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The Picayunes Creole Cook Book American Antiquarian Cookbook Collection:

The Picayune's Creole Cook Book The Picayune,2002-08-01 Assembled at the turn of the 20th century by a Crescent City
newspaper The Picayune this volume is the bible of many a Louisiana cook and a delight to gourmets everywhere Hundreds
of recipes include fine soups and gumbos seafoods all manner of meats rice dishes and jambalayas and many other dishes

The Picayune's Creole Cook Book The Picayune,2013-07-16 A twentieth century cookbook featuring the food cooking
techniques and culinary history of the Creole people in New Orleans One of the world s most unusual and exciting cooking
styles New Orleans Creole cookery melds a fantastic array of influences Spanish spices tropical fruits from Africa native
Choctaw Indian gumbos and most of all a panoply of French styles from the haute cuisine of Paris to the hearty fare of
Provence Assembled at the turn of the twentieth century by a Crescent City newspaper The Picayune this volume is the bible
of many a Louisiana cook and a delight to gourmets everywhere Hundreds of enticing recipes including fine soups and
gumbos seafoods all manner of meats rice dishes and jambalayas cakes and pastries fruit drinks French breads and many
other delectable dishes A wealth of introductory material explains the traditional French manner of preparing foods and a
practical selection of full menus features suggestions for both everyday and festive meals Guide to Picayune Creole
Cookbook Dr Sandra Carter,2021-03-22 Published in New Orleans in 1901 this volume in the American Antiquarian
Cookbook Collection is widely credited with preserving the rich Creole cooking tradition from extinction The recipes were
gathered directly from the local cooks and housekeepers who had passed them down verbally for generations Published in
1901 in New Orleans The Picayune s Creole Cook Book is widely credited with preserving the rich tradition of Creole cooking
At the beginning of the twentieth century the Picayune a New Orleans newspaper was determined to save the local cuisine
and collected it directly from the cooks and housekeepers who were the first practitioners of the Creole tradition The book
became wildly popular and has had over 15 editions printed throughout the twentieth century Presbyterian Cook Book
American Antiquarian Cookbook Collection,2013-07-16 Published in 1874 in Troy New York during the post Civil War charity
cookbook boom the Presbyterian Cook Book is a fascinating genuine example of how women during this time were able to
express their political influence through the sales of cookbook collections Besides the fund raising that the cookbook
provided this culinary collection showcases the cooking talents of local women what was common fare during the time period
and local community opinions and prejudices The Andrews McMeel edition of Presbyterian Cook Book also features
handwritten notes and recipes from the original owner which offer an authentic and quaint addition to the book The
handwritten notes include recipes such as Wedding Cake Blackberry Cordial and Mrs Roger s Clam Fritters along with the
individually attributed recipes printed in the book such as Mrs Nash s Swan Pudding Mrs Vincent s Coconut Cake Minnie s
Caramels and Miss Phipps s Corn Oysters With the original handwritten notes the historical significance of the work and the
charming recipes Presbyterian Cook Book is truly a piece of culinary history to be treasured This edition of Presbyterian



