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Everyday Easy
Thanks to #1 New York Times bestselling author Lisa Lillien, eating healthy, delicious &
satisfying foods has NEVER been easier! People everywhere are craving super-simple recipes
with short ingredient lists, and Hungry Girl has come to their rescue with Hungry Girl Simply 6:
All-Natural Recipes with 6 Ingredients or Less! For the first time ever, chapters are organized
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by main ingredient—like CHICKEN, VEGGIES, EGGS, OATS—making it easy to find EXACTLY
what you need. Featuring familiar ingredients and just a few simple steps, these recipes put
everyday smart eating BACK on the table! Featuring: 95 GLUTEN-FREE recipes 28 SHEETPAN recipes 91 VEGETARIAN recipes 27 recipes in 15 MINUTES OR LESS 59 recipes in 30
MINUTES OR LESS 18 NO-COOK recipes

Damn Delicious
THE TOP 10 BESTSELLER Easy. Everyday. Simple. Sabrina Ghayour's new collection of
unmissable dishes in her signature style, influenced by her love of fabulous flavours, is full of
delicious food that can be enjoyed with a minimum of fuss. With sections ranging from
Effortless Eating to Traditions With a Twist, Simply provides over 100 bold and exciting recipes
that can be enjoyed every day of the week. CONTENTS Chapter one: Effortless Eating
Including Spiced carrot & tamarind soup; Date & ginger chicken wings; Baked sweet potato &
za'atar chips; Spring onion salad Chapter two: Traditions with a Twist Including Green
hummus; Kabab koobideh; Persian tahchin; Tahdig e macaroni; Mamen Maleh's borscht; Adas
polow Chapter three: The Melting Pot Including Steak tartines with tarragon & paprika butter;
Chilled pistachio & cucumber soup; Ghayour house chicken kari Chapter four: Something
Special Including Spiced pork wraps with green apple salsa; Firecracker prawns; Green &
black-eyed bean baklava; Mushroom dumplings Chapter five: Cakes, Bakes & Sweet Treats
Including Stuffed dates with torched goats' cheese; Lime & black pepper frozen yogurt; Tahini,
almond & orange brownies
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Pure Delicious
Delicious and totally compliant recipes to get people through the wildly popular Whole30, and
beyond

Hungry Girl Simply 6
Your new go-to collection of easy, family-friendly recipes, from popular chef and television
personality Ryan Scott Emmy Award–winning celebrity chef (and dad) Ryan Scott knows well
that family life is wonderful, but can be a very hectic business—stressing over mealtime
shouldn’t add to the madness! This heartfelt collection comes straight from his home kitchen’s
regular rotation into yours. Reflecting Ryan’s colorful personality and practical approach, the
recipes are kid-friendly and packed with clever hacks and pro tips for getting meals on the
table (and cleaning up) quickly. There are no fussy cooking techniques or long ingredient lists;
instead, the focus is on family-centered meals for even the busiest of days—irresistible recipes
like Turkey Reuben Meatloaf, Broccoli-Cheddar Bow Ties, and Naturally Sweet PB&J
Pancakes. Even crowd-pleasing desserts like Everything-But-the-Kitchen-Sink Cookies and
Butterscotch Marshmallow Squares remain delightfully simple, for minimal stress and
maximum fun.

The Whole30 Cookbook
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'I've been submerged in the cuisines and food culture of Spain and Italy for well over a decade
and explored the many regions of these magnificent countries with their markedly different
styles and nuances. Throughout the years I've become more and more intrigued by the regions
where the Moorish influence has left a pronounced mark and combined seamlessly with the
local flavours and ingredients to produce an exotic, full flavoured and vibrant cuisine.' Within
these pages, Ben Tish explores this further with over 100 mouth-watering recipes guaranteed
to delight anyone who eats at your table. Spices, fruits and incredible flavours that the Moors
introduced, such as cumin, cardamom, saffron, coriander, ginger, apricots, watermelons and
pomegranates were absorbed into the cultures of Spain, Sicily and Portugal, creating big
flavoured dishes with a sun-soaked, exotic taste of North Africa and the Arabic world combined
with local heritage, all of which can be found in this book. With chapters such as breakfast,
brunch and bread, grilling and smoking, fresh, and sweet and sour, Ben offers his own
interpretations of these classic recipes, including shakshuka, red prawn crudo, spiced venison
and quince pinchos, wood-baked Moorish chicken pine nut and raisin pie, slow cooked fish and
shellfish stew with saffron and star anise and octopus and smoked paprika with black beans
and rice. This food to share and enjoy, bringing a little extra flavour to your kitchen.

Jacques Pépin Quick & Simple
The international culinary superstar and author of A Lighter Way to Bake returns with a bright
and breezy full-color cookbook that features 100 simple yet elegant recipes for everyday and
entertaining. Infused with her charisma and charm, Everyday Easy showcases Lorraine
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Pascale’s elegant, fuss-free cooking, with recipes perfect for both everyday suppers and
annual feasts. Enjoy quick but satisfying weeknight dinners such as Creamy Pancetta Pasta
with Mushrooms and Parmesan or Chestnut and Pea Risotto with Truffle Oil. Thinking of
entertaining? You’ll find dinner-party delights such as Rioja-Braised Lamb Shanks with Chorizo
or Twice-Cooked Chicken Kievs. Everyday Easy offers something for every chef and every
occasion, whether you’re looking for a tasty meal for two or planning a crowd-pleasing menu
for a fun and relaxed evening with friends. Nearly every recipe is accompanied by a gorgeous
color photo along with a cornucopia of kitchen tips and tricks to help you whip up great food
without the fuss.

