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Feast is written to stand alongside Nigella’s classic and best loved book, How to Eat. Comprehensive
and informed, this stunning new book will be equally at home in the kitchen or on the bedside table. A
feast for both the eyes and the senses, written with Nigella Lawson’s characteristic flair and passion,
Feast: Food that Celebrates Life is a major book in the style of her classic How to Eat, applying
Nigella’s “Pleasures and Principles of Good Food” to the celebrations and special occasions of life.
Essentially about families and food, about public holidays and private passions, about how to
celebrate the big occasions and the small everyday pleasures — those times when food is more than
just fuel — Feast takes us through Christmas, Thanksgiving and birthdays, to Passover and a special
Sardinian Easter; from that first breakfast together to a meal fit for the in-laws; from seasonal
banquets of strawberries or chestnuts to the ultimate chocolate cake; from food for cheering up the
“Unhappy Hour” to funeral baked-meats; from a Georgian feast to a love-fest; from Nigella’s all-time
favourite dish to a final New Year fast. Evocative, gorgeous, refreshingly uncomplicated and full of
ideas, Feast proclaims Nigella’s love of life and great food with which to celebrate it. Packed with over
200 recipes from all over the world — and from near home — with helpful menus for whole meals, and
more than 120 colour photographs, Feast is destined to become a classic.
Few things are as satisfying as a sweet snack that's mouthwateringly moist. So skip the cookie jar and
head for the cake keeper. In Cake Keeper Cakes, Lauren Chattman, the author of Dessert Express,
presents simple and delicious recipes that stand up to everyday eating. Made from only the most
wholesome ingredients, Lauren's heavenly creations include Espresso-Hazelnut Bundt Cake, Banana
and Bittersweet Chocolate Cake, Citrus Pound Cake, Raspberry Yellow Cake Squares, and Mississippi
Mud Cake. Designed with the busy baker in mind, this intoxicating cookbook shows how to make longlasting cakes like mom used to, in a lot less time.
Written by popular AIP blogger Sophie Van Tiggelen, of A Squirrel in the Kitchen, The Autoimmune
Protocol Made Simple Cookbook distills the AIP into the most practical, actionable, need-to-know
information in the form of diet guidelines, 100 recipes, shopping lists, as well as simple tools and
strategies for success. Mouthwatering color photography provides inspiration throughout. Starting an
AIP diet can be overwhelming! This book makes the AIP clear and understandable with short, succinct
explanations of the different AIP approaches and 100 AIP-compliant recipes that take you from
feeling restricted to being amazed at the diet’s delicious possibilities. Along with a wide variety of
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nourishing recipes, this valuable resource provides a concise introduction to the AIP and its benefits,
tips on transitioning your diet, happy gut guidelines, a list of items to stock in your kitchen, timesaving techniques, foods-to-eat and foods-to-avoid lists, a one-week meal plan, and advice on
reintroducing foods. You'll start with basics and staples and continue with breakfasts, small bites,
soups and salads, vegetables, meat-based mains, seafood dishes, desserts, and drinks. Among the
healing food you and your family will love: Rosemary and Thyme Focaccia Fluffy Plantain Pancakes
Dairy-Free Zucchini Cheese Rustic Chard and Bacon Soup Honey-Lime Chicken with Peach Salsa
Versatile Pulled Pork Carnitas Gut-Healing Turmeric Gummies Delectable Cherry Crumble With The
Autoimmune Protocol Made Simple Cookbook, you will find that flavorful food can go hand in hand
with reducing inflammation, repairing your gut, and restoring proper immune function.
Ron Douglas reveals the secret recipes from America’s restaurants— The Cheesecake Factory™, The
Olive Garden™, P.F. Chang’s™, Red Lobster™, and many more—and shows readers how to make them
at home for a fraction of the price. The average American family eats out three or more times per
week, which translates into hundreds of dollars spent on food each month. In these hard economic
times, families simply can’t afford to keep paying these high prices. And Ron Douglas has spent the
past five years of his life ensuring that we won’t have to. With the help of a test kitchen and more than
45,000 tasters, he uncovered the carefully guarded recipes of the most popular meals at restaurants
across the country. With his easy-to-follow steps, families can now enjoy the meals they love most at a
price they can actually afford. KFC’s Famous Fried Chicken, Chili’s Southwest Chicken Chili, Olive
Garden’s Breadsticks, and Cheesecake Factory’s Oreo Cheesecake are just a few of the many famous
and delicious recipes included. And because each recipe has been tested by Ron’s incredible network
of tens of thousands of testers, they are indistinguishable from the originals. These best-kept secrets
can save you thousands of dollars a year and will put delicious meals on the table that the whole
family will enjoy.
