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In 1893, the 27.5 million visitors to the Chicago World’s Fair feasted their eyes on the impressive architecture of the White City, lit at night by thousands of electric lights. In addition to marveling at the revolutionary exhibits, most visitors discovered something else: beyond the fair’s 633 acres lay a modern metropolis that rivaled the world’s greatest cities. The Columbian
Exposition marked Chicago’s arrival on the world stage, but even without the splendor of the fair, 1893 would still have been Chicago’s greatest year. An almost endless list of achievements took place in Chicago in 1893. Chicago’s most important skyscraper was completed in 1893, and Frank Lloyd Wright opened his office in the same year. African American physician and
Chicagoan Daniel Hale Williams performed one of the first known open-heart surgeries in 1893. Sears and Roebuck was incorporated, and William Wrigley invented Juicy Fruit gum that year. The Field Museum, the Art Institute of Chicago, and the Museum of Science and Industry all started in 1893. The Cubs’ new ballpark opened in this year, and an Austro-Hungarian immigrant
began selling hot dogs outside the World’s Fair grounds. His wares became the famous “Chicago hot dog.” “Cities are not buildings; cities are people,” writes author Joseph Gustaitis. Throughout the book, he brings forgotten pioneers back to the forefront of Chicago’s history, connecting these important people of 1893 with their effects on the city and its institutions today. The
facts in this history of a year range from funny to astounding, showcasing innovators, civic leaders, VIPs, and power brokers who made 1893 Chicago about so much more than the fair.
Beginning with a bit of wheat grass in his backyard, a baker goes through the process of making bread, from threshing and grinding to mixing and baking, and also offers at-home activities like making chewing gum and baking your own loaf.
• More than 700 A–Z entries on fast food, comfort food, and junk food, ranging from breakfast cereals to burgers and fries to snack chips and candy • A chronology of the significant events in the history of junk food and fast food • A bibliography containing more than 200 entries with citations to books, articles, and websites • A glossary of important terms used in the
encyclopedia • A Resource Guide containing important DVDs, films and videos, and television series
Char-grilled or boiled? Sauerkraut or chili? Mustard or ketchup? Vienna Beef or Sabrett? Only these questions could be raised about one of the world’s favorite backyard, picnic, ballgame, and street foods—the hotdog. Though nearly two billion hot dogs are consumed by Americans annually in the month of July alone, there is absolutely no consensus on which is the right way to
serve up a hotdog. In Hot Dog, well known food historian Bruce Kraig recounts the history of this popular “tube steak” from the origin of the sausage 20,000 years ago to its central place in American culture today. Kraig discusses the many brands, including Hebrew National, Pearl, Sabrett, and Vienna Beef, and the regional variations that go along with them—like kosher-style
New York dogs loaded with mustard and sauerkraut, New England dogs with Boston Baked Beans, and fully-loaded Chicago style hotdogs, complete with mustard, onion, relish, sport peppers, a dill pickle spear, a dash of celery salt, and tomato slices (but never, ever ketchup). Hot Dog covers the other international sausages, like bologna and bockwurst, as well, and explores
some of the apocryphal tales of the hotdog in history—like the origin of its name and whether Queen Elizabeth II was truly served hotdogs on a visit to the White House. Packed with tasty facts and recipes, Hot Dog reveals the rich history and passionate opinions about this seemingly ordinary food.
Fast Food and Junk Food
Chicago Portraits
Cutting Into the Meatpacking Line
A Garden of Wheat and a Loaf to Eat
American Cattle Producer
A "Full Course" Encyclopedia
What did you eat for lunch today? Did you smother a sandwich in Jelly and have a delicious chocolate bar for dessert? From super sweets to cool condiments, chances are the treats you love were created by Food Dudes! This series unwraps the facts behind these tasty concoctions and their talented creators. Get the scoop on each innovator's childhood, education, early career, and climb to the top. Easy-to-read
text accompanied by full-color and historic photos will leave you hungry for more. Extra morsels such as a timeline and a sidebar add to this recipe for fun. So pull up a chair and dig in to Food Dudes! Book jacket.
Keep a Close Eye on the Details A variation between two similar cars, whether it's a different color enamel, a different wheel, interior, base, or window can mean the difference between a car worth $1 and one worth $100. Covering 1989-2008, Hot Wheels Variations - The Ultimate Guide, 4th Edition is the largest and most comprehensive identification and price guide to variations with more than 5,500 cars listed.
