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Food, Cuisine, and Cultural Competency for Culinary, Hospitality, and Nutrition Professionals comprehensively covers unique food
traditions as they apply to health. The text explores the critical importance of cultural sensitivity and competency in today's work
setting, addresses health literacy issues of diverse client bases, and helps readers identify customer communication techniques
that enable professionals to establish trust with clients of ethnicity not their own. Written and peer reviewed by experts in the
culture discussed, each chapter in this groundbreaking text covers a distinct region or culture and discusses the various contexts
that contribute to nutrition and health: lifestyles, eating patterns, ethnic foods, menu planning, communication (verbal and nonverbal), and more. This book is consistent with The American Dietetic Association’s Cultural Competence Strategic Plan.
The acclaimed chef and kosher cuisine expert shares 120 sophisticated and satisfying recipes—all made simple thanks to the everreliable slow cooker. Chef Laura Frankel opened her first restaurant in 1999, determined to prove that kosher food can be as
delicious and exciting as any other contemporary cuisine. In Jewish Slow Cooker Recipes, she proves that kosher food can not
only be delicious but also easy to prepare. The book is divided by course and includes sections on appetizers, soups, entrees,
sides, and desserts and breakfasts. For ease of use, each recipe clearly indicates seasonal ingredients and if it is a meat, dairy, or
pareve dish. Featuring Frankel’s signature blend of convenience and globe-spanning flavors, these recipes are designed to be
kosher, yet accessible to eaters of all backgrounds. Whether you need a little nosh or a full-on fress, this cookbook has the recipe
for you. “Laura Frankel, one of the best chefs I know, has figured out how to make comforting, long-simmering dishes part of her
busy life and now part of yours.” —Wolfgang Puck
Kosher cooking make easy! Many traditional kosher meals benefit from long, slow cooking. But who has time to spend hours in the
kitchen? With The Everything Kosher Slow Cooker Cookbook, all you'll need is a few minutes of preparation, and the slow cooker
does the rest! This all-inclusive cookbook contains 300 recipes perfect for today's busy family—utilizing wholesome ingredients that
adhere to the highest kosher standards, including: Apple Cherry Granola Crisp Matzoh Ball Soup Sweet and Spicy Pulled Chicken
Ginger-Lime Salmon Vegetarian Cholent with Kishke Chocolate Crème Brûlée With a collection of recipes for every meal and
celebration, this book is packed with dishes that blend satisfying, mouthwatering flavors, and labor-saving convenience. Don't
spend any more time worrying about what's for dinner or when you'll have time to make it—with this sensational book, you can
create extraordinary kosher dishes without the fuss!
Paula Wolfert's name is synonymous with revealing the richres of authentic Mediterranean cooking, especially the cuisine of
Morocco. In The Food of Morocco, she brings to bear more than forty years of experience of, love of, and original research on the
traditional food of that country. The result is the definitive book on Moroccan cuisine, from tender Berber skillet bread to spiced
hariria (the classic soup made with lentils and chickpeas), from chicken with tangy preserved lemon and olives to steamed sweet
and savoury breast of lamb stuffed with couscous and dates. The recipes are clear and inviting, and infused with the author's
unparalleled knowledge of this delicious food. Essays illuminate the essential elements of Moroccan flavour and emphasise the
accessibility of once hard-to-find ingredients such as saffron, argan oil and Moroccan cumin seed.
100 updated classic and all-new Jewish-style recipes from a bright new star in the food community
The ultimate in slow-cooker books--with 500 recipes, each adapted for three sizes of appliance. From breakfast to soups, mains to grains,
vegetables to desserts, this guide is the only book you'll ever need to master your slow cooker or crockpot. Millions of people are turning to
slow cookers for their weeknight meals yet often can't find recipes that match their exact machine. Adapting recipes meant for a different-size
cooker doesn't work--getting the right level of spice in your Vietnamese soup or keeping pulled pork tender requires having ingredients in the
right proportion. But now, Bruce Weinstein and Mark Scarbrough have decoded slow cookers, and each of their recipes includes ingredient
proportions for 2-3 quart, 4-5 quart, and 6-8 quart machines, guaranteeing a perfect fit no matter what machine you own. Each recipe is
labeled for its level of difficulty and nutritional value, and they cover every kind of dish imaginable: delicious breakfast oatmeals, slow-braised
meats, succulent vegetables, sweet jams and savory sauces, decadent desserts. This is the slow cooker book to end them all.
