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Ketogenic Diet (Slow Cooker)
"A fun little book, very entertaining with terrific recipes from friends, family and
chefs. It is indeed as intended, 'A Love Story with Recipes.'" --Sara Moulton, Good
Morning America "There's no longer a need for frantically searching for the best
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brisket recipes. Stephanie Pierson, author, food writer and brisket lover, has
written a cookbook filled with only the best brisket recipes, accompanied by
illustrations, poems, cartoons and musings. The Brisket Book has a recipe for
everyone, and it'll turn you into the star of any potluck." --The Jewish Journal of
Greater Los Angeles "The Brisket Book is subtitled "a love story with recipes." It
literally had me laughing out loud with its cartoons, jokes, stories and more. If you
are Jewish, Irish, or even a Texan, brisket is your soul food. The book pays homage
with recipes, wine pairings, poems, and everything you need to know to make a
version that will make you fall in love." --Cooking with Amy "Packed with history,
wit, and expert opinions (including a list of 50 things about brisket that people
disagree on), this book presents one of the world's great comfort foods in all its
lovable, chameleonlike glory, with recipes for corned beef, smoked brisket, Korean
brisket soup, brisket burgers, and myriad Jewish braises, including Nach Waxman's
supposedly "most-Googled brisket recipe" of all, smothered in onions and virtually
no liquid. It is undoubtedly, as the subtitle claims, "A Love Story with Recipes."
--The Philadelphia Inquirer "This book will put you passionately over the moon for a
meat cut that is often taken for grantedfull of colorful, lively and sometimes
surprising images; the pages are a joy to leaf through for their energetic mix of
images, photos and text." --Chicago Tribune Food writer, cookbook author, and
brisket zealot Stephanie Pierson contends, "Some foods will improve your meal,
your mood, your day, your buttered noodles. Brisket will improve your life." Brisket
is so easy to warm up to, no wonder everyone loves it. Families pass brisket
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recipes down like heirlooms. Chat rooms are full of passionate foodies giving
passionate opinions about their briskets--and each one claims to have the best
brisket recipe ever! When Angel Stadium of Anaheim introduced a BBQ brisket
sandwich, it promptly won a national contest for best ballpark cuisine. This lively
book offers everything from brisket cooking tips to chef interviews to butcher
wisdom. Color photographs, illustrations, and graphics ensure that brisket has
never looked better. The recipes include something for everyone: Beef Brisket with
Fresh Tangy Peaches, Scandinavian Aquavit Brisket, Sweet-and-Sour Brisket,
Barbecued Brisket Sandwiches with Firecracker Sauce, a Seitan Brisket (even
people who don't like meat love brisket), and a 100% Foolproof Bride's Brisket. If
brisket does indeed improve your life, then The Brisket Book promises to be the
ultimate life-affirming resource for anyone who has savored--or should savor--this
succulent comfort food.

Low Acid Slow Cooking
HEALTHY, HASSLE-FREE LOW GI MEALS Cooking dishes that score low on the
Glycemic Index has never been easier—or more delicious. Make the recipes in this
book by simply mixing the ingredients, tossing them into your slow cooker and
coming back later to a ready-made meal. The Low GI Slow Cooker includes: •
French Toast Casserole • Vegetable Frittata • Cheesy Broccoli Gratin • Smoky
Turkey Chili • Chicken Sausage and Kale Soup • Pulled Pork Tacos • Lamb Stuffed
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Bell Peppers • Mushroom and Eggplant Lasagna • Duck Legs with Shiitake
Mushrooms • Spiced Sockeye Salmon with Greens • Braised Beef Short Ribs •
Berry Cobbler • Chocolate Peanut Butter Custard If you want to get healthy and
lose weight, while also lowering your risk of diabetes and heart disease, the recipes
in this book are perfect for you. They minimize cholesterol and blood sugar
reactions as well as the stress of cooking.

Milk Street Fast and Slow
Features slow-cooker recipes for dishes low on the Glycemic index, including
creamy peach and almond quinoa, herbed pork chops, and fresh apple compote.

Taming the Flame
There’s No Shortcut to Great Flavor Savor the experience of preparing a wellmarinated, slow-simmered roast with Chef Robyn Almodovar, winner of both
Chopped and Cutthroat Kitchen. The techniques she’s perfected help you master
the art of slow cooking to build depth of flavor in every bold, satisfying dish. Her
innovative recipes reimagine tried-and-true classics as new, stunning meals
including: • Not Your Ordinary Pot Roast • Nothing Baby about These Ribs • Pork
Belly This • Beefed Up Bourguignon • 2-Steppin’ Spare Ribs • Dutch Oven Bread •
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Lamb Shank with Orange Gremolata • Cassoulet, My Way • Piggy Mac Robyn has
found a way to transform cooking from a chore into a joy with showstopping dishes
that only call for simple preparation and hands-off cooking so that every roast,
shank and chop turns out mouthwateringly tender. Each dish in this book develops
a symphony of flavors sure to satisfy any palate.

