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Duck In The Fridge
This hilarious (and yet heartwarming) salute to real daddies everywhere is crafted with contemporary parents in mind and
will have readers laughing out loud as they recognize and relish many familiar family moments that most books for
children leave out! Do you ever hear strange noises in your house? (The bathroom in particular.) Are hairy creatures
raiding the fridge at midnight? Does some animal keep leaving the toilet seat up? YOU ARE NOT ALONE! Join one little
girl on her quest to catch the wild beasts in her home that HONK and ROAR and BELCH at all hours. Or... could it just be
Daddy?
What Mr. Duck wants most in the world is a little bit of peace and quiet, but the other animals on the farm simply don’t
understand. But as Mr. Duck discovers, sometimes peace and quiet can be just a little bit lonely. And making friends
might mean making a little noise. Award-winning author Tammi Sauer presents a simple, short text that emphasizes the
importance of friendship in a fun and effective way, with a sweet—but not too sweet—ending that will have children
clamoring for repeated readings.
StoryPlay Books is the smart way to read and play together! StoryPlay Books offer fun ways to engage with little ones
during story time and playtime with prompts and activities everyone will love! Each quality story will delight readers while
building early literacy skills for ages 3-5 by helping them develop: problem-solving abilities, reading comprehension,
social development, pre-reading skills, memory strengthand more! Each book includes story-related games and crafts to
extend the reading experience. Teachers agree that StoryPlay Books are perfect for parents looking to stimulate and
engage their kids at home while having fun together! Each book also shines a spotlight on important topics for this age.
The Three Little Pigs and the Somewhat Bad Wolf -- a funny twist on the classic tale -- focuses on character building. Are
you ready to start reading the StoryPlay way? Ready. Set. Smart!
Just when Private I thinks all is calm-now that he's cracked the case of 7 Ate 9-Question Mark storms into the office.
Mark is worried. All the uppercase letters are M-I-S-S-I-N-G! But that's absurd. This is CAPITAL City! Private I is the last
letter standing. Will he solve his BIGGEST mystery yet, the UPPER CASE, before it's too late?! Filled with the same
humor, wit, and quirkiness of the hit 7 Ate 9: The Untold Story, comes another laugh-out-loud whodunit.
Offers information on how to successfully care for and raise healthy chickens.
Two mice argue with increasing heat over their mutual border, until someone bigger intervenes.
Curious George meets Mr. Bean in the third adorable picture book from author-illustrator Jeff Mack that follows the
loveable Mr. Monkey on his wacky adventures. Mr. Monkey loves playing his video game. He wants to beat the ultimate
level! But now he must go outside and find his stolen controller. What could possibly go wrong?
2015 IACP Award Winner A householder's guide to canning through the seasons. In Mrs. Wheelbarrow's Practical
Pantry, food preserving expert Cathy Barrow presents a beautiful collection of essential preserving techniques for turning
the fleeting abundance of the farmers’ market into a well-stocked pantry full of canned fruits and vegetables, jams,
stocks, soups, and more. As Cathy writes in her introduction, “A walk through the weekend farmers’ market is a chance
not only to shop for the week ahead but also to plan for the winter months.” From the strawberries and blueberries of late
spring to the peaches, tomatoes, and butter beans of early fall, Mrs. Wheelbarrow’s Practical Pantry shows you how to
create a fresh, delectable, and lasting pantry—a grocery store in your own home. Beyond the core techniques of waterbath canning, advanced techniques for pressure canning, salt-curing meats and fish, smoking, and even air-curing
pancetta are broken down into easy-to-digest, confidence-building instructions. Under Cathy’s affable direction, you’ll
discover that homemade cream cheese and Camembert are within the grasp of the weekday cook—and the same goes
for smoked salmon, home canned black beans, and preserved and cured duck confit. In addition to canning techniques,
Practical Pantry includes 36 bonus recipes using what’s been preserved: rugelach filled with apricot preserves, tomato
soup from canned crushed tomatoes, arugula and bresaola salad with Parmigiano-Reggiano and hazelnuts, brined pork
chops with garlicky bok choy. Tips for choosing the best produce at the right time of season and finding the right
equipment for your canning and cooking needs—along with troubleshooting tips to ensure safe preserving—will keep your
kitchen vibrant from spring to fall. Whether your food comes by the crate, the bushel, or the canvas bag, just a few of
Cathy’s recipes are enough to furnish your own practical pantry, one that will provide nourishment and delight all year
round. Canning and preserving is not just about the convenience of a pantry filled with peaches, dill pickles, and currant
jelly, nor is it the simple joy of making a meal from the jars on the shelf—creating a practical pantry is about cultivating a
thoughtful connection with your local community, about knowing exactly where your food comes from and what it can
become.
