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French Milk
From one of our most interesting literary figures – former editor of Granta, former fiction editor
at The New Yorker, acclaimed author of Among the Thugs – a sharp, funny, exuberant, closeup account of his headlong plunge into the life of a professional cook. Expanding on his James
Beard Award-winning New Yorker article, Bill Buford gives us a richly evocative chronicle of his
experience as “slave” to Mario Batali in the kitchen of Batali’s three-star New York restaurant,
Babbo. In a fast-paced, candid narrative, Buford describes three frenetic years of trials and
errors, disappointments and triumphs, as he worked his way up the Babbo ladder from “kitchen
bitch” to line cook . . . his relationship with the larger-than-life Batali, whose story he learns as
their friendship grows through (and sometimes despite) kitchen encounters and after-work allnighters . . . and his immersion in the arts of butchery in Northern Italy, of preparing game in
London, and making handmade pasta at an Italian hillside trattoria. Heat is a marvelous hybrid:
a memoir of Buford’s kitchen adventure, the story of Batali’s amazing rise to culinary (and extraculinary) fame, a dazzling behind-the-scenes look at a famous restaurant, and an illuminating
exploration of why food matters. It is a book to delight in, and to savour. From the Hardcover
edition.

Blood, Bones, & Butter
NEW YORK TIMES BESTSELLER · “An absolute delight to read . . . How lucky we are that
[Ruth Reichl] had the courage to follow her appetite.”—Newsday At an early age, Ruth Reichl
discovered that “food could be a way of making sense of the world. If you watched people as
they ate, you could find out who they were.” Her deliciously crafted memoir Tender at the Bone
is the story of a life defined, determined, and enhanced in equal measure by a passion for
food, by unforgettable people, and by the love of tales well told. Beginning with her mother, the
notorious food-poisoner known as the Queen of Mold, Reichl introduces us to the fascinating
characters who shaped her world and tastes, from the gourmand Monsieur du Croix, who
served Reichl her first foie gras, to those at her politically correct table in Berkeley who
championed the organic food revolution in the 1970s. Spiced with Reichl’s infectious humor
and sprinkled with her favorite recipes, Tender at the Bone is a witty and compelling chronicle
of a culinary sensualist’s coming-of-age. BONUS: This edition includes an excerpt from Ruth
Reichl's Delicious! Praise for Tender at the Bone “A poignant, yet hilarious, collection of stories
about people [Reichl] has known and loved, and who, knowingly or unknowingly, steered her
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on the path to fulfill her destiny as one of the world’s leading food writers.”—Chicago SunTimes “While all good food writers are humorous . . . few are so riotously, effortlessly
entertaining as Ruth Reichl.”—The New York Times Book Review “Reading Ruth Reichl on
food is almost as good as eating it. . . . Reichl makes the reader feel present with her, sharing
the experience.”—Washington Post Book World “[In] this lovely memoir . . . we find young Ruth
desperately trying to steer her manic mother's unwary guests toward something edible. It's a
job she does now . . . in her columns, and whose intimate imperatives she illuminates in this
graceful book.”—The New Yorker “A savory memoir of [Reichl’s] apprentice years . . . Reichl
describes [her] experiences with infectious humor. . . . The descriptions of each sublime taste
are mouthwateringly precise. . . . A perfectly balanced stew of memories.”—Kirkus Reviews

How to Cook a Wolf
First published in 1942 when wartime shortages were at their worst, the ever-popular How to
Cook a Wolf, continues to surmount the unavoidable problem of cooking within a budget. Here
is a wealth of practical and delicious ways to keep the wolf from the door.