The Brisket Book
"The Meat Lover's Slow cooker Cookbook is all you need for hearty slow cooker
recipes that deliver the quality and quantity that your family craves."--

Low & Slow 2
"Having grown up in a barbecue restaurant family, I bond immediately with anyone
who has a master's touch at the grill and barbecue pit. Elizabeth Karmel is the
genuine article, understanding (and able to clearly articulate) that delicate
interplay between food and fire, flavor and finesse." —Rick Bayless, chef and
owner of Frontera Grill/Topolobampo and host of Public Television's Mexico: One
Plate at a Time "Elizabeth Karmel was born in North Carolina, weaned on pulled
pork, and has spice and smoke in her bones. This authoritative, opinionated, and
just plain mouth-watering book will tell you everything you need to know about
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barbecue from someone who's spent a lifetime walking the walk and talking the
talk." —Steven Raichlen, author of How to Grill and BBQ USA and host of Barbecue
University on PBS "Finally, the woman who has taught me everything I know about
grilling has come out with her own book. Whether you are a beginner or a
seasoned grillmeister, Taming the Flame is the book for you." —Sara Moultonhost,
Food Network's Sara's Secrets, and executive chef, Gourmet magazine "Just when
you thought grilling could not get any more straightforward or delicious, Elizabeth
Karmel shows you what you were missing: skillful techniques and remarkable
flavors. Great grilling starts here!" —Chef Charlie Trotter, Chicago "Elizabeth
Karmel is a breath of fresh air on the barbecue circuit. In Taming the Flame, she
gives expert instruction and she tells all the barbecue secrets we boys tend to
keep to ourselves." —Mike Mills four-time World Champion, Memphis in May BBQ
competition

The Everyday Low-carb Slow Cooker Cookbook
Bourbon, Ribs, and Rubs
Step away from the propane tank. Surrender all of your notions about barbecue.
Forget everything you've ever learned about cooking with charcoal and fire. It is all
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wrong. Get it right with the "Five Easy Lessons" program, which includes over 130
recipes and step-by-step instructions for setting up and cooking low and slow on a
Weber Smokey Mountain, an offset smoker, or a kettle grill. This program is guided
by a singular philosophy: Keep It Simple, Stupid. Do exactly as Gary says, don't
even think about opening the lid before it's time, and you will learn: • What gear
you do and, more importantly, don’t need • Exactly how to start and maintain a
proper fire (without lighter fluid) • All about marinades, brines, and rubs • To use
your senses and trust your instincts (instead of thermometers) • How to make
delicious, delicious barbecue

The Offset Smoker Cookbook
"One of the most common reasons why folks fall off the wagon is because they
think [the ketogenic diet] requires blood, sweat, and keto tearsWhat I love about
Easy Ketogenic Diet Slow Cooking is that it will turn you into a mini-expert on slow
cooking [and] keeps you feeling satisfied and energized on your ketogenic
path--but at a slower, more relaxed pace." --Amanda C. Hughes, author of the
bestselling The Wicked Good Ketogenic Diet Cookbook, creator of
WickedStuffed.com Eating a high-fat diet to lose weight sounds almost too good to
be true, yet the ketogenic diet offers exactly that. But to truly succeed on the
ketogenic diet, you need recipes that are not only simple and satisfying, but
actually work. Easy Ketogenic Diet Slow Cooking offers the knowledge and
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guidance you need to lose weight and keep it off for good. With Easy Ketogenic
Diet Slow Cooking, you're getting a cookbook and reference guide that: Offers over
100 truly easy slow cooker recipes for saving time while following the guidelines of
the ketogenic diet Outlines the most effective ingredients for staying in ketosis
(and how much to use)--as well as which keto-foods are best for slow cooking
Includes detailed macronutrient percentages and handy keto-quotient icons for
quick and easy reference when planning meals Ideal for cooking affordable cuts of
meat to perfection and whole food ingredients for maximum nutrition, Easy
Ketogenic Diet Slow Cooking delivers an entire collection of ketogenic diet recipes
specially written for your slow cooker.

Cooking Slow
The Routledge Companion to the Environmental Humanities provides a
comprehensive, transnational, and interdisciplinary map to the field, offering a
broad overview of its founding principles while providing insight into exciting new
directions for future scholarship. Articulating the significance of humanistic
perspectives for our collective social engagement with ecological crises, the
volume explores the potential of the environmental humanities for organizing
humanistic research, opening up new forms of interdisciplinarity, and shaping
public debate and policies on environmental issues. Sections cover: The
Anthropocene and the Domestication of Earth Posthumanism and Multispecies
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Communities Inequality and Environmental Justice Decline and Resilience:
Environmental Narratives, History, and Memory Environmental Arts, Media, and
Technologies The State of the Environmental Humanities The first of its kind, this
companion covers essential issues and themes, necessarily crossing disciplines
within the humanities and with the social and natural sciences. Exploring how the
environmental humanities contribute to policy and action concerning some of the
key intellectual, social, and environmental challenges of our times, the chapters
offer an ideal guide to this rapidly developing field.

