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arugula with prosciutto
& burrata
Berves 4

Wihen Fvergroo o miany hings to ook for o dinmer parey ar ' jus o
ol wosle, ooy ran cuserrabifedd flrst course Foolleet o few good

1 eup giood white wino vinegar
Ve vesspoons Dijon nsstard

1 etraAnrie e volk, a room temy
1 veaspoon mineed garlic
Koshier salt and freshily groumd black pepper
Y eup goad olive ofl
o ounees baby arugula
2 (B-oumeel balls of burrata o mozzarella
4 o thinly sliced ftalinn prosciuto 8 1o 10 large
slbees)
Fresh figs, halved optional)
Garlle Tonsts (recipe follows)

Pt thee vinegnr, neusturd, e volk. darlic, | ienspoon salt, and
Ve oo pepper in o small bowl or 2oup glass measuring
cuigs. Slawly whisk i the olive oll, making an ermulsion, Mace

the arugula ina arge salad bowl, pour on onoagh vinaigres o

maieten, and toss well.

Distribute the arugula on 4 dinner plates. Place halfa
burrata. cut side down, in the middle of ench plate and artfully
arrange the prosciono ane Ogs, IF asing. aroamd Ie (ear each
allce of prosciiuceo in half lengihwisel. Speinkbe with salt and
peppir and serve with garie onsts,

“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

l))

recipes, too

Cooking for Jeftrey

A Barefoot Contessa Cookbook

INA GARTEN

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.

SEE PAGE 30 FOR THE COMPLETE
BAREFOOT CONTESSA BACKLIST TITLES

LIS LA A
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a barefoot contessa g

INA GARTEN 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.

ISBN: 9780307464897 - EBOOK ISBN: 9780804187039
10/25/2016 « HC
$35.00 US ($47.00 CAN)



SPICY LUMP CRAB AND CHARRED
CORN LETTUCE "TACOS" servesa
090

) o e bt hesta

Otee ol spray
s buanpocen kouas salt M cup part-shim shrackied Sy
Frosly ek mazraral 32 babry wpinach learas

on bt vides. igping snce ha¥ way
o s, analir ol bt the B lagent ices

e and haased themaghoct, #1218 minute. Serm bt

“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.”

Skinnytaste Fast and Slow

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

GINA HOMOLKA

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.

ALSO AVAILABLE

THAN 460K
IN PRINT!

THE SKINNYTASTE COOKBOOK
HARDCOVER

ISBN: 9780385345620

$30.00 US ($35.00 CAN)

Knockout Quick-Fix and :

Sk'mnytastg

FAST AND SLOW

TANDVATI o AT

GINA HOMOLKA 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.

HEATHER K. JONES, R.D., is a registered
dietitian, a health journalist, and the author of

several nutrition books.

ISBN: 9780553459609 - EBOOK ISBN: 9780553459616
10/11/2016 - HC
$30.00 US ($40.00 CAN)






Full Vegetarian English
Breakfast

Wite | Thewel i Lombon studying sbrosd daring college. | made an +8ort 16 try all
e elasaic Beitish meals. From “taas in a hols™ ta “Fon me
e of the maals that § was surprised by was the Full English Breaktast. | cosln't
Balleve how math the Englivh ate for thelr Rrst mesl. sow. | tntally adopt the
“ast ike & King for breaktast, & Prince for lesch and & Pauper fer dinnr™ axpr-

e everything

nast or hash Browns. making it mere fun U sat and more clean-sating friendly.

1 Mace a lamge sk

4 once e it ely

Inthe oil. Dace ol hests, potata
oeties and season with salt, pepper and garic
poatles: Tass andt cock for 7 minutes or enti cocked

tharogh. with

boeg warme.

