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		Classic Diner Omelets

		Denver • Four Cheese • Mediterranean • L.E.O.

		Cheesy Grits Breakfast Bowl

		Iced Raspberry Danish

		New Jersey Crumb Buns

		Gravy-Stuffed Cheddar Biscuit Bombs

		Lemon Poppy Seed Pancakes with Blueberry Syrup

		Sheet Pan Strawberry French Toast

		Migas Breakfast Tacos

		Sugar & Spice Apple Cider Donuts

		Loco Moco

		Huevos Rancheros Breakfast Tostadas

		Ginger Congee with Eggs & Scallion Oil
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		each makes 1 omelet 


		Omelets are believed to have originated in ancient Persia, in a form very similar to the herb-packed Iranian kuku. So many cultures have a riff on the omelet, like the Filipino torta, the Italian frittata, the Spanish tortilla, or the Japanese tamagoyaki. But for the style we know and love—fluffy, gooey, and folded—we owe a big merci to France. Here are four of our absolute favorite omelets, all as classically American as a roadside diner. 


		
			Denver Omelet

			3 large eggs

			¼ teaspoon kosher salt

			¼ teaspoon freshly ground black pepper

			1 tablespoon unsalted butter

			¼ cup cubed ham

			¼ cup diced green bell pepper

			¼ cup diced red onion

			¼ cup shredded Colby jack cheese

			1 scallion, white and green parts thinly sliced

			1 In a medium bowl, whisk together the eggs, salt, and pepper.

			2 Melt the butter in a medium nonstick skillet over medium heat. Add the ham, bell pepper, and red onion. Cook, stirring occasionally, until the onion and pepper are soft and the ham is warmed through, about 5 minutes. Spoon the filling into a small bowl, leaving the remaining butter in the skillet.

			3 Pour the eggs into the skillet, swirling to create an even layer. Cover the skillet and cook the omelet undisturbed for about 5 minutes, until set. Distribute the cooked filling over the omelet along with the cheese. Use a spatula to fold the omelet in half and slide it onto a plate. Sprinkle the scallion over the top and serve immediately.

			Helpful Hint

			Many recipes call for a splash of milk, but we say to save it for the coffee mug. Adding milk to eggs just makes them rubbery, can lead to overcooking, and takes away from the delicious eggy flavor you want.

		

		
			Four Cheese Omelet

			3 large eggs

			¼ teaspoon kosher salt

			¼ teaspoon freshly ground black pepper

			1 tablespoon unsalted butter

			1 cup total of four different shredded cheeses, such as cheddar, Asiago, Monterey jack, mozzarella, provolone, or Colby

			Chopped fresh chives, for serving

			1 In a medium bowl, whisk together the eggs, salt, and pepper.

			2 In a medium nonstick skillet, melt the butter over medium heat. Pour the eggs into the skillet, swirling to create an even layer. Cover the skillet and cook the omelet undisturbed for about 3 minutes, until almost set. Distribute the cheeses over the omelet and cover the skillet. Cook for about 2 minutes more, until the cheeses are melted. Use a spatula to fold the omelet in half and slide it onto a plate. Sprinkle the chives over the top and serve immediately.

		

		
			Mediterranean Omelet

			3 large eggs

			¼ teaspoon kosher salt

			¼ teaspoon freshly ground black pepper

			1 tablespoon unsalted butter

			1 cup fresh spinach, roughly chopped

			¼ cup sliced black olives

			¼ cup diced ripe tomato

			¼ cup crumbled feta cheese

			Chopped fresh parsley, for serving

			1 In a medium bowl, whisk together the eggs, salt, and pepper.

			2 In a medium nonstick skillet, melt the butter over medium heat. Pour the eggs into the skillet, swirling to create an even layer. Cover the skillet and cook the omelet undisturbed for about 5 minutes, until set. Distribute the spinach, olives, tomato, and feta over the omelet. Use a spatula to fold the omelet in half and slide it onto a plate. Sprinkle the parsley over the top and serve immediately.

