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Soup
The Ultimate Book of
Soups and Stews
By Derek Bissonnette
-----------

Available October 2018
$35.00 | $45.00 CAN
978-1-60433-809-6
800-page hardcover,
with three ribbon markers
7.25” x 10.75” | Carton qty: 8
Author’s home: Kennebunk, ME
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(see page 4)

Snap out of your same old soup
and stew routine with hundreds
of new and exciting takes on
the classics—and some creative
concoctions that will surely
become family favorites! In
Soup, Chef Derek Bissonnette
has compiled a veritable
encyclopedia of all things soup
and stew, featuring hundreds
of easy-to-follow recipes
paired with mouth-watering
photography, as well as tips and
tricks to guide you to remarkable
results. In this definitive tome,
Chef Derek walks readers
through the science of stocks
and shares tricks of the trade when it comes to prep
work and mise en place. It doesn’t matter if you’re
an omnivore, gluten-free, vegetarian, or vegan, this
compendium of delicious soups and stews contains
recipes that will satisfy all dietary needs. Whether
you are planning a casual family supper or a formal
dinner for 20—Soup will help elevate your meal from
“Ho, hum,” to “Hey now!”

(see page 58)

“W

ith Chef Derek Bissonnette in your
kitchen you have casual, approachable,
and electric cooking. This book on soups will
bring pure joy, warmth, and flavor to the table,
and the beautiful photography will transport
you to a dream workplace.”
-Daniel Boulud, Chef/Owner of The Dinex
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Crusts:
The Ultimate
Baker’s Book

Otto Pizza
www.ottoportland.com

With More Than 300 Recipes
from Expert and Artisan Bakers,
Covering Breads, Croissants,
Flatbreads, Pizzas, Pies: All
Foods That Demand the
Perfect Crunch

250 Read Street
Portland, ME 04103
(207) 358-7551

159 Cottage Road
S. Portland, ME 04106
(207) 517-3051

1432 Massachusetts Ave
Cambridge, MA 02138
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202 Massachusetts Ave
Arlington, MA 02474
(781) 859-5378
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(781) 872-6991

125 John Roberts Road
S. Portland, ME 04106
(207) 772-0900

888 Commonwealth Ave
Boston, MA 02446
(617) 232-0447
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Newburyport, MA 01950
(978) 225-6161

Even if OTTO pizza was just so-so, owners Mike Keon and Anthony Allen would
still deserve a spotlight for their desire to give
back. Allen started Nantucket’s first-ever pizza
joint at age 17—before his senior year of high
school—because he knew how badly his fellow islanders were clamoring for it. In 2012,
Keon and Allen traveled to New York City in
the wake of Hurricane Sandy, armed only with
600 pizzas and a grill. After hours of travel and
coordinating, they spent five days handing out
free pizza and rations to storm victims, leaving
only once everything was gone. They’ve worked
closely with local organizations to aid fundraising efforts in Maine and Massachusetts as well,
and Keon once tried to cook a full Thanksgiving dinner on a fishing boat…during a storm.
In other words: They’re men of the people.
Of course, the pizza is good—good enough,
actually, to be included in Food Network’s “50
Pizzas, 50 States,” where it was named one of
the best pizzas in America. Good enough to

By Barbara Elisi
Caracciolo

have grown from one little shop in Portland
in 2009 to 12 locations today. They have also
been featured on the Cooking Channel and
numerous local “best-of ” lists.
“We had talked for many years about working together and made steps toward larger
scale restaurants in Boston. For many different
reasons in many different locations we never
opened in Boston,” says Allen. “Mike moved
to Portland in ‘07 and was taken by the vibrant
food culture. When a tiny space on Congress
Street became available in ’09, Mike called
me and asked to come up and take a look. We
agreed that rather than open a big restaurant
in a big city, maybe starting a very small slice
shop that focused on one thing had its upsides.
Having never worked together, it made sense
to start small and see how it went as a team. It
went remarkably well from the very start.”
And it continues to go well, as Allen and
Keon feed the hungry masses from Boston to
Maine.
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BaGUeTTe
The baguette was initially called “Viennese bread” because it was inspired
by the bread made in Vienna at the beginning of the 19th century. In
Vienna, bakers had started to use steam ovens to cook bread faster and
to get a crunchy crust and a light crumb. However, the bread baked
this way had, and still has, a short shelf life, just like a regular baguette.
From 1830 onwards, many Parisian bakers adopted the use of steam ovens, and
began to produce this type of bread originally called pain de fantasie, which soon
became pain baguette (that means “stick” or “wand”). With white wheat finally
accessible to most, the baguette became the bread of the city workers, because
it could be baked faster and it cost less than other loaves.
The baguette then gave birth to other types of bread made with the same
method, but smaller in size, like pain batard, which is shorter and larger, and the
pain flute, which is slimmer.
In 1920, after WWI, the French government issued an edict prohibiting
bakeries from starting work before 4 a.m. This further increased baguette sales,
because bakers had to give up producing other breads with slower rising times.
The baguette was the fastest solution because it was yeast-based, and the long
and narrow shape allowed for a faster baking time.
More recently, in the 1980s, large companies began using frozen baguette
dough in the industrial scale, contributing to the spread of poor quality baguettes
around the world. Since the 1990s, however, a long wave of artisan bread revival
has grown in France and Paris. The government released a law to restore quality
in French bread. According to this law, the only ingredients allowed in bread were
water, flour, salt, and yeast (including sourdough), with the possibility of adding
a minimal amount of wheat malt. Different versions of the baguette have since
been developed to meet the re-acquired taste for long fermented bread. Now
it is not uncommon to taste baguettes that have slowly risen with a preferment,
rather than made in 4 hours from start to finish.

----------Need to know what to do with
your dough? Crusts covers it all!
Easy-to-follow instructions
for baking your own crusts
and doughs make every dish
delicious for the whole family to
enjoy, even those with dietary
restrictions. Follow along with
profiles of top artisan bakers and chefs while you try
their recipes. Handy tips and techniques make you
the master baker in your home kitchen as you wow
guests and savor the fruits of your labor. From yeast
to yum, this is your definitive guide to all things
dough. This book includes recipes for gluten-free
and vegan variations so now everyone can enjoy a
hearty meal together. From breads to bagels, pita
to pizza, and pies to pastries, there are so many
delicious options!

Available Now
$35.00 | $45.00 CAN
978-1-60433-736-5
848-page hardcover,
with three ribbon markers
7.25” x 10.75” | Carton qty: 8
Author’s home: Arsta, Sweden

Zingerman’s Bakehouse
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3711 Plaza Drive
Ann Arbor, MI 48108
(734) 761-2095
www.zingermansbakehouse.com
For bread enthusiasts, it’s impossible to hear
the words “rye bread” without immediately
thinking of Zingerman’s. Michiganders know
the Deli for its overflowing, Jewish Deli–style
sandwiches, made with corned beef, pastrami,
and several other traditional favorites. But the
real magic happens at the Bakehouse nearby,
where head baker Amy Emberling and Frank
Carollo and their crack team whip up loaves
and pastries from all over the world. Everything
at Zingerman’s is delicious, but even among
their many standouts, the rye has received special attention. Saveur named it “America’s best
deli rye…no contest.” The Atlantic champions
their rye as well, calling it “one of the best” in
the country. And the list of accolades only continues from there.
Of course, the bread from Zingerman’s
Bakehouse is not literally magic. Like all breads,
it must be built, cared after, and baked to perfection—and that’s where Emberling and partner Frank Carollo come in. Making delicious
loaves since 1992, the Bakehouse has a singular goal: make the best bread possible. Carollo,
who started the bakery with the support of
Zingerman’s founders Ari Weinzweig and Paul
Saginaw, was lucky enough to hire Emberling
as one of the shop’s original eight bakers, and
the rest was history.
Emberling is not a perfectionist by nature,
but one would be forgiven for thinking otherwise. When asked for her golden rule of bak-

ing, she can’t help but list five. Her younger
brother nicknamed her “Baker Woman” when
she was only 10. And then there’s the bread
itself. Rustic Italian, German spelt, challah,
even bagels—Zingerman’s Bakehouse offers
dozens of different loaves every week, each
requiring its own specific precision and understanding. On top of it all, the Bakehouse manages BAKE!, a baking school that teaches the
craft to hundreds every year. It adds up to a lot
more hours in the kitchen than anyone would
have time for, but Emberling and Carollo juggle their obligations with stunning composure.
At Zingerman’s, growing fame led to an
increased sense of community; the bakery has
only become more entrenched in Ann Arbor
as its notoriety spreads. As Emberling says,
“What’s most interesting about us is the continuing choice of all of Zingerman’s partners
(there are about 20 of us) to keep our businesses in the Ann Arbor area. We are deeply
committed to our community and understand
the reciprocal relationship between a business
and its local community. We’ve been local in
a very rooted physical way long before ‘local’
entered the food world’s conversation.” And
the partners have done more than just stay put.
“We also share with our community, giving
10% of our profits back to non-profit organizations. We realize that we’re nothing without
our greater community.”

PIZZA MARGHERITA
CHEESY CHIVE SODA BREAD
YIELDS 1 LOAF/ ACTIVE TIME: 40 MINUTES / TOTAL TIME: 90 MINUTES

If you’re looking for a savory version of a simple soda bread to
serve with something like soup or stew, this is a great recipe.
—Dominique DeVito

1
2

INGREDIENTS:

3
2

cups white flour
cups spelt flour

¾ cup rolled oats (not
instant)

Preheat the oven to 350°F.

2

tablespoons sugar

1

tablespoon baking powder

1

teaspoon salt

3

Add the milk mixture to the flour mixture and stir vigorously to blend. Dough will be sticky. Stir in the chives and 1
cup of the grated cheese.

1

teaspoon baking soda

8

tablespoons (1 stick)
butter, melted, and cooled

4

2½ cups buttermilk

In a large bowl, combine the flours, oats, sugar, baking powder, salt, and baking soda. Whisk to combine thoroughly. In
another bowl, combine the butter, buttermilk, and egg.

Liberally grease the skillet with butter. Scoop and spread
the dough into the skillet. Grate pepper over the top, then
sprinkle the remaining cheese over it. Using a sharp knife, make
an “x” in the center, about ½-inch deep, to settle the cheese further into the dough as it cooks.

5

Bake in the oven for about 1 hour and 15 minutes until golden
on top and a toothpick inserted in the center comes out clean.
Allow to sit in the skillet for a few minutes before serving.

196 | CRUSTS
YIELD: 1 LARGE PIZZA / ACTIVE TIME: 20 MINUTES / TOTAL TIME: 30 MINUTES

CASTIRON
SKILLET
RECIPE

1

large egg, lightly beaten

¼

cup chopped chives

1¼ cups grated sharp white
cheddar cheese
Freshly ground pepper

A firm favorite of most Italians, Pizza Margherita is a classic for
good reason - these simple ingredients come together to make
something really special.
—courtesy of Valerio Calabro and Pino Russo, La Svolta

1
2
3
4
5

Preheat oven to 425°F. Put your pizza stone or tray into the
oven to preheat.

6
7

Cook for 10 minutes, or until cooked to your liking. When
the base is crisp and brown, it’s ready.

Hand stretch or roll the pizza dough to form a 10-inch disc
and place onto your hot pizza stone or tray.
To make the Napoli Sauce: put tomatoes in a bowl and add
all the remaining ingredients.

INGREDIENTS:

8

ounces pizza dough
(see page 495)

2½

ounces napoli sauce (see
recipe below)

2

ounces quality mozzarella
cheese, sliced

3–4 fresh basil leaves
Drizzle of extra virgin
olive oil
NAPOLI SAUCE

Using a stick mixer, combine the ingredients together until
the sauce has a chunky texture.

2

14-ounce tins of whole
peeled italian tomatoes

Spread napoli sauce over the base and top with quality mozzarella cheese (we use either Fior di Latte or Buffalo). Place
3 to 4 basil leaves on top and drizzle with extra virgin olive oil.

6

basil leaves, finely
chopped

2

tablespoons extra virgin
olive oil

1

teaspoon salt

Drizzle with extra virgin olive oil and serve immediately.

Soda bread doesn’t keep so well, so if you happen to have any left over, be sure to wrap
it tightly in plastic wrap. Store it in the refrigerator. It will last for about 3 days this way.
The bread makes great toast!
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Big Whiskey

A DUSTY DICKEL
WITH BR AND AMBASSADOR
BRIAN DOWNING

Kentucky Bourbon,
Tennessee Whiskey,
The Rebirth of Rye, and
the Distilleries of America’s
Premier Spirits Region

Brian Downing is the brand ambassador for George A. Dickel. Like most of
the great brand ambassadors, he had a number of jobs before arriving at this
one. His most notable stop was operations manager for Copper & Kings, a
highly respected and acclaimed craft distiller in Louisville, Kentucky. He was
also head of operations at Bourbon Nerd. Brian walked us through the Dickel
plant, which is a medium-sized distillery set in the remote hills of Tennessee.
As we walked, Brian talked about whiskey. All different kinds of whiskey,
but he always brought it back to Dickel. And it was a great conversation. He
likes his bourbon and Tennessee whiskey neat. He has an amazing collection of
400 whiskies at his house, and he’s constantly inviting people back to his place
to taste. Taste and compare and contrast. He’s always learning, and always
thinking about whiskey. If you’re not interested in whiskey after spending
some time with Brian, you never will be. Best to move on to something else.
He offered that his favorite drink with the Dickel white was a Paloma,
a traditional tequila drink, wherein he substitutes the Dickel white. He’s a
straight beer-and-chaser guy with the Dickel No. 8. And with the No. 12 he
likes Old Fashioneds or whiskey Negronis.

By Carlo DeVito,
featuring
Richard Thomas
& Emily West

After a great tour and a super tasting, Brian invited us into the inner
sanctum, a small room festooned with plaid, dark wood, and mounted deer
heads. It looked like something straight out of an old L.L. Bean catalogue.
And there he pulled out a dusty Dickel. “Dusty” is the term used to describe
old bottles of whiskey produced decades earlier, on which the seal has not yet
been broken. “Dusty hunting” is the passion of serious whiskey aficionados,
one that carries some of them from Scotland to Tokyo. These bottles are often
found in the back of old, moribund liquor stores, grandpa’s liquor cabinet, and
even at tag and estate sales.
Brian pulled out a Dickel from the 1970s, making it 40 years of age. We
were intrigued. The packaging was dead on 1970s. I instantly thought of
bushy hairdos, mutton-chop sideburns, and Charlie’s Angels. As we chatted,
he popped the old-style cork stopper and poured us each a dram.
It was magical! It had the classic Dickel nose, with notes of cornmeal cakes,
pecan, and hints of maple cream. All that plus a smooth and easy finish!
Amazing!

-----------

Available April 2018
$29.95 | $35.95 CAN
978-1-60433-776-1
480-page hardcover
6” x 8.5” | Carton qty: 12
Author’s home: Ghent, NY
Contributors’ home:
Lexington, KY and
Nashville, TN
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Raise a glass to American
whiskey! Big Whiskey is the
ultimate field guide to the
American Whiskey Trail.
Devoted entirely to Kentucky
bourbon and Tennessee
whiskey, Big Whiskey is bursting
with colorful, in-depth
profiles of distilleries from
across the region—from
esteemed heritage brands to producers so new that
the whiskey is still aging—as well as tasting notes,
glimpses of rare bottles, and interviews with Master
Distillers. Big Whiskey is an exciting and exhaustive
look into the origins—and rebirth—of America’s
signature spirit.
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Whiskey Cocktails
A Curated Collection of Over 100
Recipes, From Old-School Classics to
Modern Originals

Available May 2018
$19.95 | $26.95 CAN
978-1-60433-791-4
272-page hardcover
5.4” x 7.2” | Carton qty: 25
Editor’s home:
London, England

The Martini
Field Guide
Martini Culture for the
Cocktail Renaissance

Edited by Taylor Bentley

By Shane Carley

-----------

-----------

Most whiskey lovers drink their
favorite spirit neat, on the rocks, or
with a splash of water. But aficionados
and the curious alike are sure to
appreciate Whiskey Cocktails, which
features recipes from Tennessee
and other stateside distilleries, with
classics from the likes of Jack Daniel’s
and Maker’s Mark, as well as creative
concoctions from up-and-coming
distillers. Learn the best ways to drink and mix
whiskey from blenders and those who mix it behind
the bar, and discover the best distilleries for tours.
This is the perfect gift for the whiskey and cocktail
lovers in your life.

•••

South of NY Sour

•••

There is no denying that the martini
has been popular for generations.
With small-batch distilleries and
bespoke cocktail joints popping
up all over the country, and world,
James Bond’s drink of choice will
always find new fans. The Martini Field
Guide is as potent as the gin used to
make the iconic drink. Both cocktail
connoisseurs and happy hour newbies
will lose themselves in this heavily illustrated book
as they read about the martini’s muddled origins
and how an American concoction became popular
worldwide. Whether you prefer it shaken or stirred,
dry or dirty, The Martini Field Guide provides plenty of
ways to think about, mix, and drink this popular
cocktail, making for the perfect addition to any
cocktail lover’s collection.

Available October 2018
$19.95 | $26.95 CAN
978-1-60433-796-9
208-page hardcover
5.4” x 7.2” | Carton qty: 20
Author’s home:
North Hampton, NH

A southern spin on the whiskey sour,
this fantastic creation from Corsair
has just the right amount of spice.

—courtesy of Corsair Distillery

• 2 oz Corsair Triple Smoke

• 1 oz Malbec

• 1 oz lemon

• 5 drops BBQ bitters

American Whiskey

• 1 oz simple syrup

• Egg white

• Cracked pink peppercorns

Combine whiskey, lemon, simple syrup, egg white, and bitters
in a mixing tin without ice and shake to froth egg. Add ice and
shake again. Strain into a rocks glass with fresh ice. Top with
the Malbec. Garnish with cracked pink peppercorns.
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Serving Boards
The Art of Entertaining
with Charcuterie,
Cheese, Vegetables,
and Bread
By Kimberly Stevens
-----------

Available September 2018
$24.95 | $29.95 CAN
978-1-60433-823-2
240-page hardcover
8” x 10” | Carton qty: 14
Author’s home:
Los Angeles, CA

10

Sharing a meal is often
a communal act, but
when you and yours
circle around a single
board of delectable
bites that together
comprise a nourishing
meal, you can’t help
but take pleasure in
sharing the moment
with others. Serving
Boards is an exciting
compilation of recipes,
entertaining tips, and
inspiration to create beautiful serving boards in
your own home, whether for a weeknight meal or
a weekend party. Artisan cheese and charcuterie
purveyors, restaurateurs, inn keepers, vineyard
owners, shopkeepers, and serving board makers weigh
in with tried and tested recipes, favorite pairings, and
styling ideas for exceptional serving boards—from
the most casual backyard board to festive wedding
boards. Serving Boards details how to make everything
from Parmesan twists and rye crisps, to mostardo,
blood orange marmalade, fig jam, spiced nut mix, and
pickled golden beets—more than 100 recipes in total
covering classic and inventive approaches to breads
and handmade crackers, preserves, nuts, spreads,
and pickles. This is a must-have book for stylish and
delicious entertaining!

includes
ov er 12
vellum
ov er lay
pages!
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The Home Bartender,
2nd Edition

The Ketogenic Diet
Cookbook

175 Cocktails with
Four Ingredients or Less!

Over 00 Recipes to Improve
Your Health, From Weight
Loss and Blood Sugar
Control, to Renewed Energ y
and Better Mental Focus

By Shane Carley
-----------

Available September 2018
$18.95 | $22.95 CAN
978-1-60433-812-6
320-page hardcover
6.5” x 8” | Carton qty: 20
Author’s home:
North Hampton, NH

Broaden your cocktail repertoire
with this fully updated and expanded
edition of The Home Bartender. This
collection brims and bubbles over with
quick and easy cocktails for the busy
home mixologist—and all 175 recipes
(50 more than the first edition) still
only use four ingredients or less! All
the bar basics are covered, with drinks
ranging from classics, like the Cuba Libre and
Negroni, to riffs retrofitted for home use, like
Your Tai and Cherry Gin Sour, and even an
eclectic selection of “virgin” recipes. This book
guarantees no one goes thirsty. No need for
an expensive, extensive home liquor cabinet—
Shane Carley reminds readers that a few quality
ingredients, along with his carefully curated
recipes, are all you need to make a night at home
feel like a night on the town (but much cheaper).

Edited by Sahil Makhija
----------The ketogenic diet revolves
around the consumption of
high-fat, protein-packed, lowcarbohydrate foods that allow
the body to burn fats rather
than carbohydrates. More
than a diet, it is a lifestyle
that is about much more than
simply losing weight. The
ketogenic diet has been shown to benefit a number
of health conditions, including heart disease, types
of cancer, epilepsy, and more. It has also long been
lauded for its energy and focus-enhancing properties.
Whether you’re a long-term ketogenic eater or are
just getting started, The Ketogenic Diet Cookbook is packed
with useful tips, advice, and shopping lists for more
than 100 recipes for every meal, palate, and craving,
from creamy pesto chicken to cheesy stuffed zucchini.
Satisfy your stomach, fuel your mind, and boost
your health with the ultimate companion to eating
ketogenic.

