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A perfect and irresistible idea: A cookbook filled with delicious, healthful recipes created
for everyone on a tight budget. While studying food policy as a master’s candidate at
NYU, Leanne Brown asked a simple yet critical question: How well can a person eat on
the $4 a day given by SNAP, the U.S. government’s Supplemental Nutrition Assistance
Program informally known as food stamps? The answer is surprisingly well: Broiled
Tilapia with Lime, Spicy Pulled Pork, Green Chile and Cheddar Quesadillas, Vegetable
Jambalaya, Beet and Chickpea Salad—even desserts like Coconut Chocolate Cookies
and Peach Coffee Cake. In addition to creating nutritious recipes that maximize every
ingredient and use economical cooking methods, Ms. Brown gives tips on shopping; on
creating pantry basics; on mastering certain staples—pizza dough, flour tortillas—and
saucy extras that make everything taste better, like spice oil and tzatziki; and how to
make fundamentally smart, healthful food choices. The idea for Good and Cheap is
already proving itself. The author launched a Kickstarter campaign to self-publish and
fund the buy one/give one model. Hundreds of thousands of viewers watched her video
and donated $145,000, and national media are paying attention. Even high-profile chefs
and food writers have taken note—like Mark Bittman, who retweeted the link to the
campaign; Francis Lam, who called it “Terrific!”; and Michael Pollan, who cited it as a
“cool kickstarter.” In the same way that TOMS turned inexpensive, stylish shoes into a
larger do-good movement, Good and Cheap is poised to become a cookbook that
every food lover with a conscience will embrace.
From award-winning chef Peter Berley: mouthwatering seasonal vegetarian menus that
can be created in under an hour Sophisticated, home-cooked vegetarian meals without
the fuss. Is that too much to ask? Absolutely not. True to his roots as a restaurant chef,
cooking teacher, and family man, award-winning vegetarian chef Peter Berley has a
passion for meals that taste incredible, salute the seasons, and are easy to prepare in
under an hour. In Fresh Food Fast, he provides forty-eight meals -- twelve for each
season -- including recipes, a shopping list, an equipment list, and a game plan that
takes you step-by-step through the menu. Included are substantial, satisfying meals
that will bring pleasure to vegetarians and omnivores alike: Spring bibb lettuce and
radish salad with crème fraîche citronette braised spring vegetables with grits, poached
eggs, and chives summer spicy corn frittata with tomatoes and scallions cucumber
salad fall pasta with spicy cauliflower, chickpeas, and cherry tomatoes pan-grilled
radicchio salad with honey- balsamic glaze over frisée winter balsamic-roasted seitan
with cipollini onions garlic mashed potatoes and parsnips Berley also provides
delectable dessert recipes for each season, including spring's Warm Honey Lemon
Curd over Strawberries, summer's Blueberry-Nectarine Crisp, fall's Roasted Grapes
with Red Wine, and winter's Caramelized Bananas with Blood Orange and Pistachio. In
a world where fast food is generally prepackaged and second-rate, Peter Berley
teaches us how we can live without compromise and enjoy fresh, wholesome meals
any night of the week as we connect with family and friends.
The ultimate in pressure cooker books--with 500 recipes for breakfasts, soups, mains,
grains, vegetables, and desserts--each adapted for stovetop or electric models, such as
Instapot. The old-fashioned pressure cooker has been rediscovered by modern home
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cooks, both for its quick-cooking powers (dried beans are perfectly soft in 35 minutes;
risottos are tender in 20 minutes) and for its ability to infuse foods with intense flavor
(carrots become sweeter, meat more savory). The Great Big Pressure Cooker Book
has recipes for every device, stovetop and electric, no matter the manufacturer.
Whether you're seeking an adventurous array of spices, found in dishes such as Cherry
Chipotle Pulled Chicken or Smashed Sweet Potatoes with Pineapple and Ginger, or
pure comfort food, like French Toast Bread Pudding or Classic Pot Roast and Potatoes,
you'll find the perfect recipe--each labeled by level of ease--to feed your family. This is
the only pressure cooker book you'll ever need.
