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Instant Pot Bible: The Next Generation - Bruce Weinstein 2020-11-24
Enjoy more than 350 brand-new recipes for family favorites and weeknight suppers for every model and
size of Instant Pot with this delicious guide from the bestselling authors of The Instant Pot Bible. The
Instant Pot is America's new favorite cooking appliance: twenty percent of households (and growing) have
one, and its millions of fans love the appliance for its convenience, simplicity, and the incredible results that
it delivers in just a short period of cooking time. Bruce Weinstein and Mark Scarbrough are the bestselling
authors of The Instant Pot Bible, and are returning with an even more useful and comprehensive guide to
Instant Pot cooking that shows how to get even more out of your machine. These recipes include all-new
suggestions for: Pot-in-pot (PIP) cooking -- setting a smaller dish inside the pot to cook delicate ingredients
like rice, grains, dairy-rich soups, and even fish fillets. One-pot meals -- recipes to cook a main course and
separate side dishes all at once in a single Instant Pot, including Stacks -- using a stack of lidded pans to
hold cheesy enchiladas, Tex-Mex rice, and refried beans, all cooked at the same time Air-fryer lids -- how to
use new accessories to crisp at the end of cooking without dirtying additional dishes or turning on your
oven Dump recipes -- all-in-one-go meals that require no prep and no browning--just drop the ingredients in
the pot and set the timer. Desserts -- go beyond Instant Pot cheesecake with yogurt cakes, sponge cakes,
dump cakes, and cake-mix-doctor recipes. And so much more.
Budget Bytes - Beth Moncel 2014-02-04
The debut cookbook from the Saveur blog award-winning Internet expert on making eating cheap
dependably delicious As a college grad during the recent great recession, Beth Moncel found herself, like
so many others, broke. Unwilling to sacrifice eating healthy and well—and armed with a degree in
nutritional science—Beth began tracking her costs with obsessive precision, and soon cut her grocery bill in
half. Eager to share her tips and recipes, she launched her blog, Budget Bytes. Soon the blog received
millions of readers clamoring for more. Beth's eagerly awaited cookbook proves cutting back on cost does
not mean cutting back on taste. Budget Bytes has more than 100 simple, healthy, and delicious recipes,
including Greek Steak Tacos, Coconut Chicken Curry, Chorizo Sweet Potato Enchilada, and Teriyaki
Salmon with Sriracha Mayonnaise, to name a few. It also contains expert principles for saving in the
kitchen—including how to combine inexpensive ingredients with expensive to ensure that you can still have
that steak you’re craving, and information to help anyone get acquainted with his or her kitchen and get
maximum use out of the freezer. Whether you’re urban or rural, vegan or paleo, Budget Bytes is guaranteed
to delight both the palate and the pocketbook.
Bee-Bim Bop! - Linda Sue Park 2020-08-04
A Korean American girl celebrates food and family in this cheerful board book about cooking a special meal
by Newbery Medalist Linda Sue Park. In bouncy rhyming text, an excited and hungry child tells about
helping her mother make bee-bim bop: shopping, preparing ingredients, setting the table, and finally sitting
down with her family to enjoy a favorite meal. The energy and enthusiasm of the young narrator are
conveyed in the whimsical illustrations, which bring details from the artist’s childhood in Korea to his
depiction of a modern Korean American family.
China - A Cookbook - Terry Tan 2018-09-15
A comprehensive collection of authentic recipes from the diverse regions of China, sumptuously
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photographed throughout.