The Unofficial Mad Men Cookbook
That Sounds So Good
Posh Sandwiches
Tried and True Recipes for Potlucks and Casual Entertaining
Dessert Express
The Official High Times Cannabis Cookbook
Simply Great Breads
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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
#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 best-loved, 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 brand-name foods you love.
These 200 recipes are for today's busy mom that produce the highest quality of baked goods with the least amount of fuss. 90
illustrations.
In this indispensable book Annabel tackles the daily task of packing your child's lunchbox. Day in, day out, the contents of the
lunchbox has to be tailored to suit your child's taste, create a balanced diet and ensure the food can be eaten in the limited amount
of time that is made available. Having catered for her three children over the past 10 years, Annabel has packed more than 5000
lunchboxes and so is ideally placed for passing on lunch recipes as well as valuable hints and tips for easing your morning routine.
Within this book there are: ideas for quick, nutritious and attractive packed lunches; savoury food for lunch (which includes
sandwiches, soups and salads); sweet surprises (cakes and cookies); fruity delights; dairy diversions and drinks. Recipes that
assume there is only a limited amount of time for preparation and, where possible, show how they can be made in advance and
then kept in the fridge or freezer. With additional yummy extras such as break-time extras and bite-sized foods, how will any child –
even a fussy eater – be able to resist the contents of their lunchbox from now on?
101 Recipes to Feed Your Face [A Cookbook]
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150 Best Breakfast Sandwich Maker Recipes
Easy Indian Cooking
Bring It!
The Ultimate Panini Press Cookbook
The Autoimmune Protocol Made Simple Cookbook
The Wicked Healthy Cookbook

A delectable chicken cookbook presents more than one hundred tasty and innovative recipes for soups and
stews, salads, sandwiches, stir-fry dishes and skillet meals, and baked and roasted chicken, with tips
on flavor variations, low-fat alternatives, shopping, storage, and more.
A fun and irreverent take on vegan comfort food that's saucy, sweet, sassy, and most definitely deepfried, from YouTube sensation Lauren Toyota of Hot for Food. In this bold collection of more than 100
recipes, the world of comfort food and vegan cooking collide as Lauren Toyota shares her favorite
recipes and creative ways to make Philly cheesesteak, fried chicken, and mac 'n' cheese, all with simple
vegan ingredients. Never one to hold back, Lauren piles plates high with cheese sauce, ranch, bacon, and
barbecue sauce, all while sharing personal stories and tips in her engaging and hilarious voice. The
result is indulgent, craveworthy food - like Southern Fried Cauliflower, The Best Vegan Ramen, and
Raspberry Funfetti Pop Tarts - made for sharing with friends at weeknight dinners, weekend brunches, and
beyond.
NEW YORK TIMES BESTSELLER • Recipes to match every mood, situation, and vibe from the James Beard
Award–winning author of Where Cooking Begins NAMED ONE OF THE BEST COOKBOOKS OF THE YEAR BY TIME OUT AND
TASTE OF HOME Great food is an achievable part of every day, no matter how busy you are; the key is to
have go-to recipes for every situation and for whatever you have on hand. The recipes in That Sounds So
Good are split between weekday and weekend cooking. When time is short, turn to quick stovetop suppers,
one-pot meals, and dinner salads. And for the weekend, lean into lazy lunches, simmered stews, and handsoff roasts. Carla’s dishes are as inviting and get-your-attention-good as ever. All the recipes—such as
Fat Noodles with Pan-Roasted Mushrooms and Crushed Herb Sauce or Chicken Legs with Warm Spices—come with
multiple ingredient swaps and suggestions, so you can make each one your own. That Sounds So Good shows
Carla at her effortless best, and shows how you can be, too.