Two seasoned food professionals--one a cookbook editor and the other a
caterer--match wits here to solve the kitchen dilemme of the '90s: how to serve
imaginative, lively food without spending hours fussing or compromising on soulsatisfying flavor. Their solution is just to look to the great cooks--from Julia Child to
James Beard to Diana Kennedy--for the simple dishes that are hidden away in even the
most complicated cookbooks. They've assembled a treasury of superb recipes that
depend on perfectly balanced flavors. The range is broad, from favorite American
classics like spoon bread, corn fritters, and the only really delicious oven-fried chicken
to exotic new tastes like Moghul Lamb, Bangkok Chicken, and Pasta with Vodka. For
each recipe the editors offer tips, variations, suggests, and down-to-earth
commentaries about how to work with exciting new ingredients as well as giving their
own tried-and-true favorite recipes, simple winners they've cooked for years to great
applause. Altogether there are 119 master recipes with 81 variations and 34 Editors'
Kitchen recipes, a true culinary gold mine. In their pursuit of the secrets of true flavor,
Frances McCullough and Barbara Witt come up with some unusual approaches,
rethinking some of our basic ideas about how to prepare roasted chicken and turkey (in
a very hot oven), pasta (one method lets it sit in hot water off the flame), and baking
potatoes (they're particularly wonderful baked to death). Here you'll find a lot of nittygritty information about entertaining, a refresher course on how to make a really good
green salad, lists of canapes and tidbit desserts, a collection of quick breads, and
microwave notes. In a warm, intimate, encouragingly frank style, McCullough and Witt
constantly encourage cooks to improvise by offering a range of variations, to start them
experimenting with foods and flavors to develop their own recipes. This is a unique,
user-friendly book that works for beginners who are reasonably sophisticated eaters as
well as for experienced cooks. It will become the contemporary cook's favorite
sourcebook for distinctive food.
Good and Cheap
Fast Food/slow Food
Everyday Food: Great Food Fast
The Great Big Pressure Cooker Book
Damn Delicious
Nigella Express
Bob Warden's Ultimate Pressure Cooker Recipes
More Than 150 Quick and Easy Ways to Put Healthy, Delicious Food on the Table

Presents recipes ranging in difficulty with the science and technologyminded cook in mind, providing the science behind cooking, the
physiology of taste, and the techniques of molecular gastronomy.
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In need of food fast—but don't want fast food? These 250 fun, delicious
dishes are built for speed, and cover every meal and more: up-andat-'em breakfasts, flash bites and beverages, soups and salads, easy-tomake mains, side attractions, and sweet treats. Fuel up with Sunrise
Toast, munch on Warm Spinach Dip, and dine on Steaks with Red Wine
or Asparagus Risotto. Menu ideas throughout make planning simple!
This authorized collection of 75 simplified Indian classics for the
immensely popular electric pressure cooker, the Instant Pot, is a
beautifully photographed, easy-to-follow source for flavorful weekday
meals. The Essential Indian Instant Pot Cookbook is your source for
quick, flavorful Indian favorites and contemporary weekday meals.
With 75 well-tested recipes authorized by Instant Pot covering every
meal of the day, this is a go-to resource for classic chicken, lamb, and
vegetarian curries; daals, soups, and seafood like fennel and saffron
spiced mussels; breakfast delights like spicy frittata and ginger almond
oatmeal; and sweet treats like rose milk cake and fig and walnut
halwa.
Jamie Oliver--one of the bestselling cookbook authors of all time--is
back with a bang. Focusing on incredible combinations of just five
ingredients, he's created 130 brand-new recipes that you can cook up
at home, any day of the week. From salads, pasta, chicken, and fish to
exciting ways with vegetables, rice and noodles, beef, pork, and lamb,
plus a bonus chapter of sweet treats, Jamie's got all the bases covered.
This is about maximum flavor with minimum fuss, lots of nutritious
options, and loads of epic inspiration. This edition has been adapted for
US market.
100 Super Easy, Super Fast Recipes
Cooking for Geeks
You Can Easily Make Yourself
How to Cook Everything Fast
Good Food, Fast
225 Built-for-Speed Dishes That Are Simply Delish
A Better Way to Cook Great Food
Bob Warden's Slow Food Fast
The debut cookbook by the creator of the wildly popular blog Damn Delicious proves that quick
and easy doesn't have to mean boring.Blogger Chungah Rhee has attracted millions of devoted
fans with recipes that are undeniable 'keepers'-each one so simple, so easy, and so flavorpacked, that you reach for them busy night after busy night. In Damn Delicious, she shares
exclusive new recipes as well as her most beloved dishes, all designed to bring fun and
excitement into everyday cooking. From five-ingredient Mini Deep Dish Pizzas to no-fuss Sheet
Pan Steak & Veggies and 20-minute Spaghetti Carbonara, the recipes will help even the most
inexperienced cooks spend less time in the kitchen and more time around the table.Packed with
quickie breakfasts, 30-minute skillet sprints, and speedy takeout copycats, this cookbook is
guaranteed to inspire readers to whip up fast, healthy, homemade meals that are truly 'damn
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delicious!'
"The creators of the popular website The Modern Proper show home cooks how to reinvent what
proper means and be smarter with their time in the kitchen to create dinner that everyone will
love."--Provided by publisher.
