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Learn to cook it all in cast iron! The cast-iron skillet is a sturdy, versatile,
traditional kitchen workhorse that 85% of us own but far fewer of us reach for
daily, mostly because we have one or two recipes we use it for and otherwise it
stays in the back of the cabinet. In this new cookbook, the editors of Cook's
Country will show you everything you need to know about cast-iron cookware
and the many (and often surprising) dishes you can cook and bake in this
multitasker of a pan, from the classic dishes everyone knows and loves like
steak, perfect fried eggs, and cornbread, to innovative and inspiring recipes like
skillet apple pie, pizza, and cinnamon swirl bread. Learn about this cast iron's
history and what makes it uniquely American and let us show you how to shop
for, season, care for, and clean this perfect pan.
His team stretched to the limit, Ashworth's got questions but no answers, and the
last thing he needs is another murder.
The Book of Griswold & Wagner, referred to as the "blue book" by collectors, is
the most complete, accurate, and widely used reference guide and is coveted by
collectors. This revised 5th edition features more pictures, updated values for
cast iron cookware and kitchen collecting enthusiasts, and expanded charts. This
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definitive, encyclopedic guide details durable cast-iron antiques, including
cornstick pans, griddles, Dutch ovens, gem pans, coffee grinders and roasters,
trivets, molds, broilers, teapots, and much more. Over 1,000 photographs
document variations of shape, size, dates, moldings, finishes, hardware types,
catalog numbers, and markings. There are comprehensive histories of the
manufacturers Griswold, Wagner, Sidney Hollow Ware, Favorite, and Wapak, as
well as patent lists for meticulous researchers. This is an essential reference for
anyone wishing to invest in these timeless treasures.
Combining the winning elements of proven training approaches, motivational
stories, and innovative recipes, No Meat Athlete is a unique guidebook, healthyliving cookbook, and nutrition primer for the beginner, every day, and serious
athlete who wants to live a meatless lifestyle. Author and popular blogger, Matt
Frazier, will show you that there are many benefits to embracing a meat-free
athletic lifestyle, including: - Weight loss, which often leads to increased speedEasier digestion and faster recovery after workouts- Improved energy levels to
help with not just athletic performance but your day-to-day life - Reduced impact
on the planet Whatever your motivation for choosing a meat-free lifestyle, this
book will take you through everything you need to know to apply your lifestyle to
your training. Matt Frazier provides practical advice and tips on how to transition
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to a plant-based diet while getting all the nutrition you need; uses the power of
habit to make those changes last; and offers up menu plans for high
performance, endurance, and recovery. Once you've mastered the basics, Matt
delivers a training manual of his own design for runners of all abilities and
ambitions. The manual provides training plans for common race distances and
shows runners how to create healthy habits, improve performance, and avoid
injuries. No Meat Athlete will take you from the start to finish line, giving you
encouraging tips, tricks, and advice along the way.
The startling range of muffin pans produced by the Griswold Manufacturing
Company from the late nineteenth century through the 1950s is covered in detail
in this fascinating guide. The author provides more than 235 photographs of
muffin pan designs and computer graphics depicting 226 pan variations. All the
pertinent details necessary to identify Griswold pans are provided, in addition to
the names, numbers, pattern numbers, dates of production, and comparative
rarity of each pan. Also included is a brief history of the company, the evolution of
Griswold's muffin pans, and details from Griswold sales catalogs. Prices are
provided in the text for every pan and variation listed. "Collecting Griswold muffin
pans is enjoyable, affordable, challenging, somewhat mysterious, and addictive,"
says the author, who has been seeking out cast-iron for more than half a decade.
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There once may have been 250,000 miles of stone walls in America's Northeast,
stretching farther than the distance to the moon. They took three billion manhours to build. And even though most are crumbling today, they contain a
magnificent scientific and cultural story-about the geothermal forces that formed
their stones, the tectonic movements that brought them to the surface, the glacial
tide that broke them apart, the earth that held them for so long, and about the
humans who built them. Stone walls layer time like Russian dolls, their smallest
elements reflecting the longest spans, and Thorson urges us to study them, for
each stone has its own story. Linking geological history to the early American
experience, Stone by Stone presents a fascinating picture of the land the Pilgrims
settled, allowing us to see and understand it with new eyes.
In some cooking circles, cast iron gets a bad rep – people think it's old-fashioned,
heavy, and hard to take care of. And really, how often do folks nowadays need to hitch
up a mule and wagon and leave civilization and Teflon-coated sauté pans behind?
