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November 2021 Podcast 

 
Jamie  00:17 
All right. Hello, hello. Hello, everybody. Welcome to the latest edition of the CMPL podcast. I am here with Amy,  
 
Amy  00:25 
Hello. 
 
Jamie  00:26 
and Emily. And we are going to talk about…it's kind of like that holiday season right the good eating season. So, 
we've got a lot of cool stuff that you might not have thought about, that you could check out from the library. 
So, we're gonna talk about some of those pretty cool things today and I'm gonna lead off with something I am 
obsessed with a capital O with, my air fryer. I know Amy has an air fryer.  
 
Amy  00:51 
I love mine, too.  
 
Jamie  00:52 
Right? It's I don't know if you have experienced the joy of air frying Emily, but I just I want to airfry literally 
everything. And while we don't have an air fryer to check out, we do have some pretty awesome books that I 
would highly recommend if you are just sort of dipping your toe into the airfryer world. The first one I'm going to 
recommend is Skinnytaste Airfryer Cookbook. Um, there is a great recipe for pork schnitzel that I found in this 
book that I just adore. It is fabulous. It is easy to clean up in the airfryer. Amy? Are you with me? 
 
Amy  01:29 
So good, so good. The Skinnytaste also has chicken nuggets that my eight-year-old obsessed with, and they're 
healthier. And my husband and I like them. And it's…it's just it's good situation? 
 
Jamie  01:44 
Yes. And can I tell you that? Um, I can't remember if it's in this book or the next one I'm going to recommend but 
did you know you can make cheesecake in your airfryer? 
 
Amy  01:52 
I am I have not done it. I've heard that this is a possibility and it intrigues me greatly. 
 
Jamie  01:58 
I have done it. So if you're like going into the holiday season, maybe you're doing like a Friendsgiving situation 
you don't have like a ton of people because I will tell you what else like cooks up so well in the airfryer is 
potatoes. Like, you can roast your own potatoes. I put some...I got this recipe online that was talking about spicy 
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stuff. I'm not a spicy stuff, girl, but um, you just cut up the potato I put some like oregano, garlic, little olive oil 
and it takes about 15-20 minutes to do a potato. That's just like I know you can't see me but chef's kiss on that. 
So good for so side dishes. 
 
Amy  02:34 
I'll also throw in sweet potato fries. My family loves sweet potato fries. And it's so much faster and easier in the 
airfryer. 
 
Jamie  02:43 
Yes, and you know what else I love doing the airfryer it's not from scratch. So, like, if you kind of want to just 
play with like your from scratch recipes and say you did it from scratch. The frozen tater tots or frozen fries just 
crisp up so much better. Like you know, you put it in the oven. And everything takes longer. Like it tells you 20 
minutes and you pull out 20 minutes and you're like why is this still soggy it's not golden. I feel like this is an 
infomercial for an air fryer but I just I cannot get over it. So, the Skinnytaste Cookbook I would highly 
recommend. And I would also highly recommend the Airfryer Cookbook: 70 delicious recipes. In addition to that 
we've got some magazines on cooking with the airfryer we've got other books, these are just two that I 
have...I've purchased personally and I have in my home and I love them. 
 
Amy  03:34 
This is this is a good rec because we have a tendency to buy the newest and greatest kitchen gadget and use it 
for a month and then leave it on the shelf for a year and then sell it in a garage sale. We use our airfryer at least 
weekly if not more. 
 
Jamie  03:50 
I'm with you. It's like a weekly device in my kitchen. And I remember when the Instant Pot came out. I know 
there are a lot of people who love their Instant Pot. We check out an instant pot if you want to sort of dabble in 
that. I bought an Instant Pot and use it one time. And again, it's in the garage sale pile. My airfryer? You're gonna 
have to come take it from me. 
 
Amy  04:12 
Same, same. We devolved into using the Instant Pot to steam vegetables which I can literally just do over a pan 
and not have to store an Instant Pot so...  
 
Jamie  04:22 
Right. Right.  
 
Amy  04:23 
But yeah, they could you're gonna have to pry the airfryer out of my cold dead hands for sure. 
 
Jamie  04:27 
100% So if you have an air fried hopefully this little chat has inspired you or at least check out a book. See how 
easy it is a magazine you're gonna you're gonna read a recipe and be like, oh man, I gotta check. I gotta get an 
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airfryer to try this out. Um, Emily, what kind of gadgets do you like that CMPL has that help with like cooking or 
baking or whatever? 
 