Buku Dunia Singapura - 1980
Malaysian Home Cooking: A Treasury of Authentic Malaysian Recipes - Lee Sook Ching 2014-03-01
With more than 170 authentic Malaysian recipes, you can now savour some of the best Southeast Asian
delights in your own home. This worthy companion of both novice and seasoned cooks has an extensive
spread of Chinese, Malay and Indian recipes. Learn to whip up classic favourites from simple fare such as
wonton mee, mee rebus and yong tau foo, to tempting delights like chicken rice, nasi lemak, curry and fried
hokkien mee. Complete with comprehensive notes on cooking techniques and an illustrated glossary, this
tantalising collection will be a delightful companion in your home kitchen. Lee Sook Ching was a home
economics teacher. She received numerous requests from friends and ex-students to compile her recipes
for publication, and Malaysian Home Cooking is the result of her years of experience as a teacher and home
cook. Her recipes for delicious, healthy meals are timeless and popular across generations. To her, a happy
family is one that sits together in the relaxed atmosphere of a home, enjoying one another’s company over a
tasty home-cooked meal, which can still taste good without excessive use of oil, salt and flavour enhancers
This Is a Book About Dumplings - Brendan Pang 2020-05-26
Make Your Dumpling Dreams Come True For Brendan Pang, MasterChef Australia alum and founder of
Bumplings restaurant, it all started in his grandmother’s kitchen, where one bite of Grandmère’s Fried
Shrimp Wontons sparked his lifelong dumpling obsession. Now he’s sharing the recipe that started it all,
along with dozens of classic and contemporary dumplings, accompanying dishes and knockout sauces. His
simple, impressive recipes break down the steps to help you make the dumplings of your dreams and have a
blast doing it. Inspired by his family’s Chinese and Mauritian background, Brendan covers classic Chinesestyle dumplings and playful new creations. Traditional flavors feel fresh in recipes like Chinese Spicy Beef
Potstickers, Shanghai Soup Dumplings and Chicken and Ginger Jiaozi. Shake things up with Purple Miso
Roasted Eggplant Potstickers and Red Curry Chicken Wonton Soup. Round out the table with Spicy Dan
Dan Noodles, BBQ Pork Steamed Buns, Tea- Smoked Duck Breast and plenty of dipping sauces. It’s easy to
make your own dumpling wrappers from scratch, or start with store-bought and dive into the art of
shaping. No experience or special equipment necessary! With Brendan by your side, there’s no need to fear
making dumplings at home. Boiled, steamed or fried—the only thing better than that first bite of a juicy
dumpling is knowing you made it yourself.
Hot Thai Kitchen - Pailin Chongchitnant 2016-03-08
The definitive Thai cookbook from a YouTube star! Growing up in Thailand, Pailin Chongchitnant spent her
childhood with the kitchen as her playground. From a young age, she would linger by the stove, taking in
the sight of snowy white coconut being shredded, the smell of lemongrass-infused soups, and the sound of
the pestle pounding against the granite mortar. Years later, as a Cordon Bleu–educated chef in San
Francisco, Pailin vividly remembered the culinary experiences of her youth. And so, on YouTube, Hot Thai
Kitchen was born. Combining her love of teaching with her devotion to Thai food, Pailin immediately
connected with thousands of fans who wanted a friend and educator. In this much-anticipated cookbook,
Pailin brings her signature warmth and impressive technique to Thai food lovers everywhere. She begins by
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taking readers on a beautifully photographed trip to Thailand to explore the culinary culture and building
blocks central to Thai food. With foolproof and easy-to-follow instructions, Pailin breaks down the key
ingredients, flavours, equipment, and techniques necessary to master authentic Thai cooking. Then, she
shares her must-make recipes for curries, soups, salads, and stir-fries, including entire chapters on
vegetarian and vegan dishes, dips and dipping sauces, and sumptuous Thai desserts. With QR codes to
video tutorials placed throughout the book, you’ll be able to connect with Pailin online, too. Both a
definitive resource and an extraordinary exploration of Thai cuisine, Hot Thai Kitchen will delight and
inspire you in your Thai cooking journey.
Chinese Heritage Cooking - Christopher Tan 2012-05-15
This book shows how to prepare traditional Chinese food with ease and is perfect for beginners. Seasoned
cooks will likewise find joy in perusing these recipes, which are accompanied by informative descriptions
and explanations. This book is truly a collector's item for anyone who enjoys immersing in the classic
flavours of Chinese cuisine. It brims with historical and cultural significance, which will not only engage,
inform and enlighten, but readers will also be awed and be inspired to delve into the joy of recreating
wonderful meals from these treasured recipes
Quirky Cooking - Jo Whitton 2014
China: The Cookbook - Kei Lum Chan 2016-09-19
The definitive cookbook bible of the world’s most popular and oldest cuisine In the tradition of bestsellers
including Mexico and The Nordic Cookbook comes the next title in the multimillion-selling national cuisine
series, China: The Cookbook. Featuring more than 650 recipes for delicious and authentic Chinese dishes
for the home kitchen, this impressive and authoritative book showcases the culinary diversity of the world’s
richest and oldest cuisines with recipes from the eight major regions and numerous minor regions. China:
The Cookbook celebrates popular staples such as Sweet and Sour Spare Ribs and Dim Sum, as well as
lesser-known regional classics like Fujian Fried Rice and Jiangsu’s Drunken Chicken, and features
additional selected recipes from star chefs from around the world.