True, cast iron is old; it's been around since the Middle Ages. And it is heavy. No one
can dispute that even a small, cast-iron pot has a heft to it that no other cookware has.
Nevertheless, cast-iron cookware has a place in today's kitchens, and that doesn’t
mean simply hanging on the wall for decoration. Cast iron has much to offer modernday cooks; it's easy to use, easy to care for, economical, versatile, and durable, and
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let's face it, it has a nostalgic appeal that no other cookware has. But more compelling
than all those reasons is that it's a great cookware that makes great food. In fact, most
cast-iron cooks will tell you that food cooked in cast iron tastes better than food cooked
in anything else! Cast-Iron Cooking For Dummies is for those cooks who may want to
inject a little adventure and variety into their cooking. If you've never even thought of
using cast-iron cookware, or you have a few cast-iron pots lying around, you'll discover
all you need to know about making great food using cast iron. Here just a sampling of
what you'll find in Cast-Iron Cooking For Dummies: Selecting the right cast-iron
cookware for you Seasoning a new cast-iron pan Caring for your cast-iron cookware
Discovering techniques to enhance your cast-iron cooking Enjoying cast-iron cooking in
the Great Outdoors Tons of delicious recipes, from main and side dishes to desserts
and international dishes Top Ten lists on ways to make your cast-iron cookware last
longer, the best dishes suited for cast iron, and tips for achieving success in cast-iron
cooking So, whether you're a cooking novice or an experienced chef, you can find
plenty of enjoyment from cooking with cast iron – and Cast-Iron Cooking For Dummies
can show you the way.
The Simplest Way to Cook Better BBQ With Techniques for Traeger®, Weber® and Big
Green Egg® Smokers For many, learning how to cook great BBQ is a journey that
spans years and even decades—often including cooking a lot of bad BBQ along the
way. Wouldn’t it be nice to have a pit master right there in your backyard to coach you
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through each cook to achieve perfectly tender, juicy meat every single time? Chris
Sussman is here to help. During his own BBQ journey, Chris discovered that four
fundamental principles have the most impact on whether the meat comes out tasting
succulent, tender and pleasantly smokey, or dry, rubbery and bland. These are 1)
building the right fire with the right fuel; 2) controlling humidity to infuse smoke flavor
throughout the meat; 3) managing the ideal “BBQ Zone” temperature range on the
three most popular brands of smokers and 4) recognizing the visual and touch cues
that indicate when the meat is ready to pull from the smoker (hint: it’s about way more
than cooking to a certain internal temperature). Understand and properly execute the
nuances of each step, and you will be able to get the results you want with each cook.
Chris will show you how. Packed with photographs, tutorials, pro tips, helpful reference
charts and a complete illustrated tutorial that walks you step by step through a whole
packer brisket, this book has the answers to all of your BBQ questions. Chris also
shares 50 simple yet unique recipes (and a full-page photograph for each one) to
showcase these principles at work in delicious ways. Featured recipes include BourbonGlazed Smoked Baby Back Ribs, North Carolina–Style Pulled Pork, Pork Belly Burnt
Ends Sichuan-Style, “No Wrap” Smoked Beef Short Ribs and Habanero and
Mango–Glazed Chicken Wings. Bring this book out to your smoker, and enjoy the
journey.
The role of large-scale business enterprise—big business and its managers—during the
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formative years of modern capitalism (from the 1850s until the 1920s) is delineated in
this pathmarking book. Alfred Chandler, Jr., the distinguished business historian, sets
forth the reasons for the dominance of big business in American transportation,
communications, and the central sectors of production and distribution.
An invaluable information source about cast iron holloware of the pre-Griswold and
Wagner era for collectors, museum curators, reenactors, and hearth cooking
aficionados. It is the first book to document cast iron pots, skillets, spiders, pans,
kettles, teakettles, Dutch ovens, and mortars, plus several items in brass, from the
seventeenth through nineteenth centuries, spanning the years 1645 to 1900. Over 350
photos illustrate identifiable changes in the manufacturing technologies and the vessel
forms. Line drawings and detail photos enable the reader to correctly date the objects
they find. The engaging text is a product of forty years of collecting and wide-ranging
research. Most of the vessels are illustrated in print for the first time. Many of these
objects have been seen occasionally in antiques shops or at auctions, but they have
never before been identified in the literature. This will be a standard reference book for
many years to come.
This book continues where **The Book of Griswold & Wagner ended-- illustrating
hundreds of items not included in the previous book. With over 845 photographs of cast
iron pieces from the Wagner, Griswold, Lodge, Vollrath, Excelsior, and Martin
manufacturing companies, this book delves into the histories and products produced by
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these manufacturers. Complete with pattern numbers, catalog list numbers, price guide,
index, and much more.
