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Cookies 'n' Cream Cupcakes, THE I HEART NAPTIME COOKBOOK features more than 100 recipes that
have you covered for any meal, snack, or sweet craving-and many will even inspire your kids to help in the
kitchen! In addition to recipes, Nye's charming crafts like DIY plates, napkins, and aprons transform any
meal into a celebration and makes it easy to give the perfect gift, from a basket of homemade toffee to
birthday cupcakes. An indispensable resource for home cooks and busy parents, THE I HEART NAPTIME
COOKBOOK will make it easy to answer that age-old question, "What's for dinner?"
Rachael Ray 50 - Rachael Ray 2019-10-15
NEW YORK TIMES BESTSELLER • America’s favorite self-taught cook opens up about the most memorable
moments of her life in this candid memoir-inspired cookbook featuring 125 all-new recipes. NAMED ONE
OF THE BEST COOKBOOKS OF THE YEAR BY BUZZFEED AND FOOD NETWORK “No matter the recipe,
each of us changes a dish by our own preparation of it. It’s the same with stories—once you put them out
there, readers get to interpret them and be affected by them as they will. Ultimately, it’s my hope that this
book leaves the reader with that quiet smile we all get after we eat a favorite comfort food. Basically, I’m
going for the afterglow of a big bowl of spaghetti.”—from the Introduction As her fiftieth birthday
approached, the woman who taught America how to get dinner on the table, fast, started thinking not just
about what to cook that night, but how her passion for food and feeding people had developed over her first
fifty years. Filled with twenty-five thoughtful essays and 125 delicious recipes, Rachael Ray 50 reads like a
memoir and a cookbook at once. Captured here are the moments and dishes Rachael finds most special, the
ones she makes in her own home and that you won’t find on her television shows or in her magazine. Here
are the memories that made her laugh out loud, or made her teary. The result is a collection that offers the
perfect blend of kitchen and life wisdom, including thoughts on how we can all better serve the world and
one another. Also featured within these pages are gorgeous food photography, personal photos, and
Rachael’s own hand-drawn illustrations, offering a revealing and intimate glimpse into her world and her
every day inspiration.
The Ethical Omnivore - Laura Dalrymple 2020-08-04
Heartfelt and wonderfully written, this is the kind of cookbook only butchers who think we should eat less
meat could write.' MATTHEW EVANS 'I can't recommend this book highly enough - science-focused but
with a contagiously energetic optimism, it's the antidote to despair we so desperately need. Read it, give it
to your friends, then cook for them with whole, natural food. We can start repairing our land and nourishing
our souls by dinner time.' CHARLOTTE WOOD We live in an affluent era marked by an increasingly fraught
relationship to food, and meat is arguably the most controversial ingredient. There is a communal ache for
authenticity, for a way forward with good conscience. The Ethical Omnivore explores the solution: living
with a conscience; asking the right questions of whomever sells you meat or of the labels you read; and
learning how to respect the animal so much that you're willing to cook something other than chicken
breast. This book traces how animals can be raised ethically and demonstrates some ways regenerative
farmers are outstanding in how they care for their animals. It offers tried-and-tested recipes from the
Feather and Bone community, from simple and easy weeknight meals to slow roasts for special occasions.
And it shows all of us how to live with less impact on the animals and environment that support us. The
Ethical Omnivore is a user-friendly recipe and handbook that will open your eyes to a better way to buy,

The Well Plated Cookbook - Erin Clarke 2020-08-25
Comfort classics with a lighter spin, from the creator of the healthy-eating blog Well Plated by Erin. Known
for her incredibly approachable, slimmed-down, and outrageously delicious recipes, Erin Clarke is the
creator of the smash-hit food blog in the healthy-eating blogosphere, Well Plated by Erin. Clarke's site
welcomes millions of readers, and with good reason: Her recipes are fast, budget-friendly, and clever; she
never includes an ingredient you can't find in a regular supermarket or that isn't essential to a dish's
success, and she hacks her recipes for maximum nutrition by using the "stealthy healthy" ingredient swaps
she's mastered so that you don't lose an ounce of flavor. In this essential cookbook for everyday cooking,
Clarke shares more than 130 brand-new rapid-fire recipes, along with secrets to lightening up classic
comfort favorites inspired by her midwestern roots, and clever recipe hacks that will enable you to put a
healthy meal on the table any night of the week. Many of the recipes feature a single ingredient used in
multiple, ingenious ways, such as Sweet Potato Boats 5 Ways. The recipes are affordable and keep
practicality top-of-mind. She's eliminated odd leftover "orphan" ingredients and included Market Swaps so
you can adjust the ingredients based on the season or what you have on hand. To help you make the most of
your cooking, she's even included tips to store and reheat leftovers, as well as clever ideas to turn them into
an entirely new dish. From One-Pot Creamy Sundried Tomato Orzo to Sheet Pan Tandoori Chicken, all of
the recipes are accessible to cooks of every level, and so indulgent you won't detect the healthy ingredients.
As Clarke always hears from her readers, "My family doesn't like healthy food, but they LOVED this!" This
is your homey guide to a healthier kitchen.
