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Ice New York Review of
Books

‘A wonderful book: Nancy
Campbell is a fine
storyteller with a rare
physical intelligence. The
extraordinary brilliance of
her eye confers the
reader a total immersion
in the rimy realms she
explores. Glaciers, Arctic
floe, verglas, frost and
snow — | can think of no
better or warmer guide to
the icy ends of the Earth’
Dan Richards, author of
Climbing Days A vivid and
perceptive book
combining memaoir,
scientific and cultural
history with a bewitching
account of landscape and
place, which will appeal to

readers of Robert
Macfarlane, Roger Deakin
and Olivia Laing. Long
captivated by the solid
yet impermanent nature
of ice, by its stark, rugged
beauty, acclaimed poet
and writer Nancy
Campbell sets out from
the world’s northernmost
museum - at Upernavik in
Greenland - to explore it
in all its facets. From the
Bodleian Library archives
to the traces left by the
great polar expeditions,
from remote Arctic
settlements to the ice
houses of Calcutta, she
examines the impact of
ice on our lives at a time
when it is itself under
threat from climate
change. The Library of Ice
is a fascinating and
beautifully rendered
evocation of the interplay
of people and their

environment on a fragile
planet, and of a writer’s
quest to define the value
of her work in a
disappearing landscape.
‘The Library of Ice
instantly transported me
elsewhere... This luminous
book is both beautifully
written and astute in its
observations, turning the
pages of time backwards
and revealing, like the
archive of the earth’s
climate stored in layers of
solidified water, the
embedded meanings of
the world’s icy realms. It
is a book as urgently
relevant as it is wondrous’
Julian Hoffman, author of
The Heart of Small Things
‘An extraordinary work
not only for the
perspicacity and innate
experience of the author
who leads the reader
carefully across



intertwined icy tracks of
crystallised geographics,
melting myths and frozen
exploration histories, but
through her own tender
diagnostics of what
reading ice can show us in
these times ... Perilous in
its scope, exacting in its
observation, wild in
intellect, The Library of
Ice captures the reader’s
attention almost as if
caught in ice itself’
MacGillivray, author of
The Nine of Diamonds:
Sorroial Mordantless ‘This
is travel writing to be
treasured. A biography of
ice, the element that has
another life, with hard
facts thawed and warmed
by a poet's voice.
Campbell's writing is
companionable, curious,
deeply researched and
with no bragging about
the intrepidity that has
taken her between winter-
dark Greenland, Polar
libaries, Scottish curling
rinks, Alpine glaciers and
Henry Thoreau's pond at
Walden’ Jasper Winn,
author of Paddle

The Boat in the
Evening Simon and
Schuster

Earning its author a third
nomination for the Nobel
Prize, this tale centers on
a crane colony arriving at
its breeding ground to
play out a delicate drama,
ending with the rarely
observed ceremony of the

ritual dance. All is
observed by a transfixed
child who has frozen into
his background and
become a piece of nature
himself. With a kind of
cinematic impressionism,
this novel voyages back
to episodes from
childhood, adolescence,
and maturity as well as
conducts speculative
forays into the unknown.
Unfolding in a series of
delicate sketches that
record the changing
moods of human
experience, this story is at
once pervaded by a sense
of melancholy and a
sensuous appreciation of
nature. A profound and
beautiful book, it is the
summation of a literary
artist's first-hand
experience and
observation of rural
life—of landscape and
people.

Smilla's Sense of Snow
Ten Speed Press

The Culinary Institute of
America's tremendously
popular Boot Camp
courses help food and
baking enthusiasts take
their skills to a whole new
level, offering hands-on,
intensive instruction with
some of the world's most
talented chef-instructors.
In Baking Boot Camp, Julia
Child Award-winning
cookbook author Darra
Goldstein takes you along
as she embarks on two