If a hungry little traveler shows up at your house, you might want to give him a cookie. If you give him a cookie, he's going to ask
for a glass of milk. He'll want to look in a mirror to make sure he doesn't have a milk mustache, and then he'll ask for a pair of
scissors to give himself a trim.... The consequences of giving a cookie to this energetic mouse run the young host ragged, but
young readers will come away smiling at the antics that tumble like dominoes through the pages of this delightful picture book.
The day the refrigerator arrives in its large brown carton, Christina Katerina and her mother are both excited, but for very different
reasons. Christina quickly claims the box, where she creates a castle, a clubhouse, and other fantastic playthings with her
sometimes-friend Fats Watson.
Brought to you by the award-winning chefs behind the Honey & Co. empire, Sarit Packer and Itamar Srulovich present simple and
delicious Middle Eastern dishes that are easy to make and a pleasure to serve. From breads to bakes, salads to sweets, there is
something for everyone in this celebration of Middle Eastern cooking. Wholesome, fresh and seasonal ingredients are organised
into chapters For Us Two, For Friends, For the Weekend, For a Crowd and The Kitchen. Enjoy authentic recipes like Jerusalem
sesame bread filled with harissa and lemon chicken, tuck into a crisp salad with saffron-poached pears with walnut tahini, or
delight in a fish pastilla or a rabbit stifado, among many more. The mouth-watering recipes featured in this book are quick and
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simple to make. Whip them up for lunch or a weekend meal without forward planning, special ingredients or fancy equipment these
will quickly become staple recipes that you, friends and family will revisit again and again. Packed full of stylish and stunning
photography,
When his son is curious about their tradition of reading a story at bedtime, a father explains how it all started when he was a young
boy and found an unusual visitor in the refrigerator.
A little girl invites her plush polar bear to dream of all of the places where sleeping bears go, from the high seas to a starry desert
and back home.
Diary of a Wimpy Kid meets Encyclopedia Brown! Clueless McGee is just your average fifth-grader: snarky, awkward, and a
magnet for trouble. The only difference: he's also an amateur detective. Determined to make his absent father proud, he uses the
skills he's learned playing video games to solve mysteries. Only he's no Sherlock Holmes. Or Encyclopedia Brown. Or even
Scooby-Doo. When the school bully is framed for filling the orchestra teacher's tuba with macaroni and cheese, Clueless is on the
case. But can he catch the culprit before he strikes again? His only obstacle, as Jeff Mack shows us in his hilarious new illustrated
series, is his own ineptitude . . . questionable talent . . . and limited intelligence. No problem!
This gorgeous picture book is based on the inspirational story of Lemon the Pekin duck (as seen on MSNBC and in TIME for
Kids), who was born in an elementary school classroom. Neurological issues make Lemon unable to walk, but with the support of
a compassionate teacher and her students, Lemon is still able to become one happy duck! In the story, Ms. Lake and her class
conduct an egg-hatching project in school and on the big day, welcome four little ducklings into the world. The students soon
realize that the soft yellow one they named Lemon looks like a duck and quacks like a duck, but can't stand up and walk like a
duck. They worry that Lemon won't be happy if she can't do all the things ducks love to do, and work together to help Lemon
thrive. Through caring for Lemon, the students share her in victories and learn that acceptance, love, and extra special care can
go a long way. They also come to understand that her difference doesn't make Lemon any less special. To learn more about
Lemon.
