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For bestselling cookbook author Hetty McKinnon, Asian cooking is personal. McKinnon grew
up in a home filled with the aromas, sights, and sounds of her Chinese mother's cooking.
These days she strives to recreate those memories for her own family--and yours--with
traditional dishes prepared in non-traditional ways. It's a sumptuous collection of creative
vegetarian recipes featuring pan-Asian dishes that anyone can prepare using supermarket
ingredients. Readers will learn how to make their own kimchi, chilli oil, knife-cut noodles, and
dumplings. They'll learn about the wonder that is rice and discover how Asian-inspired salads
are the ultimate crossover food. McKinnon offers tips for stocking your modern Asian pantry
and explores the role that sweetness plays in Asian cultures. Her recipes are a celebration of
the exciting and delicious possibilities of modern Asian cooking--from Smashed Cucumber
Salad with Tahini and Spicy Oil, and Finger-lickin' Good Edamame Beans with Fried Curry
Leaves, to Springtime Rolls with Miso Kale Pesto and Tamarind Apple Crisp. Featuring big,
powerful flavours created from simple, fresh ingredients, these recipes are firmly rooted in the
place where east meets west and where tradition charts the journey to the modern kitchen.
Get the recipes everyone is talking about in the debut cookbook from the wildly popular blog,
Skinnytaste. Gina Homolka is America’s most trusted home cook when it comes to easy,
flavorful recipes that are miraculously low-calorie and made from all-natural, easy-to-find
ingredients. Her blog, Skinnytaste is the number one go-to site for slimmed down recipes that
you’d swear are anything but. It only takes one look to see why people go crazy for Gina’s
food: cheesy, creamy Fettuccini Alfredo with Chicken and Broccoli with only 420 calories per
serving, breakfast dishes like Make-Ahead Western Omelet "Muffins" that truly fill you up until
lunchtime, and sweets such as Double Chocolate Chip Walnut Cookies that are low in sugar
and butter-free but still totally indulgent. The Skinnytaste Cookbook features 150 amazing
recipes: 125 all-new dishes and 25 must-have favorites. As a busy mother of two, Gina started
Skinnytaste when she wanted to lose a few pounds herself. She turned to Weight Watchers for
help and liked the program but struggled to find enough tempting recipes to help her stay on
track. Instead, she started “skinny-fying” her favorite meals so that she could eat happily while
losing weight. With 100 stunning photographs and detailed nutritional information for every
recipe, The Skinnytaste Cookbook is an incredible resource of fulfilling, joy-inducing meals that
every home cook will love.
Presents the Japanese approach to diet and nutrition in a guide to good eating that offers
recipes with an easy approach to a healthier, slimmer, and longer life, without counting calories
or carbohydrates.
#1 bestselling Top Secret Recipes series! With more than 1.5 million Top Secret Recipes
books sold, Todd Wilbur is the reigning master of professional-quality clones of America’s bestloved, brand-name foods. In Even More Top Secret Recipes, Wilbur shares the secrets to
making your own delicious versions of: • McDonald’s ® French Fries • KFC ® Extra
Crispy™Chicken • Wendy’s ® Spicy Chicken Fillet Sandwich • Drake’s ® Devil Dogs ® • Taco
Bell ® Burrito Supreme ® • Boston Market® Meatloaf • And many more! With a dash of
humor, a tantalizing spoonful of food facts and trivia, and a hearty sprinkling of culinary
curiosity, Even More Top Secret Recipes gives you the blueprints for reproducing the brandname foods you love.
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 writer-photographer duo went from eating fast and
frozen food to regularly cooking vegetarian meals from scratch. Together, the two unraveled a
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"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
Minimalist Baker's Everyday Cooking
The Oh She Glows Cookbook
To Asia, with Love
200 Recipes, Season by Season
The Staub Cookbook
Simple Recipes for Heritage Cooking in Any Kitchen
The Soup Book

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 longawaited 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.
Five years ago, popular blogger Brandi Doming of The Vegan 8 became a vegan,
overhauling the way she and her family ate after a health diagnosis for her
husband. The effects have been life-changing. Her recipes rely on refreshingly
short ingredient lists that are ideal for anyone new to plant-based cooking or
seeking simplified, wholesome, family-friendly options for weeknight dinners. All
of the recipes are dairy-free and most are oil-free, gluten-free, and nut-free (if not,
Brandi offers suitable alternatives), and ideally tailored to meet the needs of an
array of health conditions. Each of the 100 recipes uses just 8 or fewer
ingredients (not including salt, pepper, or water) to create satisfying, comforting
meals from breakfast to dessert that your family--even the non-vegans--will love.
Try Bakery-Style Blueberry Muffins, Fool 'Em "Cream Cheese" Spinach-Artichoke
Dip, Cajun Veggie and Potato Chowder, Skillet Baked Mac n' Cheese, and NoBake Chocolate Espresso Fudge Cake.