This authoritative catalogue of the Corcoran Gallery of Art's renowned collection of
pre-1945 American paintings will greatly enhance scholarly and public understanding of
one of the finest and most important collections of historic American art in the world.
Composed of more than 600 objects dating from 1740 to 1945.
100 searing recipes that turn ordinary meat and fish into restaurant-quality meals.
Citing the versatility and endurance of cast iron cookware, a volume of recipes features
options for collectible pans and includes such options as three-pepper frittata, rosemarygarlic cornbread, and caramel apple tartine. By the award-winning author of Seduced
by Bacon.
Here is a long-awaited volume for collectors of cast iron toy cook stoves and ranges. A
century of toys is covered from the 1840s to the 1940s produced by major
manufacturers of full size stoves and ranges as well as toy manufacturers included are
toys. Kenton Hardware Co., Hubley Manufacturing Co., Dent Hardware Co., Ideal
Manufacturing Co., Majestic Manufacturing Co., as well as the Philadelphia Stove
Works, Prizer Painter Stove Works plus many others. The A to Z alphabetical listing,
with over 400 full color illustrations, gives the reader quick and easy identification of
stoves and ranges by name while the index, organized by manufacturer, provides a
ready and consolidated cross-reference. This invaluable reference includes complete
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descriptions for all items shown including current market values and is sure to delight
toy collectors worldwide.
Great American comfort food from the cast iron cooking masters! No one knows
American cooking better than Lodge. For over a century, home cooks have used Lodge
Cast Iron Cookware to make everything from cornbread and chili to fried chicken and
apple pie. Whether you've cooked with Lodge pots and pans for years or have only just
discovered these time- tested pieces, here you'll find the essential collection of cast iron
recipes from Lodge and the chefs, food writers, and others who swear by them.
Get the dough rolling and perfect your pie-making skills to bake beautiful, foolproof
versions of the corner bakery classics and French patisserie favorites--plus a host of
whimsical, modern pies and tarts of all kinds like sky-high meringue pies, uniquely
flavored fruit pies with intricate lattice-woven tops, and lush elegant tarts. The Perfect
Pie is the definitive guide to gorgeous pies and tarts. Maybe you want to master
homespun pies that celebrate seasonal produce, or get creative with pastry-encased
canvases for modern flavor profiles. No matter your pie preference, this collection will
inspire you to bake. We've tested our way to the best techniques for building foolproof
bakery-quality pies from the crust up: Learn how to create the flakiest pie crust from
dough that's a breeze to roll. Become the expert in classics like Sweet Cherry Pie and
also wow with pies that show off interesting flavors like Blueberry Earl Grey Pie (tea is
infused into the filling and an adorning glaze) or Browned Butter Butternut Squash Pie
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with Sage. Make meringues that don't weep, or fruit filling for Deep-Dish Apple Pie that
doesn't shrink under the tall-standing top crust. Discover the world of tarts like
Chocolate-Hazelnut Raspberry Mousse Tart with looks that deceive its simplicity (we
top crispy store-bought puff pastry with a quick mousse), sleek sesame brittledecorated Chocolate-Tahini Tart, and rustic galettes. When you're ready to up your
game, learn to design intricate pie tops (think: braided edges for Pecan Pie; a
herringbone lattice pattern for Ginger Plum Pie; creative cutouts for Apricot, Vanilla
Bean, and Cardamom Pie; and candied peanut clusters for Peanut Butter and Concord
Grape Pie), fashion pies big (slab pies for a crowd) and small (muffin tin pies, jar pies,
and pie pops), and use ingredients you never thought to put in pie like husk cherries or
rose water.
A New York Times Bestseller Winner of the James Beard Award for General Cooking
and the IACP Cookbook of the Year Award "The one book you must have, no matter
what you’re planning to cook or where your skill level falls."—New York Times Book
Review Ever wondered how to pan-fry a steak with a charred crust and an interior that's
perfectly medium-rare from edge to edge when you cut into it? How to make
homemade mac 'n' cheese that is as satisfyingly gooey and velvety-smooth as the blue
box stuff, but far tastier? How to roast a succulent, moist turkey (forget about
brining!)—and use a foolproof method that works every time? As Serious Eats's culinary
nerd-in-residence, J. Kenji López-Alt has pondered all these questions and more. In
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The Food Lab, Kenji focuses on the science behind beloved American dishes, delving
into the interactions between heat, energy, and molecules that create great food. Kenji
shows that often, conventional methods don’t work that well, and home cooks can
achieve far better results using new—but simple—techniques. In hundreds of easy-tomake recipes with over 1,000 full-color images, you will find out how to make foolproof
Hollandaise sauce in just two minutes, how to transform one simple tomato sauce into a
half dozen dishes, how to make the crispiest, creamiest potato casserole ever
conceived, and much more.