		

		
			L.E.O. Omelet

			3 large eggs

			¼ teaspoon kosher salt

			¼ teaspoon freshly ground black pepper

			1 tablespoon unsalted butter

			4 ounces thin-sliced lox

			¼ cup sliced red onion

			1 tablespoon drained capers

			1 tablespoon fresh dill fronds

			1 In a medium bowl, whisk together the eggs, salt, and pepper.

			2 In a medium nonstick skillet, melt the butter over medium heat. Pour the eggs into the skillet, swirling to create an even layer. Cover the skillet and cook the omelet undisturbed for about 5 minutes, until set. Distribute the lox, red onion, capers, and half the dill over the omelet. Use a spatula to fold the omelet in half and slide it onto a plate. Sprinkle the remaining dill over the top and serve immediately.
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		Grits were introduced to the American colonists by members of the Native American Muskogee tribe. The Muskogee homeland stretches from northern Florida, through Georgia and Alabama, up to southern Tennessee, so it’s no surprise that 75 percent of America’s grits consumption takes place in the South. Grits are a versatile blank canvas, perfect for breakfast, lunch, and dinner. Here we go into full breakfast mode for an extra-cheesy bowl of goodness topped with everything great.

		1 cup whole milk

		2 tablespoons unsalted butter

		1 tablespoon sugar

		½ teaspoon kosher salt

		½ cup quick grits (not instant)

		1 cup shredded cheddar cheese

		2 slices thick-cut bacon

		2 large eggs

		1 cup cherry tomatoes, sliced in half

		1 scallion, white and green parts thinly sliced

		Hot sauce, for serving

		1 In a medium saucepan, bring the milk, butter, sugar, salt, and 1 cup of water to a boil over medium-high heat. Whisking constantly, slowly pour in the grits and continue to whisk for about 1 minute. Reduce the heat to medium-low, cover, and cook for about 5 minutes, whisking halfway through, until the grits are tender. Remove the saucepan from the heat and add the cheese. Whisk 2 or 3 times to just barely distribute the cheese, but do not mix it in completely. Cover and set aside.

		2 In a medium skillet, cook the bacon over medium heat for about 3 minutes, until golden brown on the bottom. Flip and cook for about 3 minutes more, until brown and crisp. Use tongs to transfer the bacon to a plate lined with paper towels.

		3 Add the eggs and cherry tomatoes to the skillet. Fry the eggs for about 2 minutes, until the whites are just barely set. Remove from the heat.

		4 Divide the grits into two bowls. Roughly chop the bacon and arrange over the top of the grits, along with the tomatoes and scallions. Rest an egg on top of each bowl and drizzle on some hot sauce before serving.

		
			Helpful Hint

			Slowly and steadily pouring while you whisk in the grits will ensure they are smooth, creamy, and free of lumps.
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		Funny story for word nerds: In Denmark, the term for Danish pastry is actually “Wienerbrød” (Viennese bread), named for the Austrian immigrants who introduced it to the region. But then Danish immigrants brought the pastry to the United States, so we call it a “Danish” on this side of the Atlantic. This easy homemade version of that raspberry Danish sold in the white box in grocery stores (you know the one) is a quick and easy way to total bliss. But be warned: There is no such thing as having just one slice!