C l as s ic

Available Now
$24.95 | $33.95 CAN
978-1-60433-794-5
272-page hardcover
8” x 10” | Carton qty: 14
Editor’s home:
Mumbai, India

eggplant ratatouille

C o s m o p o l i ta n

Serves: 4-6 / calories: 133 / FAT: 10g / net CARBS: 6g / PROTEIN: 3g
1 cup brown rice
1 medium eggplant
1 medium summer squash
1 medium zucchini
1 medium onion

2 parts Skyy Vodka

1 can stewed tomatoes
¼ cup parsley
¼ cup basil leaves

1 part triple sec

3 tablespoons olive oil
2 cloves garlic, minced

1 part cranberry juice

Pinch of dried basil, oregano,
salt and pepper

1 splash lime juice

1. Cook brown rice according
to package directions.
Prepare vegetables by cutting
eggplant into 1/2-inch pieces,
the summer squash and
zucchini in half lengthwise,
and onions into quarters.
Wash the eggplant pieces and
sprinkle with salt. Let sit for 30
minutes.

1 lime wheel (garnish)
Turn the page for the recipe!

2. In a large bowl, pour 2 tablespoons of olive
oil. Add eggplant, squash, zucchini and onion
to the bowl and toss to coat. Preheat grill to
medium-high heat. Place eggplant, squash,
and zucchini directly on the grill. Skewer
the onions before placing on the grill. Grill
vegetables until they are lightly charred:
about 10-12 minutes for the onions, and 4-5
minutes per side for the eggplant, squash, and
zucchini. Remove from heat and let cool.
3. Cut the eggplant into cubes and the squash
and zucchini into slivers. Add 1 tablespoon of
olive oil to a large saucepan and then cook
over low heat until the garlic is golden, about
2 minutes. Stir in the grilled vegetables,
stewed tomatoes, parsley, dried basil,
oregano, salt and pepper. Cook for about 30
minutes. Stir in the basil leaves and then serve
over brown rice.

BIG TIP

ADD MEAT! Sear pieces of top round beef cut into bite-sized
pieces brushed in extra-virgin olive oil until they become
golden brown. Add this to the saucepan.

186 Mains
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The Complete
Cast-Iron Cookbook

Over 100 Recipes to Make Comfort
Food in Your Cast-Iron

More than 300 Delicious Recipes for
Your Cast-Iron Collection

By the Editors of Tide & Town

By Dominique DeVito

-----------

-----------

Southern cuisine has been enjoying
a much-deserved return to the
spotlight, with chefs and home cooks
alike exploring and reinventing these
rich culinary traditions. And since
Southern cooking and cast-iron go
hand in hand, there’s no better way to
recreate these iconic regional dishes
than with the help of a cast-iron
skillet. Packed with all the classics like shrimp and
grits and peach cobbler, as well as new twists on old
favorites, The Southern Skillet Cookbook features recipes for
any time of day, many of which will satisfy the palettes
of vegetarians, vegans, and those who are gluten-free:
country fried steaks and gravy, Carolina crab cakes
with remoulade, gluten-free biscuits, sautéed collard
greens, sweet potato pie, pecan sticky buns. Hungry
yet?

Cast-iron is back—and whether you’re
a culinary pro who cherishes your
favorite heirloom kitchenware or a
one-pot cook newly introduced to
this durable and efficient cookware,
The Complete Cast-Iron Cookbook is sure
to become your new second-favorite
kitchen tool! From stovetop to oven to
table, no cookware is quite as versatile
(or as essential) as tried-and-true cast-iron. Featuring
more than 300 recipes that have been created with
your cast-iron cookware in mind, this book truly has
something for everyone: from gourmet preparations
to quick and easy family meals, there are hearty dishes
sure to satisfy picky eaters and those with dietary
restrictions: breakfast, lunch, dinner, or dessert,
appetizers, sides, and entrees—the menu options are
limitless! Plus, important tips and helpful tricks will
tell you all you need to know about seasoning, cooking
with, and cleaning cast-iron, so it lasts forever.

Available September 2018
$29.95 | $39.95 CAN
978-1-60433-822-5
496-page hardcover
8” x 10” | Carton qty: 12
Author’s home: Ghent, NY

best
of cmp
c astiron!
MAIN DISHES

T H E C O M P L E T E C A S T- I R O N C O O K B O O K

Available Now
$24.95 | $29.95 CAN
978-1-60433-767-9
224-page hardcover
8” x 10” | Carton qty: 14

The Southern
Skillet Cookbook

Grilled Pork Chops
with Succotash
MAKES 4 TO 6 SERVINGS		F		ACTIVE TIME: 1 HOUR AND 20 MINUTES		F		START TO FINISH: 2 HOURS

Pork is the perfect accompaniment to vegetables, and the lovely glaze created in the skillet
adds another element of deliciousness. Using a cast-iron skillet on the grill adds a unique
flavor to your dish.
For the Pork Chops

1. Get your grill started, aiming for a temperature of about 375 to 400 degrees.

4 to 5 boneless pork
chops, about 2 inches
thick

2. Melt the clarified butter and olive oil in the cast-iron skillet. Add the pork
chops and cook over the grill until evenly browned.

2 tablespoons clarified
butter
3 tablespoons of olive oil
¾ cup of red wine
Salt and pepper, to taste

For the Succotash
1 cup corn, canned or
cut fresh from ears
1 cup pinto beans, or
other preferred type
of bean

3. When the pork chops are nearly finished browning, add the wine to cook off
the alcohol and to reduce the wine so it becomes a nice, flavorful stock. Add
salt and pepper to your preferred taste.
4. Grill the pork chops over the open flame to sear in the final flavors, about
2-3 minutes per side. As the chops have already cooked in the saucepan, they
should not need more long on each side before being ready to serve. We always
try to let our meats and chops stand for about 10 minutes before serving.
5. While the pork chops are resting, prepare the succotash. Heat the oil in the
skillet over medium-high heat on a stovetop or over the grill. Add the green
beans and carrots and sauté for about 2 minutes. Add the pinto beans and corn
and sauté for another 4-5 minutes, or until vegetables are tender. Mix in the
butter, salt, and pepper. Garnish with watercress and serve with pork chops.

1 cup green beans,
cut into 1 inch pieces
1 cup carrots, cut into
bite-sized pieces
2 tablespoons olive oil
1 tablespoon butter,
cut into pieces
Salt and pepper to taste
Watercress for garnish
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For our complete line of Cast-Iron Cookbooks,
see pages 64-65!
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Available December 2018
$18.95 | $21.95 CAN
978-1-60433-821-8
320-page paperback
5” x 7” | Carton qty: 20
Author’s home: Kennebunk, ME

892 Opening Lines

Famous Last Lines

Fictional Sentences to Jump-Start
Your Next Story

Final Sentences from
300 Iconic Books

By John Brueckner
Foreword by Joshua Bodwell

By Daniel Grogan

-----------

The closing words of any text carry a
lot of weight. Famous Last Lines unpacks
more than 300 notable final lines,
from classical epics to contemporary
short stories. The engaging and
accessible analysis focuses on what
makes these endings so memorable
and lasting, and is written to satisfy
those familiar with the selections,
and entice those who aren’t. Covering
centuries of writing, each entry,
whether for Don Quixote or The Girl on
the Train, provides context for these
notable last lines that speak to
broader themes and elements of the book in question.
Famous Last Lines provides readers with a comprehensive
collection of brilliant conclusions and is an ideal gift
for fans of literature and literary history.

In 892 Opening Lines, Emmy Awardwinning writer John Brueckner
has penned an astoundingly varied
collection of fictional first sentences
that will spark a writer’s creativity. It
doesn’t matter if you are a published
author or an aspiring one—at some
time or another all writers need to
jump-start their process. Whether
you are trying to be the next John
Steinbeck or J.K. Rowling, there
is an opening sentence in here for
everyone, from spy thrillers to bodice
rippers and dystopian fantasies. Joshua Bodwell, the
executive director of the Maine Writers & Publishers
Alliance, provides context for the art of the first
line, by looking at how the first lines of famous books
have changed during the editing process. Funny,
enigmatic, touching, and beautiful, 892 Opening Lines
unlocks the limitless possibilities for all writers to
start telling their stories.

-----------

Available November 2018
$24.95 | $29.95 CAN
978-1-60433-820-1
320-page hardcover,
with dust jacket
5” x 7.75” | Carton qty: 14
Author’s home: New York, NY
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“He was soon borne away by the waves and lost in
darkness and distance.”
On a rainy evening during a summer vacation at a Lake
Geneva villa in 1816, the then 19-year-old Mary Shelley
engaged in a sort of competition with her husband Percy
Bysshe Shelley and their friend Lord Byron. The objective
was simple: write a scary story. Shelley would go above and
beyond, eventually writing a novel that blended the scientific
FA MOU Sanxieties
LA ST LINE
S era in a way that they still
and philosophical
of the
resonate with contemporary readers today. So much so that
Great
theThe
book would
eventuallyGatsby
become more myth than literature,
F. Scott ifFitzgerald
which is impressive
you consider the fact that for the first
1925 only 459 copies of it circulated. The
six years after its release,
subject of the book, Frankenstein’s monster, who is the product
of eliciting life from a lifeless object, is often thought of as purely
“So we beat on, boats against the current, borne back
malevolent, when in fact he is a rather sympathetic character.
ceaselessly into the past.”
Society’s rejection of him causes the creature to seek vengeance,
realizes
thathasevil
only begets
The but
finalbefore
line oflong
The he
Great
Gatsby
haunted
readersgreater evil.
Unable
live withAs
himself
because
of all the stares
death he has left
since it was
first to
published.
narrator
Nick Carraway
hisdark
wake,
theIsland
creature
castshehimself
outall
tothat
sea with
out overin
the
Long
Sound,
considers
he the hope
that the
coldorbit
darkness
will putDaisy’s
an endgreen
to hislight
existence.
has witnessed
in the
of Jay Gatsby.
had
been a beacon of hope for Gatsby, but it and the optimism of
the Jazz Age generation have been extinguished. This story of
New York City, spans across all of American
3 identity, distilling
how the present is a never-ending tug of war with the past.
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The House at Pooh Corner
A.A. Milne
-

1928

“But wherever they go, and whatever happens to
them on the way, in that enchanted place on the
top of the Forest, a little boy and his Bear
will always be playing.”
It is rare for fiction to mirror reality as it does here in this
truly classic message from a parent to their child: Just because
one cannot relive the days of their past does not make them
any less real. A.A. Milne was inspired to write this story by
his son, Christopher Robin Milne, who befriended a real
bear at London Zoo. Winnie, named after Winnipeg where
she was found on a train platform by an enlisted veterinarian
on his way to Europe to fight in World War I, made the trip
from Canada to Europe as a regiment mascot. But when the
soldiers were called up to the front lines, Winnie was taken to
the zoo. Her and Christopher Robin became so close that the
zookeepers actually permitted the boy to enter the bear’s cage
to play. In observing his son’s bond to Winnie, A.A. Milne
invented Hundred Acre Wood and conjured the timeless story
of unlikely and undying friendship.

5
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Origins of a Journey

Origins of a Song

202 of History’s Greatest Adventures
Marked by Ambition, Necessity,
and Madness

202 True Inspirations Behind
the World’s Greatest Lyrics

By Daniel Grogan
-----------

Available September 2018
$24.95 | $33.95 CAN
978-1-60433-804-1
320-page hardcover,
with dust jacket
5” x 7.25” | Carton qty: 20
Author’s home: New York, NY

Feed the adventurer in you with Origins
of a Journey. These often harrowing tales
depict some of history’s most famous, and
infamous, journeys spurred on by both
admirable and misplaced motivations.
Whether you are reading about cocky
climbers, vicious warlords, greedy
explorers, religious pilgrims, or scientific
searchers, each entry details the traveler
in question and provides context for the
impetus of the journey. Simply open up Origins of a
Journey and drop into the stories of brave pioneers,
canvassing the globe from the ocean’s dark depths to
the top of Mount Everest. Spanning 500 BC to today,
Origins of a Journey teaches us that there is always value in
an adventure.

By Jake Grogan
----------Delve into the compelling real-life stories
behind popular and iconic lyrics with
Origins of a Song. Featuring profiles of 202
musical masterpieces that span genres and
generations, this book reveals the impetus for
and creative process behind each song. Get
glimpses into the inception of these timeless
tunes, and learn about the individual creative
process for these songwriters and musicians.
Origins of a Song will not only leave you with a
different perspective on your favorite songs, but
will turn you on to music you might not otherwise
listen to. An ideal present for musicians and music
lovers, Origins of a Song is full of stories that are sure
to inspire and resonate.

Available May 2018
$24.95 | $33.95 CAN
978-1-60433-775-4
320-page hardcover,
with dust jacket
5” x 7.25” | Carton qty: 20
Author’s home: New York, NY

Origins of a Story
202 True Inspirations Behind
the World’s Greatest Literature
By Jake Grogan
-----------
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Available Now
$24.95 | $33.95 CAN
978-1-60433-751-8
304-page hardcover,
with dust jacket
5” x 7.25” | Carton qty: 20
Author’s home: New York, NY

Did you know Lennie from Of Mice and Men was
based on a real person? Or how about that
Charlotte’s Web was based on an actual spider
and her egg that E. B. White would carry
from Maine to New York on business trips?
Origins of a Story profiles 202 famous literary
masterpieces and explores how each story got
its start. Origins of a Story will not only leave you
with a different perspective on your favorite
works of fiction, but it will also have you
inspired to take your everyday life and craft it into a
literary masterpiece.
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50 Ways to Save the
Elephants (and Change
the World)

ELEPHANTS

50 WAYS TO SAVE THE

By Isabel Abrams
Introduction by Laurel Neme
-----------

The African elephant has been
on the endangered-species list for
decades. Even so, in recent years
the populations have dropped by 30
percent. These beautiful creatures
need your help more than ever,
and it’s never been so easy to do
so. These 50 accessible ways to save
the elephants make it easy to make a difference,
regardless if you are a long-time activist or aspiring
advocate. 50 Ways to Save the Elephants suggests strategies
ranging from utilizing social media to local
community outreach, and also features fun sidebars,
endearing facts, and wonderful photographs of these
giant, immensely loveable mammals in their natural
habitats. The book also includes a foreword by
frequent National Geographic contributor Laurel Neme,
a specialist in wildlife trafficking. This is the most
approachable how-to book for anyone interested in
saving a species. Help save the elephants—and the
world!

(AND CHANGE THE WORLD)

Available September 2018
$12.95 | $14.95 CAN
978-1-60433-799-0
160-page paperback
5.5” x 6” | Carton qty: 54
Author’s home: Shelburne, VT

50 Ways to Save the Honey Bees
(And Change the World)
By J. Scott Donahue
Help save the bees—and the world—with
these simple and considerate ways!
Available Now | $12.95 | $14.95 CAN
978-1-60433-648-1 | 160-page paperback
5.5” x 6” | Carton qty: 54
Author’s home: Alameda, CA
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The Perfect Turkey
More Than 100 Mouthwatering
Recipes for the Ultimate Feast
By Keith Sarasin
-----------

Available October 2018
$18.95 | $21.95 CAN
978-1-60433-806-5
208-page paperback
6.5” x 8” | Carton qty: 12
Author’s home: Nashua, NH
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This is the only turkey cookbook
you will ever need. Never worry
about whether your turkey is dry or
underdone—The Perfect Turkey takes all of
the mystery and guesswork out of the
equation. With informative cooking
charts and easy-to-follow, illustrated
recipes, this handy little cookbook will
be your faithful sidekick whenever
turkey is on the menu. Roasting, deep
frying, grilling, or smoking—it doesn’t matter how
you want to cook your bird, The Perfect Turkey has you
covered. Learn how to truss and carve; research the
differences in brines and rubs; and don’t forget the
gravy! Of course, no turkey feast is complete without
a spread of sides, both traditional and inventive. The
only drawback of The Perfect Turkey is that once you use
it, no one you know will offer to host Thanksgiving
again!

One Pot, Big Pot
Family Meals
More Than 100 Easy,
Family-Sized Recipes
Using a Single Vessel
By Shane
Hetherington
----------Streamline your nightly
cooking process with this
home cook’s dreamcome-true. Not many
people want to come
home at the end of a
long day and have to
conjure up a complicated
dinner, let alone deal
with all the dirty pots
and pans that pile up.
The recipes in One Pot, Big
Pot Family Meals require little effort, simple ingredients,
can often be made ahead, and, best of all, require
only one cooking vessel—whether a pan, pot, slow
cooker, Dutch oven, casserole dish, or even a sheet
pan. These delicious takes on stews, casseroles, filling
salads, roasts, and more will keep dinner menus lively
and cleanup to a minimum.

Available December 2018
$24.95 | $29.95 CAN
978-1-60433-807-2
256-page hardcover
8” x 10” | Carton qty: 10
Author’s home:
Portsmouth, NH
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Cooking for One

Texas Cocktails

By Kimberly Stevens

An Elegant Collection of Over
100 Recipes Inspired by the
Lone Star State

-----------

Available August 2018
$24.95 | $29.95 CAN
978-1-60433-813-3
224-page hardcover
8” x 10” | Carton qty: 14
Author’s home:
Los Angeles, CA

Being at home alone
and cooking for yourself
means different things
to different people. For
some, bowls of cereal,
frozen food, and takeout
are default options.
Cooking for One proves
that eating alone can
be an enjoyable and
downright luxurious
endeavor—all you need
are the right recipes
and a new perspective.
There is something
both wonderful and
gratifying about cooking
a meal for yourself,
whether you live alone
or your regular dinner companions have other plans.
It’s a chance to make a dish no one else likes or try
out something completely new. It is a healthier and
budget-friendly option, too, though that doesn’t mean
you can’t splurge. With more than 100 recipes, Cooking
for One has meal options for everyone, covering soups
and salads; poultry, meat, and fish; hearty bowls;
pasta, vegetables, legumes, and grains; desserts and
snacks; and even make-ahead meals. So stay away from
that microwave, take that fast-food phone number off
speed dial, and see how cooking for yourself can be
the ultimate indulgence!

By Nico Martini
----------Texas’s unique cocktail
culture is on the rise once
more—and you can discover
it for yourself with the more
than 100 creative and artful
cocktail recipes in Texas
Cocktails. Discover the state’s
best bars and bartenders
through evocative photos
and a riot of drinks inspired
by Lone Star state artists,
revolutionaries, and cowboys.
Every page is bursting with
tips and tidbits, making this
the perfect guide to the art of drinking, Texas-style!
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Available May 2018
$19.95 | $26.95 CAN
978-1-60433-768-6
368-page hardcover
5.4” x 7.2” | Carton qty: 16
Author’s home: Dallas, TX

he history of this drink is unclear; however, credit is usually
given to Don Javier Delgado Corona from the La Capilla bar
in Jalisco, Mexico, and it’s said that he might have named it after a
folk song from the 1860s called “La Paloma.” Margaritas have taken
over the United States, but in Mexico, where the tequila comes
from, it’s the Paloma. The first case in print is rumored to be by
Evan Harrison who wrote Popular Cocktails of The Rio Grande.
Traditionally, this cocktail includes grapefruit soda, like Jarritos,
but I prefer it with fresh grapefruit and Topo Chico. I mean, when
you have some of the best in the world, why would you not?

Glassware: Collins Glass
Garnish: Grapefruit slice
• 1 oz fresh grapefruit juice
• .5 oz fresh lime juice
• .5 oz agave nectar

• 1.5 oz blanco tequila
• Topo Chico

1. Combine ingredients, except Topo Chico, in a shaker with ice
and shake vigorously.
2. Strain into a collins glass with ice. Top with Topo Chico.
3. Garnish with a grapefruit slice.

54 — T E X A S C O C K T A I L S
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thecider
Art of
mill
Entertaining
press's

A new Cider Mill Press series

You’ll be looking for excuses
to throw a party with “The
Art of Entertaining” series at
your disposal. With so many
variations for inventive cocktails,
yummy dips, vibrant salads,
and sumptuous desserts in their
hands, readers will be ready to
host any occasion.
All “The Art of Entertaining”
titles feature easy-to-follow
recipes and loads of colorful
photographs.
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Rubs

Dressings

Salsas and Dips

By John Whalen III

By Mamie Fennimore

By Mamie Fennimore

Over 150 rubs, sauces, and
marinades that will dress up
every meal.

Whip up perfection in no time.

Satisfy all cravings with these
tasty recipes that can be
snacks or meals.

Available Now | $18.95 | $21.95 CAN
978-1-60433-718-1
264-page paperback
6.5” x 8” | Carton qty: 32
Author’s home: New York, NY

Available Now | $18.95 | $21.95 CAN
978-1-60433-766-2
256-page paperback
6.5” x 8” | Carton qty: 28
Author’s home: New York, NY

Available Now | $18.95 | $21.95 CAN
978-1-60433-770-9
400-page paperback
6.5” x 8” | Carton qty: 20
Author’s Home: Kennebunkport, ME

Ovenless Desserts

Sangria

Infused Water and Ice

Margaritas

By Mamie Fennimore

By Dominique DeVito

By Amy Hunter

By Mamie Fennimore

Beat the heat with these
decadent, deliciously creative
no-bake desserts.