The path to a healthy body and happy belly is paved with real food--fresh,
wholesome, sustainable food--and it doesn't need to be so difficult. No one
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knows this more than Kathryne Taylor of America's most popular vegetarian food
blog, Cookie and Kate. With Love Real Food, she offers over 100 approachable
and outrageously delicious meatless recipes complete with substitutions to
make meals special diet-friendly (gluten-free, dairy-free, and egg-free) whenever
possible. Her book is designed to show everyone--vegetarians, vegans, and meateaters alike--how to eat well and feel well. With brand-new, creative recipes,
Taylor inspires you to step into the kitchen and cook wholesome plant-based
meals, again and again. She'll change your mind about kale and quinoa, and
show you how to make the best granola you’ve ever tasted. You'll find makeyour-own instant oatmeal mix and fluffy, naturally sweetened, whole-grain
blueberry muffins, hearty green salads and warming soups, pineapple pico de
gallo, healthier homemade pizzas, and even a few favorites from the blog. Of
course, Love Real Food wouldn't be complete without plenty of stories starring
Taylor's veggie-obsessed, rescue dog sous-chef, Cookie! Taylor celebrates
whole foods by encouraging you not just to "eat this," but to eat like this. Take it
from her readers: you'll love how you feel.
Maybe she’s on a photo shoot in Zanzibar. Maybe she’s making people laugh on
TV. But all Chrissy Teigen really wants to do is talk about dinner. Or breakfast.
Lunch gets some love, too. For years, she’s been collecting, cooking, and
Instagramming her favorite recipes, and here they are: from breakfast all day to
John’s famous fried chicken with spicy honey butter to her mom’s Thai classics.
Salty, spicy, saucy, and fun as sin (that’s the food, but that’s Chrissy, too), these
dishes are for family, for date night at home, for party time, and for a few lifesucks moments (salads). You’ll learn the importance of chili peppers, the secret
to cheesy-cheeseless eggs, and life tips like how to use bacon as a home
fragrance, the single best way to wake up in the morning, and how not to
overthink men or Brussels sprouts. Because for Chrissy Teigen, cooking, eating,
life, and love are one and the same.
Want to lose weight? What to know what to make in your soup maker? Want to
know how many calories are in soup? Want to eat healthy and make some soup?
Then it is ALL covered in "The Soup Maker Recipe Book: How I Lost 7 Pounds In
7 Days With My Soup Maker Recipes". This ebook is full to bursting with factual
information (all recipes and diets have been personally tested by the author) and
is fantastic if you want to lose weight or just enjoy soup. It includes: Chapter 1 The introductionChapter 2 - Lose up to 5 pounds in 7 days with soup
replacement mealsChapter 3 - Lose 7 pounds in 7 days with just soupChapter 4 The soups There are 10 soup recipes that I personally follow, some of which are
family favourites that I will cook for years to come and many you taste them and
you can't believe they are actually healthy! We also cover two different soup
diets, depending on how easy or strict you would like your soup maker diet to be.
The soup maker recipe book is your ultimate resource for using with your soup
machine and can save time on trying to find good recipes yourself!
Keto Soups & Stews
The Essential Soup Maker Recipe Book
Budget Bytes
Superfood Soups
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The Prairie Homestead Cookbook
Over 100 Vegan Recipes to Glow from the Inside Out
100 Simple, Delicious Recipes Made with 8 Ingredients Or Less
Instant Pot Bucket List

I Love My Soup Maker The Only Soup Machine Recipe Book You'll Ever Need I Love My Soup
Maker is the essential companion to your electric soup maker. Packed with simple and
delicious recipes this brand new collection from CookNation will help you make the most of
your soup machine. Our easy to follow, healthy recipes can be made in as little as 30 minutes
and bring together new ideas to inspire you alongside tried and tested traditional family
favourites. I Love My Soup Maker will help give your mealtimes a boost with the minimum of
fuss and preparation. Our recipes have been written specifically for soup making machines but
can easily be adapted to suit the traditional stove-top method of cooking.
The ONLY kitchen gadgets food blog that caters for both metric and imperial readers.
Featuring metric, imperial, Celsius and Fahrenheit. Kitchen gadget recipes has never tasted so
good and this instant pot bucket list recipes ebook is another reader favourite. Sharing easy
instant pot recipes and ideas that you can cook at home in your instant pot. Regardless of
having the instant pot, pressure king pro, mealthy, or ninjafoodi, these recipes are easy to
follow along and make in your brand of electric pressure cooker. Through this instant pot
beginner cookbook, it can help both novice and experienced home cooks enjoy exciting new
ways to use the instant pot. There are 25 incredibly easy instant pot beginner recipes in this
ecookbook. Inspired by the idea of doing a bucket list of the must make instant pot recipes and
converting it into an ebook for you. Work your way through our instant pot bucket list and learn
new things to cook in the instant pot. Here are 10 reader favourites featured in the instant pot
bucket list: · Instant Pot Steamed Broccoli · Instant Pot Frozen Vegetables · Instant Pot
Butternut Squash · Instant Pot Carrots · Instant Pot Egg Bites · Instant Pot Hard Boiled Eggs ·
Instant Pot Beef Tips & Gravy · Instant Pot Roast Beef · Instant Pot Brown Rice · Instant Pot
Popcorn All the instant pot recipes featured are personally created by husband and wife duo
Dominic and Samantha Milner. Dominic worked as a chef for more than a decade, before
taking on the role as the personal chef to millions via the readers of Recipe This. Samantha is
the personality behind the blog and together they make an amazing double act that is loved by
their readers from around the world. Showing that using an instant pot is not as scary or
difficult as you first thought, they have been showing people how to use the instant pot since
2011. Bonus Instant Pot Cooking Charts In the instant pot ecookbook you will also have the
chance to download some free instant pot cooking charts that will help you further with your
instant pot cooking. Ideal for learning cook times and temperatures and perfect for easy
reference later. Recipe This Worldwide Recipe Conversions With a growing worldwide
audience of instant pot readers, Recipe This made the decision to offer their recipes to
everyone. In the instant pot recipe ebook you will see metric and imperial conversions in every
recipe. They also include both Celsius and Fahrenheit. You also have a handy worldwide food
conversion too. This includes food mentioned in recipes that carry a different name in the US
to the UK. Making it easy for both US and UK readers to equally understand. Plus, plenty of
food swaps if you can’t source ingredients locally.
