresh Corn Pudding Red Cabbage Kraut with
Fresh Dill Sourdough Bread Pudding with Raisin Crispy
Peach Cobbler Learn just how nourishing and delicious it can
be to revisit the wisdom of our ancestors and return Back to
Butter.

Waste Not
The popular television chef prepares a range of culinary
treats based on the ancient cuisines of China, Greece, and
Rome

Mrs. Greenthumbs
Sheds light on the history of food, cooking, and eating. This
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of essays
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.

The Frugal Gourmet on Our Immigrant Ancestors
New light is shed on everyday life in the Middle Ages in Great
Britain and continental Europe through this unique survey of
its food culture. Students and other readers will learn about
the common foodstuffs available, how and what they cooked,
ate, and drank, what the regional cuisines were like, how the
different classes entertained and celebrated, and what
restrictions they followed for health and faith reasons.
Fascinating information is provided, such as on imitation food,
kitchen humor, and medical ideas. Many period recipes and
quotations flesh out the narrative. The book draws on a
variety of period sources, including as literature, account
books, cookbooks, religious texts, archaeology, and art. Food
was a status symbol then, and sumptuary laws defined what
a person of a certain class could eat--the ingredients and
preparation of a dish and how it was eaten depended on a
person's status, and most information is available on the
upper crust rather than the masses. Equalizing factors might
have been religious strictures and such diseases as the
bubonic plague, all of which are detailed here.

Marcia Langton: Welcome to Country
For families, eating right has become a monumental
challenge. Cultural messages convince us that we no longer
have time to cook, and food marketers spend billions
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persuading
that packaged,
processed food is convenient,
satisfying . . . and the key to happiness. Half of all our meals
are now eaten outside the home. The result? Skyrocketing
rates of heart disease and diabetes and unprecedented levels
of childhood obesity. This crisis is movingly portrayed in
author and activist Laurie David's new documentary
(coexecutive produced with Katie Couric), Fed Up! Luckily,
we have a solution: Studies have clearly shown that eating
home-cooked meals reduces obesity and develops lifelong
healthy eating habits. There is an exciting movement afoot
that involves a skillet, a few good knives, and some fresh
ingredients: Home cooking is making a comeback. In The
Family Cooks, David inspires parents and kids to take control
of what they eat by making it themselves. With her longtime
collaborator, Kirstin Uhrenholdt, David offers more than 100
recipes that are simple, fast, "low in the bad stuff and high in
the good stuff," and designed to bring kids into the cooking
process. The authors also demystify cooking terms and break
down basic prep techniques, creating stress-free meals that
foster health, togetherness, and happy palates. The Family
Cooks is the ideal companion for unseasoned chefs of all
stripes, whether they're parenting or being parented.

A Domestic Cook Book
Despite a growing awareness of food waste, many wellintentioned home cooks lack the tools to change their habits.
This handbook—packed with engaging checklists, simple
recipes, practical strategies, and educational infographics—is
the ultimate tool for reducing food waste. From a scientist at
the Natural Resources Defense Council come these everyday
techniques that call for minimal adjustments of habit, from
shopping, portioning, and using a refrigerator properly to
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simple preservation
including freezing, pickling, and
cellaring. At once a good read and a go-to reference, this
handy guide is chock-full of helpful facts and tips, including 20
"use-it-up" recipes and a substantial directory of common
foods.