A dizzying number of variations
on this popular fruity cocktail.

Make every day a spa day with
the ultimate collection of fruit
and herb infusions.

Frozen or on the rocks,
there is a margarita for you.

Available Now | $18.95 | $21.95 CAN
978-1-60433-764-8
272-page paperback
6.5” x 8” | Carton qty: 28
Author’s home: New York, NY

Available May 2018 | $18.95 | $21.95 CAN
978-1-60433-792-1
224-page paperback
6.5” x 8” | Carton qty: 36
Author’s home: Ghent, NY

Available May 2018 | $18.95 | $21.95 CAN
978-1-60433-793-8
272-page paperback
6.5” x 8” | Carton qty: 28
Author’s home: New York, NY

Available June 2018 | $18.95 | $21.95 CAN
978-1-60433-795-2
208-page paperback
6.5” x 8” | Carton qty: 40
Author’s home: New York, NY
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entertaining and
engaging placemats—

Fun for all!

Family Fun

NIGHT!
TRIVIA NIGHT!
375 stumpers

No s
ion
Questeat!
Rep

that celebratE family and
create lasting memories

GOODBYE AWKWARD SILENCE,
No

s

ion
uest at!
Q1.
pe

e
Which of your R
friends
gets
into the most trouble?

2.

Do you have any
recurring dreams? If
so, what are they?

3.

11.

entertaining and
engaging placemats—
6.

What’s been the most important change
that happened to the world in your lifetime?

Family Fun
12.

NIGHT!
What’s the best trip you’ve ever taken with friends?

4.

What’s the biggest
question you want the
answer to?

5.

Have you ever seen a ghost
or something spooky?

If you had all the time in the
Fun
for all!
world, what would you do?

7.

What scares you most
when you’re home
alone?

13.

If you had one wish, what would you wish for?

What’s your
favorite thing to do
with your family?

HELLO LAUGHTER!

14.

What did you do today that made someone’s life better?

CONVERSATION STARTERS
15.

Who’s the first person you tell when something funny happens?

16.
375 questions

If your family had to move to a different place,
that
celebratE
family
what’s one
place you’d NEVER
moveand
to?

create lasting memories

8.

How long do you
think you could go
without technology?

9.

What practical skills
(cooking, baking,
carpentry) have your
parents taught you?

10.

If you could talk to animals,
what would you ask them?

Family Fun Night! Trivia Night! Placemats &
Family Fun Night! Conversation Starters Placemats

Life of the Party Placemats

375 Questions that Celebrate Family and Create Lasting Memories

More than 375 Conversation Starters to Amaze, Amuse,
and Entertain Your Dinner Guests

Make your next family meal one to remember with these fun trivia questions and
conversation starters. Featuring hundreds of questions that will appeal to kids and
grown-ups alike, a family meal will never again suffer from awkward pauses.

Girls’ Night In Party Placemats

Available October 2018 | $12.95 | $17.95 CAN
Trivia Night: 978-1-60433-797-6 | Conversation Starters: 978-1-60433-798-3
25-page paperback with tear-out pages | 17”x 11” | Carton qty: 22
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Available Now | $12.95 | $17.95 CAN | 978-1-60433-725-9
25-page paperback | 17” x 11” | Carton qty: 20

More than 375 Exciting Conversation Starters and Icebreakers
to Entertain Your BFFs and Party Guests
Available Now | $12.95 | $17.95 CAN | 978-1-60433-726-6
25-page paperback | 17” x 11” | Carton qty: 20
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Little Penis
Santa Claus
A Finger Puppet Parody Book
By Craig Yoe
-----------

Available October 2018
$9.99 | $11.99 CAN
978-1-60433-447-0
12-page board book
4.4” x 4.4”
Carton qty: 44
Author’s home:
Hudson Valley, NY

Ho, ho, ho! Move over, dirty
elves. Little Penis Santa Claus is
coming… to town, of course!
Little Penis is back in action as
jolly old Saint Nicholas—and
he knows if you’ve been bad or
good (so be BAD for goodness
sake!). Follow Little Penis Santa Claus
through his ups, downs, and happy endings in this
new heartwarming classic that is destined to join the
ranks of A Christmas Carol, The Night Before Christmas, and
It’s a Wonderful Life. Whether you give this to that guy in
your life who’s ready to go at a moment’s notice, or gift
it at your next Yankee swap event—Little Penis Santa Claus
is sure to get a rise out of the lucky recipient!

WHY SAY IT...
WHEN YOU CAN
Naughty or Nice Stamp Kit

The Dare You Stamp Co. heralds the arrival of the Naughty or Nice
Stamp Kit, furthering the unprecedented ability to deliver your holiday
message of cheer and jeers loud and clear. Why should Santa have all
the power? Tell your family, friends, co-workers, and frenemies how
you feel about their Christmas spirit. Or better yet, use the stamp
all year long, because let’s face it, people always need to be reminded
about whether they are being Naughty or Nice.
Available September 2018 | $9.99 | $11.99 CAN | 978-1-60433-816-4
16-page booklet, self-inking rubber stamp | 3.5” x 3” | Carton qty: 96

#WTF

STAMP KIT
The stamp that gets
out your frustration.

M il l
A C id esre ll e r
Best

IT!

978-1-60433-666-5

978-1-60433-665-8

978-1-60433-443-2

978-1-60433-309-1

Available Now
$9.99 | $11.99 CAN
16-page booklet and
self-inking stamp with
non-toxic ink
3.5” x 3” x 1.5”
Carton qty: 96

back in
s t ock !

Little Penis
A Finger Puppet Parody Book
By Craig Yoe

Little Penis: Oh, the Places You’ll Grow!
A Finger Puppet Parody Book
By Craig Yoe

Available Now | $9.99 | $11.99 CAN
978-1-60433-308-4
12-page board book | 4.4” x 4.4”
Carton qty: 60
Author’s home: Hudson Valley, NY

Available Now | $9.99 | $12.99 CAN
978-1-60433-450-0
12-page board book | 4.4” x 4.4”
Carton qty: 60
Author’s home: Hudson Valley, NY
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978-1-60433-444-9

THE DARE YOU POSTCARD PACKS

$9.95 | $11.95 CAN
978-1-60433-599-6
60-page postcard pack
6.25” x 4.25” | Carton qty: 72

$9.95 | $12.99 CAN
978-1-60433-667-2
60-page postcard pack
6.25” x 4.25” | Carton qty: 72

$9.95 | $11.95 CAN
978-1-60433-598-9
60-page postcard pack
6.25” x 4.25” | Carton qty: 72
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All About Nubble Light
& All About Portland Head Light
By Jeremy D’Entremont
-----------

Available May 2018 | $12.95
$17.95 CAN | 978-1-60433-778-5
160-page paperback
5.5” x 7” | Carton qty: 60
Author’s home: Portsmouth, NH

As the historian for the American Lighthouse
Foundation, founder of Friends of Lighthouses,
and owner of New England Lighthouse Tours,
Jeremy D’Entremont is New England’s foremost
authority on lighthouses. In All About Nubble Light
and All About Portland Head Light, D’Entremont
elucidates the relationship between these
lighthouses and the communities to which
they’ve served as beacons of safe passage, as well
as tracks how they have become two of Maine’s
greatest historical and cultural treasures.
Learn the histories of each lighthouse; read
about shipwrecks, daring rescues, and colorful
keepers; and discover tips for exploring all
these areas have to offer. A perfect companion
for lighthouse buffs and casual explorers
alike, these accessible and travel-friendly field
guides feature beautiful photographs, detailed
information, and insider advice that will help
you discover the coast of southern Maine!

Available May 2018 | $12.95
$17.95 CAN | 978-1-60433-777-8
160-page paperback
5.5” x 7” | Carton qty: 60
Author’s home: Portsmouth, NH

ALSO AVAILABLE

The Lighthouse Handbook: West Coast
By Jeremy D’Entremont
Available Now | $19.95 | $23.95 CAN
978-1-60433-616-0 | 416-page paperback
5.5” x 7.75” | Carton qty: 24
Author’s home: Portsmouth, NH
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The Lighthouse Handbook:
New England, 3rd Edition
By Jeremy D’Entremont
Available Now | $19.95 | $23.95 CAN
978-1-60433-623-8 | 448-page paperback
5.5” x 7.75” | Carton qty: 20
Author’s home: Portsmouth, NH

The Lighthouse Handbook:
Hudson River & New York Harbor
By Jeremy D’Entremont
Available Now | $14.95 | $17.95 CAN
978-1-60433-040-3 | 232-page
POD paperback, black and white
5.5” x 7.75” | Carton qty: 10
Author’s home: Portsmouth, NH
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The Veil
Nebula
SUPERLATIVE: Best-known supernova

BESTN
KNOW VA
O
SUPERN

Jupiter

EXPLODED: 8,000 years ago
COSMIC DATA: A supernova is what happens when a star dies out and
explodes; the Veil Nebula is the wispy debris from one of these explosions. This
nebula is so well-known not only for its delicate structure, but also because it is
visible from Earth in the constellation Cygnus. The Hubble Telescope (page 75)
was able to take images of this nebula, and scientists have estimated that the
remains are of a star that was 20 times more massive than our Sun.

SIZE (radius): 43,440.7 miles (69,911 km)
MOONS: 53 confirmed, 16 provisional
DISTANCE FROM SUN: 484 million miles (778 million km)
TIME TO ORBIT SUN (1 year): 12 Earth years
COSMIC DATA: The first of the gas giant planets, Jupiter is
similar to a star because it was formed from swirling gas. Unlike
the terrestrial planets, Jupiter does not have a truly solid surface.
Scientists suggest that there may be a solid core, but this has not
been confirmed. Jupiter, which is surrounded by rings, has at least 53
orbiting moons, as well as the shortest day in our solar system—less
than 10 hours long. There is an area on Jupiter called the Great Red
Spot—a giant storm that has been active for more than a century.

Jupiter is the largest planet in our solar system; in this
image, you can clearly see the Great Red Spot!

This famous supernova is 110 light years across
at its widest point, and is located over 2,100
light years from planet Earth.
16
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Discovering
Planets and
Moons

This image of Pluto (page 63) was
taken by NASA with the New Horizons
spacecraft on July 14, 2015.

Dwarf
planets
A

dwarf planet is similar to a full planet in structure,
but it is too small to be considered a full planet.
The difference between a full planet and a dwarf
planet can sometimes be hard to figure out—as we well
know! Originally considered a full planet, Pluto was
demoted to a dwarf planet in 2006, but as of 2017 that
status is again being questioned.

By Kelly Gauthier

The definition of a full planet requires the object to
orbit the Sun and have enough gravity to be round in
shape. The biggest difference between a full planet and
a dwarf planet is that a full planet is able to clear its
orbit path of other objects. Dwarf planets are so small
that their gravity force is not strong enough to push
away other planets.

----------Blast off into outer
space with Discovering
Planets and Moons! From
the icy outer reaches
of our solar system
to the blazing heat of
the Sun, this actionpacked, full-color
book is bursting with
dynamic artwork,
gripping facts, and fun trivia. With a unique glowin-the dark tactile cover that recreates the cratered
surface of the moon, this ultimate guide to the most
fascinating features of outer space brings the mysteries
of our universe to life.

Available August 2018
$19.95 | $26.95 CAN
978-1-60433-800-3
92-page hardcover,
with glow-in-the-dark cover
11.75” x 10.5” | Carton qty: 33
Author’s home: Boston, MA

Scientists suggest that there could be up to 200 dwarf
planets in our solar system, many of which reside in
an area called the Kuiper Belt.
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The
Pinwheel
Galaxy

The Antennae Galaxy will not always look
like
this because the two galaxies that form
it are
slowly merging together and changing
shape.

TYPE: Spiral
CONSTELLATION: Ursa Major
TRUE NAME: M101
COSMIC DATA: This galaxy’s spiral
arms are very
well defined, thus giving it the appearance
of a pinwheel.
Scientists do not think that this galaxy
has a black hole at
its center, which is unusual. The Pinwheel
Galaxy contains
about 3,000 “starbirth” regions (star formation
areas),
which is the most of any observed galaxies
of this type.

The
Antennae
Galaxy
TYPE: Spiral
CONSTELLATION: Corvus
TRUE NAME: NGC 4038 and NGC 4039
COSMIC DATA: The Antennae Galaxy
is actually a pair of
spiral galaxies that are linked together.
These two galaxies
have been colliding for hundreds of millions
of years; the
impacts are so strong that stars and gas
have been flung
from the galaxies, creating long, antennae-like
streamers
between the two. Eventually, these two
galaxies will fully
combine to become one galaxy.

48
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The arms of spiral galaxies are usually
the regions where new stars
are formed. Information from four NASA
telescopes shows that there
are equal amounts of old and new stars
in the Pinwheel's arms.

has two
The International Space Station
and a gym. It is as
bathrooms, five bedrooms,
big as an entire football field.
first two spacecraft to ever
Pioneer 10 and 11 were the
do not know if the
leave our solar system; scientists
signals.
spacecraft are still transmitting

Mars
SIZE (radius): 2,106 miles (3,390 km)
MOONS: 2
DISTANCE FROM SUN: 142 million miles (228 million km)
TIME TO ORBIT SUN (1 year): 687 Earth days
COSMIC DATA: Like Mercury, Venus, and Earth, Mars is a
terrestrial planet with a very rocky surface. Mars has been
nicknamed the Red Planet, because the minerals that make up its
surface have a distinctive rusty color. Mars has two moons, Phobos
(page 28) and Deimos. Mars has a similar day length to Earth, with
one rotation taking about 24 hours, but—because it is farther away
from the Sun—a year on Mars is almost double the length of a
year on Earth. Currently, scientists have found no evidence of life
on Mars, but there are ongoing space missions to help us decide
whether the planet could support life.
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Internationa
Space Stationl
MISSION: Lab and
home for astronau ts
in space
LAUNCHED: 1998

COSMIC DATA:
The International Space
Station is a livable
station created in a
space
collaboration between
15 different nations
largest object humans
and is the
have ever put in space.
space station wasn’t
While construc tion
on the
finished until 2011,
it has been continuo
since 2000. More than
usly occupied
230 people from 18
different countries
there, but it generally
have lived
only has 3-6 people
on it at a time. The
Space Station circles
International
Earth every 90 minutes.
online (n2yo.com/),
You can track its location
but it is
without a telescope—becau also sometimes visible in the night sky—
se the station is so
reflective .
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Mars is a desolate terrestrial planet;
the white area is a permanent polar ice cap.
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Like dinosaurs and sharks?
Go to page 112 for more Discovering Series Books
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The Bug Handbook
By Kelly Gauthier
Illustrated by Julius Csotonyi
----------Zoom in on the world’s coolest
bugs with The Bug Handbook. Crawl
along the forest floor alongside
beetles and ants, and fly through
the skies with bees and dragonflies.
Kids will learn about all sorts of
insects by getting up close and
personal with them thanks to gorgeous and detailed
illustrations that will make readers feel like they’re
looking through a magnifying glass!

Available June 2018
$12.95 | $14.95 CAN
978-1-60433-802-7
64-page hardcover
7.5” x 6” | Carton qty: 26
Author’s home: Boston, MA
Illustrator’s home:
Vancouver, BC

ALSO AVAILABLE IN OUR
HANDBOOK SERIES
The T. Rex Handbook
By Brian Switek
Illustrated by Julius Csotonyi
Discover the most dangerous predators that
ever roamed the planet in this exploration
of the T. rex and other big, bad carnivores.
Available Now | $12.95 | $14.95 CAN
978-1-60433-603-0
64-page hardcover
7.5” x 6” | Carton qty: 40
Author’s home: Salt Lake City, UT
Illustrator’s home: Vancouver, BC

Armored Dinosaurs
By Patrick Scafidi
Illustrated by Julius Csotonyi
The toughest members of the dinosaur
kingdom come to life in this tactile volume.
Available Now | $12.95 | $15.95 CAN
978-1-60433-600-9
64-page hardcover
7.5” x 6” | Carton qty: 40
Illustrator’s home: Vancouver, BC
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Maggie’s Nose
Knows
A Touch-and-Feel
Pop-up Book
Illustrated by Steven
Bjorkman

4 PANEL GATEFOLD — OVER 46” WIDE!

The Classic
Collection of
Mother Goose
Nursery Rhymes

-----------

Over 101
Cherished Poems
Illustrated by
Gina Baek
-----------

Available September 2018
$19.95 | $23.95 CAN
978-1-60433-745-7
132-page hardcover;
4-panel gatefold
11” x 10.5” | Carton qty: 14
Illustrator’s home: South Korea

Mother Goose’s nursery
rhymes have been a
perennial favorite of
children (and parents)
for over a century,
and this stunning new edition is sure to capture
the hearts of a new generation. Gina Baek’s
enchanting, playfully detailed watercolor paintings
breathe new life into more than 100 classic rhymes,
including “Jack and Jill,” “Hot Cross Buns,”
“Hickory Dickory Dock,” and “Twinkle, Twinkle,
Little Star.” Rediscover these timeless tales in
this gorgeous picture book, which also features a
stunning four-panel gatefold!

Available September 2018
$14.95 | $17.95 CAN
978-1-60433-772-3
8-page hardcover pop-up book
8.75” x 9.5” | Carton qty: 20
Illustrator’s home: Irvine, CA

Follow the whimsical tale
of a yellow lab named
Maggie and her superpowered sense of smell.
Readers young and
old will delight in the
incredible illustrations
and tactile pop-up effects depicting how Maggie’s
nose leads her on fun adventures. This wonderfully
engaging book even includes a touch-and-feel nose,
making it a must-have for every child’s library.

Good morning!

Maggie knows
when to wake up.

I smell breakfast!

s when it’s
Maggie know

Did you say walk?

time for a W-A-L-K.

Oh boy! Oh boy! Oh boy!
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St u n n i n g
3-Panel
Gatefold!

Aesop’s Fables
The Classic Edition
Illustrated by
Charles Santore
----------The most recognized
and cherished of Aesop’s
Fables have been brought
to life by the beloved
and breathtaking
watercolors created
by New York Times No. 1
bestselling illustrator
Charles Santore. Adults
and children alike
will bask in the heartwarming glow of these
stories that speak to core
morals while also being
fun to read. This is the
definitive edition of
these classic tales, which
includes “The Tortoise and the Hare,” “The
City Mouse and the Country Mouse,” and
“The Wolf in Sheep’s Clothing.”

40

Available September 2018
$19.95 | $26.95 CAN
978-1-60433-810-2
64-page hardcover
9.5” x 12.5” | Carton qty: 16
Illustrator’s home:
Philadelphia, PA
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Alice’s
Adventures in
Wonderland
The Classic Edition
By Lewis Carroll
Illustrated by
Charles Santore
----------This beloved children’s
classic bursts with neverbefore-seen full-color
artwork from No. 1 New York
Times bestselling illustrator
Charles Santore. Santore’s
remarkable full-color
illustrations make this the
most definitive edition of Alice’s Adventures in Wonderland,
with artwork true to the time Carroll put pen to paper.
Complete with three breathtaking gatefolds, this classic
edition promises to be the next must-read bedtime story,
creating new traditions for the whole family. Truly,
there is no other package quite like this! Children,
parents, and grandparents alike will share in this new
addition to the family bookshelves.
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Available Now
$24.95 | $29.95 CAN
978-1-60433-711-2
96-page hardcover with three
gatefold spreads
11” x 10.5” | Carton qty: 16
Illustrator’s home:
Philadelphia, PA
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Bestselling Applesauce Press

The Velveteen Rabbit
By Margery Williams
Illustrated by Charles Santore
Available October 2018
978-1-60433-811-9
Illustrator’s home: Philadelphia, PA

Oversized Padded Board Books

The Night Before
Christmas
By Clement C. Moore
Illustrated by Charles Santore
Available Now
978-1-60433-749-5
Illustrator’s home: Philadelphia, PA

The Classic Tale of
Peter Rabbit
By Beatrix Potter
Illustrated by Charles Santore

A Stowaway on
Noah’s Ark
Written & Illustrated by
Charles Santore

Available Now
978-1-60433-769-3
Illustrator’s home: Philadelphia, PA

Available October 2018
978-1-60433-801-0
Illustrator’s home: Philadelphia, PA

The Classic Collection
of Mother Goose
Nursery Rhymes
Illustrated by Gina Baek

ALL TITLES:
$12.95 | $17.95 CAN
24-page oversized padded board book
9.5” x 10” | Carton qty: 20
44

Available Now
978-1-60433-790-7
Illustrator’s home: South Korea
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Available Now
$17.95 | $21.95 CAN
978-1-60433-277-3
42-page hardcover
11” x 10.5” | Carton qty: 20
Illustrator’s home:
Philadelphia, PA

The Velveteen
Rabbit

A Stowaway on
Noah’s Ark

The Classic Edition

The Classic Edition

By Margery Williams
Illustrated by
Charles Santore

Written & Illustrated
by Charles Santore

-----------

New York Times bestseller and
award-winning illustrator
Charles Santore retells
the beloved Bible story of
Noah’s Ark through the eyes
of a charming new hero
that children will love: a
stowaway mouse! Achbar
the mouse hears a kindly
old man tell the animals
of the world that there
will be a great flood, and that he has built an ark big
enough for two of each kind of animal to ride out the
storm. But by the time Achbar works his way through
the tangle of paws and hooves, two other mice have
already been selected. Achbar is terrified and does
not want to be left behind! His survival instincts tell
him to stow away. But will he be discovered by the old
man—and will they ever see dry land again?