The Chicken Sisters
Chinese is the UK's favourite takeout food, and it's beloved all over the world - as with much
Indian food, it's the nostalgic, comforting creations for western palates that really get people
salivating. Now you can make your favourite Chinese restaurant classics at home with Kwoklyn
Wan's fabulous Chinese Takeaway Cookbook. Kwoklyn is a third-generation Chinese chef:
BBC (British-Born Chinese). He's also the brother of TV celebrity Gok Wan and both boys grew
up working in their family's Cantonese Restaurant in Leicester in the 1970s. He has spent
years perfecting recipes for Chinese dishes that taste like the ones from your local takeaway
kitchen or restaurant. The book features 70 classic dishes, everything from sweet and sour
chicken to char siu, prawn toast to chop suey, egg-fried rice to crispy seaweed - and most of
them can be on the table in 20 minutes or less. Cook up a storm at home with Kwoklyn's
fabulous take on food from the takeaway.

Dirt
JAMES BEARD AWARD NOMINEE · NAMED ONE OF THE TEN BEST BOOKS OF THE
YEAR BY VOGUE · NEW YORK TIMES BESTSELLER “One of the great culinary stories of
our time.”—Dwight Garner, The New York Times It begins with a simple ritual: Every Saturday
afternoon, a boy who loves to cook walks to his grandmother’s house and helps her prepare a
roast chicken for dinner. The grandmother is Swedish, a retired domestic. The boy is Ethiopian
and adopted, and he will grow up to become the world-renowned chef Marcus Samuelsson.
This book is his love letter to food and family in all its manifestations. Yes, Chef chronicles
Samuelsson’s journey, from his grandmother’s kitchen to his arrival in New York City, where
his outsize talent and ambition finally come together at Aquavit, earning him a New York Times
three-star rating at the age of twenty-four. But Samuelsson’s career of chasing flavors had only
just begun—in the intervening years, there have been White House state dinners, career
crises, reality show triumphs, and, most important, the opening of Red Rooster in Harlem. At
Red Rooster, Samuelsson has fulfilled his dream of creating a truly diverse, multiracial dining
room—a place where presidents rub elbows with jazz musicians, aspiring artists, and bus
drivers. It is a place where an orphan from Ethiopia, raised in Sweden, living in America, can
feel at home. Praise for Yes, Chef “Such an interesting life, told with touching modesty and
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remarkable candor.”—Ruth Reichl “Marcus Samuelsson has an incomparable story, a quiet
bravery, and a lyrical and discreetly glittering style—in the kitchen and on the page. I liked this
book so very, very much.”—Gabrielle Hamilton “Plenty of celebrity chefs have a compelling
story to tell, but none of them can top [this] one.”—The Wall Street Journal “Elegantly written . .
. Samuelsson has the flavors of many countries in his blood.”—The Boston Globe “Red
Rooster’s arrival in Harlem brought with it a chef who has reinvigorated and reimagined what it
means to be American. In his famed dishes, and now in this memoir, Marcus Samuelsson tells
a story that reaches past racial and national divides to the foundations of family, hope, and
downright good food.”—President Bill Clinton

Blood, Bones & Butter
Presents an anthology of the best travel writing published in the previous year, selected from
magazines, newspapers, and web sites.

The Best of Young British Novelists
In his second in-depth foray into the world of professional cooking, Michael Ruhlman journeys
into the heart of the profession. Observing the rigorous Certified Master Chef exam at the
Culinary Institute of America, the most influential cooking school in the country, Ruhlman
enters the lives and kitchens of rising star Michael Symon and renowned Thomas Keller of the
French Laundry. This fascinating book will satisfy any reader's hunger for knowledge about
cooking and food, the secrets of successful chefs, at what point cooking becomes an art form,
and more. Like Ruhlman's The Making of a Chef, this is an instant classic in food writing-one of
the fastest growing and most popular subjects today.

Fic
Explores the history and culture of fanwriting and how it has transformed popular culture as
well as reading, writing, and authorship, and includes discussions from both professional and
fan writers.

Belle
Louisa May Alcott, at the height of her celebrity in 1875, plunges into the dichotomous life of
New York and straddles the worlds of the literary elite and the urban destitute, causing her to
reassess the worth of fame and fortune.