Every modern kitchen features a fridge and a cupboard. The bare essentials. But for Natalia Conroy, they are an orchard - the
source of abundant meals, platefuls of fresh salads or slow-cooked vegetables - it just requires a little imagination. Natalia's
cooking draws inspiration from seasonal produce, which she combines with essential everyday ingredients - a little cream, fresh
herbs, good stock, a head of garlic, leftover cheese or wine - so that nothing goes to waste. She matches dishes to occasions,
time constraints or even mood, relishing the endless possibilities on offer with a thoughtfully stocked fridge and storecupboard.
With over 100 recipes grouped around the dairy compartment (storing eggs, milk, cream and wine), the vegetable drawer (housing
root vegetable and robust herbs), and the top drawer (garlic, onions, lemons and fresh seasonal herbs), Natalia takes one hero
ingredient and builds the dish around a core flavour. Dill lifts a salad of beetroot and mustard. Fresh rosemary flavours a soup of
white bean and ham hock, and another of pumpkin and smoked pork. Plain carrots are transformed into both carrot, mint and
lemon salad and fluffy carrot and walnut cake Natalia's cooking celebrates simply, affordable food, cooked really well - celebrating
taste, aroma and the joy of eating and sharing.
Steve Silverman was looking for a way to add some spice to his high school lectures when he realized that weird and bizarre true-life stories
would capture his students' attention. In fact, they worked so well that the science teacher then began posting his discoveries to his own Web
site, which he dubbed Useless Information. Well-researched and clearly sourced, Silverman's unusual tidbits have gained a wide following. In
Einstein's Refrigerator, Silverman collects more than 30 of the most fascinating stories he has gathered--tales of forgotten genius, great
blunders, and incredible feats of survival, as well as answers to puzzling questions. Einstein's Refrigerator is a remarkable book with
spellbinding stories. Whatever happened to the refrigerator Einstein helped invent? While it never became a commercial success, its
underlying concepts became the basis for cooling nuclear breeder reactors.
Want to see what Jeff drew? It's a book about him and all the things he can do! He can make his own lunch! He can get his own drink. He
can take his own bath—pretty cool, don't you think? Get ready for a riotous time as Jeff explains, in words and self-drawn pictures, all the
things he can do—in a book he made all by himself! A Neal Porter Book
An introduction to the creation of pork salami, sausages, and prosciutto outlines key techniques in the areas of preserving, cooking, and
smoking, in a volume complemented by 125 recipes including Maryland crab, scallop, and saffron terrine; Da Bomb breakfast sausage; and
spicy smoked almonds. 15,000 first printing.
A retelling of a traditional song in which a child visits the animal fair. On board pages.
As animals tell one another about Hippo's strange behavior, each makes up something terrible to add to the story, until they are frightened
that Hippo will destroy the Serengeti itself.
It's time to go back to school. But Tortoise is worried. What if he falls down? What if he doesn't like lunch? What if the kids are mean to him?
What if he falls down, doesn't like lunch, and the kids are mean to him? The perfect back-to-school book about being brave, with a surprise at
the end!
For fans of Diary of a Wimpy Kid and Timmy Failure! What do you mean they don't give trophies for playing video games? It’s only fair, isn’t
it? Clueless McGee has mastered his Ninja Warz video game and he’d like a trophy. It seems like a lot of extra work to have to win the
science fair to get one. . . . Yet that trophy is REALLY nice. And Clueless does have an idea for a magnetic pickle that seems like an obvious
winner. So okay, he’s in. Until someone steals the trophy—and then he’s on the case! Clueless will have to call on his finest ninja skills —not
to mention some luck and a lot of help from people more competent than he is—in order to solve the mystery. . . . Jeff Mack continues to hit
every note just right in this hilarious series that young middle-graders will be reading, rereading, and exchanging with their friends until (and
even after) the next installment lands on the shelves. With comic-style art throughout, this book is perfect for fans of Diary of a Wimpy Kid,
Big Nate, Dork Diaries and for any kid who likes mysteries, likes to laugh, and is a video game master!