Originally published
in 1922, the classic
story of a toy rabbit who
loves a boy so much
he eventually becomes
real has charmed
children—and adults—
for nearly a century.
This heirloom edition of the beloved story contains
Margery Williams’s original text paired with gorgeous
paintings by acclaimed illustrator Charles Santore.
With move than one million copies of this edition
in print, The Velveteen Rabbit is sure to be treasured by
families for many years to come.
The Velveteen Rabbit
Board Book Edition
By Margery Williams
Illustrated by Charles Santore
Available Now
$8.95 | $10.95 CAN
978-1-60433-461-6
24-page board book
6.9” x 6.6” | Carton qty: 46
Illustrator’s home: Philadelphia, PA

El Conejo de Pana
Spanish Board Book Edition
Available Now
$8.95 | $10.95 CAN
978-1-60433-491-3
24-page board book
6.9” x 6.6” | Carton qty: 46
Illustrator’s home: Philadelphia, PA
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-----------

Available Now
$17.95 | $19.95 CAN
978-1-60433-543-9
56-page hardcover
11” x 10.5” | Carton qty: 20
Illustrator’s home:
Philadelphia, PA

A Stowaway on Noah’s Ark
Board Book Edition
Written & Illustrated
by Charles Santore
Available Now
$8.95 | $11.95 CAN
978-1-60433-742-6
24-page hardcover
7” x 6.7” | Carton qty: 60
Illustrator’s home: Philadelphia, PA
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The #1 New York Times Bestseller
more than 1.7 million copies in print!
featuring a stunning, four-panel gatefold!
The Night Before
Christmas
The Classic Edition
By Clement C. Moore
Illustrated by
Charles Santore
----------From renowned illustrator
Charles Santore, a keepsake
edition of the holiday
classic featuring a lavish
gatefold spread.

Available Now
$19.95 | $22.95 CAN
978-1-60433-237-7
48-page hardcover
11” x 10.5” | Carton qty: 16
Illustrator’s home:
Philadelphia, PA

The Night Before
Christmas
The Heirloom Edition
By Clement C. Moore
Illustrated by
Charles Santore
-----------

Academy-Award-winning
actor Jeff Bridges lends his
iconic voice to produce a
new family heirloom edition
of the yuletide classic. Mr.
Bridges’s exclusive reading
will be sold with a special
gift edition of the No. 1
New York Times bestselling
picture book.

Since it was first published
in 1823, The Night Before
Christmas has enchanted
children with the story of St. Nicholas climbing
down the chimney and filling all the stockings before
springing back to his sleigh. Many families read the
poem every year, and now they have an edition to
truly treasure.

Keepsake Gift Set
Little Seedling Edition

Hardcover Spanish
Cuento de Nochebuena

Available Now | $14.95 | $16.95 CAN
978-1-60433-437-1
48-page hardcover mini with ornament
8.5” x 4.5” x 2.5” | Carton qty: 24

Available Now | $18.95 | $19.95 CAN
978-1-60433-299-5
48-page hardcover with gatefold
11” x 10.5” | Carton qty: 16

The Night Before Christmas
Mini Edition
Available Now | $5.95 | $6.99 CAN
978-1-60433-244-5
44-page hardcover
4” x 3.75” | Carton qty: 180
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Available Now | $24.95 | $29.95 CAN
978-1-60433-677-1 | 48-page hardcover with
gatefold spread, keepsake envelope, and two
audio CDs | 11” x 10.5” | Carton qty: 20
Illustrator’s home: Philadelphia, PA

English Board Book

Spanish Board Book

Available Now | $8.95 | $10.95 CAN
978-1-60433-438-8 | 26-page board book
7” x 6.7” | Carton qty: 48

Available Now | $9.95 | $12.95 CAN
978-1-60433-451-7 | 26-page board book
7” x 6.5” | Carton qty: 48
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The Classic
Tale of Peter
Rabbit

The Peter
Rabbit Gift Set
By Beatrix Potter
Illustrated by
Charles Santore

And Other
Cherished Stories

Available Now
$16.95 | $19.95 CAN
978-1-60433-685-6
22-page board book and
plush toy | 12” x 2.4” x 7.5”
Carton qty: 8
Illustrator’s home:
Philadelphia, PA

By Beatrix Potter
Illustrated by
Charles Santore
----------The tales of Peter
Rabbit are celebrated
in these full-color
classic editions
that feature neverbefore-seen original
art in two distinct
formats! New York
Times bestselling illustrator Charles Santore
brings the adventure-filled world of the
beloved bunny and friends to life with
original illustrations.

Available Now
$19.95 | $22.95 CAN
978-1-60433-376-3
68-page hardcover
11” x 10.5” | Carton qty: 16
Illustrator’s home:
Philadelphia, PA

Retail Value
of $45!

Beatrix Potter’s beloved
tales from the world of
Peter Rabbit, now
available in a beautiful
board book box set!
Available Now
$24.95 | $29.95 CAN
978-1-60433-553-8
Boxed board book set
7.125” x 6.875” x 2.75” | Carton qty: 10
Illustrator’s home: Philadelphia, PA

Also Available Individually

El Cuento Clasico de Pedrito,
El Conejo Travieso
Available Now | $19.95 | $22.95 CAN
978-1-60433-489-0 | 76-page hardcover
11” x 10.5” | Carton qty: 16
Illustrator’s home: Philadelphia, PA
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The Classic Tale of Peter Rabbit | 978-1-60433-511-8
Mr. Jeremy Fisher | 978-1-60433-548-4
Benjamin Bunny | 978-1-60433-549-1
Two Bad Mice | 978-1-60433-550-7
The Flopsy Bunnies | 978-1-60433-551-4
Available Now | $8.95 | $10.95 CAN | 22-page board book
7” x 6.7” | Carton qty: 60 | Illustrator’s home: Philadelphia, PA
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Charles Santore

Coloring Book Series
The Peter Rabbit
Coloring Book
By Beatrix Potter
Illustrated by Charles Santore
Color your way through the
enchanting world of Beatrix Potter’s
most beloved characters in this
charming new coloring book,
featuring the celebrated artwork of
Charles Santore!
Available Now | $9.99 | $12.99 CAN
978-1-60433-686-3 | 32-page paperback
11” x 10.5” | Carton qty: 40
Illustrator’s home: Philadelphia, PA

The Velveteen Rabbit
Coloring Book
By Margery Williams Bianco
Illustrated by Charles Santore

The Night Before Christmas Coloring Book
By Clement C. Moore, Illustrated by Charles Santore
Bring Santa to life in vivid color within the enchanting pages of The Night Before
Christmas Coloring Book, featuring the beloved illustrations from the No. 1 New York
Times bestselling artist Charles Santore!
Available Now | $10.99 | $14.99 CAN | 978-1-60433-683-2
48-page paperback | 11” x 10.5” | Carton qty: 60 | Illustrator’s home: Philadelphia, PA

Bring the Velveteen Rabbit to life in
vibrant color in the enchanting new
coloring book edition of The Velveteen
Rabbit, featuring the award-winning
artwork of Charles Santore!
Available Now | $15.95 | $18.95 CAN
978-1-60433-687-0 | 48-page paperback
11” x 10.5” | Carton qty: 40
Illustrator’s home: Philadelphia, PA

The Wizard of Oz
Coloring Book
By L. Frank Baum
Illustrated by Charles Santore
Lions and tigers and coloring books,
oh my! Now children and adults alike
can use their imagination to bring
vivid color to Charles Santore’s original black-and-white illustrations in
this delightful new coloring book.
Available Now | $10.95 | $14.99 CAN
978-1-60433-706-8 | 52-page paperback
11” x 10.5” | Carton qty: 40
Illustrator’s home: Philadelphia, PA
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The Wizard
of Oz
The Classic Edition
By L. Frank
Baum
Illustrated by
Charles Santore
----------With stunning
illustrations and
a child-friendly,
abridged retelling
that remains
faithful to Frank
L. Baum’s original
text, this classic
edition of The Wizard
of Oz is a must-have
for every family’s
library.
Available Now
$19.95 | $23.95 CAN
978-1-60433-542-2
104-page hardcover
9.5” x 12.5”
Carton qty: 16
Illustrator’s home:
Philadelphia, PA

Charles Santore’s Timeless Tales
The Classic Editions Gift Set
Illustrated by Charles Santore
This boxed set includes four hardcover classics—
The Night Before Christmas, The Velveteen Rabbit, The
Classic Tale of Peter Rabbit, and The Little Mermaid—with
original artwork by renowned No. 1 New York
Times bestselling illustrator Charles Santore.
Available Now | $69.99 US/CAN
978-1-60433-503-3 | Boxed hardcover set
All books 11” x 10.5” | Carton qty: 5
Illustrator’s home: Philadelphia, PA

Paul Revere’s Ride
The Landlord’s Tale
By Henry Wadsworth Longfellow
Illustrated by Charles Santore
Available Now | $17.95 | $21.95 CAN
978-1-60433-493-7
46-page hardcover
11” x 10.5” | Carton qty: 28
Illustrator’s home: Philadelphia, PA
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The Little Mermaid
The Classic Edition
By Hans Christian Andersen
Illustrated by Charles Santore
Available Now | $16.95 | $19.95 CAN
978-1-60433-377-0
48-page hardcover
11” x 10.5” | Carton qty: 18
Illustrator’s home: Philadelphia, PA

William the Curious
Knight of the Water Lilies
Written & Illustrated by Charles Santore
Available Now | $16.95 | $19.95 CAN
978-1-60433-474-6
44-page hardcover
11” x 10.5” | Carton qty: 28
Illustrator’s home: Philadelphia, PA
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Don Daily Classic Picture Books

The Twelve Days of Christmas Cats
Written & Illustrated by Don Daily
Available Now | $18.95 | $21.95 CAN
978-1-60433-495-1
40-page hardcover | 11” x 10.5”
Carton qty: 30

The Classic Tale of the Jungle Book
By Rudyard Kipling
Illustrated by Don Daily
Available Now | $18.95 | $19.95 CAN
978-1-60433-475-3
68-page hardcover | 10.5” x 11”
Carton qty: 22

Grimms’ Fairy Tales
By Jacob and Wilhelm Grimm
Illustrated by Don Daily

The Classic Tale of the Wind in the Willows
By Kenneth Grahame
Illustrated by Don Daily

Available Now | $18.95 | $21.95 CAN
978-1-60433-498-2
64-page hardcover | 10.5” x 11”
Carton qty: 24

Available Now | $18.95 | $21.95 CAN
978-1-60433-478-4
68-page hardcover | 10.5” x 11”
Carton qty: 22
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The Ultimate Pasta and
Noodle Cookbook
By Serena Cosmo
-----------

Available Now
$39.95 | $53.95 CAN
978-1-60433-733-4
800-page hardcover
with three ribbon markers
7.25” x 10.5”
Carton qty: 8
Author’s home:
Auburn, AL

Go beyond spaghetti and meatballs
and whip up baked lamb orzo or
savory squid ink frittata! There are
a multitude of pastas and noodles to
discover in the definitive book with
more than 300 recipes from around
the world. Easy-to-follow instructions
for making your own pasta flow into
complete meals for the whole family
to enjoy, even those with dietary
restrictions. This book includes
recipes for gluten-free, vegetarian,
and vegan variations so now everyone
can enjoy a hearty meal together.
Make your own corn, rice, or potato
pasta, or spiralize some veggies into a decadent dish.
Handy tips and techniques make you the master chef in
your home kitchen as you wow guests and savor the fruits
of your labor. Serena Cosmo is the blogger and awardwinning chef behind the popular website RusticPlate.
com, where she focuses on straight-forward, inventive
recipes with only 8 to 10 ingredients!

CL ASSIC CANNED TOMATO SAUCE
YIELD: 9 TO 10 SERVINGS / ACTIVE TIME: 25 MINUTES / TOTAL TIME: 55 MINUTES

At its best, plain tomato sauce is . . . well, plain, and made only with
tomatoes, olive oil, salt, and a small grated onion. Really. That’s it. While
I love garlic and use it in many, MANY dishes, I don’t include it in this
basic tomato sauce because its pungency detracts from the sweetness of
the tomatoes. I usually do make it in fairly large batches and freeze several containers to keep on hand. They come in handy not just when I’m
desperate for a quick-fix meal (who doesn’t love the occasional spaghetti
with tomato sauce and meatballs?), but they also serve as the foundation
for other recipes such as eggplant parmigiana or broiled chicken breasts
with tomato sauce and mozzarella. If you’ve never had truly plain, fiveingredient tomato sauce, please give this one a try. Its brightness, freshness, and sweetness will make you smile as you taste it. If you prefer a
slightly creamier flavor, you can replace the oil with butter, as Marcella
Hazan so famously did. Be sure to offer grated Parmigiano-Reggiano
cheese at the table for sprinkling.
Recommended pasta shapes: Just about any shape under the sun—spaghetti, penne, gemelli, rigatoni, rotini, fusilli, and sedani work particularly well

INGREDIENTS:

3

tablespoons extra
virgin olive oil

1

medium white
or Vidalia onion,
grated
salt

2

28-ounce cans
whole peeled
plum tomatoes
(preferably san
Marzano)

1

teaspoon sugar
handful fresh
basil leaves
(optional)

1

Heat a heavy-bottomed pot or cast-iron Dutch oven over low heat for
2 to 3 minutes. Add the olive oil and turn the heat up to medium.
When it begins to swirl on the surface but is not yet smoking, add the
onion and a couple pinches of salt and mix well. Once the onion begins
to sizzle, reduce the heat to low and give it a stir. Cover and cook, stirring
occasionally, until the onion becomes very soft and translucent, about 20
minutes.

2
3

While the onion cooks, use a food processor, blender, or food mill to
puree the tomatoes, working with one can of tomatoes at a time.

Pour the very liquidy tomatoes into the pot with the onion, along
with a few more pinches of salt and the sugar (to tame the acidity of
the tomatoes). Raise the heat to medium-high and bring to a boil. Adjust
the heat to medium-low and simmer, uncovered, until thickened, about
30 minutes, stirring every 10 minutes or so. You should see a gentle bubbling in the pot.

4

Once the sauce is done, you can place the basil leaves on its surface
if you like and close the lid for 5 minutes.
The basilNOODLES
will gently perRAMEN
fume the sauce.

5

and

TOFU SAN BEI

YIELD: 4 SERVINGS / ACTIVE TIME: 30 MINUTES / TOTAL TIME: 1 HOUR

Use or let cool, transfer to an airtight container, and refrigerate for
up to 3 days or freeze up to 2 months.
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San bei, or “three cups” in Chinese, refers to the equal amounts of sesame
oil, soy sauce, and rice wine traditionally used to make the extremely aromatic sauce for this Taiwanese dish. As it turns out, few people actually
UltiMAte PAstA And noodle CooKBooK
follow the original recipe and instead vary the ratios and other ingredients to suit their tastes. This recipe is no exception. It veers off the traditional path, which typically includes chicken and rice, by instead using
ramen noodles and tofu.

INGREDIENTS:

1

pound extra-firm
tofu

3

tablespoons peanut
or grapeseed oil

1 ½ teaspoons
cornstarch, plus extra
for dredging the tofu

1

Drain the tofu and cut it into 1/2-inch slices. Arrange them in a
single layer on a paper-towel lined tray. Cover with paper towels
and pat dry. Let them sit for 30 minutes, changing the paper towels
after 15 minutes (to continue absorbing as much water as possible).
Alternatively, use a tofu press, following the manufacturer’s instructions, then cut into slices.

2

Heat the largest skillet you have over medium heat for 2 to 3 minutes. Add the peanut oil and heat until the surface starts to swirl but
it is not yet smoking. Dredge the tofu slices in a shallow bowl filled with
cornstarch, tapping off any excess. Working in batches, add the tofu in
a single layer to the skillet. Turn the heat up to medium-high and cook
until they are a golden caramel color, 3 to 4 minutes per side. Transfer to
a paper towel-lined plate to drain.

3

tablespoons toasted
sesame oil

8

garlic cloves, peeled
and smashed

1

2-inch piece fresh
ginger, sliced into 8
pieces

2

bunches (10 or 12)
scallions, trimmed
and cut into ½-inch
pieces
salt

3

3

Wipe the oil out of the skillet with paper towels, then add the sesame oil to the pan. Turn the heat to medium and, once the surface
starts to swirl but it is not yet smoking, add the smashed garlic, ginger
pieces, scallions, and two pinches of salt and cook, stirring a few times,
until fragrant, about 2 minutes. Add the sugar and stir until melted.
Add the 3/4 cup water, the wine, and soy sauce and stir. Increase the heat
to medium-high and bring to a boil. Reduce the heat to low, cover, and
simmer, stirring occasionally, for 10 minutes, to let the flavors blend.
Mix the remaining 1 1/2 teaspoons cornstarch and 1 tablespoon water in a
small bowl until smooth, then add to the sauce and stir until well mixed.
Continue to cook, stirring occasionally, until the sauce slightly thickens,
about 5 minutes.
Add the tofu slices
and cook
until warmed through.
BROCCOLI
RABE
HAM
SAUCE

tablespoons sugar

3/4 cup + 1 tablespoon
water cup water
¾ cup shaoxing rice
wine or dry sherry
1/3

cup soy sauce

1/3

pound ramen noodles

2

handfuls fresh basil
leaves (preferably
thai), thinly sliced,
for garnish

and

4

As the sauce simmers, bring a large pot of water to a boil. Add
YIELD: 4 SERVINGSthe
/ ACTIVE
25 MINUTES
MINUTES
ramenTIME:
noodles
and stir/ TOTAL
for theTIME:
first40minute
to prevent any
sticking. Cook according to the package instructions until tender and
chewy.
Drain.
This recipe is a somewhat gussied
up twist
on an old classic from southINGREDIENTS:

5

ern Italy and the region of Puglia inDivide
particular,
pasta e broccoletti.
The
the noodles
among four
warmed shallow bowls. Top with
salt
ladle Italy’s
over beloved
the sauce, garnish with the basil, and
original, made with pasta, garlic, andthe
red tofu
chiles,slices,
celebrates
1 ½ pounds broccoli rabe,
winter vegetable, broccoli rabe.serve
Thispiping
versionhot.
goes a step further by addtrimmed as described
ing onion for a touch of sweetness and capers for pungency. Make sure
6 tablespoons + 1 teaspoon
to aggressively trim the broccoli rabe to just the florets, the smaller (and
stir-fries & other noodle dishes |
extra virgin olive oil
more tender) leaves, and the thinnest stems. Only then can you eliminate the bitterness for which broccoli rabe is known.
1 small yellow onion, finely
Recommended pasta shapes: orecchiette, maccherroni,
diced
garganelli, ziti

1

Bring a large pot of water to a boil. Once it’s boiling, add
salt (1 tablespoon for every 4 cups) and stir. Add the broccoli
rabe and boil for 6 minutes. Remove using a fine-meshed strainer
and rinse under cold water. You will use the same pot of water to
cook the pasta; keep the water at a low simmer until the sauce is
almost done, then ratchet up the heat. Drain the broccoli rabe
well, squeeze to remove excess water, then chop.

2

Heat a large skillet over low heat for 2 to 3 minutes. Add 4
tablespoons of the olive oil and turn the heat to medium.
Once it begins swirling but is not yet smoking, add the onion,
garlic, and a pinch of salt and stir. Cook, stirring a few times, until
the onion turns translucent, 4 to 5 minutes. Add the capers and
ham and cook, stirring frequently, until the mixture becomes very
soft, 5 to 6 minutes. Add the broccoli rabe and a couple pinches
of salt, stir well to combine, and cook for another 5 minutes.
Remove from the heat, cover, and keep warm.

3

garlic cloves, thinly sliced

1

tablespoon nonpareil
capers, rinsed

4

ounces sliced ham,
julienned

429

3/4 pound pasta
freshly ground black black
pepper
1/3

cup freshly grated
pecorino sardo or pecorino
romano cheese for serving

3

and

ROASTED POBL ANO PEPPER
MEXICAN SOUR CREAM SAUCE

YIELD: 4 SERVINGS / ACTIVE TIME: 1 HOUR / TOTAL TIME: 1 ½ HOURS

In Mexico, dark green and mildly spicy poblano peppers are often
roasted and combined with crema, a thinner, slightly less sour version of sour cream. Crema and other dairy products are frequently
paired with chiles because they contain milk proteins that neutralize the capsaicin molecules responsible for the peppers’ hotness.
The strategic union of the two enables diners to enjoy a dish’s
zestiness without any lingering discomfort.
This recipe fuses the subtle smoky quality of rajas, or roasted
poblanos, the sweetness of corn and caramelized onions, and the
soothing creaminess of crema. Look for crema in the refrigerated
section of the supermarket with other Hispanic dairy products. If
you can’t find it, substitute it with crème fraîche or sour cream.
Recommended pasta shapes: tagliatelle, pappardelle, mafalde

1

Preheat the oven to 450°F. For the easiest possible clean-up,
line a small sheet pan with aluminum foil, including the sides,
and then with parchment paper trimmed to fit the pan’s bottom.
Put the poblanos on the sheet. Place on the center rack of the
oven and bake, turning the chiles 3 to 4 times during that time
to promote even roasting, until the skins are completely wrinkled
and charred, 25 to 30 minutes. Remove from the oven, transfer
the chiles to a large sheet of foil, and wrap them up in it. Let cool,
then remove their skins by rubbing them lightly with your fingers;
the skins will flake off. Slice the chiles in half and remove the seeds
and stems. Cut into quarters lengthwise.