demanding Boot Camp
courses, Baking and
Pastry, where the fatigues
are chef's whites and the
weapons of choice are
whisks, piping bags, and a
bench scraper. Goldstein
chronicles progress
through each day of each
course, bringing to life the
intensity, the rigor, and
the camaraderie that set
Boot Camps apart from
other cooking classes.
Along the way, she
reveals the tips and tricks
of baking and pastry pros,
sharing their fascinating
insights with us on
everything from the
importance of weighing all
ingredients to the secrets
of perfect puff pastry.
Throughout the book,
more than 100
photographs by award-
winning photographer Ben
Fink vividly capture the
excitement of the
program. Learn alongside
Goldstein and her fellow
students as they watch
demonstrations, practice
new skills, and receive
critiques from their
exacting instructors. You'll
discover the hands-on
skills and secrets you
need to perfect your
cookies, pies, cakes, and
breads, as you build the
know-how and confidence
to tackle more demanding
creations such as
profiteroles, éclairs,
mousses, and soufflés. To
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help you put these
lessons to work in your
own kitchen, the book
includes nearly eighty
delicious Boot Camp
recipes—everything you
need to start using
professionaltechniques
and embark on a lifetime
of baking success.
Smorgasbord Prospect
Books (UK)

Trina Hahnemann
presents an insight into a
food culture that is both
traditional and ultra-
modern, with a collection
of 100 recipes
representing the essence
of Scandinavian cooking.
Untamed Mushrooms
Farrar, Straus and Giroux
In the summer of 1947, a
young priest, Petter, his
wife and baby daughter,
arrive by mail boat at a
tiny island. They are to
take over its drafty
homestead from where
Petter is to minister to the
scattered community. In
this evocative tale, Ulla-
Lena Lundberg draws us
into the minutiae of an
austere yet purposeful life
where the demands of
self-sufficiency - cows to
milk and sheep to graze -
are tempered by the
kindness of neighbours.
With each season, the
family's love of the island
grows and when the
winter brings ice a new
and tentative link is
created. Told through the

eyes of Petter, the
wholehearted if naive
novice priest, and Mona,
his tough-minded wife, a
story unfolds that is as
immersive as it is
heartrending. Winner of
the Finlandia prize and
nominated for the Nordic
Critics Prize, Ice was a
huge bestseller in Finland.
Wild Sweetness
HarperCollins

A new edition of what is
commonly seen as the
legendary Norwegian
writer's masterpiece, this
story tells the tale of Siss
and Unn, two friends who
have only spent one
evening in each other's
company. But so profound
is this evening between
them that when Unn
inexplicably disappears,
Siss's world is shattered.
Siss's struggle with her
fidelity to the memory of
her friend and Unn's fatal
exploration of the
strange, terrifyingly
beautiful frozen waterfall
that is the Ice Palace are
described in prose of a
lyrical economy that ranks
among the most
memorable achievements
of modern literature.
Snowblind Crabtree
Publishing Company

The Nordic Cookbook
offers an unprecedented
look at the rich culinary
offerings of the Nordic
region with 700 recipes
collected by the

acclaimed Swedish chef
Magnus Nilsson featured
in the Emmy-Award
winning US PBS series The
Mind of a Chef and the
Netflix docuseries Chef's
Table. The Nordic
Cookbook, richly
illustrated with the
personal photography of
internationally acclaimed
chef Magnus Nilsson,
unravels the mysteries of
Nordic ingredients and
introduces the region's
culinary history and
cooking techniques.
Included in this beautiful
book are more than 700
authentic recipes Magnus
collected while travelling
extensively throughout
the Nordic countries -
Denmark, the Faroe
Islands, Finland,
Greenland, Iceland,
Norway and Sweden -
enhanced by atmospheric
photographs of its
landscapes and people.
His beautiful photographs
feature in the book
alongside images of the
finished dishes by Erik
Olsson, the photographer
behind Faviken. With
Magnus as a guide,
everyone can prepare
classic Nordic dishes and
also explore new ones.The
Nordic Cookbook
introduces readers to the
familiar (gravlax,
meatballs and lingonberry
jam) and the lesser-known
aspects of Nordic cuisine