When Miniature Poodle Woody faces the same-old playtime with his human mom, who is none too good at dog games, he begins a search
for a new playmate, perhaps even a brother. After several attempts, their household turns to chaos as nuts are cracked, feathers fly and
gardens are harvested. But persistent Woody keeps searching and doesn't give up until the right one comes along. Who will it be? Find out in
Once upon a Poodle, a prequel picture book to the award-winning series: The Adventures of the Poodle Posse.

It's hard work, taking care of 5 little ducks. But when each little duck comes home with a friend -- oh, no! Now it's double
the ducks and double the work. How can 1 little boy get everything done? Understanding how to double numbers helps
children master both addition and multiplication. Fun, friendship, and lots of ducks make learning this essential skill both
easy and entertaining.
Using only two words--"look" and "out"--Relates a story about an attention-loving gorilla, a television-loving boy, and a
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friendship that develops over books.
Duck in the FridgeAmazon Children's Publishing
"Every night it's the same old story. A boy wants to stay up late, and his parents won't let him. But sometimes in the
morning, he notices things look a little off--like when he sees a disco ball in the kitchen ... with his toy duck on it. So one
night he decides to stay up. And that's when the fun really begins."-A New York Times Bestseller Winner of the James Beard Award for General Cooking and the IACP Cookbook of the
Year Award "The one book you must have, no matter what you’re planning to cook or where your skill level falls."—New
York Times Book Review Ever wondered how to pan-fry a steak with a charred crust and an interior that's perfectly
medium-rare from edge to edge when you cut into it? How to make homemade mac 'n' cheese that is as satisfyingly
gooey and velvety-smooth as the blue box stuff, but far tastier? How to roast a succulent, moist turkey (forget about
brining!)—and use a foolproof method that works every time? As Serious Eats's culinary nerd-in-residence, J. Kenji LópezAlt 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.
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.
Six slurpy stories, two comical combatants, and one laugh-out-loud picture book Frog and Fly are constant companions.
There is only one problem . . . Frog thinks Fly is delicious! This leads to a never-ending battle of wits with laugh-out- loud
consequences. Told in six short comic stripstyle chapters, Frog and Fly will delight kids and leave them begging for yet
another slurpy story.
Mr. and Mrs. Mallard proudly return to their home in the Boston Public Garden with their eight offspring.
Good news, Rabbit and Mouse are going on a picnic. Bad news, it is starting to rain. Good news, Rabbit has an umbrella.
Bad news, the stormy winds blow the umbrella (and Mouse!) into a tree. So begins this clever story about two friends with
very different dispositions. Using just four words, Jeff Mack has created a text with remarkable flair that is both funny and
touching, and pairs perfectly with his energetic, and hilarious, illustrations. Good news, this is a book kids will clamor to
read again and again!
This new masterwork of Chinese cuisine showcases acclaimed chef Eileen Yin-Fei Lo's decades of culinary virtuosity. A
series of lessons build skill, knowledge, and confidence as Lo guides the home cook step by step through the techniques,
ingredients, and equipment that define Chinese cuisine. With more than 100 classic recipes and technique illustrations
throughout, Mastering the Art of Chinese Cooking makes the glories of this ancient cuisine utterly accessible. Stunning
color photography reveals the treasures of old and new China, from the zigzagging alleys of historical Guangzhou to the
bustle of city centers and faraway Chinatowns, as well as wonderful ingredients and gorgeous finished dishes. Step-bystep brush drawings illustrate Chinese cooking techniques. This lavish volume takes its place as the Chinese cookbook
of choice in the cook's library.