Collector-friendly features include: • Cars listed chronologically in release order from 1989-2002 and numerically from 2003-2008 • 3,100 identification photos arranged in numerical order, making it easy to identify vehicles whether loose or in a pack • Handy checklist making it easy for you to keep track of your growing collection Don't guess - know for sure! With Hot Wheels Variations - The Ultimate Guide,
learn to spot the important differences and add value to your personal collection. Let the search begin!
"Here are the stories of iconic products along with anecdotes highlighting what made them shine above the rest. A vivid color photograph that captures the essence of the brand accompanies each story. Listings containing the "vital statistics" of each brand - who owns the company, where it is located, its number of employees, annual sales, and top managers - make this an indispensable reference."--BOOK
JACKET.
Covers more than 400 prominent companies most studied by students. Entries follow a standard set of rubrics to facilitate comparison between companies. Also included are company logos, illustrations and ticker symbols, current market share, new products, and where to write for an annual report.
Lady Gaga
The Best of Doug Moe on Madison
Oscar F. Mayer
Haute Dogs
An Encyclopedia of What We Love to Eat
Startin' Something Spectacular
The second edition of the Oxford Encyclopedia of Food and Drink in America, originally published in September 2004, covers the significant events, inventions, and social movements that have shaped the way Americans view, prepare, and consume food and drink. Entries range across historical periods and the trends that characterize them. The thoroughly updated new edition captures the shifting American perspective on food and is the most authoritative and the most
current reference work on American cuisine.
Profiles of significant contributors to business and industry, past and present, written especially for high school students.
Chronicling a young superstar’s rise to fame, this account details how Texas teenager Austin Mahone went from anonymous high school student to Billboard charter. Readers learn about the early life of this budding singing sensation; how he got his start covering pop songs and posting them on YouTube, eventually receiving more than 100 million views; and his promising future with Chase Records, who recently signed him to a record deal worth more than $3 million.
With full-color photographs and an intimate look at the life of the up-and-coming pop star, this book is the inside source for all self-proclaimed “Mahomies.”
Describes the life of Booker T. Washington, his accomplishments as an educator, and his impact on the fight for equality.
Company Profiles for Students
Hot Wheels Variations
Pigs, Pork, and Heartland Hogs
Restaurants & Institutions
Bread Comes to Life
Mars Family: M&M Mars Candy Makers
Tells the stories of inventors, sales people, and businessmen and women who have started prominent companies involved in everything from beer to designer clothing
For more than 40 years, Computerworld has been the leading source of technology news and information for IT influencers worldwide. Computerworld's award-winning Web site (Computerworld.com), twice-monthly publication, focused conference series and custom research form the hub of the world's largest global IT media network.
The nostalgic vision of a rural Midwest populated by independent family farmers hides the reality that rural wage labor has been integral to the region's development, says Deborah Fink. Focusing on the porkpacking industry in Iowa, Fink investigates the experience of the rural working class and highlights its significance in shaping the state's economic, political, and social contours. Fink draws both on interviews and on her own firsthand experience working on the
production floor of a pork-processing plant. She weaves a fascinating account of the meatpacking industry's history in Iowa--a history, she notes, that has been experienced differently by male and female, immigrant and native-born, white and black workers. Indeed, argues Fink, these differences are a key factor in the ongoing creation of the rural working class. Other writers have denounced the new meatpacking companies for their ruthless destruction of both workers
and communities. Fink sustains this criticism, which she augments with a discussion of union action, but also goes beyond it. She looks within rural midwestern culture itself to examine the class, gender, and ethnic contradictions that allowed--indeed welcomed--the meatpacking industry's development.
The famous, the infamous, and the unjustly forgotten—all receive their due in this biographical dictionary of the people who have made Chicago one of the world’s great cities. Here are the life stories—provided in short, entertaining capsules—of Chicago’s cultural giants as well as the industrialists, architects, and politicians who literally gave shape to the city. Jane Addams, Al Capone, Willie Dixon, Harriet Monroe, Louis Sullivan, Bill Veeck, Harold Washington, and new
additions Saul Bellow, Harry Caray, Del Close, Ann Landers, Walter Payton, Koko Taylor, and Studs Terkel—Chicago Portraits tells you why their names are inseparable from the city they called home.
Man Bites Dog: Hot Dog Culture in America
Good and Cheap
American Beef Producer
The Definitive "Golden Girls" Cultural Reference Guide
Boys' Life
The Oxford Encyclopedia of Food and Drink in America
In this title, unwrap the lives of talented Milky Way bars and M&M's makers, Frank Mars and Forrest Mars Sr.! Readers will enjoy getting the scoop on this Food Dude family, beginning with Frank's childhood in Saint Paul, Minnesota. Students can follow his success story from making candy with his mother as a boy to
his establishment of the Mar-O-Bar Company. Forrest Sr.'s childhood is also highlighted, from his childhood in Canada and college experience at Berkeley to his reunion with Frank and the conception of the Milky Way bar. Engaging text familiarizes readers with topics of interest including the M&M's story, other Mars
Inc. acquisitions and brand developments, and Mars privacy and family life. An entertaining sidebar, a helpful timeline, a glossary, and an index, supplement the historical and color photos showcased in this inspiring biography. Aligned to Common Core Standards and correlated to state standards. Checkerboard Library
is an imprint of Abdo Publishing, a division of ABDO.