Emily  04:49 
So, so I actually love that we offer cake pans. They're a part of our things to go collections so you can check them 
out for two weeks, which is great because I maybe you bake the first cake, it tastes not so good or maybe you 
decide to do something else or you just mess it up, burn it, whatever the case you get it for two weeks, which is 
really nice. You can check it out for our party make the cake next week in return it and we have about 13 or so 
cake pans. So, I mean, if you are looking for specific days, we have some Christmas ones, we have cake pans that 
would be great for kid's birthdays, like the Teddy Bear Cake Pan, there's a Cinderella cake pan. And then also, if 
you have a pet, there is a bone cake pan. And we have many recipes at the library in our cookbooks for dog 
cakes, who are into giving your dog a birthday. So, I think the bone cake pan is really cute. Of course, you could 
just make a cake and cut out the shapes. But I always like when I have something that's going to make my 
cooking process a little bit more quick. And most of these are nonstick, if you've checked one out, they come 
with directions that tell you how to clean it. If you need cooking spray. If you're paranoid like me, I always use 
some cooking oil on there to make sure it comes onto the pan. But I mean just off the top of my head, I you 
know, I always think oh, I want to bring this to a party. Or if you want to make one of those big Jello platters. 
People don't really make anymore, but they used to. There's a lot of good ones for that. Especially if you don't 
want to cross something. And you really like Jello, you could put that in the cake pan. I mean, there's a lot you 
could do with them. And my favorite thing is that you could just check it out. And... 
 
Jamie  06:52 
Sorry. Yeah, I think Jello was a great idea. I never thought of using a cake pan for like a Jello. 
 
Amy  06:56 
Very intriguing. Very intriguing. 
 
Emily  06:59 
Well, yeah, I mean, that's, that's what I was thinking beside. I like cake, but it's not my favorite. I'd rather eat 
other sweets. Um, but when I was thinking about that, I mean, there there's a Bundt cake pan as well if you 
want to make a bun...a Bundt cake. But I was just trying to think what else could these be used for? Of course, 
you really want you could use them for molds for craft projects, I don't know what you would be doing. Making 
a mold out of I hope it doesn't leave a mess on the cake pan. But I mean, they're just basically big cookie cutters 
in a sense, except you leave it in there and then it comes out perfectly shaped. But I will say to I don't know if 
anybody is a fan of Angel Food Cake. Cake. I love that cake. And it's really easy to make if you buy the box. Um, 
making from scratch, there's a lot of steps and it can be a little bit more difficult. But I I'm the type of person 
who doesn't like frosted Angel from cake. So if you're like me just think about you put it in the cake pan, it molds 
into Cinderella's face or Santa, or something else. We have so many. Let's see, what's another one that's really 
fun. We have a football cake pan. I don't know if you're gonna be serving angel food cake at your school. But if 
you don't have to frost it comes out perfectly. So, I think they're really cool. And again, I don't want to store 
these in my house. So it's really nice that you can pick them up and then drop them off and you're done. 
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Amy  08:27 
Well the other thing about not having to store them is so often you need a cake pan for one thing, right? 
Everyone makes a Teddy Bear Cake for their kid's first birthday, and then they never need a Teddy Bear Cake 
Pan again. So you might as well not buy it and get it from the library.  
 
Emily  08:43 
Yeah. And I mean, if you think if you go to like other day I was in the grocery store and there was a Halloween 
cake pan on sale for the after Halloween sale. But even the 50% off, they are so expensive. And just that alone. 
Are you going to use your Halloween cake pan to make a cake every week or even every month? No. So 
excellent point, Amy. It's…it's convenient. 
 
Amy  09:10 
Yes, for sure. All right, 
 
Jamie  09:13 
Amy, what do you have that you want to talk about that?  
 
Amy  09:16 
I'm also going to talk about something in our things to go collection. And I will be honest, until we started 
prepping for this podcast. I didn't even realize we had these because we're constantly adding things in our to our 
innovative article collection. And I think this is so yeah, I think this is so convenient for patrons and it's the 
chafing dish set. So you know how when you go to a catered event, they have these beautiful silver pans that 
are set out and hold the food perfectly and they're easy to scoop out of. We circulate a set of those for people 
to use at their own events and the holidays just seemed like a really great time to promote this. So in our set We 
have two large trays to spoil trays, the foldable legs for the trays to sit on the stove holders, the stove trays. And 
it all comes in a large bag with instructions about how to safely use them. So pick up a couple of cans of sterno 
at the store, and you're sort of ready to go for your party if you check this out. And it just seems brilliant to me. 
 