Dessert For Two: Small Batch Cookies, Brownies, Pies, and Cakes - Christina Lane 2015-02-07
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 personal-sized cake and eat it, too.
The I Heart Naptime Cookbook - Jamielyn Nye 2016-09-06
More than 100 inspiring recipes and crafts to cook, bake, and create during that precious hour known as
naptime. Every parent knows how magical naptime is-that blissful hour when the house is quiet and you
actually have a few moments to yourself. Now Jamielyn Nye, founder of the popular blog IHeartNaptime.net
and mother of three, is making naptime even more delicious with her highly anticipated first cookbook.
With millions of visitors a month, I Heart Naptime has become a favorite online destination for readers who
can't get enough of Nye's easy, kid-pleasing recipes and adorable crafts. From Fluffy Buttermilk Biscuits to
BLT Salad with Homemade Buttermilk Ranch Dressing, One-Pot Cheesy Bacon and Chive Macaroni, and
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cook and eat.
Home Cooking - Laurie Colwin 2014-11-18
A delectable mix of essays and recipes from the critically acclaimed writer: “As much memoir as cookbook
and as much about eating as cooking” (The New York Times Book Review). In this delightful celebration of
food, family, and friends, one of America’s most cherished kitchen companions shares her lifelong passion
for cooking and entertaining. Interweaving essential tips and recipes with hilarious stories of meals both
delectable and disastrous, Home Cooking is a masterwork of culinary memoir and an inspiration to novice
cooks, expert chefs, and food lovers everywhere. From veal scallops sautéed on a hot plate in her studio
apartment to home-baked bread that is both easy and delicious, Colwin imparts her hard-earned secrets
with wit, empathy, and charm. She advocates for simple dishes made from fresh, organic ingredients, and
counsels that even in the worst-case scenario, there is always an elegant solution: dining out. Highly
personal and refreshingly down-to-earth, Laurie Colwin’s irresistible ode to domestic pleasures is a musthave for anyone who has ever savored the memory of a mouthwatering meal. This ebook features an
illustrated biography of Laurie Colwin including rare photos and never-before-seen documents from the
author’s estate.
The Simple Kitchen - Donna Elick 2017-10-17
"Eighty plus time-saving recipes for everyday meals that the whole family will love. Tasty recipes include 30
minute dinners, one-pot meals and simple appetizers."-The All New Ball Book Of Canning And Preserving - Jarden Home Brands 2016-05-31
From the experts at Jarden Home Brands, makers of Ball canning products, comes the first truly
comprehensive canning guide created for today's home cooks. This modern handbook boasts more than 200
brand new recipes ranging from jams and jellies to jerkies, pickles, salsas, and more. Organized by
technique, The All New Ball Book of Canning and Preserving covers water bath and pressure canning,
pickling, fermenting, freezing, dehydrating, and smoking. Straightforward instructions and step-by-step
photos ensure success for beginners, while practiced home canners will find more advanced methods and
inspiring ingredient twists. Tested for quality and safety, recipes range from much-loved classics—Tart
Lemon Jelly, Tomato-Herb Jam, Ploughman's Pickles—to fresh flavors such as Asian Pear Kimchi, Smoked
Maple-Juniper Bacon, and homemade Kombucha. Make the most of your preserves with delicious dishes
including Crab Cakes garnished with Eastern Shore Corn Relish and traditional Strawberry-Rhubarb Hand
Pies. Special sidebars highlight seasonal fruits and vegetables, while handy charts cover processing times,
temperatures, and recipe formulas for fast preparation. Lushly illustrated with color photographs, The All
New Ball Book of Canning and Preserving is a classic in the making for a new generation of home cooks.
The Pioneer Woman Cooks - Ree Drummond 2010-06-01
Paula Deen meets Erma Bombeck in The Pioneer Woman Cooks, Ree Drummond’s spirited, homespun
cookbook. Drummond colorfully traces her transition from city life to ranch wife through recipes, photos,
and pithy commentary based on her popular, award-winning blog, Confessions of a Pioneer Woman, and
whips up delicious, satisfying meals for cowboys and cowgirls alike made from simple, widely available
ingredients. The Pioneer Woman Cooks—and with these “Recipes from an Accidental Country Girl,” she
pleases the palate and tickles the funny bone at the same time.