(rose-hip soup, pork
roasted with prunes, and
juniper beer). Organized
by food type, The Nordic
Cookbook covers every
type of Nordic dish
including meat, fish,
vegetables, breads,
pastries and desserts.
These recipes are
achievable for home
cooks of all abilities and
are accompanied by
narrative texts on Nordic
culinary history,
ingredients and
techniques including
smoking and home
preserving. Additional
essays explore classic
dishes made for special
occasions and key
seasonal events, such as
the Midsummer feast. The
Nordic Cookbook joins
Phaidon's national cuisine
series, which includes
Mexico, India, Thailand,
Peru and others, and is
the most comprehensive
source on home cooking
from the Nordic countries.
The Scandinavian
Cookbook Hachette UK
2016 James Beard Award
nominee, 2016
International Association
of Culinary Professionals
(IACP) nominee for Best
International Cookbook,
and 2016 Art of Eating
Prize longlist finalist
Bringing the best of
Scandinavian home-
cooking into your kitchen,
Fire and Ice: Classic

Nordic Cooking offers over
100 delicious recipes that
showcase this region’s
most beloved sweet and
savory dishes.
Scandinavia is a region of
extremes—where
effortlessly chic design
meets rugged wilderness,
and perpetual winter
nights are followed by
endless days of
summer—and Fire and Ice
proves that Scandinavian
cuisine is no exception.
Founding editor of
Gastronomica and the
West's leading culinary
authority on the cuisines
of the European North,
Darra Goldstein explores
the rich cultural history
and culinary traditions of
Denmark, Finland,
Norway, and Sweden.
From the bold aroma of
smoked arctic char to the
delicate flavor of saffron
buns, and from the earthy
taste of chanterelle soup
to the fragrant aroma of
raspberry-rose petal jam,
this beautifully curated
cookbook features over
100 inspiring and
achievable recipes that
introduce home cooks to
the glorious and diverse
flavors of Nordic cooking.
The Kingdom of Rye
National Geographic
Books

Retired detective Konrad
returns to a haunting cold
case in The Darkness
Knows by Arnaldur

Indridason, the
"undisputed King of the
Icelandic thriller." —The
Guardian (UK) A frozen
body is discovered in the
icy depths of Langjokull
glacier, apparently that of
a businessman who
disappeared thirty years
before. At the time, an
extensive search and
police investigation
yielded no results—one of
the missing man’s
business associates was
briefly held in custody,
but there wasn’t enough
evidence to charge him.
Now the associate is
arrested again and
Konrad, the retired
policeman who originally
investigated the
disappearance, is called
back to reopen the case
that has weighed on his
mind for decades. When a
woman approaches him
with new information that
she obtained from her
deceased brother,
progress can finally be
made in solving this long-
cold case. In The
Darkness Knows, the
master of Icelandic crime
writing reunites readers
with Konrad, the
unforgettable retired
detective from The
Shadow District. This is a
powerful and haunting
story about the poisonous
secrets and cruel truths
that time eventually
uncovers.
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Sophie's World John Wiley
& Sons

A Taste of Russia is the
definitive modern
cookbook on Russian
cuisine, layering superbly
researched recipes with
informative essays on the
dishes' rich historical and
cultural context. With
over 200 recipes on
everything from borshch
to blini, from Salmon
Coulibiac to Beef Stew
with Rum, from Marinated
Mushrooms to Walnut-
honey Filled Pies, A Taste
of Russia shows off the
best that Russian cooking
has to offer. Redesigned
with a fresh, modern
presentation, the 30th
anniversary edition of this
classic cookbook has been
revised and updated with
a new preface that
considers the changes in
Russian culinary culture
since its original
publication and offers a
dozen delectable new
recipes, such as onion
dumplings, horseradish
vodka, and whipped
raspberry mousse. -
Publisher.

A New Way to Bake Ten
Speed Press

A must-have for every
baker, with 130 recipes
featuring bold new flavors
and ingredients. Here is
the go-to cookbook that
definitively ushers the
baking pantry beyond
white flour and sugar to

include natural
sweeteners, whole-grain
flours, and other better-
for-you—and
delicious—ingredients.
The editors at Martha
Stewart Living have
explored the distinctive
flavors and alluring
textures of these healthful
foods, and this book
shares their very best
results. A New Way to
Bake has 130 foolproof
recipes that showcase the
many ways these newly
accessible ingredients can
transform traditional
cookies, pies, cakes,
breads, and more.
Chocolate chip cookies
gain greater depth with
earthy farro flour,
pancakes become protein
powerhouses when made
with quinoa, and lemon
squares get a wonderfully
crumbly crust and subtle
nutty flavor thanks to
coconut oil. Superfoods
are right at home in these
baked goods; granola has
a dose of crunchy chia
seeds, and gluten-free
brownies have an extra
chocolaty punch from
cocoa nibs. With a DIY
section for making your
own nut butter, yogurt,
coconut milk, and other
basics, and more than
150 photographs,
including step-by-step
how-to images, A New
Way to Bake is the next-
generation home-baking

bible.