Soup Maker Recipe Book - 100 Delicious and Nutritious Recipes for your Soup Maker Making
your own soup at home is not only rewarding, it's nutritious and tasty too. By making your own
soup you control exactly what goes in. The soup recipes found in this book have been made in
a Morphy Richards Soup Maker, but they can easily be made in any other soup maker, or even
with a pot on a stove. By including an abundance of healthy ingredients you will do wonders for
both your health and well- being. Soups are a fantastic way to lose weight - they are usually
high in fibre but low in fat and calories. In fact, I have included the calorie count of each of the
100 soup recipes found in this book. Why Get The Soup Maker Recipe Book? Increase your
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energy levels and feel great about yourself. Improve your health Look amazing with clear skin,
vibrant eyes and be your perfect weight Make economical meals - homemade soups are so
much cheaper than shop bought ones! Make the very same recipes I have researched and
tested out to; Lose weight and look great Improve mine and my children's health. I never
dreamt my hot dog crazy son would be requesting a vegetable soup for lunch! What Recipes
Are Included? There is a soup recipe for everyone in this book. In fact there are lots for
everyone! I've included classics like chicken soup, leek and potato soup, tomato soup, as well
as more unique recipes. The following are a small taster of the 100 soup recipes included in
the Soup Maker Recipe Book; Butternut Squash Carrot and Ginger Chicken and Asparagus
Cauliflower Cheese Honey Roast Parsnip Caribbean Pumpkin Tomato and Basil Leftover
Turkey Seriously Garlicky Chicken (it is!)Thai Green CurryCod, Sweet Potato and Parsley
A revised collection of seasonal soups for each day of the year, featuring 100 new recipes and
new full-color photography. Soup is often thought of as comfort dish for cold weather, Soup of
the Day showcases how diverse soups can be. From light gazpachos to hearty chowders,
cream of tomato to chicken noodle, vegetable-lentils to steak and potatoes, there’s something
to please every palate throughout the year—and plenty of full-meal soups for easy dinner
solutions. New recipes include: Creamy Cauliflower Soup with Crispy Pancetta & Gremolata
Creamy Brussels Sprouts Soup with Maple Bacon Indian-Spiced Parsnip Soup with Grilled
Naan Mac & Cheese Chili Tofu-Kimchi Stew Mushroom, Leek, Wheat Berries & Shrimp Soup
Snow Pea Consommé with Cheese Tortellini Caramelized Leek Soup with Blue Cheese
Crumble Lamb & Chickpea Chili with Cumin Crema Carrot-Gruyere Soup with Brown Butter
Croutons Asiago-Stout Soup with Caramelized Spicy Pears Ramen with Roasted Pork & Soft
Egg in Spicy, Soy Broth Clam & Celery Root Chowder Cream of Black Bean Soup with
Roasted Poblanos & Cotija Cheese Provencal Chard Soup with Lardoons Ginger–Galangal
Broth with Chili & Chicken Meyer Lemon & Potato Soup Tomato Tarragon Soup with Fennel
Croutons Grilled Asparagus & Green Onion Soup with Poached Egg Corn & Spinach Chowder
with Avocado The recipes are categorized by month of the year and laid out in an easy-tofollow, calendar format. The monthly calendars highlight the season’s best ingredients to bring
you fresh and delicious flavor combinations all year round.
From renowned cardiac surgeon and acclaimed author Dr. Steven R. Gundry, the companion
cookbook to New York Times bestselling The Plant Paradox, offering 100 easy-to-follow
recipes and four-color photos. In the New York Times bestseller The Plant Paradox, Dr. Steven
Gundry introduced readers to the hidden toxins lurking in seemingly healthy foods like
tomatoes, zucchini, quinoa, and brown rice: a class of plant-based proteins called lectins.
Many people are familiar with one of the most predominant lectins—a substance called gluten,
which is found in wheat and other grains. But while cutting out the bread and going gluten-free
is relatively straightforward, going lectin-free is no small task. Now, in The Plant Paradox
Cookbook, Dr. Gundry breaks down lectin-free eating step by step and shares one hundred of
his favorite healthy recipes. Dr. Gundry will offer an overview of his Plant Paradox program and
show readers how to overhaul their pantries and shopping lists to make delicious, simple,
seasonal, lectin-free meals. He’ll also share his hacks for making high-lectin foods safe to eat,
including methods like pressure-cooking grains and peeling and deseeding tomatoes. With a
quick-start program designed to boost weight loss and recipes for smoothies, breakfasts, main
meals, snacks, and desserts, The Plant Paradox Cookbook will show readers of The Plant
Paradox—and more—how delicious it can be to eat lectin-free.
The Recipes and Meal Plans I Used to Lose over 100 Pounds Pressure Cooker, and More
Irresistible Cookies, Cupcakes, and Desserts for Your Sweet-Tooth Fix
A Couple Cooks - Pretty Simple Cooking
Recipes for All the Food You Want to Eat: A Cookbook
Over 100 Plant-Powered Recipes to Unearth Vibrancy, Health, and Happiness
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101 Entirely Plant-based, Mostly Gluten-Free, Easy and Delicious Recipes
Everyday Asian Recipes and Stories from the Heart
Damn Delicious

If you haven't used your Vitamix to make soup, this recipe
book is the perfect place to start, and you will be amazed
at how easy it really is to make these simple but very
appetizing soups in your blender. The Vitamix is a powerful
blender that can actually heat up liquids, and it is
designed to be used to make soup safely with a built-in
steam escape and blades that can heat the soup up.Blenders
are the "it" accessory, mostly because smoothies are healthy
and quick. Sure, but did you know you can also whiz up a
mean burger?salmon, veggie, turkey, even beef?in a blender?
