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Beginning with 1953, entries for Motion pictures and filmstrips, Music and phonorecords form separate parts of the
Library of Congress catalogue. Entries for Maps and atlases were issued separately 1953-1955.
From baked beans to apple cider, from clam chowder to pumpkin pie, Keith Stavely and Kathleen Fitzgerald's culinary
history reveals the complex and colorful origins of New England foods and cookery. Featuring hosts of stories and
recipes derived from generations of New Englanders of diverse backgrounds, America's Founding Food chronicles the
region's cuisine, from the English settlers' first encounter with Indian corn in the early seventeenth century to the
nostalgic marketing of New England dishes in the first half of the twentieth century. Focusing on the traditional foods of
the region--including beans, pumpkins, seafood, meats, baked goods, and beverages such as cider and rum--the authors
show how New Englanders procured, preserved, and prepared their sustaining dishes. Placing the New England culinary
experience in the broader context of British and American history and culture, Stavely and Fitzgerald demonstrate the
importance of New England's foods to the formation of American identity, while dispelling some of the myths arising from
patriotic sentiment. At once a sharp assessment and a savory recollection, America's Founding Food sets out the rich
story of the American dinner table and provides a new way to appreciate American history.
A feast for all food writers, The Resource Guide for Food Writers is a comprehensive guide to finding everything there is
to know about food, how to write about it and how to get published. An educator at the Culinary Institute of America, Gary
Allen has compiled an amazing handbook for anyone who wants to learn more about food and share that knowledge with
others. Including a foreword by Mr. Tim Ryan, Senior Vice President of the Culinary Institute of America, this multifaceted
guide teaches readers how to: * find appropriate libraries use catalogs, directories, bibliographies and periodicals and
locate specialty booksellers. Chapters on the writing process provide real guidance on: how to write what resources are
helpful and how to combat writer's block In the final section, the intimidating task of getting published is tackled with
specific help in drafting proposals and finding the appropriate publisher. An impressive menu of resources, this
authoritative reference is essential for every epicurean, from the food service professional to the ambitious home
gourmet.
With global fish production falling behind demand, the aquaculture of selected species has become an effective method
to augment fish availability. Unlike natural species, however, cultured fish have limited consumer appeal. Value addition
techniques can not only help satisfy the rising consumer demand for processed fishery products but also enhanc
This is the first English translation of Apicius de re Coquinaria, the oldest known cookbook in existence. It is also one of
the few translations of this original Roman cookbook prepared by a professional chef. Joseph Vehling's brilliant
translation, extended introduction, and full and helpful commentary combine to bring you a clear picture of what foods the
Romans ate, how they prepared them, and the highly developed state of culinary arts in Imperial Rome. There are
recipes for cooking fish and seafood, game, chicken, pork, veal, and other domesticated animals and birds, for vegetable
dishes, grains, beverages, and sauces; virtually the full range of cookery is covered. There are also methods for
preserving foods, revitalizing them, even adulterating them. Some of the recipes are strikingly modern; others use
ingredients and methods that have long since disappeared. As the book was originally written for professional cooks
working in Rome (perhaps made even more obscure to prevent amateurs from gaining access to the recipes), Joseph
Vehling's generous notes are essential for understanding the ingredients and methods used in the recipes and the
relationship of Roman cooking to our own traditions. Besides the translation and notes there is much other material, both
scholarly and informative, covering cooking in the ancient world, the history and bibliography of Apicius manuscripts and
editions, an index and vocabulary of Roman cookery terms, 49 illustrations including drawings by the author and
facsimiles from earlier editions, and much more. Needless to say, you couldn't find this information anywhere else. This
rare book will appeal to gourmets, professional and amateur chefs, cultural historians, and others who want to see, first
hand, the foods on which Imperial Rome dined. It will clear up many myths about Roman cooking and will provide a great
deal of enjoyable reading as well. We are delighted to publish this classic book as part of our extensive Classic Library
collection. Many of the books in our collection have been out of print for decades, and therefore have not been accessible
to the general public. The aim of our publishing program is to facilitate rapid access to this vast reservoir of literature, and
our view is that this is a significant literary work, which deserves to be brought back into print after many decades. The
contents of the vast majority of titles in the Classic Library have been scanned from the original works. To ensure a high
quality product, each title has been meticulously hand curated by our staff. Our philosophy has been guided by a desire
to provide the reader with a book that is as close as possible to ownership of the original work. We hope that you will
enjoy this wonderful classic work, and that for you it becomes an enriching experience.
A listing, indexed by country, of institutes that have continuing research or development programmes on the technology
of fish as food. Each entry includes the name of the director, the address, staffing levels,s fields of interest, working
facilities and training activities & publications
'Deserves a place on everyone's kitchen shelf' - Sophie Grigson Fish is becoming increasingly popular with the British
who are learning to appreciate its enormous variety, versatility and its value as an essential part of a healthy diet.
Drawing on culinary traditions from around the world, Rick Stein presents the special recipes he serves at his Seafood
Restaurant in Padstow, and, by sharing the secrets of his most popular dishes, encourages us to cook seafood in new
and exciting ways.
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