This Will Make It Taste Good - Vivian Howard 2020-10-20
An Eater Best Cookbook of Fall 2020 From caramelized onions to fruit preserves, make home cooking quick
and easy with ten simple "kitchen heroes" in these 125 recipes from the New York Times bestselling and
award-winning author of Deep Run Roots. “I wrote this book to inspire you, and I promise it will change the
way you cook, the way you think about what’s in your fridge, the way you see yourself in an apron.” Vivian
Howard’s first cookbook chronicling the food of Eastern North Carolina, Deep Run Roots, was named one of
the best of the year by 18 national publications, including the New York Times, USA Today, Bon Appetit,
and Eater, and won an unprecedented four IACP awards, including Cookbook of the Year. Now, Vivian
returns with an essential work of home-cooking genius that makes simple food exciting and accessible, no
matter your skill level in the kitchen.  Each chapter of This Will Make It Taste Good is built on a flavor
hero—a simple but powerful recipe like her briny green sauce, spiced nuts, fruit preserves, deeply
caramelized onions, and spicy pickled tomatoes. Like a belt that lends you a waist when you’re feeling
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baggy, these flavor heroes brighten, deepen, and define your food. Many of these recipes are kitchen
crutches, dead-easy, super-quick meals to lean on when you’re limping toward dinner. There are also
kitchen projects, adventures to bring some more joy into your life. Vivian’s mission is not to protect you
from time in your kitchen, but to help you make the most of the time you’ve got. Nothing is complicated,
and more than half the dishes are vegetarian, gluten-free, or both. These recipes use ingredients that are
easy to find, keep around, and cook with—lots of chicken, prepared in a bevy of ways to keep it interesting,
and common vegetables like broccoli, kale, squash, and sweet potatoes that look good no matter where you
shop. And because food is the language Vivian uses to talk about her life, that’s what these recipes do, next
to stories that offer a glimpse at the people, challenges, and lessons learned that stock the pantry of her
life.
From Freezer to Instant Pot: The Cookbook - Bruce Weinstein 2019-07-16
The ultimate INSTANT POT convenience cookbook, FULLY AUTHORIZED with 75 recipes for delicious
meals straight from your freezer to the table in minutes, no thawing required, from the bestselling authors
of the INSTANT POT BIBLE. Have you ever come home at the end of a long day, pulled an ice-coated lump
of meat out of the freezer, and thought, "Can I eat this tonight?" With this book and your Instant Pot, the
answer is a resounding "Yes." Here, you'll find 75 recipes and tons of strategies for cooking quick, flavorful
one-pot meals with frozen ingredients, all with zero thaw time and no advance prep necessary. Each recipe
gives timings and ingredients for every 6- and 8-quart model of Instant Pot, including the new Instant Pot
Max. Just open your freezer, lock on the lid, and cook! You'll be eating dinner in no time. The Instant Pot
transformed the way you feed your family. Now you can get even more out of your Instant Pot with these
delicious, straight-from-the-freezer, one-and-done meals for every occasion. These satisfying meals include
hearty stews and casseroles, savory roasts, healthy sides, and everything in between. You'll enjoy:
Butternut Squash Bisque Ground Beef Lo Mein Ziti with Sausage and Peppers Italian-Style Braised Pork
Chops French Dip Sandwiches Chicken Fajitas Sweet and Sour Shrimp And much more!
Not Your Mother's Slow Cooker Cookbook - Beth Hensperger 2004-12-21
Not Your Mother's guide to 350 recipes for getting the most out of today's slow cooker.
The Skinnytaste Cookbook - Gina Homolka 2014-09-30
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.
The Food Lab: Better Home Cooking Through Science - J. Kenji López-Alt 2015-09-21
A New York Times Bestseller Winner of the James Beard Award for General Cooking and the IACP
Cookbook of the Year Award "The one book you must have, no matter what you’re planning to cook or
where your skill level falls."—New York Times Book Review Ever wondered how to pan-fry a steak with a
charred crust and an interior that's perfectly medium-rare from edge to edge when you cut into it? How to
make homemade mac 'n' cheese that is as satisfyingly gooey and velvety-smooth as the blue box stuff, but
far tastier? How to roast a succulent, moist turkey (forget about brining!)—and use a foolproof method that
works every time? As Serious Eats's culinary nerd-in-residence, J. Kenji López-Alt has pondered all these
questions and more. In The Food Lab, Kenji focuses on the science behind beloved American dishes, delving
into the interactions between heat, energy, and molecules that create great food. Kenji shows that often,
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conventional methods don’t work that well, and home cooks can achieve far better results using new—but
simple—techniques. In hundreds of easy-to-make recipes with over 1,000 full-color images, you will find out
how to make foolproof Hollandaise sauce in just two minutes, how to transform one simple tomato sauce
into a half dozen dishes, how to make the crispiest, creamiest potato casserole ever conceived, and much
more.
Grandbaby Cakes - Jocelyn Delk Adams 2015-09-15
“Spectacular cake creations [that] are positively bursting with beauty, color, flavor, and fun . . . this book
will ignite the baking passion within you!” —Pioneer Woman Ree Drummond, #1 New York
Times–bestselling author Grandbaby Cakes is the debut cookbook from sensational food writer, Jocelyn
Delk Adams. Since founding her popular recipe blog, Grandbaby Cakes, in 2012, Adams has been putting
fresh twists on old favorites. She has earned praise from critics and the adoration of bakers both young and
old for her easygoing advice, rich photography, and the heartwarming memories she shares of her
grandmother, affectionately nicknamed Big Mama, who baked and developed delicious, melt-in-your-mouth
desserts. Grandbaby Cakes pairs charming stories of Big Mama’s kitchen with recipes ranging from classic
standbys to exciting adventures—helpfully marked by degree of difficulty—that will inspire your own family
for years to come. Adams creates sophisticated flavor combinations based on Big Mama’s gorgeous
centerpiece cakes, giving each recipe something familiar mixed with something new. Not only will home
bakers be able to make staples like yellow cake and icebox cake exactly how their grandmothers did, but
they’ll also be preparing impressive innovations, like the Pineapple Upside-Down Hummingbird Pound Cake
and the Fig-Brown Sugar Cake. From pound cakes and layer cakes to sheet cakes and “baby” cakes
(cupcakes and cakelettes), Grandbaby Cakes delivers fun, hip recipes perfect for any celebration. “[Adams]
offers up her greatest hits alongside sweet stories of her family’s generations-old baking traditions.”
