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Celebrate Fall with these new 
designs from Springbok Puzzles! 
 
In addition to the high quality 
Springbok puzzles provide, the 
company puts it’s best environ-
mentally friendly foot forward by 
using recycled materials and 
natural dyes in product produc-
tion..  The chipboard in 
both the puzzles and 
the packaging is made 
from 100% recycled 
material and the inks are 

100% vegetable / soy 
based with no petro-
leum additives. 
 
And, as always, all Springbok 
puzzles are made in the U.S.A. 

Hours: 
 

Monday—Wednesday 

10-ish to 5-ish 

 

Thursday—Saturday 

10-ish to 6-ish 

 

Sunday 

12-ish to 5-ish 

Salt & Pepper Books 

125 Mill Street #6 

Occoquan, VA 22125 

 

(703) 491-4411 
 

Every year we sell the White 
House Christmas Ornaments on 
behalf of the Prince William Chap-
ter of Zonta International. 

Zonta is an international organiza-
tion of executives working to-
gether to advance the status of 
women world-wide.  The sale of 
White House ornaments is the 
main fund raiser for the Prince 
William Chapter.  The funds are 
used for scholarships and other 
service projects promoting the 
mission of Zonta.  

www.saltandpepperbooks.com  

White House Christmas Ornaments 

The 2011 White House Christmas 
Ornaments have arrived! 

Pumpkin Harvest 

500 pieces 

Finished Size 20”X20” 

$14.95 

Garden Goodies 

1000 pieces 

Finished Size 24”X30” 

$19.95 

Click Here to see all of 
the puzzles we carry on 

our website! 

http://www.saltandpepperbooks.com/
http://www.saltandpepperbooks.com/product/pumpkin-harvest
http://www.saltandpepperbooks.com/
http://www.saltandpepperbooks.com/puzzles
http://www.saltandpepperbooks.com/puzzles
http://www.saltandpepperbooks.com/puzzles


Thanksgiving 

This book explores 
more than fifty of 
your favorite holi-
day recipes, offer-
ing both traditional 
and contemporary 
dishes—even vege-
tarian options. 
Each chapter ex-

plores a different part 
of the Thanksgiving 
feast, from starters to 
desserts and every-

thing in between. Tips for stay-
ing organized; selecting, pre-
paring, and carving the turkey; 
putting together a menu, 
complete with a work plan; 
and creative ideas for left-
overs round out the book. 

Peek inside a 
witch’s kitchen, 
and you’ll either 
smile or shriek!
Cool two-way 
flaps offer hu-
mor and heebie-
jeebies in this 

novelty book. 
 

In Krista Davis’ 
newest book, 
could the killer be 

a real vampire - the same one 
rumored to 
have lived 
in Sophie's 
h a u n t e d 
house back 
when it was 

a boardinghouse? Good 
thing a domestic diva never 

runs out of garlic! 

M a t t h e w 
Mead, the 
king of easy 
style, shares 
deceptively 
simple pro-
jects, hun-
dreds of 
craft ideas, 
tasty treats, 
s p o o k y 
decorations 
and awe-
some enter-

taining ideas in this fresh and 
fabulous resource. All include 
step-by-step instructions 
and photos. 

Double, double, toil and trou-
ble!  The instructions in Witch 
Craft will help you conjure up 
25 totally wicked treasures: 
everything from vampire bite 
necklaces to graveyard cup-
cakes. You’ll also find tips and 
tricks for 
transform-
ing found 
objects and 
e v e r y d a y 
items into 
wonderfully 
w i t c h y 
treats. 

What’s in the 

Witch’s Kitchen? 

By Nick Sharratt 

$12.99 

Candlewick Press 

9780763652241 
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“Good thing a 

domestic diva 

never runs 

out of 

garlic!” 

Halloween 

Pumpkin Divided 

Serving Dish 

$19.95 

TAG 

Thanksgiving 

By Lou Pappas 

$14.95 

Weldon Owen 

9781616281649 

Squashes 
and pump-
kins are 
de l i c ious 

a d d i t i o n s 
to muffins, 
b r e a d s , 
soups, sal-
ads, pastas, 
e n t r é e s , 

and sweets. With 40 wonderful 
recipes, a glossary of the types 
of squash, basic cooking in-
structions, and useful tips on 
how to buy and store them, 
these versatile, delicious gourds 
make for year-round goodness. 

