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The creators of the New York Times bestselling cookbook series Thug Kitchen are back to
deliver you the sorta gentle, but always hilarious shove you need to take the leap into healthy
eating. Thug Kitchen 101 includes more than 100 easy and accessible recipes to give you a
solid start toward a better diet. TK holds your hand and explains ingredients from chickpeas to
nooch so you'll feel confident knowing exactly what the f*ck you're cooking. This kickass
kitchen primer also serves up health benefits and nutrition to remind everyone, from clueless
newbies to health nuts, how a plant-based lifestyle benefits our bodies, minds, environment
and wallets. THAT'S RIGHT. EAT GREEN, SAVE GREEN. So scared of commitment you can't
even dedicate some time to cook? Thug Kitchen's here to fix that sh*t: All recipes in TK 101
are guaranteed to be faster than delivery, so you can whip up some tasty meals with simple
ingredients regardless of when you stumble home from work. You're too damn important to be
eating garbage, so TK has made it easy to take care of #1: you. No needless nonsense or
preachy bullsh*t. Just delicious, healthy, homemade food for all the full-time hustlers out there.
The green kitchen. Ricette vegetariane sane e deliziose per tutti i giorniGreen Kitchen
TravelsHealthy Vegetarian Food Inspired by Our AdventuresHardie Grant Books
Delicious, nutritious and healthy vegetarian and vegan food, inspired by flavors from around
the world, from the Green Kitchen Stories family. The Green Kitchen Stories family David,
Luise and their children are a family who love to travel. Hungry to see and taste more of the
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world, they embarked on an around-the-world trip with their seven-month-year-old. Start the
day with indulgent almond pumpkin waffles from San Francisco, tuck into a raw beansprout
pad thai from Thailand for lunch, and a Sri Lankan vegetable curry for supper. With easy to find
ingredients and simple instructions, these recipes are sure to be a success. With stunning
photography and food styling, as well as personal anecdotes and images from the authors’
travels, Green Kitchen Travels shares modern and inspiring vegetarian, vegan and gluten-free
recipes for all appetites.
New York Times bestselling author and CEO of 22 Days Nutrition, Marco Borges introduces
one of the most inclusive, practical, and revolutionary plant-based lifestyle plans - The
Greenprint. By following its 22 proven effective guidelines, you will shift your mindset, improve
your health, lose weight, and impact the planet for the better. Accessible and easy-to-follow,
The Greenprint is a movement to embrace your absolute best and healthiest life. Through his
more than two decades of experience working with clients, including some of the world's
biggest celebrities, and spearheading exercise and nutrition research, Borges developed the
groundbreaking "22 Laws of Plants," which he's determined are the most important plantbased diet, exercise, and lifestyle secrets for losing weight, increasing energy, boosting
metabolism, and reducing inflammation, not to mention helping minimize your carbon imprint to
help the planet. The Greenprint outlines three simple, step-by-step plans to implement the 22
Laws into your life, depending on where you are on your journey. Whether you are ready for a
gradual shift or excited to tackle them all full-on, in just weeks you will be on your way to a
healthier, cleaner approach to eating that includes plenty of whole grains, bountiful veggies,
legumes, nuts and more. You'll also find meal plans, more than 60 delicious recipes, countless
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tips, and inspirational stories to help you along the way. Take control of your diet, create your
own Greenprint and forever alter your weight, your health and the planet.
The worldwide color authority invites readers on a rich visual tour of 100 transformative years.
Longtime Pantone collaborators and color gurus Eiseman and Recker identify more than 200
touchstone works of art, products, dcor, and fashion, and carefully match them with 80 different
official Pantone color palettes to reveal the trends, radical shifts, and resurgence of various
hues.
The highly anticipated cookbook from the immensely popular food blog Minimalist Baker,
featuring 101 all-new simple, vegan recipes that all require 10 ingredients or less, 1 bowl or 1
pot, or 30 minutes or less to prepare Dana Shultz founded the Minimalist Baker blog in 2012 to
share her passion for simple cooking and quickly gained a devoted worldwide following. Now,
in this long-awaited debut cookbook, Dana shares 101 vibrant, simple recipes that are entirely
plant-based, mostly gluten-free, and 100% delicious. Packed with gorgeous photography, this
practical but inspiring cookbook includes: • Recipes that each require 10 ingredients or less,
can be made in one bowl, or require 30 minutes or less to prepare. • Delicious options for
hearty entrées, easy sides, nourishing breakfasts, and decadent desserts—all on the table in a
snap • Essential plant-based pantry and equipment tips • Easy-to-follow, step-by-step recipes
with standard and metric ingredient measurements Minimalist Baker’s Everyday Cooking is a
totally no-fuss approach to cooking for anyone who loves delicious food that happens to be
healthy too.
50 core meatless recipes as well as advice for how to fill your pantry with seasonal ingredients.