—People.com “There is a heritage of love and tradition steeped in her recipes . . . A trip down memory lane
that ends with delicious treats on your table.” —Carla Hall, TV chef and author of Carla Hall’s Soul Food
Our Best Bites - Sara Wells 2011
Meet Sara and Kate, two Mormon girls who love to cook.
Cook It in Your Dutch Oven - America's Test Kitchen 2018-12-04
A Dutch oven is the most versatile pot in your kitchen: a soup pot, a deep fryer, a braiser, a roaster, an
enclosed bread oven, and the perfect vessel for one-dish meals. Don't relegate your prized pot to the back
of the cabinet. Learn how to put your Dutch oven to work every day in so many different ways. Turn out
practical yet fun meals made entirely in one pot, such as Weeknight Pasta Bolognese; Chicken Pot Pie with
Spring Vegetables; and Lamb Meatballs with Orzo, Tomatoes, and Feta. Impressive braises and roasts, such
as Braised Short Ribs with Wild Mushroom Farrotto and Roasted Pork Loin with Barley, Butternut Squash,
and Swiss Chard, go seamlessly from the stovetop (the enameled surface makes it easy to create fond
without burning) to the oven (cast iron maintains steady heat to ensure food cooks perfectly). We even walk
you through deep frying and artisanal bread baking at home (try the Korean Fried Chicken Wings or the
Braided Chocolate Babka). And a range of appealing desserts, from Pear-Ginger Crisp (the pot holds a
generous 5 pounds of pears) to Bourbon-Pecan Bread Pudding, benefit from the Dutch oven's high sides
and even heating.
The Modern Proper - Holly Erickson 2022-04-05
"The creators of the popular website The Modern Proper show home cooks how to reinvent what proper
means and be smarter with their time in the kitchen to create dinner that everyone will love."--Provided by
publisher.
Damn Delicious - Rhee, Chungah 2016-09-06
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 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
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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!'
Good Cheap Eats - Jessica Fisher 2014-09-09
In over 200 recipes, Jessica Fisher shows budget-conscious cooks how they can eat remarkably well without
breaking the bank.Good Cheap Eats serves up 70 three-course dinners—main course, side, and dessert—all
for less than ten dollars for a family of four. Chapters include "Something Meatier," on traditional meatcentered dinners, "Stretching It," which shows how to flavor and accent meat so that you are using less
than usual but still getting lots of flavor, and "Company Dinners," which proves that you can entertain well
on the cheap. The hard-won wisdom, creative problem-solving techniques, and culinary imagination she
brings to the task have been chronicled lovingly in her widely read blog Good Cheap Eats. Now, with the
publication of the bookGood Cheap Eats, she shows budget-challenged, or simply penny-pinching, home
cooks how they can save loads of money on food and still eat smashingly well.
Lexi's Clean Kitchen - Alexis Kornblum 2016-11-08
Lexi, the talent behind the highly acclaimed recipe blog Lexi's Clean Kitchen, answers the demand for a
one-stop cookbook that takes the focus off of the constraints of modern dieting and puts the spotlight back
on achieving health and happiness through one simple concept - eating clean. Lexi's Clean Kitchen is
packed with more than 150 nourishing recipes, full-colour photos, shopping lists, how-to guides, and simple
tips for customizing your clean lifestyle, making each step of the way approachable and, above all,
enjoyable!
365 - Stephanie O'Dea 2013
The Mom 100 Cookbook - Katie Workman 2012-04-03
Introducing the lifesaving cookbook for every mother with kids at home—the book that solves the 20 most
common cooking dilemmas. What’s your predicament: breakfast on a harried school morning? The Mom
100’s got it—Personalized Pizzas are not only fast but are nutritious, and hey, it doesn’t get any better than
pizza for breakfast. Kids making noise about the same old lunch? The Mom 100’s got it—three different
Turkey Wraps, plus a Wrap Blueprint delivers enough variety to last for years. Katie Workman, founding
editor in chief of Cookstr.com and mother of two school-age kids, offers recipes, tips, techniques, attitude,
and wisdom for staying happy in the kitchen while proudly keeping it homemade—because homemade not
only tastes best, but is also better (and most economical) for you. The Mom 100 is 20 dilemmas every mom
faces, with 5 solutions for each: including terrific recipes for the vegetable-averse, the salad-rejector, for
the fish-o-phobe, or the overnight vegetarian convert. “Fork-in-the-Road” variations make it easy to adjust a
recipe to appeal to different eaters (i.e., the kids who want bland and the adults who don’t). “What the Kids
Can Do” sidebars suggest ways for kids to help make each dish.