2 Mearwhile, -

and
papper aeed thyme, Lex cook for 3 mimates per side,

e patuls, or ustl nd
sawnd Set wiic on the plate with Uhe st potalo
et ared Moo

e place ¢ e mmedim-heat 10 bring to & simeses.
Once simmering, rediece heat to bow umlil ready Lo
v

etscking Spany and ook n e egs e let etk until
e whhites are st an the bottom, 35 minutes,

& Finalty, divida the simmeriag baked baans cats

3 While beans and west .place s

he  mushrooen,

andl ot £nok for 3 minites or until mushrooms start
Then, ackd s

‘Eewar and cosk for 57 Mmisstes o ustl menbrosms

with the cocked sweet potata noode.

e

“Maffucci is the

engineer of a
burgeoning
lifestyle brand
—the face of

a ‘spiralized’

movement.”

—The Star-Ledger

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 jicama and kohlrabi. Ali

includes diet customization options, veggie swap

suggestions, and special attention paid to one-pot,

make-ahead, and no-cook meals.

ALSO AVAILABLE
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INSPIRALIZED

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

Everything

L ]

An apples-to-Zucchini
Encyclopedia of Spiralizing
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Ali Maffueci

NEW PORR TIMES kaiberTlmy authet

FLr -3l

Combining her deep-rooted love for pasta with
her desire for a healthy lifestyle, ALI MAFFUCCI
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.

ISBN: 9781101907450 - EBOOK ISBN: 9781101907467
8/16/2016 - TR
$21.99 US ($28.99 CAN)



MARTHA STEWART'S

VEGETABLES

Martha Stewart’s
Vegetables

l ‘\_ SAMYVAALS VILAMN Y

*

Inspired Recipes and Tips for

Choosing, Cooking, and Enjoying o
the Freshest Seasonal Flavors o
>
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 MARTHA STEWART is America’s most trusted
“Tl, ' ‘ help figuring out how to cook their finds. Enter lifestyle expert, teacher, and the author of more
s e recipes in . ..
p Martha Stewart and her team, who for years have than 80 books on cooking, entertaining, crafts,
Fiddlehead and Potato Hash this book treat introduced impressive varieties of vegetables and homekeeping, gardens, weddings, and decorating.
with Egas . . . . .
TR vegetables in stunning recipes that showcase their flavors. With
frow their shape: The r,;h.r.;"’:::‘,‘.-:x;‘:’;. B
rslin sk it oo - Martha Stewart’s Vegetables, readers have an
r’::hfr&\(_\‘|U\‘.Qn.’|f.\tr..r|‘._};ﬂm.’ Here f.;r_\ {:n'M:A.- e, then cooked fn a skillet with dellC]'ous) Savory} g
il s g i sl »” irresistible and comprehensive guide, chock-full of
memorable ways. ‘
4. punds umet potwos, s scner st helpful tips on how to choose, store, and prepare

Coarve salt and frwehly
ground peppar

8 ounces fuddiehesd ferns,
eleaned and trimemed

produce, with 150 recipes and 150 full-color

photographs. This is an essential resource for

2 tablespoons sxtru-virgin
olbva ol

1 shaflon, thinky sliced
4 lwrgw sggs

every kitchen.

SEE PAGE 31 FOR A SELECTION OF MARTHA ISBN: 9780307954442 - EBOOK ISBN:97§/C;‘;>;);9654.14:Z

STEWART’'S BESTSELLING BACKLIST TITLES $29.50 US ($39.50 CAN)




TEMPURA GREEN BEANS

My first jobs in food media were a &1 event plansing inbem and  publicst, and the chiblouse of 1he
people | worked for was The Bed Car, Jimuty Bradley's restarant in Chelsea. where this dish has been a
stalwart of the bar meny for mose than & decade and a half.
Ithas adl th ds TG.L Friday's iwhich
b —or atleast s price tag ab

In Marhatean. |inclisde it here becatise It was one of the first restaarant vegetable dishes 1 thought was
wwesome, even if now | can see more cleasky that it was juss playing to nry inner fa boy/deer that likes s
saltlick, Bue that's ckay. not all vegetables need to be the soet of thing youdd split with your vogini.

[ —
2T Dijon mustard
2T honey
2 epg whites
ANE petpose Rour
12 oz oold chub soda
+ neutrel oil, for frying
¥l green beans, tremmed
+ hoaher salt

4 Stir the mustard and honey rogether in a snaall

i with paper 1wl and sp
with salt. Repeat with remakning beans.