My Rendang Isn’t Crispy and Other Favourite Malaysian Dishes - Zaleha Kadir Olpin 2019-05-15
Take a culinary voyage through the vibrant flavours of Malaysia with MasterChef UK contestant, Zaleha
Kadir Olpin, as she shares her favourite family recipes in this cookbook. Malaysian-born Zaleha pays tribute
to dishes she grew up with, including laksam, a rolled rice noodle dish unique to the East Coast of Malaysia;
nasi lemak, one of Malaysia’s most iconic dishes; as well as chicken rendang, the controversial dish she
prepared on the show. Mostly handed down from her mother and grandmother, Zaleha’s recipes maintain
traditional methods of cooking, but are suitable for use in the modern kitchen so you can experience
Malaysian cuisine in all its authenticity. She also shares lessons she learnt growing up in a culinary family,
with insights into the importance of food in Malaysian culture. Written from the heart, this book will appeal
to anyone looking to expand their flavour repertoire or just wanting to dip their toes into the delightful
world of Malaysian cooking.
The Steamy Kitchen Cookbook - Jaden Hair 2012-03-13
You will absolutely love the 101 Asian recipes in this easy-to-use cookbook. This engaging cookbook
includes dozens upon dozens of full-proof Asian recipes that are quick and easy to do—all in time for
tonight's supper! The recipes will appeal to Americans' growing interest in Asian cuisines and a taste for
foods that range from pot stickers to bulgogi burgers and from satay to summer rolls. Whether you're
hurrying to get a weekday meal on the table for family or entertaining on the weekend, author and blogger
(steamykitchen.com) Jaden Hair will walk you through the steps of creating fresh, delicious Asian meals
without fuss. In an accessible style and a good splash of humor, Jaden takes the trauma out of preparing
"foreign" Asian recipes. With Jaden's guiding hand, you'll find it both simple and fun to recreate Asian
flavors in your own kitchen and to share the excitement of fresh Asian food with your family and friends!
Asian recipes include: Firecracker Shrimp Pork & Mango Potstickers Quick Vietnamese Chicken Pho Beer
Steamed Shrimp with Garlic Korean BBQ-style Burgers Maridel's Chicken Adobo Simple Baby Bok Choy
and Snow Peas Chinese Sausage Fried Rice Grilled Bananas with Chocolate and Toasted Coconut Flakes
Spice Temple - Neil Perry 2016
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Malaysia - Ping Coombes 2017-04-25
The BBC MasterChef Champion shares the rich flavors of her homeland in this cookbook featuring more
than one hundred delicious and accessible Malaysian recipes. When it comes to Southeast Asian fare,
Malaysian cuisine is a hidden treasure. Now Ping Coombes, the 2014 winner of BBC One’s MasterChef,
brings Malaysian cuisine into the spotlight, from her family table to yours. Drawing inspiration from her
mother and from the late-night stalls and street markets in her hometown of Ipoh, Ping has assembled
recipes that serve as the perfect introduction to the tastes, textures and colors of Malaysian fare. Find new
household favorites like Malaysian shrimp fritters, chicken and sweetcorn soup, spicy shrimp and vermicelli
salad, nyonya fried rice, chili pan mee, caramel pork belly, Malaysian chicken curry and potatoes, quick
wonton soup, crispy squid, Malaysian fish and chips, pork macaroni, coconut-filled pancakes, banana spring
rolls, iced lemon grass tea, chilli dark and stormy, and many more!
