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An A to Z Catalog of Innovative Spices and Flavorings
Designed to be a practical tool for the many diverse
professionals who develop and market foods, the Handbook
of Spices, Seasonings, and Flavorings combines technical
information about spices—forms, varieties, properties,
applications, and quality specifications — with information
about trends, spice history, and the culture behind their
cuisines. The book codifies the vast technical and culinary
knowledge for the many professionals who develop and
market foods. While many reference books on spices include
alphabetized descriptions, the similarity between this book
and others ends there. More than just a list of spices, this
book covers each spice’s varieties, forms, and the chemical
components that typify its flavor and color. The author
includes a description of spice properties, both chemical and
sensory, and the culinary information that will aid in product
development. She also explains how each spice is used
around the world, lists the popular global spice blends that
contain the spice, describes each spice’s folklore and
traditional medicine usage, and provides translations of each
spice’s name in global languages. New to this edition is
coverage of spice labeling and a chapter on commercial
seasoning formulas. Going beyond the scope of most spice
books, this reference describes ingredients found among the
world’s cuisines that are essential in providing flavors,
textures, colors, and nutritional value to foods. It explores
how these ingredients are commonly used with spices to
create authentic or new flavors. The author has created a
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complete reference
spices and flavorings as well as those that are emerging in
the US to create authentic or fusion products. Designed to
help you meet the challenges and demands of today’s
dynamic marketplace, this book is a complete guide to
developing and marketing successful products.
First published in 1962, Elizabeth David's culinary odyssey
through provincial France forever changed the way we think
about food. With elegant simplicity, David explores the
authentic flavors and textures of time-honored cuisines from
such provinces as Alsace, Provence, Brittany, and the
Savoie. Full of cooking ideas and recipes, French Provincial
Cooking is a scholarly yet straightforward celebration of the
traditions of French regional cooking. For more than seventy
years, Penguin has been the leading publisher of classic
literature in the English-speaking world. With more than 1,700
titles, Penguin Classics represents a global bookshelf of the
best works throughout history and across genres and
disciplines. Readers trust the series to provide authoritative
texts enhanced by introductions and notes by distinguished
scholars and contemporary authors, as well as up-to-date
translations by award-winning translators.
Since its first publication in 1991, Viana La Place's "Verdura"
has become a much loved classic. And with good reason: Its
300 irresistible recipes represent the best of the Italian
approach to vegetable preparation, an earthy yet spirited
technique that celebrates fresh ingredients simply treated.
Many readers have made the book their vegetable cooking
bible; those who have not yet added it to their kitchen libraries
will want to do so. Contending that eating well-prepared
vegetables helps us to appreciate life's natural cycles, La
Place presents recipes for antipastos, salads, soups,
sandwiches, pasta, risottos, pizzas, and much more. The
vegetables she explores run from the familiar - artichokes,
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radicchio
- to the more exotic, such as chayote,
cardoons, and brocciflower. (La Place sautes this cauliflowerbroccoli hybrid in garlic and oil, then tops it with pungent
provolone.) Other recipes, such as Soup of Dried Fava Beans
with Fresh Fennel, Fettucine with Peas, Green Onions, and
Mint, Grilled Bread with Mushrooms and Herbs, and Baked
Red Pepper Fritatta, give further evidence of La Place's
original yet thoughtful way with the earth's bounty. Desserts
are also included, among them Watermelon with Bittersweet
Chocolate Shavings, Grilled Figs with Honey and Walnuts,
and Lemon Granita and Brioche. With a vegetable and herb
guide and an ingredient glossary, Verdura provides
comprehensive information while exciting the palate.
The definitive book on one of the world’s most versatile
ingredients. Mustard has a long and fascinating history
weaving back through many different cultures. It was being
cultivated even earlier than 4000 BC. The peppery flavored
leaves of the plant can be eaten and are indeed one of the
mainstays of southern American soul food cooking. Its seeds
can be pressed to make oil as well as used whole. This is the
first authoritative book on the subject and covers all aspects
of its history, cultivation, and its many and varied uses, both
culinary and medicinal. There is something here for everyone,
from the professional chef, who may want to learn how to
make mustard from scratch, to the home cook. The bulk of
the book is dedicated to over 150 recipes using mustard as
an ingredient and includes recipes for sauces, soups,
starters, fish, poultry, game, meat, vegetables, pickles,
baking, savories, and puddings. There is also a section on
making mustard at home. Among the tempting treats to try
are Mostarda di Cremona, now a fashionable relish on many
tables, glazes for baked hams, chicken wings with mustard
and lime, mackerel in black treacle and mustard, lapin
moutarde (one of the classics of the French kitchen), glazed
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salt beef with
sauce, mustard seed sausages,
mustard greens in coconut milk, piccalilli (probably one of the
most famous pickles), spiced gingerbread, and mustard seed
and allspice biscuits.