A Harvest of 

Pumpkins and 

Squash 

By Lou Pappas 

$15.95 

Chronicle Books 

9780811861267 

Turkey Dishtowel Set 

with Cookie Cutter 

$17.95 

TAG 

Witch Craft 

By Alicia Kachmar 

$14.95 

Ryland,  

Quirk Books 

9781594744860 

Halloween: Tricks 

and Treats 

By Matthew Mead 

$19.95 

Time Home 

Entertainment 

9781603200523 

The Diva Haunts 

the House 

By Krista Davis 

$7.99 

Berkley 

9780425243787 

Halloween 

These 125 
r e c i p e s 
celebrate 
the varied 
ways that 
pumpkin 
can en-
hance a 
w i d e 
range of 
d i s h e s , 
f r o m 
b e v e r -

ages, starters, and snacks to 
soups, salads, main courses, 
and, of course, pies, cookies, 
breads, and cakes. Whether 
starting from the whole pump-
kin (which, Stovel shows, is 
easier than many may think) or 
from canned pumpkin (a fine 
alternative), cooks will be sur-
prised by the variety of ways 
they can use the entire fruit, 
including blossoms and seeds, 
as well as the pulp itself.  

Pumpkin: A Super 

Food for All 12 

Months of the Year 

By Dee Dee Stovel 

$12.95 

Storey Publishing 

9781580175944 

http://www.saltandpepperbooks.com/book/9780763652241
http://www.saltandpepperbooks.com/book/9781616281649
http://www.saltandpepperbooks.com/book/9780811861267
http://www.saltandpepperbooks.com/book/9781594744860
http://www.saltandpepperbooks.com/book/9781603200523
http://www.saltandpepperbooks.com/book/9780425243787
http://www.saltandpepperbooks.com/book/9781580175944


Kitchen Gifts 

Winner of the “Best New 
Product” at the 2011 New 

York International Gift Fair, the Cork-
cicle is a reusable wine chiller, keeping 
your wine at just the right drinking 
temperature - no ice bucket required! 
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Corkcicle 

$22.95 

The Flora Wine 
Rack holds five 
bottles of your 
favorite wine and 
is just right for a 
small space! 

Flower-shaped silicone 
kitchen gadget that can be 
used as a trivet, hot pad, 
coaster, or table decoration.  
Available in kiwi (shown), 
black and red. 

The classic simplicity of 
glossy, embossed terracotta 
in a vibrant leafy green 
pitcher brings a touch of 
rustic elegance to any table. 

Blossom Trivet 

Kiwi 

$12.95 

Spice Ratchet Mills 

Flora Wine Rack 

$24.95 

TAG 

Jardin Terracotta Pitcher 

$34.95  

TAG 

Café Express Garden Veggies Apron 

$28.95 

Kay Dee Designs 

Small Cutting Board 

Acacia Wood 

$19.95 

Small Cutting Board 

Blonde Wood 

$19.95 

Round Cutting Board 

Acacia Wood 

$22.95 

Round Cutting Board 

Blonde Wood 

$21.95 

Large Cutting Board 

Acacia Wood 

$24.95 

Large Cutting Board 

Blonde Wood 

$19.95 

Ironwood Gourmet paddle-
style boards will be a gor-
geous addition to your 
kitchen, and even to your 
Thanksgiving table!  Boards 
can be used for chopping, as 
well as servicing as a bread 
or cheese board.  Boards are 
available in either Acacia 
wood or Blonde wood.  
Make sure to also pick up a 
bottle of butcher block oil to 
keep your beautiful boards in 
top condition! 



Staff  Picks 
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“Kathleen Flinn, 

author of The 

Sharper Your 

Knife, the Less 

You Cry, tells 

the inspiring 

story of how 

she helped nine 

others find their 

inner cook.” 

While every 
parent can 
a p p r e c i a t e 
the conven-
ience of al-
r e a d y -
p r e p a r e d 
foods, this 
book shows 
that balanc-
ing them 
with whole-

some meals you have prepared 
yourself not only provides bet-
ter nutrition, but also teaches 
your baby good eating habits. 