The No-Fuss Family Cookbook
Featuring recipes drawn from familiar classic dishes and new favorites, Laura Lea's new book,
Simply Laura Lea, offers delicious home-cooked food without sacrificing healthy eating.

Moorish
'A diary is an assassin's cloak which we wear when we stab a comrade in the back with a pen',
wrote William Soutar in 1934. But a diary is also a place for recording everyday thoughts and
special occasions, private fears and hopeful dreams. The Assassin's Cloak gathers together
some of the most entertaining and inspiring entries for each day of the year, as writers ranging
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from Queen Victoria to Andy Warhol, Samuel Pepys to Adrian Mole, pen their musings on the
historic and the mundane. Spanning centuries and international in scope, this peerless
anthology pays tribute to a genre that is at once the most intimate and public of all literary
forms. This new updated edition is published to mark the twentieth anniversary of the book's
original publication.

The Weeknight Dinner Cookbook
The long-awaited cookbook from an iconic New York restaurant, revealing never-beforepublished recipes Since its humble opening in 2005, Xi’an Famous Foods has expanded from
one stall in Flushing to 14 locations in Manhattan, Brooklyn, and Queens. CEO Jason Wang
divulges the untold story of how this empire came to be, alongside the never-before-published
recipes that helped create this New York City icon. From heavenly ribbons of liang pi doused in
a bright vinegar sauce to ï¬‚atbread ï¬?lled with caramelized pork to cumin lamb over handpulled Biang Biang noodles, this cookbook helps home cooks make the dishes that fans of
Xi’an Famous Foods line up for while also exploring the vibrant cuisine and culture of Xi’an.
Transporting readers to the streets of Xi’an and the kitchens of New York’s Chinatown, Xi’an
Famous Foods is the cookbook that fans of Xi’an Famous Foods have been waiting for.

Simply: Easy Everyday Dishes from the Bestselling Author of Persiana
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Get out of your recipe rut with Real Simple's A-to-Z guide to 350 easy and delicious home
cooking ideas featuring 35 of your favorite ingredients.
Organized from avocados to zucchini, Dinner Made Simple is filled with smart, quick recipesmany taking 30 minutes or less to make-that will show home cooks how 35 readily available
ingredients can be spun into 350 meals fit for any day of the week. Why rely on the same
spaghetti and marinara when you can discover new ways to upgrade a box of pasta with
savory bacon and escarole or transform it onto a spicy kimchi noodle soup? Take a versatile
ingredient like ground turkey and elevate it with surprising and mouthwatering new combo
ideas or try zucchini on pizza, in gazpacho, or a sandwich.
With 10 new ideas for every ingredient, a photo for every recipe, and a wealth of simple
cooking tips throughout, Dinner Made Simple will inspire readers to get creative in the kitchen
and answer that nightly "What should I make for dinner?" question. Plus, helpful sections on
buying and storing ingredients, desserts, measurements, and a complete nutritional index
make this cookbook an incredible value and indispensable kitchen resource.

Simply Laura Lea
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
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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 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 delicious!'

Everyday Grain-Free Baking
No-one is better than Diana Henry at turning the everyday into something special. Here is a
superb collection of recipes that you can rustle up with absolutely no fuss, but which will knock
your socks off with their flavor. Peppered throughout the book are ingenious ideas such as nohassle starters and sauces that will lift any dish. From Turkish Pasta with Caramelized Onions,
Yoghurt and Dill and Paprika-baked Pork Chops with Beetroot, Caraway and Sour Cream to
Parmesan-roasted Cauliflower with Garlic and Thyme, Diana takes the kind of ingredients we
are most likely to find in our cupboard and fridge - or be able to pick up on the way home from
work - and provides recipes that will become your friends for life.

Half Baked Harvest Super Simple
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Forget diet perfection—discover a new approach to eating with this beautiful cookbook In this
unique and welcoming cookbook, Sarah Adler invites readers to cultivate a healthy lifestyle
that will actually last. The founder of Simply Real Health, Adler is your nutritionist, your life
coach, and your best- friend-who-makes-the-best-food all rolled into one. With more than 100
easy #antidiet recipes to share, she makes getting healthy effortless. Her enthusiasm comes
through on every page, with chapters including “Weekday Work It” breakfasts and snacks to
share in “Aperitifing Is a Verb.” Recipes are all gluten-free, many with five ingredients or fewer,
and have options to customize for other dietary needs. Stunning photographs of each dish
make this book a pleasure to read. With recipes such as Warming Sweet Potato Muffins; FireRoasted Herby Corn Salad; Broccoli, Basil, and Goat Cheese Pizzas; and Salted Dark
Chocolate Peanut Butter Cups, Simply Real Eating includes all the practical tools and healthy
rituals you need.