Your blender is that good! Brownies, pancakes, slaws . . .
there are so many things you can make easily and quickly.
Not only that, but blending offers the perfect opportunity
to sneak in some extra nutrition: Black beans in your
chocolate cake? Carrots in your tomato sauce? Or a quick
pulse of cauliflower that can stand in for cream in sauces
and soups? With The Vitamix Blender Soup Recipes they've
created mouthwatering food you'll want everyday: Breakfast
and brunch, including smoothies, breakfast mains (muffins,
breads and scones), pancakes, waffles, egg dishes Soups and
sides (amazingly, the Vitamix heats the soup while blending
it, making it table ready in less than ten minutes!)
Entrees, including wraps and sandwiches, burgers, pizza,
pasta, poultry, meat and seafood Sauces and dressings
Drinks, including nut milks, juices, and even cocktails
Desserts, including sorbets, ice creams, milkshakes and
baked desserts Which do you prefer? Choose it and taste it!
The New York Times bestseller from the founder of Oh She
Glows "Angela Liddon knows that great cooks depend on fresh
ingredients. You'll crave every recipe in this awesome
cookbook!" —Isa Chandra Moskowitz, author of Isa Does It "So
many things I want to make! This is a book you'll want on
the shelf." —Sara Forte, author of The Sprouted Kitchen A
self-trained chef and food photographer, Angela Liddon has
spent years perfecting the art of plant-based cooking,
creating inventive and delicious recipes that have brought
her devoted fans from all over the world. After struggling
with an eating disorder for a decade, Angela vowed to change
her diet — and her life — once and for all. She traded the
low-calorie, processed food she'd been living on for whole,
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nutrient-packed vegetables, fruits, nuts, whole grains, and
more. The result? Her energy soared, she healed her
relationship with food, and she got her glow back, both
inside and out. Eager to share her realization that the food
we put into our bodies has a huge impact on how we look and
feel each day, Angela started a blog, ohsheglows.com, which
is now an Internet sensation and one of the most popular
vegan recipe blogs on the web. This is Angela's long-awaited
debut cookbook, with a trasure trove of more than 100
moutherwatering, wholesome recipes — from revamped classics
that even meat-eaters will love, to fresh and inventive
dishes — all packed with flavor. The Oh She Glows Cookbook
also includes many allergy-friendly recipes — with more than
90 gluten-free recipes — and many recipes free of soy, nuts,
sugar, and grains, too! Whether you are a vegan, "vegancurious," or you simply want to eat delicious food that just
happens to be healthy, too, this cookbook is a must-have for
anyone who longs to eat well, feel great, and simply glow!
Jen Hansard and Jadah Sellner are on a fresh path to health
and happiness--deprivation not included. In their book,
Simple Green Smoothies, these two friends invite you into a
sane and tasty approach to health that will inspire and
energize you on your own journey toward a happier life. The
Simple Green Smoothies' lifestyle doesn't involve counting
calories or eliminating an entire food group. Instead, it
encourages you to make one simple change: drink one green
smoothie a day. Simple Green Smoothies includes a 10-day
green smoothie kick-start to welcome you into the plantpowered lifestyle, with shopping lists included. Follow it
up with 100+ delicious recipes that address everything from
weight loss to glowing skin to kid-friendly options. Hansard
and Sellner are two moms raising their own families on
healthy, whole-food recipes. They've seen the amazing health
benefits of green smoothies firsthand--from losing 27 pounds
to getting more energy. Their wildly popular website has
changed the lives of over 1 million people and made them the
#1 green smoothie online resource. Simple Green Smoothies
will empower you to take control of your health in a fun,
sustainable way that can transform you from the inside out.
Ready to join the plant-powered party?
Experience the happiest side of life through beautiful,
nourishing foods. Ashley Melillo believes in enjoying a wide
array of wholesome foods in order to thrive—physically,
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mentally, and emotionally. For her blog, Blissful Basil, she
finds innovative ways to use plants for fun, flavorful
dishes that keep her readers coming back. Her gorgeous debut
cookbook brings brand-new recipes, plus a handful of
signature dishes, from her kitchen to yours. Blissful Basil
focuses on bringing out the best flavors of whole foods and
features more than 100 plant-based dishes that will delight
vegans, vegetarians, and meat-eaters alike. What's more,
most of the recipes are free from gluten, soy, and refined
sugars. Inside, you'll discover a variety of new creations
and fan favorites, including: - Raw Apple-Cinnamon Breakfast
Parfait with Cinnamon Soft-Serve - Burst Heirloom Tomato +
SuperSeed Pesto Pasta - Cosmically Fudgy Cacao-Tahini
Brownies - Crispy Parmesan Brussels Sprout Chips with Lemon
Aioli - Crispy Cauliflower Tacos with Tangy Slaw + Avocado
Crema - Pile 'Em High Epic Plant-Powered Nachos Blissful
Basil offers a vibrant journey through vegan cooking, where
delicious plant-based foods become the colorful foundation
for meals that nourish the body and delight the senses. When
you treat plants with love and a splash of creativity,
you'll discover dishes that are flavor-packed and
satisfying, whether it's a quick breakfast or a savory
dinner. This is a cookbook for anyone in search of an
accessible way to cook and enjoy more delicious, healthgiving meals. Make your table a blissful place where
wonderful foods rejuvenate your body, delight your palette,
and enhance your well-being. With Blissful Basil, each meal
is a new opportunity to choose foods that are as beneficial
as they are delectable.