Emily  10:25 
Yeah, I wish that we had this when I was graduating, because when you get a graduation party, you either have 
food catered, or if you make food yourself, you need those warmers. And they're huge like that. We said, you 
bring home the bag. They are big, so they will hold all of your food. And it's so cool. 
 
Amy  10:47 
Absolutely. And it's another thing that you're not storing in your house. Like I as I think about chafing dishes, and 
I look around my house, I have literally no idea where I would keep them. So, the ability to just get them from 
the library is incredibly convenient. 
 
Emily  11:03 
I think so it's and those are a lot of money by your own even the mini shaking, just dish sets, those are a lot of 
money. If you buy the mini ones, then you're stuck with oh, I can't put all the food in year I'm gonna have to put 
in the fridge during the party and put more in it. It's…it's really nice there. 
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Amy  11:22 
Absolutely. I think that um, that I'll just go on and talk about sort of my next item since my first one was sort of 
did I feel like my…my next item that I want to talk about is also party-related. So I, I chose two cookbooks well 
they'll be in the cooking section and how to bake charcuterie boards, which I am obsessed with like I...the 
hardest part of COVID for me was not being able to host like I like to have people over. I could eat appetizers for 
every meal of the day like I love myself a charcuterie board. And so we have to we have more than two but the 
two that I'm going to talk about our books both at the Main Library, excuse me. The first one is called Stunning 
Spreads: Easy entertaining with cheese charcuterie. I hope I'm saying it right. Is it charcuterie. Yeah, fun do and 
other shared fare by Chrissie Nelson Rotko.  
 
Emily  12:24 
Yeah.  
 
Amy  12:25 
And what I really love about this one is it has all sorts of beautiful boards and they're seasonal, and there's ideas 
that I never thought of to put on…on to an appetizer board. But this one also includes a company cocktail 
recipes, which I enjoy. So I would definitely recommend that book. And then the second one is called Share and 
Savor: Create impressive and indulgent appetizer boards for any occasion by Kylie Mazon-Chambers. And this is 
just a really fun one. It has sort of charcuterie for any theme you can. And again, it's got great ideas for like 
everyone puts cheese and everyone puts a cured meat, they might have some nuts. But both of these books 
have really unique and fun ideas for other things to include that are still easy for your guests to sort of grab and 
go and make the board look really pretty. So  
 
Jamie  13:26 
I love olives on a charcuterie board. 
 
Amy  13:29 
Yes! 
 
Jamie  13:30 
Like a smattering of like the green, the kalamata, like, I'm not a black olive fan, but I like a lot of variety of olives 
like that salty, you know... 
 
Amy  13:40 
I also...go ahead 
 
Emily  13:42 
I don't like olives, but they look nice. They look so nice. 
 
Amy  13:48 
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I love olives. But I...another thing I'm always intrigued of on these boards is like the dried fruit that people find, 
which is always a nice little bit of something a little bit sweet as well um, but there's tons in these books, tons of 
other options that I thought were really creative and fun. 
 
Jamie  14:07 
Well, and I think charcuterie I don't mind. I don't think our coworker Lisa will mind me saying this. So, there are a 
variety of cheeses in the world. And our coworker Lisa, once we were meeting at a restaurant, she said order me 
a cheeseburger. And I said what kind of cheese and her response was orange. And so, I was like, what kind of 
cheese is orange? Like could it be American? Is it cheddar? What does she want on this burger? And so I feel like 
charcuterie boards kind of help you figure out like what is your cheese? What cheese are you? 
 
Amy  14:40 
See, I've never met a cheese I haven't liked, but there are people I know that are sort of picky about their 
cheese. 
 
Jamie  14:46 
I am picky about my cheese. I enjoy a good Colby Jack on a platter. I don't like the stuff with like the jalapenos in 
it. That's not my jam. 
 
Amy  14:54 
I had people over for work when from work one time and I was like this is the best cheese. I love it. It's a merlot 
cheese and all of you hated it. 
 