& 55erve hot with honey mustard for dipping.

THE FRESCA
MUANES 1 SODRTAIL

And towash It back, how sbout a glass of the firt.
thing  ever pltched and placed Im the New Voek
Times—as a prbliciss! The firm | woeked for had

boowl, Reserve ey mistard foe soring.

2 Whip the ey it o ke i e owd

u populartzing a mew preduct
called Hendrick's Gin, and we roped Jimnsy at The
Rod Ca " rink 1o help s o Eh

umtil creamny, faffy, soft peaks form, Whisk in the
our and ehab soda.

3 Poar 1 inch of ol Into & wide, hesvy poc. Bring
the ol to about 350°F over medium heat. A drop
ufbaner should immediarely flat to the top and
turm golden in abosit TK seconds when the oil has
resched the proper temperatuse,

& Deop » handful of green beans imo the banier
then 1Lt themout one by ane, allowing the excess
baner to drip backinto the bowl. Warking in

O course, now Hendrick's s everywhere and n
everything and nobody remenibers this silly old
drink, bt s crisp and refreshing and ghves you
anothier exwne 1o pick Up B can oF o of Fresca
for the cupboard.

Zox Hendrick's gin
Tor squavit
+ ¥Bme, juiced
+ ¥ bemon, juced
% simple syrup
Zox Frescs, o u mesded

batches. slowly kraer one end of the b

the ol
s floating life preservers for the rest of the bean
before besting go. Fry the beans unall golden and
erunchy, about 90 seconds. Remove with a spider

e squai. |Lme ukce, beenon jukce.
and skmpie syrup in a cocktall shaker filled with
Ice cubes, Shake. straln Into s ghass with ice, and
tep with Fresca. Wiy not?

“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.”

Lucky Peach Presents
Power Vegetables!

Turbocharged Recipes for Vegetables with Guts

PETER MEEHAN AND THE EDITORS OF
LUCKY PEACH

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.

ALSO AVAILABLE

ECK Cy PeAck
ks ._THE
WURST

LUCKYPEACH

CHRIS YiNG
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LUCKY PEACH PRESENTS THE WURST OF

101 EASY ASIAN RECIPES LUCKY PEACH
HARDCOVER HARDCOVER

ISBN: 9780804187794 ISBN: 9780804187770
$35.00 US ($45.00 CAN) $26.00 US ($34.00 CAN)

\UcKy Peac
POWER ./

4

VEGETABLES!

7
0
$
m
A
¢
m
:
>
o
3
p

PETER ME

AND THE EDITORS AT LUGKY P

e Eay
EEL Tk

PETER MEEHAN 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.

LUCKY PEACH 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.

ISBN: 9780553447989 - EBOOK ISBN: 9780804187749
10/18/2016 - HC
$35.00 US ($47.00 CAN)
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FRENCH
COUNTRY COOKING

French Country Cooking ol

A VILLAGE IN THE VINEYARDS
Meals and Moments from a Village in
the Vineyards

MIMI THORISSON

I n this lavishly photographed, stunning
cookbook, Mimi Thorisson takes cooks on a
captivating trip to off-the-beaten-path French wine
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country with 100 simple yet exquisite recipes.

Readers everywhere fell in love with Mimi Thoris-
THORISSON

son through her blog, Manger, and cookbook, A

Kitchen in France. In French Country Cooking, Mimi = g,

and her family move to an abandoned chéteau

and—through shopping for local ingredients, cook-
MIMI THORISSON is the author of A Kitchen

in France and Manger, a blog devoted to French

ing, and renovating their house—meet the farmers

and artisans who populate their new village. Here

are recipes inspired by these eccentric characters, cooking and her life in the French countryside.

“When it comes to including Wine Harvest Pot-au-Feu, Asparagus 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

cooking I have a Gratin, and Apricot Beignets. Featuring 150 photo-
g ey strong preference graphs taken by her husband, Oddur, this cookbook
is a charming jaunt to a corner of France that has

for simple, rustic, , .
P thus far eluded the spotlight. Médoc region of France.

and classic over

ALSO AVAILABLE

complicated,
modern, and

pretentious.”