Dotted with ancient ruins and iconic holy sites, Israel is also known for its spectacular beaches and mouth-watering cuisine. Your DK
Eyewitness Top 10 travel guide ensures you'll find your way around Israel and Petra with absolute ease. Our regularly updated Top 10 travel
guide breaks down the best of Israel and Petra into helpful lists of ten - from our own selected highlights to the best churches and
monasteries, beaches, museums, performing art venues and, of course, best places to eat. You'll discover: -Eight easy-to-follow itineraries,
perfect for a day-trip, a weekend, or a week -Detailed Top 10 lists of Israel and Petra's must-sees, including comprehensive descriptions of
Bethlehem, the Church of the Holy Sepulchre, the Sea of Galilee, the Israel Museum, the Temple Mount, Haifa, the Western Wall, Masada,
Tel Aviv-Jaffa Beachfront and The Siq, Petra -Israel and Petra's most interesting areas, with the best places for shopping, going out, and
sightseeing -Inspiration for different things to enjoy during your trip - including family activities, festivals, performing arts, and things to do for
free -A laminated pull-out map of Israel and Petra and its environs, plus six full-colour neighbourhood maps -Streetsmart advice: get ready,
get around, and stay safe -A lightweight format perfect for your pocket or bag when you're on the move DK Eyewitness Top 10s are the UK's
favourite pocket guides and have been helping travellers to make the most of their breaks since 2002. Looking for more on Israel and Petra's
culture, history and attractions? Try our DK Eyewitness Jerusalem, Israel, Sinai and Petra.
'Mother & Daughter Jewish Cooking' brings together two generations of Jewish cookery. In her popular and authoritative style, internationally
acclaimed food writer the late Evelyn Rose takes the hassle out of preparing for all those family occasions that are so central to Jewish life.

Introducing the lifesaving cookbook for every mother with kids at home—the book that solves the 20 most common
cooking dilemmas. What’s your predicament: breakfast on a harried school morning? The Mom 100’s got
it—Personalized Pizzas are not only fast but are nutritious, and hey, it doesn’t get any better than pizza for breakfast.
Kids making noise about the same old lunch? The Mom 100’s got it—three different Turkey Wraps, plus a Wrap Blueprint
delivers enough variety to last for years. Katie Workman, founding editor in chief of Cookstr.com and mother of two
school-age kids, offers recipes, tips, techniques, attitude, and wisdom for staying happy in the kitchen while proudly
keeping it homemade—because homemade not only tastes best, but is also better (and most economical) for you. The
Mom 100 is 20 dilemmas every mom faces, with 5 solutions for each: including terrific recipes for the vegetable-averse,
the salad-rejector, for the fish-o-phobe, or the overnight vegetarian convert. “Fork-in-the-Road” variations make it easy
to adjust a recipe to appeal to different eaters (i.e., the kids who want bland and the adults who don’t). “What the Kids
Can Do” sidebars suggest ways for kids to help make each dish.
A lay-flat comb-bound guide to preparing slow-cooked meals includes easy-to-prepare recipes for side dishes, soups,
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main dishes, stews, desserts, appetizers, beverages, and snacks of all kinds, including meatless recipes specially
designed for vegetarian readers. Original. 75,000 first printing.
The New York Times bestselling author of Mastering the Grill presents more than 80 delectable recipes that celebrate the
art of slow cooking. This tantalizing book explores time-honored methods that yield tender, delicious meals with little
hands-on cooking time. More than eighty recipes cover everything from slow-simmered soups and stews to hearty
braised meats and a lemon cheesecake that cures to a creamy custard in a warm oven overnight. A chapter devoted to
the sous vide technique will tempt the technophiles, while the slow-grilling section is a revelation for those who man the
grill every weekend. Brought to life with thirty-six enticing photographs by award-winning photographer Alan Benson,
Cooking Slow is a must-have for dedicated home cooks.