The Curry Guy Easy - Dan Toombs 2018-05-03
Dan Toombs, The Curry Guy, has perfected the art of British Indian Restaurant (BIR) cooking. In his highly
anticipated new book, The Curry Guy Easy, Dan shares the secrets of fuss-free curries, ones that can be
made in half the time but still taste as good as the takeaway. Dan has been besieged by requests for more
curry house favourites, ones that can be cooked with very little equipment and faff, and without all the need
for complex restaurant preparation. Here he shares long-awaited recipes for the likes of Chicken 65, Black
Dhal, Aloo Chaat, Simple Dosas, Prawn Balti, Lamb Keema Saag, and many more. Whether it's getting your
curry cooked and on the table speedily, or doing minimal chopping and mixing before popping into a pan to
simmer away happily, Dan's dishes mean you spend less time on the washing-up and more on the enjoyment
of eating. For BIR food lovers all over the world, this is an essential guide to making their favourite recipes
at home. Dan has spent years researching the methods and secrets of Indian chefs and here he distills that
knowledge into a fabulous collection of 100 simple, delectable dishes.
Vatch's Southeast Asian Cookbook - Vatcharin Bhumichitr 2000-05-19
The Thai chef recounts his "cook's" tour of Singapore, Cambodia, Laos, Burma, Vietnam, and Malaysia in a
series of observations that includes recipes as well as his personal insights into each country's way of life
Fire Islands - Eleanor Ford 2019-05-06
Steep verdant rice terraces, ancient rainforest and fire-breathing volcanoes create the landscape of the
world's largest archipelago. Indonesia is a travellers' paradise, with cuisine as vibrant and thrilling as its
scenery. For these are the original spice islands, whose fertile volcanic soil grows ingredients that once
changed the flavour of food across the world. On today's noisy streets, chilli-spiked sambals are served with
rich noodle broths, and salty peanut sauce sweetens chargrilled sate sticks. In homes, shared feasts of
creamy coconut curries, stir-fries and spiced rice are fragrant with ginger, tamarind, lemongrass and lime.
The air hangs with the tang of chilli and burnt sugar, citrus and spice. Eleanor Ford gives a personal,
intimate portrait of a country and its cooking, the recipes exotic yet achievable, and the food brought to life
by stunning photography.
Quick Dinners - alyce alexandra 2015-12-01
Meals made in the Thermomix in 30 minutes or less.
The Asian Grandmothers Cookbook - Patricia Tanumihardja 2010-06-01
Asian grandmothers — whether of Chinese, Japanese, Indonesian, Vietnamese, or Indian descent — are the
keepers of the cultural, and culinary, flame. Their mastery of delicious home-cooked dishes and comfort
food makes them the ideal source for this cookbook. Author Pat Tanumihardja has assembled 130
tantalizing dishes from real Chinese fried rice to the classic Filipino Chicken Adobo to the ultimate
Japanese comfort dish Oyako donburi. This is hearty food, brightly flavored, equally good to look at and eat.
Flavors range from soy and ginger to hot chiles, fragrant curries, and tart vinegars. The author has
translated all of the recipes to work in modern home kitchens. Many of them have been handed down from
mother to daughter for generations without written recipes, and some appear in tested and written form for
the first time. An exhaustive Asian Pantry glossary explains the ingredients, from the many kinds of rice and
curries to unfamiliar but flavorful vegetables.
The Nasty Bits - Anthony Bourdain 2008-12-10
New York Times Bestseller The good, the bad, and the ugly, served up Bourdain-style. Bestselling chef and
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Parts Unknown host Anthony Bourdain has never been one to pull punches. In The Nasty Bits, he serves up
a well-seasoned hellbroth of candid, often outrageous stories from his worldwide misadventures. Whether
scrounging for eel in the backstreets of Hanoi, revealing what you didn't want to know about the more
unglamorous aspects of making television, calling for the head of raw food activist Woody Harrelson, or
confessing to lobster-killing guilt, Bourdain is as entertaining as ever. Bringing together the best of his
previously uncollected nonfiction--and including new, never-before-published material--The Nasty Bits is a
rude, funny, brutal and passionate stew for fans and the uninitiated alike.