The Best American Travel Writing 2010
Newbery Medalist Avi delivers a stark, unflinching account of the boys of a tiny Polish village
during the Great War who are determined to prove themselves with a simple dare that spins
disastrously out of control.

Granta 43
In this raucous new anthology, thirty of the world's greatest chefs relate outrageous true tales
from their kitchens. From hiring a blind line cook to butting heads with a crazed chef to
witnessing security guards attacking hungry customers, these behind-the-scenes accounts are
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as wildly entertaining as they are revealing. A delicious reminder that even the chefs we most
admire aren't always perfect, Don't Try This at Home is a must-have for anyone who loves food
- or the men and women who masterfully prepare it.

Heat
Ten years after the success of the 1983 Best of Young British Novelists issue, four judges A.S. Byatt, Salman Rushdie, bookseller John Mitchinson and Granta editor Bill Buford - set out
to identify twenty more young and promising writers. The list introduced astonishing emerging
talents: Alan Hollinghurst, Will Self, Hanif Kureishi, A.L. Kennedy and many more. A widely
varied anthology including novel extracts and stories that showcase a generation of writers
coming into its own.

Heat
A memoir of food and friendship “combining the warm-heartedness of Tuesdays with Morrie
with the sensual splendor of Julie and Julia” (Booklist, starred review). Isabel Vincent first
arrives at Edward’s New York apartment to check on him as a favor to his daughter. She has
no idea that the nonagenarian baking a sublime roast chicken and a light-as-air apricot soufflé
will end up changing her life. But their meeting comes at a moment of transition for each of
them: Edward wants nothing more than to follow his late wife to the grave, while Isabel is
watching her marriage unravel. As Edward and Isabel meet weekly for the glorious dinners that
Edward prepares, he shares so much more than his recipes for apple galette or the perfect
martini, or even his tips for deboning poultry. Edward teaches Isabel the art of slowing down,
taking the time to think through her own life—cutting it back to the bone and examining the
guts, no matter how messy that proves to be. Dinner with Edward is a book about love and
nourishment, and about how dinner with a friend can, in the words of M. F. K. Fisher, “sustain
us against the hungers of the world.” “A rare, beautifully crafted memoir that leaves you
exhilarated.” —Rosemary Sullivan, author of Stalin’s Daughter “This is a memoir to treasure.”
—Booklist (starred review)

The Man
Presents an assortment of 150 recipes from Babbo, the author's New York City eatery, along
with details on food preparation and presentation, wine suggestions, and cooking tips.

Daniel: My French Cuisine
Don't Try This at Home
A transplanted American chef and food writer continues her story of her life in Italy, describing
her and her husband's move to rural Tuscany into a former stable with no phone or central
heating and detailing their participation in local life, farming traditions, and culinary discoveries.
By the author of A Thousand Days in Venice. Reader's Guide included. Reprint. 55,000 first
printing.

Yes, Chef
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Blood, Bones & Butter follows the chef Gabrielle Hamilton's extraordinary journey through the
places she has inhabited over the years: the rural kitchen of her childhood, where her adored
mother stood over the six-burner with wooden spoon in hand; the kitchens of France, Greece,
and Turkey, where she was often fed by complete strangers and learned the essence of
hospitality; and the kitchen of her beloved Italian mother-in-law, who serves as the link
between Hamilton's idyllic past and her own future family. Unflinchingly honest, moving,
beautifully crafted and funny, this is a rollicking, passionate story of food, purpose and family.

Dinner with Edward
Writer Buford's memoir of his headlong plunge into the life of a professional cook. Expanding
on his award-winning New Yorker article, Buford gives us a chronicle of his experience as
"slave" to Mario Batali in the kitchen of Batali's three-star New York restaurant, Babbo. He
describes three frenetic years of trials and errors, disappointments and triumphs, as he worked
his way up the Babbo ladder from "kitchen bitch" to line cook, his relationship with the largerthan-life Batali, whose story he learns as their friendship grows through (and sometimes
despite) kitchen encounters and after-work all-nighters, and his immersion in the arts of
butchery in Northern Italy, of preparing game in London, and making handmade pasta at an
Italian hillside trattoria.--From publisher description.