Magnolia Table - Joanna Gaines 2018-04-24
#1 New York Times Bestseller Magnolia Table is infused with Joanna Gaines' warmth and passion for all
things family, prepared and served straight from the heart of her home, with recipes inspired by dozens of
Gaines family favorites and classic comfort selections from the couple's new Waco restaurant, Magnolia
Table. Jo believes there's no better way to celebrate family and friendship than through the art of
togetherness, celebrating tradition, and sharing a great meal. Magnolia Table includes 125 classic
recipes—from breakfast, lunch, and dinner to small plates, snacks, and desserts—presenting a modern
selection of American classics and personal family favorites. Complemented by her love for her garden,
these dishes also incorporate homegrown, seasonal produce at the peak of its flavor. Inside Magnolia Table,
you'll find recipes the whole family will enjoy, such as: Chicken Pot Pie Chocolate Chip Cookies Asparagus
and Fontina Quiche Brussels Sprouts with Crispy Bacon, Toasted Pecans, and Balsamic Reduction Peach
Caprese Overnight French Toast White Cheddar Bisque Fried Chicken with Sticky Poppy Seed Jam Lemon
Pie Mac and Cheese Full of personal stories and beautiful photos, Magnolia Table is an invitation to share a
seat at the table with Joanna Gaines and her family.
The Great Meat Cookbook - Bruce Aidells 2012
A guide to the modern world of meat places an emphasis on sustainable meat production and explains the
misleading practices behind today's labels while providing over two hundred recipes.
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Six Seasons - Joshua McFadden 2017-05-02
Winner, James Beard Award for Best Book in Vegetable-Focused Cooking Named a Best Cookbook of the
Year by the Wall Street Journal, The Atlantic, Bon Appétit, Food Network Magazine, Every Day with
Rachael Ray, USA Today, Seattle Times, Milwaukee Journal-Sentinel, Library Journal, Eater, and more
“Never before have I seen so many fascinating, delicious, easy recipes in one book. . . . [Six Seasons is]
about as close to a perfect cookbook as I have seen . . . a book beginner and seasoned cooks alike will reach
for repeatedly.” —Lucky Peach Joshua McFadden, chef and owner of renowned trattoria Ava Gene’s in
Portland, Oregon, is a vegetable whisperer. After years racking up culinary cred at New York City
restaurants like Lupa, Momofuku, and Blue Hill, he managed the trailblazing Four Season Farm in coastal
Maine, where he developed an appreciation for every part of the plant and learned to coax the best from
vegetables at each stage of their lives. In Six Seasons, his first book, McFadden channels both farmer and
chef, highlighting the evolving attributes of vegetables throughout their growing seasons—an arc from
spring to early summer to midsummer to the bursting harvest of late summer, then ebbing into autumn
and, finally, the earthy, mellow sweetness of winter. Each chapter begins with recipes featuring raw
vegetables at the start of their season. As weeks progress, McFadden turns up the heat—grilling and
steaming, then moving on to sautés, pan roasts, braises, and stews. His ingenuity is on display in 225
revelatory recipes that celebrate flavor at its peak.
The No-Shop Instant Pot® - Meg Dow 2021-03-23
Transform the Contents of Your Pantry into Mouthwatering Instant Pot® Meals Breathe new life into staple
ingredients with Meg Dow’s quick and easy Instant Pot® recipes. With 60 base recipes or ingredients, each
with four equally delicious variations for a total of 240 options, it couldn’t be easier to find the perfect
recipe that answers the question: “What can I make in my Instant Pot® using the ingredients I have on
hand?” Have some chicken thighs and fresh herbs in your fridge that you want to use up? Transform them
into tasty Herb-Crusted Chicken Thighs with Gravy. Or maybe you have the chicken but also sausage,
tomatoes and potatoes on hand—no problem! Whip up some Portuguese Chicken Thighs instead. With
variations on tasty base recipes like Chuck Roast, Risotto, Mac and Cheese, Potato Soup, Enchiladas and so
many more, the perfect Instant Pot meal is easy to find and even easier to make. Handy infographics make
it simple for you to match the contents of your pantry to one of Meg’s delicious recipes at a glance, so
mealtime is just that much easier. Whether you’re looking for a hearty dinner, the perfect side for a holiday
meal, a quick and easy breakfast for the whole family or a sweet treat to enjoy at end of the day, you won’t
believe what you can make without having to go to the store.
Squeaky Clean Keto - Mellissa Sevigny 2020-06-16
Squeaky Clean Keto marries the principles of clean eating with the ketogenic diet, resulting in reduced
inflammation, faster weight loss, and better overall health. It provides readers with the methods and
principles of squeaky clean keto (no grains, dairy, alcohol, sweeteners, or nuts), 30 days of easy-to-follow
meal plans, and over 130 delicious recipes that are big on flavor and will appeal to even the pickiest of
eaters. This book will help readers lose weight, feel healthier, and identify whether or not certain common
allergens are hindering their progress—all while eating an abundance of delicious foods that the entire
family can enjoy. Squeaky Clean Keto makes weight loss on keto almost effortless, even for people who are
self-proclaimed “slow losers.” Food intolerances and inflammation caused by common keto foods like dairy,
nuts, and sweeteners can slow weight loss, so when those things are completely removed from the diet,
many see rapid results that they weren’t getting on “regular” keto. After 30 days of squeaky clean keto,
slowly reintroducing the potentially offending foods can shine a light on which foods may have been stalling
weight loss. With this information in hand, readers can decide to limit or omit those foods completely
moving forward for a fully customized approach to the keto diet.