The book is presented in three versions: Kindle, Paperback black and white, Paperback colorThe
Instant Pot is arguably the greatest kitchen appliance ever made! Preparing your food in the
Instant Pot is actually more nutritious, less energy-consuming, and far quicker than traditional
methods of cooking. The Instant Pot has made a fresh meal a possibility for everyone, no matter
what lifestyle you lead or how busy your day is. However, having an Instant Pot will not help you,
if you do not know how to use it. It means that you will need to know what you can cook with it,
and how to go about it! This is the book for you to you master your wonderful Instant Pot. This
Instant Pot cookbook is full of simple recipes for every level of cooking. The recipes are healthy,
low-sodium, and flavorful! Use this book as a tool to create more time in your life for the important
things, and to spend less time in the kitchen! Fantastic meals do not require hours of slogging
over a stovetop! In this book, you will find quick and tasty answers to every part of the day! The
breakfast recipes are perfect for any day of the week because they are ready in minutes. It does
not matter whether it is your day off, or whether you're rushing for a long day ahead of you.
Getting a freshly prepared and nutritious breakfast has never been easier. When it comes to main
meals, there are plenty in this book - chicken, pork, beef, and seafood. There are flavors for every
palette, and there are many recipes to choose from. Say goodbye to the question of what to cook
for dinner! Take a look in this book and pick any main meal for a filling and healthy meal for you
and your family. The recipes are easily adapted to however many servings you require by
multiplying the ingredients. All the recipes are perfect for two, which can be difficult to find! After
all, cooking for two must be simple and fast for you to want to go through the effort of doing it at
all! For those with a sweet tooth, there are mouth-watering dessert recipes that are the perfect
end to a great meal. Top off your dinner with anything you like, from custard to cake, or even a
molten lava cake, if you fancy! There is an easy to use the index at the back of the book, with all
the recipes and their page numbers for easy reference. You will not have to worry about losing
that recipe you love so much if it is easy to find! Also, there is nutritional information available for
each recipe, making it far easier to understand what you are eating and what nutrients and
macronutrients your body is receiving from your meals. This is a fantastic tool for anybody who is
counting calories or following a balanced diet. Enjoy your delicious Instant Pot meals!
What's for dinner You'll find all the answers you need in this eagerly awaited first cookbook from
the best-selling Food Network Magazine. Inspired by the magazine's popular "Weeknight
Cooking" section, this book is packed with great family recipes from Food Network Kitchens, plus
dozens of tips from the chefs. With this book, you'll be able to put fun new dinners on the table
every night, along with dozens of simple sides and 10-minute desserts. And each recipe comes
with a photograph, so you'll see exactly what your dish will look like when you take it to the table.
Best of all, each chapter comes with an exciting mix-and-match feature that lets you write your
own recipes and try new twists on your family's favorite dishes. You'll be able to make mac and
cheese dozens of ways, throw together tasty new stir-fries, and reinvent chicken dinners again
and again. This is easy cooking at its best: Just look at the all-photo recipe index and see what
grabs you. You'll have dinner done in no time! Look inside for 250 amazing (and amazingly easy!)
recipes, plus sneak peeks at the stars' home kitchens, and a list of Food Network's ultimate
pantry essentials. With this book, anyone can cook like a star! Recipes include: Hoisin Chicken
with Cucumber Salad Manchego-Stuffed Pork Burgers Apple-Cheddar-Squash Soup GarlicSesame Spinach Cold Curry-Peanut Noodles Glazed Radishes Tilapia with Green Beans Ricotta,
Ham, and Scallion Tart Japanese-Style Crispy Pork Bacon-Cheddar Mashed Potatoes Seared
Steak with Chard Salad Gnocchi NiÇoise Chololate-Glazed Pound Cake Tiramisu Trifles
Chocolate CrÈme BrÛlÉe Peach Melba
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Good Food Fast
Fresh Food Fast
Eat Good to Feel Good: Simple and Healthy Cookbook for Beginners (Best Cookbook 2020),
Instant Pot Mini Cookbook Kindle, Magic Cookbook with Recipes, Healthy Meal Prep Cookbook
with Pictures
Delicious, Seasonal Vegetarian Meals in Under an Hour
Jamie's 30-Minute Meals
Quick & Easy Food
Great Food Fast
The Little Book of Fast Food [A Cookbook]
Recipes for Canadians, by Canadians Everyone wants healthy, delicious, homecooked meals. But faced with the demands of a busy day, it's hard to resist the
convenience of takeout or commercially prepared foods. The Dietitians of Canada
would like us to return to the pleasures of cooking and to family gathering around
the table, so they have given us a cookbook that will help us achieve these goals.
Here are just a few of the tempting recipes: Big-Batch Buttermilk Pancakes
Strawberry Orange Flax Smoothie Asian Stir-fried Noodles with Shrimp Minestrone
with Turkey Sausage Best-Ever Chocolate Cookies Simply Great Food features 250
outstanding recipes and an abundance of nutrition-related information written by
practicing dietitians. You'll enjoy breakfasts, lunches, snacks and dinners that taste
wonderful, yet can be prepared in surprisingly little time. You'll receive an
education in food preparation and healthy eating while satisfying your desire to
create appetizing meals for every occasion. As you'd expect from the Dietitians of
Canada, these recipes are nutritionally balanced, but never at the expense of great
taste and pure eating pleasure.
