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In Washington, the bounty of both 
our sea and our land provides diverse, 
fresh, seasonal ingredients that define 
the cuisine unique to our region. These 
selections will whet your appetite for 
our fabulous regional food. Enjoy!

The School of Essential Ingredients 
by Erica Bauermeister

Fat of the Land: Adventures of a 21st 
Century Forager 
by Langdon Cook

The Grand Central Baking Book: 
Breakfast Pastries, Cookies, Pies and 
Satisfying Savories from the Pacific 
Northwest’s Celebrated Bakery 
by Piper Davis and Ellen Jackson

Best Places Northwest Cookbook: 
Recipes from the Outstanding 
Restaurants and Inns of Washington, 
Oregon, and British Columbia 
by Cynthia Nims, Lori McKean, 
and Lara Ferroni

Artisan Cheese of the Pacific 
Northwest 
by Tami Parr

She-Smoke: A Backyard Barbeque 
Book 
by Julie Reinhardt

Edible Heirlooms: Heritage Vegetables 
for the Maritime Garden 
by Bill Thorness
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