Celery juice is everywhere for a reason: because it's saving
lives as it restores people's health one symptom at a time.
From celebrities posting about their daily celery juice
routines to people from all walks of life sharing pictures
and testimonials of their dramatic recovery stories, celery
juice is revealing itself to ignite healing when all odds
seem against it. What began decades ago as a quiet movement
has become a global healing revolution. In Celery Juice: The
Most Powerful Medicine of Our Time Healing Millions
Worldwide, Anthony William, the originator of the global
celery juice movement, introduces you to celery juice's
incredible ability to create sweeping improvements on every
level of our health: • Healing the gut and relieving
digestive disorders • Balancing blood sugar, blood pressure,
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weight, and adrenal function • Neutralizing and flushing
toxins from the liver and brain • Restoring health in people
who suffer from a vast range of chronic and mystery
illnesses and symptoms, among them fatigue, brain fog, acne,
eczema, addiction, ADHD, thyroid disorders, diabetes, SIBO,
eating disorders, autoimmune disorders, Lyme disease, and
eye problems After revealing exactly how celery juice does
its anti-inflammatory, alkalizing, life-changing work to
provide these benefits and many more, he gives you the
powerful, definitive guidelines to do your own celery juice
cleanse correctly and successfully. You'll get instructions
on how to make the juice, how much to drink, when to drink
it, and what to expect as your body begins to detox, plus
answers to FAQs such as "Is it safe to drink celery juice
while pregnant or breastfeeding?", "Is blending better than
juicing?", and "Can I take my medications with it?" Here is
everything you need to know--from the original source--to
receive the full gift of what Anthony calls "one of the
greatest healing tonics of all time."
100 Delicious, Energizing & Plant-based Recipes
The Vegan 8
Even More Top Secret Recipes
100 Delicious Vegetarian Recipes to Make You Fall in Love
with Real Food
The Plant Paradox Cookbook
Vitamix Blender Soup Recipes Cookbook
Love Real Food
Sally's Baking Addiction
We all love bread, yet increasingly people are feeling that it is
becoming difficult to eat as part of a healthy diet. With the Skinny
bread maching recipe book, home baked bread can still be a healthier
part of your diet.
Soup s on and these mouthwatering recipes brim with goodness.
Acclaimed superfood chef Julie Morris has chosen 100 favorites
packed with nutrient-dense and plant-based whole foods and boosted
with such scientifically lauded superfoods as chia, medicinal
mushrooms, turmeric, and kale. From a comforting Smoky Pumpkin
Soup with Candied Seed Clusters, to an irresistibly inventive
Watermelon Goji Gazpacho, to Cacao Black Bean Soup, every healthgiving bowl delivers deeply nourishing and satisfying deliciousness."
THE INSTANT NATIONAL BESTSELLER • Brittany Williams lost more
than 125 pounds using her Instant Pot® and making all her meals
from scratch. Now she shares 125 quick, easy, and tasty whole food
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recipes that can help you reach your weight loss goals, too! Brittany
Williams had struggled with her weight all her life. She grew up eating
the standard American staples—fast, frozen, fried, and processed—and
hit a peak weight of 260 pounds. When her 4-year-old daughter’s
autoimmune disease was alleviated by a low-sugar, dairy-free, grainfree, whole-food-based diet, Brittany realized she owed her own body
the same kind of healing. So on January 1, 2017, she vowed to make
every meal for a year from scratch, aided by her Instant Pot®. She
discovered that the versatility, speed, and ease of the electric pressure
cooker made creating wholesome, tasty, family-satisfying meals a
breeze, usually taking under thirty minutes. Not only did the family
thrive over the course of the year, Brittany lost an astonishing 125
pounds, all documented on her Instant Loss blog. Illustrated with
gorgeous photography, Instant Loss Cookbook shares 125 recipes and
the meal plan that Brittany used for her own weight loss, 75% of which
are recipes for the Instant Pot® or other multicooker. These recipes
are whole food-based with a spotlight on veggies, mostly dairy and
grain-free, and use ingredients that you can find at any grocery store.
The clearest guide to navigating your Instant Pot® or other
multicooker that you’ll find, Instant Loss Cookbook makes healthy
eating convenient—and that’s the key to sustainable weight loss.
Is there anything better than wrapping your hands around a steaming
bowl of soup on a chilly day? Soups and stews are the epitome of
comfort food, literally warming us up from the inside out. They are
also simple and economical to prepare, and they’re easy to store away
for quick lunches or dinners when there’s no time to cook. Carolyn
Ketchum knows how to pack her recipes with layers of flavor as well as
nutrients, without adding a lot of carbs. In this book, you’ll find
recipes for hearty and filling soups and stews as well as lighter, more
refreshing fare—plus a few keto breads for sopping up every last drop.