Singapore Food - Wendy Hutton 2007
First published in 1989, Wendy Hutton's Singapore Foodhas since been recognised as one of the most
authoritative titles on the unique culinary heritage of Singapore. The only cookbook of its genre to provide
an extensive socio-historical map of the culinary traditions of this island state, this new edition retains the
original fascinating insights - how the various ethnic groups including the Chinese, Malay and Indian have
met and mingled, as well as the scrumptious ways in which the traditional culinary styles from each group
have influenced one another. Having explored and written extensively about the cuisines of Asia for more
than 25 years, Wendy Hutton presents this collection of more than 200 local recipes - 180 of the best-loved
recipes from the first edition of Singapore Food, updated through years of relentless recipe-testing and 39
brand new recipes considered as 'new classics', such as Butter Prawns and Claypot Chicken and Rice.
Always Delicious - Marion Grasby 2021-11-10
Cook, media publisher and businesswoman Marion Grasby loves food. Always Delicious is Marion's third
cookbook and is all about the food she loves to eat. One hundred recipes that bring her joy. They are the
recipes you can cook at home, with the confidence that you'll create an epic dish. This is food for you and
your loved ones to relish.
Tasty Express - Sneh Roy 2014-04-01
Tasty Express is full of easy-to-make, easy-to-take, wholesome and adventurous cooking from multi-talented
food blogger, Sneh Roy. Tasty Express is your invitation to sample more than 100 exciting recipes from
renowned blogger Sneh Roy of the award-winning blog, Cook Republic. Her simple but imaginative
approach to cooking and her luscious photography have earned her legions of devoted followers. Here she
presents a stunning range of new recipes and a scattering of her most popular creations. Sneh's
inspirations include the cosmopolitan eats of the urban food truck and inner city caf, the fresh variety of a
lively market and the unforgettable aromas of her childhood in India. She embraces healthy takes on
modern classics like tacos, flatbreads, veggie burgers, granola and froyo, plus a few irresistibly naughty
treats. Many of her hardworking creations can be easily packed away in a lunchbox or picnic basket for
work, your next camping trip or potluck evening. The recipes are predominantly vegetarian, and they can
be easily repurposed with your own favourite ingredients. For Sneh, food is about sharing with family and
friends at happy mealtimes, picnics and gatherings. It is also about quiet moments with a bowl of something
comforting and nourishing. In Tasty Express she brings her quirky sense of fun, her food and her
photography together and invites you to join her on a delicious, fun-filled journey. Some of the wonderful
dishes in the book include: Coconut Bircher Muesli, Carrot Cake Muffins, Kulfi Milk, Eggplant Lasagna
Steaks, Kale Soup With Grilled Cheese, Brown Rice Biryani Salad, Quinoa Spice Croquettes, Sweet Potato
And Pepita Burgers, Tofu And Cashew Curry, Burnt Butter Caramel Slice, Coconut Froyo and Gingerbread
Tiramisu.
Betty Saw's Best Noodle Recipes - Betty Saw 2011-03-01
Betty Saw’s Best Noodle Recipes is a collection of 60 all new, noodle recipes found in Malaysia and the
region. From fresh yellow noodles and broad noodles to dried egg noodles and rice vermicelli, the recipes
featured in this cookbook include elaborate dishes such as Nyonya Curry Laksa, Lor Mee and Mee Rebus,
as well as light and refreshing offerings like Kerabu Beehoon, Cold Wantan Noodles with Sesame Black
Vinegar Sauce and Chicken Soup Mee Sua with Poached Egg. Also included are a few regional specialties
that have become all-time favourites in Malaysia such as Thai-style Fried Noodles, Cold Green Tea Soba
and Burmese Coconut Noodles. With step-by-step recipes for making noodles from scratch, this recipe
collection is essential for those who wish to learn the secrets to whipping up delicious and wholesome
noodles at home. Betty Saw is a veteran chef with more than 30 years of experience. She is a well-loved and
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respected food consultant, as well as a household name in Malaysia, where she lives. Betty has appeared on
a number of television programmes and is a prolific author of more than 15 cookbook titles, including Asian
Delights: All-Time Favourite Recipes, Asian High Tea Favourites, Asian Retro Food: Dishes of Yesteryear,
The Asian Tofu Cookbook, The Asian Fish Cookbook, The Best of Malaysian Cooking, and the Kitchen
Secrets series, derived from her immensely popular column, From Betty Saw’s Kitchen, published in
Malaysia’s New Straits Times
Uncle Anthony’s Hokkien Recipes - Anthony Loo Hock Chye 2015
Enjoy the rich culinary heritage of the Hokkiens with this slim, elegant cookbook, which features over 80
authentic family recipes. Besides Hokkien classics such as braised pork knuckle and bak kut teh, this book
features many little-known traditional Hokkien dishes—some even exclusive to the authors’ family, such as
sticky mee sua soup and Grandma’s stewed chicken in soya sauce. This book is compiled by Anthony’s
niece, Samantha Lee. Uncle Anthony’s Hokkien Recipes is part of Epigram Books’ award-winning Heritage
Cookbook series, which showcases the best of Singapore’s major cuisines through authentic family recipes.