		For the Danish 


		Nonstick cooking spray

		1½ cups all-purpose flour

		1 teaspoon instant yeast

		½ teaspoon kosher salt

		1 large egg

		½ cup plus 1 tablespoon whole milk

		¼ cup granulated sugar

		4 tablespoons (½ stick) unsalted butter, at room temperature

		1 cup raspberry jam

		For the Crumbs 


		4 tablespoons (½ stick) unsalted butter, at room temperature

		½ cup all-purpose flour

		¼ cup granulated sugar

		For the Icing 


		1 cup powdered sugar

		1 tablespoon whole milk, plus more as needed

		1 Make the Danish: Spray a 9 by 13-inch baking pan with nonstick spray.

		2 In a large bowl, whisk together the flour, yeast, and salt. Add the egg, ½ cup milk, and the granulated sugar and use a wooden spoon to stir until a sticky dough forms, about 3 minutes. Add the butter 1 tablespoon at a time and stir vigorously for 1 minute, until the butter is fully incorporated. Continue adding the butter and stirring until the dough is very soft and still a little sticky. (These steps can be done in a stand mixer on medium speed, if you have one.)

		3 Spray a rubber spatula with nonstick spray and transfer the dough to the prepared baking pan. Smooth the dough into an even layer, stretching to make sure it covers the bottom of the pan. Cover with plastic wrap and let rise until puffy and bubbly, about 1 hour.

		4 While the dough rises, make the crumbs: In a medium bowl, use clean hands to mash together the butter, flour, and granulated sugar to make a cohesive, crumbly mixture. Preheat the oven to 350°F and set a rack in the center.

		5 Punch the dough down to deflate it completely. Spoon the raspberry jam in two long strips running the length of the baking pan. In a small bowl, stir together the remaining 1 tablespoon milk with 1 tablespoon of water, then brush the mixture over the dough. Cover with a damp towel and let rise for about 15 minutes, until the dough is starting to puff up again.

		6 Bake for 25 to 30 minutes, until a toothpick inserted in the center comes out clean. Let cool completely in the pan, about 1 hour.

		7 Make the icing: In a small bowl, whisk together the powdered sugar and tablespoon milk to form a thick icing. Add more milk, 1 teaspoon at a time, if needed. Transfer the icing to a small ziptop bag and snip off one corner to create a piping bag. Pipe the icing in large swoops across the Danish before serving.

		
			Helpful Hint

			A great place to proof dough is in the oven. It’s a warm, draft-free spot that will guarantee a perfect rise every time. Just remember to pull the dough out before turning the oven on!
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		New Jersey crumb buns are a tradition all their own. Loaded with crumbs, but not in the shape of buns, they are like a coffee cake on steroids. A yeasty cake base gets piled high with a streusel topping (it seems like a lot, but just trust us on this one). Then—because why not?—the whole thing gets blanketed with powdered sugar. It’s the definition of go big or go home!

		For the Crumb Topping 


		1 cup (2 sticks) unsalted butter, melted

		1 packed cup dark brown sugar

		½ cup granulated sugar

		2 teaspoons ground cinnamon

		½ teaspoon kosher salt

		4 cups all-purpose flour

		Powdered sugar, for serving

		For the Buns 


		Nonstick cooking spray

		2½ cups all-purpose flour

		1 (¼-ounce) package instant yeast

		1 teaspoon kosher salt

		1 large egg

		1 cup whole milk

		¼ cup granulated sugar

		6 tablespoons (¾ stick) unsalted butter, at room temperature

		1 Make the crumb topping: In a large bowl, whisk together the butter, brown sugar, granulated sugar, cinnamon, and salt. Sift in the flour and use a rubber spatula to fold the flour into the crumbly dough. Cover with plastic wrap and set aside.

		2 Make the buns: Preheat the oven to 350°F and set a rack in the center. Spray a 9 by 13-inch baking pan with nonstick spray.

		3 In a large bowl, whisk together the flour, yeast, and salt. Add the egg, milk, and granulated sugar and use a wooden spoon to stir until a sticky dough forms, about 3 minutes. Add the butter 1 tablespoon at a time and stir vigorously for 1 minute, until the butter is fully incorporated into the flour mixture. Continue adding the butter and stirring until the dough is very soft and still a little sticky. (These steps can be done in a stand mixer on medium speed, if you have one.)