Along with three recipes for broth, the book features recipes such as:
•Chicken Avocado Lime Soup •Instant Pot Chipotle Beef Stew •Steak
& Bacon Chili •Chinese Pork & Cabbage Soup •Nourishing Breakfast
Soup •Lobster Bisque •Dairy-Free Clam Chowder •Curried Pumpkin
Soup •Strawberry Basil Soup •Garlic Parmesan Breadsticks The
recipes are marked with handy icons that tell you at a glance which
ones are vegetarian, freezer-friendly, quick and easy, and more. In
many cases, Carolyn provides options for multiple cooking methods,
including the popular Instant Pot. You’ll also find handy tips for
stocking your kitchen, making keto swaps for higher-carb ingredients,
putting together a good soup or stew, and storing and reheating your
creations. So grab a pot, a ladle, and some bowls and get cooking!
The debut cookbook from the Saveur blog award-winning Internet
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expert on making eating cheap dependably delicious As a college grad
during the recent great recession, Beth Moncel found herself, like so
many others, broke. Unwilling to sacrifice eating healthy and
well—and armed with a degree in nutritional science—Beth began
tracking her costs with obsessive precision, and soon cut her grocery
bill in half. Eager to share her tips and recipes, she launched her blog,
Budget Bytes. Soon the blog received millions of readers clamoring for
more. Beth's eagerly awaited cookbook proves cutting back on cost
does not mean cutting back on taste. Budget Bytes has more than 100
simple, healthy, and delicious recipes, including Greek Steak Tacos,
Coconut Chicken Curry, Chorizo Sweet Potato Enchilada, and Teriyaki
Salmon with Sriracha Mayonnaise, to name a few. It also contains
expert principles for saving in the kitchen—including how to combine
inexpensive ingredients with expensive to ensure that you can still
have that steak you’re craving, and information to help anyone get
acquainted with his or her kitchen and get maximum use out of the
freezer. Whether you’re urban or rural, vegan or paleo, Budget Bytes
is guaranteed to delight both the palate and the pocketbook.
I LOVE MY WAFFLE MAKER
100 Delicious and Nutritious Soup Recipes
100 Super Easy, Super Fast Recipes
Blissful Basil
Always Delicious
The Only Soup Machine Recipe Book You'll Ever Need
Clean Soups
Preserving in Small Batches Year-Round
Dessert for Two takes well-loved desserts and scales them down to make only two
servings! Who doesn't love towering three-layer cakes with mounds of fluffy
buttercream? Who can resist four dozen cookies fresh from the oven? Wouldn't
you love to stick your spoon into a big bowl of banana pudding? But what about
the leftovers? Dessert recipes typically serve eight to ten people. Finding the
willpower to resist extra slices of cake can be difficult; the battle between leftover
cookies and a healthy breakfast is over before it starts. Until now. Dessert for Two
takes well-loved desserts and scales them down to make only two servings. Cakes
are baked in small pans and ramekins. Pies are baked in small pie pans or muffin
cups. Cookie recipes are scaled down to make 1 dozen or fewer. Your favorite
bars—brownies, blondies, and marshmallow–rice cereal treats—are baked in a
loaf pan, which easily serves two when cut across the middle. Newly married
couples and empty-nesters will be particularly enthralled with this miniature
dessert guide. To everyone who lives alone: now you can have your own personalsized cake and eat it, too.
A comprehensive guide to home preserving and canning in small batches provides
seasonally arranged recipes for 100 jellies, spreads, salsas and more while
explaining the benefits of minimizing dependence on processed, store-bought
preserves.
The delectable cookbook companion to the #1 New York Times bestselling Always
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Hungry?, with over 175 delicious recipes! In Always Hungry? renowned
endocrinologist Dr. David Ludwig showed us why traditional diets don't work, and
how to lose weight without hunger, improve your health, and feel great. The
reception to the book has been strong and his online community is active and
growing rapidly. Now, in Always Delicious, Dr. Ludwig and Dawn Ludwig have
created over 150 easy-to-make and tasty recipes that ignore calories and target
fat cells directly. With recipes like Spinach Feta Quiche, Citrus Teriyaki Chicken
Stir Fry, Thai Coconut Fish Soup, and Pear Cranberry Pie, which are full of
luscious high fat ingredients, savory proteins, and natural carbohydrates, this
indispensable cookbook is a liberating new way to tame hunger and lose weight . .
. for good.
The Essential Soup Maker Recipe Book Fast and Delicious Meals for Every Day ♦
incl. 28 Days Meal Plan ♦ There is nothing better than a bowl of nutritious, hot
soup on a cold winters day and it can be hugely rewarding creating your own soup
particularly as you can control exactly what goes into it. Whilst you can make
soup in a pot on your stove, there are so many pluses for using a soup maker. The
Essential Soup Maker Recipe Book is packed with delicious recipes plus a 28-day
meal planner to help you put your soup maker to good use. Soup is one of the best
ways to lose weight as it can be created using an abundance of healthy
ingredients making a meal that is low in both fat and calories. This book will show
you how versatile a soup maker can be and how you can use it to create light
lunches to substantial means that are nourishing and comforting. Soups can be
created in as little as 30 minutes and will provide you with new ideas to make
your food more inspirational, whilst needing minimal preparation. Soup makers
are economical in so much that not only do they use a small amount of electricity
but they will help you to reduce the amount of food that you waste as well as
giving you more time on your hands to do something for you. Another great
benefit is that you will not have to spend time with your hands in the sink doing
all the washing up. The amount that people spend on fresh soup has doubled over
the past decade and there is also a rising trend where you can use your soup
maker to create quick nutritious juices for breakfast. Whether you are looking for
new recipes, trying to cut back on your food budget or the amount of food you are
wasting using a soup maker is definitely the best way forward!