Want to eat healthy but feel like it is expensive to maintain healthy meal choices?
Preparing healthy meals for a healthy heart is a more difficult process than
following a healthy diet plan. What if I say that this simple cookbook for beginners
not only makes your task easy but makes your meal more delicious as well? What
makes this meal prep cookbook with pictures more special is that it takes very
little time or trouble than any other healthy meal you find on the internet. What
you will Learn in the Magic Cookbook Aleta Love has written this book called “Eat
Good to Feel Good” for those who want to maintain a healthy lifestyle. This is an
easy cookbook for simple healthy meals. It will show you to stay healthy without
expensive diet plans. In this magic cookbook with recipes, Aleta Love has shown
not only to cut costs but to prepare healthy cookbooks recipes for beginners. “Eat
Good to Feel Good” could not only be the best cookbook of 2020 but best
cookbook of all time. There will be recipes and there will also be a guide on how to
eat well and not pack on the calories. Who should Read this Healthy Cookbook?
This book contains lots of healthy recipes and is the best cookbook of all the time.
This book fulfils the purpose of healthy cookbook meal prep and simple healthy
cookbook for beginners. These healthy cookbook recipes are for you if you are one
of the following categories: This book contains healthy cookbook recipes with
pictures, so it is very helpful for beginners who are willing to learn simple healthy
meal prep. People who want to change their way of eating and see serious results,
they must read this magic cookbook recipe. It is an easy cookbook for simple
healthy meals and will make change in your diet and with help you to stay healthy.
The people who are passionate for delicious food and desired to make healthy
eating. If you are a food lover and sometimes you all need to fiction a delicious bite
that can transport you to a new world, in that case magic cookbook will do wonder
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for you. People who like to try new food and try to change their cooking way, they
must read this best cookbook 2020. People who are not a good cook but still
searching to make healthy food by their own. They can take help from this simple
cookbook for beginners. Benefits of Healthy Eating: To eat healthy not only makes
your body stronger but it also increases the glow and beauty of your skin. This food
is low fat and fewer calories and easy to digest. A healthy diet contains all the
nutrients and vitamins which is essential for our body. It helps to maintain your
body condition and prevent you from many diseases. Conclusion In the end, I
would like to say this magic cookbook is best cookbook of 2020. It includes many
healthy eating recipes that inspire lots of people to eat and cook healthy in
delicious way. It tells you how to enhance the taste of your healthy recipes with
fewer ingredients and gives great food ideas. If you are willing to have a healthy
lifestyle and looking for healthy cooking recipes, then do read this amazing book. It
helps you to improve your diet by adding healthy meals in it.
“This is a book to savor, especially if you’re a fast-food fan.”—Bookpage "This fun,
argumentative, and frequently surprising pop history of American fast food will
thrill and educate food lovers of all speeds." —Publishers Weekly Most any honest
person can own up to harboring at least one fast-food guilty pleasure. In Drive-Thru
Dreams, Adam Chandler explores the inseparable link between fast food and
American life for the past century. The dark underbelly of the industry’s largest
players has long been scrutinized and gutted, characterized as impersonal, greedy,
corporate, and worse. But, in unexpected ways, fast food is also deeply personal
and emblematic of a larger than life image of America. With wit and nuance,
Chandler reveals the complexities of this industry through heartfelt anecdotes and
fascinating trivia as well as interviews with fans, executives, and workers. He
traces the industry from its roots in Wichita, where White Castle became the first
fast food chain in 1921 and successfully branded the hamburger as the official allAmerican meal, to a teenager's 2017 plea for a year’s supply of Wendy’s chicken
nuggets, which united the internet to generate the most viral tweet of all time.
Drive-Thru Dreams by Adam Chandler tells an intimate and contemporary story of
America—its humble beginning, its innovations and failures, its international
charisma, and its regional identities—through its beloved roadside fare.
Use your Instant Pot—or other electric pressure cooker or multi-cooker—to make
fresh and flavorful, safe and natural, fast and convenient foods for your baby!
Parents everywhere are turning to do-it-yourself baby food making. They do so to
ensure that the food they feed their children is all-natural and free of
additives.They do it because, in recent years, pediatricians and dietitians have
been recommending that a baby's diet—and especially a toddler's diet—feature a
wide variety of ingredients, well beyond what you can buy in jars at the
supermarket. And, nothing to sneeze at, they do it to save money—sometimes lots
of money. How do they find the time? It isn't always easy. Enter the wildly popular
Instant Pot, along with other brands of electric pressure cooker, the perfect
solution for time-crunched moms and dads. Pressure cooking is skyrocketing in
popularity in large part because of its speed. You can cook up a batch of baby
purees, fruit sauces, or cereals in a matter of minutes. Consider how long some
classic ingredients in baby foods, such as potatoes, apples, and squash, would take
to cook up on a stove top or in an oven. Now reduce that time to a fraction of what
it was and you can see why pressure cooking is the ideal method for making baby
foods yourself. No less an expert than Barbara Schieving, the world's most widely
read blogger on pressure cooking (her blog is called Pressure Cooking Today),
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author of the best-selling The Electric Pressure Cooker Cookbook, and a mom and
recent grandmother herself, delivers here more than 50 tasty and good-looking
recipes that will make you feel good about how you are feeding your kids—and will
make them smile with delight at mealtime. With take-it-to-the-bank guidance on
how to get the most from your cooker, plus loads of ideas on how to make and
store big batches that will freeze for later use, this is a trustworthy kitchen
companion parents will turn to again and again.