Simple Beautiful Food
BEST COOKBOOK OF THE YEAR - Observer Food Monthly Awards 2014 Persiana: the new
must have cookbook. Sabrina Ghayour's debut cookbook Persiana is an instant classic. The
Golden Girl - Observer Food Monthly A celebration of the food and flavours from the regions
near the Southern and Eastern shores of the Mediterranean Sea, with over 100 recipes for
modern and accessible Middle Eastern dishes, including Lamb & Sour Cherry Meatballs;
Chicken, Preserved Lemon & Olive Tagine; Blood Orange & Radicchio Salad; Persian
Flatbread; and Spiced Carrot, Pistachio & Coconut Cake with Rosewater Cream.
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SIMPLE
Cooking from Scratch as Simply as Possible The Weeknight Dinner Cookbook is the perfect
way to get dinner on the table quickly and easily with recipes for tasty main dishes and flavorful
side dishes, plus a sprinkling of sweet treats. The recipes in this book are made from scratch
and each chapter conveniently separates them by cook time: 15–25-minute meals,
30–45-minute meals and 5–10-minute prep (meals cook on their own in the slow cooker or
oven). Looking for dinner ideas at the last minute? Your whole family will love Sweet Chipotle
Chicken Bites, and they’re on the table—start to finish—in barely fifteen minutes. If you have just
five minutes now and you need dinner in a couple of hours, prep Chicken Parmesan Meatloaf
and dinner will be ready when you are. Want a delicious slow cooker meal you can start now
and have ready to eat tonight? Try Slow Cooker Mexican Pulled Pork and pile the juicy pork
into sandwiches, burritos or a tempting taco salad. With a few extra minutes but little effort, you
can wow your family or guests with Creamy Balsamic Skillet Chicken or Red Chile Beef
Enchiladas. Whatever your occasion, there is a recipe here to help you get a fresh, greattasting meal on the table in no time. Each entrée provides notes for side dishes as well as tips
for adapting the recipe. Many recipes are gluten-free or suggest gluten-free substitutions. With
this cookbook, preparing a homemade meal can be simple and stress-free, even on nights
when you only have a few minutes to spare in the kitchen. Complete your collection with these
other books in Mary Younkin's highly-rated weeknight cooking series: - The Weeknight Dessert
Cookbook (newly released!) - Weekday Lunches & Breakfasts
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Everyday Italian
Tasty, easy-to-make recipes for grain-free, dairy-free baking! Cinnamon Swirl Bread. Fruit and
Nut Snack Bars. Deep Dish Apple Pie. With Everyday Grain-Free Baking, you can finally enjoy
the baked goods that you've been missing! In this beautiful, easy-to-use cookbook, Whether
you're grain-free or gluten-free, author and creator of The Nourishing Home blog Kelly Smith
shows you how to create grain-free, dairy-free versions of all your favorite baked goods that
are compatible with the most common grain-free diets. From breads, biscuits and muffins to
savory snacks and decadent treats, you'll find step-by-step instructions for more than 100
delicious, grain-free and dairy-free recipes, including: Easy Everyday Bread Southern Style
Biscuits Fluffy Almond Flour Pancakes Simple Garden Herb Crackers Blueberry Lemon
Scones Raspberry Crumble Bars Strawberry Vanilla Custard Cake Don't give up the bakery
staples you love--with these flavorful recipes, you can make delicious grain-free, dairy-free
baked goods that your whole family will enjoy whether or not everyone is living a grain-free
lifestyle!

The Art of Simple Food
In Everyday Harumi, now reissed as an attractive jacketed paperback, Harumi Kurihara,
Japan's most popular cookery writer, selects her favourite foods and presents more than 60
new home-style recipes for you to make for family and friends. Harumi wants everyone to be
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able to make her recipes and she demonstrates how easy it is to cook Japanese food for every
day occasions without needing to shop at specialist food stores. Using many of her favourite
ingredients, Harumi presents recipes for soups, starters, snacks, party dishes, main courses
and family feasts that are quick and simple to prepare, all presented in her effortless, down-toearth and unpretentious approach to stylish living and eating. Every recipe is photographed
and includes beautiful step-by-step instructions that show key Japanese cooking techniques.
Texture and flavour are important to Japanese food and Harumi takes you through the basic
sauces you can make at home and the staples you should have in your store cupboard.
Photographed by award-winning photographer Jason Lowe, this warm and approachable
cookbook invites you to cook and share Japanese food in a simple and elegant style.

Every Day is Saturday
"Get inspired to make delicious food any day of the week with this playful and inventive
cookbook featuring 100 recipes from the creator of Instagram's "Fridge Foraging" series. Not
sure what to cook? This gorgeous and engaging book is packed with tasty, easy recipes for
quick meal inspiration right now. Amanda Frederickson, who popularized the "Fridge Foraging"
series on Instagram, gives you an image and recipe on every page, as well as "choose your
own adventure" style recipes where one ingredient is used in many different ways. Her
lookbook shows you how to make breakfast bites like Baked Eggs in Prosciutto Cups, work
lunches like Salmon and Avocado Nori Wraps, and quick dinners like Shrimp Tacos with
Roasted Tomatillo Salsa. With clever and bright design, as well as food styling tips, Simple
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Beautiful Food teaches you how to make your (new) favorite recipes whenever cravings
strike"--