This beautiful new collection celebrates Elizabeth's best and
most-loved vegetable recipes, spanning her lifetime's cooking
and featuring a range of delicious, timeless dishes filled with
irresistible flavours, colours and scents. With today's increase
in vegetarianism and emphasis on eating more vegetables,
this superb collection - the first time Elizabeth's vegetables
recipes have been gathered together before - will inspire a
whole new generation of food lovers. Seven chapters guide
the reader from soups, salads and small dishes through to
pasta, rice dishes and more substantial fare. For the first time,
these mouthwatering recipes will be accompanied by
sumptuous colour photography, while threaded throughout
are a number of Elizabeth's short essays - richly evocative
pieces full of history and anecdote as well as practical
culinary advice. Published to celebrate the centenary of
Elizabeth's birth, Elizabeth David on Vegetables is a musthave not just for vegetarians but for anyone wishing to give
vegetables a starring role in the kitchen.
Here are tips, tricks, and practical advice for dealing with
issues that these dieters face every day: How to eat to
maintain weight loss, the best way to deal with eating binges,
what to do when dining out or facing temptations during the
holidays, the safest times of day to eat high-carb foods,
McCullough also provides information on new low-carb
products, "secret weapons", mail-order sources, vitamin
supplements, the use of "healthy fats" in cooking, and
effective bounceback programs from periods of indulgence -as well as 165 delicious recipes that never seem like a
sacrifice.
Summer Cooking - first published in 1955 - is Elizabeth
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picnic, that are light, easy to prepare and based on seasonal
ingredients. Elizabeth David shows how an imaginative use of
herbs can enhance even the simplest meals, whether egg,
fish or meat, while her recipes range from a simple salade
niçoise to strawberry soufflé. Finally, Summer Cooking has
chapters on hors d'oeuvres, summer soups, vegetables,
sauces and sweets that are full of ideas for fresh, cool food all
summer long. 'Not only did she transform the way we cooked
but she is a delight to read' Express on Sunday 'Britain's most
inspirational food writer' Independent 'When you read
Elizabeth David, you get perfect pitch. There is an
understanding and evocation of flavours, colours, scents and
places that lights up the page' Guardian 'Not only did she
transform the way we cooked but she is a delight to read'
Express on Sunday Elizabeth David (1913-1992) is the
woman who changed the face of British cooking. Having
travelled widely during the Second World War, she introduced
post-war Britain to the sun-drenched delights of the
Mediterranean and her recipes brought new flavours and
aromas into kitchens across Britain. After her classic first
book Mediterranean Food followed more bestsellers,
including French Country Cooking, Summer Cooking, French
Provincial Cooking, Italian Food, Elizabeth David's Christmas
and At Elizabeth David's Table.
When I started this project, I did not want to create just one
more ho-hum book that just lists spices and herbs from
around the world. I wanted to bring that world to you! I wanted
something different, something to Spice up your Life!
Something with interaction, fun to share to provide a healthful
tasty experience.I wanted something different than just
another run of the mill recipe book. It is to be informative,
interesting, useful and filled with tidbits you might not know
and food trivia and history that I wanted to share. Plus... I
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entire flavor of even the simplest meal. Don¿t you love a
great kitchen full of aromatics! This book is how to become a
super cook by using the finest spices and seasonings
properly. "Cooking Secrets - Using Spices, Herbs & Salts" is
a reference book that should be in every home. Gone are the
days when we sit down and listen to Gramma talk about how
she uses spices, herbs and salts. Cooking is a lost art. That's
why I have created this edition of my book. This edition is
filled with photographs of over 60 spices, herbs and salts
used around the world and how they are used to enhance the
flavor of meats, fish, vegetables and fruits. As you read you
will begin to appreciate the history of each and why the Spice
Route was so important in ancient times. Each of the items
used to flavor our food are discussed in detail starting with
how they are used to flavor all types of foods eaten all over
the world. I don¿t stop there. I have charts showing which
ethnic foods use them, how to measure them, when to use
them in the cooking cycle and how to store them. The book is
also filled with Ah-Ha Moments, trivia, and recipes.Ah-Ha
Moments: In 1816, this spice was so valuable that the Dutch
fought the islanders on Molucca to secure rights to the crop?
Check out page 28 for the answer. This spice is the stigma of
a flowering plant and is the world's most expensive spice, is
costly because more than 225,000 stigmas must be
handpicked to produce one pound. Check out page 33 for the
answer. Do you know the Difference Between Herbs and
Spices. Check out page 24 for the answer.10 Reasons why
you should buy "Cooking Secrets - Using Spices, Herbs &
Salts, filled with tidbits, stories and recipes"? If you're like
most people who never knew how to use spices, herbs and
salts then this book is for you; Give it as a shower gift; Give it
as a wedding gift; The book makes a nice gift for those
celebrating religious holidays in December; Give it as a
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communities'; People that have joined cooking groups will
appreciate knowing more about the correct use of spices,
herbs and salts; Children leaving home to go to college or live
on their own will appreciate this book.; Learning how to cook
a new cuisine? This book will help you understand which
spices, herbs and salts are used to flavor ethnic foods,
meats, fish, vegetables, and fruit.: If you know someone who
loves to cook and loves history then the historical portions of
the description will be interesting to them. Use it as a teaching
aid when you sit with your grandchildren and cook. Teachers
may want to purchase copies to use during cooking classes.