Jill Winger, creator of the award-winning blog The Prairie Homestead, introduces
her debut The Prairie Homestead Cookbook, including 100+ delicious, wholesome
recipes made with fresh ingredients to bring the flavors and spirit of homestead
cooking to any kitchen table. With a foreword by bestselling author Joel Salatin
The Pioneer Woman Cooks meets 100 Days of Real Food, on the Wyoming prairie.
While Jill produces much of her own food on her Wyoming ranch, you don’t have
to grow all—or even any—of your own food to cook and eat like a homesteader. Jill
teaches people how to make delicious traditional American comfort food recipes
with whole ingredients and shows that you don’t have to use obscure items to
enjoy this lifestyle. And as a busy mother of three, Jill knows how to make recipes
easy and delicious for all ages. "Jill takes you on an insightful and delicious
journey of becoming a homesteader. This book is packed with so much easy to
follow, practical, hands-on information about steps you can take towards
integrating homesteading into your life. It is packed full of exciting and mouthwatering recipes and heartwarming stories of her unique adventure into
homesteading. These recipes are ones I know I will be using regularly in my
kitchen." - Eve Kilcher These 109 recipes include her family’s favorites, with
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maple-glazed pork chops, butternut Alfredo pasta, and browned butter skillet
corn. Jill also shares 17 bonus recipes for homemade sauces, salt rubs, sour
cream, and the like—staples that many people are surprised to learn you can
make yourself. Beyond these recipes, The Prairie Homestead Cookbook shares the
tools and tips Jill has learned from life on the homestead, like how to churn your
own butter, feed a family on a budget, and experience all the fulfilling satisfaction
of a DIY lifestyle.
Fresh and Foolproof Vitamix Blender Soup Recipes for Boosted Energy, Brighter
Skin & Better Health
100 Delicious Recipes to Help You Lose Weight, Heal Your Gut, and Live LectinFree
Instant Loss Cookbook
The Blender Girl
Modern Recipes for Classic Cast Iron
Simple, Nourishing Recipes for Health and Vitality [A Cookbook]
More Than 100 Feel-Good Vegetarian Favorites to Delight the Senses and Nourish
the Body
I Love My Soupmaker
From sweet to savoury, deliciously decadent to healthier whole wheat: waffles are the ultimate comfort
food. Quick, easy & satisfying they hit the spot every time with very little mess OR washing up.
Updated with a brand-new selection of desserts and treats, the fully illustrated Sally's Baking Addiction
cookbook offers more than 80 scrumptious recipes for indulging your sweet tooth—featuring a chapter of
healthier dessert options, including some vegan and gluten-free recipes. It's no secret that Sally
McKenney loves to bake. Her popular blog, Sally's Baking Addiction, has become a trusted source for
fellow dessert lovers who are also eager to bake from scratch. Sally's famous recipes include awardwinning Salted Caramel Dark Chocolate Cookies, No-Bake Peanut Butter Banana Pie, delectable Dark
Chocolate Butterscotch Cupcakes, and yummy Marshmallow Swirl S'mores Fudge. Find tried-and-true
sweet recipes for all kinds of delicious: Breads & Muffins Breakfasts Brownies & Bars Cakes, Pies &
Crisps Candy & Sweet Snacks Cookies Cupcakes Healthier Choices With tons of simple, easy-to-follow
recipes, you get all of the sweet with none of the fuss! Hungry for more? Learn to create even more
irresistible sweets with Sally’s Candy Addiction and Sally’s Cookie Addiction.
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 flavor-packed, 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 fiveingredient 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 delicious!'
Make the most of fresh produce all year round with more than 200 homemade soup recipes organized by
season. The Soup Book is packed with plenty of nourishing recipes for every season. Try winter warmers
such as parsnip and apple soup or French onion soup, enjoy a light summer lunch of chilled cucumber
soup with dill, and make a hearty borscht or pumpkin soup in autumn. The recipes are organized first by
season, and then by ingredient, so you can easily find the ideal soup to suit the fresh ingredients you
have to hand. Featuring recipes from Raymond Blanc, Dan Barber, Alice Waters, and other supporters
of The Soil Association, The Soup Book offers plenty of recipe ideas and inspiration to fill your bowl.
Each recipe is accompanied by freezing times so that you can prepare your favorite recipes to enjoy
later. This updated edition features brand-new and updated photography to accompany the book's
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refreshed design. Make hearty, wholesome, and healthy soups all year round with The Soup Book.
"100 glueten-free, vegan recipes"--Cover.
The Soup Maker Recipe Book: How I Lost 7 Pounds In 7 Days With My Soup Maker Recipes
Food in Jars
Instant Pot Ace Blender Cookbook
Cravings
Secrets of My Mother's Tokyo Kitchen
Light on Calories, Big on Flavor
Over 100 Easy, Delicious Recipes to Slash Your Grocery Bill in Half: A Cookbook
The Most Powerful Medicine of Our Time Healing Millions Worldwide
Soup Maker Recipe Book100 Delicious and Nutritious Soup
RecipesCreatespace Independent Publishing Platform
The first fully tested cookbook for Instant Pot's original Ace MultiUse Cooking and Beverage Blender offers an indispensable collection of
68 recipes that show how to harness this revolutionary high-speed
blender (that also cooks) to produce hot soups and stews, mains and
sides, dips and spreads, sauces, frozen treats, and more; all without
using the stovetop. All of the recipes were developed using Instant
Pot's first cooking blender, the Ace Blender. With the introduction of
Instant Pot's Ace Plus Blender, we went back and retested our recipes.