#1 NEW YORK TIMES BESTSELLER • Kick your metabolism into gear with a diet program
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that uses the fat-burning power of food to help you lose up to 20 pounds in 28 days “This is not
a fad diet. It’s a medically proven method of food as medicine to fight obesity, cure chronic
illness, and heal a broken metabolism.”—Jacqueline Fields, M.D. Hailed as “the metabolism
whisperer,” Haylie Pomroy reminds us that food is not the enemy but medicine needed to rev
up your sluggish, broken-down metabolism to turn your body into a fat-burning furnace. On this
plan you’re going to eat a lot—three full meals and at least two snacks a day—and you’re still
going to lose weight. What you’re not going to do is count a single calorie or fat gram, or go
carb-free or ban entire food groups. Instead, you’re going to rotate what you eat throughout
each week according to a simple and proven plan carefully designed to induce precise
physiological changes that will set your metabolism on fire. In four weeks you’ll not only see
the weight fall off, but don’t be surprised to find your cholesterol drop, blood sugar stabilize,
energy increase, sleep improve, and stress melt away as well. Complete with four weeks of
meal plans and more than fifty recipes—including vegetarian, organic, and gluten-free
options—this is the silver bullet for the chronic dieter who has tried every fad diet and failed, for
the first-time dieter attempting to boost their metabolism, and for anyone who wants to
naturally and safely eat his or her way to a skinnier, healthier self.

In Green Kitchen at Home, bestselling authors David Frenkiel and Luise Vindahl
share over 100 vegetarian recipes for the family favourites which feature in their
own kitchen every day of the week. From quick, delicious weekday breakfasts
and dinners, to more elaborate meals for weekend celebrations, this is food that
will make you look and feel great. Recipes are smartly composed so they are
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easy to make, featuring prep and cook times as well as helpful tips along the
way. Start with the staples such as Big-batch Tomato Sauce, Rice Crêpe Batter
and Lazy Lentils and you'll have the building blocks for some standout meals
throughout the week. The weekend recipes take a little more time to prepare but
are delightfully uncomplicated: from Cauli Fish and Chips, their fun, vegetarian
take on fish and chips, to a comforting Lemon Ricotta Lasagne and light yet
indulgent Va-va-voom Doughnuts, they are most definitely worth the effort. With
stunning photography and food styling, as well as charming personal anecdotes,
Green Kitchen at Home sets a new standard in modern and inspiring vegetarian
and gluten-free recipes. This is a cookbook you will refer to time and time again.
Say Buon Appetito to Healthy and Simple Vegetarian Italian Dishes Enjoy this
fresh take on authentic, time-honored recipes and experience the tastes and
flavors of the lighter side of Italian cooking without the heavy meat and cheese.
Great for vegetarians and those looking to eat healthier, Alexandra’s filling and
nutritious recipes keep the carbs, but focus on vegetables, making them better
for you, too. Alexandra will make your mouth water without the guilt with these
delicious vegetarian Italian recipes—and more than 70 recipes have a vegan
option. Savor the rich aromas and succulent flavors of old favorites like Creamy
Sun-Dried Tomato Bow Ties, Homemade Gnocchi and Cheesy Lasagna for Four,
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and discover new favorites in Spring Vegetable Lasagna, Tempeh Bacon
Carbonara and Zucchini Pasta with Bolognese Sauce. These satisfying, meatless
meals will have you singing “That’s Amore” to Fresh Italian Cooking for the New
Generation.
Yvonne Maffei is the founder of the hugely popular cooking blog and Islamic
lifestyle website My Halal Kitchen. Her new book, My Halal Kitchen: Global
Recipes, Cooking Tips, and Lifestyle Inspiration, celebrates halal cooking and
shows readers how easy it can be to prepare halal meals. Her cookbook collects
more than 100 recipes from a variety of culinary traditions, proving that halal
meals can be full of diverse flavors. Home cooks will learn to make classic
American favorites and comfort foods, as well as international dishes that
previously may have seemed out of reach: Coq without the Vin, Shrimp Pad Thai,
Chicken Tamales, and many more. The book also includes resources that break
down the basics of halal cooking and outline common non-halal ingredients, their
replacements, and how to purchase (or make) them. As Maffei often says to her
million-plus social media followers, halal cooking elegantly dovetails with holistic
living and using locally sourced, organic ingredients. In the halal tradition, every
part of the farm-to-fork cycle has importance. This book is an ideal resource not
only for Muslim home cooks, but also for any home cook looking to find delicious
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and healthy recipes from around the globe.
The definitive Peruvian cookbook, featuring 500 traditional home cooking recipes
from the country’s most acclaimed and popular chef, Gastón Acurio. One of the
world’s most innovative and flavorful cuisines, Peruvian food has been
consistently heralded by chefs and media around the world as the "next big
thing." Peruvian restaurants are opening across the United States, with 20 in San
Francisco alone, including Limon and La Mar. Acurio guides cooks through the
full range of Peru’s vibrant cuisine from popular classics like quinoa and ceviche,
and lomo saltado to lesser known dishes like amaranth and aji amarillo. For the
first time, audiences will be able to bring the flavors of one of the world’s most
popular culinary destinations into their own kitchen.
From the founder of the wildly popular food blog Deliciously Ella, 120 plantbased, dairy-free, and gluten-free recipes with gorgeous, full-color photographs
that capture the amazing things we can do with natural ingredients. In 2011,
nineteen-year-old Ella Woodward was diagnosed with a rare illness that left her
bed-ridden, in chronic pain, and plagued by heart palpitations and headaches.