What if you could cook fantastic meals similar to the heartwarming comfort dishes your
grandma used to make…and have them be good for you? In Paleo Comfort Foods, Charles and
Julie Mayfield provide you with an arsenal of recipes that are healthy crowd-pleasers, sure to
appeal to those following a paleo, primal, gluten-free, or "real-food" way of life—as well as those
who have not yet started down such a path. Implementing paleo guidelines and principles in
this book (no grains, no gluten, no legumes, no dairy), the Mayfields give you 100+ recipes and
full color photos with entertaining stories throughout. The recipes in Paleo Comfort Foods can
help individuals and families alike lose weight, eat healthy and achieve optimum fitness,
making this way of eating sustainable, tasty and fun.
From the bronze age to the present, molten metal has been poured into molds to create an
infinite variety of forms and to serve a variety of functions. This marriage of form and function is
what has made figurative cast iron so popular among collectors. This beautiful new book will
give the reader insight into the creativity of the designers of cast iron which allowed the
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mundane objects of life to become interesting works of art and fancy. From doorstops to
doorknockers, still banks to lawn sprinklers, bottle openers to bookends, their functionally was
hidden in the forms of animals, flowers, buildings, people, and more. Figurative Cast Iron: A
Collector's Guide documents this practical art with over 900 beautiful full-color photographs. A
price guide will help make this book useful as well as pleasurable.
Warm, crumbly cornbread. Chicken sizzling in the pan. Childhood memories filled with
delicious, home-cooked dishes and your family there to enjoy it with you. Cast iron's popularity
faded in the '70s—replaced by chemically processed cookware—but today's cooks are reigniting
a passion for wholesome cast-iron-cooked meals. This ain't your grandma's kitchen—caring for
and cooking with cast iron is easy, healthy, and totally Pinterest worthy. In Modern Cast Iron,
self-proclaimed cast-iron connoisseur Ashley L. Jones recaptures the ease and joy of cooking
with cast-iron cookware. Jones introduces readers to the best brands and types of cast-iron
cookware to fulfill any cook's needs. She offers detailed tips and tricks for rescuing old, rusted
pans and keeping them properly seasoned, and she shares recommendations for the best
cooking oil for every recipe. With Jones's help, both experienced and beginner cooks will be
able to rival grandma's cooking. Chock-full of stories from Jones's own childhood growing up
with cast-iron meals, as well as recipe after tantalizing recipe—from breakfast quiche to glutenfree meals and beautiful blueberry cobbler—Modern Cast Iron explores the countless ways that
cast iron benefits health and happiness. A comprehensive guide to all things cast iron and
home-style cookin', Modern Cast Iron offers a new way for cooks to spice up the kitchen using
all-natural tools and ingredients.
A compilation of 3M voices, memories, facts and experiences from the company's first 100
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years.
NEW YORK TIMES BESTSELLER • NAMED ONE OF THE BEST BOOKS OF THE YEAR BY
THE NEW YORK TIMES BOOK REVIEW AND THE ECONOMIST Winner of the Natan Book
Award, the National Jewish Book Award, and the Anisfield-Wolf Book Award An authoritative
and deeply personal narrative history of the State of Israel, by one of the most influential
journalists writing about the Middle East today Not since Thomas L. Friedman’s
groundbreaking From Beirut to Jerusalem has a book captured the essence and the beating
heart of the Middle East as keenly and dynamically as My Promised Land. Facing
unprecedented internal and external pressures, Israel today is at a moment of existential crisis.