Cook Book was reproduced by permission from the volume in the collection of the American Antiquarian Society Worcester
Massachusetts Founded in 1812 by Isaiah Thomas a Revolutionary War patriot and successful printer and publisher the
society is a research library documenting the lives of Americans from the colonial era through 1876 The society collects
preserves and makes available as complete a record as possible of the printed materials from the early American experience
The cookbook collection comprises approximately 1 100 volumes The Kitchen Directory, and American Housewife
American Antiquarian Cookbook Collection,2014-04-15 The first edition of this very popular nineteenth century cookbook
was published in 1839 as The American Housewife later expanded to The Kitchen Directory and American Housewife and
often republished as The American Housewife and Kitchen Directory Author Anne Howe s name did not appear on the title
page until later editions published after this 1841 version Her preface states that although she is not an Ude French chef or a
Kitchiner popular British cookbook author she knows the culinary arts as practiced by good American cooks Bemoaning the
inadequate instructions and limited practical knowledge expressed in other cookbooks she presents over 350 recipes from
the simplest broths to the most delicate cakes and sweetmeats with efficient instructions and practical economy In addition
to her recipe collection the book includes recipes on cookery for the sick and making perfumes as well as sections on
housewifery and carving that appear to be simply lifted from earlier works This edition of The Kitchen Directory and
American Housewife was reproduced by permission from the volume in the collection of the American Antiquarian Society
Worcester Massachusetts Founded in 1812 by Isaiah Thomas a Revolutionary War patriot and successful printer and
publisher the Society is a research library documenting the life of Americans from the colonial era through 1876 The Society
collects preserves and makes available as complete a record as possible of the printed materials from the early American
experience The cookbook collection includes approximately 1 100 volumes The Carolina Housewife Sarah
Rutledge,2013-07-16 Published in 1851 in Charleston The Carolina Housewife by A Lady of Charleston was described by
Time magazine as an incomparable guide to Southern cuisine With over 600 recipes this treasury of Southern fare
acknowledges for the first time the contributions of African American and Native American cooks by including recipes such
as Hoppin John Potted Shrimp Seminole Soup and numerous rice dishes Sarah Rutledge emphasized that The Carolina
Housewife contained recipes that had been gathered from the community tested in their own kitchens and a topic that still
resonates today appropriate for people of limited incomes Other delicious recipes include Hominy Bread Rice Griddles Baked
Shrimps in Tomatoes Peach Sherbet and Lemon Drops all combining to make The Carolina Housewife a treasure trove for
social historians studying South Carolina culture and lifestyles according to South Carolina Historical Magazine This edition
of The Carolina Housewife was reproduced by permission from the volume in the collection of the American Antiquarian
Society Worcester Massachusetts Founded in 1812 by Isaiah Thomas a Revolutionary War patriot and successful printer and
publisher the society is a research library documenting the lives of Americans from the colonial era through 1876 The society



collects preserves and makes available as complete a record as possible of the printed materials from the early American
experience The cookbook collection comprises approximately 1 100 volumes American Home Cooking Cheryl Alters
Jamison,Bill Jamison,1999 Nothing says American like American home cooking From a steaming bowl of New England Clam
Chowder to Tucson Chimichangas to Door County Sour Cherry Pie these are the dishes that form the soul of our collective
culinary heritage And these are the recipes that bestselling award winning authors Cheryl and Bill Jamison serve up right
here in American Home Cooking In a lively and lucid style that appeals to both novice and experienced cooks the Jamisons
invite you to sample a coast to coast feast of more than 300 recipes straight from the heart of America s own home cooking
tradition To the degree that we are what we eat the dishes are us a vibrant expression of our national spirit that s as full of
robust flavor as the food of any land Cheryl and Bill speak with authoritative passion on the home grown culinary tradition
They visited family cheese crafters in Wisconsin over nighted with Pennsylvania Dutch farmers between market days and
picked up techniques for frying catfish from the first African American catfish farmer in Mississippi They talked with a
vendor of live poultry in Providence s Little Italy over the din of squawking chickens and quacking ducks and barbecued a
whole hog one night and day with a jolly and generous gang of rice farmers from Arkansas They ate warm fig cake on
Okracoke Island and chilled Dungeness crab freshly pulled from Oregon waters American Home Cooking features the best
home cooking the Jamisons found with outstanding recipes for classic favorites like meat loaf scalloped potatoes iceberg
lettuce with blue cheese dressing sticky buns angel food cake and lemon meringue pie Regional dishes with coast to coast
appeal include Tidewater Peanut Soup Kansas City Sugar and Spice Spareribs Pennsylvania Dutch Noodles with Corn and
Tomatoes Maui Mango Bread and Catahoula Sweet Dough Pies You 1l also relish recipes for intriguing local treasures like
Louisville Benedictine Iowa Skinny and Miles Standish all sandwiches Exquisite color photographs illustrate the dishes and
sidebars celebrate our nation s food fancies from peanut butter to po boys and memorable cooks from Lydia Marie Child to
Julia Child Destined to become a culinary classic this sweeping collection offers delicious ideas for every meal and occasion
every day of the year Bring the best of America s home cooking tradition into your home with American Home Cooking
Antiquarian Bookman ,1963 Serious Pig John Thorne,Matt Lewis Thorne, 1996 The Thornes grew up on Yankee
cooking and they were moved to find that culinary tradition alive in saltwater Maine In Here the first section of the book they
renew their acquaintance with familiar dishes lobster stew baked beans blueberry bread and butter pudding in both Down
East vernacular eating places and home kitchens The second part of the book There traces Thorne s love affair with the
cooking New Orleans Creole and bayou Cajun of southern Louisiana Although his visits there were all too brief la cuisine de
Louisiane has continued to enchant him as has the experience of being a stranger in a strange land Finally in the third
section Everywhere Thorne takes the measure of an American cuisine that more and more is learning to survive without any
real roots at all He comes to terms with white bread and American cheese explicates the erotics of the hamburger and the