2

Heat a large, deep skillet over low heat for 2 to 3 minutes.
Add 3 tablespoons of the olive oil and heat for a couple of
minutes. Raise the heat to medium-low, add the onions and a
couple pinches of salt, and cook until the onions are brown and
are very soft, about 45 minutes, stirring occasionally to keep them
from scorching. Transfer 1/2 cup of the cooked onions to a small
bowl and set aside.

Add the pasta to the boiling water, stirring for the first minute to prevent any sticking. Cook according to the package (or
recipe) instructions, draining the pasta 2 minutes short of the directed
cooking time. The pasta will be soft but still very firm. Right before
draining the pasta, reserve 1/2 cup of the pasta water. Return the pot
to the stove. Immediately turn the heat to high, add 1 teaspoon of the
oil and the reserved pasta water. Quickly add the drained pasta and
toss. Add the sauce, a few good cracks of pepper, and the remaining 2
tablespoons oil and cook, tossing continuously, for 2 minutes.

4

Divide the pasta among four warmed bowls. Serve piping
hot topped with the pecorino (or pass the grated cheese at
the table).

INGREDIENTS:

3

poblano peppers

4 to 5 tablespoons extra virgin
olive oil, as needed
2
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with

large Vidalia onions,
halved and thinly sliced
salt
Kernels cut from 3 ears
corn

1

cup Mexican crema

3/4

cup grated freshly
grated manchego
cheese, plus more for
serving

1 to 2 tablespoons water or
milk, if needed
3/4

pound pasta
freshly ground black
pepper

2

handfuls chopped fresh
cilantro for serving

HERBED COUSCOUS PIL AF
CRANBERRIES and PINE NUTS

YIELD: 8 SERVINGS AS SIDE DISH / ACTIVE TIME: 15 MINUTES / TOTAL TIME: 20 MINUTES

This tasty and aromatic side dish pairs beautifully with grilled
meats and fish; I also like it as a side for a frittata. It’s a big hit
with kids too.

1

Heat a small saucepan over medium heat for 2 to 3 minutes.
Add the olive oil and let heat for a minute. Add the shallots
and a pinch of salt and cook, stirring a few times, until tender,
about 5 minutes.

2

Raise the heat to medium-high, stir in the couscous, and
cook for a minute. Add just enough broth to cover the couscous by ¼ inch. Add salt to taste, stir, and bring to a boil. Cover,
remove from the heat, and let rest for 5 minutes.

3

As the couscous rests, toast the pine nuts. Put them in a
skillet over medium heat. Stir continuously with a wooden
spoon until they acquire a golden color, 4 to 5 minutes. Add a
pinch of salt and stir well. Remove from the heat and let cool.

INGREDIENTS:

1

tablespoon extra virgin
olive oil

4

shallots (about 5 ounces),
minced (about 1 cup)
salt

1

cup couscous

1 ¼ cups chicken or vegetable
broth
1/2

cup pine nuts
handful chopped fresh
parsley
leaves from 2 sprigs fresh
thyme, chopped

1/4 cup dried cranberries

4

Fluff the couscous with a fork and transfer to a serving bowl.
Stir in the parsley, thyme, cranberries, and pine nuts until
well combined and serve.

3

Add the corn and a couple pinches of salt to the onions
remaining in the skillet (if the pan looks really dry, add
another tablespoon olive oil when you add the corn). Increase the
heat to medium, and cook until the corn starts to brown in spots,
about 10 minutes, stirring occasionally. Transfer the mixture to a
bowl.
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Bestselling Spirits Collection

The Essential New York Times
Book of Cocktails
350+ Drink Recipes,
Old and New, From the
Editors of The New York Times

Whisky Rising
The Definitive Guide to the Finest
Whiskies and Distillers of Japan

Edited by Steve Reddicliffe
-----------

By Stefan van Eycken
Foreword by Jim Meehan
----------Whisky Rising is the essential reference into
the emerging world of Japanese whisky,
featuring profiles on distilleries new
and old (some so new, they don’t even
have whisky yet!), interviews with master
distillers and blenders, and reviews and
tasting notes for the best of the best, plus
a definitive catalog featuring all of the
must-drink whiskies! Follow the whisky
bar guide and learn something new from
the nosing and drinking tips. With a
foreword from legendary bartender Jim
Meehan, Whisky Rising will give you a taste of
the good stuff!

The Essential New York Times Book of Cocktails
is the only compendium you will ever
need for home entertaining, featuring
more than 350 cocktail recipes culled
from the Times archives.

Available Now
$35.00 | $47.00 Can
978-1-60433-697-9
400-page hardcover
6” x 8.6” | Carton qty: 14
Author’s home: Tokyo, Japan

Available Now
$29.95 | $35.95 CAN
978-1-60433-587-3
480-page hardcover
6” x 8.6” | Carton qty: 12
Editor’s home: New York, NY

Steve Reddicliffe brings his signature
voice and expertise to this collection of
influential and delicious recipes from
worldwide mixologists and bartenders.
Cocktail aficionados will find many
treasured recipes they have mixed for years—the
classics with a modern twist like the martini,
French 75, and Negroni —as well as favorites from
the new generation of elixirs born from the craft
distilling boom.

The Spirit of Gin
A Stirring Miscellany of the
New Gin Revival

The New Single
Malt Whiskey

By Matt Teacher
-----------

Edited by Carlo DeVito
----------The New Single Malt Whiskey is the definitive
guide to whiskey across the globe,
featuring more than 325 bottles
from 197 distilleries in more than 25
countries. Cocktail recipes, reviews
and fascinating contributions make
this book an authoritative must-have
for any whiskey aficionado.
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Available Now
$35.00 | $46.00 CAN
978-1-60433-647-4
624-page hardcover
6” x 8.6” | Carton qty: 8
Editor’s home: Ghent, NY

Available Now | $24.95 | $29.95 CAN
978-1-60433-462-3 | 364-page hardcover
6” x 8.6” | Carton qty: 16
Author’s home: Philadelphia, PA

This is the ultimate guide to today’s
exciting gin revival with a nod to
the spirit’s rich history, featuring a
comprehensive review of gin distilleries,
ingredients and accoutrements,
distilling methods, cocktail recipes,
international bar guide, and creative
contributions from industry leaders.
The Spirit of Gin is a comprehensive and
entertaining illustrated book about the
classic spirit, with a sharp focus on the
modern gin revival led by innovative
craft-gin distillers, new ingredients and
infusions, and bars across the United
States and overseas.
61

City Cocktails Series
Texas Cocktails
An Elegant Collection of Over 100
Recipes Inspired by the Lone Star State
By Nico Martini
-----------

Available May 2018 | $19.95 | $26.96 CAN
978-1-60433-768-6 | 368-page hardcover
5.4” x 7.2” | Carton qty: 16
Author’s home: Dallas, TX

Texas’s unique cocktail culture is on the
rise once more—and you can discover
it for yourself with the more than 100
creative and artful cocktail recipes in Texas
Cocktails. Discover the state’s best bars and
bartenders through evocative photos and
a riot of drinks inspired by Lone Star
state artists, revolutionaries, and cowboys.
Every page is bursting with tips and tidbits,
making this the perfect guide to the art of
drinking, Texas-style!

New Orleans Cocktails
An Elegant Collection of Over 100 Recipes
Inspired by the Big Easy
By Sarah Baird
----------New Orleans has a cocktail culture that goes
way back—so let yourself be transported to
the heart of this trendsetting city with more
than 100 creative and artful cocktail recipes.
Tour the best bars in NOLA and around
the world. Evocative photos, scene-setting
bar descriptions, mixologist insights, party
planning themes, and shopping tips make
this the perfect guide to the art of New
Orleans drinking.
With gorgeous, full-color photography throughout, and
cocktails inspired by Crescent City writers, musicians,
and revolutionaries, New Orleans Cocktails features unique
libations shared by the best bartenders in the Big Easy,
as well as creative new twists on old classics.

Available Now
$19.95 | $23.95 CAN
978-1-60433-643-6
288-page hardcover
5.4” x 7.2” | Carton qty: 20
Author’s home:
New Orleans, LA

New York Cocktails

Paris Cocktails

An Elegant Collection of Over 100 Recipes
Inspired by the Big Apple

An Elegant Collection of Over 100 Recipes
Inspired by the City of Light

By Amanda Schuster
-----------

By Doni Belau
-----------

You don’t need to be a mixologist from
Manhattan or a bartender from Brooklyn
to make the Big Apple’s most celebrated and
classic cocktails!

More than just a cocktail book, Paris
Cocktails celebrates the art of drinking like
the French, with more than 100 recipes,
entertaining tips for throwing a perfectly
Parisian cocktail party, and reviews of
the best bars in both America and Paris
where you can find the true French cocktail
experience.

With bars, lounges, and pubs dotting almost
every block in the city, the Big Apple has
an unmatched and incomparable cocktail
culture—and now you can travel straight
to the epicenter of this trendsetting city
with more than 100 creative, as well as classic,
cocktail recipes.
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Available Now
$19.95 | $23.95 CAN
978-1-60433-729-7
352-page hardcover
5.4” x 7.2” | Carton qty: 20
Author’s home: New York, NY

Available Now | $19.95 | $23.95 CAN
978-1-60433-563-7
272-page hardcover
5.4” x 7.2” | Carton qty: 20
Author’s home: Paris, France and
New York, NY
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Bestselling Cast-Iron

Cookbook Series
The Cast-Iron Baking Book

The Cast-Iron
Pies Cookbook

More Than 175 Delicious Recipes for
Your Cast-Iron Collection

101 Delicious Pie Recipes for
Your Cast-Iron Cookware

By Dominique DeVito
-----------

By Dominique DeVito
-----------

A mouthwatering collection perfect for your cast-iron
skillet or Dutch oven. The recipes cover breakfast
pastries, decadent desserts, savory breads, and more.

A mouthwatering collection of more
than 100 perfect pie recipes, ranging
from fruit pies to cream pies, hand pies
to quiches, and everything in between!
We’ve even curated the 10 best crust
recipes, whether you’re looking for a
buttery crust, a flaky crust, or even a
gluten-free crust.

Available Now | $24.95 | $29.95 CAN | 978-1-60433-748-8
296-page hardcover | 8” x 10” | Carton qty: 12
Author’s home: Ghent, NY

The Cast-Iron Skillet Cookbook
A Tantalizing Collection of Over 200 Delicious
Recipes for Every Kitchen

Available Now | $24.95 | $29.95 CAN | 978-1-60433-695-5
256-page hardcover | 8” x 10” | Carton qty: 14 | Author’s home: Ghent, NY

The Cast-Iron Cookware:
The Care and
Keeping Handbook

By Dominique DeVito
----------This tantalizing collection of recipes, tips, and
techniques is tailor-made for the ultimate cooking
tool: a cast-iron skillet.
Available Now | $24.95 | $29.95 Can | 978-1-60433-747-1
256-page hardcover | 8” x 10” | Carton qty: 14
Author’s home: Ghent, NY

Seasoning, Cleaning, Refurbishing,
Storing, and Cooking
By Dominique DeVito
-----------

same
books,
original
heritage
covers!

The one-and-done purchase to answer
any and all cast-iron quandaries.
Available Now
$14.95 | $19.95 CAN
978-1-60433-732-7
192-page paperback
6.5” x 8” | Carton qty: 40
Author’s home: Ghent, NY
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The Cast-Iron Skillet Cookbook
A Tantalizing Collection of Over 200
Delicious Recipes for Every Kitchen
By Dominique DeVito

The Cast-Iron Baking Book
More Than 175 Delicious Recipes for
Your Cast-Iron Collection
By Dominique DeVito

Available Now | $24.95 | $29.95 CAN
978-1-60433-547-7 | 256-page hardcover
8” x 10” | Carton qty: 14
Author’s home: Ghent, NY

Available Now | $24.95 | $29.95 CAN
978-1-60433-652-8 | 296-page hardcover
8” x 10” | Carton qty: 12
Author’s home: Ghent, NY
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The Mason Jar
Cocktail Companion
By Shane Carley
Combining the best aspects of your favorite
creative cocktails with the rustic simplicity of the
mason jar, this is the perfect cocktail guide for
both novices and experienced mixologists alike!
Available Now | $18.95 | $22.99 CAN | 978-1-60433-566-8
240-page hardcover | 6.5” x 8” | Carton qty: 24
Author’s home: North Hampton, NH

Red Cup Nation
More than 100 Party Drink Recipes
By Shane Carley
Red Cup Nation embraces the red cup lifestyle with big
batch drink recipes, tailgate classics, and fun drinking
games that make this cup so famous.
Available Now | $18.95 | $21.95 CAN
978-1-60433-640-5 | 176-page paperback
6.5” x 8” | Carton qty: 40 | Author’s home: North Hampton, NH

The Home Distilling
& Infusing
Handbook
By Matt Teacher
----------Like to dabble, invent,
experiment, and concoct?
Like to drink? Move beyond
bartending and learn how
to combine alcohol with
herbs, spices, fruit, and more
to create your own custom
blends! This book guides
you step-by-step through the
process of creating unique and
delicious alcoholic infusions
and blends, as well as infused
cordials and cremes including
50 unique recipes from some
of today’s leading mixologists,
such as smoked bacon bourbon, October apple
liqueur, horseradish vodka, and blueberry bourbon.
Cheers, and bottoms up!

The Art of the Flask
Entertaining From the Hip
By Paul Knorr

Available Now
$16.95 | $19.95 CAN
978-1-60433-535-4
224-page paperback
6.5” x 8” | Carton qty: 30
Author’s home:
Philadelphia, PA

Mix up dozens of cocktails-to-go and learn how to
disguise them in your favorite flask.
Available Now | $16.95 | $19.95 CAN
978-1-60433-698-6 | 208-page hardcover
5” x 7” | Carton qty: 36 | Author’s home: New York, NY

Skinny Shots
More Than 100 Down-and-Dirty Drinks
for Your Sexy Party Style
By Paul Knorr
Discover more than 100 low-calorie shooters from
bestselling cocktail expert Paul Knorr!
Available Now | $15.95 | $18.95 CAN | 978-1-60433-674-0
224-page paperback | 5” x 7” | Carton qty: 48
Author’s home: New York, NY
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Hot Shots
100 Daring Drinks for Daring Drinkers
By Sarah Scheffel & Christine Gaze
When done carefully, a blazing drink is a great way to get
everyone in the mood for a fun evening or the perfect piece de
resistance in a decadent meal.
Available Now
$14.95 | $19.99 CAN | 978-1-60433-185-1
192-page paperback | 5.5” x 7.75” | Carton qty: 28
Authors’ homes: New York, NY and Brooklyn, NY
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The Cuban Cigar
Handbook
By Matteo Speranza
----------The perfect handbook for cigar
aficionados everywhere, and
a great travel guide for those
visiting Cuba.
Available Now
$29.95 | $35.95 CAN
978-1-60433-620-7
304-page hardcover
6” x 8.625” | Carton qty: 16
Author’s home: Toronto, ON

The Handbook of Porters & Stouts
The Ultimate, Complete, and Definitive Guide
By Josh Christie & Chad Polenz
Introduction by Stephen Beaumont, special
tasting section by Joshua M. Bernstein
With hundreds of reviews written by some of the most
passionate and prolific beer writers in the industry, this
comprehensive guide to porters and stouts belongs in
every beer lover’s library.
Available Now | $29.95 | $35.95 CAN | 978-1-60433-477-7
448-page hardcover | 5.5” x 8.25” | Carton qty: 16
Authors’ homes: Portland, ME and Albany, NY

True Taste
The Seven Essential Wine Words
By Matt Kramer

REPUBLICA DE CUBA

Acclaimed wine expert Matt Kramer defines the
only seven words that you really need to enjoy
wine with anyone.
Available Now | $18.95 | $21.95 CAN | 978-1-60433-568-2
128-page hardcover | 5.625” x 7.5” | Carton qty: 20
Author’s home: Portland, OR

Home-Brewed Gluten Free Beer
With More Than 75 Craft Beer Recipes
By Sara McGrath
Introduction by Joshua M. Bernstein
Home-Brewed Gluten Free Beer makes homebrewing
wheat-free beers a snap.
Available Now | $18.95 | $22.99 CAN | 978-1-60433-570-5
176-page paperback | 7” x 9” | Carton qty: 40
Author’s home: Duvall, WA

Behind the Bottle
The Rise of Wine on Long Island
By Eileen M. Duffy
A fun and intriguing look at the people who
have made Long Island into one of the hottest wine
regions in the country.
Available Now | $19.95 | $23.95 CAN | 978-1-60433-501-9
224-page hardcover | 6” x 9” | Carton qty: 24
Author’s home: Long Island, NY
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The Sunday
Dinner Cookbook

The New

Over 250 Modern American
Classics to Share with
Family and Friends
-----------

THE NEW BUNDT PAN COOKBOOK

Rediscover the
creative possibilities
of an iconic household staple

The Bundt Pan!
Filled with fresh ideas and delicious recipes tailor-made for your Bundt pan, this
ingenious cookbook will open your eyes to the versatility of the heirloom tin. Complete
with the classics as well as innovative new creations and gorgeous photography,
this cookbook goes way beyond just cakes! Whether you’re craving something
sweet or savory, you’ll find recipes for every mood and occasion, including:

The Sunday Dinner Cookbook
brings back classic and
nostalgic meals to the
modern family. This
charming cookbook
organizes the weeks of the
year with 52 corresponding
meal options, encompassing
entrees, sides, and desserts
for the whole family
that can be mixed and
matched throughout for
an unlimited amount of
possibilities.
Available Now
$29.95 | $39.95 CAN
978-1-60433-752-5
462-page hardcover
8” x 10”
Carton qty: 8

The New Bundt Pan
Cookbook

Maple Bacon Sticky Buns
Jelly Doughnut Cake
Vegetable Frittata
Cinnamon Sugar Monkey Bread
Pumpkin Spice Cake with Toasted Pecans
Herb Pull-Apart Bread
Rocky Road Cake
Cheddar Ranch Pull-Apart Bread
Banana Split Ice Cream Cake
Jalapeño Cheddar Cornbread

Pepperoni Bread
Mini Bundt Pan Panna Cotta
Rosewater Pound Cake
Mexican Chocolate Cake
Chocolate Cherry Cheesecake
Parmesan Zucchini Bread
Berry White Chocolate Jell-O Ring
Gluten-Free Banana Oat Bread
Mini Bundt Pan Doughnuts
Pecan Pear Upside Down Cake

With plenty of tips, tricks, and flourishes along the way,
this cookbook will have you breaking out your
Bundt pan again and again!

Over 100 Classic Recipes
For the World’s Most Iconic
Baking Pan
By the Editors of
Tide & Town
----------This is the only Bundt pan
cookbook you’ll ever need!

OVER 100

CLASSIC RECIPES
$2495/ $3395

CAN
Printed in China

Created in
Kennebunkport, Maine
Visit us online:
cidermillpress.com

Available Now
$24.95 | $33.95 CAN
978-1-60433-740-2
224-page hardcover
8” x 10” | Carton qty: 14

For the
World’s Most Iconic
Baking Pan

SALTED CARAMEL PECAN PIE
Makes 8 to 10 servings
1 flaky pastry crust
recipe for a single
crust (see page 107)
½ cup pecan pieces
1½ cups mixed salted
nuts

Active Time: 45 Minutes
1.

3.

1¾ cups granulated
sugar
1/3 cup dark corn
syrup
¼ cup water
2 tablespoons dark
rum
¾ cup heavy cream
1 teaspoon salt
3 large eggs, beaten

Start to Finish: 90 Minutes

Preheat the oven to 350 degrees F.

2. In a small bowl, combine the pecan pieces with the
salted nuts and stir to combine. Set aside.
In a large, heavy-bottomed saucepan over medium
heat, combine the sugar, corn syrup, and water. Cook,
stirring constantly, until sugar is completely dissolved.
Increase heat to medium-high and, while stirring, bring
the mixture to a boil. Continue to stir as the mixture
bubbles and begins to turn dark brown, about 10
minutes. Just before it starts to smoke, remove it from
the heat.

4. Stand back from the saucepan and using a long-handled
spoon, add the cream. The mixture will splatter. Stir
until combined and settled. Return the saucepan to the
heat. Add the rum and salt. Cook on medium-low until
the mixture is smooth, another few minutes.
5.

Ladle the mixture into a large bowl and allow to cool.

6. When cool, use a whisk and add the eggs. Pour the
mixture into the pie crust. Sprinkle with the pecan/
salted nut combination.
7.

Put the skillet in the oven and bake for about 45
minutes or until a knife inserted toward the middle
comes out clean.