Fire and Ice Hardie Grant

Publishing

Lagom: n. just the right
amount, balanced,
harmonious. This
beautiful, fresh cookbook
offers genuine insight into
how Swedes eat and cook
- with recipes that fit
around the seasons,
occasions, times of day,
and appetite. Eating and
cooking in tune with
'lagom' means embracing
food that is good for body
and soul, unfussy,
delicious and sustaining,
and all in harmony. The
Swedes understand that
balance is everything -
that you crave comforting
food when a bitter wind is
howling outside, that
refreshing, lighter meals
suit hot, hazy days, that a
mid-morning bun is good
for morale, and that a
long, sociable lunch with
friends and family on a
Sunday is the most
rewarding way to end the
weekend. There is a time
and place for every kind
of food, and when
everything is in
equilibrium, you will be
content and satisfied.
Steffi Knowles-Dellneris a
Swedish food stylist and
blogger who will introduce
you to the unique Swedish
concepts that encapsulate
lagom, in this her debut
book. From the well-
known smorgasbord table



of open sandwiches, and
Fredags mys ("cosy
Fridays") when hunkering
down on a cosy sofa and
tucking into tacos is a
must, all the way to the
irresistible idea of
I6rdagsgodis - a single
day for eating sweets to
satisfy even the sweetest
tooth.

Scandinavian Comfort
Food Random House
Incorporated

Discover fresh, Nordic
family cooking with this
book from Noma co-
founder Claus Meyer. With
its focus on good,
seasonal ingredients and
lightness of touch, Nordic
cuisine is perfect family
food. In this book, Claus
Meyer brings the ethos
that built Noma into the
world's best restaurant
into the home with easy-
going, accessible dishes
that will fit seamlessly
into family life. The book
is divided into four
seasonal chapters so that
you can get the most from
the food and flavours in
season. There are also
features on food from the
wild, including
chanterelles, dandelions
and blackberries. With
recipes including Creamy
Root Vegetable Soup with
Crispy Bacon, Braised
Pork Cheeks with Beer
and Plum Vinegar, Pan-
fried Mullet with
Cucumber and Peas in Dill

Butter and Rhubarb Cake
you can bring the
delicious flavours of the
Nordic countries into your
own kitchen.

The Ice Palace Rider
Scandinavian Green is a
beautifully inspiring
exposition of eating
plants. In this timely book,
Trine has created
naturally inspiring recipes
that make fruit and veg
shine so brightly that
home cooks will lose the
habit of making meat the
hero of the dinner plate.
In a nod to the
Scandinavian way of
eating, the book offers
over 100 vegetable-
focussed recipes and
incredible photography -
shot over a whole year -
to encourage anyone
wanting to cut down on
meat consumption to
experiment with a wide
range of fruit and veg, to
entertain family and
friends with plant-based
feasts, and to change the
focus of mealtimes for a
greener way to cook and
eat. The recipes take you
through each season and
include mains, breads,
sweets, pantry staples
and some special dishes
for cooking outside.

High Society Dinners
Peter Owen Publishers
Discusses different skiing
events in the Olympics.
From the North Peter
Owen Publishers

"Every Georgian dish is a
poem."—Alexander
Pushkin According to
Georgian legend, God
took a supper break while
creating the world. He
became so involved with
his meal that he
inadvertently tripped over
the high peaks of the
Caucasus, spilling his food
onto the land below. The
land blessed by Heaven's
table scraps was Georgia.
Nestled in the Caucasus
mountain range between
the Black and Caspian
seas, the Republic of
Georgia is as beautiful as
it is bountiful. The unique
geography of the land,
which includes both alpine
and subtropical zones,
has created an enviable
culinary tradition. In The
Georgian Feast, Darra
Goldstein explores the
rich and robust culture of
Georgia and offers a
variety of tempting
recipes. The book opens
with a fifty-page
description of the culture
and food of Georgia. Next
are over one hundred
recipes, often
accompanied by notes on
the history of the dish.
Holiday menus, a glossary
of Georgian culinary
terms, and an annotated
bibliography round out
the volume.