Simply
THE SUNDAY TIMES BESTSELLER SHORTLISTED FOR THE EDWARD STANFORD
TRAVEL WRITING AWARDS iNews Best cookbooks for Christmas 2019 bazaar noun: a
market in the Middle East Bazaar is a colourful, flavourful and satisfying celebration of
vegetable dishes, designed to suit every occasion and every palate. The magic of this
cookbook is that you won't feel like anything is missing, with dishes full of easy-to-achieve
flavours and depth that would win over even the most die-hard carnivore. Each recipe utilizes
the abundance of varied flavour profiles of the East, from spices, herbs and perfumed
aromatics to hearty staples such as grains and pulses, combined with plenty of fresh fruit and
vegetables. You will find salads for all seasons, spectacular sides, bowl comfort, moreish
mains and sweet treats. Recipes include: Grilled halloumi flatbreads with preserved lemon &
barberry salsa Roasted tomato & chilli soup with herb-fried croutons Roast vegetable bastilla
Grilled tofu salad with tamarind & miso dressing Potato, ricotta & herb dumplings with walnuts
& pul biber butter Feta, pul biber & oregano macaroni bake Courgette, orange & almond cake
with sweet yogurt frosting PRAISE FOR BAZAAR: 'What (Sabrina) brings to the page is her
warmth, brio and sheer greedy enthusiasm for bright and bold flavours, and her understanding
that food is there not just to excite, but also to comfort' - Nigella Lawson 'Another absolute
beautyI don't think she could write a dull recipe if she tried. Every one an elegantly spiced
Page 13/32

File Type PDF Simply Easy Everyday Dishes From The Bestselling Author
Of Persiana
delight' - Tom Parker-Bowles 'Sabrina Ghayour's gorgeous vegetarian recipes are hard to
resist' - Red magazine 'This book is likely to become a well-thumbed tome for me' - The
Caterer 'The recipes are vibrant, colourful and wonderfully creative' - Delicious Magazine
PRAISE FOR SABRINA GHAYOUR 'The golden girl of Persian cookery' - Observer 'Sabrina
Ghayour's Middle-Eastern plus food is all flavour, no fuss - and makes me very, very happy' Nigella Lawson

Xi'an Famous Foods
A New York Times bestseller featuring 150 all new, Whole30-compliant recipes—all fast and
easy to prepare Millions of people have transformed their lives with Whole30, yet co-creator
Melissa Hartwig wants to make it even easier to achieve Whole30 success—with delicious,
compliant, fast, and easy recipes. This follow-up to the best-selling The Whole30 Cookbook is
packed recipes designed to get you out of the kitchen fast, so you can enjoy all the benefits of
your Whole30-inspired lifestyle. The Whole30 Fast and Easy Cookbook features: Recipes
perfect for weeknight cooking, lunches in a hurry, and hearty breakfasts that still get you out
the door on time Nearly effortless skillet meals, stir-fries, sheet-pan suppers, and slow-cook
and no-cook meals, most of which can be made in 30 minutes or less Creative, delicious meals
using widely-available ingredients found in any supermarket Melissa's favorite kitchen hacks,
designed to save time and money while maximizing flavor Whether you’re doing your first
Whole30 or your fifth, or just looking for some healthy, fast, and easy recipes to try, this
collection is a must-have for any kitchen.
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The Assassin's Cloak
Journey to the Middle East and Mediterranean with alluring recipes from Sabrina Ghayour,
dubbed “the golden girl of Persian Cookery” by The Observer, in the highly anticipated followup to her bestselling debut cookbook, Persiana. Sirocco highlights the use of simple pantry
staples and striking flavor combinations to transform everyday dishes. From eye-catching
salads to indulgent sweets, each of Ghayour’s recipes is a vibrant addition to the modern
home cook’s table.

The Everyday Ayurveda Cookbook
"As a chef, former caterer, and much-loved food blogger, Heather Christo's life revolves
around food, so when she and her daughters were diagnosed with severe food allergies, she
thought her life--and career--were over. With ingredients like gluten, dairy, nuts, and even cane
sugar and black pepper permanently off the menu, Heather had to teach herself to cook all
over again. Much to her surprise, however, she discovered that taking control of her family's
diet and wellness led to a new sense of empowerment, bringing her family closer together than
ever before while permanently banishing the ill health that had been their "normal" for
years"--Amazon.com.

Everyday Harumi
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A collection of dishes that can be prepared with fresh ingredients in thirty minutes or less,
including main dish salads, vegetable risottos, no-cook pasta sauces, grilled kabobs, and
roasts.