The Defined Dish - Alex Snodgrass 2019
Gluten-free, dairy-free, and grain-free recipes that sound and look way too delicious to be healthy from The
Defined Dish blog, fully endorsed by Whole30.
Instant Family Meals - Sarah Copeland 2020-10-27
Make wholesome family favorites with the convenience of your multicooker, slow cooker, electric pressure
cooker, and Instant Pot®! “I absolutely love this delicious, nourishing, colorful glimpse into Sarah’s family
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dining table.”—Molly Yeh, host of Girl Meets Farm and author of Molly on the Range NAMED ONE OF THE
BEST COOKBOOKS OF THE YEAR BY FOOD NETWORK Sure-bet Turkey Meatball Soup, hearty Doublethe-Vegetables Pot Roast, and a Summer Berry Crumble that’s at home on the brunch or dessert table are
just a few of the delicious ways Sarah Copeland makes sitting down to a meal with the people you love
simpler than ever. From “instant” ready-when-you-wake-up breakfasts to one-pot, no-fuss dinners that cook
from start to finish with the push of a button, in Instant Family Meals, you’ll find recipes including: • AllPurpose Crustless Quiche • Coconut Rice Porridge • Soup au Pistou with Pasta and Herbs • Brothy Beef
Stew with Dill • Creamy Parmesan Polenta • Marinated Summer Beans • One-Pot Moroccan Chicken and
Rice • Red Curry Shrimp with Basil and Lime • Easy Caramel Flan • Double Chocolate Cheesecake Sarah’s
time-saving tips, straightforward instructions, and encouraging advice make using any of your multicooker
settings a snap.
Lidia's Italy - Lidia Matticchio Bastianich 2010-08-18
Featuring 140 mouthwatering new recipes, a gastronomic journey of the Italian regions that have inspired
and informed Lidia Bastianich's legendary cooking. For the home cook and the armchair traveler alike,
Lidia's Italy offers a short introduction to ten regions of Italy—from Piemonte to Puglia—with commentary
on nearby cultural treasures by Lidia's daughter Tanya, an art historian. · In Istria, now part of Croatia,
where Lidia grew up, she forages again for wild asparagus, using it in a delicious soup and a frittata;
Sauerkraut with Pork and Roast Goose with Mlinzi reflect the region’s Middle European influences; and
buzara, an old mariner’s stew, draws on fish from the nearby sea. · From Trieste, Lidia gives seafood from
the Adriatic, Viennese-style breaded veal cutlets and Beef Goulash, and Sacher Torte and Apple Strudel. ·
From Friuli, where cows graze on the rich tableland, comes Montasio cheese to make fricos; the corn fields
yield polenta for Velvety Cornmeal-Spinach Soup. · In Padova and Treviso rice reigns supreme, and Lidia
discovers hearty soups and risottos that highlight local flavors. · In Piemonte, the robust Barolo wine
distinguishes a fork-tender stufato of beef; local white truffles with scrambled eggs is “heaven on a plate”;
and a bagna cauda serves as a dip for local vegetables, including prized cardoons. · In Maremma, where
hunting and foraging are a way of life, earthy foods are mainstays, such as slow-cooked rabbit sauce for
pasta or gnocchi and boar tenderloin with prune-apple Sauce, with Galloping Figs for dessert. · In Rome
Lidia revels in the fresh artichokes and fennel she finds in the Campo dei Fiori and brings back nine
different ways of preparing them. · In Naples she gathers unusual seafood recipes and a special way of
making limoncello-soaked cakes. · From Sicily’s Palermo she brings back panelle, the delicious fried
chickpea snack; a caponata of stewed summer vegetables; and the elegant Cannoli Napoleon. · In Puglia, at
Italy’s heel, where durum wheat grows at its best, she makes some of the region’s glorious pasta dishes and
re-creates a splendid focaccia from Altamura. There’s something for everyone in this rich and satisfying
book that will open up new horizons even to the most seasoned lover of Italy.
