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Because it’s a charity, Gutenberg subsists on donations. If you appreciate what they’re doing, please
consider making a tax-deductible donation by PayPal, Flattr, check, or money order.
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Put your electric steamer to use like never before with Cooking with Steam. This is the original
cookbook on electric steaming, and 20 years later it's still the bible of low-fat, full-flavor steamed food.
Its hearty, delicious recipes will open your kitchen to a world of sublime flavors and nutritious meals.
Some favorite recipes include Panzanella-Stuffed Artichokes with Porcini Mushrooms; Salmon with
Quick Basil Oil; Shrimp with Black Beans and Mango; Soy-Orange Marinated Chicken Cutlets; and
Duck Legs Steamed on a Bed of Thyme. For dessert try the irresistible Bittersweet Chocolate Pudding
Cake or the Lemon Cheesecake. But perhaps best of all is the fact that all of these astounding dishes can
be prepared quickly, with no mess or hassle. Using your electric steamer is as easy as can be. Just plug it
in, add your choice of ingredients, set the timer, and walk away. There's no fussy temperature gauge to
monitor, no need to worry about burning your food, and since everything happens inside the steamer,
you're free to focus on other tasks while your dinner cooks-it's perfect for today's healthy, on-the-go
lifestyle. And last but not least, what's not to love about the simple clean-up? No more scrubbing and
scraping at burned saucepans, or overnight-soaking of casserole dishes, just a quick clean of the steamer
basket before you get on with your evening. Steaming is an exciting and innovative technique for
cooking meals that are both healthy and delicious. Revealing subtle flavors in your ingredients that are
often masked by other fat-heavy preparations, steaming your food will provide you with astonishingly
bright, clean-tasting meals, unattainable with any other cooking method. It's also a great way to highlight
and preserve the freshness of your ingredients for a broad-range of easy and fulfilling dishes. Complete
with timing charts and brand comparisons, Cooking with Steam is a comprehensive guide to delicious
steamed meals for all occasions.
The Skinny Steamer Recipe Book Delicious, Healthy, Low Calorie, Low Fat Steam Cooking Recipes
Under 300, 400 & 500 Calories If you think your steamer is just for cooking vegetables think again!
This brand new collection of delicious poultry, vegetarian, seafood & meat dishes are fast, fresh, fuss
free, low fat and low calorie. Designed to help you make the most of your steamer, all our skinny
steaming recipes fall below 300, 400 and 500 calories - which is perfect if you are following a calorie
controlled diet or are keen to maintain and manage your weight! Every recipe serves two people and can
be prepared in minutes. Versatile, simple & healthy.... there has never been a better time to start
steaming. Includes over 60 recipes, cooking charts and tips. You may also enjoy other titles from the
Skinny calorie counted series. Just search 'cooknation' on Amazon.
NEW YORK TIMES BESTSELLER | NAMED ONE OF THE BEST BOOKS OF THE YEAR BY Los
Angeles Times • NPR • Men’s Journal • BookPage • Booklist • Publishers Weekly In the fall of 2009,
the food world was rocked when Gourmet magazine was abruptly shuttered by its parent company. No
one was more stunned by this unexpected turn of events than its beloved editor in chief, Ruth Reichl,
who suddenly faced an uncertain professional future. As she struggled to process what had seemed
unthinkable, Reichl turned to the one place that had always provided sanctuary. “I did what I always do
when I’m confused, lonely, or frightened,” she writes. “I disappeared into the kitchen.” My Kitchen
Year follows the change of seasons—and Reichl’s emotions—as she slowly heals through the simple
pleasures of cooking. While working 24/7, Reichl would “throw quick meals together” for her family
and friends. Now she has the time to rediscover what cooking meant to her. Imagine kale, leaves dark
and inviting, sautéed with chiles and garlic; summer peaches baked into a simple cobbler; fresh oysters
chilling in a box of snow; plump chickens and earthy mushrooms, fricasseed with cream. Over the
course of this challenging year, each dish Reichl prepares becomes a kind of stepping stone to finding
joy again in ordinary things. The 136 recipes collected here represent a life’s passion for food: a
blistering ma po tofu that shakes Reichl out of the blues; a decadent grilled cheese sandwich that
accompanies a rare sighting in the woods around her home; a rhubarb sundae that signals the arrival of
spring. Here, too, is Reichl’s enlivening dialogue with her Twitter followers, who become her culinary
supporters and lively confidants. Part cookbook, part memoir, part paean to the household gods, My
Kitchen Year may be Ruth Reichl’s most stirring book yet—one that reveals a refreshingly vulnerable
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side of the world's most famous food editor as she shares treasured recipes to be returned to again and
again and again. Praise for My Kitchen Year “Ruth is one of our greatest storytellers today, which you
will feel from the moment you open this book and begin to read: No one writes as warmly and
engagingly about the all-important intersection of food, life, love, and loss. This book is a lyrical and
deeply intimate journey told through recipes, as only Ruth can do.”—Alice Waters “What will send this
book to the top of bestseller lists is the lovely way Reichl describes how dishes come together, like the
Greek chicken soup with lemon and egg known as avgolemono, and her talent for assembling a
collection of recipes her legions of former Gourmet fans will want to make themselves.”—The
Washington Post “The recipes make for lovely reading, full of Reichl’s elemental wisdom. . . . In the