		4 Spray a rubber spatula with nonstick spray and use it to transfer the dough to the prepared baking pan. Smooth the dough into an even layer, stretching to make sure it covers the bottom of the pan. Cover with plastic wrap and let rise until puffy and slightly risen, about 1 hour.

		5 Uncover the dough and the crumb topping. Squeeze handfuls of the crumb mixture together, then sprinkle over the dough in various-sized pieces. Transfer the pan to the oven and bake for 30 to 40 minutes, until a toothpick inserted in the center comes out clean. Cool completely in the pan, about 1 hour.

		6 Slice the crumb buns into 12 equal pieces, then dust heavily with powdered sugar before serving.
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				Makes 10 biscuits

			

		

		Biscuits and gravy, a classic of American cuisine, dates all the way back to the Revolutionary War, as it was an easy and filling breakfast that could be made from rations. The dish continued to grow in popularity, especially in southern Appalachian lumber camps, where it earned the nickname “sawmill gravy.” And now it has reached its final form: biscuits stuffed with gravy. Imagine a cheesy, flaky biscuit that, in bite after bite, offers warm gravy goodness. A truly revolutionary breakfast!

		For the Gravy 


		8 ounces breakfast sausage, any casings removed

		2 tablespoons unsalted butter

		2 tablespoons all-purpose flour

		1½ cups whole milk

		½ teaspoon kosher salt

		½ teaspoon freshly ground black pepper

		½ teaspoon ground sage

		½ teaspoon dried thyme

		¼ teaspoon red pepper flakes

		For the Biscuits 


		2 cups all-purpose flour, plus more as needed

		1 tablespoon baking powder

		½ cup (1 stick) unsalted butter, cut into cubes

		1 cup shredded cheddar cheese, plus more as needed

		2 tablespoons chopped fresh chives

		1 teaspoon kosher salt

		¾ cup heavy cream

		1 large egg, lightly beaten

		Chopped fresh chives, for serving

		1 Make the gravy: In a large skillet, cook the sausage over medium heat, breaking into small pieces, until evenly browned, about 5 minutes. Transfer to a medium bowl, leaving the fat in the skillet.

		2 Add the butter to the skillet. When it has melted, add the flour and whisk until light golden brown, about 2 minutes. Slowly whisk in the milk, continuously whisking until the gravy thickens, about 10 minutes. Stir in the salt, black pepper, sage, thyme, red pepper flakes, and sausage. Transfer the mixture to the bowl and let cool to room temperature.

		3 Carefully spoon the cooled gravy into an ice cube tray to make 10 cubes and freeze overnight.

		4 Make the biscuits: Preheat the oven to 350°F and set a rack in the center. Line a rimmed baking sheet with parchment paper.

		5 Add the 2 cups flour, the baking powder, butter, 1 cup cheddar cheese, the chives, and salt to a food processor. Pulse about 8 times, until the mixture is coarse and crumbly. Add the cream and pulse until the dough comes together, about 6 more times. Turn the dough out onto a piece of plastic wrap and wrap tightly. Chill for 30 minutes in the refrigerator.

		6 On a lightly floured surface, roll the dough out to about a ⅛-inch thickness and use a 4-inch biscuit cutter to cut 10 biscuits, rerolling the dough as needed. Remove the frozen gravy cubes from the ice cube tray and place 1 cube in the center of each biscuit circle. Bring the edges of the dough up over the gravy cube and roll to seal.

		7 Place the stuffed biscuits on the prepared baking sheet. Brush with the beaten egg and sprinkle with more cheese. Bake the biscuits for 25 to 30 minutes, until golden brown. Cool for 10 minutes, then garnish with the chives and serve.