8. Cool completely before serving. Serve with fresh
whipped cream sprinkled with more salted nuts
if desired.

MEATLOAF

Makes 1 loaf Active Time: 15 minutes Start to Finish: 1 hour, 15 minutes
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1½ pounds lean ground beef

1.

Preheat the oven to 350 degrees F.

¾ cup Quaker Oats (quick or old
fashioned, uncooked)

2. In a large bowl, mix all ingredients lightly but thoroughly.

¾ cup finely chopped onions (the
finer the better)

3.

½ cup ketchup

4. Bake 50 to 55 minutes.
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Shape meat mixture into a loaf and place on a cookie sheet.

1 egg, lightly beaten
1 tablespoon Worcestershire sauce
2 cloves garlic, minced
½ teaspoon salt
½ teaspoon black pepper

To jazz up your meatloaf, consider adding any one of the following:
• Substitute salsa for the ketchup and add 2 tablespoons chopped fresh cilantro.
• Swap your favorite hot sauce for the Worcestershire sauce.

ROASTED CAULIFLOWER
Makes 4 to 6 servings Active Time: ½ hour Start to Finish: 1 hour
½ tablespoons olive oil
1 teaspoon salt
Freshly ground pepper
½ teaspoon ground cumin

1.

• Substitute spicy V8 juice for the ketchup.
• Add 1 jalapeno pepper, finely chopped.
• Add ½ green or red pepper, minced.

2. In a bowl, combine oil, salt, pepper, and spices and whisk together.
3.

½ teaspoon ground coriander
½ teaspoon turmeric
¼ teaspoon cayenne pepper

Preheat the oven to 425 degrees F.

• Shred 2 carrots in a food processor, squeeze dry, and add to the meat mixture.

Cut the cauliflower crosswise into ½-inch slices. Put the slices in the
skillet and brush the tops liberally with oil mixture. Then turn the
“steaks” over and brush the other side.

1 medium head cauliflower,
stem and green leaves removed

4. Put the skillet in the oven and roast for about 20 minutes, turning the
pieces over after 10 minutes. A toothpick inserted in the flesh should go in
easily to indicate the cauliflower is cooked through.

Sour cream for serving
(optional)

5.

Serve the slices hot, with a side of sour cream if desired.

Variation:
This recipe can be made with cauliflower florets, too. Instead of slicing the cauliflower into cross sections,
just pick off the florets. Put them in the bowl of seasoned oil to coat and then in the skillet to bake, shaking
the pan halfway through to turn the pieces.
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From Garden
to Grill
Over 250 VegetableBased Recipes for Every
Grill Master
By Elizabeth Orsini
----------Bring your garden to your
grill with more than 250
mouthwatering vegetablebased grilling recipes,
featuring everything from
sauces and salads to small
plates and main courses.
Available Now
$24.95 | $29.95 CAN
978-1-60433-705-1
272-page hardcover
8” x 10” | Carton qty: 12
Author’s home: Boston, MA
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THE NEW PRESSURE COOKER COOKBOOK

Chunky Potato
Cheese Soup
MAKES 4 SERVINGS		F		PREP TIME: 5 MINUTES		F		COOKING TIME: 11 MINUTES

Talk about a guilty pleasure! A soup for all of the stuffed baked potato lovers out there.

A Tantalizing Collection
of Over 175 Delicious
Recipes For Quick, Easy
& Healthy Meals

1 tablespoon
salted butter

1. Stovetop Pressure Cooker: Place over medium heat. Add butter.
Electrical Pressure Cooker: Select the Sauté function. Add butter.

12 oz. can chicken broth

2. Once hot, add the chicken broth, salt, and pepper to the pressure cooker.
Stir for 1 minute.

½ teaspoon salt
½ teaspoon
black pepper
3 cups potatoes, peeled
and cubed
1 tablespoon cornstarch
1 tablespoon water
2 oz. cream
cheese, cubed

3. Add the diced potatoes to the steamer pot and place in the pressure cooker.
Seal the lid, select the High Pressure function and let cook for 5 minutes.
After 5 minutes, let sit for another 5 before doing a quick pressure release
and removing the steamer basket from the pressure cooker.
4. In a separate dish, dissolve the cornstarch in water. Select the Simmer function
on the pressure cooker and add the cornstarch mixture and cheeses to the pot,
stirring until the cheese is melted.
5. Add the half and half, bacon, and potatoes to the mixture and let simmer
without bringing to a boil. Serve once hot.

½ cup shredded
cheddar cheese
1 cup half and half

By Jake Grogan
-----------

3 slices bacon, crumbled

GO VEGETARIAN! Replace chicken broth with equal servings Vegetable Stock from
page 26 and hold the bacon.
THE NEW PRESSURE COOKER COOKBOOK

DESSERTS

The New Pressure Cooker
Cookbook presents more
than 175 recipes tailormade for your electric or
stovetop pressure cooker,
covering every meal
from breakfast
to dessert.
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Pressure-Cooker
Chocolate Cake
For a quick and relatively easy chocolate fix, bake your delicious chocolate cake in your
pressure cooker. And for a fudgey center, consider removing the cake several minutes
before finished!
3 tablespoons
butter, softened

1. In a bowl, whisk together the butter and sugar until the mixture is consistent.
Add the egg, beat well, and whisk until the mixture is fluffy.

½ cup sugar

2. Stir in the water and cocoa powder. Once fully mixed, repeat with the vanilla
extract. Repeat again with the milk. Set aside.

1 egg
¼ cup water
3 tablespoons
cocoa powder
½ teaspoon
vanilla extract
¼ cup milk
¾ teaspoons
baking soda

4. Add the mixture to a greased 6-inch cake pan. Gently tap the cake pan
a few times to be sure that no air bubbles remain in the batter.
5. Place a pot stand at the bottom of the pressure cooker, place the cake pan
on top of that, close the lid, and select the Low Pressure function. Let cook
for 45 minutes or until a toothpick can be inserted into the cake and come
out clean. Let cool in the cake pan for 10 to 15 minutes before removing.

THE NEW PRESSURE COOKER COOKBOOK

¼ teaspoon salt

Honey Sesame
Chicken
MAKES 3 SERVINGS		F		PREP TIME: 5 MINUTES		F		COOKING TIME: 10 MINUTES
212
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Great as a standalone dish, this meal also goes great over a bed of white rice!
1 tablespoon olive oil
2 chicken breasts,
boneless, skinless
and diced
Salt and pepper
to taste
1 garlic clove, minced
¼ cup yellow
onion, diced
¼ teaspoon red
pepper flakes

APPETIZERS

Butternut Squash
Risotto

3. In a separate bowl, whisk together the flour, baking soda, and salt until
the mixture is consistent. Add half of the mixture to the first bowl, stirring
sparingly and until there are no large bumps and no flour visible in the batter.
Repeat with the second half of the flour mixture.

MAIN DISHES

Available Now
$24.95 | $29.95 CAN
978-1-60433-715-0
224-page hardcover
8” x 10” | Carton qty: 14
Author’s home: New York, NY
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MAKES 6-INCH CAKE		F		PREP TIME: 15 MINUTES		F		COOKING TIME: 45 MINUTES

¾ cups plain flour

THE NEW PRESSURE COOKER COOKBOOK

SOUPS & SALADS

The New
Pressure Cooker
Cookbook

2 tablespoons ketchup
½ cup soy sauce
1 tablespoon cornstarch

1. Stovetop Pressure Cooker: Place over medium heat. Add oil.
Electrical Pressure Cooker: Select the Sauté function. Add oil.
2. Season the chicken breast with salt and pepper and place in the pressure
cooker pot once hot and let cook for 2 to 3 minutes, or until the onions
are soft.
3. Add the red pepper flakes, ketchup, and soy sauce to the pressure cooker
pot and mix well. Seal shut, select the High Pressure function and let cook
for another 2 to 3 minutes. Turn the pressure cooker off and do a quick
pressure release.
4. In a separate bowl, combine the cornstarch and water and add to the cooker,
along with the sesame oil, vinegar, and honey. Stir well, add to the pressure
cooker, and let simmer for 3 minutes.
5. Once the sauce has thickened, stir in the green onion and toasted sesame
seeds. Serve over white rice.

2 tablespoons water
1 teaspoon sesame oil
1 teaspoon
white vinegar

MAKES 3 SERVINGS		F		PREP TIME: 10 MINUTES		F		COOKING TIME: 15 MINUTES

½ cup honey

This recipe is super-easy to make and yields a delicious plate suitable to any pallet.

1 green onion, chopped

1½ tablespoons
rosemary, chopped

2. Once heated, add the rosemary and cook for 90 seconds.

1 cup butternut squash,
peeled and cubed
1 clove garlic, minced
½ small onion, chopped
½ teaspoon salt
1 cup chicken stock

3. Mix in the onions and let cook for 5 minutes. Add the squash, garlic, onion,
and salt to the mixture and let cook for another 5 minutes.
4. Mix in the chicken stock, rice, and water, seal the cooker, select the High
Pressure function, and lower the heat once that pressure is achieved while
still maintaining that pressure. Let cook for 5 minutes.
5. Use the quick-release method to release the pressure and let sit for several
minutes. Unseal the cooker, mix in the cheese, and season as desired.
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¾ cup Arborio rice

APPETIZERS

1. Stovetop Pressure Cooker: Place over medium heat. Add butter.
Electrical Pressure Cooker: Select the Sauté function. Add butter.

T H E N E W P R E S S U R E C O O K E R CO O K B O O K

Sesame seeds, toasted
1 tablespoon
unsalted butter

Chicken Enchiladas
MAKES 3-4 SERVINGS		F		PREP TIME: 20 MINUTES		F		COOKING TIME: 40 MINUTES

You’d do just as well to serve this as an entrée, though I find that I enjoy this dish most
in smaller servings.
131

1 pound chicken thighs,
boneless and skinless

1 cup water

½ jalapeño pepper, sliced

½ cup Parmesan
cheese, grated

2 plum tomatoes, diced
½ onion, sliced

Salt and pepper to taste

2 cloves garlic, minced
½ teaspoon ground
cumin seed

GO VEGETARIAN! Replace the chicken stock with Vegetable Stock (store-bought

1 teaspoon dried oregano

or from page 26).

¼ cup chicken stock
½ teaspoon salt

1. Add chicken, jalapeños, tomatoes, onion, garlic, cumin, oregano, stock, salt,
and pepper to the pressure cooker and stir until mixed well. Seal the pressure
cooker, select the High Pressure function, and let cook
for 17 minutes.
2. Use the quick-release method and slowly remove the lid once the valve goes
down. Remove the chicken from the mixture and set aside to cool.
3. Place the remaining contents of the pressure cooker into a blender and, after
adding the lime juice and soy sauce, blend until smooth.
4. Shred the chicken with two forks and, when done, divide the chicken in half.
Place one half on one side of a corn tortilla, pour sauce from the blender
over top of chicken and season with cheeses, cilantro, salt and pepper.
Fold and serve.

½ teaspoon pepper
½ lime, juiced
½ tablespoon soy sauce
¼ cup cheddar
cheese, shredded
2 tablespoons cotija
cheese, crumbled
2 tablespoons fresh
cilantro, chopped
98

99

2 fresh corn tortillas

GO VEGETARIAN! Remove the chicken from the recipe and replace the chicken stock
with Vegetable Stock (store-bought or from page 26).
GO GLUTEN FREE! Replace the corn tortillas with a gluten-free alternative.
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Available Now
$16.95 | $22.95 CAN
978-1-60433-716-7
192-page paperback
6.5” x 8.4” | Carton qty: 24
Author’s home: Cheshire, CT

Wit & Wisdom
from the Garden

Wit & Wisdom
from the Yoga Mat

Over 75 Gardening and Canning
Tips, Plus Recipes For Enjoying Your
Bountiful Harvest

125 Peaceful Poses, Mindful
Musings, and Simple Tricks for
Leading a Zen Life

By Emily Mills
-----------

By Rachel Scott
-----------

Wit & Wisdom from the Garden brings
gardening, canning, and preserving
into the sunshine with more than
75 tips for a bountiful harvest! Find
fun DIY projects for compost bins,
seed sowers, and gifts for friends,
or try one of the recipes with your
harvested vegetables.

Center yourself—and your life—on
and off the mat with Wit and Wisdom
from the Yoga Mat. This inspiring
collection of quotes, poses, and
breathing exercises will help
everyone benefit from the physical,
mental, and emotional perks of
regular yoga practice, without breaking a sweat.
Available Now | $14.95 | $16.95 CAN
978-1-60433-675-7 | 208-page hardcover | 5.5” x 6”
Carton qty: 54 | Author’s home: Vancouver, BC

Wit & Wisdom
from the Kitchen

Embracing the
Buddha Within

A Lifetime of Cooking Knowledge,
Passed Down from Generations
of Food Lovers

The Four Noble Truths;
Your Journey to Enlightenment
Edited by Diana Ceres
and Carlo DeVito
-----------

By Dominique DeVito
----------Kitchen wisdom comes from many
sources, from our own friends and
family, to seasoned experts. Both
inspiring and humorous, this delectable
collection of tips, quips, and quotes
from beloved chefs and famous foodlovers celebrates cooking with passion,
and eating with gusto.
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Available Now
$16.95 | $19.95 CAN
978-1-60433-638-2
176-page hardcover
6.5” x 8.375” | Carton qty: 20
Author’s home: Ghent, NY

Available Now | $16.95 | $19.95 CAN
978-1-60433-473-9
148-page hardcover
5.5” x 5.5” | Carton qty: 42
Editors’ homes: Austin, TX and Ghent, NY

Wrapped in elegant packaging and
filled with decorative imagery,
Embracing the Buddha Within is
a collection of 108 beautifully
illustrated inspirational Buddhist
quotes, taking readers on a journey
of self-discovery and inner peace.
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Paleo Grilling
The Complete Cookbook
By John Whalen III
Available Now
$24.95 | $29.95 CAN
978-1-60433-538-5
304-page hardcover
8” x 10” | Carton qty: 10
Author’s home:
Kennebunkport, ME

The Peppermint
Bark Cookbook
Over 75 Recipes for Delicious
Homemade Treats, from
Milkshakes to Cheesecakes
By Dominique DeVito
Available Now
$21.95 | $25.95 CAN
978-1-60433-671-9
200-page hardcover
6.5” x 8” | Carton qty: 20
Author’s home: Ghent, NY
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Prime
The Complete Prime Rib Cookbook
By John Whalen III
Available Now
$24.95 | $29.95 CAN
978-1-60433-595-8
256-page hardcover
8” x 10” | Carton qty: 14
Author’s home:
Kennebunkport, ME

Gluten-Free Holiday Baking
By Ellen Brown
Available Now
$14.95 | $16.95 CAN
978-1-60433-287-2
128-page paperback
8” x 9” | Carton qty: 26
Author’s home:
Providence, RI

The Pork Roll Cookbook
By Jenna Pizzi, Recipes by
Susan Sprague Yeske
Available Now
$16.95 | $19.95 CAN
978-1-60433-536-1
160-page hardcover
7” x 9” | Carton qty: 20
Authors’ homes:
Trenton, NJ

Gluten-Free
Christmas Cookies
By Ellen Brown
Available Now
$14.95 | $16.95 CAN
978-1-60433-239-1
128-page paperback
8” x 9” | Carton qty: 26
Author’s home: Providence, RI

Superfood Juicing
By Tina Haupert
Available Now
$16.95 | $19.95 CAN
978-1-60433-540-8
96-page spiral-bound hardcover
6.7” x 8” | Carton qty: 32
Author’s home:
Weymouth, MA

Metabolism-Boosting
Smoothies and Juices
By Tina Haupert
Available Now
$16.95 | $19.95 CAN
978-1-60433-539-2
96-page spiral-bound
hardcover
6.7” x 8” | Carton qty: 32
Author’s home:
Weymouth, MA

The Complete
Meatball Cookbook
By Ellen Brown
Available Now
$18.95 | $19.95 CAN
978-1-60433-472-2
264-page paperback
8” x 9” | Carton qty: 18
Author’s home: Providence, RI

Gluten Free Slow Cooking
By Ellen Brown

Low-Acid Slow Cooking
By Dominique DeVito

Paleo Slow Cooking
By Dominique DeVito

Available Now
$18.95 | $19.95 CAN
978-1-60433-263-6
264-page paperback
8” x 9” | Carton qty: 16
Author’s home: Providence, RI

Available Now
$18.95 | $21.95 CAN
978-1-60433-317-6
256-page paperback, 8” x 9”
Carton qty: 16
Author’s home: Ghent, NY

Available Now
$18.95 | $19.95 CAN
978-1-60433-336-7
272-page paperback, 8” x 9”
Carton qty: 16
Author’s home: Ghent, NY
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Search For Spock

The Call of Patriotism
Curated by John Burns
----------The Call of Patriotism captures the wit and wisdom of
our 41st president with this elegant collection of
inspirational and humorous quotes and photos.

Travel through space and time to find Spock among over 100
other characters, aliens, villains, crew members, and more!

SEARCH FOR SPOCK: A STAR TREK™ BOOK OF EXPLORATION

The Words & Legacy of George H.W. Bush

A HIDDEN INTERGALACTIC ADVENTURE!

PRAISE FOR SEARCH FOR SPOCK
“Hailing all frequencies...
Alert Starfleet to the best
book in the galaxy!”

collage

-Lieutenant Uhura

“I’m a doctor, not a book critic,
but, dammit, even I enjoyed
this literary voyage!”
-Doctor McCoy

-Captain Kirk

Printed in Mexico

$14.95/$19.95 CAN

A Star Trek Book of Exploration
A Highly Illogical Parody
By Robb Pearlman
Illustrated by Craig Boldman
----------Where’s Spock? Can you find the
elusive Vulcan?

OR SPOCIOKN
SEARCHBOFOK
AT
OF EXPLOR
EK™
A STAR TR

al Parody
A Highly Illogic

CIDER MILL PRESS

The Wit & Wisdom of Our Troops
An Inspiring Collection of Quotes Honoring Our Courageous Military Men and Women
Edited by Matthew Eliot

“Kirk to Enterprise...
Mr. Scott, prepare to
beam up fun!”

collage

PEARLMAN

Available Now | $16.95 | $22.95 CAN
978-1-60433-709-9 | 208-page hardcover | 6.5” x 8.4”
Carton qty: 16 | Author’s home: Washington, D.C.

Includes
15 Strange
New
Missions!

BY ROBB PEARLMAN

Available Now | $14.95 | $19.95 CAN
978-1-60433-734-1 | 32-page hardcover
9.53” x 12.5” | Carton qty: 20
Author’s home: Garwood, NJ
Illustrator’s home: Hamilton, OH

Illustrations by Craig Boldman

Available Now
$16.95 | $19.95 CAN | 978-1-60433-672-6
224-page hardcover | 6.5” x 8.4” | Carton qty: 20
“One person can make a difference, and everyone should try.”
—J ohn F. K ennedy

Presidential Wit & Wisdom
More than 250 Classic Quotes From America’s Greatest Leaders
Edited by Charlotte Lee Gross

MORE THAN 250 CLASSIC QUOTES FROM AMERICA’S GREATEST LEADERS

Edited by Charlotte Gross

Available Now
$14.95 | $17.95 CAN | 978-1-60433-609-2
192-page hardcover | 6.5” x 8.4” | Carton qty: 20
With Strong and Active Faith
The Wisdom of Franklin Delano Roosevelt
By Iain C. Martin

Teeming with Tribbles
The Enterprise has been taken
over by tribbles! They’ve gotten
into everything, including the
computer, and I’m unable to
locate my science officer.
Can you help me search
for Spock?

Available Now
$14.95 | $19.99 CAN | 978-1-60433-136-3
168-page POD paperback | 5” x 7” | Carton qty: 10
Author’s home: Clinton, CT
Worthy of Their Esteem
The Timeless Words and Sage Advice of Abraham Lincoln
By Iain C. Martin
Available Now
$14.95 | $19.99 CAN | 978-1-60433-051-9
168-page POD paperback, 5” x 7” | Carton qty: 10
Author’s home: Clinton, CT

Khaaan!
While on a mission in the past,
Mister Spock has found himself
in the wrath of a “Con.” Our
sensors are having trouble
penetrating something called
“nerd rage.” Can you help
search for Spock?

The Deepest and Noblest Aspirations
The Wisdom of Ronald Reagan
Edited by Jason Marchi
Available Now
$14.95 | $19.99 CAN | 978-1-60433-137-0
168-page POD paperback, 5” x 7” | Carton qty: 40
Editor’s home: Guilford, CT
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Fun with Kirk and Spock
A Parody

The Wit and Wisdom of Star Trek
By Robb Pearlman

By Robb Pearlman
-----------

The Wit and Wisdom of Star Trek lives up to the
mission of Star Trek itself: to inspire as well as
entertain!

See the Enterprise. See the Enterprise go
boldly. Go, Go, Go, Enterprise! Go
Boldly! Join Kirk and Spock as they
go boldly where no parody has gone
before!