Jamie  15:01 
You brought it work, I think. You brought it to work. You were like other people have to like this. And we were 
like, no, no, 
 
Amy  15:08 
I was very sad. I was very sad. But the nice thing about these appetizers and charcuterie boards is everyone 
usually find a little something that they like about them. 
 
Jamie  15:17 
And that's a great thing, right? If you're at a party, especially like with the holidays coming up, like New Year's 
Eve parties, you know, it's a nice spread of food, but it's also got a little something for everyone. 
 
Amy  15:27 
Absolutely right. 
 
Emily  15:29 
And I don't know if I mean charcuterie has been around for a long time just making that board and you've seen it 
everywhere. But I've been noticing that most people didn't know that it had a name until recently, like the past 
like five or so years. And everybody is you know, online, it's like charcuterie, charcuterie, it's a fun word. 
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Amy  15:48 
It's making a comeback. 
 
Emily  15:49 
It's honestly like it's the new vibe. It's…it's trending honestly, to have a shark cruder you board and then make it 
the most extravagant elaborate board if you've seen the Tik Toks, where they roll this little pepperonis into 
roses. And you can get very elaborate with it. And it's kind of fun if you're into that. 
 
Amy  16:13 
I ascribe the…the new sort of trend of charcuterie to one line on The Bachelor and Paradise which I know not 
everybody watches but a lot of people do. And they had they had to do a quiz where they were at they had to 
like see if they knew their partner. And this one very popular contestant they were like what's your favorite food 
and she's like charcuterie board, and I feel like ever since then, it has taken off. 
 
Jamie  16:42 
Well, it's really funny. So um, they you can sort of buy them pre-packaged. They don't call them charcuterie. Like 
there's this one that my family loves. It's like Hormel, where you get the crackers and the salami and pepperoni. 
And in the summer, we call it the meat tray. We're like, if somebody's bringing the like, we've now just 
shortened it to the tray. If somebody's bringing the tray when we get together. 
 
Amy  17:05 
My husband calls him grown up Lunchables. 
 
Jamie  17:09 
Right?  
 
Emily  17:11 
They are Lunchables, there you go. 
 
Amy  17:14 
So very good. 
 
Jamie  17:16 
Well, I'm going to segueway from meat and cheese to maybe a little bit of dessert. I'm a bread person. Um, 
 
Amy  17:23 
Isn't everyone a bread person? 
 
Jamie  17:25 
I don't understand people who are not bread people. I'm a dessert/bread person. So I know Emily said she's not 
really cake is not her jam cake is totally my jam. Um, I just got a book. Um, that's called Nadiya Bakes. And so 
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Nadiya was a contestant on The Great British Bake Off several seasons ago. And if you've never watched that 
show, Amy correct me if I'm wrong, we've got to have that on DVD in the collection somewhere.  
 
Amy  17:52 
I would assume so. I would be shocked if we didn't. 
 
Jamie  17:56 
It's…it's just kind of one of those quintessential competition shows where they're given something to bake. But 
they come up with these fabulous like gorgeous cakes and cookies and you know, treats of those that that 
nature. But it's very British... We have seasons of it in the collection.  Excellent. You can check out the Great 
British Baking Show and then you can check out this book called Nadiya Bakes. I have not made any recipes from 
it yet, but I am very intrigued by she's got like a cocoa cinnamon swirl bread. And I...if you've watched any of the 
things that we did over COVID I made bread for the first time last year because I'm afraid of yeast.  
 
Amy  18:40 
As one is...  
 
Jamie  18:41 
I'm still afraid of yeast I'm afraid of killing the yeast. I'm not afraid like the yeast is going to attack me I'm afraid 
of just actively murdering the yeast. So, um, I don't...bread is not in my wheelhouse. But this recipe looks fairly 
easy. It looks really good and tasty. So, I think in the next couple of weeks, I'm going to branch out in the Nadiya 
Bakes world and make some of her bread, which I'm excited about and fingers crossed it…it turns out, okay, but 
there's also a lot of great other recipes too. So even though it's a baking book, she's got a section on pies and 
then there's like, it's like chicken pot pie, you know, so there is like the savory along with the sweet. I obviously 
am gravitating toward the sweet section of the book, but I think it looks really good. And it's sort of a known 
person, right? Like she's not like, a master chef. It's not like, a Gordon Ramsay situation. But just getting to know 
these people these contestants on The Great British Bake Off. Um, it's a very sweet show if you've never 
watched it, there's no like cutthroat competition of like we're sabotaging you or anything like that. 
 