Back to Butter
This collection of 75 recipes for savory puffs, chips, crackers,
breads, nuts, veggies and meats puts a fresh, crunchy spin
on homemade snacks. Are you ready to take your love of
salty snacks to the next level? This collection of seventy-five
recipes for veggie chips, cheese straws, toasted nuts, pita
chips, herb crackers, savory cookies, and snack mixes puts a
fresh, crunchy spin on homemade nibbles. So broaden your
horizons beyond microwave popcorn and bagged chips to
include inventive snacks like Roasted Chickpeas with Sumac,
Coconut Crisps with Basil and Chiles, Salami Chips with
Grainy Mustard Dip, Stilton and Walnut Pinwheels, and more.
Indeed, with all the excess sodium and hidden preservatives
in prepackaged foods, it’s smart as well as delicious to make
your own savory bites from scratch. Nutritious offerings like
Parsnip and Carrot Chips, gluten-free recipes like Cumin
Lentil Crackers, and the option to customize the amount of
added salt (or alternative spices and sprinklings) will appeal
to snackers of every stripe. Perfect for cocktail parties, afterschool snack time, or anytime you need a nosh, this
collection’s easy techniques and exotic flavors are sure to
delight anyone with a “salty tooth.”

Pennsylvania Dutch Cook Book
The James Beard Foundation's comprehensive book on fullPage 8/19
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to use
the food you buy and avoid food
waste--featuring innovative recipes and tips from chefs across
the country. The average American household throws away
more than $1,500 worth of food every year. Featuring 100
recipes from chefs such as Rick Bayless, Elizabeth Falkner,
Bryant Terry, and Katie Button, Waste Not shows readers
how to turn ingredients that often end up in the trash into
delicious dishes and exciting takes on tried-and-true recipes.
There are no better ambassadors to inspire people to reduce
food waste than chefs. Nobody knows more about how to
fully utilize every leaf, root, bone, stem, and rind, or has ideas
for how to stretch dollars into delicious, satisfying dishes.
Here, chefs from around the country share not only recipes
for asparagus bottom aioli, squash-seed tahini, and fruit-skincrusted mahi, but also their suggestions for how to get
maximum mileage--and inspiration--from the food you buy.
Curated by the James Beard Foundation, America's leading
organization for culinary innovation, Waste Not will change
what--and how--you eat.

The Frugal Gourmet's Culinary Handbook
The Frugal Gourmet Celebrates Christmas
"Food storage experts Crystal Godfrey and Debbie Kent will
help you quickly decipher what you should and should not be
storing, empowering you with the savvy tricks and insider
information it takes to store the correct food, get the best
prices, and in the end, how to make something your family
would actually eat"--Page 4 of cover.

Early American Cookery
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Create the DIY home you've always wanted with over 100
recipes, tips, and inspirational ideas from blogger Erica
Strauss (Northwest Edible Life). Covering everything from
cooking, canning and preserving to making your own nontoxic
home and personal care products, this fresh take on modern
homemaking wil help you make the most of your time, effort,
and energy in the kitchen and beyond. Over half of the book
focuses on the kitchen with a wealth of information about how
to organize and stock your kitchen to more effortlessly
prepare delicious meals. A former professional chef who
knows how to build flavor into simple and delicious homecooked meals, Strauss provides delectable recipes for
breakfast, lunch, dinner, and dessert like Choose-Your-OwnAdventure Granola, Forager Spring Greens Soup, Simple
Crispy Chicken with Roasted Lemon Pan Sauce, and OliveOil Rosemary Cake with Lemony Glaze. Strauss includes
details on Basic Food Preservation techniques such as waterbath canning, pressure canning, and lacto-fermentation along
with a handy year-long food preservation calendar of what to
put up when. Preserving recipes are organized seasonally
and include Rhubarb Syrup, Pressure-Canned Chicken Broth,
Korean-Spiced Turnips, and Cranberry-Pear-Walnut
Conserve. The book also features recipes for DIY home care
and personal care products like Nontoxic Laundry softener,
Fizzy Bath Bombs, and Refreshing Peppermint Foot Scrub.
Hands-on Home is packed with fabulous recipes, practical, nononsense advice, and time- and money-saving techniques.
With a focus on less consumerism, Strauss provides
instruction on everything you need to live more delicious and
sustainable DIY lifestyle. From the Hardcover edition.