NEW YORK TIMES BESTSELLER! The ultimate kids' cookbook for beginner bakers, from the editors of
America's #1 food magazine and bestselling authors of The Big, Fun Kids Cookbook. This collection is
packed with tons of recipes for easy sweets and treats, designed with young cooks in mind and triple
tested by the chefs in Food Network Kitchen. Kids will get all the info they need to make their favorite
desserts: muffins and quick breads, brownies and bars, cookies, cupcakes, sheet cakes, and more. The
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recipes are simple to follow and totally foolproof, and each one comes with a color photo and pro tips
to help junior chefs get started in the kitchen. Inside you'll find: 110+ delicious recipes Fun food
trivia A visual recipe index with a photo of every recipe Choose-your-own adventure recipes (such as
design-your-own Whoopie Pies and Banana Bread) Crowd-pleasers like Red Velvet Brownies, Pumpkin Spice
Chocolate Chip Cookies, Mini PB & Chocolate Cupcakes, Chocolate Candy Bar Layer Cake, and more! Fun food
crafts such as cookie puzzle pieces and DIY sprinkles Amazing fake-out cakes including spaghetti and
meatballs, a taco, and a pineapple Bonus food-themed activity pages with word scrambles, spot-thedifference photo games, and more Lay-flat binding and a heavy paper stock that will stand up to frequent
use
Living Bread
Barefoot Contessa at Home
150 Plant-based Recipes from Indian Cuisine and Beyond
Book Review Index 2009
The Working Class Foodies Cookbook
Cumulation
Vegan Richa's Instant PotTM Cookbook

Amp up your dinner routine with more than 100 restaurant copycat dishes made at home! Skip the delivery, avoid the drive thru
and keep that tip money in your wallet, because Taste of Home Copycat Restaurant Favorites brings America’s most popular
menu items to your kitchen. Inside Taste of Home Copycat Restaurant Favorites you’ll find more than 100 no-fuss recipes
inspired by Olive Garden, Panera Bread, Pizza Hut, Cinnabon, Chipotle, Applebee’s, Taco Bell, TGI Fridays, The Cheesecake
Factory and so many others. Dig in to all of the hearty, savory (and sweet) menu classics you crave most—all from the comfort of
your own home. With Taste of Home Copycat Restaurant Favorites, get all of the takeout flavors you love without leaving the
house! CHAPTERS Best Appetizers Ever Coffee Shop Favorites Specialty Soups, Salads & Sandwiches Copycat Entrees Favorite
Odds & Ends Double-Take Desserts
NEW YORK TIMES BESTSELLER • ONE OF THE MOST ANTICIPATED COOKBOOKS OF 2022—Time, Food52, Eater,
Food & Wine, Thrillist, Book Riot An homage to what it means to be Korean American with delectable recipes that explore how
new culinary traditions can be forged to honor both your past and your present. “This is such an important book. I savored every
word and want to cook every recipe!”—Nigella Lawson, author of Cook, Eat, Repeat New York Times staff writer Eric Kim grew
up in Atlanta, the son of two Korean immigrants. Food has always been central to his story, from Friday-night Korean barbecue
with his family to hybridized Korean-ish meals for one—like Gochujang-Buttered Radish Toast and Caramelized-Kimchi Baked
Potatoes—that he makes in his tiny New York City apartment. In his debut cookbook, Eric shares these recipes alongside
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insightful, touching stories and stunning images shot by photographer Jenny Huang. Playful, poignant, and vulnerable, Korean
American also includes essays on subjects ranging from the life-changing act of leaving home and returning as an adult, to what
Thanksgiving means to a first-generation family, complete with a full holiday menu—all the while teaching readers about the
Korean pantry, the history of Korean cooking in America, and the importance of white rice in Korean cuisine. Recipes like
Gochugaru Shrimp and Grits, Salt-and-Pepper Pork Chops with Vinegared Scallions, and Smashed Potatoes with RoastedSeaweed Sour Cream Dip demonstrate Eric's prowess at introducing Korean pantry essentials to comforting American classics,
while dishes such as Cheeseburger Kimbap and Crispy Lemon-Pepper Bulgogi with Quick-Pickled Shallots do the opposite by
tinging traditional Korean favorites with beloved American flavor profiles. Baked goods like Milk Bread with Maple Syrup and
Gochujang Chocolate Lava Cakes close out the narrative on a sweet note. In this book of recipes and thoughtful insights,
especially about his mother, Jean, Eric divulges not only what it means to be Korean American but how, through food and
cooking, he found acceptance, strength, and the confidence to own his story.
