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I N A  G A R T E N  is a New York Times bestselling 
author and the host of Barefoot Contessa on Food 
Network, which has won three Emmy awards. 
She lives in East Hampton, New York, with her 
husband, Jeffrey. Ina Garten is America’s most 
beloved cookbook author. Her previous nine titles 
have a cumulative 10 million copies in print.

Cooking for Jeffrey	

A Barefoot Contessa Cookbook	

INA GARTEN

F or America’s bestselling cookbook author 
Ina Garten there is no greater pleasure than 

cooking for the people she loves—and particularly 
for her husband, Jeffrey. She has been cooking for 
him ever since they were married forty-eight years 
ago, and the comforting, delicious meals they 
shared became the basis for her extraordinary 
career in food.

Ina’s most personal cookbook yet, Cooking for 
Jeffrey is filled with the dishes Jeffrey and their 
friends request most often as well as charming 
stories from Ina and Jeffrey’s many years together. 
From satisfying lunches to elegant dinners, here 
are recipes Ina has tested over and over again, so 
you can serve them with confidence to the people 
you love.

“I can assure  
you that all the 
recipes have been 
‘Jeffrey-tested’ 
again and again. 
I hope you and 
the people dearest 
to you love these 
recipes, too!”

SEE PAGE 30 FOR THE COMPLETE  
BAREFOOT CONTESSA BACKLIST TITLES
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G I N A  H O M O L K A  is the New York Times best-
selling author of The Skinnytaste Cookbook and 
founder of Skinnytaste, the award-winning blog 
that’s been featured on Glamour.com, The Kitchn, 
Gourmet Live, and FineCooking.com, among other 
media outlets. She lives on Long Island with her 
husband and their two children.

H E AT H E R  K .  J O N E S ,  R . D . , is a registered 
dietitian, a health journalist, and the author of 
several nutrition books.

Skinnytaste Fast and Slow

Knockout Quick-Fix and Slow-Cooker Recipes 
for Real Life	

GINA HOMOLK A

L ow-fat, high-flavor meals made in minutes or in 
your slow cooker.

Gina Homolka’s Skinnytaste—including her best-
selling cookbook and hugely popular website—is 
manna for home cooks hungry for healthy recipes 
that taste like high-caloric indulgences. A home 
cook herself, Gina has mastered the art of whipping 
up exceptionally delicious yet light dishes, and now 
she’s compiled all new recipes that make weeknight 
cooking a breeze.  

Skinnytaste Fast and Slow is packed with 140 
recipes: 90 come together in snap; 50 are assembled 
in a slow cooker, ready and waiting for you at din-
nertime. All are nutritious and low in calories.  Also 
included are 120 full-color photos, cooking tips, 
pairing suggestions, and more. 

“I hope that  
this book is a 
helpful tool to 
getting on the 
road to your very 
best self—and 
having fun while  
you’re at it.”

THE SKINNYTASTE COOKBOOK
HARDCOVER
ISBN: 9780385345620
$30.00 US ($35.00 CAN)

A L S O  AVA I L A B L E

MORE  
THAN 460K 

IN PRINT!
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Combining her deep-rooted love for pasta with 
her desire for a healthy lifestyle, A L I  M A F F U C C I 
launched the wildly popular Inspiralized.com, 
the only blog dedicated to cooking creatively and 
nutritiously with the spiralizer. She lives in Jersey 
City, New Jersey, with her husband, Lu.

Inspiralize Everything	

An Apples-to-Zucchini Encyclopedia  
of Spiralizing	

ALI  MAFFUCCI

The most comprehensive book on spiralizing yet. 

Since Ali Maffucci first launched her website 
Inspiralized, home cooks have been turning their 
favorite high-carb, high-caloric dishes into clean 
meals that fit any diet, from paleo to vegan to 
gluten-free to raw. This ultimate guide makes it 
even easier. Inspiralize Everything is organized 
alphabetically by produce, highlighting 20+ 
vegetables and fruits. Ali details their nutritional 
value and preparation techniques, including the 
more abundant butternut squash and zucchini, 
but also the less common jícama and kohlrabi. Ali 
includes diet customization options, veggie swap 
suggestions, and special attention paid to one-pot, 
make-ahead, and no-cook meals.