250 Fun & Fast Recipes
Everyday Food
A Journey Through the Heart of America's Fast-Food Kingdom
The Dark Side of the All-American Meal
Authentic Flavors and Modern Recipes for Your Electric Pressure Cooker
Making Slow Food Fast in California Cuisine
100 Delicious Vegetarian Recipes to Make You Fall in Love with Real Food
Fast Food, Good Food

Britain's foremost food writer returns with a deliciously simple collection of
over 600 ideas for satisfying meals that are quick and easy to get to the table.
In this little book of fast food, Nigel Slater presents a wholly enjoyable ode to
those times when you just want to eat. Pairing more than 600 ideas for
deliciously simple meals with the same elegant prose and delightful
photography that captivated fans of Tender, Ripe, and Notes from the Larder,
Eat is bursting with recipes that are easy to get to the table, oftentimes in
under an hour: a humble fig and ricotta toast; sizzling chorizo with shallots and
potatoes; a one-pan Sunday lunch. From quick meals to comfort food, Nigel
Slater has crafted a charming, inspired collection of simple food—done well.
The Domestic Goddess is back -- and this time it's instant. Nigella and her
style of cooking have earned a special place in our lives, symbolizing all that is
best, most pleasurable, most hands-on, and least fussy about good food. But
that doesn't mean she wants us to spend hours in the kitchen, slaving over a
hot stove. Featuring fabulous fast foods, ingenious shortcuts, terrific timesaving ideas, effortless entertaining tips, and simple, scrumptious meals,
Nigella Express is her solution to eating well when time is short. Here are
mouthwatering meals, quick to prepare and easy to follow, that you can
conjure up after a day in the office or on a busy weekend for family or
unexpected guests. This is food you can make as you hit the kitchen running,
with vital advice on how to keep your pantry stocked and your freezer and
fridge stacked. When time is precious, you can't spend hours shopping, so you
need to make life easier by being prepared. Not that these recipes are basic -though they are always simple -- but it's important to make every ingredient
earn its place, minimizing effort by maximizing taste. Here too is great food
that can be prepared quickly but cooked slowly in the oven, leaving you time to
have a bath, a drink, talk to friends, or help the children with their
homework--minimum stress for maximum enjoyment . . . Nigella Express
features a new generation of fast food--never basic, never dull, always doable,
quick, and delicious. Featuring recipes seen on Food Network's Nigella
Express series.
If you want to eat healthy without sacrificing flavor but are so busy that you
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often find yourself resorting to take-out or packaged convenience foods, this
book is for you! Chef Jason Roberts shows how eating a rainbow of fruits and
vegetables and other nutritious foods can fuel our bodies and minds—and still
excite our palates!
Bob Warden's Slow Food FastOver 120 Quick and Hearty Pressure Cooker
RecipesDynamic Housewares
500 Easy Recipes for Every Machine, Both Stovetop and Electric: A Cookbook
Delicious, Healthy Meals In 30 Minutes
5 Ingredients
Eat Well on $4/Day
Good Food--Fast!
A Revolutionary Program That Works
The Modern Proper
Good Cheap Eats

Popular husband-and-wife bloggers and podcasters (acouplecooks.com) offer 100
recipes with an emphasis on whole foods and getting into the kitchen together. The
couple's non-diet approach features simple lifestyle changes to make healthy cooking
sustainable, rather than a short-term fix. A love story at its finest, Alex and Sonja
Overhiser first fell for each other--and then the kitchen. In a matter of months, the writerphotographer duo went from eating fast and frozen food to regularly cooking vegetarian
meals from scratch. Together, the two unraveled a "pretty simple" approach to home
cooking that kicks the diet in favor of long-term lifestyle changes. While cooking isn't
always easy or quick, it can be pretty simple by finding love in the process. A Couple
Cooks | Pretty Simple Cooking is an irresistible combination of spirited writing,
nourishing recipes with a Mediterranean flair, and vibrant photography. Dubbed a
"vegetarian cookbook for non-vegetarians", it's a beautiful book that's food for thought,
at the same time providing real food recipes for eating around the table. The book
features: 100 vegetarian recipes, with 75 vegan and 90 gluten-free options A full-color
photograph for every recipe Recipes arranged from quickest to more time-consuming 10
life lessons for a sustainably healthy approach to cooking, artfully illustrated with a
custom watercolor
This book delivers what it promises -- New Food Fast. Whether you've got 10, 20 or 30
minutes to make a meal, Donna Hay gives you the ideas, recipes and inspiration to create
great dishes using fresh and interesting ingredients in next to no time. With busy people
like herself in mind, Donna has solved the daily what's-for-dinner dilemma with a book
full of fast, simple, tempting and satisfying answers. Keep this copy of New Food Fast on
the kitchen bench and, even in your busiest moments, you'll never be left wondering
what's for dinner.