Low & Slow
Ah, the wonders of a slow cooker. After a long, hard day you can walk in the door
and the aroma of a hot, home-cooked meal fills the air. You don't have to do that
fast tango from fridge to pantry to stove and back again. It's nearly as good as
having a personal chef! But for the low-carb dieter, traditional slow cooker recipes
can be a problem. Many of them depend on potatoes, noodles, rice, and starchy
canned soups. And if you've tried to make up your own slow cooker recipes, you
may have found the results less than compelling—too often the food can be
mushy, water-logged, and bland. Fortunately, with 300 Low-Carb Slow Cooker
Recipes, you can use your slow cooker and follow your low-carb diet, too! This new,
expanded version contains 100 new recipes from Dana's healthy and delicious
kitchen. Come home to: Tuscan Chicken Kashmiri Lamb Shanks Teriyaki-Tangerine
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Ribs Chicken Minestrone Orange Rosemary Pork Chipotle Brisket Firehouse Chili
Thai Chicken Bowls Braised Pork with Fennel Pizza Stew Morty's Mixed Meat Loaf
Low-Carb Slow Cooker Paella But that's not all! The gentle, even heat of a slow
cooker makes it the perfect way to cook many different kinds of foods. You'll make
low-carb party treats like Hot Crab Dip and Glazed Chicken Wings, and snacks like
Smokin' Chili Peanuts and Curried Pecans. It's the superior way to cook incredible
sugar-free desserts like Mochaccino Cheesecake and Maple-Pumpkin Custard. And
you've never had moister, more tender seafood than my Lime-Basted Scallops or
Lemon-Mustard Salmon Steaks. Plus, every recipe lists the calories, protein, fiber,
and usable carbs per serving, so you'll not only be in control of your life and your
time, you'll be in control of your diet as well. So go ahead, plug in your slow
cooker, and look forward to coming home to a fabulous low-carb supper tonight
with Dana Carpender's new and expanded 300 Low-Carb Slow Cooker Recipes!

CrockPot / Slow Cook Low Carb Recipes
We all crave warming comfort food when the weather starts to cool down - rich and
fragrant curries, succulent braises and soups, and meat so tender you could cut it
with a spoon. This is the time of year that we skip the salads and quick stir fries
and the art of slow cooking comes into its own. 'Low and slow' refers to the cooking
method used throughout the book - low temperature cooking for a long period of
time, either in the oven or on the stovetop, which helps to add a great depth of
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flavour and tenderness to dishes. All the classic slow-cooking recipes are included
in this beautiful book - hearty beef bourguignon, braised lamb shanks, pulled pork,
coq au vin, osso buco, lasagne - as well as hearty soups, slow-cooked barbecuing
classics, Indian curries and warming tagines. Many of the recipes are one-pot
dishes, so once you've popped it in the oven or on the stovetop, you can relax and
let time do all the work for you.

Low-Acid Slow Cooking
Those with acid-reflux no longer have to suffer from bland food choices with these
125 delicious, sumptuous, and guaranteed-to-battle-acid reflux recipes.
Gastroesophageal reflux disease (acid reflux disease) is a condition that affects
upwards to 20-percent of the population of industralized nations, and grumpy
sufferers, forced to modify their diets, can now rest easy, because Dominique
Devito has come up with more than 100 recipes that remove the acid but not the
taste! Breakfast, lunch, dinner, snacks, appetizers, and dessert are all covered, and
recipes include: No Problemo Salsa, Black Bean Soup, Chicken Breast & Prosciutto,
Apple & Arugula Salad, Sweet Potato No-Fries, Breakfast Smoothie, and more!

The Routledge Companion to the Environmental Humanities
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Discover how to make authentic, competition-quality BBQ with your offset smoker
Serving up flavor-packed recipes and step-by-step techniques, this handy how-to
guide and cookbook will have you smoking like a true pitmaster in no time. It
features everything from pro tips on flavoring with smoke to little-known tricks for
maintaining perfect temperature control. The easy-to-follow recipes and helpful
color photos guarantee you’ll be making the best barbecue of your life, including
mouth-watering meals such as: Green Chile Crusted Flank Steak Tacos Beef
Chorizo Stuffed Peppers Pineapple Habanero Baby Back Ribs Your offset smoker is
the best appliance for taking your barbecue to the next level. So open this book,
fire up your smoker and start impressing family, friends and neighbors with your
delicious barbecue.