Amy  19:46 
I've never seen it but I feel like social media did a recent season just start or something because people were off 
the charts excited about this show all of sudden. 
 
Jamie  19:56 
Yes. So, you always want Paul Hollywood to tell you that you've got like a good bake that that's what they call 
them the bake. So, Paul Hollywood is one of the judges. Mary Berry used to be a judge. She has since left the 
show, but it's just it's really sweet and delightful. Like, even when they're like, so like their harshest criticism is 
when you're making a pie or a bread. And they say it's got a soggy bottom. Like, that's the harshest criticism that 
this show gives. You know what I mean? And the person who baked it is like, Yeah, I know, I didn't leave it in 
long enough. So, um, if you if you enjoy that type of thing, it's definitely cozy, like it's getting cold out, right? You 
just want to curl up with a blanket and watch something just fun and delightful during the afternoon. I would 
highly recommend since we've got every season apparently on DVD.  I don't know that we have every season we 
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have a lot, a lot.  So probably hours and hours of entertainment. The episodes are an hour long so you've got at 
least you know, a weekend if you wanted to like binge and then pick up Nadiya Bakes and try your hand it at 
some bread and hopefully I don't have a soggy bottom when I make my cocoa cinnamon swirl.  
 
Emily  21:08 
Yeah. 
 
Amy  21:09 
Very good. 
 
Emily  21:11 
Well, speaking of bread, if you do like to celebrate holidays, I'm pretty sure let's see here. Yeah, so it's National 
Homemade Bread, November 17. So, make sure you make your bread that day, Jamie.  
 
Jamie  21:27 
I should.  
 
Emily  21:30 
And then that we have a breadmaker. 
 
Amy  21:33 
There's a lots of great things in the to go collection, I guess we should mention the To Go collection is for 
residents only. And there's all sorts of other great cooking items. In addition to the bread machine, there's the 
cake pop maker, there's, uh, gosh, I'm not gonna be able to think of all of it off the top of my head. 
 
Jamie  21:53 
Yeah, there's a lot of good baking things and outside of baking. So, like you said, the chafing dish set. So just sort 
of entertaining kind of things that you might need to pick up for a party if you're planning something. So, the to 
go collection is really it's a great way to…to explore and not have to waste money on things that you might not 
necessarily want to store in your house. 
 
Amy  22:15 
And I will also throw in that in the Adult Nonfiction collection and at the branches. cookbooks are one of the 
favorite things to purchase. So, I feel like it's an ever-evolving collection. So, if charcuterie is not your thing, or 
baking is not your thing. There's all sorts of different cookbook cookbooks on different ethnicities and different 
techniques. And I would highly encourage people to check those out as well. 
 
Jamie  22:40 
There we've got like grilling stuff for those people that want to deep-fry their turkey.  
 
Amy  22:45 
For sure 
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Emily  22:47 
All the gluten-free, all the Vegan cookbooks, I mean, and it's so much easier than holding your phone while 
you're cooking. And then your phone goes dark and 
 
Jamie  22:59 
That's the worst.  
 
Amy  23:01 
That is the worst.  
 
Jamie  23:02 
Yes. You're like oh my gosh, what did it say nice. So that you're like ah, and you're, you know, got dough on your 
hands or you're all slimy and you have to touch your phone. 
 
Amy  23:12 
So we encourage everyone to use our resources and then come back here and tell us what you made and if it 
was any good. 
 
Jamie  23:21 
Absolutely. Hit us up on our social media, show us a picture on Instagram and tag us show us what you baked or 
grilled or cooked for...show us your charcuterie boards. We'd love  
 
Amy  23:31 
because I need inspiration.  
 
Jamie  23:33 
We do. We do need inspiration. So, we hope that your holiday season starts off well. We've given you a lot of 
options to sort of entertain away this this month and next and into the new year. So, we want to thank you for 
coming and listening to our podcast today. As always, you can check everything out see what we've got in the 
catalog at cmpl.org or give us a call at 586-226-5000 and we are happy and here to help you find exactly what 
you're looking for. So, thanks for coming today Emily and thanks for coming Amy and we will see you next time. 
 
Emily  24:08 
Bye 
 
Amy  24:08 
Bye 
 
Jamie  24:08 
Bye 