A KITCHEN IN FRANCE

HARDCOVER ISBN: 9780553459586 « EBOOK ISBN: 9780553459593
ISBN: 9780804185592 10/25/2016 « HC
$40.00 US ($46.00 CAN) $40.00 US
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LIOR LEV SERCARZ
Sowwder of L4 BOITE

1TIE

SPICE

COM
PA\;\T_I_QN

A GUIDE TO THE WORLD OF SPICES

Dty by THOMAS SCHAULR

The Spice Companion

A Guide to the World of Spices

LIOR LEV SERCARZ

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

gorgeous photography and botanical illustrations.

Since founding La Boite, a spice shop in New York
City, in 2006, Lior Lev Sercarz has established him-
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self as the go-to source for fresh and unusual spices

as well as small-batch custom blends for renowned

Fige

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 LIOR LEV SERCARZ is the chef and owner of
history and origin, information on where to buy and La Boite, a spice shop in New York City. He at-
how to store it, five different pairings, three quick tended the Institut Paul Bocuse in Lyon, France,
Suggestions for use (Such as addlng cardamom and trained with Chef Olivier Roellinger in Can-
“I wrote this book to chicken broth) and a unique spice blend recipe cale, France, before working as a sous chef at Dan-
ALEPPO because I have and how to use it. Photographs and detailed color iel. His spices are sold online and in the following
? ) found that most illustrations of each spice in different states (whole, boutiques: Sofra Bakery, Dickson’s Farmstand,
¥ C le k crushed, etc.) make this the most desirable spice ABC Carpet & Home, and Eataly NYC. He lives in
- peOP e HO.W book on the market. New York City with his wife and their children.
: ‘ et relatively little
about spices:
oty ey ot i . Whel’e they
aiber ot il of i rraela 1
. P are from, how
o they grow and,
by .
P i ultimately, how to
use them and be ISBN: 9781101905463 - EBOOK ISBN: 9781101905470
—— ) . . 11/1/2016 - HC
inspired by them $40.00 US ($54.00 CAN)
in the kitchen.”
19




Spiced Pickled Peaches

MAKES ABOET 3 QEARTS

e flaral, 15 the prrfrct sccom-
ehicken and memmer sandwiches
cabile laden with vrgetables from

the gardes.
The recipe comes fmm my Asheville friend Chris

tiryant. ‘The recipe ere i for ¥ quarts, which can
be kept in the refrigerator for several weeks, but of
course yuom can se the waner-bach mehad 1 pricew
and seal the fnalt sccoeding 10 your jar manufsciures’s
imsnucrions.

Here are 3 fiew of Chris's helpful tps: "Use fem
bt tipe praches,  overripe cne miay fall apart and

i penmibile e peel, Whale pe

bokd gy bet o pickliogt. wa ok, i drvit

Speriiae rwn |-qest catoing far i lids sd ringa.

borwl dhavespiarsei full with icx wates and
i the: st Fill i large ot shrvegpiarsers
. vt i s high b, b il

Eall widh war.
e Whin dhe = b svaely, e 2 sharp

Gira arther lange b, Al i Yy with wates, sl
el | cup o she whhise vinegar. Rermve e fre
e hah,

available, Larger praches may nead 10 be habvod, s
you'll have s ermave dbe it Look for 3 doose-plt
varkery bibeled frocsone.™

4 prsends small ripe prachen
2 cup distlled whise visegar

¥ bay beaf.
Leinch piece of cianaman wick

| masgerom whobe allsgior berrins

4 traspoon whele slves

% anpoan whole black peppercoma

% teaspoon whole Ssechuan or pink peppescoens

~ = er, il e ki
peach, Cormtrae, drappng the peciod praches
e the vinegatvd wamer a5 o g

Lot she peaches it in the vinegar waner whille yiu

prepase she ryrug. Combing the semaising | cup whie

vinegae the agpke cider vieegar, and all the semaining
-

hgh b s e 10 bl Thent
s tha Tt 1 3 el vieamer, s
n

wisrmad throagh, 4 po 7 mirvens depending om s and
cipeness. Yoo want them fuse plishle enamgd o nescle
gerher i he fur bt ot wo ol hey bresh apar.