300 Low-Carb Slow Cooker Recipes
The first book to apply the latest scientific research to America’s favorite form of
cooking, by the curator of the highly successful website Amazingribs.com, with 175
sure-fire recipes

The Low GI Slow Cooker
Compiling five short stories originally written between 1959 and 1964, Slow
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Learner showcases Thomas Pynchon’s writing before the publication of his first
novel V. The stories compiled here are “The Small Rain,” “Low-lands,” “Entropy,”
“Under the Rose,” and “The Secret Integration,” along with an introduction by
Pynchon himself.

Slow Fire
If you can grill, you can smoke! Now you can add smoke flavor to almost any food
on any grill. Weber's Smoke shows you how and inspires you with recipes that
range from the classic (Best-on-the-Block Baby Back Ribs) to the ambitious
(Smoked Duck and Cherry Sausages). And best of all, many of the recipes let you
achieve mouthwatering smoke flavor in a matter of minutes-not hours. You'll learn:
Basic and advanced smoke cooking methods for traditional smokers as well as
standard backyard grills Over 85 exciting recipes such as Brined and MapleSmoked Bacon and Cedar-Planked Brie with Cherry Chutney and Toasted Almonds
Smoking woods' flavor characteristics and food pairing suggestions that
complement each distinct type of wood Weber's Top Ten Smoking Tips for getting
the best possible results on any grill

Eat More of What You Love
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The secret is out: That slow cooker that's been collecting dust in your kitchen
cabinet is a wonderful and easy tool for making delicious entrees at the touch of a
button. With new U.S. sales estimated at 6 million a year, more people are finding
slow cookers indispensable in getting a home-cooked meal on the table. Besides
tasting good, slow cooked meals are convenient and nutritious because you use
fresh, wholesome ingredients. Slow Cookers For Dummies is for working families,
couples, single people, students, and anyone who is tired of takeout. Perhaps you
love cooking but have little time to do it or want to decrease your reliance on
prepared mixes or boxed convenience foods. Slow cooking may be right for you if
you want to Save money on food and utility bills Control your sodium and fat intake
Free up your oven and cooktop for more holiday cooking Take a hot dish to a
potluck supper If you already know how to use a slow cooker, the delicious recipes
in this book can help you expand your repertoire beyond soups and stews. If you're
thinking of getting a slow cooker, Slow Cookers For Dummies takes you from the
basics of how these cookers work to preparing special occasion meals, to
troubleshooting slow cooker problems. Here's a closer look at what Slow Cookers
For Dummies includes: Guidelines on how to choose the right slow cooker for you
Techniques to help you slow-cook the right way Easy recipes for snacks,
beverages, chili, stews, and casseroles Scrumptious recipes for roasting beef, pork,
lamb, and poultry How-to's on cooking and freezing in batches Ways to adapt
favorite traditionally cooked dishes for the slow cooker In Slow Cookers for
Dummies, food and appliance cooking experts Tom Lacalamita and Glenna Vance
Page 14/31

Access Free Low And Slow How To Cook Meat
show that this classic cooking appliance is really a wonderful tool for making
creative, delicious meals. With 75 recipes for making the most out of your slow
cooker, you'll never put that slow cooker in your cabinet again.

Low and Slow
The Southern Slow Cooker
Provides 100 new recipes and step-by-step instructions for low and slow cooking on
four of today's most popular charcoal cookers, offering such options as Texas-Style
Brisket, Smoked Corned Beef and Neapolitan-Style Pizza. Original.

The Food Lab: Better Home Cooking Through Science
Bourbon, Ribs, Rubs will take your next backyard barbeque from so-so to
stupendous. Experience the best of Southern cooking with complete menus to
make summer entertaining a snap. With recipes for the grill or the stove,
mouthwatering sides, and delicious drinks to top it all off, your guests will be sure
to give their compliments to the chef. Unique recipe profiles explore the full range
of flavors that can be found on a grill, and with plenty of vegetarian and vegan
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options to choose from, there’s sure to be a recipe for everyone. This is the perfect
gift book for barbecue beginners and grilling masters alike. Get your summer off to
a great start with Bourbon, Ribs, Rubs.