“Maffucci is the 
engineer of a 
burgeoning 
lifestyle brand 
—the face of 
a ‘spiralized’ 
movement.”

—The Star-Ledger

INSPIRALIZED
TRADE PAPERBACK
ISBN: 9780804186834
$19.99 US ($23.99 CAN)

A L S O  AVA I L A B L E
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M A R T H A  S T E WA R T  is America’s most trusted 
lifestyle expert, teacher, and the author of more 
than 80 books on cooking, entertaining, crafts, 
homekeeping, gardens, weddings, and decorating.

Martha Stewart’s  
Vegetables	

Inspired Recipes and Tips for  
Choosing, Cooking, and Enjoying  
the Freshest Seasonal Flavors

EDITORS OF MARTHA STEWART LIVING

The essential guide, with recipes.

Vegetables are finally having their moment on the 
American table, as vegetable-forward eating has 
shifted from outlying trend to mainstream lifestyle. 
Home cooks are pushing the boundaries with  
vegetables, finding new and exciting varieties at 
farmer’s markets and CSAs, but many still need 
help figuring out how to cook their finds. Enter  
Martha Stewart and her team, who for years have 
introduced impressive varieties of vegetables and 
stunning recipes that showcase their flavors. With 
Martha Stewart’s Vegetables, readers have an  
irresistible and comprehensive guide, chock-full of 
helpful tips on how to choose, store, and prepare 
produce, with 150 recipes and 150 full-color  
photographs. This is an essential resource for  
every kitchen.

“The recipes in 
this book treat 
vegetables in 
delicious, savory, 
memorable ways.”

SEE PAGE 31 FOR A SELECTION OF MARTHA 
STEWART’S BESTSELLING BACKLIST TITLES
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P E T E R  M E E H A N  is the editor and cofounder of 
Lucky Peach. A former columnist for the New York 
Times, he is also the coauthor of numerous cook-
books, including the New York Times bestselling 
Momofuku and The Frankies Spuntino Kitchen Com-
panion and Cooking Manual. He lives in New York. 

L U C K Y  P E AC H  is an award-winning inde-
pendent food magazine that publishes daily 
on LuckyPeach.com and quarterly as a printed 
journal. Lucky Peach has authored two books with 
Clarkson Potter: Lucky Peach Presents 101 Easy 
Asian Recipes and The Wurst of Lucky Peach.

Lucky Peach Presents 
Power Vegetables!

Turbocharged Recipes for Vegetables with Guts

PETER MEEHAN AND THE EDITORS OF 
LUCK Y PEACH

T his riveting recipe collection outlines the 
secrets of harnessing the intrinsic power of 

vegetables as well as tested strategies for adding 
power to vegetables.

The ease-oriented approach that was a central ap-
peal of Lucky Peach Presents 101 Easy Asian Reci-
pes is carried forth in Lucky Peach Presents Power 
Vegetables! The resulting tome of 102 recipes will be 
helpful to anyone looking to get more vegetables on 
the table and more excitement about vegetables into 
the hearts and minds of the people they’re feeding.

“You need 
vegetables that 
are going to be 
exciting, that will 
push easy meat- 
or carb-centric 
dishes out of the 
spotlight. Which 
means they 
need to be what? 
Powerful.”

A L S O  AVA I L A B L E

LUCKY PEACH PRESENTS 
101 EASY ASIAN RECIPES
HARDCOVER
ISBN: 9780804187794
$35.00 US ($45.00 CAN)

THE WURST OF  
LUCKY PEACH
HARDCOVER
ISBN: 9780804187770
$26.00 US ($34.00 CAN)
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M I M I  T H O R I S S O N  is the author of A Kitchen 
in France and Manger, a blog devoted to French 
cooking and her life in the French countryside. 
She is the host of the French cooking shows  
La Table de Mimi and Les Desserts de Mimi.  
She lives with her husband, their children, and 
a band of smooth fox terriers in St. Yzans, in the 
Médoc region of France.

French Country Cooking

Meals and Moments from a Village in  
the Vineyards

MIMI THORIS SON

I n this lavishly photographed, stunning 
cookbook, Mimi Thorisson takes cooks on a 

captivating trip to off-the-beaten-path French wine 
country with 100 simple yet exquisite recipes.