Baking Boot Camp Sort of

Books
Effortless entertaining the
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Scandinavian way.
Relaxed celebrations of
food and friends,
smorgasbords - of which
cripsbreads are always a
part - are served
throughout the year. This
collection of seasonal
menus and recipes
includes classics such as
skagen (prawn salad) and
citrus and spice cured
gravadlax, but also
modern, more informal
dishes such as fried
chanterelles on toasted
sourdough, barbecued
zesty cod burgers and
orange and ginger waffles
with rhubarb compote. For
spring, there are ideas for
a bonfire party and for
celebrating Easter; for
summer a midsummer
gathering. Autumn has a
feast supper and foraged
dinner and Winter a
Christmas drinks and New
Year's brunch. With the
emphasis always on
simplicity, but also
quality, seasonal
ingredients, these are
dishes to share and enjoy
with those you love.

A Taste of Russia Clarkson
Potter

From the creator of the
award-winning food blog,
Butter and Brioche, comes
a unique and beautifully
designed full-color
cookbook that brings wild
flavors to desserts as told
through the seasons. In
Wild Sweetness, Thalia Ho

captures the essence of
the wild, and re-imagines
it on the plate. She guides
us through a tale of six
distinct seasons and the
flavors inspired by them:
of bright, herbaceous new
life in spring, to the
aromatic florals that
follow, of bursting
summer berries, over-ripe
fruit, warmth and spice in
fall, then ending with
winter and its smolder. In
more than 95 recipes,
Thalia opens our eyes and
taste buds to a
celebration of what the
wild has to offer—a world
of sweet escapism, using
flavor to heighten our
experience of food.
Enthralling, unique, and
inspired recipes you'll
want to cook over and
over again.

Hatchet Phaidon Press
Celebrate the thirtieth
anniversary of the
Newbery Honor-winning
survival novel Hatchet
with a pocket-sized
edition perfect for
travelers to take along on
their own adventures.
This special anniversary
edition includes a new
introduction and
commentary by author
Gary Paulsen, pen-and-ink
illustrations by Drew
Willis, and a water
resistant cover. Hatchet
has also been nominated
as one of America’s best-
loved novels by PBS’s The

Great American Read.
Thirteen-year-old Brian
Robeson, haunted by his
secret knowledge of his
mother’s infidelity, is
traveling by single-engine
plane to visit his father for
the first time since the
divorce. When the plane
crashes, killing the pilot,
the sole survivor is Brian.
He is alone in the
Canadian wilderness with
nothing but his clothing, a
tattered windbreaker, and
the hatchet his mother
had given him as a
present. At first consumed
by despair and self-pity,
Brian slowly learns
survival skills—how to
make a shelter for
himself, how to hunt and
fish and forage for food,
how to make a fire—and
even finds the courage to
start over from scratch
when a tornado ravages
his campsite. When Brian
is finally rescued after
fifty-four days in the wild,
he emerges from his
ordeal with new patience
and maturity, and a
greater understanding of
himself and his parents.
The Nordic Kitchen
Minotaur Books

She thinks more highly of
snow and ice than she
does of love. She lives in a
world of numbers, science
and memories--a dark,
exotic stranger in a
strange land. And now
Smilla Jaspersen is




convinced she has
uncovered a shattering
crime... It happened in the
Copenhagen snow. A six-
year-old boy, a
Greenlander like Smilla,
fell to his death from the
top of his apartment
building. While the boy's

body is still warm, the
police pronounce his
death an accident. But
Smilla knows her young
neighbor didn't fall from
the roof on his own. Soon
she is following a path of
clues as clear to her as
footsteps in the snow. For
her dead neighbor, and

for herself, she must
embark on a harrowing
journey of lies, revelation
and violence that will take
her back to the world of
ice and snow from which
she comes, where an
explosive secret waits
beneath the ice....
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