Based on findings from menus, cookbooks, government documents, advertisements, media sources, oral histories,
memoirs, and archival collections, Edible Histories offers a veritable feast of original research on Canada's food history
and its relationship to culture and politics. This exciting collection explores a wide variety of topics, including urban
restaurant culture, ethnic cuisines, and the controversial history of margarine in Canada. It also covers a broad timespan, from early contact between European settlers and First Nations through the end of the twentieth century.
Jamie Geller, “The Jewish Rachael Ray” (New York Times) and founder of the Kosher Media Network, including Joy of Kosher
with Jamie Geller magazine and JoyofKosher.com, shares more than 200 ideas for fast, fresh family-friendly recipes, each with
tips on how to dress them up for entertaining or dress them down for everyday meals. Accompanied by gorgeous full-color photos,
Joy of Kosher includes original ideas for authentically kosher, foolproof, flexible recipes for scrumptious, nutritious, and easy
dishes—all with no slaving over a hot stove or rabbi required. Enjoy such delectable dishes as Crystal Clear Chicken Soup with
Julienned Vegetables and Angel Hair (Dress It Down: Chicken Noodle Alphabet Soup), Garlic Honey Brisket (Dress It Down:
Honey Brisket Pita Pockets ), Butternut Squash Mac and Cheese (Dress It Down: Mac and Cheese Muffin Cups) , and Gooey
Chocolate Cherry Cake (Dress It Up: Red Wine Chocolate Cherry Heart Cake). Plus, Jamie offers a whole chapter on the art of
making challah, 10 sweet and savory recipes, holiday menus, a special Passover section.
The debut cookbook by the creator of the wildly popular blog Damn Delicious proves that quick and easy doesn't have to mean
boring.Blogger Chungah Rhee has attracted millions of devoted fans with recipes that are undeniable 'keepers'-each one so
simple, so easy, and so flavor-packed, that you reach for them busy night after busy night. In Damn Delicious, she shares
exclusive new recipes as well as her most beloved dishes, all designed to bring fun and excitement into everyday cooking. From
five-ingredient Mini Deep Dish Pizzas to no-fuss Sheet Pan Steak & Veggies and 20-minute Spaghetti Carbonara, the recipes will
help even the most inexperienced cooks spend less time in the kitchen and more time around the table.Packed with quickie
breakfasts, 30-minute skillet sprints, and speedy takeout copycats, this cookbook is guaranteed to inspire readers to whip up fast,
healthy, homemade meals that are truly 'damn delicious!'
A gift-appropriate collection of brisket recipes celebrates its versatility and qualities as a comfort food while providing such options
as Beef Brisket with Fresh Tangy Peaches, Sweet-and-Sour Brisket and Barbecued Brisket Sandwiches with Firecracker Sauce.
By the author of Vegetables Rock!
More than 200 low carb recipes for appetizers, soups, stews, and main dishes using poultry, beef, pork, and lamb that are perfect
for the slow cooker.Special chapter highlights side dishes that complement the low carb style.Simple recipes using basic, easy-tofind ingredients that make meal planning easier.Ingredients list, prep and cook times, and nutrition information accompany each
recipe.
New York magazine was born in 1968 after a run as an insert of the New York Herald Tribune and quickly made a place for itself as the
trusted resource for readers across the country. With award-winning writing and photography covering everything from politics and food to
theater and fashion, the magazine's consistent mission has been to reflect back to its audience the energy and excitement of the city itself,
while celebrating New York as both a place and an idea.
A diverse and delicious collection of over 250 vegan recipes from the experts at Vegetarian Times magazine. Whether you’re vegan for a
day, a week, a lifetime, or even just for lunch hour, you’re always on the lookout for deliciously satisfying animal-free recipes. Vegetarian
Times Everything Vegan is the something-for-everyone vegan cookbook with hundreds of tasty, healthful recipes that can woo even
omnivores to the possibilities of plant-based eating while wowing committed vegans and vegetarians. Beautifully illustrated and accompanied
by a thoughtful and informative foreword by Neal D. Barnard, MD, Vegetarian Times Everything Vegan is a must-have resource for anyone
who lives vegan, loves cooking, or is looking for healthy meal ideas with proven weight-loss benefits. Inside, you'll find: • 250+ easy, healthful
recipes with nutrition information • 50+ beautiful full-color photos • Features, tips, and sidebars that provide helpful hints on food shopping,
prepping ingredients, and speeding up cooking times
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