Readers everywhere fell in love with Mimi Thoris-
son through her blog, Manger, and cookbook, A 
Kitchen in France. In French Country Cooking, Mimi 
and her family move to an abandoned château 
and—through shopping for local ingredients, cook-
ing, and renovating their house—meet the farmers 
and artisans who populate their new village. Here 
are recipes inspired by these eccentric characters, 
including Wine Harvest Pot-au-Feu, Asparagus 
Gratin, and Apricot Beignets. Featuring 150 photo-
graphs taken by her husband, Oddur, this cookbook 
is a charming jaunt to a corner of France that has 
thus far eluded the spotlight.

“When it comes to 
cooking I have a 
strong preference 
for simple, rustic, 
and classic over 
complicated, 
modern, and 
pretentious.”

A KITCHEN IN FRANCE
HARDCOVER
ISBN: 9780804185592
$40.00 US ($46.00 CAN)

A L S O  AVA I L A B L E
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L I O R  L E V  S E R C A R Z  is the chef and owner of 
La Boîte, a spice shop in New York City. He at-
tended the Institut Paul Bocuse in Lyon, France, 
and trained with Chef Olivier Roellinger in Can-
cale, France, before working as a sous chef at Dan-
iel. His spices are sold online and in the following 
boutiques: Sofra Bakery, Dickson’s Farmstand, 
ABC Carpet & Home, and Eataly NYC. He lives in 
New York City with his wife and their children.

The Spice Companion

A Guide to the World of Spices

LIOR LEV SERCAR Z

A sumptuous and definitive spice guide from 
the country’s most sought-after expert, with 

gorgeous photography and botanical illustrations.

Since founding La Boîte, a spice shop in New York 
City, in 2006, Lior Lev Sercarz has established him-
self as the go-to source for fresh and unusual spices 
as well as small-batch custom blends for renowned 
chefs around the world. The Spice Companion com-
municates Lior’s expertise in a way that will inspire 
readers to try bold new flavor combinations. For 
each of the 102 accessible spices, Lior provides the 
history and origin, information on where to buy and 
how to store it, five different pairings, three quick 
suggestions for use (such as adding cardamom 
to chicken broth) and a unique spice blend recipe 
and how to use it. Photographs and detailed color 
illustrations of each spice in different states (whole, 
crushed, etc.) make this the most desirable spice 
book on the market.

“I wrote this book 
because I have 
found that most 
people know 
relatively little 
about spices: 
where they 
are from, how 
they grow and, 
ultimately, how to 
use them and be 
inspired by them 
in the kitchen.”
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R O N N I  L U N DY  is a native of Corbin, Kentucky, 
and has written on the music, food, and culture 
of the Appalachian South for decades. She is a 
founder of the Southern Foodways Alliance and 
the Appalachian Food Summit, has written nine 
previous books, and has been a finalist for an 
IACP Award and a two-time finalist for a James 
Beard Award. She lives in the mountains in Burns-
ville, North Carolina, a half block from the farm-
er’s market and a half block from a McDonald’s.

Victuals

An Appalachian Journey, with Recipes

RONNI LUNDY

W eave through the hills, hollows, and dinner 
tables of a truly glorious place.

Maybe no area of our country is more misunder-
stood than Appalachia, a place that stretches from 
southern Ohio and West Virginia to Tennessee, and 
whose people have long been thought of as poor, 
backward, and unknowable. 

But Ronni Lundy has been writing on the food 
and culture of her home region for more than 
30 years with warmth, wit, and intelligence. In 
Victuals, she brings the story of Appalachian 
food—past and present—to life, and shows us that 
it’s a place not just of delicious Southern cooking, 
but a place where tradition and modernity live side 
by side, a place where a new generation of people 
in food are redefining what it means to be from the 
mountains. 

In Appalachia, our contemporary ideals of sea-
sonality and sustainability have always been the 
case. Through these stories and recipes, discover 
the deep richness of this region as it finds itself be-
ing reborn at the dinner table.

“The foods 
of central 
Appalachia . . .  
constitute 
America’s own 
cucina povera, 
as rich and 
unexplored in 
the American 
culinary scene as 
Tuscan food was 
in the 1980s.”