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.
Offers over two hundred recipes that can be made on a panini press, including options for traditional panini as well as for
quesadillas, grilled salads, burgers, and other fare.
More Than 200 Perfect-Every-Time Recipes for Making Panini - and Lots of Other Things - on Your Panini Press Or Other
Countertop Grill
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200 Simple, Foolproof Recipes for Delicious Family Treats to Get You Through Every Birthday Party, Class Picnic, Potluck Bake
Sale, Holiday, and No-school Day
70 Delicious Recipes Hot Off the Press
Restaurant Faves Made Easy at Home
Dishoom
Good and Cheap
100 Real-Life Recipes for Every Day of the Week: A Cookbook
Includes, beginning Sept. 15, 1954 (and on the 15th of each month, Sept.-May) a special section: School
library journal, ISSN 0000-0035, (called Junior libraries, 1954-May 1961). Also issued separately.
Sandwiches are beloved the world over and nearly every country has its own variety. Posh Sandwiches
showcases the ultimate "grab and go" meal, with more than 70 recipes celebrating this versatile, tasty
staple of menus everywhere. From Vietnamese banh mi to Lobster po' boy, Cubans to bocadillo, New York
Reuben to Mumbai Vada Pav, the sandwich takes in all kind of wrapping (sourdough, wraps, tortillas, or
just humble white sliced bread) and a multitude of delicious fillings. With a photo for every single
dish, and recipes that anyone can tackle, if you want to spice up your sandwich life then this is the
ultimate guide.
Features inexpensive organic recipes that demonstrate how eating seasonal, local foods can be achieved
on a working class budget, and offers advice on stocking a pantry and making basic sauces and condiments
from scratch.
Showcases fifty recipes for breads and bakery products of all kinds, with advice on ingredients, baking
equipment, and preparation techniques.
The I Love Trader Joe's Around the World Cookbook
More Than 50 Irresistible Recipes That Will Get You High
Lunchboxes
Start Healing Your Body and Reversing Chronic Illness Today with 100 Delicious Recipes
More of America's Most Wanted Recipes
Feast
Cake Keeper Cakes

THE SUNDAY TIMES BESTSELLER 'A love letter to Bombay told through food and stories, including
their legendary black daal' Yotam Ottolenghi At long last, Dishoom share the secrets to their
much sought-after Bombay comfort food: the Bacon Naan Roll, Black Daal, Okra Fries, Jackfruit
Biryani, Chicken Ruby and Lamb Raan, along with Masala Chai, coolers and cocktails. As you
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learn to cook the comforting Dishoom menu at home, you will also be taken on a day-long tour of
south Bombay, peppered with much eating and drinking. You'll discover the simple joy of early
chai and omelette at Kyani and Co., of dawdling in Horniman Circle on a lazy morning, of eating
your fill on Mohammed Ali Road, of strolling on the sands at Chowpatty at sunset or taking the
air at Nariman Point at night. This beautiful cookery book and its equally beautiful
photography will transport you to Dishoom's most treasured corners of an eccentric and charming
Bombay. Read it, and you will find yourself replete with recipes and stories to share with all
who come to your table. 'This book is a total delight. The photography, the recipes and above
all, the stories. I've never read a book that has made me look so longingly at my suitcase'
Nigel Slater
UNOFFICIAL AND UNAUTHORIZED Dine like Draper and Drink like Sterling with More Than 70 Recipes
from the Kitchens, Bars, and Restaurants Seen on Mad Men Ever wish you could mix an Old
Fashioned just the way Don Draper likes it? Or prepare Oysters Rockefeller and a martini the
way they did fifty years ago at one of Roger Sterling's favorite haunts, The Grand Central
Oyster Bar? Ever wonder how Joan Harris manages to prepare a perfect crown roast in her tiny
apartment kitchen? Or about the connection between Jackie Kennedy's 1962 White House tour and
Betty Draper's Valentine's Day room service order? The Unofficial Mad Men Cookbook serves up
more than 70 recipes to satisfy a Mad Men appetite! From the tables of Manhattan's most
legendary restaurants and bars to the Drapers' Around the World dinner, this book is your
entrée to the culinary world of Man Men-era New York. Packed with period detail, The Unofficial
Mad Men Cookbook provides invaluable historical and cultural context for the food and drink