Simply Swapped Everyday
Tokyo is rightfully known around the world as one of the most exciting places to eat on the
planet. From subterranean department store food halls to luxurious top-floor hotel restaurants,
and all the noodle shops, sushi bars, and yakitori shacks in between, there may be no other
city so thoroughly saturated with delicious food. Tokyo Stories is a journey through the
boulevards and backstreets of Tokyo via recipes both iconic and unexpected. Chef Tim
Anderson takes inspiration from the chefs, shopkeepers, and home cooks of Tokyo to
showcase both traditional and cutting-edge takes on classic dishes like sushi, ramen, yakitori,
and tempura. Also included are dishes that Tokyoites love to eat with origins from abroad, like
Japanese interpretations of Korean barbecue, Italian pizza and pasta, American burgers and
more. Tim tackles his food tour of Tokyo from the ground up, with chapters broken down into:
LOWER GROUND FLOOR: Tokyo on the Go (Department Store Basements, Subway
Stations, and Convenience Stores); FIRST FLOOR: Tokyo Local (food traditional to Tokyo);
SECOND FLOOR: Tokyo National (food traditional to Japan); THIRD FLOOR: Tokyo Global
(Japanese food with an international twist) FOURTH FLOOR: Tokyo at Home (Japanese home
cooking); and, FIFTH FLOOR: Tokyo Modern (experimental Japanese food found in high-end
hotel bars). With Tim’s easy-to-follow recipes, this is make-at-home Japanese food, authentic
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yet achievable for the home chef – without cutting corners. The real thrill of eating in Tokyo is in
the sense of discovery – of adventurous curiosity rewarded. And that may come in the form of
an unexpectedly good convenience store sandwich, an ‘oh my god’ sushi moment, or just the
best damn bowl of ramen you’ve ever had. With Tokyo Stories you can explore Tokyo and
discover its incredible food without leaving your home kitchen. Featuring over 90 recipes, all
set to the backdrop of Tokyo location shots, this is essential for the Japanophile in your life.

Everyday Food
Michael Ruhlman’s groundbreaking New York Times bestseller takes us to the very “truth” of
cooking: it is not about recipes but rather about basic ratios and fundamental techniques that
makes all food come together, simply. When you know a culinary ratio, it’s not like knowing a
single recipe, it’s instantly knowing a thousand. Why spend time sorting through the millions of
cookie recipes available in books, magazines, and on the Internet? Isn’t it easier just to
remember 1-2-3? That’s the ratio of ingredients that always make a basic, delicious cookie
dough: 1 part sugar, 2 parts fat, and 3 parts flour. From there, add anything you
want—chocolate, lemon and orange zest, nuts, poppy seeds, cinnamon, cloves, nutmeg,
almond extract, or peanut butter, to name a few favorite additions. Replace white sugar with
brown for a darker, chewier cookie. Add baking powder and/or eggs for a lighter, airier texture.
Ratios are the starting point from which a thousand variations begin. Ratios are the simple
proportions of one ingredient to another. Biscuit dough is 3:1:2—or 3 parts flour, 1 part fat, and 2
parts liquid. This ratio is the beginning of many variations, and because the biscuit takes sweet
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and savory flavors with equal grace, you can top it with whipped cream and strawberries or
sausage gravy. Vinaigrette is 3:1, or 3 parts oil to 1 part vinegar, and is one of the most useful
sauces imaginable, giving everything from grilled meats and fish to steamed vegetables or
lettuces intense flavor. Cooking with ratios will unchain you from recipes and set you free. With
thirty-three ratios and suggestions for enticing variations, Ratio is the truth of cooking: basic
preparations that teach us how the fundamental ingredients of the kitchen—water, flour, butter
and oils, milk and cream, and eggs—work. Change the ratio and bread dough becomes pasta
dough, cakes become muffins become popovers become crepes. As the culinary world fills up
with overly complicated recipes and never-ending ingredient lists, Michael Ruhlman blasts
through the surplus of information and delivers this innovative, straightforward book that cuts to
the core of cooking. Ratio provides one of the greatest kitchen lessons there is—and it makes
the cooking easier and more satisfying than ever.

Simple Cake
Donna and Chad Elick, founders of The Slow Roasted Italian-which has over 635k Facebook
followers-share how to make family-friendly dishes fast with simple one-pot and 15-minute
entr�e recipes.Cooking wholesome, delicious meals shouldn't have to be time consuming or
difficult to master. Donna and Chad Elick, the founders of The Slow Roasted Italian, will show
you their tips and tricks on how to make quality meals without the fuss. Prepare an entire threecourse meal with an appetizer made in a slow cooker, a 15-minute entr�e and top it off with a
simple, flavor-packed dessert. Recipes include Slow Cooker Spicy & Sweet Sriracha Wings,
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Red Wine Braised Roast Beef with Rosemary, Restaurant-Style Mexican Rice, Cheesy Buffalo
Chicken Beer Cheese Soup, Spicy Chili-Lime Steak Bites, Bourbon Bacon Pasta Marinara and
Decadent Hot Chocolate Cookies. Donna and Chad Elick have 635k Facebook followers,
26.5k Twitter followers and have been featured on the Food Network UK, the Cooking
Channel, Parade, Women's Health and many others. With the help of The Simple Kitchen, you
will be amazed by the meals you can create for yourself or your family, all with little time or
effort. This book will have 80 recipes and 60 photos.