—Washington Post
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C H A R L O T T E  D R U C K M A N  is a journalist and 
food writer whose work has appeared in various 
publications, including the Wall Street Journal, 
the New York Times, Cherry Bombe, and Bon 
Appétit. She’s the proud cofounder of Food52’s 
Tournament of Cookbooks, The Piglet, and is  
also the author of Skirt Steak and coauthor of 
Cooking Without Borders by Anita Lo. She lives  
in New York.

Stir, Sizzle, Bake	

Recipes for Your Cast-Iron Skillet	

CHARLOT TE DRUCKMAN	

A new classic for the only pan you need.	

A humble workhorse used for generations to crisp 
bacon perfectly and fry chicken, the cast-iron skillet 
can also turn out tender cookies, cakes, and breads. 
A curious home cook, Charlotte Druckman has fig-
ured out every trick for this versatile pan. Heat the 
skillet for a few minutes, add some butter to sizzle, 
and brown cheesy arepas and blister naan right on 
the stovetop. Or pop the pan in the oven to preheat 
and bake no-knead pizza, kimchi-topped hoecake, 
and even a cornflake-milk layer cake. With beauti-
ful photographs, tips for seasoning cast iron, and 
information on collecting vintage pieces, this book 
makes cooking so much fun that your skillet will 
never see the cupboard.“Charlotte’s 

knowledge, 
imagination, 
and passion for 
food make her 
an incredible 
resource for 
cooking with  
cast iron.”

—Christina Tosi, 
owner of Milk Bar
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H E L E N  YO U  is the chef and owner of Dumpling 
Galaxy in Flushing, Queens, which started as the 
Tianjin Dumpling House, a stall in the Golden 
Shopping Mall basement food court. Helen and 
her dumplings have been lauded in New York 
magazine, Serious Eats, Eater, and the New York 
Times, which named Dumpling Galaxy a Critics’ 
Pick and awarded it one star. She lives in New 
York with her family.

A native of Queens, M A X  FA L KO W I T Z  is the 
senior digital editor of Saveur and previously 
worked at Serious Eats as a senior features editor.

The Dumpling Galaxy 
Cookbook

HELEN YOU WITH MA X FALKOWITZ

Recipes from NYC’s favorite dumpling joint. 

From the restaurant where foodies in the know get 
the freshest dumplings in New York City comes the 
ultimate Asian dumpling cookbook, with 60 recipes 
for classic and unexpected dumplings and dim 
sum–like dishes, elevated by Ed Anderson’s beauti-
ful photography. For some, dumplings are merely 
the start of a meal, but in You’s family they sit at 
the center of the plate, and her recipes redefine the 
dumpling: Slow-Cooked Lamb with Green Squash; 
Spicy Shrimp and Celery; Wood Ear Mushroom 
and Cabbage; and even desserts such as Sweet 
Pumpkin and Black Sesame Tang Yuan. Here, too, 
are instructions on how to fold and cook dumplings 
(boil, steam, or pan-fry) and a pantry primer with 
spices and ingredients to have on hand. “Helen You is a 

kind of genius for 
creating miniature 
worlds of flavor.”

—Pete Wells,  
New York Times



B E S T S E L L E R S ,  AWA R D  W I N N E R S 
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CRAVINGS
HARDCOVER

ISBN: 9781101903919
$29.99 US ($38.99 CAN)

TACOS
HARDCOVER

ISBN: 9780553447293
$32.50 US ($41.50 CAN)

SLOW FIRES
HARDCOVER

ISBN: 9780804186230
$40.00 US ($51.00 CAN)

MARK BITTMAN’S KITCHEN MATRIX
HARDCOVER

ISBN: 9780804188012
$35.00 US ($45.00 CAN)

THE HOT BREAD KITCHEN COOKBOOK
HARDCOVER

ISBN: 9780804186179
$35.00 US ($45.00 CAN)

THE HOMEMADE KITCHEN
TRADE PAPERBACK

ISBN: 9780385346153
$24.99 US ($29.99 CAN)

PHOENIX CLAWS AND JADE TREES
HARDCOVER

ISBN: 9780385344685
$35.00 US ($45.00 CAN)

HAPPY COOKING
HARDCOVER

ISBN: 9780804187923
$35.00 US ($45.00 CAN)