Brooks Headley's Fancy Desserts: The Recipes of Del Posto's James Beard
Award-Winning Pastry Chef
They have names like Barmy Bernie, Daft Donald, and Steamin' Sammy. They like lager (in
huge quantities), the Queen, football clubs (especially Manchester United), and themselves.
Their dislike encompasses the rest of the known universe, and England's soccer thugs express
it in ways that range from mere vandalism to riots that terrorize entire cities. Now Bill Buford,
editor of the prestigious journal Granta, enters this alternate society and records both its
savageries and its sinister allure with the social imagination of a George Orwell and the raw
personal engagement of a Hunter Thompson.

The Button War
Daniel Boulud, one of America's most respected and successful chefs, delivers a definitive, yet
personalcookbook on his love of French food. From coming of age as a young chef to adapting
French cuisine to American ingredients and tastes, Daniel Boulud reveals how he expresses
his culinary artistry at Restaurant Daniel. With more than 75 signature recipes, plus an
additional 12 recipes Boulud prepares at home for his friends on more casual occasions.
DANIEL is a welcome addition to the art of French cooking. Included in the cookbook are
diverse and informative essays on such essential subjects as bread and cheese (bien s r),
and, by Bill Buford, a thorough and humorous look at the preparation of 10 iconic French
dishes, from Pot au Feu Royale to Duck a la Presse. With more than 120 gorgeous
photographs capturing the essence of Boulud's cuisine and the spirit of restaurant Daniel, as
well as a glimpse into Boulud's home kitchen, DANIEL is a must-have for sophisticated foodies
everywhere.

The Making of a Chef
INSTANT NEW YORK TIMES BESTSELLER A REESE'S BOOK CLUB PICK "A charming,
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hilarious, feel-good story about the kind of bonds & rivalries only sisters can share. Also, a
great present for your sister for the holidays!!"--Reese Witherspoon Three generations. Two
chicken shacks. One recipe for disaster. In tiny Merinac, Kansas, Chicken Mimi's and Chicken
Frannie's have spent a century vying to serve up the best fried chicken in the state--and the
legendary feud between their respective owners, the Moores and the Pogociellos, has lasted
just as long. No one feels the impact more than thirty-five-year-old widow Amanda Moore, who
grew up working for her mom at Mimi's before scandalously marrying Frank Pogociello and
changing sides to work at Frannie's. Tired of being caught in the middle, Amanda sends an
SOS to Food Wars, the reality TV restaurant competition that promises $100,000 to the winner.
But in doing so, she launches both families out of the frying pan and directly into the fire. . .
The last thing Brooklyn-based organizational guru Mae Moore, Amanda's sister, wants is to go
home to Kansas. But when her career implodes, helping the fading Mimi's look good on Food
Wars becomes Mae's best chance to reclaim the limelight--even if doing so pits her against
Amanda and Frannie's. Yet when family secrets become public knowledge, the sisters must
choose: Will they fight with each other, or for their heritage?

Heat
The chef of New York's East Village Prune restaurant presents an account of her search for
meaning and purpose in the central rural New Jersey home of her youth, marked by a first
chicken kill, an international backpacking tour, and the opening of a first restaurant.