featured in the show, tips on throwing a successful '60s cocktail party, and even a guide to
favored Mad Men hangouts. Every recipe inside is authentic to the time. Whether you're planning
a Mad Men-themed dinner party, need to mix up some authentic Mad Men cocktails, or just can't
get enough of the show itself, this is your essential resource, a guide to all foods and drinks
Mad Men. So hang up your coat, pour yourself a cocktail, and get ready to dine like Draper and
drink like Sterling with The Unofficial Mad Men Cookbook. Includes a color photo insert of 16
dishes, plus additional black and white photos and other images of bars, restaurants, and food
advertisements from the 1960s. RECIPES INCLUDE: * Playboy Whiskey Sour * Sardi's Steak Tartar *
Connie's Waldorf Salad * Sal's Spaghetti and Meatballs * Pat Nixon's Date Nut Bread * Lindy's
Cherry Cheesecake
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Book Review Index provides quick access to reviews of books, periodicals, books on tape and
electronic media representing a wide range of popular, academic and professional interests. The
up-to-date coverage, wide scope and inclusion of citations for both newly published and older
materials make Book Review Index an exceptionally useful reference tool. More than 600
publications are indexed, including journals and national general interest publications and
newspapers. Book Review Index is available in a three-issue subscription covering the current
year or as an annual cumulation covering the past year.
Easy breakfast sandwiches made at home. Breakfast is easier than ever using these delicious
recipes and a breakfast sandwich maker. A morning meal can be a breeze: quick and delicious,
easy to make, and ready in five minutes with minimal cleanup afterwards. Nutritionists are
right that a good breakfast is the very best way to start a day, yet often it is a struggle for
time and ideas on what to make. This book provides a really fun, fool-proof and fast way to
make a delicious breakfast sandwich -- perfect for students, busy moms, teenagers and anyone on
the go who finds it just too time consuming or cumbersome to make breakfast for themselves. All
of these recipes have been designed for the speed of a breakfast sandwich maker along with easyto-follow directions. All of these recipes can also be prepared using small kitchen appliances
such as an all-in-one-griddle, sandwich maker or even good old-fashioned pots and pans. Here
are some individual and crowd pleasers: Classic Breakfast Sandwiches Bacon, Avocado and Cheddar
Breakfast Melt, Rustic Ham and Cheese Sandwich, Apple Bacon and Cheddar Croissant, Hash Browns
and Sausage Vegetarian Chocolate Chip Blueberry Pancakes, Portabella Mushroom Sandwich,
Caramelized Onion and Kale Frittata, Margherita Pizza, Florentine Eggs Anytime recipes
Prosciutto, Artichokes and Cream Cheese on a Brioche, Chorizo Egg Torta, Southwestern Chicken
Sandwich, Anytime Quesadillas, Cranberry Bagel Sausage.
100 Sweet Treats You Can Make in 30 Minutes Or Less
Top Secret Restaurant Recipes
Panini Express
Mom's Big Book of Baking
Korean American
The first ever cookbook from the much-loved Indian restaurant
Over 70 Recipes for Cooking and Baking from Ireland's Famous Brewery
Bring It! is the ultimate source for potluck, picnic, or dinner party-worthy dishes that combine simple prep with big taste! The word "potluck"
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may inspire memories of church dinners and mystery covered dishes. But today's potlucks are essentially outsourced dinner parties, which
make gathering around a shared table a cinch. Inside Bring It!, you will find dozens of impressive-looking recipes that come together easily,
and are perfect for carrying to any occasion. Author Ali Rosen has put a long career in the food world to use, drawing on chef and
restaurant secrets for easy dishes that will have friends begging for the recipe. Must-have dishes include: · Pimento Cheese and Crab Dip ·
Snap Pea Salad with Parmesan and Bacon · Pistachio and Anchovy Pasta · Short Ribs with Quick Pickled Shallots · S'mores Bars Each recipe
includes a note called "How to Bring It," for make-ahead, reheating, and transport instructions. Flavors are designed for maximum impact,
but won't take hours to cook, or require special ingredients. Have dinner with the neighbors, sit down to a picnic in the park, or bring a dish to
the school luncheon. They come together easily, hold well, and travel beautifully. They'll have you rethinking the potluck.