KOREATOWN
HARDCOVER

ISBN: 9780804186131
$30.00 US ($39.00 CAN)

BRUNCH AT BOBBY’S
HARDCOVER

ISBN: 9780385345897
$29.99 US ($38.99 CAN)

SOUL FOOD LOVE
HARDCOVER

ISBN: 9780804137935
$30.00 US ($35.00 CAN)

TASTING ROME
HARDCOVER

ISBN: 9780804187183
$30.00 US ($39.00 CAN)

BEST 
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BEST 
SELLER

BEST 
SELLER

BEST 
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I N A  G A R T E N ’ S  N E W  YO R K  T I M E S  
B E S T S E L L I N G  B AC K L I S T

BAREFOOT IN PARIS
HARDCOVER

ISBN: 9781400049356
$35.00 US ($40.00 CAN)

BAREFOOT CONTESSA AT HOME
HARDCOVER

ISBN: 9781400054343
$35.00 US ($40.00 CAN)

BAREFOOT CONTESSA BACK TO BASICS
HARDCOVER

ISBN: 9781400054350
$35.00 US ($40.00 CAN)

THE BAREFOOT CONTESSA COOKBOOK
HARDCOVER

ISBN: 9780609602195
$35.00 US ($40.00 CAN)

BAREFOOT CONTESSA FOOLPROOF
HARDCOVER

ISBN: 9780307464873
$35.00 US ($40.00 CAN)

MAKE IT AHEAD
HARDCOVER

ISBN: 9780307464880
$35.00 US ($41.00 CAN)

BAREFOOT CONTESSA HOW EASY IS THAT?
HARDCOVER

ISBN: 9780307238764
$35.00 US ($40.00 CAN)

BAREFOOT CONTESSA PARTIES!
HARDCOVER

ISBN: 9780609606445
$35.00 US ($40.00 CAN)

BAREFOOT CONTESSA FAMILY STYLE
HARDCOVER

ISBN: 9780609610664
$35.00 US ($40.00 CAN)

M A R T H A  S T E WA R T ’ S  N E W  YO R K  T I M E S  
B E S T S E L L I N G  B AC K L I S T

MEATLESS
TRADE PAPERBACK

ISBN: 9780307954565
$25.00 US ($29.95 CAN)

MARTHA STEWART’S COOKING SCHOOL
HARDCOVER

ISBN: 9780307396440
$45.00 US ($52.00 CAN)

MARTHA’S ENTERTAINING
HARDCOVER

ISBN: 9780307396464
$75.00 US ($75.00 CAN)

CLEAN SLATE
TRADE PAPERBACK

ISBN: 9780307954596
$26.00 US ($31.00 CAN)

ONE POT
TRADE PAPERBACK

ISBN: 9780307954411
$26.00 US ($31.00 CAN)

MARTHA STEWART’S APPETIZERS
HARDCOVER

ISBN: 9780307954626
$27.50 US ($32.00 CAN)

MARTHA STEWART’S CUPCAKES
TRADE PAPERBACK

ISBN: 9780307460448
$24.99 US ($29.99 CAN)

MARTHA STEWART’S COOKIES
TRADE PAPERBACK

ISBN: 9780307394545
$24.95 US ($27.95 CAN)

POWER FOODS
TRADE PAPERBACK

ISBN: 9780307465320
$24.99 US ($27.99 CAN)
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H E A LT H Y  L I V I N G 

THE SKINNYTASTE COOKBOOK
HARDCOVER

ISBN: 9780385345620
$30.00 US ($35.00 CAN)

EINKORN
TRADE PAPERBACK

ISBN: 9780804186476
$25.00 US ($29.95 CAN)

EATING IN THE MIDDLE
HARDCOVER

ISBN: 9780770433277
$27.99 US ($35.99 CAN)

GOOD AND SIMPLE
HARDCOVER

ISBN: 9781101905500
$35.00 US ($45.00 CAN)

INSPIRALIZED
TRADE PAPERBACK

ISBN: 9780804186834
$19.99 US ($23.99 CAN)

I QUIT SUGAR
TRADE PAPERBACK

ISBN: 9780804186018
$25.00 US ($29.95 CAN)
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BEST 
SELLER
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