Simply Real Eating: Everyday Recipes and Rituals for a Healthy Life Made
Simple
Ratio
Hundreds of recipes designed to get exceptional meals on the table in under an hour With
Kitchen Simple, James Peterson, one of America’s most celebrated cookbook authors and
renowned cooking instructors, delivers a definitive resource for the busy home cook. Elevating
routine, weekday fare into exciting culinary creations, Peterson proves unequivocally that great
food need not be complicated or time-consuming to prepare. More than 200 recipes, such as
Summer Steak Salad, Mexican-Style Gazpacho, White Bean Bruschetta, Red Cabbage with
Bacon and Apples, and Ricotta Ravioli, are thoughtfully streamlined to require no more than
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thirty minutes of active prep time with delivery to the table in under an hour. For leisurely meals
and celebratory occasions, there are also dozens of luxe dishes, like Red Wine Pot Roast,
Eggplant Parmigiano, Duck Confit, and Profiteroles with Chocolate Sauce. And, from the
master of sauces, comes a paired-down primer on making foolproof Mayonnaise, Caper and
Herb Sauce for vegetables and chicken, and an easy Béarnaise to dress up grilled fish.
Kitchen Simple presents creative possibilities for weeknight meals, quick-and-easy breakfasts,
impromptu dinner parties, and inspired last-minute desserts. And with Peterson’s invaluable
variations, cooks can confidently substitute harder-to-find ingredients with items already at
hand. Additional advice on how to stock a pantry with staples to make everyday cooking even
easier, plus an inventory of truly indispensable kitchen tools make Kitchen Simple a go-to
source of inspiration for cooks of all persuasions: novice or experienced, time-pressed or laidback, casual or serious.

Persiana
From the writer and recipe developer behind eat. live. travel. write comes a new cookbook for
parents, children and Francophiles of all ages. Forget the fuss and bring simple, delicious
French dishes to your home kitchen with Mardi Michels as your guide. Twice a week during the
school year, you'll find Mardi Michels--French teacher and the well-known blogger behind eat.
live. travel. write--directing up to a dozen children in her school's science lab as they slice,
dice, mix, knead and, most importantly, taste. Whether they're learning to make an authentic
ratatouille tian or tackling quiche made with pastry from scratch, Mardi's students can
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accomplish just about anything in the kitchen once they put their minds to it. In her first book,
Mardi shows that French food doesn't have to be complicated. The result is an elegant,
approachable cookbook featuring recipes tailored for young chefs and their families. From
savory dishes like Omelettes, Croque-Monsieurs or Steak Frites to sweet treats like
Profiteroles, Madeleines or Crème Brûlée, readers will find many French classics here. With
helpful timetables to plan out baking projects, as well as tips on how to get kids involved in the
cooking, this book breaks down any preconceived notion that French cuisine is too fancy or too
difficult for kids to master. With Mardi's warm, empowering and encouraging instructions, kids
of all ages will be begging to help out in the kitchen every day of the week.

Kitchen Simple
A nostalgic ode to the joy of homemade cake, beautifully photographed and with easy mix-andmatch recipes for a sweet lift any day of the week. Everyone has a favorite style of cake,
whether it's citrusy and fresh or chocolatey and indulgent. All of these recipes and more are
within your reach in Simple Cake, a love letter from Brooklyn apron and bakeware designer
Odette Williams to her favorite treat. With easy recipes and inventive decorating ideas,
Williams gives you recipes for 10 base cakes, 15 toppings, and endless decorating ideas to
yield a treat--such as Milk & Honey Cake, Coconut Cake, Summer Berry Pavlova, and
Chocolatey Chocolate Cake--for any occasion. Williams also addresses the fundamentals for
getting cakes just right, with foolproof recipes that can be cranked out whenever the urge
strikes. Gorgeous photography, along with Williams's warm and heartfelt writing, elevate this
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book into something truly special.

Mexican Made Easy
Dinner Made Simple
250 of master chef Jacques Pépin's classic and timeless recipes for unexpectedly polished and
satisfying meals with minimal prep and cleanup You don't need a kitchen brigade, decadeshoned skills, or expensive ingredients to cook and eat like master chef Jacques Pépin. Just like
the rest of us, he doesn't always have as much time or energy as he'd like to put together a
satisfying meal. So, he came up with Jacques Pépin Quick & Simple, 250 recipes for
surprisingly achievable, impressive fare. Covering homemade staples and every course, with
tips for kitchen tools and equipment, pantry staples, and techniques to simplify and improve
every dish you make, this foundational, classic collection is essential for every busy home cook
who refuses to eat poorly. Dine on the Braised Short Ribs in Red Wine Sauce that Jacques is
proud to serve, prepared in under an hour. Or, for healthier fare, Suprêmes of Chicken with
Paprika comes together in under thirty minutes. Originally published as The Short-Cut Cook,
this revised edition is a testament to Jacques' timeless food and advice, and now includes
beautiful photographs.
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Start Simple
From the author of Half Baked Harvest comes her second cookbook with 125 show-stopping
recipes made simple: fewer ingredients, fool-proof meal-prepping, easy entertaining, and
everything in between. Tieghan Gerard is known, both on her blog and in her debut cookbook,
Half Baked Harvest Cookbook, for her stunningly beautiful meals and thoughtful recipes that
taste even better than they look. Half Baked Harvest Super Simple takes what fans loved most
about her debut, and promises all of those comfort-food forward, freshly-sourced recipes
distilled into quicker, more manageable dishes using trending techniques that sell--from the
almighty Instant Pot to night-before meal prep. Super Simple is the compendium for home
cooks who are just starting out or pressed for time. It teaches the most important cooking
basics and delivers sometimes good-for-you, always hassle-free meals without sacrificing
taste. Whip up everyday dishes like Cardamom Apple Fritters, Spinach and Artichoke Mac and
Cheese, and Lobster Tacos to share with your family, or plan stress-free dinner parties with
options like Slow Roasted Moroccan Salmon and Fresh Corn and Zucchini Summer Lasagna.