Bring the magic of Guinness to your table with the first full-length official Guinness cookbook. Celebrate the 260-year legacy of Ireland’s
beloved beer with over 60 recipes for every meal and occasion. One of the world’s most iconic and beloved beers, Guinness is famous for
bringing people together for good times over a couple of pints of its distinctive, award-winning brew. Unique in its velvety finish and bold,
rich flavor perfectly balanced between bitter and sweet, Guinness beer has long been used by home cooks as either the secret ingredient or the
perfectly paired beverage to a variety of dishes and drinks. Now this reputation for excellence in cooking is going from under the radar to
official with this definitive cookbook. From a savory Braised Short Rib recipe to a Creamy Mint Cocktail to a homey Chocolate Potato Cake,
this comprehensive book includes over sixty recipes for dishes that feature or pair with the stouts and lagers of the Guinness brewery. The
beers featured in the book include the classic Guinness Draught, crisp Extra Stout, bittersweet Foreign Extra Stout, citrusy Baltimore Blonde,
and more. A true celebration of a brew that has won fans and enthusiasts across the world, The Official Guinness Cookbook also includes
short excerpts and images from the brewery’s storied history. Featuring stunning food photography, recipe modifications, and suggested
menus for festive occasions from gatherings to special events, The Official Guinness Cookbook is the perfect gift for Guinness lovers,
foodies, home cooks, and anyone who longs to bring the taste and comfort of their favorite Irish pub home. OFFICIAL GUINNESS
COOKBOOK: The first full-length official cookbook celebrating Guinness’ beloved and distinctive stouts and lagers. MORE THAN 60
RECIPES: Delicious dishes for every occasion, from hearty soups and stews to showstopping desserts. A VIRTUAL VISIT: Includes photos,
facts, and stories from the legendary Dublin brewery. GORGEOUS PHOTOS: Filled with inspiring full-color photos to ensure success in the
kitchen. PERFECT GIFT: Ideal for the Guinness lovers, curious cooks, and anyone fascinated by Irish culture and cooking.
Offers recipes, tips, and techniques for authentic Indian recipes, including chicken tikka masala, vegetable stew, curried spinach and cheese,
and coconut chutney-coated fish parcels.
Kick your sugar habit with easy and delicious recipes! Got a sweet tooth? You're not alone. Americans consume more than 90 pounds of
added sugar per person, per year--that's twice as much as the recommended amount! Sugar isn't just bad for your waistline, either. Some
scientists now believe that sugar itself is toxic; excess sugar is linked to diabetes, heart disease, and chronic inflammation. So what's a sweet
lover to do in this overly sugared society? The Everything Naturally Sugar-Free Cookbook gives you reasonable, delicious strategies to
eliminate refined sugars from your diet. You'll never miss the processed sweeteners in these irresistible, all-natural recipes: Almond Poppy
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Seed Muffins Cinnamon Kale Chips Honey Mustard Dressing Maple-Glazed Salmon Pumpkin Pecan Pasta Chocolate Cream Sandwich
Cookies Frozen S'mores Salted Honey Caramels With 300 delicious, easy-to-make recipes for every meal of the day, you'll improve your
health the natural way--and kick your sugar habit for good!
The Official Guinness Cookbook
Braille Books
Free. From. Animals.
Taste of Home Copycat Restaurant Favorites
Food Network Magazine The Big, Fun Kids Baking Book
Hot for Food Vegan Comfort Classics
Jamie's 30-Minute Meals
Hi, we're Chad and Derek. We're chefs and brothers who craft humble vegetables into the stuff of food legend. Everything we
create is a bold marriage of delicate and punchy flavors, and crunchy textures-all with knife-sharp attention to detail. We're
proud graduates of the University of Common Sense who simply believe that eating more veg is good for you and good for the
planet. THE WICKED HEALTHY COOKBOOK takes badass plant-based cooking to a whole new level. The chefs have pioneered
innovative cooking techniques such as pressing and searing mushrooms until they reach a rich and delicious meat-like
consistency. Inside, you'll find informative sidebars and must-have tips on everything from oil-free and gluten-free cooking (if
you're into that) to organizing an efficient kitchen. Celebrating the central role of crave-able food for our health and vitality,
Chad and Derek give readers 129 recipes for everyday meals and dinner parties alike, and they also show us how to kick back
and indulge now and then. Their drool-inducing recipes include Sloppy BBQ Jackfruit Sliders with Slaw, and Grilled Peaches with
Vanilla Spiced Gelato and Mango Sriracha Caramel. They believe that if you shoot for 80% healthy and 20% wicked, you'll be
100% sexy: That's the Wicked Healthy way.