Check out the other books in the Scratch and Sniff Travel
Series. They are filled with Destination Information, Ah-Ha
Moments, Destination Recipes, and helpful hints. Visit http:
//ScratchAndSniffTravel.com

Sure to interest bibliophiles who cook, this detailed
descriptive catalog of Serena Levi's working-library
collection of cookbooks features an extensive Index
and draws an oblique picture of some facets of the
author's life.
In this ingenious and delectable cookbook,
accomplished and innovative chef Kille Enna shows
readers how to use simple aromatic blends of herbs,
spices, fruits, and vegetables to create unforgettable
meals. With nine cook and lifestyle books to her
name, Kille Enna has become an icon of simple
organic elegance. In this cookbook she distills the
lessons she's learned from a life devoted to spices
and herbs into timeless recipes that anyone can
make. Enna's message is straightforward: the
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tastiest most flavor-packed meals include fresh, highquality ingredients, prepared simply by adding
aromatic blends. Here she offers fifty recipes, each
featuring a key ingredient combined with an aromatic
blend of spices, herbs, fruits, and vegetables.
Inspired by the harvest from her own organic garden
in southern Sweden, this book's recipes range from
the crisp, cool offerings of winter to the sultry,
sensuous heat of summer. Using ingredients that are
in season and widely available, Enna shows how
combinations of spices and herbs can transform
everyday foods into refined meals. In between
recipes, Enna offers in-depth tips on everything from
cast iron skillets to edible flowers. Bathed in the
colorful radiance of Enna's own photography and
infused with her lifelong passion for nature and
simple living, this is a cookbook that will appeal to
the senses and that will remain an essential
reference in kitchens everywhere.
Luminous at dawn and dusk, the Mekong is a river
road, a vibrant artery that defines a vast and
fascinating region. Here, along the world's tenth
largest river, which rises in Tibet and joins the sea in
Vietnam, traditions mingle and exquisite food
prevails. Award-winning authors Jeffrey Alford and
Naomi Duguid followed the river south, as it flows
through the mountain gorges of southern China, to
Burma and into Laos and Thailand. For a while the
right bank of the river is in Thailand, but then it
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becomes solely Lao on its way to Cambodia. Only
after three thousand miles does it finally enter
Vietnam and then the South China Sea. It was
during their travels that Alford and Duguid—who ate
traditional foods in villages and small towns and
learned techniques and ingredients from cooks and
market vendors—came to realize that the local
cuisines, like those of the Mediterranean, share a
distinctive culinary approach: Each cuisine balances,
with grace and style, the regional flavor quartet of
hot, sour, salty, and sweet. This book, aptly titled, is
the result of their journeys. Like Alford and Duguid's
two previous works, Flatbreads and Flavors ("a
certifiable publishing event" —Vogue) and Seductions
of Rice ("simply stunning"—The New York Times),
this book is a glorious combination of travel and
taste, presenting enticing recipes in "an odyssey rich
in travel anecdote" (National Geographic Traveler).
The book's more than 175 recipes for spicy salsas,
welcoming soups, grilled meat salads, and exotic
desserts are accompanied by evocative stories
about places and people. The recipes and stories
are gorgeously illustrated throughout with more than
150 full-color food and travel photographs. In each
chapter, from Salsas to Street Foods, Noodles to
Desserts, dishes from different cuisines within the
region appear side by side: A hearty Lao chicken
soup is next to a Vietnamese ginger-chicken soup; a
Thai vegetable stir-fry comes after spicy stir-fried
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potatoes from southwest China. The book invites a
flexible approach to cooking and eating, for dishes
from different places can be happily served and
eaten together: Thai Grilled Chicken with Hot and
Sweet Dipping Sauce pairs beautifully with
Vietnamese Green Papaya Salad and Lao sticky
rice. North Americans have come to love Southeast
Asian food for its bright, fresh flavors. But beyond
the dishes themselves, one of the most attractive
aspects of Southeast Asian food is the life that
surrounds it. In Southeast Asia, people eat for joy.
The palate is wildly eclectic, proudly unrestrained. In
Hot, Sour, Salty, Sweet, at last this great culinary
region is celebrated with all the passion, color, and
life that it deserves.
A posthumous collection of recipes and
articles—recommended by her friends and fans—from
“the best food writer of her time” (Jane Grigson, The
Times Literary Supplement). Before Elizabeth David
died in 1992, she and her editor, Jill Norman, had
begun work on a volume of “The Best of,” but then
her health deteriorated and the project was shelved.