Y o u 
don’t 
have to 
travel to 
Michele’s 
Pies in  
Connecti-
cut, to 
taste Stu-
a r t ’ s 
mouthwa-

tering creations. Perfect Pies 
shares nearly eighty delicious 
recipes, many of them National 
Pie Championships winners. 

Perfect Pies 

By Michele  Stuart 

$25.00 

Ballantine Books 

9780345524881 

The author of The 
Sharper Your Knife, the 
Less You Cry tells the 

inspiring story of how she helped 
nine others find their inner cook. 
After cooking school, Flinn came 
home with no idea what to do 
next, until one day at a super-
market she watched a woman 
loading her cart with ultraproc-
essed foods. Her "chefternal" 
instinct kicked in: she persuaded 
the stranger to reload with fresh 
foods, offering her simple reci-
pes for healthy, easy meals. The 
book includes practical tips that 
boost readers’ culinary confi-
dence, strategies to get the most 
from their grocery dollar, and 
recipes that get readers cooking. 

Kitchen Counter 

Cooking School 

By Kathleen Flinn 

$26.95 

Viking Press 

9780670023004 

From the best-
selling authors of 
the Artisan Bread 
in Five Minutes a 
Day comes a 
much-anticipated 

new cookbook 
featuring their 
revolutionary 
approach to 
yeast dough in 
over 100 easy 
pizza and flat-
bread recipes. 

The author 
shares her 
passion and 
expertise in 
C h i n e s e 
c o o k i n g , 
featuring a 

c o l l e c -
tion of 
updated 
t r a d i -
t i o n a l 
f a m i l y 

recipes and her own versions 
of the best Chinese restaurant 
dishes. 

Easy Chinese Recipes 

By Bee Yinn Low and 

Jadin Hair 

$24.95 

Tuttle Publishing 

9780804841474 

Artisan Pizza and 

Flatbread in Five 

Minutes a Day 

By Jeff Hertzberg, 

Zoe Francis, and 

Mark Luinenburg 

$27.99 

Thomas Dunne Books 

9780312649944 

F e a t u r e s 
350 reci-
pes, each 
presented 
in a clear 
and acces-
sible for-
mat, with 
every step 
beautifully 
p h o t o -
graphed. 

Michael Pollan's 
definitive compen-
dium, Food Rules, is 
here brought to 
colorful life with 
the addition of 
Maira Kalman's 

beloved illustra-
tions. Written 
with the clarity, 
concision, and 
wit that is Mi-
chael Pollan's 

trademark, this handbook 
lays out a set of straightfor-
ward rules for eating wisely. 
Kalman's paintings remind 
us that there is delight in 
learning to eat well. 

Scandinavians 
are avid fora-
gers, picklers, 
and bakers, 
and their tra-
ditions coex-
ist with new 
ways of creat-
ing fresher, 
lighter, more 
seasonal, and 
local food. 

The author shares their tastes, 
broken down by groups of 
ingredients. 

Food Rules 

By Michael Pollan 

$22.95 

Penguin Press 

9781594203084 

The Scandinavian 

Kitchen 

 By Camilla Plum 

$35.00 

Kyle Cathie LTD 

9781906868475 

The Baby & Tod-

dler Cookbook 

By Karen Ansel 

$16.95 

Weldon Owen 

9781616281335 

Illustrated Step—

by-Step Baking 

$35.00 

DK Publishing 

9780756686796 

In The Splendid Table's 
How to Eat Weekends, 
you to head to differ-
ent neighborhoods 
and markets, gather 
up ingredients, and 

embrace new 
cooking tech-
niques and 
flavors that 
will carry over 
into your eve-
ryday meals. 

Included are backstories 
about the rituals and reasons 
behind particular dishes. 

The Splendid Table’s 

How to Eat Weekends 

By Lynne Rossetto 

Casper 

$35.00 

Clarkson Potter 

9780307590558 

http://www.saltandpepperbooks.com/book/9780345524881
http://www.saltandpepperbooks.com/book/9780670023004
http://www.saltandpepperbooks.com/book/9780312649944
http://www.saltandpepperbooks.com/book/9780804841474
http://www.saltandpepperbooks.com/book/9780756686796
http://www.saltandpepperbooks.com/book/9781594203084
http://www.saltandpepperbooks.com/book/9781906868475
http://www.saltandpepperbooks.com/book/9781616281335
http://www.saltandpepperbooks.com/book/9780307590558


Cheese Shop Mysteries 

By Avery Aames 

Our featured mystery series this 

time is the Cheese Shop Mystery 

series by Avery Aames.  