chocolate chip cookie follows the evolution of the barbecue out of the decline of the pig and examines the role of cornbread
in the formation of the American character Cooks will find fresh inspiration in the book s many detailed recipes from home
fried potatoes fresh pea pie and Moosehead gingerbread to an amazing concatenation of rice and bean dishes that reach
from the American South through the Caribbean and all the way back to Africa Whitaker's Cumulative Book List
,1972 1776-1876: The Centennial Cook Book and General Guide Ella E. Myers,2013-04-16 Published in
Philadelphia in 1876 this volume in the American Antiquarian Cookbook Collection provides information about recipes and
other cultural information from the 100 years between 1776 and 1876 divided into four sections Cookery Medical
Department Farming and Agriculture and Events and was published to celebrate the nation s first centennial 1776 187 The
Centennial Cook Book and General Guide contains over 1 000 recipes gathered by author Mrs Ella E Myers who states in the
preface To compile and issue a work of this kind that would be perfect has been my particular aim and I believe that I have
succeeded Myers confirms that each and every recipe has been carefully analyzed and tested by me to ensure the highest of
quality Furthermore Myers also states that the recipes were designed to only use quantities and ingredients absolutely
necessary and because of this will save readers significant money Besides just recipes and frugality the hefty tome also
contains sections on medicinal cures planting and farming and historical events of Philadelphia Complete with some of the
author s own recipes marked as such 1776 1876 includes dishes such as Common Sense Biscuit Corn Meal Muffins Orange
Biscuits and Potato Fritters With tested economical recipes as well as medicinal and agricultural tips 1776 1876 The
Centennial Cook Book provides an accurate informative and intriguing picture of American lifestyles in the first 100 years of
the United States This edition of 1776 1876 The Centennial Cook Book and General Guide was reproduced by permission
from the volume in the collection of the American Antiquarian Society Worcester Massachusetts Founded in 1812 by Isaiah
Thomas a Revolutionary War patriot and successful printer and publisher the Society is a research library documenting the
life of Americans from the colonial era through 1876 The Society collects preserves and makes available as complete a record
as possible of the printed materials from the early American experience The cookbook collection includes approximately 1
100 volumes Whitaker's Five-year Cumulative Book List ,1968 La Cuisine Creole Lafcadio Hearn,2014-04-15
Published in New Orleans in 1885 one of the great classics of Creole cuisine believed to be the first Creole cookbook in print
Although La Cuisine Creole was printed anonymously in 1885 Lafcadio Hearn is generally accepted as the author of this
Creole culinary classic In his introduction Hearn describes the intriguing origin of this unique cuisine explaining that it
partakes of the nature of its birthplace New Orleans which is cosmopolitan in its nature blending the characteristics of the
American French Spanish Italian West Indian and Mexican There are also obvious influences from Native Americans African
Americans and others in the American melting pot Among the many original recipes and other valuable ones heretofore
unpublished included in the book are Gombo file Bouille abaisse Courtbouillon Jambolaya Salade a la Russe Bisque of Gray



fish a la Creole Pousse Caf Caf brule Okra Gombo Grenouilles Frites Pain Perdu Sangaree and a marvelous collection of fish
seafood and game recipes There are also instructions on The Service of Wine and a large number of recipes for drinks and
cocktails This edition of La Cuisine Creole by Lafcadio Hearn was reproduced by permission from the volume in the collection
of the American Antiquarian Society Worcester Massachusetts founded in 1812 The Picayune Creole Cook Book The
Times-Picayune, Times-Picayune Staff,2013-04-28 Published in 1916 this is a collection of Creole recipes from Louisiana