The idea was revived in 1996, when chefs and
writers and Elizabeth’s many friends were invited to
select their favorite articles and recipes. The names
of the contributors—who number among some of our
finest food writers, such as Simon Hopkinson, Alice
Waters, Sally Clarke, Richard Olney, Paul Levy, and
Anne Willan—appear after the pieces they had
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chosen along with their notes. The writings and
recipes which make up South Wind Through the
Kitchen are drawn from all of Elizabeth David’s
books, namely A Book of Mediterranean Food;
French Country Cooking; Italian Food; Summer
Cooking; French Provincial Cooking; Spices, Salt
and Aromatics in the English Kitchen; English Bread
and Yeast Cookery; An Omelette and a Glass of
Wine; and Harvest of the Cold Months. There are
over 200 recipes organized around courses and
ingredients such as eggs and cheese, fish and
shellfish, meat, poultry and game, vegetables, pasta,
pulses and grains, sauces, sweet dishes and cakes,
preserves, and bread, all interspersed with extracts
and articles making it a delightful compendium to dip
into as well as cook from. “The doyenne of food
writers . . . a touching eulogy compiled by those who
loved her . . . While it contains recipes from France,
the Mediterranean, and the Levant, the book is really
a collection of Mrs. David’s memories of those
places.” —The Dabbler
The curry goes international with a vengeance in this
wide-ranging collection of recipes, not a few of them
originals. Beginning with curried soups (starting,
inevitably, with that hoary Raj relic, mulligatawny),
Rai goes on to give a good selection of vegetable,
meat, fish, chicken, and rice-based curries. A bonus
to those who find curry-making too time consuming
are three basic sauces: Persian, Mughal and
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Madras, which can be fridge-stored to make an
“instant” curry. Another boon to the harried cook is
the clarity with which Rai sets out his
recipes—measurements are provided in metric,
British and American systems and each curry
progresses from “singlefry” (Rai’s term for that
tricky process of bhunao) masala, through “followup” and “during cooking” masalas to “finishing”
masala and “garnish” masala... With sections on
raitas, accompaniments, this is a tempting medley of
curried concoctions, with not only “heart”, but plenty
of soul.’
In this groundbreaking cookbook, Nina Simonds
offers us more than 175 luscious recipes, along with
practical tips for a sensible lifestyle, that demonstrate
that health-giving foods not only provide pleasure but
can make a huge difference in our lives. With her
emphasis on the tonic properties of a wide variety of
foods, herbs, and spices, this book also brings us up
to date on the latest scientific research. In every
recipe–gathered from cultures around the world in
which good eating is a way of life–Simonds gives us
dishes that are both irresistible and have a positive
effect on one’s well-being. For example:
-Cardamom, a key digestive, subtly seasons her
Steamed Asparagus with Cardamom Butter.
-Cinnamon, which strengthens the heart and
alleviates nervous tension, adds spice to her
Fragrant Cinnamon Pork with Sweet Potatoes. -Basil
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has long been used as a healing salve and in teas.
So who wouldn’t feel rejuvenated by a delicious
bowlful of Sun-Dried Tomato Soup with Fresh Basil?
-Peanuts, which fortify the immune system and lower
cholesterol, provide a tasty, crunchy accent in
Sichuan Kung Pao Chicken. -Mint, which has many
healing properties, from taming muscle spasms to
dissolving gallstones, can be relished in Minty Snap
Peas accompanying Pan-Roasted Salmon or in a
Pineapple Salsa served with Jerk Pork Cutlets. -And
peaches give us vitamin C, beta carotene, and fiber.
So enjoy them in a wonderful Gingery Peach-a-Berry
Cobbler. To help us understand what part these
health-restoring foods can play in our lives, Simonds
peppers Spices of Life with lively interviews with a
variety of experts, including Dr. Jim Duke, who offers
anti-aging advice from his Herbal Farmacy; Dr.
Andrew Weil, who discusses his latest nutritional
findings; and Dr. U. K. Krishna, who explains basic
Ayurvedic practices for healthy living. And more.
With its delicious, easy-to-prepare recipes and
concise health information, this delightful book opens
up a whole new world of tastes for us to enjoy every
day and to share with family and friends.
This is the family cookbook Martha Washington kept
and used for fifty years, with over five hundred
classic recipes dating largely from Elizabethan and
Jacobean times, the golden age of English cookery.
Aliza Green provides a fully-illustrated guide to
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using flavor profiles from around the world.
The key to confident cooking lies not in learning to follow
intricate recipes but rather in mastering a select handful of
truly appealing yet straightforward dishes that invite
experimentation and improvisation to reflect the seasons and
the cook's own palate. In Salt to Taste, Chef Marco Canora
presents a tempting repertoire of 100 soulful recipes that
embody this philosophy perfectly: food that is comforting and
familiar but with a depth of flavor and timeless appeal that
mark the dishes as true essentials of the contemporary table.