Tokyo Stories
A soulful tour of Palestinian cooking today from the Ottolenghi restaurants’ executive chef and
partner—120 recipes shaped by his personal story as well as the history of Palestine. “Truly,
one of the best cookbooks of the year so far.”—Bon Appétit The story of Palestine’s food is
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really the story of its people. When the events of 1948 forced residents from all regions of
Palestine together into one compressed land, recipes that were once closely guarded family
secrets were shared and passed between different groups in an effort to ensure that they were
not lost forever. In Falastin (pronounced “fa-la-steen”), Sami Tamimi retraces the lineage and
evolution of his country’s cuisine, born of its agriculturally optimal geography, its distinct
culinary traditions, and Palestinian cooks’ ingenuity and resourcefulness. Tamimi covers the
territory between the Mediterranean Sea and the Jordan River—East Jerusalem and the West
Bank, up north to the Galilee and the coastal cities of Haifa and Akka, inland to Nazareth, and
then south to Hebron and the coastal Gaza Strip—recounting his upbringing with eleven siblings
and his decision to leave home at seventeen to cook in West Jerusalem, where he met and
first worked with Yotam Ottolenghi. From refugee-camp cooks to the home kitchens of Gaza
and the mill of a master tahini maker, Tamimi teases out the vestiges of an ancient culinary
tradition as he records the derivations of a dynamic cuisine and people in more than 130
transporting photographs and 120 recipes, including: • Hassan’s Easy Eggs with Za’atar and
Lemon • Fish Kofta with Yogurt, Sumac, and Chile • Pulled-Lamb Schwarma Sandwich •
Labneh Cheesecake with Roasted Apricots, Honey, and Cardamom Named after the
Palestinian newspaper that brought together a diverse people, Falastin is a vision of a cuisine,
a culture, and a way of life as experienced by one influential chef.

Sirocco
From beloved cookbook author and recipe developer Sarah Copeland, Every Day Is Saturday
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brims with inspiration. More than 100 beautiful recipes that make weeknight cooking a breeze,
gorgeous food and lifestyle photography, and easy-to-follow tips for cooking delicious,
healthful, sustaining food provide a joyous Saturday mentality of taking pleasure in food and
occasion, whatever the day of the week. Recipes cover every course, from breakfast to
dessert, including dishes perfect for the life occasions of a busy family: potlucks, picnics, lazy
Sundays, and casual dinners with friends. Here is a delightful and inspiring resource—in a bright
and beautiful jacketed package—for weeknight cooks, weekend dreamers, and working parents
who want to put great meals at the center of the table where their family gathers.

Falastin
Why wait until Tuesday night to have tacos—and why would you ever use a processed kit—when
you can make vibrant, fresh Mexican food every night of the week with Mexican Made Easy?
On her Food Network show, Mexican Made Easy, Marcela Valladolid shows how simple it is to
create beautiful dishes bursting with bright Mexican flavors. Now, Marcela shares the fantastic
recipes her fans have been clamoring for in a cookbook that ties into her popular show. A
single mom charged with getting dinner on the table nightly for her young son, Fausto, Marcela
embraces dishes that are fun and fast—and made with fresh ingredients found in the average
American supermarket. Pull together a fantastic weeknight dinner in a flash with recipes such
as Baja-Style Braised Chicken Thighs, Mexican Meatloaf with Salsa Glaze, and Corn and
Poblano Lasagna. Expand your salsa horizons with Fresh Tomatillo and Green Apple Salsa
and Grilled Corn Pico de Gallo, which can transform a simply grilled chicken breast or fish fillet.
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For a weekend brunch, serve up Chipotle Chilaquiles or Cinnamon Pan Frances. Delicious
drinks, such as Pineapple-Vanilla Agua Fresca and Cucumber Martinis, and decadent
desserts, including Mexican Chocolate Bread Pudding and Bananas Tequila Foster, round out
the inspired collection. With 100 easy recipes and 80 sumptuous color photographs, Mexican
Made Easy brings all of the energy and fresh flavors of Marcela’s show into your home.
Chipotle-Garbanzo Dip makes 3/4 cup 1 (15.5-ounce) can garbanzo beans, rinsed and drained
2 garlic cloves, peeled 1 tablespoon fresh lemon juice 2 tablespoons adobo sauce (from
canned chipotle chiles) plus more for serving 2 teaspoons sesame seed paste (tahini) 1/3 cup
olive oil, plus more for serving Salt and freshly ground black pepper 1 tablespoon chopped
fresh cilantro Tortilla chips Put the garbanzo beans, garlic, lemon juice, adobo sauce, and
sesame paste in a food processor and puree until nearly smooth; the mixture will still be a little
coarse. With the machine running, add the olive oil and process until well incorporated. Season
to taste with salt and pepper. Transfer the dip to medium bowl. Drizzle with olive oil and a few
drops of adobo sauce and top with the cilantro. Serve with tortilla chips. From the Hardcover
edition.