Boys' Life is the official youth magazine for the Boy Scouts of America. Published since 1911, it contains a proven mix of news, nature, sports, history, fiction, science, comics, and Scouting.
Presenting a detailed look at the individuals, themes, and moments that shaped this important Progressive Era in American history, this valuable reference spans 25 years of reform and provides multidisciplinary insights into the period. • Offers more than 200 entries on the most significant people, places, themes,
and moments of the era in one collected two-volume work • Presents authoritative information by scholars and specialists in the period • Enables readers to gain a sense of the times through an understanding of the problems, viewpoints, and approaches that dominated the day
Haute Dogs gives the classic cookout staple a fresh and tasty twist, with recipes inspired by everything from south-of-the-border BBQ to Japanese fusion to modern food-cart cuisine. Handcraft your own top-notch dogs, buns, and condiments with step-by-step from-scratch instructions, and brush up on your hot dog
history with an in-depth look at tasty traditions from the U.S. and beyond. Just in time for summer, this indispensable guide will make your grilling extraordinary.
From Wild Boar to Baconfest
Entrepreneurs, the Men and Women Behind Famous Brand Names and how They Made it
Biographical Dictionary of American Business Leaders
Eat Well on $4/Day
Booker T. Washington
The Ultimate Guide
This three-volume encyclopedia on the history of American food and beverages covers topics ranging from early American Indian foods to mandatory nutrition information at fast food restaurants.
The Definitive Golden Girls Cultural Reference Guide is an in-depth look at the hundreds of topical references to people, places, and events that make up many of the funniest lines from the ever-popular television series, The Golden Girls. Over the course of seven seasons and 180 episodes, The Golden Girls was a consistent top 10 hit, yielding 58 Emmy nominations,
multiple spin-off shows, and millions of lifelong devoted fans with its biting observations and timeless humor about such issues as dating, sex, marriage, divorce, race, gender equality, gay rights, menopause, AIDS, and more. Reruns are run on multiple cable networks daily and are streaming 24/7 on Hulu. This book brings 21st Century viewers “in on the joke” while
educating readers about pop culture and world events from the past.
In 2015, the US Supreme Court legalized same-sex marriage throughout the country in the decision in the case Obergefell v. Hodges. The Legalization of Same-Sex Marriage examines this historic event from multiple perspectives, including those of Jim Obergefell, one of the men involved in the case, activist Edith Windsor, and the Supreme Court justices who decided the
case. Easy-to-read text, vivid images, and helpful back matter give readers a clear look at this subject. Features include a table of contents, infographics, a glossary, additional resources, and an index. Aligned to Common Core Standards and correlated to state standards. Core Library is an imprint of Abdo Publishing, a division of ABDO.
Whether you call them franks, wieners, or red hots, hot dogs are as American as apple pie—but how did these little links become icons of American culture? Man Bites Dog explores the almighty hot dog through history, culture, styles, and even the people who made them famous. Loaded with stunning color photos by Patty Carroll, descriptions of neighborhood venues and
flashy pushcarts from New York to Los Angeles, and recipes for cooking up hot dog heaven at home, this book is the ultimate source—informative, fun, and tasty—on the role of hot dogs in American culture.
Hot Dog Manufacturer
The Munchkins of Oz
Recipes for Delicious Hot Dogs, Buns, and Condiments
The Oxford Companion to American Food and Drink
Austin Mahone
New Edition

This reference text provides detailed information on the world's 1200 largest and most influential companies. Each entry contains details such as: company's legal name; mailing address; ownership; sales and market value; stock index; and principal subsidiaries. Each two to four page entry is detailed with facts gathered from popular magazines, academic periodicals, books, annual reports and the archives of the companies themselves.
Information is also provided about founders, expansions and losses, and labour/management actions. Entries are arranged alphabetically by industry name, and there is a cumulative index to companies and personal names.
Tells the story of the midgets who played the Munchkins in the 1939 Hollywood classic The Wizard of Oz, including where they came from, how they fared during filming, what they did off the set, and what became of those among them who stayed in show business.