When conventional medicine failed her, Ella decided to change her diet. She
gave up meat, gluten, dairy, sugar, and anything processed—and the effects were
immediate: her symptoms disappeared, her energy returned, and she was able to
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go off all her medication. A self-confessed sweet tooth, Ella taught herself how to
make delicious, plant-based meals that delight the palette and improve overall
well-being. Deliciously Ella is an essential, how-to guide to clean, plant-based
eating, taking you through the best ingredients and methods for preparing easy,
exciting meals. This is not a diet—it’s about creating a new mindset that
embraces fantastic food. From sweet potato brownies to silky chocolate mousse
and roasted butternut squash risotto and homemade fries and ketchup, Ella
shares 100 brand-new recipes and twenty classics in her signature, elegant style.
Packed with vivid photos and simple, foolproof instructions, Deliciously Ella
provides a foundation for a pure, unprocessed, unrefined diet, so you can look
and feel better while enjoying great food.
First published in 1891, Pellegrino Artusi's La scienza in cucina e l'arte di
mangier bene has come to be recognized as the most significant Italian
cookbook of modern times. It was reprinted thirteen times and had sold more
than 52,000 copies in the years before Artusi's death in 1910, with the number of
recipes growing from 475 to 790. And while this figure has not changed, the book
has consistently remained in print. Although Artusi was himself of the upper
classes and it was doubtful he had ever touched a kitchen utensil or lit a fire
under a pot, he wrote the book not for professional chefs, as was the nineteenthPage 8/26
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century custom, but for middle-class family cooks: housewives and their domestic
helpers. His tone is that of a friendly advisor – humorous and nonchalant. He
indulges in witty anecdotes about many of the recipes, describing his
experiences and the historical relevance of particular dishes. Artusi's masterpiece
is not merely a popular cookbook; it is a landmark work in Italian culture. This
English edition (first published by Marsilio Publishers in 1997) features a
delightful introduction by Luigi Ballerini that traces the fascinating history of the
book and explains its importance in the context of Italian history and politics. The
illustrations are by the noted Italian artist Giuliano Della Casa.
Outlines a seasonal approach to vegetarian cooking for families, sharing
suggestions for innovative uses of nutritious ingredients while offering recipes for
such fare as Watermelon Gazpacho, Potato Pizza with Black Olives and Frozen
Pink Cheesecake.
Cook from the farmer’s market with inspired vegetarian recipes—many of which
are gluten-free and dairy-free—with a French twist, all highlighting seasonal
produce. Beloved ChocolateAndZucchini.com food blogger Clotilde Dusoulier is
not a vegetarian. But she has, like many of us, chosen to eat less meat and fish,
and is always looking for new ways to cook what looks best at the market. In The
French Market Cookbook, she takes us through the seasons in 82 recipes—and
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explores the love story between French cuisine and vegetables. Choosing
what’s ripe and in season means Clotilde does not rely heavily on the cheese,
cream, and pastas that often overpopulate vegetarian recipes. Instead she lets
the bright flavors of the vegetables shine through: carrots are lightly spiced with
star anise and vanilla in a soup made with almond milk; tomatoes are jazzed up
by mustard in a gorgeous tart; winter squash stars in golden Corsican turnovers;
and luscious peaches bake in a cardamom-scented custard. With 75 color
photographs of the tempting dishes and the abundant markets of Paris, and with
Clotilde’s charming stories of shopping and cooking in France, The French
Market Cookbook is a transportive and beautiful cookbook for food lovers
everywhere.
Food is so much more than simply fuel for the body. Food connects us in a profound
way to one another, to our environment, culture, memories and can bring a lot of joy. In
My Indian Table, Vandana Sheth combines her science-based knowledge with
heartwarming memories of her childhood in India, especially those created by her
mother's love of not only cooking, but also gathering around the family table. It's there
that Vandana grew to love the power of savoring every bite alongside friends and
family. In this cookbook, she transforms heavy Indian dishes to lighter, easy-to-prepare,
authentic, delicious, healthier options. Whether you are a meat lover, vegetarian or
Page 10/26

Download Free The Green Kitchen Ricette Vegetariane Sane E Deliziose Per
Tutti I Giorni Ediz Illustrata
vegan, this book is a flavorful, fun way to enhance your meals. Everyone should be
consuming more plant-based meals, and this book offers over 60 quick and tasty
options, most of which can be made in under 30 minutes. It also includes gluten-free
dishes, and most of the recipes are either vegan or can be made vegan. This book is a
fantastic resource for improving your health, enjoying delicious, flavorful dishes, and
learning about Indian cuisine. If you are looking for something new and want to add
fresh, exciting flavors to your day-to-day meals, you will love My Indian Table.
Discover the new, easy way to enjoy balanced vegetarian and vegan meals with
Buddha Bowls. Just follow the very simple formula: Grain + Green + Protein (+ Zen!) for
meals that are tasty, nourishing and easy to make. All recipes are vegetarian or vegan,
and vegan swaps are provided throughout. Simple meals are created with inexpensive
ingredients that you can easily find in your local supermarket. These recipes are
designed to feed one, for easy week-night solo cooking, but can easily be doubled-up
to feed a crowd. Tempting dishes take you through the day from Chia Pudding and
Huevos Rancheros for breakfast, to Sweet Potato Falafel and Roasted Cauliflower and
Chipotle for dinner. Protein-rich Recovery Bowls will get your strength back after a
workout (or a few too many at the pub), and there are also healthy dishes inspired by
your favourite take-away flavours as well as Dinner Party Bowls to share with friends.