Join Vegan Richa’s Instant Pot revolution with brand new techniques to level up your favorite plant-based meals Welcome to
Vegan Richa’s kitchen, where hearty flavors and easy recipes are your passport to delicious, satisfying meals every day of the
week. Whether you are an Instant Pot™ pro or newbie, you’ll learn how to save time and maximize the potential of your Instant
Pot™ with Richa’s inventive new techniques for layered pot-in-pot cooking (Crunchwraps!) one-pot meals (Spicy Peanut
Noodles in minutes) dump-and-done meals (comforting Wild Rice Soup and Chana Masala—no sautéing) roasting and
caramelizing (Mushroom Gyros) and much more! With 150 recipes from a range of global cuisines highlighting an abundance of
whole foods, vegetables, and legumes, minimal oil, and no processed ingredients, you’ll use your Instant Pot for everything
from breakfasts (Egg Sandwiches) to desserts (yes, cake!) to Richa’s fan favorite regional Indian specialties. Complete with
myriad adaptations, swaps for allergies and special diets, and full nutritional information, Vegan Richa's Instant Pot™ Cookbook
is your go-to guide for healthful, flavor-forward meals that are a breeze to get to the table.
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A former pastry chef introduces one hundred made-from-scratch, quick-and-easy recipes for sweet treats that anyone can
prepare in a half hour or less, including such tantalizing delicacies as Molten Chocolate Cherry Cake, Homemade Mallomars,
and Bourbon Brown Sugar Fudge. Original.
A tempting assortment of innovative panini recipes contains seventy different hot pressed sandwiches, including both
traditional and original, one-of-a-kind creations, along with flavor enhancers, accompaniments, and homemade breads,
featuring everything from Ham, Brie, and Apple French Toast to the Catskill Cubano.
Creating Kitchen Clones from America's Favorite Restaurant Chains
More Amazing Kitchen Clones of America's Favorite Brand-Name Foods
110+ Recipes for Young Bakers
200 Simple, Foolproof Family Favorites for Birthday Parties, Bake Sales, and More
100 Delicious Seasonal and Organic Recipes for Under $8 Per Person
Betty Crocker's Best Chicken Cookbook
Food That Tastes Like Home

Presents recipes that feature cannabis as an ingredient, along with an introduction that covers topics such as the
difference between hemp and cannabis, the plant's potency when eaten, different strains, and its fat content.
#1 bestselling Top Secret Recipes series with more than 4 million books sold! Every year, Americans spend billions of
dollars gobbling up meals at full-service restaurant chains, inspiring Todd Wilbur to change his focus from cracking the
recipes for convenience store foods to cloning the popular dishes served at these sit-down stand-bys. Wilbur's knockoffs, absolutely indiscernible from the originals, are selected from national and regional chains, many drawn from a list of
the top ten full-service restaurant chains, including Houlihan's, Red Lobster, and Pizza Hut. Also included in this savory
cookbook is a special section devoted to dishes from hot theme restaurants such as Hard Rock Cafe, Planet Hollywood,
and Dive! Recipes include: Applebee's Quesadillas; Denny's Moons Over My Hammy; Bennigan's Cookie Mountain
Sundae; The Olive Garden Toscana Soup; The Cheesecake Factory Bruschetta; T.G.I.Friday's Nine-Layer Dip; Pizza
Hut Original Stuffed Crust Pizza; Chi-Chi's Nachos Grande, and many more!
The title shows a stylized heart where the word "love" is inferred in the title.
200 recipes tailor-made for today's extremely busy mom.