best way possible, My Kitchen Year is cozy, the reading equivalent of curling up next to a fire with a
glass of red wine and perhaps the scent of bread in the oven wafting over.”—Vogue “If anyone can
convince us that a dessert, plus two more fabulous dishes, can turn a crummy day around, it’s culinary
writer Ruth Reichl, who knows firsthand just how powerful food can be.”—O: The Oprah Magazine
“The voice is pure Reichl in a way that makes the reader yearn for a house in the country with a pantry
full of staples. . . . And as she finds solace through cooking, we find comfort too.”—Eater (Fall 2015’s
Best Cookbooks)
Since 1958 the Maritime Administration has continuously conducted instructions in use of collision
avoidance radar for qualified U.S. seafaring personnel and representatives of interested Federal and State
Agencies.Beginning in 1963, to facilitate the expansion of training capabilities and at the same time to
provide the most modern techniques in training methods, radar simulators were installed in Maritime
Administration?s three region schools.It soon became apparent that to properly instruct the trainees,
even with the advanced equipment, a standardize up-to-date instruction manual was needed. The first
manual was later revised to serve both as a classroom textbook and as an onboard reference
handbook.This newly updated manual, the fourth revision, in keeping with Maritime Administration
policy, has been restructured to include improved and more effective methods of plotting techniques for
use in Ocean, Great Lakes, Coastwise and Inland Waters navigation.Robert J. BlackwellAssistant
Secretary for Maritime Affairs
God calls all women to some level of leadership. Yet seeing yourself as a leader, discerning what one is
meant to do, and navigating one's role as a woman and leader can be a challenging task. Drawing on the
wisdom of 40 years of ministry, Bobbie Houston helps all women to discover their specific purpose and
divine calling in STAY THE PATH. She shares the truths and experiences that have kept her and her
husband, Brian Houston, on course, on point, and focused on the path before them. Readers will be able
to recognize and believe in their unique gifts. Packed with personal stories, helpful advice, and
leadership strategies for women, this book will challenge readers to claim their God-given potential and
lead with confidence, poise, and grace.
100 Time-saving, stress-free recipes for your Ninja(R) Foodi(TM) XL Pro Air Oven Between school,
work, and other schedule-jamming activities, preparing delicious home-cooked meals can fall by the
wayside--but with the XL Pro Air Oven, they can become a daily occurrence. This multipurpose
appliance is perfect for creating fresh and easy meals for the entire family, and The Ninja(R) Foodi
(TM)XL Pro Air Oven Complete Cookbook is your guide to everything it has to offer. This cookbook
gives you a full introduction to the Ninja(R) Foodi (TM) XL Pro Air Oven, from roasting, baking, and
broiling to air frying, toasting, and dehydrating. Its special Whole Roast feature lets you cook large cuts
of meat for dishes like Orange and Rosemary Roast Chicken with Sweet Potatoes or Honey Mustard
Spiral Ham with Sweet and Spicy Carrots. No matter what's on the menu, you'll be cooking like an
expert in no time. The Ninja(R) Foodi (TM)XL Pro Air Oven Complete Cookbook includes fantastic
features like: Ninja(R) Foodi(TM) know-how--Learn everything there is to know about your favorite
new appliance, with a full overview of all of its functions. Recipes galore--Whip up meals for breakfast,
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lunch, and dinner, as well as sides, appetizers, and desserts. Here come the holidays!--Includes an entire
chapter dedicated to dishes perfect for entertaining family and friends. If you're ready to add simplicity
and ease to your cooking, pick up The Ninja(R) Foodi (TM)XL Pro Air Oven Complete Cookbook and
transform the way you cook.
CD-ROM contains full text for all the procedures available in the manual. Files are provided both as
fully formatted Word 6.0 (.doc) documents and as text-only documents (.txt).

You know what happens when bad boys get what they wish for? Everything. . . New York Times
Bestselling Author Lori Foster Playing Doctor Attitude makes a huge difference in bed. It could be Axel
Dean's motto. The sexy physician likes his women with sensual moxie, and Libby Preston definitely
seems to fit that bill. There's that naughty grin. That hot bod. Her eager kisses and cheeky insults. Her. .
.admitted virginity. Whoa. Okay, cue cold shower. Axel may not be an honorable man, but he has his
limits. Except Libby won't take no for an answer. She's determined to have someone show her what she's
been missing, and suddenly, Axel can't bear to think of Libby playing doctor with anyone else. . . USA
Today Bestselling Author Erin McCarthy The Lady of the Lake Pro baseball player Dylan Diaz is pretty
sure he's going to hell. When you rescue a drowning woman from a lake your first thought should be,
"Are you okay?" not, "Can I make mad, passionate love to you?" But the minute sputtering kindergarten
teacher Violet Caruthers is on Dylan's boat, that's all he can think about. Maybe it's the potent combo of
a nun's personality inside a stripper's body. Maybe it's the way she drives him crazy with desire and
laughter. Or maybe, Dylan's finally found what's been missing in his life, and he's not about to let go. . .
This book introduces children to Italian cuisine and language. All ages will enjoy making (and eating)
these easy, authentic, and delicious recipes. Delightfully illustrated, each recipe is introduced with a
letter of the alphabet that stands for a key ingredient in the recipe. The reader learns about Italian culture
along with basic food preparation techniques.
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