Learn how to build a perfectly balanced bowl and customize it with a host of fresh
ingredients, dressings, toppings and sauces. Plant-based eating has never been so
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simple.
#BakeForSyria started as an offshoot of the very successful #CookForSyria campaign
by Lily Vanilli. This special edition cookbook will raise additional awareness and funds
for the world's largest humanitarian crisis, with all profits going to UNICEF's Syria Relief
Fund. This book is an amalgamation of stories and traditions around Syrian food from
Syrian nationals and recipes from the restaurants, contributors and chefs headlining the
#BakeForSyria campaign.
ABOUT THIS BOOK... The debut cookbook from the powerhouse blogger behind
theblendergirl.com, featuring 100 gluten-free, vegan recipes for smoothies, meals, and
more made quickly and easily in a blender. What’s your perfect blend? On her wildly
popular recipe blog, Tess Masters—aka, The Blender Girl—shares easy plant-based
recipes that anyone can whip up fast in a blender. Tess’s lively, down-to-earth
approach has attracted legions of fans looking for quick and fun ways to prepare
healthy food. In The Blender Girl, Tess’s much-anticipated debut cookbook, she offers
100 whole-food recipes that are gluten-free and vegan, and rely on natural flavors and
sweeteners. Many are also raw and nut-, soy-, corn-, and sugar-free. Smoothies,
soups, and spreads are a given in a blender cookbook, but this surprisingly versatile
collection also includes appetizers, salads, and main dishes with a blended component,
like Fresh Spring Rolls with Orange-Almond Sauce,Twisted Caesar Pleaser, Spicy
Chickpea Burgers with Portobello Buns and Greens, and I-Love-Veggies! Bake. And
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even though many of Tess’s smoothies and shakes taste like dessert—Apple Pie in a
Glass, Raspberry-Lemon Cheesecake, or Tastes-Like-Ice- Cream Kale, anyone?—her
actual desserts are out-of this-world good, from Chocolate-Chile Banana Spilly to
Flourless Triple-Pecan Mousse Pie and Chai Rice Pudding. Best of all, every recipe
can easily be adjusted to your personal taste: add an extra squeeze of this, another
handful of that, or leave something out altogether— these dishes are super forgiving, so
you can’t mess them up. Details on the benefits of soaking, sprouting, and dehydrating;
proper food combining; and eating raw, probiotic-rich, and alkaline ingredients round
out this nutrient-dense guide. But you don’t have to understand the science of good
nutrition to run with The Blender Girl—all you need is a blender and a sense of
adventure. So dust off your machine and get ready to find your perfect blend.
-A History of Cookbooks provides a literary and historical overview of the cookbook
genre, exploring its development as an important part of food culture beginning in the
Late Middle Ages. Studying cookbooks from various Western cultures and languages,
Henry Notaker traces the transformation of recipes from brief notes with ingredients into
detailed recipes with a specific structure, grammar, and vocabulary. In addition, he
reveals that cookbooks go far beyond offering recipes: they tell us a great deal about
nutrition, morals, manners, history, and menus while often providing entertaining
reflections and commentaries. This innovative book demonstrates that cookbooks
represent an interesting and important branch of nonfiction literature.---Provided by
Page 13/26

Download Free The Green Kitchen Ricette Vegetariane Sane E Deliziose Per
Tutti I Giorni Ediz Illustrata
publisher.
Experience Yotam Ottolenghi’s wholly original approach to Middle Eastern-inspired,
vegetable-centric cooking with over 280 recipes in a convenient ebook bundle of the
beloved New York Times bestselling cookbooks Plenty More and Ottolenghi Simple.
From powerhouse chef and author (with over five million book copies sold) Yotam
Ottolenghi comes this collection of two fan favorites. These definitive books feature
over 280 recipes—spanning every meal, from breakfast to dessert, including snacks and
sides—showcasing Yotam’s trademark dazzling, boldly flavored, Middle Eastern
cooking style. Full of weeknight winners, for vegetarians and omnivores alike, such as
Braised Eggs with Leeks and Za’atar, Polenta Chips with Avocado and Yogurt, Lamb
and Feta Meatballs, Baked Orzo with Mozzarella and Oregano, and Halvah Ice Cream
with Chocolate Sauce and Roasted Peanuts, Essential Ottolenghi includes: Plenty
More: More than 150 dazzling recipes emphasize spices, seasonality, and bold flavors.
Organized by cooking method, from inspired salads to hearty main dishes and luscious
desserts, this collection will change the way you cook and eat vegetables. Ottolenghi
Simple: These 130 streamlined recipes packed with Yotam’s famous flavors are all
simple in at least (and often more than) one way: made in thirty minutes or less, with
ten or fewer ingredients, in a single pot, using pantry staples, or prepared ahead of time
for brilliantly, deliciously simple meals.