Food That Celebrates Life: A Cookbook
Over 70 Recipes, From Reubens to Banh Mi
Even More Top Secret Recipes
Includes Apple Cinnamon Waffles, Chicken Lettuce Wraps, Tomato and Goat Cheese Pastries, Peanut Butter Truffles,
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Chocolate Pumpkin Eclairs...and Hundreds More!
More Than 150 International Recipes Using Foods from the World's Greatest Grocery Store
Eat Well on $4/Day
Library Journal
2020 James Beard Award Winner The major new cookbook by the pioneer from Bread Alone, who
revolutionized American artisan bread baking, with 60 recipes inspired by bakers around the world. At
twenty-two, Daniel Leader stumbled across the intoxicating perfume of bread baking in the back room of
a Parisian boulangerie, and he has loved and devoted himself to making quality bread ever since. He went
on to create Bread Alone, the now-iconic bakery that has become one of the most beloved artisan bread
companies in the country. Today, professional bakers and bread enthusiasts from all over the world flock
to Bread Alone's headquarters in the Catskills to learn Dan's signature techniques and baking
philosophy. But though Leader is a towering figure in bread baking, he still considers himself a student
of the craft, and his curiosity is boundless. In this groundbreaking book, he offers a comprehensive
picture of bread baking today for the enthusiastic home baker. With inspiration from a community of
millers, farmers, bakers, and scientists, Living Bread provides a fascinating look into the way artisan
bread baking has evolved and continues to change--from wheat farming practices and advances in
milling, to sourdough starters and the mechanics of mixing dough. Influenced by art and science in equal
measure, Leader presents exciting twists on classics such as Curry Tomato Ciabatta, Vegan Brioche, and
Chocolate Sourdough Babka, as well as traditional recipes. Sprinkled with anecdotes and evocative
photos from Leader's own travels and encounters with artisans who have influenced him, Living Bread is
a love letter, and a cutting-edge guide, to the practice of making "good bread."
#1 NEW YORK TIMES BESTSELLER Throughout the years that she has lived and worked in East
Hampton, Ina Garten has catered and attended countless parties and dinners. She will be the first to tell
you, though, that nothing beats a cozy dinner, surrounded by the people you love most, in the comfort
that only your own home can provide. In Barefoot Contessa at Home, Ina shares her life in East Hampton,
the recipes she loves, and her secrets to making guests feel welcome and comfortable. For Ina, it’s
friends and family–gathered around the dinner table or cooking with her in the kitchen–that really make
her house feel like home. Here Ina offers the tried-and-true recipes that she makes over and over again
because they’re easy, they work, and they’re universally loved. For a leisurely Sunday breakfast, she has
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Easy Cheese Danishes or Breakfast Fruit Crunch to serve with the perfect Spicy Bloody Mary. For lunch,
she has classics with a twist, such as Tomato, Mozzarella, and Pesto Paninis and Old-Fashioned Potato
Salad, which are simply delicious. Then there are Ina’s homey dinners–from her own version of loin of
pork stuffed with sautéed fennel to the exotic flavors of Eli’s Asian Salmon. And since Ina knows no one
ever forgets what you serve for dessert, she includes recipes for outrageously luscious sweets like Peach
and Blueberry Crumble, Pumpkin Mousse Parfait, and Chocolate Cupcakes with Peanut Butter Icing. Ina
also lets readers in on her time-tested secrets for cooking and entertaining. Get the inside scoop on
everything from what Ina considers when she’s designing a kitchen to menu-planning basics and how to
make a dinner party fun (here’s a hint: it doesn’ t involve making complicated food!). Along with
beautiful photographs of Ina’s dishes, her home, and the East Hampton she loves, this book is filled with
signature recipes that strike the perfect balance between elegance and casual comfort. With her most
indispensable collection yet, Ina Garten proves beyond a shadow of doubt that there truly is no place like
home.
Everyday Recipes You'll Make Over and Over Again: A Cookbook
The Everything Naturally Sugar-Free Cookbook
Tradition and Innovation in Artisan Bread Making
Sweet and Savory Yeasted Treats from America's Premier Artisan Baker
Inside the Kitchens, Bars, and Restaurants of Mad Men
The Publishers Weekly
100 Simple Recipes for Extraordinary Bundt Cakes, Pound Cakes, Snacking Cakes, and Other Good-to-thelast-crumb Treats
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