Camp Cookery
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Includes recipes
for breakfast
foods, dips and spreads, soups
and stews, salads, fast foods, bean meals, grain meals, pasta
dishes, stir-fries, quick breads, and desserts.

Waste-Free Kitchen Handbook
First genuinely up-to-date guide to psychedelic mushroom
cultivation in years, containing information on both indoor and
outdoor varieties. Contains step-by-step photographs and
illustrations with detailed directions for the cultivation of four
different psilocybin species, a resource guide for supplies and
an introduction to mushroom biology, plus essays on the use
of psychoactive mushrooms in traditional and modern
contexts and ethnobotanical advice exploring medicinal use
and the plant-human relationship.

The Family Cooks
The Hands-On Home
The Frugal Gourmet Cooks Italian
The Frugal Gourmet Cooks American
Have you run out of ways to lower your grocery bill? Learn
how you can feed your family on $10.00 per person, per
week. The Guide to Frugal Food is a three-part handbook
that tells how to get the most out of shopping, cooking, and
menu planning to live on a shoestring grocery
budget.Discover for yourself hundreds of different ways to
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provenAnd
framework
of using a price list and
pantry to permanently lower food spending. Bethany shares
all of her secrets:-How to get the most out of a gallon of milkFinding and preserving free produce-The secret to getting
free meat-Healthy eating on a budget-And much, much more!

The Culinary Handbook
Do you hate to grocery shop? Do you detest incessant menu
planning, or do you spend more on your family's food needs
than you do on your mortgage? Feel as if you're running to
the grocery store before a storm or other potentially disruptive
event because you need to stock up? Food storage is the
answer to each of those problems. My name's Karen, and I
care about making sure my family's dietary needs are met, no
matter what. One way I do this is through our year's worth of
personal food storage, and now I'm here to show you how to
easily store a year's worth of food as well. In A Year Without
the Grocery Store, I walk you through a step-by-step plan
which: -Incorporates the meals your family already loves.
-Takes into account your family's unique food allergies,
intolerances, and preferences. -Teaches you how to
economically store food, and shows you how, if necessary,
you could feed each member of your family for around
$160/year. -Provides you with recipes that take your food
storage from edible to delicious. -Discusses alternate ways to
cook your food storage in case you encounter a power
outage. -Discusses properly storing water. -Points out pitfalls
and holes in most people's food storage and crafts a plan for
how to avoid them. If you thought the idea of a year's worth of
food storage was a little crazy, take another look at healthy
meals, money savings, not having to run to the grocery store
before winter storms, and peace of mind that comes with
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knowing that
and prepared and that your
family can now go a year without the grocery store.

365 Ways to Live Cheap
BETTY GOES VEGAN is a comprehensive guide to creating
delicious meals for today's vegan family. This must-have
cookbook features recipes inspired by The Betty Crocker
Cookbook, as well as hundreds of original, never-before-seen
recipes sure to please even meat-eaters. It also offers insight
into why Betty Crocker has been an icon in American cooking
for so long-- and why she still represents a certain style of the
modern super-woman nearly 100 years after we first met her.
With new classics for breakfast, lunch, dinner, and dessert,
including omelets, stews, casseroles, and brownies, BETTY
GOES VEGAN is the essential handbook every vegan family
needs.

The Frugal Gourmet Cooks Three Ancient
Cuisines
Features the cuisine of thirty-five different ethnic groups,
encompassing easy-to-prepare dishes ranging from
appetizers to desserts

The Housewife's Guide to Frugal Food
The definitive story of Amazon.com, one of the most
successful companies in the world, and of its driven, brilliant
founder, Jeff Bezos. Amazon.com started off delivering books
through the mail. But its visionary founder, Jeff Bezos, wasn't
content with being a bookseller. He wanted Amazon to
become the everything store, offering limitless selection and
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developed a corporate culture of relentless ambition and
secrecy that's never been cracked. Until now. Brad Stone
enjoyed unprecedented access to current and former
Amazon employees and Bezos family members, giving
readers the first in-depth, fly-on-the-wall account of life at
Amazon. Compared to tech's other elite innovators -- Jobs,
Gates, Zuckerberg -- Bezos is a private man. But he stands
out for his restless pursuit of new markets, leading Amazon
into risky new ventures like the Kindle and cloud computing,
and transforming retail in the same way Henry Ford
revolutionized manufacturing. The Everything Store will be
the revealing, definitive biography of the company that placed
one of the first and largest bets on the Internet and forever
changed the way we shop and read.