Transfer the cosked peaches and syrup io e prepared

“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

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.

Victuals

wictualy
Fdhyf
pheral noun

fid o provisoms, pically
s preparch for compemption

RONNI LUNDY

S
0
-
o
B
"y

RONNI LUNDY 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.

ISBN: 9780804186742 - EBOOK ISBN: 9780804186759
HC . 8/30/2016
$32.50 US ($42.50 CAN)
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Stir, Sizzle, Bake -STIRE,

SIZILE. |

AR

Recipes for Your Cast-Iron Skillet

CHARLOTTE DRUCKMAN
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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

YHXInMa 311

can also turn out tender cookies, cakes, and breads.

L

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 CHARLOTTE DRUCKMAN is a journalist and
information on collecting vintage pieces, this book food writer whose work has appeared in various
“ , makes cooking so much fun that your skillet will publications, including the Wall Street Journal,
Charlotte’s never see the cupboard. the New York Times, Cherry Bombe, and Bon
= knowledge, Appétit. She’s the proud cofounder of Foods2’s
imagination, Tournament of Cookbooks, The Piglet, and is

also the author of Skirt Steak and coauthor of

and passion for
Cooking Without Borders by Anita Lo. She lives

food make her

in New York.
an incredible
resource for
:::n\::::::txn::r&-:::\:x;:m Cooklng Wlth
weher (n 8 “wwest” yoar. Not long ago. | was hit
ot o ron.”
MMMIH’AMMM’WIM!M!-!I”“ CaSt lron'
these suspicasus geediests 1 wes my fmt
challah and |t was sot baked in a cast-iron
kit [t made me proud. and 1 made my fater, . . .
o i e i —Christina Tosi,
it N L e A Al G .
poveh o e o o B ik owner of Milk Bar ISBN: 9780553459661 - EBOOK ISBN: 9780553459678

Flavors of o traditssnal pain dupioa—s Franch
pien eakn—it in tha neut of thing 1t pomassn
ke me. wha grew up celehrasing both Hemshiah

9/27/2016 - HC
$25.00 US ($34.00 CAN)

and Christmas, would come up with—a challsh
wih & gingerbresd scul

25




DAIKDN 5 THE JACK OF ALL TRADES OF ASIAN CODEMS.

adde. vors
10 b, maling for a mone tender dumpling than you'd get with
‘wiraight mesat. 10y a simple bt hearry dumpling, jus she thing in
ko o a cokd winier nig

T #1ace the ground best and ginges in medium bowd and mis
thoroughty, 3-6 minutes. perfadically sdding a low drags of waler

whvle you stie Add % teaspoon sall. Squeee oul any wecess

water.

i and sesame ofl and stie. Mix
he mesl. St theroughty, Add
50y Baue, DSl 53 watae, ground pppar, and st

o the maat mixture and mix well
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“Helen You is a
kind of genius for
creating miniature

worlds of flavor.”

—Pete Wells,
New York Times

The Dumpling Galaxy
Cookbook

HELEN YOU WITH MAX 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.
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HELEN YOU

HELEN YOU 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, MAX FALKOWITZ is the
senior digital editor of Saveur and previously

worked at Serious Eats as a senior features editor.