Each meticulously written recipe offers insightful lessons
drawn both from memories of his mother's cooking and his
years as one of New York's most respected chefs, guiding the
way to a delicious dish every time. Extensive chef's notes
suggest ways to streamline the process and enhance the
savory results, marrying the precision of the professional
kitchen with the warmth of home cooking. Those looking to
elevate their cooking from merely good to truly spectacular
will find much here to inspire them, while those in need of
culinary coaching will learn that creating greatness is within
reach. With a little forethought, care, practice, and
observation, any cook can quickly gain the confidence to "salt
to taste."
By showing that kitchen skill, and not budget, is the key to
great food, Good and Cheap will help you eat well—really
well—on the strictest of budgets. Created for people who have
to watch every dollar—but particularly those living on the U.S.
food stamp allotment of $4.00 a day—Good and Cheap is a
cookbook filled with delicious, healthful recipes backed by
ideas that will make everyone who uses it a better cook. From
Spicy Pulled Pork to Barley Risotto with Peas, and from
Chorizo and White Bean Ragù to Vegetable Jambalaya, the
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100 recipes
maximize every ingredient and teach
economical cooking methods. There are recipes for
breakfasts, soups and salads, lunches, snacks, big batch
meals—and even desserts, like crispy, gooey Caramelized
Bananas. Plus there are tips on shopping smartly and the
minimal equipment needed to cook successfully. And when
you buy one, we give one! With every copy of Good and
Cheap purchased, the publisher will donate a free copy to a
person or family in need. Donated books will be distributed
through food charities, nonprofits, and other organizations.
You can feel proud that your purchase of this book supports
the people who need it most, giving them the tools to make
healthy and delicious food. An IACP Cookbook Awards
Winner.
At once familiar and exotic, spices are rare things, comforting
us in favorite dishes while evoking far-flung countries, Arabian
souks, colonial conquests and vast fortunes. John O'Connell
introduces us to spices and their unique properties, both
medical and magical, alongside the fascinating histories
behind both kitchen staples and esoteric luxuries. A tasty
compendium of spices and a fascinating history and wide
array of uses of the world’s favorite flavors—The Book of
Spice: From Anise to Zedoary reveals the amazing history of
spices both familiar and esoteric. John O’Connell’s erudite
chapters combine history with insights into art, religion,
medicine, science, and is richly seasoned with anecdotes and
recipes. Discover why Cleopatra bathed in saffron and
mare’s milk, why wormwood-laced absinthe caused
eighteenth century drinkers to hallucinate and how cloves
harvested in remote Indonesian islands found their way into a
kitchen in ancient Syria. Almost every kitchen contains a
bottle of cloves or a stick of cinnamon, almost every dish a
pinch of something, whether chili or cumin. The Book of Spice
is culinary history at its most appetizing.
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good in British cooking” by the renowned author of An
Omelette and a Glass of Wine (Jeremy Lee, The Guardian).
Elizabeth David presents a collection of English recipes using
spices, salt, and aromatics. The book includes dishes such as
briskets and spiced beef, smoked fish, cured pork and sweet
fruit pickles. An emphasis is placed on the influence of India,
the Middle East, and the Far East on the English kitchen.
“David is in her element; the prose sings, and the song is
paean to the exotica that she craved. Even her treatment of a
subject ordinarily as prosaic as measurements feels fresh
forty years later. . . . She demolishes the canard that
traditional British food is limited and bland.” —British Food in
America “[David] demonstrates the varied and diverse nature
of English cooking, identifying its many influences over the
centuries resulting from trade with other nations. In fact the
book is less a selection of recipes than an historical journey
through countries that have influenced the English addiction
to spices. . . . This is an exceptional, well-researched book.
An informative and enjoyable read which at the same time
doubles as a useful reference tool.” —The Caterer “A lovely
variety of well-flavored dishes from many countries.” —The Art
of Eating
Spices are universally recognized as a source of flavor and
aromatics, but in cultures around the world, these plant parts
have a long history as source of medicine. In Spice
Apothecary, author Bevin Clare combines her training in
herbalism and nutrition to inspire a return to the kitchen spice
cabinet for better health and healing. Focusing on 19
common culinary spices that are easy to source and prized
for their flavor, this practical guide highlights each spice’s
role in supporting wellness goals and delivers creative and
impactful ways to incorporate key health-boosting spices into
everyday life. To bolster the immune system, chili, garlic,
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support kidney function, while the respiratory system benefits
most from ginger, mint, and thyme. Learn the best way to
harness each spice’s medicinal power, the proper way to
store spices, and how to determine your daily dose. Then,
prepare customized dried spice blends and use them in
delicious dips, soups, sauces, and even sweets that deliver
flavor and healing.