In Providence, Ohio, Charlotte 

Bessette and her brother are busy 

running their new cheese shop, but 

Charlotte has even more to worry 

about when there is a murderer on 

the loose in their small town! 

Recipes included in each book! 

A Google Preview of each title is 

available on our website! 

Mystery Series 

Reader’s Review 
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“… someone else 

has decided to 

make a little 

crime of passion 

the piece de 

resistance.” 

Ultimate Food Journeys 

The World’s Best Dishes &  

Where to Eat them 

$40.00 

Eyewitness Travel 

DK Publishing 

9780756686000 

Welcome to the grand opening of Fromagerie Bes-

sette. Or as it's more commonly known by the resi-

dents of small-town Providence, Ohio-the Cheese 

Shop. Proprietor Charlotte Bessette has prepared a delightful 

sampling of bold Cabot Clothbound Cheddar, delicious tortes of 

Stilton and Mascarpone, and a taste of Sauvignon Blanc - but 

someone else has decided to make a little crime of passion the 

piece de resistance. Right outside the shop Charlotte finds a body, 

the victim stabbed to death with one of her prized olive-wood 

handled knives. 

When a body is found in a long-

abandoned winery, cheese shop owner 

Charlotte Bessette trades in her fondue 

fork for a flashlight to clear a friend's 

niece of suspicion. But as Charlotte starts 

to turn up the truth, the killer starts turn-

ing up the heat. 

*** Coming in January 2012 *** 

Can Charolotte Bessette find the real killer 

of her mothers’ friend before her assistant 

Rebecca’s boyfriend takes the fall? 

Recipes 
Included! 

The Long Quiche Goodbye 

$7.99 

Berkley 

9780425235522 

Lost and Fondue 

$7.99 

Berkley 

9780425241585 

Clobbered by Camembert 

$7.99 

Berkley 

9780425245873 

Big and beautiful enough to grace any coffee table, 
Eyewitness Travel’s new book Ultimate Food Journeys: 
The World’s Best Dishes & Where to Eat Them   is a 300-
page gastronomical guide for the travelling foodie. 

From the best places to eat lobster in Maine, to 
cheese in the French Alps, to falafel in Cairo, to the 
best barbecue around the world, Ultimate Food Journeys 
is a culinary tour of the globe.  The book features 
itinerary suggestions and travel tips, as well as hotel 
and restaurant recommendations.  A.lso included is an 
index of food festivals around the world. 

Jonathan  

Alexandria, VA 

If you would like your review to be featured in our newsletter, 

please send your submission to info@saltandpepperbooks.com. 

http://www.saltandpepperbooks.com/cheese-shop-mysteries
http://www.saltandpepperbooks.com/cheese-shop-mysteries
http://www.saltandpepperbooks.com/book/9780756686000
http://www.saltandpepperbooks.com/book/9780425235522
http://www.saltandpepperbooks.com/book/9780425241585
http://www.saltandpepperbooks.com/book/9780425245873
mailto:info@saltandpepperbooks.com?subject=Reader's%20Review
mailto:info@saltandpepperbooks.com?subject=Reader's%20Review


Recipes 
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Chocolate Cream Cheese Brownies 

Chocolate Mixture 

3 tablespoons Butter  1/2 cup All-purpose flour 

4 oz. semi-sweet chocolate  1/2 teaspoon Baking powder 

2 Eggs    1/2 teaspoon Salt 

3/4 cup Sugar   1/2 teaspoon Cinnamon 

    1 teaspoon Vanilla extract 

Melt butter and chocolate together, set aside to cool.  In a large bowl, beat eggs 

with a whisk until foamy.  Add sugar and beat until well blended.  Add re-

maining ingredients, including melted chocolate, and stir to combine. 