Cooking for Geeks
No kitchen dramas or barbecue fails ever again. Just perfectly cooked meat. OFM
award-winner Neil Rankin knows how to cook meat. In this book he explains how
he does it, using the foolproof methods he has honed to perfection and relies on in
the kitchens of Temper in London. "If you have ever cooked a steak medium-well
instead of medium-rare, a chicken that ends up dry, a stew that's tough or stringy
or a rack of ribs that fall too much off the bone then this book will make your life
that little bit better." Neil Rankin 'You've cost me a bloody fortune. Steak on four
nightsPerfect every time. My boys - steak mad - are so happy.' Diana Henry 'Simply
put: Rankin's book will make you 100% more brilliant behind the stove.' Grace
Dent 'The first time I ate Neil's food, I was blown away' Tom Kerridge 'Fire-cooking
is unavoidably tactile 'real' cooking and Neil is one of the heroes leading the
charge. He eschews sterility and embraces flame.' Adam Perry Lang 'Meat hates to
be overcooked, says Neil, so low and slow is the way to go which obviates brining,
resting, letting joints come to room temperature and other shibboleths learned at
our mothers' knee. There is a great deal useful and inspiring to be absorbed here
from a battle-scarred Scotsman in a trucker's cap and tongs as an extension of his
Page 16/31

Access Free Low And Slow How To Cook Meat
fingers.' Fay Maschler 'Without any doubts the best meat/bbq book I've read!
Everything about it is just spot on.' @artisanbaker 'The book is fantastic. Managed
not to overcook a beef joint for the first time ever!' @KungFuBBQ

Healthy Slo Cooker Cookbook: 200 Low-Fuss, Good-For-You
Recipes
Features more than 200 easily prepared recipes to make in a crock pot or slow
cooker that are low on salt and fat but high on nutrition and taste, including chilis,
beef stews, jambalaya, and cassoulets. Original. 20,000 first printing.

The Meat Lover's Slow Cooker Cookbook
Keto Slow Cooker & One-Pot Meals packs 100 high-fat, low-carb keto recipes! Enjoy
quick, tasty dinners as you get healthy, lose weight, and control your blood sugar.
Slow cooker and one-pot meals are the ultimate convenience food. Just fix it and
forget it, then enjoy a nourishing meal when everyone gets home. Unfortunately,
most slow cooker and one-pot recipes depend on processed, high-carbohydrate
ingredients like noodles, potatoes, and other high-glycemic ingredients which
aren’t allowed on the ketogenic diet. Now you can combine the convenience of
slow cooker and one pot recipes with your ketogenic lifestyle! Keto Slow Cooker &
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One-Pot Meals allows you to enjoy your slow cooker again without sacrificing your
keto diet. This unique cookbook is filled with 100 keto recipes for everything from
satisfying soups to quick skillet meals and savory stews. Just a few of the simply
delicious recipes: Ratatouille Soup Pumpkin & Chorizo Meatball Soup Pork Lo Mein
Italian Sausage Frittata Broccoli & Mushroom Alfredo Casserole Stuffed Cabbage
Rolls with Spicy Hollandaise Spiced Chocolate & Coconut Cake Macadamia Chai
Cake With Keto Slow Cooker & One-Pot Meals, you'll always be able to get a
healthy ketogenic meal on the table without the fuss.

Low & Slow Cooking
Provides 100 new recipes and step-by-step instructions for low and slow cooking on
four of today's most popular charcoal cookers, offering such options as Texas-Style
Brisket, Smoked Corned Beef and Neapolitan-Style Pizza. Original.

¡Órale! Lowrider
A New York Times Bestseller Winner of the James Beard Award for General Cooking
and the IACP Cookbook of the Year Award "The one book you must have, no matter
what you’re planning to cook or where your skill level falls."—New York Times Book
Review Ever wondered how to pan-fry a steak with a charred crust and an interior
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that's perfectly medium-rare from edge to edge when you cut into it? How to make
homemade mac 'n' cheese that is as satisfyingly gooey and velvety-smooth as the
blue box stuff, but far tastier? How to roast a succulent, moist turkey (forget about
brining!)—and use a foolproof method that works every time? As Serious Eats's
culinary nerd-in-residence, J. Kenji López-Alt has pondered all these questions and
more. In The Food Lab, Kenji focuses on the science behind beloved American
dishes, delving into the interactions between heat, energy, and molecules that
create great food. Kenji shows that often, conventional methods don’t work that
well, and home cooks can achieve far better results using new—but
simple—techniques. In hundreds of easy-to-make recipes with over 1,000 full-color
images, you will find out how to make foolproof Hollandaise sauce in just two
minutes, how to transform one simple tomato sauce into a half dozen dishes, how
to make the crispiest, creamiest potato casserole ever conceived, and much more.

Low & Slow
I love slow cooking. You do a bit of work at the beginning, and then you simply let
it go. Your home fills with delicious smells as the crockpot does its magic. When
meal time comes around, not only does your world resonate with delicious aromas,
but the meal itself is melded and tasty. It’s ideal. Best of all, once you master a few
basic skills, the sky is the limit. You can mix up ingredients, spices, and styles in
near-infinite abandon. Also, it often means you can cook once and then be set for
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several days. It ends up saving you time in a multitude of ways. Learn to master
the art of slow cooking! Version Note: This is an early version of this slow-cook
crockpot book. It currently has 7 recipes in it. We slow cook all the time, so the
question is what versions of recipes to put in here, out of the many options. Let us
know what combinations you’d like to see! We’ll test it out, send you the recipe we
develop, and update the book. So along with this ebook you get personalized
recipe creation, custom low carb support, plus eternally updated versions of this
book as it grows! So, to confirm this again - if you get this in ebook form, you’ll
automatically get the updated version available for free! The book also contains an
appendix set of helpful background information and success tips on managing a
low carb diet.