Demonstrates how to minimize cooking times while becoming more intuitive in the
kitchen, sharing hundreds of simple, flavorful dishes that can be prepared in fifteen to
forty-five minutes.
Short on time? With an Instant Pot(R), you can cook up all your family's favorite meals in
a fraction of the time. Pressure-Cooker Country Chicken Soup, BBQ Spareribs even
down-home Bacon-Braised Mixed Greens taste like they cooked all day. And, how about
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Lemon Bread Pudding for dessert? Got more time? Go low & slow with a slow cooker.
Treat your family to slow-simmered dishes like fork-tender Italian Pot Roast, tummywarming Grandma's Famous Chili and Hot Fudge Spoon Cake. Includes instructions and
recipes to scale for cooking for 1 or 2 and for converting slow-cooker recipes to the
pressure cooker. Also will include Salads & Desserts to go-with meals entrees prepared
in the Instant Pot. Additional recipes for salads and even more desserts to go with what
you prepare in your Instant Pot (R)! We're sharing lots of useful tips for making the most
of these handy kitchen appliances. So put 'em to work, cooking up wonderful meals for
your family. 175 Recipes.
50 Fast Food Recipes
Fresh Flavor Fast : 250 Easy, Delicious Recipes for Any Time of Day
Over 120 Quick and Hearty Pressure Cooker Recipes
Good Housekeeping Fun Food Fast!
Deliciously Healthy Gluten-Free Meals for People on the Go
Simple Recipes From The Best Cooks
Real Science, Great Hacks, and Good Food
The Instant Pot Baby Food Cookbook
In Our busy world,it is natural for many of us to love fast food and this book includes
many varieties and different ways to prepare Fast Food.Including in this Recipe Book
is ways to prepare fried chicken hamburgers,donuts and burritos. Different versions of
pizza is also included along with tacos and french fries, if you are a Fast Food lover
this book is bound to excite and thrill you for weeks and months to come.
Get your complete meals from kitchen to table in no time at all, in the bestselling
Jamie's 30-Minute Meals Make your kitchen work for you . . . Jamie Oliver will teach
you how to make good food super fast! Jamie proves that, by mastering a few tricks
and being organized and focused in the kitchen, it is absolutely possible, and easy, to
get a complete meal on the table in the same amount of time you'd normally spend
making one dish! The 50 brand-new meal ideas in this book are exciting, varied and
seasonal. They include main course recipes with side dishes as well as puddings and
drinks, and are all meals you'll be proud to serve your family and friends. Set meals
include melt-in-the-mouth Spring Lamb with Veg and a deep Chianti Gravy followed
by Chocolate Fondue and a Mushroom Risotto with Spinach Salad and moreish
Lemon and Raspberry Cheesecake. Last minute lunch plans? No problem. Jamie's
30-Minute Meals not only includes stunning three course meals, but also light lunches
like tender Duck Salad followed by creamy Rice Pudding and Stewed Fruit. Jamie
offers a tasty dish for every occasion and has written the recipes in a way that will help
you make the most of every single minute in the kitchen. This book is as practical as it
is beautiful, showing that with a bit of preparation, the right equipment and some
organization, hearty, delicious, quick meals are less than half an hour away. With the
help of Jamie Oliver and Jamie's 30-Minute Meals, you'll be amazed by what you're
able to achieve. 'There is only one Jamie Oliver. Great to watch. Great to cook' Delia
Smith
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Dinnertime stress is over! Enjoy over 280 all-new 5-ingredient, 5-minute recipes
guaranteed to come together easily from start to finish-fast. With options for 2, 4, or 6
servings, households of all sizes can share a home-cooked meal.
These Test Kitchen approved recipes are tailor-made for hectic lifestyles and healthconscious families. More than recipes, this must-have collection offers over 160 fullcolor photographs, detailed nutritional analyses, ways to streamline prep so dinner is
ready even faster, easy make-ahead options, assorted 10-minute side dishes, and
suggestions for turning leftovers into tasty lunches-to-go. Helpful shortcut kitchen
techniques show you how to shave minutes off your prep time, while simple ingredient
pairing tips teach you to effortlessly craft a variety of mouthwatering meals from just a
few flavor-boosting items. Serving wholesome, homecooked meals on busy evenings
just got easier thanks to Cooking Light Fresh Food Fast Weeknight Meals. Family
meals return with these ready-in-minutes recipes for healthy, delicious, satisfying
dishes.