ISBN: 9781101906637 - EBOOK ISBN: 9781101906644
1/17/2017 - HC
$19.99 US (§25.99 CAN)
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CRAVINGS TACOS
HARDCOVER HARDCOVER
ISBN: 9781101903919 ISBN: 9780553447293

$29.99 US ($38.99 CAN) $32.50 US ($41.50 CAN)

MARK BITTMAN'S
KITCHEN MATRIX

MARK BITTMAN’S KITCHEN MATRIX

HARDCOVER HARDCOVER
ISBN: 9780804188012 ISBN: 9780804186179

$35.00 US ($45.00 CAN) $35.00 US ($45.00 CAN)

THE HOT BREAD KITCHEN COOKBOOK

SLOW FIRES

SLOW FIRES
HARDCOVER
ISBN: 9780804186230
$40.00 US ($51.00 CAN)

ALANA CHERNILA

~\

% HOMEMADE

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)
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BRUNCH AT BOBBY'S
HARDCOVER
ISBN: 9780385345897
$29.99 US ($38.99 CAN)
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HAPPY COOKING
HARDCOVER
ISBN: 9780804187923

$35.00 US ($45.00 CAN)
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SOUL FOOD LOVE
HARDCOVER
ISBN: 9780804137935
$30.00 US ($35.00 CAN)

s

SEUKI HEHE & HATT REBEARD

KOREATOWN
HARDCOVER
ISBN: 9780804186131
$30.00 US ($39.00 CAN)

Kaule Parka and Rrisiine Gl

TASTING ROME
HARDCOVER
ISBN: 9780804187183
$30.00 US ($39.00 CAN)
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fbarefoot contessa
1 how easy is that?

fabulous recipes
Heany 1ipn

BAREFOOT CONTESSA HOW EASY IS THAT?
HARDCOVER
ISBN: 9780307238764
$35.00 US ($40.00 CAN)

BAREFOOT IN PARIS
HARDCOVER
ISBN: 9781400049356
$35.00 US ($40.00 CAN)
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THE BAREFOOT CONTESSA COOKBOOK
HARDCOVER
ISBN: 9780609602195
$35.00 US ($40.00 CAN)
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BAREFOOT CONTESSA PARTIES!
HARDCOVER
ISBN: 9780609606445
$35.00 US ($40.00 CAN)
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BAREFOOT CONTESSA AT HOME
HARDCOVER
ISBN: 9781400054343
$35.00 US ($40.00 CAN)

BAREFOOT CONTESSA FOOLPROOF
HARDCOVER
ISBN: 9780307464873
$35.00 US ($40.00 CAN)

BAREFOOT CONTESSA FAMILY STYLE
HARDCOVER
ISBN: 9780609610664
$35.00 US ($40.00 CAN)

BAREFOOT CONTESSA BACK TO BASICS
HARDCOVER
ISBN: 9781400054350
$35.00 US ($40.00 CAN)
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MAKE IT AHEAD
HARDCOVER
ISBN: 9780307464880
$35.00 US ($41.00 CAN)

MARTHA STEWART’S NEW YORK TIMES

ﬁj Martha Stewart's
= CUPCAKES
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MARTHA STEWART’S CUPCAKES
TRADE PAPERBACK
ISBN: 9780307460448
$24.99 US ($29.99 CAN)

MEATLESS
TRADE PAPERBACK
ISBN: 9780307954565
$25.00 US ($29.95 CAN)

AND GUIDE

Redat Your Hasith,

trom th wditors ol
mrtha spmart ivisg

CLEAN SLATE
TRADE PAPERBACK
ISBN: 9780307954596
$26.00 US ($31.00 CAN)

BESTSELLING BACKLIST

?’ Martha Stewart's

'COOKIES

The very best treats fabake and foshare

MARTHA STEWART’S COOKIES
TRADE PAPERBACK
ISBN: 9780307394545
$24.95 US ($27.95 CAN)

KING scngn.
and ]?ed;:llc's  for the Hafme Coak

MARTHA STEWART’S COOKING SCHOOL
HARDCOVER
ISBN: 9780307396440
$45.00 US ($52.00 CAN)

G meals from your skillet,
g slcw  stockpot, ndwm

ONE POT
TRADE PAPERBACK
ISBN: 9780307954411
$26.00 US ($31.00 CAN)
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POWER FOODS
TRADE PAPERBACK
ISBN: 9780307465320
$24.99 US ($27.99 CAN)
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MARTHA’S ENTERTAINING
HARDCOVER
ISBN: 9780307396464
$75.00 US ($75.00 CAN)
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MARTHA STEWART'S APPETIZERS

HARDCOVER
ISBN: 9780307954626
$27.50 US ($32.00 CAN)
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Titles, prices, and other contents of
this catalog are subject to change
without notice. All orders are subject
to acceptance and availability and

are F.O.B. Publisher’s shipping point.