Available Now
$12.95 | $15.50 CAN
978-1-60433-564-4 | 96-page hardcover
6” x 6” | Carton qty: 42
Author’s Home: Garwood, NJ

Available Now
$14.95 | $16.95 CAN
978-1-60433-476-0
64-page hardcover
6.5” x 8.5” | Carton qty: 48
Author’s home: Garwood, NJ

Star Trek: The Next Generation
Classic Quotes
This book pairs full-color photographs
and quotes from all seven seasons of this
popular show.
Available Now
$12.95 | $14.95 CAN
978-1-60433-295-7
96-page hardcover | 6” x 6”
Carton qty: 44

See the Enterprise.
See the Enterprise go boldly.
Go go go, Enterprise!
Go boldly!

See Spock.
See Spock raise his hand for the traditional
Vulcan greeting.
“Live long and prosper,” says Spock.
See the Ensign.
See the Ensign try to get his fingers
to cooperate.
See Spock.
See Spock push down
his feelings.
Down, down, down!

Star Trek: The Next
Generation
Little Seedling Edition

The Godfather Classic Quotes
Classic Quotes
By Carlo DeVito

Make Him an Offer
He Can’t Refuse
By Carlo DeVito

Available Now
$5.99 | $6.99 CAN
978-1-60433-351-0
128-page hardcover
2.75” x 3.25”
Carton qty: 120

Available Now
$12.95 | $14.95 CAN
978-1-93366-283-1
96-page hardcover, faux
leather with foil embossing
6” x 6” | Carton qty: 48
Author’s home: Ghent, NY

Available Now
$14.95 | $15.95 CAN
978-1-60433-046-5
132-page hardcover, full color
6” x 6” | Carton qty: 40
Author’s home: Ghent, NY

Push push push.
No one smiles on Vulcan.
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Pat the Husband
PARODY SERIES
By Kate Nelligan

Available Now | 16-page HC-PLC concealed spiral
Full-color interactive pages, 4.25” x 5.25” | Carton qty: 60
Author’s home: Kennebunkport, ME

Perfec
Anniver t for
s
and Bri aries
d
Shower al
s!

Available Now | $10.95 | $12.99 CAN
40-page adult board book | 6.25” x 8.25” | Carton qty: 24

Mill
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i
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Bestsell

Mill
r
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A
er
Bestsell

978-1-93366-285-5

$10.95 | $12.95 CAN
978-1-60433-014-4
978-1-60433-039-7

978-1-60433-142-4
$9.95 | $12.99 CAN

978-1-60433-210-0
$9.95 | $12.99 CAN

Available Now | $5.99 | $6.99 CAN
48-page hardcover | 2.75” x 3.25” | Carton qty: 240

$10.95 | $12.99 CAN
978-1-60433-439-5
Carton qty: 60
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$9.95 | $12.99 CAN
978-1-60433-107-3
Carton qty: 48

$9.95 | $12.99 CAN
978-1-60433-180-6
Carton qty: 48

978-1-60433
333-6

978-1-60433
332-9
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101 Ways to Work
with an Asshole

How to Build a Fire
Hearth, Home, Stoves, Cabins,
Campgrounds, Survival

(And Succeed Anyway!)
By Lou Harry
-----------

By J. Scott Donahue
-----------

Found the perfect job but not
the perfect coworkers? No
problem! 101 Ways to Work with
an Asshole is the go-to guide
to boost your tolerance and
help you create the perfect
infallible comebacks to win
the battle.

This little field guide makes the art of
fire building easy, accessible, and fun,
featuring tips for finding, identifying,
and gathering the best kindling; how
to find, chop, stack, and haul wood;
the best methods and safety practices
for building indoor fires, outdoor
fires, fire pits, and bonfires; and how
to put out any fire!

Available Now | $12.95 | $17.95 CAN
978-1-60433-741-9 | 208-page paperback | 5.5” x 6”
Carton qty: 20 | Author’s home: Indianapolis, IN

Available Now | $14.95 | $17.95 CAN
978-1-60433-700-6
160-page embossed leather | 5” x 7”
Carton qty: 48 | Author’s home: Alameda, CA

№4

Baked Goods

True Facts That
Sound Like Bullsh*t

knowledge that brownies and other baked goods actually earn brownie
points (hence the name) in a wide range of workplace environments. And knowing
the asshole’s calorie-packed preference is helpful. The problem is that the asshole may
not even know that you are the one supplying the goods. Even worse, she may figure
you are buttering up the whole department rather than doing something just for her.
Making it obvious that you are doing it just for her, however, may come across as a
little creepy, so consider yourself warned!

IT IS COMMON

500 Insane-But-True Facts that Will
Shock and Impress Your Friends

9

By Shane Carley
----------With more than 500 outrageous and
real facts on everything from hippo
sweat to stars in the galaxy, you’re
sure to impress your friends, stump
your colleagues, and crush the trivia
night competition! Discover insanebut-true factoids and prove you really
do know it all!

№3

Get on Good Side
THERE’S A FINE

line between capitulation and getting on an asshole’s good side.

Whether you are in your workplace for the long haul or simply need to buy some
time while you plan a drastic movie, getting on the asshole’s good side can make life
much easier. Proceed cautiously, though. Taking this approach can do damage to your
pride—and make sure your fellow victimized employees don’t feel like you’ve gone
over to the dark side.

6
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Available Now | $12.95 | $14.95 CAN
978-1-60433-696-2 | 240-page paperback
5” x 7.75” | Carton qty: 36
Author’s home: North Hampton, NH
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101 Ways to Sleep
with a Snorer
By Lou Harry
----------101 Ways to Sleep with a Snorer
is the go-to guide to aiding
both your own sleep and
that of your adored snorer.
Complete with a wide range
of suggestions from classic
standbys to innovative
approaches, this dreamy
giftbook is sure to help both
new and old couples get
some much needed quiet and
uninterrupted shut eye.

Available Now | $14.95 | $19.95 CAN
978-1-60433-721-1 | 208-page paperback
6” x 5.5” | Carton qty: 20
Author’s home: Indianapolis, IN

The Paris Bath & Beauty Book
Embrace Your Natural Beauty with Timeless
Secrets and Recipes from the French
By Chrissy Callahan
----------Discover the secrets of French beauty with
more than 40 natural recipes for homemade
bath and beauty products, plus dozens of
style, make-up, and fashion tips inspired by
Parisian beauty!
Available Now | $19.95 | $23.95 CAN
978-1-60433-670-2 | 240-page hardcover
5.4” x 7.2” | Carton qty: 30
Author’s home: Boston, MA

Wedding Origami
The Ancient Tradition for
Love and Celebration

101 Ways to Lull
Your Baby to Sleep

By Katherine Furman
& Duy Nguyen

By Alexandra Paige
-----------

Available Now | $12.95 | $15.95 CAN
978-1-60433-693-1 | 1,068-page paperback
6” x 6” | Carton qty: 16

Calm and soothe your baby to
sleep with one of more than 100
easy and creative ideas.
Available Now | $9.95 | $12.95 CAN
978-1-60433-673-3
208-page paperback
6” x 5.5” | Carton qty: 54
Author’s home: North Hampton, NH

10 COMMON
NEWBORN BABY
SLEEP MISTAKES
by Alexis Dubief

throughout the day is a great way to

Keeping baby awake during the day

make the first few months a happier

will simply make baby more tired and

time for everybody.

potentially exacerbate your night

2 Keeping Baby Awake


party problem. What will fix it?
Time.

During the Day

When baby is up at night keep

Most newborns are surprisingly

the lights dim and activity to a

awake at night. Horrifyingly this

minimum. No loud, blinky, bouncy

“playtime” often happens between

toys. Most babies will organically sort

an hour. For the first few weeks your

1:00 am – 4:00 am when no civilized

out this day-night sleep reversal by

newborn baby may only be able to

parent has any interest in playing

~6 weeks of age.

stay wake for 30-40 minutes. Even

(and the TV selection is limited to

how long their newborn baby should

if your baby SEEMS content to stay

infomercials and Who’s the Boss).

be awake because so many believe

awake for longer periods of time it is

It is a commonly held myth that

that they’ll simply fall asleep when

in your and your baby’s best interest

keeping baby awake during the day

1 Keeping Baby


Awake Too Long

Most new parents are confused by

they need sleep (some will, most
won’t). Truthfully most newborn
babies can only stay awake about
8

Baby’s Sleep

I love it when families take their

to help her sleep more frequently.
Overtired babies cry more and sleep

“tire them out so they sleep better”

poorly at night so managing sleep

theory). This is patently untrue.

However
there are many things
Keep baby’s
cribwhile
away
newborn sleep that parent my
from windows,about
vents,
or any
9
other areas that
may be drafty
or conducive to sudden
changes in temperature that
could jar him awake.

6
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A Short Guide to a Happy Marriage
By Sharon Gilchrest O’Neill, Ed.S.

3 Trying to “Fix”


Crib
will solve this problem
(this is the Location
children’s sleep seriously. I really do.

Available Now | $14.95 | $16.95 CAN
978-1-60433-091-5 | 64-page hardcover
5” x 6.9” | Carton qty: 60
Author’s home: Westchester County, NY

A Short Guide to a Happy Marriage
Gay Edition
By Sharon Gilchrest O’Neill, Ed.S.
Available Now | $14.95 | $16.95 CAN
978-1-60433-297-1 | 64-page hardcover
5” x 6.9” | Carton qty: 60
Author’s home: Westchester County, NY
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C

elebrating the Christmas Season
with Beloved Literary Figures

Inventing Santa Claus
The Mystery of Who Really Wrote the
Most Celebrated Yuletide Poem of All
Time, “The Night Before Christmas”
By Carlo DeVito

A Jane Austen Christmas

-----------

Celebrating the Season of Romance,
Ribbons & Mistletoe

You know the poem, but do you know
its controversy?

By Carlo DeVito

Available Now
$16.95 | $22.95 CAN
978-1-60433-735-8
192-page hardcover
5” x 7” | Carton qty: 40
Author’s home: Ghent, NY

----------A Jane Austen Christmas gives readers
insight into Austen’s life through
little-known stories about how
she and her family celebrated the
treasured holiday season.
Available Now
$16.95 | $19.95 CAN
978-1-60433-591-0
192-page hardcover
5” x 7” | Carton qty: 20
Author’s home: Ghent, NY

A Mark Twain Christmas
By Carlo DeVito
-----------

Inventing Scrooge
By Carlo DeVito
----------By understanding the story behind the
story, readers will come to embrace
the holiday classic all the more.
Available Now
$18.95 | $22.99 CAN
978-1-60433-500-2
256-page hardcover
5.75” x 8.25” | Carton qty: 24
Author’s home: Ghent, NY

A Mark Twain Christmas is in turns
charming, heartwarming, and
heartbreaking, and it ultimately
reaffirms the magic of the Christmas
spirit.
Available Now
$15.95 | $18.95 CAN
978-1-60433-448-7
160-page hardcover
5” x 7” | Carton qty: 40
Author’s home: Ghent, NY
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Now available in paperback
$15.95 | $21.95 CAN | 978-1-60433-779-2
256-page paperback | 5.6” x 8.2” | Carton qty: 20
Author’s home: Ghent, NY
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Mrs. Lee’s Rose Garden

Shakespeare’s Sonnets

The True Story of the Founding
of Arlington

The Complete Illustrated Poems

By Carlo DeVito

-----------

By William Shakespeare

-----------

This enhanced edition of Shakepeare’s
Sonnets features gorgeous full-color
artwork throughout that brings the
Bard’s timeless words to life like
never before.

The intensely personal story of
Arlington National Cemetry’s earliest
history as seen through the lives of
three people during the outbreak of
the Civil War.

Available Now
$24.95 | $29.95 CAN
978-1-60433-615-3
eBook: 978-1-45168-219-9
272-page hardcover
6” x 9” | Carton qty: 20

Available Now
$17.95 | $21.95 CAN
978-1-60433-546-0
160-page hardcover
5.5” x 8.25” | Carton qty: 24
Author’s home: Ghent, NY

Drum Taps
The Complete Civil War Poems
By Walt Whitman
----------A stunning and elegant collection
of Whitman’s celebrated Civil War
poems, accompanied by moving
photographs and artwork.
Available Now
$24.95 | $29.95 CAN
978-1-60433-594-1
272-page hardcover
6” x 9” | Carton qty: 22
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Alice’s Adventures
Under Ground
By Lewis Carroll
Illustrated by Charles Santore
----------When Lewis Carroll first put pen to
paper and wrote what would become
Alice in Wonderland, he provisionally
titled the story “Alice’s Adventures
Under Ground.” This is a faithful and
unabridged illustrated adaptation of
that original story.
Available Now
$19.95 | $23.95 CAN
978-1-60433-572-9
128-page hardcover
5.375” x 7.5” | Carton qty: 40
Illustrator’s home: Philadelphia, PA
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The Jane
Austen Kama
Sutra

The Wit and
Wisdom of Jane
Austen

A Playful Presentation
of Sense & Sensuality

A Treasure Trove of 175
Quips—Both Witty and
Wise—from Beloved
Writer Jane Austen!

By Jane Austen
----------Jane Austen, treasured
novelist and romantic,
has never been
presented in this
(slightly red) light
before. Featuring the
writer’s own words,
The Jane Austen Kama
Sutra teases readers
and lovers into all
sorts of twisted
positions. This is the
perfect gift for those
slightly scandalous
Janeites who have a
love for love—in all
its capacities.

Edited by Joelle Herr
-----------

Available Now
$12.95 | $14.95 CAN
978-1-60433-651-1
240-page hardcover
6” x 6” | Carton qty: 36
Editor’s home: Nashville, TN

No wiser or wittier words
have been spoken than by
one of the world’s most
celebrated writers, Jane
Austen. Nor have her
words ever been presented
in such an elegant and
thoughtful fashion than in this lovely collection.
Covering the timeless topics of happiness, family,
fashion, beauty, human nature, society, and, of
course, love and marriage, each quip has been curated
from Austen’s novels and private letters.

Available Now
$12.95 | $14.95 CAN
978-1-60433-668-9
112-page hardcover
5” x 7” | Carton qty: 44

See page 101 for Jane Austen Signature Notebook
94
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The Shark
Handbook,
2nd Edition
The Definitive Guide
to the World’s Most
Fascinating Sharks
By Dr. Greg Skomal
----------This fully revised and
updated edition of the
bestselling Shark Handbook
features an all-new,
expanded feature on the
Great White Shark, plus
stunning, full-color
photos, and a complete
overview of every known
shark in the world!
There’s no one better
than Greg Skomal to
detail sharks in this
comprehensive, stunning
field guide.
Available Now
$19.95 | $24.95 CAN
978-1-60433-634-4
280-page paperback
5.5” x 7.8” | Carton qty: 32
Author’s home:
Vineyard Haven, MA
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97

Family Fun Night

Movie Night Trivia

By Cynthia L. Copeland
-----------

Over 400 Blockbuster
Brain-Benders for Film Buffs
Of All Ages!
By Robb Pearlman
-----------

From clever twists on timeless classics
to brand new games your family will
love, this book offers something for
every family during every month of
the year.
Available Now
$16.95 | $19.95 CAN
978-1-60433-611-5
224-page paperback
5.5” x 8” | Carton qty: 36
Author’s home: Keene, NH
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This beautiful, full-color gift book
is picture-perfect (pun intended)
for an Oscar party, or simply a
night of family laughs.
Available Now
$14.95 | $19.95 CAN
978-1-60433-610-8
160-page paperback
6.8” x 8.6” | Carton qty: 32
Author’s home: Garwood, NJ
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B

THE

SERIES

INSPIRING NOTEBOOKS FOR CURIOUS MINDS

e inspired by the world’s most celebrated visionaries! Write, brainstorm, or sketch your thoughts within the pages of a
Signature Notebook™. This stunning collection features timeless quotes from the world’s greatest minds. Choose the
writer, artist, inventor, or leader who sparks your own creativity, and when your next great idea strikes (or if you’re just searching for inspiration), let their wise words draw forth that inner muse. With an elegant, removable wrap showcasing
your favorite figure’s portrait, and a foil-stamped signature on the soft yet durably bound cover, each notebook makes for
a beautiful gift (for a friend, loved one, or yourself!) to cherish.
$12.95 | $14.95 CAN | 192-page embossed leather | 4” x 6” | Carton qty: 80

NEW FOR 2018!

Jacqueline Kennedy Onassis
Edgar Allan Poe
available october 2018
available june 2018
978-1-60433-817-1
978-1-60433-784-6

Barack Obama
available june 2018
978-1-60433-789-1

Michelle Obama
available june 2018
978-1-60433-783-9

Alexander Hamilton
available now
978-1-60433-701-3

Benjamin Franklin
available now
978-1-60433-703-7

George Washington
available now
978-1-60433-720-4

Thomas Jefferson
available now
978-1-60433-719-8

John Muir
available now
978-1-60433-641-2

Shakespeare
available now
978-1-60433-625-2

Bestseller!

Robert F. Kennedy
available october 2018
978-1-60433-818-8

Barbara Bush
available june 2018
978-1-60433-781-5

George H.W. Bush
available june 2018
978-1-60433-774-7

Abraham Lincoln
available now
978-1-60433-717-4

John F. Kennedy
available now
978-1-60433-702-0

Bestseller!

James Joyce
available october 2018
978-1-60433-819-5
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Hillary Rodham Clinton
available june 2018
978-1-60433-780-8

William J. Clinton
available june 2018
978-1-60433-773-0

Mark Twain
available now
978-1-60433-596-5

Claude Monet
available now
978-1-60433-627-6

Ernest Hemingway
available now
978-1-60433-633-7

Jane Austen
available now
978-1-60433-624-5
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Bite Me, I’m Coloring
De-Stress With 50 Hilariously Fun
Swear Word Coloring Pages
----------Available Now | $14.95 | $17.95 CAN
978-1-93366-263-3
96-page paperback with reinforced double
rivet binding | 8” x 3.625” | Carton qty: 40

Take a bite out of the stress of life with this
new swear word adult coloring book! Become
cool as a cucumber as you color in or outside
the lines with an array of “zen” food designs.
Dealing with stress is now a piece of cake with
Bite Me, I’m Coloring!

Available Now | $14.95 | $19.99 CAN
978-1-60433-133-2
96-page paperback with reinforced double
rivet binding | 8” x 3.625” | Carton qty: 40

Available Now | $10.95 | $14.95 CAN
978-1-60433-724-2 | 112-page paperback
8.4” x 10.9” | Carton qty: 20

Available Now | $9.95 | $12.99 CAN
978-1-60433-211-7
72-page paperback with removeable card
stock pages | 8” x 3.625” | Carton qty: 42

Formal Notices
Fifty Fill-in-the Blank Correspondence Forms
for Everyday Occasions
Compiled by Joshua & David Keay
Available Now | $12.95 | $16.99 CAN
978-1-60433-132-5 | 100-page paperback
9.25” x 6.5”| Carton qty: 24
Authors’ home: New York, NY

Fuck Off, I’m Coloring
Unwind With 50 Obnoxiously Fun
Swear Word Coloring Pages
----------Color the shit out of this stress-relieving swear
word adult coloring book! Sometimes all you
need to tell everyone to “F off.” Now you can
say it in color! Relieve some stress with easy
and beautiful art—that also happens to feature
your favorite profanities.
Available Now | $10.95 | $12.95 CAN
978-1-60433-661-0 | 112-page paperback
8.4” x 10.9” | Carton qty: 20

The Jackson Pollock Box
The Complete
Excuses Handbook
The Women’s Edition
By Lou Harry &
Julia Spalding
Available Now
$14.95 | $19.99 Can
978-1-60433-134-9
208-page paperback
5.5” x 7.5” | Carton qty: 44
Author’s homes: Indianapolis,
IN and Brownsburg, IN

102

Kiss My Tattoo
96 Instant Tattoos to Lick,
Nibble and Bite
Available Now
$14.95 | $19.99 Can
978-1-60433-188-2
104-page paperback with 50
sheets of tattoos
4” x 3.75” | Carton qty: 60

Boyfriend Training
Flash Cards
A Training MANual
By Trishelle Ames
Available Now
$14.95 | $19.95 Can
978-1-93366-261-9
32-page paperback gift set
4.625” x 7.25” | Carton qty: 18
Author’s home:
Los Angeles, CA

Energ y and the Imagination
By Helen A. Harrison, Director,
the Pollock-Krasner House and
Study Center
Available Now | $29.95 | $39.95 CAN
978-1-60433-186-8
96-page paperback with gift set
7.25” x 9.5” | Carton qty: 12
Author’s home: Sag Harbor, NY
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The Little Book
Collection
Available Now | $10.95 | $12.95 CAN
128-page leatherette flexibound with ribbon | 4” x 6”
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Elegant
Rounded Corn
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Textured Cover
s!
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Stoner Snacks
By Dr. Seymour Kindbud

The Little Pink Book
of Cocktails
By Madeline Teachett
978-1-60433-121-9
Carton qty: 72
Author’s home:
Philadelphia, PA

The Little Blue Book of
Heartache
By Lucy Lovelorn
$9.95 | $9.95 CAN
978-1-60433-270-4
Carton qty: 60
Author’s home: New York, NY
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Little Green Book
By Dr. Seymour Kindbud

The Little Book of Books
By Jennifer Worick

$9.95
978-1-60433-176-9
Carton qty: 96
Author’s home: Somewhere in
Humboldt County, CA