Ari Shavit draws on interviews, historical documents, private diaries, and letters, as well as his
own family’s story, illuminating the pivotal moments of the Zionist century to tell a riveting
narrative that is larger than the sum of its parts: both personal and national, both deeply human
and of profound historical dimension. We meet Shavit’s great-grandfather, a British Zionist
who in 1897 visited the Holy Land on a Thomas Cook tour and understood that it was the way
of the future for his people; the idealist young farmer who bought land from his Arab neighbor
in the 1920s to grow the Jaffa oranges that would create Palestine’s booming economy; the
visionary youth group leader who, in the 1940s, transformed Masada from the neglected ruins
of an extremist sect into a powerful symbol for Zionism; the Palestinian who as a young man in
1948 was driven with his family from his home during the expulsion from Lydda; the immigrant
orphans of Europe’s Holocaust, who took on menial work and focused on raising their children
to become the leaders of the new state; the pragmatic engineer who was instrumental in
developing Israel’s nuclear program in the 1960s, in the only interview he ever gave; the
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zealous religious Zionists who started the settler movement in the 1970s; the dot-com
entrepreneurs and young men and women behind Tel-Aviv’s booming club scene; and
today’s architects of Israel’s foreign policy with Iran, whose nuclear threat looms ominously
over the tiny country. As it examines the complexities and contradictions of the Israeli
condition, My Promised Land asks difficult but important questions: Why did Israel come to be?
How did it come to be? Can Israel survive? Culminating with an analysis of the issues and
threats that Israel is currently facing, My Promised Land uses the defining events of the past to
shed new light on the present. The result is a landmark portrait of a small, vibrant country living
on the edge, whose identity and presence play a crucial role in today’s global political
landscape. Praise for My Promised Land “This book will sweep you up in its narrative force
and not let go of you until it is done. [Shavit’s] accomplishment is so unlikely, so total . . . that it
makes you believe anything is possible, even, God help us, peace in the Middle East.”—Simon
Schama, Financial Times “[A] must-read book.”—Thomas L. Friedman, The New York Times
“Important and powerful . . . the least tendentious book about Israel I have ever read.”—Leon
Wieseltier, The New York Times Book Review “Spellbinding . . . Shavit’s prophetic voice
carries lessons that all sides need to hear.”—The Economist “One of the most nuanced and
challenging books written on Israel in years.”—The Wall Street Journal
One of the jobs programs launched by the Roosevelt administration during the Great
Depression was the Federal Writers Project. What resulted was the American Guides series,
one travel guide for each State, directing people on what routes to take and what to see, but
also revealing the distinctive characteristics of individual states. One aspect of the Guides was
the Literature Essays, which discussed nearly 3000 authors in all. Griswold focuses on the
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literary impact, revealing how diversified American literature s cast of characters was (by
gender, ethnicity, geography) and how the State Guides introduced a shift in perception of
American culture (it now seemed to come in state-shaped boxes). She tells us what the Guides
looked (impressively produced) and how they told a story of each state s natural, social, and
cultural heritage, its cities, and how motorists should see it. This was a time (1930s) when
literacy in American was high and there was a boom in reading. These books were retained in
libraries, they were continually reprinted and used by students, hence the State Guides
normalized ideas about cultural diversity long before such ideas became mainstream.
American Guides is the second volume of a trilogy on culture and place by Griswold (the first
was Regionalism and the Reading Class, 2008)."

New York Times best seller Winner, James Beard Award for Best Book in
American Cooking Winner, IACP Julia Child First Book Award Named a Best
Cookbook of the Season by Amazon, Food & Wine, Harper’s Bazaar, Houston
Chronicle, Huffington Post, New York Times, Philadelphia Inquirer, Pittsburgh
Post-Gazette, Vanity Fair, Washington Post, and more Sean Brock is the chef
behind the game-changing restaurants Husk and McCrady’s, and his first book
offers all of his inspired recipes. With a drive to preserve the heritage foods of the
South, Brock cooks dishes that are ingredient-driven and reinterpret the flavors of
his youth in Appalachia and his adopted hometown of Charleston. The recipes
include all the comfort food (think food to eat at home) and high-end restaurant
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food (fancier dishes when there’s more time to cook) for which he has become
so well-known. Brock’s interpretation of Southern favorites like Pickled Shrimp,
Hoppin’ John, and Chocolate Alabama Stack Cake sit alongside recipes for
Crispy Pig Ear Lettuce Wraps, Slow-Cooked Pork Shoulder with Tomato Gravy,
and Baked Sea Island Red Peas. This is a very personal book, with headnotes
that explain Brock’s background and give context to his food and essays in
which he shares his admiration for the purveyors and ingredients he cherishes.
Information on "origins and development of the Chinese written language"
precedes the extensive catalog of marks, including marks in regular kaishu script,
marks in zhuanshu seal scripts, symbols used as marks, directory of marks, and
list of potters.
Happy hours spent on your snow sleds are recalled with this compendium of
Flexible Flyers and many other brands. This is the first comprehensive guide to
identifying, dating, and pricing sleds and items depicting them, including trade
cards, illustrations, membership pins, buttons, etc. Extensive research and color
photos are presented to identify and appreciate sleds as icons of your misspent
youth.
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