Orders will be filled at prices and on
terms in effect on date of shipment.

All prices shown are Publisher’s
suggested prices. Any reseller is free
to charge whatever price he or she
wishes for the products listed in this
catalog.

For foreign territories, please contact:

Penguin Random House, LLC
International Division

1745 Broadway, 3rd Floor

New York, NY 10019
international@randomhouse.com

Customer Service and Credit
Departments:
Phone: 800-726-0600

Canadian Orders and Inquiries:
Penguin Random House of
Canada, LLC

Fieldstone Marketing
843-715-0005

NY (Metro and Westchester)
NJ (Excluding Southern tip)

Karen Sobolesky & Co.
907-929-3161 (Anchorage Showroom)
AK

Stephen Young & Associates
213-748-8814 (S. California)
AZ,CA,CO,HI, NM, NV, UT, WY

Ted Weinstein and The Company

Publicity and Media Questions: Diversified Sales He Keeps
Kate Tyler, 212-572-2551 or 2775 Mattheson Blvd. East 206-763-9474
THE SKINNYTASTE COOKBOOK EINKORN EATING IN THE MIDDLE ktyler@penguinrandomhouse.com Mississauga, ON L4W 4P4 ID, OR, MT, WA
HARDCOVER TRADE PAPERBACK HARDCOVER

Phone: 800-668-4247

ISBN: 9780385345620
Fax: 905-624-8091

$30.00 US ($35.00 CAN)

ISBN: 9780804186476
$25.00 US ($29.95 CAN)

ISBN: 9780770433277

$27.99 US ($35.99 CAN) Danielle Daitch, 212-572-2556 or

Main Street Reps
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ddaitch@penguinrandomhouse.com

Send orders to:

Penguin Random House, LLC
400 Hahn Road
Westminster, MD 21157

Or call 1-800-733-3000
csorders@randomhouse.com

Established Accounts Order
Department:

Penguin Random House, LLC
Attn: Order Entry

400 Hahn Road
Westminster, MD 21157
Phone: 800-733-3000

Fax: 800-659-2436

RETAIL FIELD REPRESENTATIVES
Lines By Alan Green

301-933-8906

DE, E.PA, S.NJ, MD, VA
Washington, DC

Anne McGilvray & Company
312-321-0710 (Chicago)
800-527-1462 (Dallas)
952-932-7153 (Minnetonka)

AR, KS,IL,IN, LA, MI, MO, MN,
N.KY, ND, OK, OH, SD, TX,

W. PA, WI

Darrah & Company
800-741-6614 (Atlanta)
AL, FL, GA, MS, NC, S.KY, SC, TN

888-654-6246
CT,MA, ME, NH, NY, R, VT
Upstate NY (Zips 120-125/127-149)

ORDERING INFORMATION
New Accounts, Sales Representatives,
and General Information:

Penguin Random House, LLC
Specialty Retail Division

1745 Broadway, M.D. 6-3

New York, NY 10019

Phone: 800-729-2960

Fax: 800-292-9071
specialmarkets@randomhouse.com

Front cover photograph ©Oddur
Thorisson from French Country

GOOD AND SIMPLE INSPIRALIZED | QUIT SUGAR For accounts wishing to be serviced Cooking by Mimi Thorisson.
HARDCOVER TRADE PAPERBACK TRADE PAPERBACK

ISBN: 9781101905500 ISBN: 9780804186834 ISBN: 9780804186018

$35.00 US ($45.00 CAN) $19.99 US ($23.99 CAN) $25.00 US ($29.95 CAN) Department:

Phone: 800-729-2960
Fax: 800-292-9071

by a field rep, call our Field Sales Back cover photograph ©Johnny

Autry from Victuals by Ronni Lundy.
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