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 Find out the hidden secrets behind the worlds most bizarre food. Why would anyone pay $600 per pound to drink coffee brewed from coffee beans extracted from the feces of a cat-like creature? Or drool over a slice of cheese infested with squirming maggots, or salad dressing oil pressed from argan nuts excreted by goats? In his book, In Bad Taste? , scientist Dr. Massimo Marcone investigates and reveals the hidden secrets behind these bizarre foods. The objects of his curiosity are simply …+ read more
Anita Stewart’s Canada is cookbook about our country, featuring homegrown ingredients used locally and seasonally in home kitchens. Chapter highlights include Maple, Molasses and Honey; the three sisters: Corn, Beans and Squash; Fish and Shellfish, with a separate chapter for salmon; and Dairy and Eggs, with special emphasis on our incredible cheeses. Recipes range from the intimately traditional Cape Island Lobster and Mom’s Pumpkin Pie to the marvelously inventive Georgian Bay Whitefish Masala. Anita dips deep into the past as well, with a chapter on the early indigenous foods of the First Nations, and looks to the future with a chapter on such new crops as canola, flax and soy.

More than a recipe book, it draws upon the personal element of local and regional cooking. Each chapter describes the history of the theme ingredients, and every recipe carries a story and a tradition. The author is passionate about Canadian cuisine, and this book is the culmination of years of work, with over 150 new recipes, stunning photography and many wonderful personal stories from food producers, restaurateurs and home cooks. 

About the author: 
Anita Stewart is the author of 11 cookbooks focusing on the cuisines of Canada – including the award-winning book The Flavours of Canada. She has written for Food & Drink, The Dallas Morning News and Canadian Living. She is the food columnist for CBC Radio One’s Fresh Air and the founder of Cuisine Canada. Stewart contributes regularly to the Slow Food Canada website and magazine. She is a juror for the World Food Media Awards and a fellow of the Ontario Hostelry Institute. In 2003, she founded The World’s Longest Barbecue, a celebration held in support of Canada’s agricultural community. She consults for both the Canadian Tourism Commission and the Ontario Ministry of Agriculture and Rural Affairs. Stewart lives in Elora, Ontario.
Contact: Rob Firing, (416) 321-0665, Rob.Firing@HARPERCOLLINS.com