$9.95
978-1-60433-285-8
Carton qty: 60
Author’s home:
Seattle, WA

The Little Pink Book
By Madeline Teachett
$9.95 | $11.95 CAN
978-1-60433-000-7
Carton qty: 96
Author’s home:
Philadelphia, PA

The Little Black Book of
Erotic Questions
By Dr. E. Rottik
978-1-60433-292-6
Carton qty: 60
Author’s home: Las Vegas, NV

Available Now
$12.95 | $14.95 CAN
978-1-60433-214-8
128-page paperback
5.5” x 5” | Carton qty: 60

The Bong Bible
The Definitive DIY Guide to
Pipes of All Shapes and Sizes
By Dr. Seymour Kindbud

Green Weed
The Organic Guide to Growing
High Quality Cannabis
By Dr. Seymour Kindbud

Available Now
$10.95 | $12.99 CAN
978-1-60433-234-6
224-page paperback
5.5” x 5” | Carton qty: 54

Available Now
$19.95 | $27.00 CAN
978-1-60433-157-8
224-page paperback, full color
6” x 9” | Carton qty: 28
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Root for the Home Team
Minor League Baseball’s Most Off-the-Wall
Team Names and the Stories Behind Them
By Tim Hagerty
Foreword by Bill Ripken
Untimely Demise
A Darkly Humorous Presentation of
365 Deadly Deeds
By William Dylan Powell
Available Now
$16.95 | $19.95 CAN
978-1-60433-642-9
240-page hardcover
5” x 7” | Carton qty: 20
Author’s home: Houston, TX
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My Fucking Awesome
Bucket List
101 Badass Journal Pages to
Jumpstart Your Best Life
By Amy Helmes

Available Now
$12.95 | $14.95 CAN
978-1-60433-209-4
96-page hardcover
9” x 6” | Carton qty: 44
Author’s home: Tucson, AZ

Available Now
$12.95 | $14.95 CAN
978-1-60433-649-8
208-page paperback
5.25” x 8.4” | Carton qty: 40
Author’s home:
Los Angeles, CA

The Official Fart Book
By Craig Yoe

The Official Barf Book
By Craig Yoe

Available Now
$12.95 | $16.99 CAN
978-1-60433-182-0
128-page hardcover with
Whoopee Cushion
5” x 6.25” | Carton qty: 24
Author’s home:
Hudson Valley, NY

Available Now
$12.95 | $14.95 CAN
978-1-60433-243-8
128-page hardcover with
fake barf
5” x 6.25” | Carton qty: 36
Author’s home:
Hudson Valley, NY

FlocabularyTM
The Hip-Hop Approach to SATLevel Vocabulary Building
By Blake Harrison &
Alex Rappaport
Available Now
$18.95 | $20.95 CAN
978-1-93366-214-5
128-page paperback with CD
6.5” x 9” | Carton qty: 48
Authors’ homes: New York, NY

The Musician’s Notebook™: Guitar
Manuscript Pages for the Inspired Artist
By Matt Teacher

The Musician’s Notebook™: Piano
Manuscript Pages for the Inspired Artist
By Matt Teacher

Available Now
$14.95 | $16.95 CAN
978-1-60433-330-5
160-page jacketed die-cut notebook
7” x 9.5” | Carton qty: 42
Author’s home: Philadelphia, PA

Available Now
$14.95 | $16.95 CAN
978-1-60433-331-2
160-page jacketed die-cut notebook
7” x 9.5” | Carton qty: 42
Author’s home: Philadelphia, PA
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The Organic Dog Biscuit
Cookbook Kit
By Jessica Disbrow Talley,
Bubba Rose Biscuit Company
Featuring three adorable cookie
cutters in dog-friendly shapes and a
delightful recipe book full of organic
dog treats, this is the perfect gift for
any dog lover!
Available Now | $16.95 | $19.95 CAN
978-1-60433-691-7
48-page paperback, three cookie cutters
9” x 2” x 10.5” | Carton qty: 14
Author’s home: Boonton, NJ

The Organic Dog Biscuit Cookbook
Over 100 Tail Wagging Recipes!
By Jessica Disbrow Talley,
Bubba Rose Biscuit Company
This updated and expanded edition of the original
Organic Dog Biscuit Cookbook has more recipes, more
variety, and more reasons your dog will be begging
for another batch of these wholesome and healthy
goodies.
Available Now | $18.95 | $21.95 CAN | 978-1-60433-465-4
222-page hardcover | 6.125” x 9.125” | Carton qty: 22
Author’s home: Boonton, NJ

featured
backlist
I Left You A Present
By Robb Pearlman
Available Now | $9.95 | $12.95 CAN
978-1-60433-608-5
12-page paperback
8.5” x 5.5” | Carton qty: 64
Author’s home: Garwood, NJ
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The Rescue Dog Bucket List
By Alexandra T. Kleinkopf
Available Now | $16.95 | $19.95 CAN
978-1-60433-607-8
160-page paperback
7” x 6.5” | Carton qty: 52
Author’s home: Washington, DC
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#1 NATIONAL
BESTSELLER

The Girl’s Body Book
The Revised and Updated
Fourth Edition!

The Boy’s Body Book

Everything You Need to Know
for Growing Up YOU

The #1 Bestselling Book for
Boys on Succeeding During
Adolescence

By Kelli Dunham, R.N.
Illustrated by
Laura Tallardy
-----------

Everything You Need to Know
for Growing Up YOU
By Kelli Dunham, R.N.
Illustrated by
Steve Bjorkman
----------Boys have questions. The Boy’s
Body Book has the answers.
As boys reach adolescence,
everything changes: their
bodies, their feelings, and their
relationships. The Boy’s Body Book
covers a boy’s every concern:
hygiene, exercise, teachers, peer pressure,
and siblings. He’ll learn about what’s going on
physically (vocal changes, body hair) and how
to handle academic pressures, deal with out-ofcontrol feelings, make new friends, and stay safe
through it all.

Available Now
$12.95 | $14.95 CAN
978-1-60433-713-6
148-page paperback
7” x 10.25” | Carton qty: 32
Author’s home: New York, NY
Illustrator’s home: Irvine, CA

Available Now
$12.95 | $14.95 CAN
978-1-60433-714-3
148-page paperback
7” x 10.25” | Carton qty: 32
Author’s home: New York, NY
Illustrator’s home: Brooklyn, NY

The Girl’s Body Book is destined
to become the go-to guide for
adolescent females, answering
all the important questions
about becoming a woman
that girls are sometimes too
embarrassed to ask. From
hygiene to exercise, teachers
to peer pressure, everything’s
discussed here, in a frank
and friendly way. This
entertaining, enlightening,
and joyously illustrated look at growing up
will be a staple of every girl’s bookshelf for
generations to come.

How to Text Girls
Available Now
$9.95 | $12.95 CAN
978-1-60433-631-3
108-page paperback
5.5” x 8”
Carton qty: 60
Author’s home:
New York, NY
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How to Text Boys
Available Now
$9.95 | $12.95 CAN
978-1-60433-632-0
108-page paperback
5.5” x 8”
Carton qty: 60
Author’s home:
New York, NY
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DISCOVERING
Discovering Bugs
By Kelly Gauthier
Illustrated by
Julius Csotonyi

Discovering
Sharks
By Donna Parham
Illustrated by
Julius Csotonyi

-----------

-----------

An in-your-face look at
more than 50 fascinating
insects—as if through a
magnifying glass!

This action-packed,
full-color book features
dozens of different types
of sharks, with captivating
photographs and
illustrations throughout.

Available Now
$19.95 | $23.95 CAN
978-1-60433-689-4
96-page hardcover
11.7” x 10.5” | Carton qty: 10
Author’s home: Boston, MA
Illustrator’s home:
Vancouver, BC

Available Now
$19.95 | $23.95 CAN
978-1-60433-604-7
96-page hardcover
11.8” x 10.5” | Carton qty: 10
Author’s home: San Diego, CA
Illustrator’s home: Vancouver, BC

Prehistoric
Predators

Discovering
Dinosaurs

By Brian Switek
Illustrated by
Julius Csotonyi

By Bob Walters &
Tess Kissinger

-----------

With more than 100
new dinosaur species
discovered since 2012,
Discovering Dinosaurs
is the most up-to-date
illustrated dinosaur
encyclopedia on the
market.

The biggest baddies of
the prehistoric world
come alive in Prehistoric
Predators!
Available Now
$19.95 | $23.95 CAN
978-1-60433-552-1
104-page hardcover
11.8” x 10.5” | Carton qty: 14
Author’s home: Salt Lake City, UT
Illustrator’s home: Vancouver, BC
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SERIES

-----------

Available Now
$19.95 | $22.95 CAN
978-1-60433-496-8
144-page hardcover
11.8” x 10.5” | Carton qty: 10
Authors’ home: Philadelphia, PA

113

The Super Duper
Book of 101
Extraordinary,
Exciting, and
(Occasionally)
Explosive
Kitchen Science
Experiments
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101 SCI ENCE EXPERI M ENTS

SCIENCE
EXPERIMENTS

c
Ex

Dissect a
Turkey

ive

By Haley Fica
Illustrated by
Steve Bjorkman
-----------

Trigger a
Geyser

Build a Volcano

Make Dancing
Slime

Fica/Björkman

Encourage your little
scientist with these great
at-home experiments
that are simple, safe, and
guaranteed endless fun.

GEOLOGY

Available Now
$16.95 | $22.95 CAN
978-1-60433-750-1
240-page paperback
6.8” x 8.6” | Carton qty: 24
Author’s home: New York, NY
Illustrator’s home: Irvine, CA

Geologists study the Earth, rocks, and any
form of terrestrial process that changes
over time. That can include rocks, plate
tectonics, climate change, mineral
resources, oil, and even the geology of
other planets or bodies. Geology even
extends to the moon, as NASA is likely
still studying the moon rock brought back
by Harrison Schmitt, the first geologist
on the moon, after his Apollo 17 mission
several decades ago.

all of the dust and surface of the moon!
It seems like science fiction, but it’s not!
It’s real, and its geology!

In this section, you will discover how rocks
form, why compasses always point north,
and how to make clouds. All of this is
stuff that geology studies in great detail.
Think about the Earth and what makes it
unique. A magnetic field, for example! We
can use a compass because somewhere
thousands of miles beneath your feet
The moon actually has a lot of geological is a huge molten iron core swirling and
background. When you go out at night, turning about at the center of the Earth.
look up at the full moon; you’ll notice a lot This twirling creates a current (like a
of different colors and shapes. Back in the current that flows through a wire), which
1890s, a man named Grove Gilbert was creates a magnetic field, which allows us
looking at the moon when he wondered to use a compass!
how the craters and colors were created in Here, you will become your own geologist;
the first place. He hypothesized, and later you will delve into research in a way that is
found proof that supported, that other similar to how science is done on a larger
rocks in space called meteoroids hit the scale! Remember: science is all about
moon, creating the craters. Just imagine: a discovery,
rock zooming toward the Moon, hitting it,
creating an impact crater, and disturbing

EXTRACT DNA

1

Place the rubbing

freezer.
S O G E A Ralcohol
U into
P theA
ND
G R A B AddStheO
M E RO C KS !
• 2 strawberries,
strawberries to your plastic bag

• Isopropyl alcohol
(rubbing alcohol)
stems and
leaves removed

• Plastic bag
• 2 cups
10

• ½ cup water
• 2 tablespoons
liquid dish soap
• 1 teaspoon salt
• Cheesecloth

2
3
4

Add 1 ½ tablespoons of the DNA extraction
mixture to the strawberry bag and continue to
smash, being sure to avoid making too many
bubbles in the process.

11

GR ADES:
8TH AND UP
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What’s Happening
The white strands that you pulled out of the strawberry
is its actual DNA! DNA is in every living organism,
from you to a blade of grass. We used strawberries here
because they’re octoploids, meaning that they have
eight copies of chromosomes. Chromosomes are where
DNA is stored and we humans have two of them, which

This classic springtime nursery rhyme
is freshly presented in a whimsical and
fun pop-up format. A fluffy sheep spins
through the book, bringing delight to little
ones and adults alike as it twirls along.
Available Now | $14.95 | $17.95 CAN
978-1-60433-688-7 | 8-page pop-up book
8.75” x 9.75” | Carton qty: 30

Twinkle Twinkle Little Star
A Spinning Star Pop-Up Book
Illustrated by Stephanie Vecellio

----------Every child will want to have the lyrical
text read (and reread!) to them at
bedtime by parents or grandparents—
especially given the shimmering
surprise on the final page, which is sure
to delight them each time they see it!
Available Now | $12.95 | $14.95 CAN
978-1-60433-597-2 | 8-page pop-up book
8.75” x 9.75” | Carton qty: 20

By E.T.A. Hoffmann
Illustrated by Christina Hess

See what makes a strawberry a strawberry
by using a few easy ingredients!

-----------

5

This is a stunning new heirloom
edition of the beloved holiday
story that inspired the classic
Christmastime ballet.

Place the cheesecloth over the top of
a separate cup and begin straining the
strawberry mixture.

6
7

Once the entire bag has been
strained, add equal amount cold
rubbing alcohol and let sit for
a few minutes.

Available Now | $19.95 | $23.95 CAN
978-1-60433-630-6
68-page hardcover
10.5” x 11” | Carton qty: 20
Illustrator’s home: Philadelphia, PA

The white stuff at the top of the
mixture is the strawberry DNA!
Remove it using a chopstick and
examine.

• Chopstick
P
SU

-----------

The Nutcracker
The Classic Edition

and mash them up. Set aside.
In a cup, mix together the water, liquid
dish soap, and salt, making sure that the
salt dissolves. This will serve as our DNA
extraction mixture.

Baa Baa Black Sheep
A Spinning Sheep Pop-Up Book
Illustrated by Annalisa Sheldahl

Science Concept: DNA Extraction
makes us diploids. So, obviously,
we can extract more DNA using the
strawberries!
All aspects of this experiment are
essential to the process. The soap
helps dissolve the cell membranes

of the strawberry, the salt breaks
up the proteins that hold the DNA
together, and the rubbing alcohol
helps to solidify the DNA. DNA is
really small, but you can start to
see it as it clumps together!
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The Patriot Papers
Bursting with Fun Facts about America’s Early Rebels
By JJ Prior & Emilia Whippie Prior
-----------

Dinosaur Lover’s
Cookie Kit
Over 25 Recipes For Cookie
Carnivores of All Ages!

American history comes alive in “kid speak.”

-----------

Available Now | $14.95 | $17.95 CAN | 978-1-60433-605-4
96-page paperback | 7” x 9” | Carton qty: 50
Authors’ home: Westmoreland, NH

This is everything you need to bake
up a herd of dinos.

My First American Flag Kit
A Celebration of the Stars and Stripes for
Patriots Young and Old
Available Now
$16.95 | $19.95 CAN | 978-1-60433-466-1
96-page paperback with full-size flag made in USA
6” x 10.75” x 1.5” | Carton qty: 18

The Nifty Fifty State Flags
Available Now | $14.95 | $16.95 CAN
978-1-93366-299-2
16-page paperback with 50 die-cut
cards, 6 pencils & game pad, full color
7” x 4.25” | Carton qty: 20

Kid Millionaire
Over 50 Exciting Business Ideas
By Matthew Eliot
Available Now | $12.95 | $14.95 CAN
978-1-60433-653-5
128-page paperback | 5.5” x 8”
Carton qty: 40

The Secrets of Middle School
Everything You Need to Succeed
By Cynthia L. Copeland
Available Now | $12.95 | $16.99 CAN
978-1-60433-195-0
144-page paperback | 7” x 9”
Carton qty: 40
Author’s home: Keene, NH

116

Available Now | $16.95 | $19.95 CAN
978-1-60433-654-2
48-page paperback | 9.5” x 4” x 10.25”
Carton qty: 10

Message in a Bottle
By Susan Hom and Philip Richardson
Illustrated by Steve Bjorkman
----------This exciting kit includes everything you’ll need
to send a message out to sea, with a bottle, tracking
website, and waterproof logbook, making it the perfect
summer activity that is both fun and educational!
Available Now | $19.95 | $23.95 CAN | 978-1-60433-636-8
80-page paperback with bottle, cork, map, waterproof pen and wax
8.5” x 4” x 8.24” | Carton qty: 8 | Author’s homes: Philadelphia, PA
and Woods Hole, MA

Stump the Grown-Up
Trivia Only Kids Know! (Or Should Know!)
----------Put the whole family’s IQ to the test with
Stump the Grown-Up!
Available Now | $10.95 | $14.95 CAN
978-1-60433-656-6 | 240-page paperback
5.5” x 8” | Carton qty: 20
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MAKE YOUR OWN SUMMER FUN!
Available Now | $19.95 | $21.95 CAN
64-page hardcover plus kit, full color, 9” x 10.75” | Carton qty: 10

The Biggest Joke Book Ever
(No Kidding!)
Jokes for Everyone! Jokes for
Every Occasion! Jokes for Every
Situation!
By Michael Pellowski

The Biggest Trivia
Book Ever
And That’s a Fact!
By Lou Harry & Eric Berman

The Super-Duper Most
Ginormous Bubble Kit

Make Your Own Awesome
Marshmallow Launcher

The Super-Duper Water
Balloon Launcher

978-1-60433-327-5

978-1-60433-151-6

978-1-60433-222-3

Available Now
$16.95 | $19.95 CAN
978-1-60433-271-1
528-page paperback
8.5” x 11” | Carton qty: 10
Authors’ homes:
Indianapolis, IN

Available Now
$14.95 | $17.95 CAN
978-1-60433-226-1
528-page paperback
8.5” x 11”| Carton qty: 12

The Most Ginormous Joke
Book in the Universe
More Laughs for Everyone! More
Jokes for Every Occasion! More
Jokes for Every Situation! More,
More, More!
By Mike Pellowski
Available Now
$14.95 | $17.95 CAN
978-1-60433-265-0
528-page paperback
8.5” x 11” | Carton qty: 12

FUN-FILLED ACTIVITY BOOKS
The Super HighConcentrated Brain
De-Clogger Book
By The Brain De-Clogging
Center for Superior
Cerebral Advancement
Available Now
$14.95 | $16.95 CAN
978-1-60433-228-5
528-page paperback
8.5” x 11”
Carton qty: 12
The Essential
Street Painter
By Rick Compton
Available Now
$12.95 | $14.95 CAN
978-1-60433-059-5
64-page spiral bound
plus kit, 6” x 10”
Carton qty: 30
Author’s home:
Naples, FL
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Don’t Unravel When
You Travel
By Joe Rhatigan and
Susan A. McBride
Available Now
$14.95 | $19.99 CAN
978-1-60433-154-7
260-page paperback,
8” x 10”
Carton qty: 12
Authors’ homes:
Asheville, NC

978-1-60433339-8

978-1-60433340-4

978-1-60433342-8

978-1-60433341-1

Available Now | $7.95 | $9.95 CAN
160-page paperback | 5.125” x 7.625” | Carton qty: 96
Author’s home: Indianapolis, IN

3-D Doodle
Book and Kit
By Elizabeth
Encarnacion
Available Now
$12.95 | $16.99 CAN
978-1-60433-095-3
80-pg hardcover with
concealed spiral
binding plus kit
6” x 9” | Carton qty: 20
Author’s home:
Philadelphia, PA

978-1-60433276-6

978-1-60433274-2

978-1-60433273-5

Available Now | $5.95 | $6.99 CAN
160-page paperback | 5.125” x 7.625” | Carton qty: 96
Author’s home: Indianapolis, IN
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THE EVER POPULAR (AND GROWING!)

KIDS MEET
series

My First Counting
Book Series
available in both
English and Spanish

An up close and personal educational look at eight
of kids’ favorite subjects, from amazing rescue vehicles and creepy
crawly bugs to ssslithery snakes and stealthy sharks!
Available Now | 96 pages
Paper-over-board, spiral binding | 8” x 6.7” | Carton qty: 18

TITLE INFORMATION FOR ALL BOOKS:
By Cindy Entin, Illustrated by Craig Boldman
Available Now | $5.99 | $6.99 CAN
10-page board book, 5.8” x 5.8” | Carton qty: 60

Children learn about America’s heroes
as they are introduced to
the numbers

1

through

10

in this

Counting Book Series

978-1-60433-324-4
$12.95 | $14.95 CAN

978-1-60433-344-2
$12.95 | $14.95 CAN
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978-1-60433-307-7
$15.95 | $18.95 CAN

978-1-60433-326-8
$12.95 | $14.95 CAN

978-1-60433-303-9
$12.95 | $14.95 CAN

978-1-60433-470-8
Carton qty: 24

978-1-60433-456-2
Carton qty: 24

978-1-60433-460-9
Carton qty: 24

978-1-60433-321-3

978-1-60433-320-6

978-1-60433-480-7

978-1-60433-467-8
$14.95 | $16.95 CAN
Carton qty: 48
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About Cider Mill Press
Good ideas ripen with time. From seed to harvest,
Cider Mill Press strives to bring fine reading,
information, and entertainment together between
the covers of its creatively crafted books.
Our Cider Mill bears fruit twice a year, publishing a
new crop of titles each Spring and Fall.
Visit us online
cidermillpress.com
or write to us at
12 Spring Street, PO Box 454
Kennebunkport, Maine 04046