A complete herbal handbook of home cures and kitchen
remedies from the team behind Backyard Medicine and
Backyard Medicine for All! Originally published in the UK as
Kitchen Medicine. Years ago, every household practiced
kitchen medicine. Doctors were expensive and people were
self-reliant—even when it came to health care. Today, doctors
are more expensive and we've become much less self-reliant.
Now Home Remedies revives that lost tradition of the kitchen
as pharmacy. Learn how: Fennel wards off symptoms of
menopause Garlic reduces cholesterol levels Lemon relieves
rheumatism Ginger treats a cold An olive oil purge can
eliminate gallstones Sore joints are eased with mustard So
much more! With great original photography, foolproof
recipes, and fascinating insights into the history of these
household ingredients, Home Remedies gives you the
"medicinal intelligence" to create your own remedies and
cures from the remarkable treasures found sitting in your
kitchen right now.
In the tradition of "The Story of Corn" and "Uncommon
Grounds" comes a fascinating look at salt, a substance that is
a necessity for the body, a treat for the tongue, and a
commodity that shaped history. 10 halftones.
A revealing look at the history and production of spices, with
modern, no-nonsense advice on using them at home. Every
home cook has thoughts on the right and wrong ways to use
spices. These beliefs are passed down in family recipes and
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pronounced
by television
chefs, but where do such ideas
come from? Many are little better than superstition, and most
serve only to reinforce a cook’s sense of superiority or cover
for their insecurities. It doesn’t have to be this way. These
notes On Spice come from three generations of a family in
the spice trade, and dozens upon dozens of their collected
spice guides and stories. Inside, you’ll learn where spices
come from: historically, geographically, botanically, and in the
modern market. You’ll see snapshots of life in a spice shop,
how the flavors and stories can infuse not just meals but life
and relationships. And you’ll get straightforward advice
delivered with wry wit. Discover why: Salt grinders are
useless Saffron is worth its weight in gold (as long as it’s
pure) That jar of cinnamon almost certainly isn’t Vanilla is far
more risqué than you think Learn to stop worrying and love
your spice rack.

First published in 1977, and winning its author the
coveted Glenfiddich Writer of the Year Award, this
universally acclaimed book is regarded by many as
simply the best book ever written about the making of
bread. It covers all aspects of flour-milling, yeast, bread
ovens and the different types of bread and flour
available. It contains an exhaustive collection of recipes,
everything from plain brown wholemeal or saffron cake
to drop scones and croissants; all described with her
typical elegance and unrivalled knowledge. Even how to
make your own yeast and keep it. But more than just a
list of recipes, it is an insight into an interesting and
informative home-baker. Enquire within on any point
connected with baking and Miss David has the answer.
Nor does it omit the history of bread making from the
Exodus onwards, the iniquities of sliced bread and
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uncovers the
practices of some flour millers and
bread manufacturers in the UK and elsewhere with
amusing anecdotes and personal observations
throughout. The writing style of this book has aged well
and adds greatly to its charm. This is a book that should
be included in every food lover's collection. Not just for
those who love to cook but those who enjoy reading
about food and its history, and of course it is an absolute
must for keen bakers.
When I started this project, I did not want to create just
one more ho-hum book that just lists spices and herbs
from around the world. I wanted to bring that world to
you! I wanted something different, something to Spice up
your Life! Something with interaction, fun to share to
provide a healthful tasty experience. I wanted something
different than just another run of the mill recipe book. It is
to be informative, interesting, useful and filled with tidbits
you might not know and food trivia and history that I
wanted to share. Plus... I wanted you learn there are
many fines spices that change the entire flavor of even
the simplest meal. Don't you love a great kitchen full of
aromatics! You can also smell several scents of items
included in the book. This book is how to become a
super cook by using the finest spices and seasonings
properly. This book is a reference book that should be in
every home. This edition is filled with photographs of
over 60 spices, herbs and salts used around the world
and how they are used to enhance the flavor of meats,
fish, vegetables and fruits. Each of the items used to
flavor our food are discussed in detail starting with how
they are used to flavor all types of foods eaten all over
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them, how to measure them, when to use them in the
cooking cycle and how to store them. The book is also
filled with Ah-Ha Moments, trivia, and recipes. Check out
the other books in the Scratch and Sniff Travel Series.
They are filled with Destination Information, Ah-Ha
Moments, Destination Recipes, and helpful hints. Visit
http://ScratchAndSniffTravel.com
A completely revised and updated edition of the popular
pickle handbook. Delicatessen and farm shop shelves
are crammed with pickles, as well as salsas, vinegars,
pastes, and chutneys; these spiced-up specialties are all
the rage and have become the in-vogue
accompaniments of the moment. It’s easy to understand
their attraction: they are assertive and potent, but can
also be subtle; sometimes they assault the palate,
sometimes they tease with their piquancy. Cooks at
home know they can add a buzz to quite ordinary food.