Presents over one hundred twenty recipes for soups, entrees, rice, pasta, and desserts
using a pressure cooker, and includes tips on cooking different types of food inside a
pressure cooker.
Cooking Light Fresh Food Fast Weeknight Meals
Over 280 Incredible Supper Solutions
Food Network Magazine Great Easy Meals
The Essential Indian Instant Pot Cookbook
America's Best Food Cities
250 Quick, Easy and Delicious Recipes
Fast Food Nation
Best Instant Pot Cookbook
No matter how busy you are, at the end of the day you want fresh, ?avorful meals that are
easy to prepare. And you want lots of choices and variations—recipes that call for your
favorite foods and take advantage of excellent (and readily available) ingredients. In the
?rst book from the award-winning magazine Everyday Food, you’ll ?nd all of that: 250
simple recipes for delicious meals that are quick enough to make any day of the week.
Because a change in weather affects how we cook as much as what we cook, the recipes in
Everyday Food are arranged by season. For spring, you’ll ?nd speedy preparations for
main-course salads, chicken, and poached salmon that minimize time spent at the stove;
summer features quick techniques for grilling the very best burgers and kabobs as well as
no-cook pasta sauces; for fall, there are braised meats and hearty main-course soups; and
winter provides new takes on rich one-dish meals, roasts and stews, and hearty baked
pastas. Finally, a chapter on basics explains how to make year-round staples such as
foolproof roast chicken, risotto, couscous, and chocolate sauce. Designed in a
contemporary and easy-to-read format, Everyday Food boasts lush, full-color photography
and plenty of suggestions for substitutions and variations. With Everyday Food, even the
busiest on-the-go cook can look forward to meals that bring freshness, nutrition, and a
range of ?avors to dinner all week long.
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Explores the homogenization of American culture and the impact of the fast food industry
on modern-day health, economy, politics, popular culture, entertainment, and food
production.
Wilk and his colleagues draw upon their own international field experience to examine
how food systems are changing around the globe. The authors offer a cultural perspective
that is missing in other economic and developmental studies, and provide rich
ethnographic data on markets, industrial production, and food economies. This new book
will appeal to professionals in economic and environmental anthropology: economic
development, agricultural economics, consumer behavior, nutritional sciences,
environmental sustainability, and globalization studies.
Winner of the IACP Health & Special Diet Award Delicious, nutritious, quick, and easy
recipes from bestselling author Dr. Andrew Weil's own kitchen. These days, fewer people
than ever are cooking meals at home. Convincing ourselves that we don't have time to
cook, we've forgotten how fast, simple, and wonderfully satisfying it can be to prepare
delicious meals in our own kitchens for the people we love. In FAST FOOD, GOOD
FOOD, bestselling author Dr. Andrew Weil reminds us, with more than 150 easy-toprepare recipes for delectable dishes that are irresistibly tasty and good for you. These
recipes showcase fresh, high-quality ingredients and hearty flavors, like Buffalo
Mozzarella Bruschetta, Five-Spice Winter Squash Soup, Greek Style Kale Salad,
Pappardelle with Arugula Walnut Pesto, Pan-Seared Halibut with Green Harissa, Coconut
Lemon Bars, and Pomegranate Margaritas. With guidance on following an antiinflammatory diet and mouth-wateringly gorgeous photographs, FAST FOOD, GOOD
FOOD will inspire the inner nutritionist and chef in every reader.
80 BEST ORIGINAL RECIPES WITH PICTURES OF FINISHED DISHES (Easy,
Healthy and Fast Instant Pot Pressure Cooker Recipes)
New Food Fast
Intuitive Eating, 2nd Edition
Fast Food Recipes: Your Go-To Cookbook of Fast Food Copycat Dishes!
Everyday Dinners and Fantastic Feasts for $10 Or Less
Great Food Without Fuss
Wholesome Recipes That Cook Up Fast in Any Brand of Electric Pressure Cooker
In over 200 recipes, Jessica Fisher shows budget-conscious cooks how they can eat
remarkably well without breaking the bank.Good Cheap Eats serves up 70 three-course
dinners—main course, side, and dessert—all for less than ten dollars for a family of
four. Chapters include "Something Meatier," on traditional meat-centered dinners,
"Stretching It," which shows how to flavor and accent meat so that you are using less
than usual but still getting lots of flavor, and "Company Dinners," which proves that you
can entertain well on the cheap. The hard-won wisdom, creative problem-solving
techniques, and culinary imagination she brings to the task have been chronicled
lovingly in her widely read blog Good Cheap Eats. Now, with the publication of the
bookGood Cheap Eats, she shows budget-challenged, or simply penny-pinching, home
cooks how they can save loads of money on food and still eat smashingly well.