A sweet, timeless picture book about an adorable little ballerina bunny who feels overlooked until the day of her big ballet
recital. Includes Read Aloud/Read to Me functionality where available. Book Description: Meet Matilda the bunny! She
lives with her mother, her father, and...her many many brothers and sisters. Sometimes Matilda finds herself lost in the
middle. But when her mother signs her up for bunny ballet, Matilda feels she has finally found a place to shine--if she can
get her family to notice, that is.
From the New York Times bestselling creators of Click, Clack, Moo, comes an entertaning introduction to politics. My
fellow Americans: It is our pleasure, our honor, our duty as citizens to present to you Duck for President. Here is a duck
who began in a humble pond. Who worked his way to farmer. To governor. And now, perhaps, to the highest office in the
land. Some say, if he walks like a duck and talks like a duck, he is a duck. We say, if he walks like a duck and talks like a
duck, he will be the next president of the United States of America. Thank you for your vote.
Craft beer is changing everything about how people drink – and it’s high time it was invited to the dinner table. The
growth in craft beer is a full-blown phenomenon that is also making waves in the culinary sphere. Here, food writer and
beer expert Claire Bullen answers the question: how do you successfully pair craft beer with food? Inside, 65 inspiring
recipes – from cast-iron skillet pizza to harissa roast chicken – are matched with a diverse range of craft beers to enjoy
with your meal. Soon you will see beer as not just a prelude to a meal, but rather as a drink that can work as well as wine
when partnered with food.
A lush, illustrated cookbook devoted to preparing and cooking ducks and geese, both domestic and wild, from the author
of the award-winning blog Hunter Angler Gardener Cook. Duck is having a renaissance in American restaurants and
kitchens as cooks discover that diverse breeds, species, and cuts of meat offer an exciting range of flavors and textures.
Many cooks—and even hunters—have a fear of cooking fowl.Duck, Duck, Goose shows you how to cook duck and goose
like a pro: perfectly crisp skin crackling with each bite, succulent confit, impeccable prosciutto, and more. Hank Shaw, an
award-winning food writer, hunter, and cook on the forefront of the marsh-to-table revolution, provides all you need to
know about obtaining, cleaning, and cooking these flavorful birds. Duck, Duck, Goose includes detailed guides on
species and breeds, selecting a duck in the market, and plucking and hanging a wild bird. Shaw’s delicious and doable
recipes include basics such asGrilled Duck Breast and Slow-Roasted Duck; international favorites like Duck Pho,
Sichuan Fragrant Duck, Mexican Duck with Green Mole, and Cassoulet;and celebration-worthy fare such as Perfect
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Roast Goose. It also features an array of duck and goose confit and charcuterie, from fresh sausages to dry-cured
salami. The most comprehensive guide to preparing and cooking both domestic and wild ducks and geese, Duck, Duck,
Goose will be a treasured companion for anyone who wants to free themselves from the tyranny of chicken and enjoy
perfectly cooked waterfowl.
The definitive guide to eating well to achieve optimum health and fitness, by one of the world's finest chefs and fitness
fanatic, Gordon Ramsay. Gordon Ramsay knows how important it is to eat well, whether you're training for a marathon or
just trying to live healthier. And just because it's healthy food, doesn't mean you have to compromise on taste and flavor.
As a Michelin-star super-chef who is also a committed athlete, Gordon Ramsay shares his go-to recipes for when he
wants to eat well at home. HEALTHY, LEAN & FIT provides readers with 108 delicious recipes divided into three
sections--each one offering breakfasts, lunches, dinners, sides, and snacks--highlighting different health-boosting
benefits. The Healthy section consists of nourishing recipes for general well-being; the Lean section encourage healthy
weight loss; and the Fit section features recipes to fuel your next workout and post-workout dishes to build continued
strength and energy. Whatever your personal goals, these dishes will inspire you to get cooking and improve your own
health.
Vampires and werewolves and zombies—oh my! It's a monster invasion, and the stinky-smelling creatures are destroying
Wally's peaceful little town. They scare the kids, knock over the lampposts, and make a mess of everything. And no one
can stop them—until, fed up, Wally says . . . the magic word, "PLEASE." Learning good manners has never been as
monstrously fun!
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