Farmers’ markets are also a fruitful and profitable
prospect for small-scale pickle and chutney makers, who
are able to sell their wares without having to negotiate
needless “food miles.” Legions of enthusiasts are
bringing pickling back home—and they also understand
how to succeed in business. The world really is our
larder and pickles are back where they belong—on the
front row. This much-in-demand handbook includes
recipes not just for fruit and vegetable pickles, but also
for pickled meats and fish.
Presents recipes for low-salt flavorful dishes for sufferers
of high blood pressure or congestive heart failure.
Presents recipes for vegetarian dishes from a variety of
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Spices, Salt and Aromatics in the English KitchenGrub
Street Cookery
Extraordinary global creations from the chef of Michelinstarred Junoon! Aliya LeeKong, one of New York City's
top culinary innovators, has traveled the world to fulfill
her passion to translate global flavors into accessible,
delicious meals for you to cook at home. In this book,
she transports you to faraway lands with more than 100
recipes inspired by both familiar and traditional Western
recipes and the cultures she's visited during her culinary
journeys. You will also learn the fascinating stories
behind many of these globally inspired dishes and her
simple techniques for mouthwatering recipes like:
Harissa and cheese-stuffed fried olives Israeli couscous
salad with lemon, fennel, and basil Kenyan coconutcoriander chicken Honey-braised lamb shanks with
butternut squash and apples Mexican chocolate loaf
cake Whether you're a culinary adventurer or a
weeknight cook looking to spice up you repertoire, Exotic
Table will take you on an unforgettable tour around the
world--without leaving your kitchen.
The award-winning, bestselling author of An Everlasting
Meal “revitalizes classics and long-forgotten dishes,
bringing them into this century with verve and ease”
(Bon Appetit) in this “lovely and literary” (Vogue.com)
cookbook. Many dishes that once excited our
palates—like oysters Rockefeller, steak Diane, cheese
and walnut soufflés—have disappeared from our tables
and, in some cases, from our memories. Creating a
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York Times writer and Chez Panisse alum, has collected
more than a hundred recipes from old cookbooks and
menus and enlivened, updated, and simplified them.
Adler’s approach to these dishes involves ample use of
acid and herbs, pared down techniques, and
contemporary ways of serving. Seasonal menus, wine
pairings suggested by sommelier Juliette Pope,
gorgeous watercolor drawings by artist Mindy Dubin, and
a foreword by influential food critic Mimi Sheraton add to
this “personal, nostalgic journey…as much about the
writing as it is about the cooking” (The New York Times
Book Review). Adler has created a unique culinary
history, filled with delicious recipes and smart, witty
prose. It is destined to become a modern classic.
In Kitchen Medicine the authors describe the wealth of
healing and emergency remedies that sit unused and
idle in the kitchen. Superb illustrations adorn a lively text.
The ingredients are all easily found in the kitchen
although in some cases they are exotic in origin (just
think of tea, coffee and chocolate).
Now a Netflix series! New York Times Bestseller and
Winner of the 2018 James Beard Award for Best General
Cookbook and multiple IACP Cookbook Awards Named
one of the Best Books of 2017 by: NPR, BuzzFeed, The
Atlantic, The Washington Post, Chicago Tribune, Rachel
Ray Every Day, San Francisco Chronicle, Vice
Munchies, Elle.com, Glamour, Eater, Newsday,
Minneapolis Star Tribune, The Seattle Times, Tampa
Bay Times, Tasting Table, Modern Farmer, Publishers
Weekly, and more. A visionary new master class in
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decades of professional experience
into just four simple elements, from the woman declared
“America’s next great cooking teacher” by Alice Waters.
In the tradition of The Joy of Cooking and How to Cook
Everything comes Salt, Fat, Acid, Heat, an ambitious
new approach to cooking by a major new culinary voice.
Chef and writer Samin Nosrat has taught everyone from
professional chefs to middle school kids to author
Michael Pollan to cook using her revolutionary, yet
simple, philosophy. Master the use of just four
elements—Salt, which enhances flavor; Fat, which
delivers flavor and generates texture; Acid, which
balances flavor; and Heat, which ultimately determines
the texture of food—and anything you cook will be
delicious. By explaining the hows and whys of good
cooking, Salt, Fat, Acid, Heat will teach and inspire a
new generation of cooks how to confidently make better
decisions in the kitchen and cook delicious meals with
any ingredients, anywhere, at any time. Echoing
Samin’s own journey from culinary novice to awardwinning chef, Salt, Fat Acid, Heat immediately bridges
the gap between home and professional kitchens. With
charming narrative, illustrated walkthroughs, and a
lighthearted approach to kitchen science, Samin
demystifies the four elements of good cooking for
everyone. Refer to the canon of 100 essential
recipes—and dozens of variations—to put the lessons into
practice and make bright, balanced vinaigrettes, perfectly
caramelized roast vegetables, tender braised meats, and
light, flaky pastry doughs. Featuring 150 illustrations and
infographics that reveal an atlas to the world of flavor by
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Wendy MacNaughton, Salt, Fat,
Acid, Heat will be your compass in the kitchen. Destined
to be a classic, it just might be the last cookbook you’ll
ever need. With a foreword by Michael Pollan.