Weber's Smoke
Presents recipes ranging in difficulty with the science and technology-minded cook
in mind, providing the science behind cooking, the physiology of taste, and the
techniques of molecular gastronomy.

Keto Slow Cooker & One-Pot Meals
This tantalizing book celebrates the art of cooking slowly with time-honored
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methods that yield tender, delicious meals with little hands-on cooking time. More
than 80 recipes cover everything from slow-simmered soups and stews to hearty
braised meats and a lemon cheesecake that cures to a creamy custard in a warm
oven overnight. A chapter devoted to the sous vide technique will tempt the
technophiles, while the slow-grilling section is a revelation for those who man the
grill every weekend. Brought to life with 36 enticing photographs by award-winning
photographer Alan Benson, this valuable package sells the dream of cooking and
living well and is a must-have for dedicated home cooks.

Low Level Hell
New York Times Bestseller • A complete meat and brisket-cooking education from
the country's most celebrated pitmaster and owner of the wildly popular Austin
restaurant Franklin Barbecue. When Aaron Franklin and his wife, Stacy, opened up
a small barbecue trailer on the side of an Austin, Texas, interstate in 2009, they
had no idea what they’d gotten themselves into. Today, Franklin Barbecue has
grown into the most popular, critically lauded, and obsessed-over barbecue joint in
the country (if not the world)—and Franklin is the winner of every major barbecue
award there is. In this much-anticipated debut, Franklin and coauthor Jordan
Mackay unlock the secrets behind truly great barbecue, and share years’ worth of
hard-won knowledge. Franklin Barbecue is a definitive resource for the backyard
pitmaster, with chapters dedicated to building or customizing your own smoker;
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finding and curing the right wood; creating and tending perfect fires; sourcing topquality meat; and of course, cooking mind-blowing, ridiculously delicious barbecue,
better than you ever thought possible.

Slow Learner
Gastroesophageal reflux disease (acid reflux disease) is a condition that affects
upwards to 20-percent of the population of industralized nations, and grumpy
sufferers, forced to modify their diets, can now rest easy, because Ellen Brown has
come up with more than 100 recipes that remove the acid but not the taste!
Breakfast, lunch, dinner, snacks, appetizers, and dessert are all covered, and
recipes include: No Problemo Salsa, Black Bean Soup, Chicken Breast & Prosciutto,
Apple & Arugula Salad, Sweet Potato No-Fries, Breakfast Smoothie, and more!

Low Acid Slow Cooking
Its just a few days before Good Friday as I drive slowly down a narrow road that
leads to La Cuchilla Plaza in Chimayó. Not far from the plazas adobe capilla, I find
my way to Rays Hydraulics, a two-bay garage in the shade of gnarled old
cottonwood trees. . . . As I pull into the yard filled with an assortment of vehicles
awaiting repair, I notice a mural on the garages exterior wall. In bright colors and
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rough brushstrokes it depicts two 1964 Chevy Impalas in front of the Santuario de
Chimayó, a two-hundred-yearold church situated just a couple of miles down the
road. Thats part of who we are, a voice declares as I study the painting. They
introduce themselves as Epimenio Eppie Martínez and Ernie López. Eppie
continues, How could it not be? Look where we are, manwere in the Holy Land!Don
J. Usner. Lowriding is a beloved cultural tradition in New Mexico, especially the
northern communities and villages including Espanolaalso known as the lowrider
capital of the worldChimayó, Truchas, and Velarde to name a few. The classic car
fixed up for shows and cruising has become a symbol of Hispano and community
pride for the car aficionados, artists, and mechanics whose lives are immersed in
the culture. They flaunt their cars in publiclocals and tourists admire classic lines,
upholstered interiors, and shiny chrome hubcaps when they pass by. It isnt
surprising they captured the eye of other artists, photographers who have
documented the beauty and uniqueness of this art form. Thanks to them, we have
a wonderful 40-year record of the cars and their makers as well as their homeland.
Photographs by New Mexicos most renowned documentarians such as Alex Harris,
Jack Parsons, Miguel Gandert, Annie Sahlin, Meridel Rubenstein, Don J. Usner,and
Siegfried Halus are included alongside photographers newer on the scene, creating
a fascinating compilation of lowriders over time. From the magnificent views of
New Mexicos gorgeous landscape through the interior of a lowrider by Alex Harris,
to Jack Parsons iconic lowrider images that were published in the classic MNM
Press book, Low n slow: Lowriding in New Mexico, to Miguel Gandert and Don
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Usners cultural take on lowriders and their communities, we are able to look back
at an enduring but evolving tradition. Today, we see fewer lowriders cruising the
streets. Car clubs have emerged with garages specializing in hydraulics and high
end paint jobs, elevating the art to new levels. Yet, there remains a handful of
lowrider artistsmuralists who incorporate religious iconography and community in
their artworks on wheels. In the introductory essay, Don J. Usner provides an
insightful overview of lowriding in New Mexico, how it evolved, the culture, and the
car makers themselves who are also known as lowriders. In his intimate interviews
with lowriders, he records in their own words what lowriding means to them as
they mourn lost friends and familyicons in the communityand discuss generational
shifts and trends. Photography curator Katherine Ware interviews Meridel
Rubenstein, whose body of lowrider work was first exhibited at the New Mexico
Museum of Art (then the Museum of Fine Arts) in 1980. The renowned
photographers pioneering work in the community first brought recognition and
status to the lowriders as an art form and introducing it to wider audiences. Enjoy
the ride that is Órale! Lowrider: Custom Made in New Mexico. Take your time
thumbing through the photos, admiring the cars and places, and getting to know
the amazing individuals who call themselves New Mexico lowriders.