Cream Cheese Mixture 

2 tablespoons Butter (softened) 1 tablespoon All-purpose flour 

4 oz. Cream Cheese  1 Egg 

1/4 cup Sugar   1 teaspoon Vanilla extract 

With an electric mixer, cream butter and cream cheese.  Beat in remaining in-

gredients. 
 

Preheat oven to 350°.  Grease 9” square baking pan.  Make chocolate and cream 

cheese mixtures separately.  Spread half of the chocolate mixture evenly in the 

pan.  Spread the cream cheese mixture evenly over top.  Pour over remaining 

chocolate mixture and swirl layers gently with a butter knife.  Bake at 350° 

for 35-40 minutes, or until a toothpick inserted in the center just barely comes 

out clean.  Cool completely before cutting.  Store in the refrigerator. 

Salt & Pepper Books 

Herb Roasted Chicken 

1 Whole roasting chicken (rinsed and dried) 1 Head garlic (halved across cloves) 

2 teaspoons Kosher salt (divided)    1 Lemon 

1 teaspoon Fresh ground pepper (divided)  2 Small onions 

2 Sprigs fresh rosemary    1 pound Carrots 

4 sprigs fresh thyme    4 tablespoons Butter (melted) 

4 sprigs fresh sage    2 tablespoons Olive oil 
 

Preheat oven to 425°.  Season the inside of the chicken with half of the salt and pepper.  Stuff chicken 

with the rosemary, thyme, sage, garlic, lemon, and 1 onion (quartered). Place 1 onion (chopped) and 

the carrots (peeled and cut into 2-inch pieces) into a roasting pan.  Place chicken directly on top of the 

onions and carrots.  Mix together the butter and oil, and spread evenly over the chicken.  Season with 

remaining salt and pepper.  Roast chicken at 425° until the internal temperature reaches 425° (about 

1 1/2 hours).  If chicken browns to quickly, loosely cover with aluminum foil for remainder of cooking 

time.  Allow chicken to rest for 10 to 15 minutes before serving. 

Salt & Pepper Books 

Pumpkin & Sage Risotto 

5 cups Vegetable stock 

2 tablespoons Olive oil 

1 large Onion (finely chopped) 

3 cloves Garlic (minced) 

4 cups Pumpkin (peeled, seeded, and cubed) 

2 cups Arborio rice 

2 tablespoons Fresh Sage (finely chopped) 

2 tablespoons Parmesan cheese (grated) 

Salt and pepper to taste 
 

In a saucepan, bring stock to a simmer.  In a 

deep frying pan, add the olive oil, onions, and 

garlic.  Cook over medium heat until softened 

(about 5 minutes).  Add the pumpkin and rice, 

and stir to combine.  Cook until rice becomes 

transparent (about 3 minutes).  Add 1 cup of 

stock and stir until absorbed.  Continue add-

ing stock, 1 cup at a time, and stirring until 

all liquid has been absorbed (about 20 min-

utes).  Add sage, cheese, salt and pepper and 

stir to combine. 

Salt & Pepper Books 
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Book Signing ~ Polish Classic Recipes 

Saturday, November 19th, from 1 to 3 pm, Laura 

and Peter Zeranski will be at Salt & Pepper 

Books for a book signing of their book Polish 

Classic Recipes.  The authors, long-time residents 

of Lake Ridge, now reside in Mount Vernon.  

Peter is the son of award-winning author Alina 

Zeranska who wrote the best-selling Art of Polish Cooking. 

Please join us to meet the authors and taste some of the 

recipes from their book! 

Please see our website for more information on this event. 

Polish Classic Recipes 

By Laura and Peter 

Zeranski 

$16.95 

Pelican Publishing 

9781589809611 

From appetizers and soups to pierogi and sweets, 

this gorgeous cookbook offers fifty recipes, along 

with photographs, history, musings, and stories.  

These classic Polish recipes are knockouts for the 

eye and the taste buds. 

Anniversary Party / Holiday Open House 

Please join us on Thursday evening, November 3rd, from 5 to 8 pm, 

for our Anniversary Party / Holiday Open House! 

Salt & Pepper Books turns 4 this year, and to celebrate, refreshments will be served, 

including cupcakes! 

You can also enjoy a preview of our holiday items, and to celebrate our kick-off of the 

holiday season, everyone will receive a free gift with any purchase (while supplies last)! 