		
			Helpful Hint

			For the easiest way to cut out the biscuits, place some flour on a small plate and dip your biscuit cutter in the flour between each cut.
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		Just thinking the words, “lemon poppy seed” can evoke longing for a sweetly iced pound cake or a warm muffin. There’s no denying that lemon and poppy seeds are a signature flavor combination in American comfort food. And speaking of comfort, is anything better than whipping up a batch of pancakes on a weekend morning? (No, there is not.) This perfect stack is blanketed with a sweet and tangy blueberry syrup that only accents all the lemon-y goodness we already know and love. It is perfection on a plate. 


		For the Blueberry Syrup 


		1 cup pure maple syrup

		1 pint fresh blueberries

		For the Pancakes 


		3 cups all-purpose flour

		2 tablespoons sugar

		2 tablespoons poppy seeds

		2 teaspoons baking powder

		1 teaspoon baking soda

		½ teaspoon kosher salt

		2 large eggs

		2 cups buttermilk

		4 tablespoons (½ stick) unsalted butter, melted

		Grated zest and juice of 2 lemons

		Nonstick cooking spray

		Powdered sugar, for serving

		1 Make the blueberry syrup: In a small saucepan, bring the maple syrup and half the blueberries to a simmer over medium heat. Stir occasionally, until the berries have burst open and the syrup is dark purple, about 10 minutes. Remove from the heat, add the remaining blueberries, and cover the pan.

		2 Make the pancakes: Preheat the oven to 200°F and set a rack in the center. Place a rimmed baking sheet on the rack in the oven.

		3 In a large bowl, whisk together the flour, sugar, poppy seeds, baking powder, baking soda, and salt. Add the eggs and beat just to break them up, then add the buttermilk, butter, and lemon zest and juice. Whisk to incorporate everything into a slightly lumpy batter.

		4 Spray a large skillet with nonstick spray and set it over medium heat. When the skillet is warm, use a ½ cup measure to scoop the batter into the skillet. Cook until the top is bubbling, 2 to 3 minutes, then flip with a spatula and cook for 2 to 3 minutes more, until the bottom is golden brown. Transfer the finished pancake to the warm baking sheet in the oven while making the remaining pancakes.

		5 When all the pancakes are done, divide them among six serving plates. Top each with the blueberry syrup and a dusting of the powdered sugar.
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		The concept of bread soaked in milk and eggs, fried, and covered with something sweet dates all the way back to the Roman Empire. Fast-forward a few centuries, when the idea was perfected by the French and called pain perdu, a delicious solution for stale bread. And now we’re taking things a step further by solving the eternal question: How do you feed a group while keeping all the servings warm? By baking this French toast all at once on a sheet tray! Everyone gets to eat together, and no one has to pop theirs into the microwave for a quick reheat. It’s a solution even the Romans would love! 


		Nonstick cooking spray

		For the Topping 


		2 cups sliced fresh strawberries

		2 tablespoons granulated sugar

		For the Toast 


		3 large eggs

		1 tablespoon vanilla extract

		1 tablespoon light brown sugar

		1 teaspoon ground cinnamon

		½ teaspoon kosher salt

		2 tablespoons unsalted butter, melted

		1 cup whole milk

		8 slices sandwich bread

		Room-temperature unsalted butter, powdered sugar, and pure maple syrup, for serving

		1 Preheat the oven to 400°F and set a rack in the lower third. Generously coat a rimmed
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			ALSO AVAILABLE
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			TASTY is the world’s largest social food network, reaching more than 500 million people around the globe with its signature fun, easy, and delicious video recipes. The brand is focused on making cooking practical and accessible for beginner cooks and expert chefs alike. Launched in 2015, Tasty has attracted more than 65 billion video views and is the biggest franchise on Facebook, reaching one in four users every month. It has studios in Los Angeles, New York, London, Paris, Berlin, Mexico City, and São Paulo, and a full product line including cookbooks, pots and pans, kitchen gadgets, and an assortment of grocery items spanning the wine section to frozen foods.