The Low Sodium Slow Cooker Cookbook
The hardest foods to give up are the ones you love best – but Marlene Koch says,
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“you don’t have to!” Marlene Koch, author of the bestselling cookbook Eat What
You Love: More than 300 Incredible Recipes Low in Sugar, Fat and Calories, has
been dubbed a “magician in the kitchen” when it comes to slashing sugar, calories
and fat, but never great taste—and here she delivers with over 200 brand-new
super satisfying guilt-free recipes (under 350 calories) that everyone will love!
Here Marlene delivers MORE—with amazing recipes that are not only healthier but
more delicious than ever! More comfort foods like Sour Cream and Onion Smashed
Potatoes and Macaroni and Cheese Muffins, more restaurant classics like Chicken
Fettuccine Alfredo (330 calories versus the usual 1,400!) and P.F. Chang-Style
Mongolian Beef, more slow cooker recipes like Lazy Day Lasagna, more quick ‘n’
easy recipes like 15-Minute Shrimp Fettuccine and Quick-Fix Carmelized Onions,
and LOTS more desserts including her Amazing Pecan Pie Cups (with under a
teaspoon of sugar in each!), Raspberry Oat Bars, and 90-Calorie Chocolate
Cupcakes. “Marlene’s quick and easy, fool-proof recipes are perfect for everyone
and every diet!” Every recipe comes with complete nutrition information including
Weight Watcher Point Comparisons, Diabetic Exchanges and Carb Choices, making
Eat More of What You Love the perfect companion for weight loss and diabetes
diets. You’ll also find more options than ever for sweeteners, gluten-free eating,
and delicious guilt-free menus.

Meathead
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A groundbreaking new cookbook presents a low-carb approach to slow cooking
through more than one hundred recipes for chilis, soups, entrees, snacks, and
desserts, all convenient, quick, and easy-to-prepare meals. Original.