1-2-3 Months Freezer to Crockpot Recipes - Erika Wilburn 2014-11-05
3 Months of freezer crock pot meals with shopping list
Meathead - Meathead Goldwyn 2016-05-17
New York Times Bestseller Named "22 Essential Cookbooks for Every Kitchen" by SeriousEats.com Named
"25 Favorite Cookbooks of All Time" by Christopher Kimball Named "Best Cookbooks Of 2016" by Chicago
Tribune, BBC, Wired, Epicurious, Leite's Culinaria Named "100 Best Cookbooks of All Time" by Southern
Living Magazine For succulent results every time, nothing is more crucial than understanding the science
behind the interaction of food, fire, heat, and smoke. This is the definitive guide to the concepts, methods,
equipment, and accessories of barbecue and grilling. The founder and editor of the world's most popular
BBQ and grilling website, AmazingRibs.com, “Meathead” Goldwyn applies the latest research to backyard
cooking and 118 thoroughly tested recipes. He explains why dry brining is better than wet brining; how
marinades really work; why rubs shouldn't have salt in them; how heat and temperature differ; the
importance of digital thermometers; why searing doesn't seal in juices; how salt penetrates but spices
don't; when charcoal beats gas and when gas beats charcoal; how to calibrate and tune a grill or smoker;
how to keep fish from sticking; cooking with logs; the strengths and weaknesses of the new pellet cookers;
tricks for rotisserie cooking; why cooking whole animals is a bad idea, which grill grates are best;and why
beer-can chicken is a waste of good beer and nowhere close to the best way to cook a bird. He shatters the
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readers on a guided tour of author Michelle Tam's real-food strategies for stocking the kitchen, saving time,
and maximizing flavors while maintaining a Paleo lifestyle. Also, sprinkled throughout the book are
enlightening features on feeding kids, packing nutritious lunches, boosting umami, and much more. But the
heart of this book are Michelle's award-winning primal Paleo recipes, 50 percent of which are brand-new --even to diehard fans who own her bestselling iPad cookbook app. Readers can start by marrying their
favorite ingredients with building blocks like Sriracha Mayonnaise, Louisiana Remoulade, and the infamous
Magic Mushroom Powder. These basic recipes lay the foundation for many of the fabulous delights in the
rest of the book including Eggplant "Ricotta" Stacks, Crab Louie, and Devils on Horseback. There's
something for everyone in this cookbook, from small bites like Apple Chips and Kabalagala (Ugandan
plantain fritters) to family-sized platters of Coconut Pineapple "Rice" and Siu Yoke (crispy roast pork belly).
Crave exotic spices? You won't be able to resist the fragrant aromas of Fast Pho or Mulligatawny Soup. In
the mood for down-home comforts? Make some Yankee Pot Roast or Chicken Nuggets drizzled with Lemon
Honey Sauce. When a quick weeknight meal is in order, Nom Nom Paleo can show you how to make Crispy
Smashed Chicken or Whole-Roasted Branzini in less than 30 minutes. And for a cold treat on a hot day,
nothing beats Paleo-diet-friendly Mocha Popsicles or a two-minute Strawberry Banana Ice Cream. Eating
healthy doesn't mean sacrificing flavor. This book gives you "Paleo with personality," and will make you
excited to play in the kitchen again.
Modern Comfort Food - Ina Garten 2020-10-06
#1 NEW YORK TIMES BESTSELLER • A collection of all-new soul-satisfying dishes from America’s favorite
home cook! ONE OF THE BEST COOKBOOKS OF THE YEAR: The New York Times Book Review, Food
Network, The Washington Post, The Atlanta Journal-Constitution, Town & Country In Modern Comfort
Food, Ina Garten shares 85 new recipes that will feed your deepest cravings. Many of these dishes are
inspired by childhood favorites—but with the volume turned way up, such as Cheddar and Chutney Grilled
Cheese sandwiches (the perfect match for Ina’s Creamy Tomato Bisque), Smashed Hamburgers with
Caramelized Onions, and the crispiest hash browns that are actually made in a waffle iron! There are few
things more comforting than gathering for a meal with the ones you love, especially when dishes like
Cheesy Chicken Enchiladas are at the center of the table. Old-fashioned crowd pleasers like Roasted
Sausages, Peppers, and Onions are even more delicious and streamlined for quick cleanup. For dessert?
You'll find the best Boston Cream Pie, Banana Rum Trifle, and Black and White Cookies you’ll ever make.
Home cooks can always count on Ina’s dependable, easy-to-follow instructions, with lots of side notes for
cooking and entertaining—it’s like having Ina right there beside you, helping you all the way. From
cocktails to dessert, from special weekend breakfasts to quick weeknight dinners, you’ll find yourself
making these cozy and delicious recipes over and over again.
The Dizzy Cook - Alicia Wolf 2020-06-25
This cookbook features more than 90 delicious recipes and dozens of helpful tips to help combat migraine
symptoms through diet and lifestyle. From healthy living blogger and creator of TheDizzyCook.com, Alicia
Wolf, comes the must-have cookbook for anyone managing migraines, as well as anyone who just loves to
create delectable yet diet-friendly dishes. Author Alicia Wolf developed her recipes using the principles of
Johns Hopkins neurologist David Buchholz's “Heal Your Headache” diet, one of the most recommended
plans by health practitioners for treating migraines through diet. In this book, Alicia adds her own unique
spin to the migraine diet, creating recipes that are both helpful and delicious. Inside the book you'll find:
Ideas for every meal of the day Tips on how to get started The best supplements for migraine prevention
and treatment Common substitutions Travel tips Meal plans And other indispensable resources Learn to
make Alicia's famous blueberry muffins, smoky carrot hummus, salsa verde chicken enchiladas, roasted
curry cauliflower, chewy ginger cookies, and so much more. The Dizzy Cook will inspire you to explore the
infinite possibilities for healthy, appetizing, migraine-safe comfort foods.