		

	
OEBPS/images/page_47.jpg
Ginger Congee
with Eggs & Scallion Oil






OEBPS/images/page_44.jpg
Huevos Rancheros
Breakfast Tostadas





OEBPS/images/page_43.jpg
Loco Moco





OEBPS/images/page_39.jpg
Sugar & Spice
Apple Cider Donuts







OEBPS/images/page_38.jpg
Migas Breakfast Tacos





OEBPS/images/146_Buzz_9780593233450_art_r1.jpg
B R
S






OEBPS/images/page_36.jpg
Sheet Pan Strawberry
French Toast







OEBPS/images/page_35.jpg
Lemon Poppy Seed
Pancakes with Blueberry Syrup






OEBPS/images/page_31.jpg
Gravy-Stuffed
Cheddar Biscuit Bombs





OEBPS/images/page_30.jpg
New Jersey Crumb Buns






OEBPS/images/page_27.jpg
Iced Raspberry Danish








OEBPS/images/144_Buzz_9780593233450_art_r1.jpg





OEBPS/images/2.jpg





OEBPS/images/page_186.jpg





OEBPS/images/1.jpg





OEBPS/images/page_26.jpg
Cheesy Grits
Break¥ast Bowl






OEBPS/images/page_22.jpg
CUASSICIDINER
OMECLCEYS





OEBPS/images/page_21.jpg





OEBPS/images/125_Buzz_9780593233450_art_r1.jpg





OEBPS/images/121_Buzz_9780593233450_art_r1.jpg






OEBPS/images/congee.jpg






OEBPS/images/9780593233467_cover.jpg







OEBPS/images/235_Buzz_9780593233450_art_r1.jpg





OEBPS/images/234_Buzz_9780593233450_art_r1.jpg







OEBPS/9780593233467_nav.xhtml

		
			Contents


			
						Cover


						Title Page


						Copyright


						Contents


						Introduction
					
								How to Use This Book


								The Modern American Pantry


								The Family Kitchen


					


			


						The Most Important Meal
					
								Classic Diner Omelets
							
										Denver Omelet


										Four Cheese Omelet


										Mediterranean Omelet


										L.E.O. Omelet


							


			


								Cheesy Grits Breakfast Bowl


								Iced Raspberry Danish


								New Jersey Crumb Buns


								Gravy-Stuffed Cheddar Biscuit Bombs


								Lemon Poppy Seed Pancakes with Blueberry Syrup


								Sheet Pan Strawberry French Toast


								Migas Breakfast Tacos


								Sugar & Spice Apple Cider Donuts


								Loco Moco


								Huevos Rancheros Breakfast Tostadas


								Ginger Congee with Eggs & Scallion Oil


					


			


						Lunch Break
					
								Ultimate American Sandwiches
							
										Cuban


										Reuben


										Patty Melt


										Tuna Melt


							


			


								Matzo Ball Soup


								Cafeteria Pizza


								Korean Hot Dogs


								Chicken Fried Steak & Gravy


								Spicy Tortellini & Sausage Soup


								Fried Chicken Adobo


								Haitian Macaroni au Gratin


								Fish Sticks & Tangy Tartar Sauce


								Wedge Salad with Creamy Blue Cheese Dressing


								New England Clam Chowdah


								Vegan Bánh Mì


								Spaghetti-Ohs alla Vodka


					


			


						Gather Round
					
								Chili Across the Country
							
										Cincinnati Chili


										California White Bean Chili


										New Mexico Chili Verde


										Texas Chili con Carne


							


			


								Eggplant Parm Casserole


								Jamaican Jerk Pulled-Pork Sandwich


								Vegetable Tempura


								Grape Jelly Meatballs


								Tater Tot Hotdish


								Aloo Gobi Soup


								One-Pot Ground Beef Stroganoff


								Chicken Piccata


								Extra-Cheesy French Onion Soup


								Potato & Cheese Pierogi with Caramelized Onions


								Shrimp Pad Thai


								Surf & Turf Sliders


					


			