In the French Kitchen with Kids
From veteran food writer, recipe developer, and creator of the James Beard Award-winning
Jarry magazine comes an innovative approach to vegetarian cooking. What have I got to eat?
It’s a question we ask every time we open up the refrigerator or pantry door. It might be eggs,
some cheese, and half a loaf of bread, or a box of wilting greens, garlic, and some sweet
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potatoes. Though these ingredients may not seem like much to make a delicious meal, recipe
developer and author Lukas Volger knows it’s all you need. In Start Simple he offers a radically
new, uncomplicated, and creative approach to cooking that allows you to use what you already
have on hand to make great meals you didn’t think were possible. Magic can happen with just
a few ingredients: sweet potatoes, tortillas, eggs, cabbage, hearty greens, beans, winter
squash, mushrooms, tofu, summer squash, and cauliflower. Volger advises readers to stock up
on these eleven building blocks instead of shopping for a single recipe. A protein (tofu, beans,
eggs) is a foundation. A crunchy garnish (cabbage, greens) is a finishing touch. Once these
structural components of a meal are established, home chefs can throw in their own variations
and favorite flavors—mixing, matching, and adding ingredients to customize their dishes. While
Start Simple is a vegetarian cookbook—none of the recipes include meat—Volger’s approach
transcends categories. His methods aren’t about subscribing to a specific dietary regimen;
they are about simply recognizing and embracing the way people cook and eat today. Creating
weekly meal plans based on intricate recipes sounds good, but it can be difficult to execute.
Having a well-stocked pantry paired with a choose-you-own adventure guide to creating simple
yet inventive meals is more practical for your average home cook.

Bazaar
Keeping digestion on track is the key to health in Ayurveda, and eating natural, homemade
foods in accordance with personal constitution and changes in environment is often all that we
need to find balance. In The Everyday Ayurveda Cookbook, Kate O’Donnell inspires you to get
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into the kitchen and explore this time-honored system of seasonal eating for health and
vibrancy.Season by season, learn how the changing weather and environment both mirror and
influence your body and appetite.Foundational "everyday" recipes can be adapted to any
season and any dosha for nourishing, flavorful meals.Includes lifestyle advice on meal
planning, self-care regimens, and how to ensure health during the change of seasons.

The Simple Kitchen
Embark on a voyage of culinary rediscovery with celebrated American chef, Alice Waters, as
she takes you by the hand and teaches you how to get the most out of your home cooking. For
more than three decades, Alice Waters has been the champion of seasonal, local, sustainably
produced foods, garnering widespread acclaim and showing the world that the true secret of
good cooking is starting with the best-tasting ingredients. In The Art of Simple Foodshe brings
these ideas to life in more than 250 everyday recipes that illustrate just how easy it is to eat
wonderfully well if you cook, eat and live by these simple but fundamental guidelines- Eat
locally and sustainably Eat seasonally Shop at farmers' markets Plant a garden Conserve,
compost and recycle Cook simply Cook together Eat together Remember - food is precious
'The Art of Simple Food is a joy to read. More than just another cookbook from the inspiring
Alice Waters, it is the story of her life's philosophy about good food, full of gems drawn from
meals eaten all over the world. This is one of the great reference books that every smart cook
will have next to their stove.' Rose Gray, The River Café, London
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The Whole30 Fast & Easy Cookbook
In her hit Food Network show Everyday Italian, Giada De Laurentiis shows you how to cook
delicious, beautiful food in a flash. And here, in her first book, she does the same—helps you
put a fabulous dinner on the table tonight, for friends or just for the kids, with a minimum of fuss
and a maximum of flavor. She makes it all look easy, because it is. Everyday Italian is true to
its title: the fresh, simple recipes are incredibly quick and accessible, and also utterly mouthwatering—perfect for everyday cooking. And the book is focused on the real-life considerations
of what you actually have in your refrigerator and pantry (no mail-order ingredients here) and
what you’re in the mood for—whether a simply sauced pasta or a hearty family-friendly roast,
these great recipes cover every contingency. So, for example, you’ll find dishes that you can
make solely from pantry ingredients, or those that transform lowly leftovers into exquisite
entrées (including brilliant ideas for leftover pasta), and those that satisfy your yearning to have
something sweet baking in the oven. There are 7 ways to make red sauce more interesting, 6
different preparations of the classic cutlet, 5 perfect pestos, 4 creative uses for prosciutto, 3
variations on basic polenta, 2 great steaks, and 1 sublime chocolate tiramisù—plus 100 other
recipes that turn everyday ingredients into speedy but special dinners. What’s more, Everyday
Italian is organized according to what type of food you want tonight—whether a soul-warming
stew for Sunday supper, a quick sauté for a weeknight, or a baked pasta for potluck. These
categories will help you figure out what to cook in an instant, with such choices as fresh-fromthe-pantry appetizers, sauceless pastas, everyday roasts, and stuffed vegetables—whatever
you’re in the mood for, you’ll be able to find a simple, delicious recipe for it here. That’s the
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beauty of Italian home cooking, and that’s what Giada De Laurentiis offers here—the essential
recipes to make a great Italian dinner. Tonight.
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