Lost for Words
The hair-raising true story of the first team to raft the entire length of the Amazon. To a trio of
twenty-something adrenaline junkies, it sounded like an irresistible challenge: Tackle the
Amazon with nothing more than a rubber raft between them and fate. In Amazon Extreme
Colin Angus provides a you-are-there account of his expedition’s terrors and triumphs. In spite
of Shining Path gunmen, mosquito-laden drinking water, and, of course, the terrifying rapids
themselves, his crew also found a reverence for the equally compelling beauty that makes this
region so renowned. Graceful dolphins, lush forests, and the intriguing people who live along
the river complete the backdrop as Angus’s five-month excursion unfolds. Culminating in an
astonishing victory that garnered major media coverage, this is the story of three guys who
truly went off the deep end, and one who came back to write a riveting recollection of it. From
the Trade Paperback edition.

Happy in the Kitchen
An affecting memoir from the country’s youngest sommelier, tracing her path through the
glamorous but famously toxic restaurant world At just twenty-one, the age when most people
are starting to drink (well, legally at least), Victoria James became the country’s youngest
sommelier at a Michelin-starred restaurant. Even as Victoria was selling bottles worth
hundreds and thousands of dollars during the day, passing sommelier certification exams with
flying colors, and receiving distinction from all kinds of press, there were still groping patrons,
bosses who abused their role and status, and a trip to the hospital emergency room. It would
take hitting bottom at a new restaurant and restorative trips to the vineyards where she could
feel closest to the wine she loved for Victoria to re-emerge, clear-eyed and passionate, and a
proud leader of her own Michelin-starred restaurant. Exhilarating and inspiring, Wine Girl is the
memoir of a young woman breaking free from an abusive and traumatic childhood on her own
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terms; an ethnography of the glittering, high-octane, but notoriously corrosive restaurant
industry; and above all, a love letter to the restorative and life-changing effects of good wine
and good hospitality.

Heat
A highly acclaimed writer and editor, Bill Buford left his job at The New Yorker for a most
unlikely destination: the kitchen at Babbo, the revolutionary Italian restaurant created and ruled
by superstar chef Mario Batali. Finally realizing a long-held desire to learn first-hand the
experience of restaurant cooking, Buford soon finds himself drowning in improperly cubed
carrots and scalding pasta water on his quest to learn the tricks of the trade. His love of Italian
food then propels him on journeys further afield: to Italy, to discover the secrets of pastamaking and, finally, how to properly slaughter a pig. Throughout, Buford stunningly details the
complex aspects of Italian cooking and its long history, creating an engrossing and visceral
narrative stuffed with insight and humor.

Aloha Kitchen
From the author of the best-selling, widely acclaimed Heat--a new hilariously self-deprecating,
highly obsessive account of the author's adventures, this time, in the world of French haute
cuisine Bill Buford turns his inimitable attention from Italian cuisine to the food of France.
Baffled by the language, but convinced that he can master the art of French cooking--or at
least get to the bottom of why it is so revered-- he begins what becomes a five-year odyssey
by shadowing the esteemed French chef Michel Richard, in Washington, D.C. But when Buford
(quickly) realizes that a stage in France is necessary, he goes--this time with his wife and threeyear-old twin sons in tow--to Lyon, the gastronomic capital of France. Studying at L'Institut
Bocuse, cooking at the storied, Michelin-starred La Mère Brazier, enduring the endless hours
and exacting rigeur of the kitchen, Buford becomes a man obsessed--with proving himself on
the line, proving that he is worthy of the gastronomic secrets he's learning, proving that French
cooking actually derives from (mon dieu!) the Italian. With his signature humor, sense of
adventure, and masterly ability to immerse himself--and us--in his surroundings, Bill Buford has
written what is sure to be the food-lover's book of the year.

The Babbo Cookbook
Things are hard for eleven-year-old Yonder. Her mother died and her father has sunk into
sadness. She doesn't have a friend to her name . . . except for Dirt, the Shetland pony next
door. Dirt has problems of his own. He's overweight, he's always in trouble, and his owner is
the mean Miss Enid, who doesn't have the patience for a pony's natural curiosity. His only
friend is Yonder, the scrawny girl next door. So when Miss Enid decides to sell Dirt for
horsemeat, Yonder knows she has to find a way to rescue him. Even if that means stealing Dirt
away and sneaking him into her own house. What follows will make you worry, will make you
cry, and will ultimately fill you with hope, love, and an unshakable belief in the power of
friendship. Especially the four-legged kind.