Exciting Plant-Based Meals without the Mess Plant-based cooking just got easier than
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ever! Cleanup is a snap when your dinner cooks in one dish, and getting more plants
into your diet is downright delicious with approachable yet inspired recipes like: Crispy
Black Bean Chilaquiles Hoisin-Glazed Stuffed Acorn Squash Jamaican Jerk Veggie &
Pineapple Lettuce Wraps Louisiana-Style Cajun Jambalaya Creamy Pumpkin Risotto
with Fried Sage Chickpea Burgers with Sweet Mustard Sauce Street Corn Pita Pockets
Mango Tango Pesto Pasta Balsamic Strawberry & Avocado Quinoa You won’t find any
salads or tofu here! Perfect for vegans, vegetarians and veggie-loving omnivores alike,
this book centers on whole food recipes for more nutritious, satisfying meals without
sacrificing flavor. Even on your busiest weeknights, these simple yet delicious meals
will please the whole family with time to spare.
With 140 recipes for delicious non-dairy milks, basic pastries, warming soups and
mains, salads, pasta, rice, noodles and sweet things, Easy Vegan has your vegan
options covered. It's packed with advice on how to 'veganise' a recipe by swapping out
key ingredients for plant-based, healthier alternatives, without compromising on taste or
flavour. It's the perfect starter manual for health-conscious would-be vegans and
everyone keen to incorporate more plant-based food in their diet.
Erin Gleeson, the New York Times bestselling author of The Forest Feast, returns with a
gorgeously illustrated cookbook packed with 100 brand-new simple vegetarian recipes
designed for relaxed entertaining. When food photographer and stylist Erin Gleeson left New
York City to live in a cabin in the woods of northern California, she started the blog The Forest
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Feast to document her vegetable-centric, seasonal approach to cooking. Her readers are
drawn to her healthy recipes that anyone can make—dishes that are easy enough to prepare
after a long day at work, yet impressive enough for a party—as well as to her visually stunning
photography and watercolors. Erin handwrites each recipe over her photos to create diagramlike, step-by-step instructions that are vibrant, unique, and most important, easy to cook from.
Erin’s recipes have always been ideal for entertaining, but now in The Forest Feast
Gatherings she offers detailed guidance on hosting casual, yet thoughtful, get-togethers from
start to finish with recipes that serve 6 to 8. The book offers 100 new, innovative vegetarian
recipes, along with some fan favorites from the blog, arranged in a series of artfully designed
menus that are tailored around specific occasions and seasons—whether a summer dinner
party, a laid-back brunch, a vegan and gluten-free gathering, or holiday cocktails. Sample
recipes include: Pomegranate Punch Quinoa Crunch Salad Floral Summer Rolls Vietnamese
Lentil Tacos Kale-Hazelnut Salad Pear-Thyme Galettes Menus feature recipes for drinks,
appetizers, entrees, side dishes, and desserts, accented by quick decorating ideas for flower
arrangements, signage, and table settings. Lushly illustrated with hundreds of watercolor
drawings and photographs, The Forest Feast Gatherings is an inspiring reference for anyone
who wants to share good food with good friends, simply, easily, and beautifully. Also available
from Erin Gleeson: The Forest Feast: Simple Vegetarian Recipes from My Cabin in the Woods
and The Forest Feast for Kids.
Nina's recipes are always vegetarian and often vegan. Her food philosophy is all about balance
and fun. `Good food comes from a good source and is made from scratch at home with love.'
This is wholesome vegetarian food at its best, inspired by cooking from around the world. It
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captures many of the ongoing culinary trends today - home-cooked comfort meals, plant-based
recipes, power bowls, sharing dishes, salads, smoothies and porridges - foods that can all be
served in a bowl. The chapters are Morning Bowls, Comforting and Energising Soups, Fresh
and Delicious Salads, Grain Bowls, Noodles, Zoodles and Pasta, Hearty Bowls, Gatherings
and Sweets. With recipes including a Cosmic Green Smoothie; a Buddha Bowl; Creamy
Avocado and Crispy Kale Soba Noodles; a Laksa Luxe Bowl; and Chai Poached Pears with
Coconut Ice Cream, this book gives you easy recipes brimming with vitality and health.
In Green Kitchen Smoothies, bestselling authors and bloggers David Frenkiel and Luise
Vindahl share their favourite smoothie recipes, as well as some exciting ideas that will give you
the confidence to create your own. Divided into two main sections, Simple Smoothies and
Showstoppers, this is a book perfect for both smoothie enthusiasts and newbies. There are
options for pre- and post-workout, bedtime and breakfast, and smoothies especially for kids (or
adults) who need more greens in their diet. David and Luise also share their recipes for nut
milks, juices, granola and more, which will add extra sustenance and texture to your drinks.
From smoothie bowls to parfaits, milkshakes, popsicles and even desserts, this is a collection
of irresistible, fun smoothies that you will love.
‘This is a book for life . . . This, and it’s high praise, is Slater’s best book’ Diana Henry,
Sunday Telegraph ‘It is beautiful’ Grace Dent *With over 200 recipes* A Cook’s Book is the
story of Nigel Slater’s life in the kitchen.
Cook mouthwatering meals every night of the week with over 100 quick and easy recipes
straight from Nadiya's kitchen. 'This collection of speedy, oven-ready recipes is full of good
ideas. It is a friendly hand on the shoulder for anyone too tired to cook' Sunday Times
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___________ Feeding a family and juggling the stresses of home life can be really tricky, so
Nadiya has crafted over 100 recipes that will teach you how to be time-smart in the kitchen.