The Picayune Creole Cook Book ,1928 Confederate Receipt Book Antiquarian Collection Cookbook,2013-04-16 With
the blockade of Southern ports and the lack of trading between the North and South during the Civil War the Confederacy
found itself in great deprivation lacking its customary supplies Showing great resourcefulness southerners developed new
ways to feed and clothe themselves and these adaptations and recipes were pulled together in 1863 by Richmond publishers
West Johnson to share throughout the region in Confederate Receipt Book The recipes were assembled from newspapers
staff and other sources and were designed to supply useful and economical directions and suggestions of cookery
housewifery and for the camp Examples of resourceful recipes in Confederate Receipt Book include apple pie without apples
artificial oysters and coffee substitutes as well as medicinal remedies for headaches croup and sore throats and making
household items like candles and soap The nature and extent of the items highlight the degree of difficulty that the
Confederates faced and their ability to acclimate to the supplies at hand Other examples include recipes for making ink wicks
for lamps fire balls for fuel and bread from numerous types of flours The Confederate Receipt Book has as much quaint and
amusing charm to present day readers as it had practical significance to the beleaguered South fighting for its independence
This edition of Confederate Receipt Book was reproduced by permission from the volume in the collection of the American
Antiquarian Society Worcester Massachusetts Founded in 1812 by Isaiah Thomas a Revolutionary War patriot and successful
printer and publisher the Society is a research library documenting the life of Americans from the colonial era through 1876
The Society collects preserves and makes available as complete a record as possible of the printed materials from the early
American experience The cookbook collection includes approximately 1 100 volumes AB Bookman's Weekly ,1998

American Cookery The American Antiquarian Cookbook Collection ,2012 The Picayune Creole Cook Book
Anonymous,2017-08-22 The Picayune's Creole Cook Book ,1901



The Picayunes Creole Cook Book American Antiquarian Cookbook Collection Book Review: Unveiling the Magic of
Language

In an electronic digital era where connections and knowledge reign supreme, the enchanting power of language has be more
apparent than ever. Its capability to stir emotions, provoke thought, and instigate transformation is actually remarkable. This
extraordinary book, aptly titled "The Picayunes Creole Cook Book American Antiquarian Cookbook Collection,"
compiled by a highly acclaimed author, immerses readers in a captivating exploration of the significance of language and its
profound impact on our existence. Throughout this critique, we shall delve in to the book is central themes, evaluate its
unique writing style, and assess its overall influence on its readership.
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The Picayunes Creole Cook Book American Antiquarian Cookbook Collection Introduction

Free PDF Books and Manuals for Download: Unlocking Knowledge at Your Fingertips In todays fast-paced digital age,
obtaining valuable knowledge has become easier than ever. Thanks to the internet, a vast array of books and manuals are
now available for free download in PDF format. Whether you are a student, professional, or simply an avid reader, this
treasure trove of downloadable resources offers a wealth of information, conveniently accessible anytime, anywhere. The
advent of online libraries and platforms dedicated to sharing knowledge has revolutionized the way we consume information.
No longer confined to physical libraries or bookstores, readers can now access an extensive collection of digital books and
manuals with just a few clicks. These resources, available in PDF, Microsoft Word, and PowerPoint formats, cater to a wide
range of interests, including literature, technology, science, history, and much more. One notable platform where you can
explore and download free The Picayunes Creole Cook Book American Antiquarian Cookbook Collection PDF books and
manuals is the internets largest free library. Hosted online, this catalog compiles a vast assortment of documents, making it a
veritable goldmine of knowledge. With its easy-to-use website interface and customizable PDF generator, this platform offers
a user-friendly experience, allowing individuals to effortlessly navigate and access the information they seek. The availability
of free PDF books and manuals on this platform demonstrates its commitment to democratizing education and empowering
individuals with the tools needed to succeed in their chosen fields. It allows anyone, regardless of their background or
financial limitations, to expand their horizons and gain insights from experts in various disciplines. One of the most
significant advantages of downloading PDF books and manuals lies in their portability. Unlike physical copies, digital books
can be stored and carried on a single device, such as a tablet or smartphone, saving valuable space and weight. This
convenience makes it possible for readers to have their entire library at their fingertips, whether they are commuting,
traveling, or simply enjoying a lazy afternoon at home. Additionally, digital files are easily searchable, enabling readers to
locate specific information within seconds. With a few keystrokes, users can search for keywords, topics, or phrases, making
research and finding relevant information a breeze. This efficiency saves time and effort, streamlining the learning process
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and allowing individuals to focus on extracting the information they need. Furthermore, the availability of free PDF books
and manuals fosters a culture of continuous learning. By removing financial barriers, more people can access educational
resources and pursue lifelong learning, contributing to personal growth and professional development. This democratization
of knowledge promotes intellectual curiosity and empowers individuals to become lifelong learners, promoting progress and
innovation in various fields. It is worth noting that while accessing free The Picayunes Creole Cook Book American
Antiquarian Cookbook Collection PDF books and manuals is convenient and cost-effective, it is vital to respect copyright laws
and intellectual property rights. Platforms offering free downloads often operate within legal boundaries, ensuring that the
materials they provide are either in the public domain or authorized for distribution. By adhering to copyright laws, users can
enjoy the benefits of free access to knowledge while supporting the authors and publishers who make these resources
available. In conclusion, the availability of The Picayunes Creole Cook Book American Antiquarian Cookbook Collection free
PDF books and manuals for download has revolutionized the way we access and consume knowledge. With just a few clicks,
individuals can explore a vast collection of resources across different disciplines, all free of charge. This accessibility
empowers individuals to become lifelong learners, contributing to personal growth, professional development, and the
advancement of society as a whole. So why not unlock a world of knowledge today? Start exploring the vast sea of free PDF
books and manuals waiting to be discovered right at your fingertips.