Star Wars
NAMED ONE OF THE TEN BEST NONFICTION BOOKS OF THE YEAR BY TIME The back
must slave to feed the belly. . . . In this urgent and unique book, chef Michael Gibney uses
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twenty-four hours to animate the intricate camaraderie and culinary choreography in an
upscale New York restaurant kitchen. Here readers will find all the details, in rapid-fire
succession, of what it takes to deliver an exceptional plate of food—the journey to excellence
by way of exhaustion. Told in second-person narrative, Sous Chef is an immersive, adrenalinefueled run that offers a fly-on-the-wall perspective on the food service industry, allowing
readers to briefly inhabit the hidden world behind the kitchen doors, in real time. This
exhilarating account provides regular diners and food enthusiasts alike a detailed insider’s
perspective, while offering fledgling professional cooks an honest picture of what the future
holds, ultimately giving voice to the hard work and dedication around which chefs have built
their careers. In a kitchen where the highest standards are upheld and one misstep can result
in disaster, Sous Chef conjures a greater appreciation for the thought, care, and focus that go
into creating memorable and delicious fare. With grit, wit, and remarkable prose, Michael
Gibney renders a beautiful and raw account of this demanding and sometimes overlooked
profession, offering a nuanced perspective on the craft and art of food and service. Praise for
Sous Chef “This is excellent writing—excellent!—and it is thrilling to see a debut author who
has language and story and craft so well in hand. Though I would never ask my staff to read
my own book, I would happily require them to read Michael Gibney’s.”—Gabrielle Hamilton
“[Michael] Gibney has the soul of a poet and the stamina of a stevedore. . . . Tender and
profane, his book will leave you with a permanent appreciation for all those people who ‘desire
to feed, to nourish, to dish out the tasty bits of life.’”—The New York Times Book Review “A
terrific nuts-and-bolts account of the real business of cooking as told from the trenches. No
nonsense. This is what it takes.”—Anthony Bourdain “A wild ride, not unlike a roller coaster,
and the reader experiences all the drama, tension, exhilaration, exhaustion and relief that
accompany cooking in an upscale Manhattan restaurant.”—USA Today “Vibrantly
written.”—Entertainment Weekly “Sizzling . . . Such culinary experience paired with linguistic
panache is a rarity.”—The Daily Beast “Reveals the high-adrenaline dance behind your
dinner.”—NPR From the Trade Paperback edition.

Dirt
“The most entertaining cookbook in memory. . . . A game changer.”—Anthony Bourdain While
other chefs paid dues on restaurant lines and at cooking schools, Brooks Headley was in the
back of a tour van as a drummer in much-loved punk bands that never made a dime. Now
executive pastry chef at New York's Del Posto restaurant, Headley creates unorthodox recipes
that echo his unconventional background: fruit is king, vegetables are championed, acidity is
key, and simplicity is the goal. With 97 recipes and more than 100 photographs, Brooks
Headley's Fancy Desserts has six chapters: "Fruit," "Vegetables," "Grains and Flours,"
"Chocolate," "Seeds and Nuts," and "Dairy." Recipes range from verjus melon candy to tofu
chocolate creme brulée, fruit sorbet to eggplant and chocolate, showcasing Headley's unique
perspective on ingredients and methodology. Guest contributors include philosopher-musician
Ian Svenonius, essayist Sloane Crosley, and award-winning chefs Gabrielle Hamilton and
David Kinch. Brooks Headley's Fancy Desserts is an essential, inventive addition to the shelf of
both home cooks and professional chefs.