 

November 
19th 

1:00 pm 

Book Signing ~ Chesapeake Bay Crabs 

Saturday, November 12th, from 1 to 3 pm, Judy 

Colbert will be at Salt & Pepper Books for a 

book signing of her new book Chesapeake Bay 

Crabs.  Colbert lives in Maryland, and is an award 

winning author/photographer who has written 

extensively on the Chesapeake Bay area. 

Please join us to meet the author and taste some of the recipes from 

her book! 

Please see our website for more information on this event. 

Chesapeake Bay Crabs 

By Judy Colbert 

$35.00 

Pelican Publishing 

9781589809741 

This guide to the Chesa-

peake Bay crab culture 

includes dozens of recipes, a history of Bay crabs, 

and illustrated instructions on buying and clean-

ing the popular crustacean. As the main ingredi-

ent in chowders, pastas, and appetizers, the taste 

of blue crab is part of life in the Chesapeake Bay 

area, a region steeped in crab culture. 

November 
12th 

1:00 pm 

November 
3rd 

5 to 8 pm  

Please see our website 

for more information 

on this event. 

http://www.saltandpepperbooks.com/event/book-signing-polish-classic-recipes
http://www.saltandpepperbooks.com/book/9781589809611
http://www.saltandpepperbooks.com/event/book-signing-chesapeake-bay-crabs
http://www.saltandpepperbooks.com/book/9781589809741
http://www.saltandpepperbooks.com/event/anniversary-party-holiday-open-house
http://www.saltandpepperbooks.com/event/anniversary-party-holiday-open-house
http://www.saltandpepperbooks.com/event/anniversary-party-holiday-open-house


Occoquan Farmers Market 

Saturdays 8 am to 12 noon ~ through October 29th 

For more information visit www.occoquanfarmersmarket.org. 

Around Town... 

Salt & Pepper Books is an independent bookstore in historic Occoquan, Virginia.  

We love all things food & cooking!  We have a large selection of cookbooks, including 

books on kitchen basics, baking, vegetarian meals, gluten-free recipes, international 

cuisines, and more.  We also carry many food writing titles and a growing inventory 

of culinary mysteries.  The store also features an ever-changing variety of kitchen 

gifts from aprons to recipe cards to pepper mills.  Please stop in and take a look 

where there’s a book for every cook... 

Salt & Pepper Books 

125 Mill Street #6 

Occoquan, VA 22125 

 

(703) 491-4411 
  

Find us on 

Find us Online 
@ www. 

saltandpepperbooks.com  

For easy homemade applesauce... 

In a saucepan combine 6 cups of apples (peeled, cored, 

and chopped), 3/4 cup water, 1/4 light brown sugar), 1/2 

tsp cinnamon, and 1/4 tsp of lemon juice.  Cover and 

cook over medium heat until apples are soft (about 20 

minutes).  Remove from heat and mash to desired consis-

tency.  Optional spices: ground cloves, allspice, and nutmeg. 
 

To oven-dry apple slices... 

Clean apples, remove bad spots, and slice into 

wedges or round slices (pieces should be about 

1/4” thick, be as consistent with the size as pos-

sible so all pieces dry in the same amount of 

time).  Peeling the apples is optional.  Dip pieces into a mixture of 

1 part lemon juice and 2 parts water to prevent browning.  Spread 

in a single layer on a lined sheet pan and leave in the oven for 6 to 

8 hours at the lowest heat setting your oven can maintain.  Slices 

should be leathery in texture when finished. 

Kitchen Tips 

Support your local 

independent 

bookstore! 

Occoquan Ghost Tours 

Friday and Saturday evenings ~ through October 31st 

For more information visit www.occoquanmerchantsassociation.com. 

Harvest Parade 

Saturday 12 Noon, October 29th   

For more information visit www.occoquanmerchantsassociation.com. 

After a beautiful fall day picking your own apples at an orchard, what can you do to preserve 

your bounty?  Here are a couple of ideas on how to use up your seasonal stash of apples... 

http://www.saltandpepperbooks.com/
http://www.saltandpepperbooks.com/
http://www.indiebound.org/
http://www.indiebound.org/
http://www.facebook.com/pages/Salt-Pepper-Books/107483767774