FAQs About The Picayunes Creole Cook Book American Antiquarian Cookbook Collection Books

How do I know which eBook platform is the best for me? Finding the best eBook platform depends on your reading
preferences and device compatibility. Research different platforms, read user reviews, and explore their features before
making a choice. Are free eBooks of good quality? Yes, many reputable platforms offer high-quality free eBooks, including
classics and public domain works. However, make sure to verify the source to ensure the eBook credibility. Can I read
eBooks without an eReader? Absolutely! Most eBook platforms offer web-based readers or mobile apps that allow you to read
eBooks on your computer, tablet, or smartphone. How do I avoid digital eye strain while reading eBooks? To prevent digital
eye strain, take regular breaks, adjust the font size and background color, and ensure proper lighting while reading eBooks.
What the advantage of interactive eBooks? Interactive eBooks incorporate multimedia elements, quizzes, and activities,
enhancing the reader engagement and providing a more immersive learning experience. The Picayunes Creole Cook Book
American Antiquarian Cookbook Collection is one of the best book in our library for free trial. We provide copy of The
Picayunes Creole Cook Book American Antiquarian Cookbook Collection in digital format, so the resources that you find are
reliable. There are also many Ebooks of related with The Picayunes Creole Cook Book American Antiquarian Cookbook
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Collection. Where to download The Picayunes Creole Cook Book American Antiquarian Cookbook Collection online for free?
Are you looking for The Picayunes Creole Cook Book American Antiquarian Cookbook Collection PDF? This is definitely going
to save you time and cash in something you should think about.
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Owner's Manuals (ordered by model year) Bavaria Yacht Info - Owner's Manuals (ordered by model year) - Datasheets -
Engines / Saildrives - Electrical - Miscellaneous. Instruction Manual for Motorboat Panel - Read and observe the information
in this instruction manual. - The safety instructions and hazard warnings in the boat manufacturer's operating manual take ...
BAVARIA Yachts Manuals PDF Some BAVARIA 31, 34, 40, 42, 44, 46, 50 Yachts Owner's Manuals PDF are above the page.
Founded in 1978, Bavaria Yachts is today one of the world's largest ... Vision 46 Owners Manual 2012.pdf This manual shall
help you to enjoy your BAVARIA Yacht in a safe and responsible manner. Besides the information on the boat itself this
manual contains ... Bavaria Yacht - Boat's Service & Owner's Manuals in PDF Bavaria Yacht: owner's manual, workshop
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manual and wiring electrical diagrams free download PDF ; Bavaria 37 Cruiser (2000) Owners Manual.pdf. 729.2kb.
Download. Downloads: Brochures | BAVARIA YACHTS For downloading: Prospects, catalogues and information on our sailing
yachts, motorboats and catamarans in the downloads section. Bavaria Yacht owner's manual, free download PDF Bavaria
Yacht owner's manual, free download PDF ; Bavaria Yachts 34 Cruiser Manual For Owners And Skippers. Bavaria Yachts 34
Cruiser Manual For Owners And ... Manual For Owners and Skippers: Sailing Yacht BAVARIA ... Manual. for owners and
skippers. Sailing yacht ,BAVARIA 42 CRUISER”. Bavaria Yachtbau GmbH Bavariastr. 1 D - 97232 Giebelstadt. Tel.: +49 (0)
