“An elegantbook on technique...inspiring.” —The New York Times

“Fascinating . ..After decades of following other people’s recipes, the anti-recipe book
helped me to invent a few of my own.” —Slale
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Ratio: The Simple Codes Behind the Craft of Everyday Cooking

Book Synopsis

WHEN YOU KNOW A RATIO, IT’S NOT LIKE KNOWING A SINGLE RECIPE, IT’S
INSTANTLY KNOWING A THOUSAND. In Ratio, Michael Ruhlman, recognized as one of
the great translators of the chef’s craft for both home cooks and culinary professionals,
shows how cooking with ratios will unchain you from recipes and set you free. Ratio is
the truth of cooking: basic preparations that teach us how the fundamental ingredients
of the kitchen—water, flour, butter and oils, milk and cream, and eggs—work. Detailing
thirty-three essential ratios and suggesting enticing variations, Ruhlman empowers
every cook to make countless doughs, batters, stocks, sauces, meats, and custards
without ever again having to locate a recipe.
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“Elegart, creative, and delicious . . . Julie’s use of superfoads is in o class of s nwn.f‘
—Anged Ramas, Executive Chef, Candle 79, and co-ambor of Candle 79 Ceokbost

Superfood Kitchen: Cooking with Nature's Most Amazing Foods
(Julie Morris's Superfoods)

Book Synopsis

Welcome to the SUPERFOOD culinary revolution! In Superfood Kitchen, beautiful dishes
are entirely composed of plant-based, nutrient-dense, and whole foods that energize,
nourish, and taste delicious. Each recipe artfully combines natural ingredients that
deliver amazing amounts of antioxidants, essential fatty acids (like omega-3), minerals,
vitamins, and more. The mouthwatering superfood meals--from Goldenberry Pancakes to
Quinoa Spaghetti with Cashew Cream Sauce and Chard--will make you feel as good as
they taste. The pages glow with beautiful color photographs that will inspire home cooks
to start enjoying the sumptuous pleasures of earth's best foods.
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Entertaining at Home: Inspirations from Celebrated Hosts

Book Synopsis

Entertaining at Home presents gatherings in the homes of leading tastemakers from the
worlds of interior design, architecture, culinary arts, and society--including Lynn Wyatt,
Suzanne Kasler, and Julia Reed, among others--who show readers how best to entertain
with flair and finesse.Leading party aficionados share their successful strategies for
delighting family and friends, offering their personal viewpoints and providing behind-
the-scenes details that go into creating memorable occasions. They offer their
approaches to arranging flowers, setting the table, selecting menus, stocking the pantry,
compiling killer playlists, and purchasing the perfect hostess gift. Included are a variety
of easy-to-master delectable recipes, such as bacon-wrapped pretzels, seafood chowder,
spicy
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