Student's Vegetarian Cookbook
A witty and informative guide for amateur gardeners shares
economical, time-saving advice on how to create a beautiful
backyard garden, covering everything from garden design to
planting bulbs and pruning trees. Original. 40,000 first
printing.

Play & Learn Toddler Activities Book
Achieve your back-to-the-land dreams without breaking the
bank Build your homesteading dreams with all the affordable
DIY innovations, tips, and stories you need to successfully
launch you on a path to self-sufficiency. Raise and grow your
own food, connect with nature, and consume less while
producing more! The Frugal Homesteader is a fun,
inspirational, and educational guide filled with a lifetime of
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becoming a homesteader.
Following dozens of successful families who have been
motivated to make do, make new, and make more while
saving money and living off the land, this book covers such
topics as: Outfitting your garden Equipping your barn and
outbuildings Protecting and providing for your animals
Harvesting rainwater Heating with wood Foraging Producing
more of what you need to thrive in harder times. Whether
you're just starting out and looking for new, sustainable, and
affordable ideas, approaches, and techniques, or you're a
small-scale farmer in regenerative agriculture, The Frugal
Homesteader is the DIY manual to help you succeed.

Store This, Not That!
Use cold water for most clothes washing and save up to $63
a year. Minimize your carload and reduce your gas mileage
by as much as 5 percent. Invest in a deep freezer and fill it up
with meat discounted at 30 percent or more. Take a look at
your life and you'll realize that there's almost always a way to
make do on less. This book offers up a bevy of ways to cut
down on costs and still enjoy a satisfying lifestyle in any
situation. From practicing good gas conservation habits to
learning to love leftovers, this book will help every aspiring
penny pincher stop the unnecessary spending and find the
fun in frugality!

An Early Meal-A Viking Age Cookbook &
Culinary Odyssey
Attempting to define and promote American ethnic cooking,
the Frugal Gourmet introduces home cooks to "strictly
American" ingredients and selected recipes from American
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regional cuisines
From Betty Crocker to Feminist Food Studies
Recalling an earlier era when cooks relied on sight, touch,
and taste rather than cookbooks, the author encourages
readers to rediscover the lost art of preparing food and use
their imagination in the kitchen. $25,000 ad/promo.

The Frugal Homesteader
Engagingly written volume filled with scores of nutritious
recipes and wide-ranging suggestions for the mid-19thcentury housekeeper. Includes advice on selecting and
preparing foods, health tips, cleaning accessories, dealing
with help, and more.

The Frugal Gourmet
All the incredients that make THE FRUGAL GOURMET one
of the most popular cooking shows on television are in this
bestselling cookbook, including: a complete range of cooking
techniques, advice on kitchen equipment, special hints and
tips, exciting ideas for vegetarian meals, PLUS more than100
illustrations of recipes and techniques. From the Paperback
edition.

Psilocybin Mushroom Handbook
Shares advice on how to have a healthy diet while making
frugal choices, providing recipes and coverage of everything
from learning cooking techniques and selecting meat to
stocking a pantry and making the most of farmers' markets.
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Salty Snacks
A comprehensive reference lists essential cooking terms,
ingredients, and includes new recipes

Cooking with Scraps
An excellent introduction to every aspect of Pennsylvania
Dutch cookery from hors d' oeuvres to desserts. Over 350
recipes for apple soup, liver dumplings, shrimp wiggle,
spaezle, more.
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