Only Gossip Prospers
Three action-packed novels--Lando Calrissian and the Mindharp of Sharu, Lando Calrissian
and the Flamewind of Oseon, and Lando Calrissian and the Starcave of Thonboka--follow the
exploits of the intergalactic gambler, con artist, and rogue. Reprint.
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Sous Chef
Documents the author's experience in the United States' most influential cooking school, from
the first classroom to the final kitchen, the American Bounty Restaurant. Original. 35,000 first
printing.

The Soul of a Chef
Fresh, modern flavors, 175 recipes that accommodate multiple kinds of fish, and plenty of fish
facts will inspire you to dive into seafood cookery with confidence. A look at the seafood
counter reveals a number of varieties of fish, from mild in flavor and flaky in texture to rich and
meaty. In Foolproof Fish, we show you how versatile they all are by providing approachable
recipes, most of which you can make with more than one kind of fish. You're guaranteed a
flavorful meal no matter what you bring home from the market or monger. We'll broaden your
seafood scope by incorporating it into any course--vibrant appetizers like Sizzling Garlic
Shrimp and Peruvian Fish Ceviche with Radishes and Orange, lots of easy weeknight meals
like Moroccan Fish and Couscous Packets and Tuna Steaks with Cucumber-Peanut Salad,
elegant dinner party fare like Roasted Whole Side of Salmon with Orange Beurre Blanc, or
comforting soups like Cod in Coconut Broth with Lemon Grass and Ginger. Even bring the fish
fry home with grease-free Fish and Chips and Shrimp Po' Boys. And the recipes are foolproofno fish fillets sticking to the grill or rubbery scallops. In addition to getting you to cook from the
sea, this book offers a fish education. Master key techniques from shucking oysters for Grilled
Oysters with Spicy Lemon Butter to serving up a whole fish after making Roast Snapper with
Citrus Vinaigrette; learn substitutions so you can work with what's available to you; and explore
topics that matter to you, like nutrition and sustainability.

Foolproof Fish
Edward St. Aubyn is "great at dissecting an entire social world" (Michael Chabon, Los Angeles
Times) Edward St. Aubyn's Patrick Melrose novels were some of the most celebrated works of
fiction of the past decade. Ecstatic praise came from a wide range of admirers, from literary
superstars such as Zadie Smith, Francine Prose, Jeffrey Eugenides, and Michael Chabon to
pop-culture icons such as Anthony Bourdain and January Jones. Now St. Aubyn returns with a
hilariously smart send-up of a certain major British literary award. The judges on the panel of
the Elysian Prize for Literature must get through hundreds of submissions to find the best book
of the year. Meanwhile, a host of writers are desperate for Elysian attention: the brilliant writer
and serial heartbreaker Katherine Burns; the lovelorn debut novelist Sam Black; and Bunjee,
convinced that his magnum opus, The Mulberry Elephant, will take the literary world by storm.
Things go terribly wrong when Katherine's publisher accidentally submits a cookery book in
place of her novel; one of the judges finds himself in the middle of a scandal; and Bunjee,
aghast to learn his book isn't on the short list, seeks revenge. Lost for Words is a witty,
fabulously entertaining satire that cuts to the quick of some of the deepest questions about the
place of art in our celebrity-obsessed culture, and asks how we can ever hope to recognize
real talent when everyone has an agenda.

Amazon Extreme
Reissuse of volume 2 of Best of Young British Novelists in the run up to the latest volume.
Originally published in 1993. Features the work of Iain Banks, Louis de Bernieres, Anne
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Billson, Tibor Fischer, Esther Freud, Alan Hollinghurst, Kazuo Ishiguro, A.L. Kennedy, Philip
Kerr, Hanif Kureishi, Adam Lively, Adam Mars-Jones, Candia McWilliam, Lawrence Norfolk,
Ben Okri, Caryl Phillips, Will Self, Nicholas Shakespeare, Helen Simpson, and Jeanette
Winterson.