Offering a panoramic view of the history and culture of food and drink in America with fascinating entries on everything from the smell of asparagus to the history of White Castle, and the origin of Bloody Marys to jambalaya, the Oxford Companion to American Food and Drink provides a concise, authoritative, and exuberant look at this modern American obsession. Ideal for the food scholar and food enthusiast alike, it is equally
appetizing for anyone fascinated by Americana, capturing our culture and history through what we love most--food! Building on the highly praised and deliciously browseable two-volume compendium the Oxford Encyclopedia of Food and Drink in America, this new work serves up everything you could ever want to know about American consumables and their impact on popular culture and the culinary world. Within its pages for
example, we learn that Lifesavers candy owes its success to the canny marketing idea of placing the original flavor, mint, next to cash registers at bars. Patrons who bought them to mask the smell of alcohol on their breath before heading home soon found they were just as tasty sober and the company began producing other flavors. Edited by Andrew Smith, a writer and lecturer on culinary history, the Companion serves up more than just
trivia however, including hundreds of entries on fast food, celebrity chefs, fish, sandwiches, regional and ethnic cuisine, food science, and historical food traditions. It also dispels a few commonly held myths. Veganism, isn't simply the practice of a few "hippies," but is in fact wide-spread among elite athletic circles. Many of the top competitors in the Ironman and Ultramarathon events go even further, avoiding all animal products by
following a strictly vegan diet. Anyone hungering to know what our nation has been cooking and eating for the last three centuries should own the Oxford Companion to American Food and Drink.
By showing that kitchen skill, and not budget, is the key to great food, Good and Cheap will help you eat well—really well—on the strictest of budgets. Created for people who have to watch every dollar—but particularly those living on the U.S. food stamp allotment of $4.00 a day—Good and Cheap is a cookbook filled with delicious, healthful recipes backed by ideas that will make everyone who uses it a better cook. From Spicy Pulled Pork
to Barley Risotto with Peas, and from Chorizo and White Bean Ragù to Vegetable Jambalaya, the more than 100 recipes maximize every ingredient and teach economical cooking methods. There are recipes for breakfasts, soups and salads, lunches, snacks, big batch meals—and even desserts, like crispy, gooey Caramelized Bananas. Plus there are tips on shopping smartly and the minimal equipment needed to cook successfully. And when
you buy one, we give one! With every copy of Good and Cheap purchased, the publisher will donate a free copy to a person or family in need. Donated books will be distributed through food charities, nonprofits, and other organizations. You can feel proud that your purchase of this book supports the people who need it most, giving them the tools to make healthy and delicious food. An IACP Cookbook Awards Winner.
Chicago's Greatest Year, 1893
International Directory of Company Histories
Food and Drink in American History
Hot Dog
The Hallo-Wiener
A Global History

80 columns written by Doug Moe for the Capital times in Madison, Wisconsin.
From Dav Pilkey, creator of the New York Times bestselling Dog Man and Captain Underpants series, comes Oscar, a little dog with a big bullying problem. Oscar is a little dog with a big problem -- he gets more tricks than treats because other dogs tease him all the time. But one brave act on Halloween makes Oscar a Grade-A hero, proving
that a little wiener can be a real winner!
Pigs, Pork, andHeartland Hogs is an engaging celebration of the 12,000-year connection between humans and the world’s most commonly consumed meat: pork. Throughout history, pigs shaped cultures and cuisines. Introduced into the Americas, they changed lives and, in time, helped define the Midwest, reflecting the region’s diversity and
abundance.
In the 1950s, NASA relied on human computers. These skilled women did calculations by hand. While astronauts and their accomplishments were well known, human computers often worked behind the scenes. Hidden Heroes: The Human Computers of NASA explores the legacy of NASA's human computers. Aligned to Common Core
Standards and correlated to state standards. Core Library is an imprint of Abdo Publishing, a division of ABDO.
Meat & Poultry
Reforming America: A Thematic Encyclopedia and Document Collection of the Progressive Era [2 volumes]
Icons of the American Marketplace
Surrounded by Reality
Women in Music
Business Leader Profiles for Students
Chronicles the life of Stefani Germanotta's alter ego from her Catholic school days to her innovative career as a pop music sensation.
In his history of the hot dog, Bruce Kraig examines the origins of the dish, with the arrival of European sausages in the 19th century, and its place in American culture today. He also explore's the US's numerous regional varieties, from New England examples served with Boston Baked Beans to Southern corn dogs.
Workers and Change in the Rural Midwest
The White City and the Birth of a Modern Metropolis
Hidden Heroes: The Human Computers of NASA
Consumer Brand Excellence
Computerworld
Women in Sports Media
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