9334 942 - 0; ... Information & operations manual for Bavaria 51 2016 ' ... We hope you had a pleasant journey and are
looking forward to a fantastic holiday and some of the finest sailing in the world here. This manual is here to guide ... Bavaria
Cruiser 45 Owner's Manual View and Download Bavaria Cruiser 45 owner's manual online. Sailing Yacht. Bavaria Cruiser 45
boat pdf manual download. Reading free Elizayutani deliver me .pdf - resp.app Jul 5, 2023 — Thank you very much for
downloading elizayutani deliver me. As you may know, people have look hundreds times for their favorite readings ... Reading
free Elizayutani deliver me (Download Only) \ resp.app Jun 24, 2023 — Recognizing the exaggeration ways to get this books
elizayutani deliver me is additionally useful. You have remained in right site to start. Deliver Me (This Is My Exodus) -
YouTube Deliver Me (This Is My Exodus) - YouTube Get Real Like Jesus Would Own Gun Vote Republican ... Get Real Like
Jesus Would Own Gun Vote Republican Bumper Sticker - [11" x 3"] - EF-STK-B-10297 - Item details - Delivery and return
policies - Meet your sellers. Get Real Like Jesus Would Own Gun Vote Republican ... Get Real Like Jesus Would Own Gun Vote
Republican Bumper Sticker - [11" x 3"] - EF-STK-B-10297 - Item details - Shipping and return policies - Meet your sellers.
Le'Andria Johnson - Deliver Me (NEW) 2022 - YouTube Deliver Me (This Is My Exodus) - YouTube Virgin Sacrifice "So Stiles
needs to get de-virginized, stat." Or, episodic crack!porn, to be delivered here weekly. ... You'll never be bored again.
Marketing Estrategico - 3b: Edicion (Spanish Edition) Marketing Estrategico - 3b: Edicion (Spanish Edition) ; US$16.99 ;
Seguridad del juguete. Nuestra edad recomendada: ; Idioma, Espanol ; ISBN-10, 8448116119 ; ISBN- ... Marketing
estratégico y operativo (Spanish Edition) ... McGraw-Hill Interamericana Editores S.A. de C.V.; 2nd edicién (11 Mayo 2009).
Idioma, Espafiol. Tapa blanda, 620 paginas. ISBN-10, 970106710X. ISBN-13, 978 ... Marketing Estrategico Lambin Mcgraw
Hill 3ra Edicion Pdf Page 1. Marketing Estrategico Lambin Mcgraw Hill 3ra. Edicion Pdf. INTRODUCTION Marketing
Estrategico Lambin Mcgraw Hill. 3ra Edicion Pdf [PDF] marketing estrategico. 3 edicion MARKETING ESTRATEGICO. 3
EDICION. LAMBIN, JEAN JACQUES. 45,95 €. IVA incluido. No disponible Pregintanos antes de pagar. Editorial: MCGRAW-
HILL; Materia ... Libro-Marketing-Estrategico-lambin-jean-jacques MARKETING ESTRATEGICO -OBJETIVO.-un analisis
sistematico y permanente de las necesidades del mercado y el desarrollo de conceptos de productos rentables ... Marketing
Estrategico Lambin Mcgraw Hill 3ra Edicion Diagnostico del marketing del producto Golf en la instalacion ... - Gestiopolis.
Planificacion Estratégica de Marketing para un negocio - Gestiopolis. MARKETING ESTRATEGICO 32 ED - JEAN JACQUES ...
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Jean Jacques Lambin. Editorial, McGraw-Hill Interamericana de Espafia S.L.. Edicion, 1. ed.(01/07/1995). P4ginas, 608.
Dimensiones, 24x17 cm. Idioma, Espafiol. MARKETING ESTRATEGICO | JEAN JACQUES LAMBIN Sinopsis de MARKETING
ESTRATEGICO ; Encuadernacién: Tapa blanda ; ISBN: 9788473563529 ; Afio de edicién: 2003 ; Plaza de edicién: ESPANA ;

Fecha de lanzamiento: 07/10 ... Marketing estratégico Madrid: McGraw-Hill, 1995; Edicion: 3a. ed. Notas: -- Edicién
traducida por Salvador Miquel y Antonio Carlos Cuenca. Revisado por Jaime Rivera y Nora Lado ...