Wine Girl
From acclaimed biographer Paula Byrne, the sensational true tale that inspired the major
motion picture Belle (May 2014) starring Tom Wilkinson, Miranda Richardson, Emily Watson,
Penelope Wilton, and Matthew Goode—a stunning story of the first mixed-race girl introduced
to high society England and raised as a lady. The illegitimate daughter of a captain in the
Royal Navy and an enslaved African woman, Dido Belle was sent to live with her great-uncle,
the Earl of Mansfield, one of the most powerful men of the time and a leading opponent of
slavery. Growing up in his lavish estate, Dido was raised as a sister and companion to her
white cousin, Elizabeth. When a joint portrait of the girls, commissioned by Mansfield, was
unveiled, eighteenth-century England was shocked to see a black woman and white woman
depicted as equals. Inspired by the painting, Belle vividly brings to life this extraordinary
woman caught between two worlds, and illuminates the great civil rights question of her age:
the fight to end slavery. Belle includes 20 pages of black-and-white photos.

The American Way of Eating
Through delightful drawings, photographs, and musings, twenty-three-year-old Lucy Knisley
documents a six-week trip she and her mother took to Paris when each was facing a milestone
birthday. With a quirky flat in the fifth arrondissement as their home base, they set out to
explore all the city has to offer, watching fireworks over the Eiffel Tower on New Year's Eve,
visiting Oscar Wilde's grave, loafing at cafés, and, of course, drinking delicious French milk.
What results is not only a sweet and savory journey through the City of Light but a moving,
personal look at a mother-daughter relationship.

Tender at the Bone
Bill Buford, an enthusiastic, if rather chaotic, home cook, was asked by the New Yorker to write
a profile of Mario Batali, a Falstaffian figure of voracious appetites who runs one of New York's
most successful three-star restaurants. Buford accepted the commission, on the condition
Batali allow him to work in his kitchen, as his slave. He worked his way up to 'line cook' and
then left New York to learn from the very teachers who had taught his teacher: preparing game
with Marco Pierre White, making pasta in a hillside trattoria, finally becoming apprentice to a
Dante-spouting butcher in Chianti. Heat is a marvellous hybrid: a memoir of Buford's kitchen
adventures, the story of Batali's amazing rise to culinary fame, a dazzling behind-the-scenes
look at a famous restaurant, and an illuminating exploration of why food matters. It is a book to
delight in, and to savour.

A Thousand Days in Tuscany
An award-winning journalist traces her 2009 immersion into the national food system to explore
issues about how working-class Americans can afford to eat as they should, describing how
she worked as a farm laborer, Wal-Mart grocery clerk and Applebee's expediter while living
within the means of each job. 25,000 first printing.
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Among the Thugs
Chef Michel Richard offers instructions and techniques to recreate dishes from his own
restaurants at home, including spuddies, crab poppers, chicken faux gras, and duck-duck-beet.

Chinese Takeaway Cookbook
From Maui native and popular food blogger Alana Kysar, this gorgeous cookbook of 85 fresh
and sunny recipes reflects the major cultures that have influenced local Hawai i food over time:
Native Hawaiian, Chinese, Japanese, Portuguese, Korean, Filipino, and Western. In Aloha
Kitchen, Alana Kysar takes you into the homes, restaurants, and farms of Hawai i, exploring
the cultural and agricultural influences that have made dishes like plate lunch and poke craveworthy culinary sensations with locals and mainlanders alike. Interweaving regional history,
local knowledge, and the aloha spirit, Kysar introduces local Hawai i staples like saimin, loco
moco, shave ice, and shoyu chicken, tracing their geographic origin and history on the islands.
As a Maui native, Kysar's roots inform deep insights on Hawai i's multiethnic culture and food
history. In Aloha Kitchen, she shares recipes that Hawai i locals have made their own, blending
cultural influences to arrive at the rich tradition of local Hawai i cuisine. With transporting
photography, accessible recipes, and engaging writing, Kysar paints an intimate and
enlightening portrait of Hawai i and its cultural heritage.
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