Featuring recipes that are both quick and easy to make, as well as those that have shortcuts to
creating second - and even third - delicious meals without any additional preparation, Nadiya
will share with you all her tips and hacks for making meal prep as simple as possible. You'll be
able to make all the delicious recipes from Nadiya's BBC2 show including: · RASPBERRY
CHEESECAKE CROISSANTS · ONE TRAY PEANUT CHICKEN with gnocci and broccoli ·
ZINGY MARMALADE HADDOCK with sundried tomatoes easy roast potatoes · BLENDER
BEETROOT PASTA with feta, dill and lemon juice · BAKED BEAN FALAFEL BURGERS with
siracha sauce and coleslaw · BANANA TARTE TARTIN with simple no-churn ice cream Each
recipe also includes how long it will take to prepare and cook, making planning easy. Spin
leftovers into completely new meals, learn the most effective way to use your freezer and
discover just how easy it can be to batch cook without needing to have the same meal every
night. Covering breakfast, lunch, dinner, desserts and basics - with recipes that will give you
leftovers to have as snacks in between - Nadiya shows you how she manages to always have
home-cooked food at hand for her family. Nadiya will show you how you can always make time
to cook and eat delicious food. * Pre order Nadiya's new cookbook, Nadiya's Fast Flavours
now, for exciting meals guaranteed to get your taste buds going every night of the week *
Praise for Nadiya Hussain: 'A national treasure' Independent 'She's baked her way into our
hearts and hasn't stopped since' Prima 'The best kind of cookbook . . . you can read it like a
novel' Times 'Ideal dishes to serve at family get-togethers' Daily Mail *DISCOVER ALL THE
RECIPES FROM NADIYA'S HIT BBC 2 TV SERIES INSIDE *
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Step into the kitchen of renowned food blogger and low-carb guru Carolyn Ketchum as she
shows you how to create mouthwatering keto dishes in her new cookbook, The Everyday
Ketogenic Kitchen. She delivers a delectable array of recipes from easy family favorites to
more gourmet, “date night” fare. Each recipe is made from fresh, accessible, whole-food
ingredients and is free of grains, gluten, and sugar. From breakfast to dessert and everything
in between, these recipes will inspire readers to get into the kitchen and enjoy cooking, every
day. With more and more people turning to the ketogenic diet to regain health, lose weight, or
simply feel their best, low-carb, high-fat diets have established their place in the mainstream
and have become an everyday way of life. With the diet’s rising popularity comes a greater
demand for recipes that entice the palate, excite the senses, and deliver satisfaction without
starvation. The Everyday Ketogenic Kitchen answers that demand and shows people how to
go beyond eggs, meat, and cheese and love the way they eat! The Everyday Ketogenic
Kitchen will enable readers to break free from the constraints of modern dieting and put them
on a path to lifelong heath with a keto-adapted lifestyle. Ketchum teaches how to create ketofriendly recipes that taste just as good, if not better than, their unhealthy counterparts. Her
recipes allow people to enjoy the taste, freedom, and sustainability of the keto way—without the
restriction of typical fad diets. The Everyday Ketogenic Kitchen includes 150 step-by-step
recipes with full-color photos, a simple guide to getting started, tips and tricks on mastering
keto cooking and baking, shopping lists, and much more! Sample recipes include: • Cream
Cheese Waffles • Red Wine Braised Short Ribs • Sautéed Green Beans with Crispy Prosciutto
• Slow Cooker Broccoli Cheese Soup • Brown Butter Ice Cream • Easy Peanut Butter Cups
For aspiring home cooks, kitchen warriors, and anyone else looking for new and delicious lowPage 19/26
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carb dishes, The Everyday Ketogenic Kitchen is a must-have!