The Low GI Slow Cooker
The Low-Sodium Slow Cooker Cookbook puts flavor back into your slow cooker with
tasty, heart-healthy recipes. From Cheese Grits to Turkey Chili to Mongolian
Beef--you can use the convenience of your slow cooker to spice up your lowsodium diet. The Low-Sodium Slow Cooker Cookbook makes it easy to enjoy timesaving meals that are high on flavor but low in sodium. With 100 recipes that
require only 30 minutes or less to prep, The Low-Sodium Slow Cooker Cookbook is
your best reference to prep, set, and forget about bland recipes on a low-sodium
diet. This low-sodium cookbook will keep your taste-buds and your heart happy
with: Less Salt, and More Flavorful Recipes that use salt-free alternatives to keep
the taste of your favorite familiar recipes, plus a guide on how to create your own
seasonings Fast Prep that requires no additional steps and takes only 30 minutes
or less to prepare for your slow cooker Over 100 Low-Sodium Cookbook Recipes
accompanied by a sodium scale to help you manage how much sodium you
consume on a daily basis Lose salt, not flavor with convenient slow cooker recipes
from this low-sodium cookbook.
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Slow Cookers For Dummies
Cook it fast or cook it slow: 150 flexible, flavorful Instant Pot and multicooker
recipes designed for your schedule, from the James Beard Award-winning team at
Milk Street. Instant Pots and other multicookers can transform your routine, turning
day-long simmers and braises into quick dishes that are achievable even on a busy
weeknight. But did you know that the same pot is also a top-notch slow cooker,
delivering make-ahead flexibility? Milk Street Fast and Slow shows you how to
make the most of your multicooker's unique capabilities with a host of one-pot
recipes that show how to prepare the same dish two ways. For the quickest meals,
use the pressure cooker setting to cut down on cooking time. And if you prefer the
flexibility of a slow cooker, you can start your cooking hours ahead. Tantalize your
taste buds and change the way you cook with this mouthwatering menu:
Vegetables shine on center stage in dozens of hearty vegetarian mains and sides
like Potato and Green Pea Curry and Eggplant, Tomato, and Chickpea Tagine. From
Risotto with Sausage and Arugula to steel-cut oats and polenta, get slow-cooking
grains on the table fast -- no standing and stirring required. Beans cooked from
scratch now join the weeknight lineup. Skip the overnight soak and load up on
flavor in dishes like Black Beans with Bacon and Tequila. One-pot pastas mean
more flavor and less cleanup. Cook Lemony Orzo with Chicken and Arugula right in
the sauce -- no boiling, no draining, no problem. Cook chicken with a new world of
flavor, from Chicken in Green Mole to Chicken Soup with Bok Choy and Ginger.
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Transform tough cuts of pork into everyday ingredients -- from Filipino Pork
Shoulder Adobo and Hoisin-Glazed Baby Back Ribs to Carnitas with Pickled Red
Onions. Make beef affordable by coaxing cheap (but flavorful) cuts to tenderness.
Even all-day pot roasts and Short Rib Ragu become Tuesday night-friendly with
little hands-on effort. These dishes take advantage of the Milk Street approach to
cooking: fresh flavor combinations and innovative techniques from around the
world. In these pages, you'll find a compelling new approach to pressure cooking
and slow cooking every day. Praise for Christopher Kimball's Milk Street:"Kimball is
nothing if not an obsessive tester, so every recipe has an implicit guarantee . . .
Scanning the streamlined but explicit instructions, you think: easy, quick, works,
boom." -- The Atlantic

Fast-slow, High-low
Great barbecue is as simple as meat, fire, smoke, and time. This ode to authentic
meaty goodness gives barbecue beginners an essential guide to the tools,
techniques, and recipes needed to make smoky, mouthwatering, fall-off-the-bone
meats. And seasoned smokers will learn a thing or two, too! Ray Lampe, a.k.a. Dr.
BBQ, brings decades of expertise as a barbecue master, providing indispensable
wisdom alongside 68 of the best recipes he has encountered in his long and wideranging career, from tantalizing mains such as Competition-Style Beef Brisket to lipsmacking sides such as Bacon and Blue Cheese Coleslaw. For both stove-top
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smokers and regular backyard grills, Slow Fire makes it easy to cook irresistible
slow-cooked barbecue right at home.

Franklin Barbecue
This mouth-watering cookbook, showcasing the very best that Southern cooking
has to offer, presents 60 soulful, comforting and simple recipes for such Southern
favorites as Black Eyed Peas with Stewed Tomatoes to Country-Style Pork Ribs and
Molasses Gingerbread. Original.

Low & Slow 2
Gastroesophageal reflux disease (acid reflux disease) is a condition that affects
upwards to 20-percent of the population of industralized nations, and grumpy
sufferers, forced to modify their diets, can now rest easy, because Ellen Brown has
come up with more than 100 recipes that remove the acid but not the taste!
Breakfast, lunch, dinner, snacks, appetizers, and dessert are all covered, and
recipes include: No Problemo Salsa, Black Bean Soup, Chicken Breast & Prosciutto,
Apple & Arugula Salad, Sweet Potato No-Fries, Breakfast Smoothie, and more!

Low & Slow
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The aeroscouts of the 1st Infantry Division had three words emblazoned on their
unit patch: Low Level Hell. It was then and continues today as the perfect concise
definition of what these intrepid aviators experienced as they ranged the skies of
Vietnam from the Cambodian border to the Iron Triangle. The Outcasts, as they
were known, flew low and slow, aerial eyes of the division in search of the enemy.
Too often for longevity’s sake they found the Viet Cong and the fight was on. These
young pilots (19-22 years old) “invented” the book as they went along. Praise for
Low Level Hell “An absolutely splendid and engrossing book. The most compelling
part is the accounts of his many air-to-ground engagements. There were moments
when I literally held my breath.”—Dr. Charles H. Cureton, Chief Historian, U.S.
Army Training and Doctrine (TRADOC) Command “Low Level Hell is the best ‘bird’s
eye view’ of the helicopter war in Vietnam in print today. No volume better
describes the feelings from the cockpit. Mills has captured the realities of a select
group of aviators who shot craps with death on every mission.”—R.S. Maxham,
Director, U.S. Army Aviation Museum
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