If you own the Ace Plus you can still make all of the recipes in this
book by checking the adjustments found at
www.americastestkitchen.com/aceblenderbook. Produce piping-hot
butternut squash soup and Mexican chicken soup using the revolutionary
"soup" function. Then venture beyond soups to make easy meals such as
chicken cacciatore, Indian vegetable curry, and ground beef chili.
You'll also find: • Treats and frozen desserts like Banana Ice Cream,
Grapefruit-Elderberry Sorbet, and Dark Chocolate Mousse • Party-ready
dips and sauces, including Herbed Spinach Dip, Easy Blender Smoky
Tomato and Green Pepper Salsa, Arugula and Ricotta Pesto, and Marinara
Sauce • Effortless sides, such as Spicy Zoodles Marinara and Creamy
Mashed Cauliflower • Refreshing drinks, from Oat Milk with Ginger and
Turmeric to Watermelon-Lime Aguas Frescas and Frozen Margaritas Filled
with the best tips and techniques the test kitchen discovered while
developing these recipes, this is the book every Ace Blender owner
needs to get the most out of this game-changing appliance.
From bestselling author Rebecca Katz comes this collection of 60
recipes for pure, cleansing soups intended to renew and restore. Soup
has a unique ability to nourish and heal the body. In Clean Soups,
author Rebecca Katz shows you how to use wholesome stocks and soups to
naturally detox and stay energized year-round. She also explains the
building blocks for creating deliciously balanced soups, such as
Moroccan carrot soup, kale soup with coconut and lime, and simplest
chicken pho. With foundational broths, blended soups, and traditional
healing soups, as well as a two-day cleanse, Clean Soups shows how one
simple bowl can make a huge difference in how you feel.
A beautiful love letter to the enameled cast-iron cookware of Staub,
with 100 achievable, modern recipes from top chefs and bloggers from
around the country. For decades, Staub has been an international
leader and tastemaker in the world of cookware. Made in France, the
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company’s cast iron graces the shelves of top chefs as well as home
cooks. But Staub isn’t just gourmet kitchenware. It inspires people to
cook, to try new recipes, and to share delicious meals with loved
ones; Staub brings people together in the kitchen and around the
table. In this book, the Staub philosophy of hospitality shines in
everyday recipes like Chocolate Babka Morning Buns, perfect for lazy
weekend mornings, as well as Yogurty Beet Salad with Za’atar, an ideal
summer lunch. Adding to the collection are other crowd pleasers, like
Beer-Braised Short Ribs, Chicken Meatballs in Red Coconut Curry Sauce,
Broccoli Rabe Pizza with Caramelized Onions and Burrata, and
Strawberry Crumble with Oats and Hazelnuts. With gorgeous photography
and cooking tips and tricks, The Staub Cookbook shows how to use and
care for these modern heirlooms so that they will bring warmth (and
crowds) to kitchen tables for years to come.
The author of the popular Nourished Kitchen website shares 175 recipes
based on the "traditional foods" philosophy of eating that emphasizes
nutrient-rich whole grains, dairy, red meat, organ meats and fermented
foods. Original. 12,000 first printing.
100+ Tasty Recipes to Lose Weight, Gain Energy, and Feel Great in Your
Body
365 Recipes for Every Day of the Year
Foolproof Recipes for the Blender That Also Cooks
Japanese Women Don't Get Old Or Fat
The Nourished Kitchen
The Skinnytaste Cookbook
Fast and Delicious Meals for Every Day Incl. 28 Days Meal Plan
Farm-to-table Recipes for the Traditional Foods Lifestyle : Featuring
Bone Broths, Fermented Vegetables, Grass-fed Meats, Wholesome Fats,
Raw Dairy, and Kombuchas

You will absolutely love the 101 Asian recipes in this easy-to-use cookbook. This
engaging cookbook includes dozens upon dozens of full-proof Asian recipes that are
quick and easy to do̶all in time for tonight's supper! The recipes will appeal to
Americans' growing interest in Asian cuisines and a taste for foods that range from pot
stickers to bulgogi burgers and from satay to summer rolls. Whether you're hurrying
to get a weekday meal on the table for family or entertaining on the weekend, author
and blogger (steamykitchen.com) Jaden Hair will walk you through the steps of
creating fresh, delicious Asian meals without fuss. In an accessible style and a good
splash of humor, Jaden takes the trauma out of preparing "foreign" Asian recipes. With
Jaden's guiding hand, you'll find it both simple and fun to recreate Asian flavors in
your own kitchen and to share the excitement of fresh Asian food with your family and
friends! Asian recipes include: Firecracker Shrimp Pork & Mango Potstickers Quick
Vietnamese Chicken Pho Beer Steamed Shrimp with Garlic Korean BBQ-style Burgers
Maridel's Chicken Adobo Simple Baby Bok Choy and Snow Peas Chinese Sausage Fried
Rice Grilled Bananas with Chocolate and Toasted Coconut Flakes
Dessert For Two: Small Batch Cookies, Brownies, Pies, and Cakes
Super-Easy, Super-Healthy Meals, Snacks, Desserts, and Drinks - 100 Gluten-Free,
Vegan Recipes
Simple Green Smoothies
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101 Asian Recipes Simple Enough for Tonight's Dinner
Soup of the Day
Soup Maker Recipe Book
More Amazing Kitchen Clones of America's Favorite Brand-Name Foods
The Skinny Bread Machine Recipe Book
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