For anyone new to a vegetarian diet--flexitarians who adopt plans like Meatless Mondays--as
well as committed vegetarians and fans of Power Foods, here is a comprehensive collection of
easy, meat-free mains for everyday. As inspiring as it is practical, Meatless features 200
recipes—each accompanied by a gorgeous photograph—for full-fledged vegetarians and meateaters alike. You’ll find recipes for classics and new favorites, plus plenty of low-fat, vegan,
and gluten-free options, too. More than just a cookbook, Meatless is also a roadmap to
embracing a vegetable-based lifestyle. Here are dozens of versatile recipes that can be easily
adapted, such as pizza with a variety of toppings, salads made from different whole grains, and
pestos with unexpected flavors and ingredients. You’ll also find advice on stocking your pantry
with vegetarian essentials (dried beans, pasta, herbs and spices), a collection of basic recipes
and techniques (vegetable stock, tomato sauce, polenta), and make-ahead flavor-boosters
(caramelized onions, roasted peppers, and quick pickles). Comprehensive and indispensable,
Meatless makes it easy to prepare flavor-packed dinners for any day, any occasion. And no
one will miss the meat. Selections include: • Small Plates to Mix and Match: Smashed
Chickpea, Basil, and Radish Dip with Pita Chips; Roasted Baby Potatoes with Romesco
Sauce; Stuffed Marinated Hot Red Chili Peppers; Grilled Polenta with Balsamic Mushrooms •
Stovetop Suppers: Frittata with Asparagus, Goat Cheese, and Herbs; Spring Vegetable
Ragout; Farro Risotto with Wild Mushrooms; Southwestern Hash • Soups, Stews, and Chili:
Tomato Soup with Poached Eggs; Bean Chili; White Cheddar Corn Chowder; Chickpea Curry
with Roasted Cauliflower and Tomatoes • Casseroles and other Baked Dishes: Ricotta and
Spinach Stuffed Shells; Italian Baked Eggplant with Seitan; Black-Bean Tortilla Casserole;
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Apple, Leek, and Squash Gratin • Substantial Salads: Raw Kale Salad with Pomegranate and
Toasted Walnuts; Avocado, Beet, and Orange Salad; Arugula, Potato, and Green Bean Salad
with Creamy Walnut Dressing; Roasted-Tomato Tabbouleh • Sandwiches, Burgers, and
Pizzas: Quinoa Veggie Burgers; Grilled Asparagus and Ricotta Pizza; Chipotle Avocado
Sandwich; Portobello and Zucchini Tacos • Pasta and Other Noodles: Fettuccine with ParsleyWalnut Pesto; Roasted Cauliflower with Pasta and Lemon Zest; Soba and Tofu in Ginger
Broth; No-Bake Lasagna with Ricotta and Tomatoes • Simple Side Dishes: Mexican Creamed
Corn; Cabbage and Green Apple Slaw; Shredded Brussels Sprouts with Pecans and Mustard
Seeds; Baked Polenta “Fries”
THE INSTANT NEW YORK TIMES BESTSELLER • NAMED ONE OF THE BEST NEW
COOKBOOKS OF THE YEAR BY Epicurious • EATER • Stained Page • Infatuation • Spruce
Eats • Publisher’s Weekly • Food52 • Toronto Star The dazzling debut cookbook from Joanne
Lee Molinaro, the home cook and spellbinding storyteller behind the online sensation
@thekoreanvegan Joanne Lee Molinaro has captivated millions of fans with her powerfully
moving personal tales of love, family, and food. In her debut cookbook, she shares a collection
of her favorite Korean dishes, some traditional and some reimagined, as well as poignant
narrative snapshots that have shaped her family history. As Joanne reveals, she’s often
asked, “How can you be vegan and Korean?” Korean cooking is, after all, synonymous with
fish sauce and barbecue. And although grilled meat is indeed prevalent in some Korean food,
the ingredients that filled out bapsangs on Joanne’s table growing up—doenjang (fermented
soybean paste), gochujang (chili sauce), dashima (seaweed), and more—are fully plant-based,
unbelievably flavorful, and totally Korean. Some of the recipes come straight from her
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childhood: Jjajangmyun, the rich Korean-Chinese black bean noodles she ate on birthdays, or
the humble Gamja Guk, a potato-and-leek soup her father makes. Some pay homage:
Chocolate Sweet Potato Cake is an ode to the two foods that saved her mother’s life after she
fled North Korea. The Korean Vegan Cookbook is a rich portrait of the immigrant experience
with life lessons that are universal. It celebrates how deeply food and the ones we love shape
our identity.
One-stop shopping for people with eating sensitivities to find all kinds of delicious and
convenient slow cooked recipes. Chapters include: Soups and Stews, Chicken Dinners, SlowGood Pork, Bowlfuls of Chili, Beefed-Up Plates, and more. More than 130 recipes covering the
most prevalent choices for slow cooking, including entertaining, appetizers, and hearty family
meals. More than 100 photos of the finished dishes with serving and garnishing ideas.
THE SUNDAY TIMES BESTSELLER AND BOOK OF THE YEAR 'Enticing, inviting and
delicious. Vegan and vegetarian dishes that are hard to resist (and why should you?' YOTAM
OTTOLENGHI ________________________________ Modern, vibrant, easy-to-make food.
East is a must-have whether you're vegan, vegetarian, or simply want to eat more delicious
meat-free food. Drawing from her 'New Vegan' Guardian column, Meera Sodha's collection
features brand-new recipes inspired by Asian cuisine - from India to Indonesia, Singapore to
Japan, by way of China, Thailand, and Vietnam. With 120 practical and mouth-watering
recipes, learn how to make: - ROASTED PANEER ALOO GOBI for a quick Monday-night
dinner - CARAMELIZED ONION AND CHILLI RAMEN straight from the store-cupboard - THE
SODHA FAMILY MASALA OMELETTE to serve up a home-made brunch - SALTED MISO
BROWNIES as a sweet treat There are seasonal specialities, warming noodles and curries,
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tofu and rice dishes as well as salads, sides and sweets - all practical and surprisingly easy to
make - and bursting with exciting flavours. _________________________________ 'Meera
can take a packet of noodles, some peanut butter and a hunk of tofu and work magic. East is
the vegetable book for people who aren't vegetarian. A joy - I want to cook every dish' DIANA
HENRY 'Fabulous' NIGELLA LAWSON 'She has a seemingly magic ability to tell you exactly
the detail you need to make a dish sing. This book is a godsend' BEE WILSON, SUNDAY
TIMES
Reduce Your Carbon Footprint with Green Cuisine "Going green" has spread to the kitchen!