“It amazes me that so little has been written about the
two foods we eat most often. Here is a book that tells us
about these two ingredients—one essential to life, the
other the flavor of almost everything we eat. . . . A book
like Ms. Jordan’s is long overdue.” —James Peterson
Salt is indispensable. Pepper is superfluous. Michelle
Anna Jordan guides you through this cookbook where
“saltandpepper” is a one-word dictionary term in her
kitchen vocabulary. You’ll learn all there is to know
about salt and pepper, even so far as to where and how
they grow. This exquisite cookbook will go over the
necessities of salt, and the luxury of pepper via 135
seasoned recipes. Serve your friends, family, and party
guests with delicious recipes and first-hand facts behind
the science of one of the culinary world’s dynamic duos.
The Good Cook’s Book of Salt and Pepper separates
itself from other competitors by offering scientific facts, a
healthier exposure to salt and pepper, and some
interesting worldwide trivia. Did you know that India
produces the leading amount of pepper and that the
United States is its largest consumer? Did you know that
shrimp and small crustaceans cooked with spices are
common throughout Asia and South America? And that
salt is an essential ingredient in coaxing out the flavor of
nearly all grains? Recipes in this book include: Au poivre
rouge steak Three-peppercorn bread Roast pork with
black pepper Seafood roated with rock salt PepperPage 24/27
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1 porcini, fontina, and sage Skyhorse
crusted pizza
Publishing, along with our Good Books and Arcade
imprints, is proud to publish a broad range of cookbooks,
including books on juicing, grilling, baking, frying, home
brewing and winemaking, slow cookers, and cast iron
cooking. We’ve been successful with books on glutenfree cooking, vegetarian and vegan cooking, paleo, raw
foods, and more. Our list includes French cooking,
Swedish cooking, Austrian and German cooking, Cajun
cooking, as well as books on jerky, canning and
preserving, peanut butter, meatballs, oil and vinegar,
bone broth, and more. While not every title we publish
becomes a New York Times bestseller or a national
bestseller, we are committed to books on subjects that
are sometimes overlooked and to authors whose work
might not otherwise find a home.
"Delightful and complex. When Dalby blends the spices,
the result is unique and irresistible."—Alan Davidson,
author of The Oxford Companion to Food
One of Smithsonian Magazine's Ten Best Food Books of
the Year A revolutionary new guide to pairing
ingredients, based on a famous chef's groundbreaking
research into the chemical basis of flavor As an
instructor at one of the world's top culinary schools,
James Briscione thought he knew how to mix and match
ingredients. Then he met IBM Watson. Working with the
supercomputer to turn big data into delicious recipes,
Briscione realized that he (like most chefs) knew next to
nothing about why different foods taste good together.
That epiphany launched him on a quest to understand
the molecular basis of flavor--and it led, in time, to The
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Flavor Matrix.
The Flavor Matrix shows how science can unlock
unheard-of possibilities for combining foods into
astonishingly inventive dishes. Briscione distills chemical
analyses of different ingredients into easy-to-use
infographics, and presents mind-blowing recipes that
he's created with them. The result of intensive research
and incredible creativity in the kitchen, The Flavor Matrix
is a must-have for home cooks and professional chefs
alike: the only flavor-pairing manual anyone will ever
need.
In essays ranging from his earliest cooking lessons in a
cold-water walk-up apartment on New York's Lower East
Side to opinions both admiring and acerbic on the food
writers of the past ten years, John Thorne argues that to
eat exactly what you want, you have to make it yourself.
Thorne tells us how he learned to cook for himself the
foods that he likes best to eat, and following along with
him can make you so hungry that his simple, suggestive
recipes will inspire you to go into the kitchen and
translate your own appetite into your own supper.
This book brings together edited articles from the second
edition of the Encyclopaedia of Islam that are relevant to
food culture, health, diet, and medicine in pre-Islamic
Muslim societies.
In this brilliant, engrossing work, Jack Turner explores an
era—from ancient times through the Renaissance—when
what we now consider common condiments were valued
in gold and blood. Spices made sour medieval wines
palatable, camouflaged the smell of corpses, and served
as wedding night aphrodisiacs. Indispensible for cooking,
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thought to have magical properties and were so valuable
that they were often kept under lock and key. For some,
spices represented Paradise, for others, the road to
perdition, but they were potent symbols of wealth and
power, and the wish to possess them drove explorers to
circumnavigate the globe—and even to savagery.
Following spices across continents and through literature
and mythology, Spice is a beguiling narrative about the
surprisingly vast influence spices have had on human
desire. Includes eight pages of color photographs. One
of the Best Books of the Year: Discover Magazine, The
Christian Science Monitor, San Francisco Chronicle
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