The Washington Post food critic’s guide to the nation’s top ten culinary capitals—plus
restaurant recipes you can make in your own kitchen. Follow Tom Sietsema as he
dines, drinks and browses at 271 restaurants, bars, and shops while reporting for his
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America’s Best Food Cities project. Along the way, he measures how each city stacks
up in terms of creativity, community, tradition, ingredients, shopping, variety, and
service. Sietsema offers a guidebook to his top recommendations, garnished with short
descriptions of the eateries he visited, the best things he ordered in each city, and even
some signature recipes from notable restaurants along his path, so that you too can
make the best dishes without buying a plane ticket. Along the way he dishes out
surprises and tips to satisfy the palate of every culinary adventurer. This is the ultimate
guide to eating well in America’s top 10 food cities, whether you’re a resident of one of
them or planning a visit. Bon appetit!
This book follows the development of industrial agriculture in California and its influence
on both regional and national eating habits. Early California politicians and
entrepreneurs envisioned agriculture as a solution to the food needs of the expanding
industrial nation. The state’s climate, geography, vast expanses of land, water, and
immigrant workforce when coupled with university research and governmental
assistance provided a model for agribusiness. In a short time, the San Francisco Bay
Area became a hub for guaranteeing Americans access to a consistent quantity of
quality foods. To this end, California agribusiness played a major role in national food
policies and subsequently produced a bifurcated California Cuisine that sustained both
Slow and Fast Food proponents. Problems arose as mid-twentieth century social
activists battled the unresponsiveness of government agencies to corporate greed, food
safety, and environmental sustainability. By utilizing multidisciplinary literature and oral
histories the book illuminates a more balanced look at how a California Cuisine
embraced Slow Food Made Fast.
A follow-up to Everyday Food: Great Food Fast presents quick-to-prepare recipes for
every meal of the day while providing a variety of time- and budget-saving options for
leftover ingredients. Original. 400,000 first printing.
Eat
Simple Dinners for Every Day (A Cookbook)
A Couple Cooks - Pretty Simple Cooking
Instant Pot Recipes for Beginners
Simply Great Food
The Cultural Economy of the Global Food System
250 Recipes for Easy, Delicious Meals All Year Long: A Cookbook
Drive-Thru Dreams
Ok, SO you're sitting on the couch in your PJ's, binge-watching your favorite
Netflix(TM) series, and you find yourself craving fast food. But who wants to take
the time to get dressed to go out and pick it up? And if you order it from a
delivery service, you know you'll be paying extra. The answer is using fast food
copycat recipes! You can make the food at home in less time than it would take
to get ready to go out. You won't have to worry about hunting for car keys or
waiting in the drive through lane. Whether you are craving a bag of burgers or a
12 pack of tacos, eating fast food is simply one of life's more enjoyable - albeit
guilty - pleasures. But if the spouse has the car or the weather is crappy, these
copycat recipes will allow you to feast at home, in your sweatpants. Don't feel
bad - everyone has one or more fast food places that they just can't stay away
from. Whether you're looking for breakfast, lunch or dinner, these recipes have
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you covered. It's not difficult to prepare the meals at home, once you have the
ingredients on hand. Read on for the recipes!
We've all been there-angry with ourselves for overeating, for our lack of
willpower, for failing at yet another diet that was supposed to be the last one.
But the problem is not you, it's that dieting, with its emphasis on rules and
regulations, has stopped you from listening to your body. Written by two
prominent nutritionists, Intuitive Eating focuses on nurturing your body rather
than starving it, encourages natural weight loss, and helps you find the weight
you were meant to be. Learn: *How to reject diet mentality forever *How our
three Eating Personalities define our eating difficulties *How to feel your
feelings without using food *How to honor hunger and feel fullness *How to
follow the ten principles of Intuitive Eating, step-by-step *How to achieve a new
and safe relationship with food and, ultimately, your body With much more
compassionate, thoughtful advice on satisfying, healthy living, this newly
revised edition also includes a chapter on how the Intuitive Eating philosophy
can be a safe and effective model on the path to recovery from an eating
disorder.
80 recipes to make in 30 minutes offering convenience and simplicity without
compromising on taste or nutrition Everything needed for mid-week lunches or
suppers is in here, plus some special feasts too. Soups, salads, and main
courses include Black Bean & Tomato Chipotle Soup, Noodle Salad with Garlic
Peanut Dressing, Roast Mushroom Gnocchi with Arugula Pesto, Hot-Smoked
Salmon Hash,and Whole Roasted Eggplants with Sweet Garlic & Tahini Sauce.
There are mouthwatering desserts too, including Peanut Butter French Toast,
Roasted Vanilla Plums with Oat Crumble, and Hotcakes with Cinnamon & Honey
Butter. The recipes include one-pots and traybakes for ultimate ease and
minimal effort. Over half the recipes are vegetarian or vegan, and they keep in
mind seasonality and minimizing waste for a clean conscience as well as a clean
plate.
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