Big Green Cookbook is the first comprehensive, climate-conscious cookbook, ideal for both
culinary novices and experienced cooks. Food and health expert Jackie Newgent reveals
simple, practical, and sometimes even money-saving solutions for choosing and preparing
food in planet-pleasing ways. It has never been easier to create everyday meals that maximize
flavor while minimizing your environmental impact. Inside you'll find: A green kitchen checklist
Over 200 delicious, easy-to-prepare, seasonal recipes that feature fresh, all-natural foods
Guidelines for going organic and tips for buying locally Nutrition information and earth-friendly
cooking tips with every recipe Clever, new techniques for low-carbon cooking An eco-friendly
shopping guide and seasonal produce guide "The Big Green Cookbook shows you how
deliciously easy it can be to reduce your carbon 'food' print. It's the perfect tool for anyone who
wants to eat well and treat the earth right." —Ellie Krieger, host of Food Network's Healthy
Appetite and author of The Food You Crave "Big Green Cookbook is THE step-by-step guide
for greening your kitchen and your cuisine. Packed with easy tips and fantastic recipes based
on the best of the season, Jackie Newgent shows America how tasty green cuisine can be,
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and why it's so critical to our planet." —Kate Geagan, MS, RD, author of Go Green Get Lean
Like most families, David and Luise know that the road to feeding your children isn’t always a
straight one. They have raised three kids while writing their acclaimed vegetarian cookbooks
and have experienced a fair share of food tossed on the floor and soup bowls left untouched.
But they have also learned ways around this. In this book they share their passion for cooking
fun, modern, wholesome meals with kids’ palates in mind, but that also are interesting enough
for adults to enjoy. Take your own inspiration from their quest to bring joy back to the dinner
table: whip up a batch of Dino Burgers (made with spinach, quinoa, oats and peas), Spinach
Waffles, or Stuffed Rainbow Tomatoes with black rice, feta, raisins and cinnamon. This latest
collection from will include more than 60 recipes, with ‘upgrade’ options for adults (top with a
poached egg, add a spicy sauce, stir through extra herbs, swap in quinoa), tips on how to
include the children in the preparations and methods to get them more interested in food. All of
the dishes are veggie-packed, colourful, kid-friendly and simple – with most taking under 30
minutes to prepare. Featuring stunning photography and irresistible recipes, this is the
cookbook families will be turning to night after night for quick and satisfying dishes everyone
(hopefully) will love.
David Frenkiel and Luise Vindahl are the new faces of exciting vegetarian food. Their Green
Kitchen Stories blog has a cult following and continually inspires people around the world to
cook super-tasty, healthy vegetarian recipes using only natural ingredients. In The Green
Kitchen they delight meat-eaters and non meat-eaters alike as they share over 100 of their
favourite family recipes. Combining everyday pantry staples with fresh, in-season produce,
David and Luise tell the stories of their family kitchen, affirming just how easy it is to create
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nourishing, well-balanced dishes on a daily basis. Learn how to whip up herb and asparagus
frittata for breakfast, fennel and coconut tart for lunch, and beet bourguignon for a supper to
share with friends. Have your cake and eat it too with the nutritious frozen strawberry
cheesecake on a sunflower crust, or indulge in the double chocolate raspberry brownie.
Discover an array of soups, salads, juices and small bites that are simple to make but bold in
flavour and stunning in presentation. Start your love-affair with vegetarian eating with The
Green Kitchen. Featuring gorgeous photography throughout, this beautiful cookbook will
inspire everyone to cook and eat food that is good for the body and soul.
In this very personal book, Michel Roux distills a lifetime's knowledge into this definitive work
on French food and cooking. Based around 100 classic recipes that have stood the test of
time, this lavishly illustrated book explores the diversity of French cuisine, which for centuries
has influenced so many other styles of cooking around the world. Michel gives modern
interpretations of classic dishes, with his favorite variations and accompaniments. He provides
expert guidance on classic techniques as well as fascinating stories about the origins of
recipes, ingredients and regional culinary traditions.
FROM THE BESTSELLING AUTHOR OF EAST AND MADE IN INDIA
________________________________ Guardian columnist Meera Sodha reveals a whole
new side of Indian food that's fresh, delicious, meat-free and quick to make at home. This is a
book all about vegetables, but whether you call it a vegetarian cookbook is up to you. There
are familiar and classic Indian recipes like dals, curries and pickles, alongside less familiar
ones that use seasonal British ingredients. Discover everyday recipes using easy to find
ingredients, delicious showstoppers and luscious puddings including: - MUSHROOM AND
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WALNUT SAMOSAS - OVEN-BAKED ONION BHAJIS - STICKY MANGO PANEER
SKEWERS - SALTED PEANUT AND JAGGERY KULFI Use the additional contents to find
First-Timer Recipes, 30-Minute Midweek Meals or Freezer and Store-Cupboard Cooking and
follow the seasons with dishes that use ingredients in their prime. All vegetable-based, all
flavour-full, these recipes will be loved by vegetarians and meat-eaters alike.
________________________________ 'The tastiest, liveliest, spice-infused fare this side of
the Sabamarti river' Guardian 'Terrific, flaunting how rich and resourceful vegetarian cooking
can be' Sunday Times
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