						Something on the Side
					
								Timeless Picnic Salads
							
										Hawaiian Macaroni Salad


										Southwestern Three Bean Salad


										Creamy Memphis Coleslaw


										Pennsylvania Dutch Potato Salad


							


			


								Extra-Dilly Fried Pickles


								Creole Red Beans & Rice


								Twice-Baked Potato Croquettes


								Bacon-Wrapped Green Beans


								Broccoli with Vegan Cheese Sauce


								Ghanaian Jollof Rice


								Smoky Zaalouk Dip


								Brown Bag Microwave Popcorn


								Fried Green Tomatoes with Zesty Buttermilk


								Tropical Fruit Cocktail


								Pigs in a Blanket Pull-Apart Bread


					


			


						Just Desserts
					
								Perfect Pudding Cups
							
										American Funfetti


										Mexican Hot Chocolate


										Senegalese Sombi


										Japanese Matcha


							


			


								Kitchen Sink Pizookie


								Berry-Layered Jell-O Mold


								Cherry Dr Pepper Cake


								Key Lime Cheesecake Pops


								Fried Mini Oreo Bites


								Stuffed Peanut Butter Bars


								Spumoni Sundae Brownies


								Egyptian Pumpkin Pie


								Texas Sheet Cake with Candied Pecans


								Apple Pie a la Mode Sundae


								Eid Cookies


								Chocolate Halva Truffles


					


			


						Cheers!
					
								Retro Soda Fountain Drinks
							
										Root Beer Float


										Malted Milkshake


										Classic Egg Cream


										Lime Rickey


							


			


								Fruit Punch Pouches


								Sweet Peach Iced Tea


								Frozen Pink Lemonade


								Sparkling Spa Water


								Puerto Rican Coquito


								Purple Boba Tea


								Agua Fresca with Chia


								Homemade Ginger Ale


								Spiced (and Spiked) Apple Cider


								Caramel Coffee Frappe


								Banana Cardamom Lassi


					


			


						Acknowledgments


						Index


						Other Titles


						About the Author


			


		
		
			Landmarks


			
						Cover


						Cover


						Title Page


						Start


						Table of Contents


						Index


						Copyright


			


		
		
			Print Page List


			
						2


						3


						192


						4


						5


						6


						7


						8


						9


						10


						11


						12


						13


						14


						15


						16


						17


						18


						19


						20


						21


						22


						23


						24


						25


						26


						27


						29


						28


						30


						31


						33


						32


						35


						34


						36


						37


						38


						39


						40


						41


						43


						42


						44


						45


						47


						46


						49


						48


						50


						51


						52


						53


						55


						54


						56


						57


						59


						58


						60


						61


						62


						63


						65


						64


						67


						66


						68


						69


						70


						71


						74


						72


						73


						75


						76


						77


						79


						78


						80


						81


						82


						83


						84


						86


						87


						85


						89


						88


						90


						91


						93


						92


						94


						95


						97


						96


						98


						99


						100


						101


						103


						102


						105


						104


						106


						107


						109


						108


						110


						111


						112


						113


						115


						114


						116


						117


						119


						118


						121


						120


						122


						123


						125


						124


						126


						127


						128


						129


						131


						130


						132


						133


						135


						134


						136


						137


						138


						139


						141


						140


						142


						143


						144


						145


						147


						146


						148


						149


						150


						151


						153


						152


						154


						155


						156


						157


						159


						158


						161


						160


						163


						162


						164


						165


						166


						167


						169


						168


						170


						171


						173


						172


						174


						175


						177


						176


						178


						179


						180


						181


						182


						183


						184


						185


						186


						187


						188


						189


						190


						191


			


		
	



OEBPS/images/117_Buzz_9780593233450_art_r1.jpg





OEBPS/images/024_Buzz_9780593233450_art_r1.jpg





OEBPS/images/022_Buzz_9780593233450_art_r1.jpg