All Time Best Sunday Suppers - America's Test Kitchen 2017-09-26
After 20 years of turning out roasts, stews, and comfort-food casseroles, the experts at Cook's Illustrated
are the ultimate resource for foolproof Sunday suppers. In All-Time Best Sunday Suppers, we have gathered
75 perfect recipes from our extensive archives to help make everyone's Sundays the happiest day of the
week.

myths that stand in the way of perfection. Busted misconceptions include: • Myth: Bring meat to room
temperature before cooking. Busted! Cold meat attracts smoke better. • Myth: Soak wood before using it.
Busted! Soaking produces smoke that doesn't taste as good as dry fast-burning wood. • Myth: Bone-in
steaks taste better. Busted! The calcium walls of bone have no taste and they just slow cooking. • Myth:
You should sear first, then cook. Busted! Actually, that overcooks the meat. Cooking at a low temperature
first and searing at the end produces evenly cooked meat. Lavishly designed with hundreds of illustrations
and full-color photos by the author, this book contains all the sure-fire recipes for traditional American
favorites and many more outside-the-box creations. You'll get recipes for all the great regional barbecue
sauces; rubs for meats and vegetables; Last Meal Ribs, Simon & Garfunkel Chicken; Schmancy Smoked
Salmon; The Ultimate Turkey; Texas Brisket; Perfect Pulled Pork; Sweet & Sour Pork with Mumbo Sauce;
Whole Hog; Steakhouse Steaks; Diner Burgers; Prime Rib; Brazilian Short Ribs; Rack Of Lamb Lollipops;
Huli-Huli Chicken; Smoked Trout Florida Mullet –Style; Baja Fish Tacos; Lobster, and many more.
Jamie's Comfort Food - Jamie Oliver 2017-09-26
Make It Ahead - Ina Garten 2014-10-28
#1 NEW YORK TIMES BESTSELLER For the first time, trusted and beloved cookbook author Ina Garten,
the Barefoot Contessa, answers the number one question she receives from cooks: Can I make it ahead? If
you’ve ever found yourself stuck in front of the stove at your own party, scrambling to get everything to the
table at just the right moment, Ina is here to let you in on her secrets! Thanks to twenty years of running a
specialty food store and fifteen years writing cookbooks, she has learned exactly which dishes you can prep,
assemble, or cook ahead of time. Whether you’re hosting a party or simply making dinner on a hectic
weeknight, Ina gives you lots of amazing recipes that taste just as good—or even better!—when they’re
made in advance. In Make It Ahead, each recipe includes clear instructions for what you can do ahead of
time, and how far in advance, so you can cook with confidence and eliminate last-minute surprises. Make a
pitcher of Summer Rosé Sangria filled with red berries, let it chill overnight for the flavors to develop, and
you have a delicious drink to offer your friends the minute they arrive. Simmer a pot of Wild Mushroom &
Farro Soup, enjoy a bowl for lunch, and freeze the rest for a chilly evening. You can prep the kale, Brussels
sprouts, and lemon vinaigrette for Winter Slaw ahead of time and simply toss them together before serving.
Assemble French Chicken Pot Pies filled with artichokes and fresh tarragon a day in advance and then pop
them in the oven half an hour before dinner. And for dessert, everyone needs the recipe for Ina’s Decadent
(gluten-free!) Chocolate Cake topped with Make-Ahead Whipped Cream. Ina also includes recipes for the
biggest cooking day of the year—Thanksgiving! Her Ultimate Make-Ahead Roast Turkey and Gravy with
Onions & Sage may just change your life. With beautiful photographs and hundreds of invaluable makeahead tips, this is your new go-to guide for preparing meals that are stress-free yet filled with those
fabulously satisfying flavors that you have come to expect from the Barefoot Contessa.
The Birria Taco Cookbook - Dr Ava Miller 2022-07-24
TRADITIONAL & CREATIVE RECIPES Birria Tacos recipes in this book are amazing. It has all the flavors
you're looking for in a birria recipe. They're sweet and mildly spicy, with fall-apart tender chuck roast beef
and Mexican cheese. If you have yet to try these tacos, you've probably heard about them or seen them on a
menu! They're all the rage right now on social media and are popping up in food trucks and restaurants
internationally. Sample Recipe: Birria Consome Ingredient boneless chuck roast cut into large chunks olive
oil guajillo chiles ancho chiles tomatoes quartered onion halved garlic cinnamon stick up to 2-inch bay leaf
dried oregano cumin seeds dried thyme salt black peppercorns beef broth Want to discover more tasty
recipes? Get a copy of this book now.
Nom Nom Paleo - Michelle Tam 2013-12-17
A New York Times cookbook best-seller. Nom Nom Paleo is a visual feast, crackling with humor and packed
with stunningly photographed step-by-step recipes free of gluten, soy, and added sugar. Designed to inspire
the whole family to chow down on healthy, home-cooked meals, this cookbook compiles over 100 foolproof
paleo recipes that demonstrate how fun and flavorful cooking with wholesome ingredients can be. And did
we mention the cartoons? Nom Nom Paleo kicks off with a fresh introduction to Paleo eating, taking

recipe-using-boneless-chuck-roast

5/5

Downloaded from coconut.gov.lk on by guest