My Rendang Isn’t Crispy and Other Favourite Malaysian Dishes - Zaleha Kadir Olpin 2022-05-15
Take a culinary voyage through the vibrant flavours of Malaysia with MasterChef UK contestant, Zaleha
Kadir Olpin, as she shares her favourite family recipes in this cookbook. Malaysian-born Zaleha pays tribute
to dishes she grew up with, including laksam, a rolled rice noodle dish unique to the East Coast of Malaysia;
nasi lemak, one of Malaysia’s most iconic dishes; as well as chicken rendang, the controversial dish she
prepared on the show. Other dishes include: • nasi goreng udang (prawn fried rice) • roti jala (lace crepes)
• kari ikan mak (mum’s fish curry) • ketupat sotong (Malaysian-style stuffed squid) • ayam golek
(Malaysian-style roast chicken) • kerabu daging (beef salad) • karipap pusing (spiral curry puffs) • lempeng
kelapa (coconut pancakes) Mostly handed down from her mother and grandmother, Zaleha’s recipes
maintain traditional methods of cooking, but are suitable for use in the modern kitchen so you can
experience Malaysian cuisine in all its authenticity. Zaleha also shares lessons she learnt growing up in a
culinary family, with insights into the importance of food in Malaysian culture. Written from the heart, this
book will appeal to anyone looking to expand their flavour repertoire or just wanting to dip their toes into
the delightful world of Malaysian cooking.
Just One Cookbook - Namiko Chen 2021
Serving Crazy with Curry - Amulya Malladi 2004
On the morning Devi decides to take her life, fate conspires against her. Fate in the form of her mother,
Saroj, who uses her spare key to let herself into her youngest daughter's apartment when she thinks she's
at work. But, having lost yet another job, and knowing she will never live up to the example her oldest
sister has set her as a traditional Indian wife, Devi had decided to take the easy way out. But it seems she
can add suicide to her list of failings. But whilst Saroj insists on telling the world that it was she who saved
her daughter's life, Devi isn't sure what she's been saved for. Forced to move back in with her parents until
she is strong enough to resume her life, she adopts a vow of silence. Instead, she begins to cook. Wild,
crazy concoctions that are so delicious the family is drawn again and again to the table. As Devi's silence
grows, so does her family's bewilderment at her behaviour. Tension builds and others begin to talk. And
secrets are revealed that rock the family to its core.
Sambal Shiok - Mandy Yin 2021-10-14
"Beautiful, inspiring, but above all authoritative. Mandy Yin holds all the secrets to exquisite Malaysian
cooking... It is a rare treat that she's chosen to share them." – Grace Dent, restaurant critic for the
Guardian A soulful tribute to Malaysian cuisine, from snacks, soups and salads, to rice and noodle dishes,
curries and sweet things. Sambal Shiok is a brilliant collection of over 90 accessible recipes that were
handed down from Mandy Yin’s mother as well as those that she has developed for her critically acclaimed,
award-winning London restaurant. The recipes – such as her signature curry laksa, Penang assam laksa,
Malaysian fried chicken, prawn fritters, spiral curry puffs, flaky roti canai, beef rendang, KL golden
fragrant clams, sambal mapo tofu, and the perfect steamed rice – can be made for a weekday family meal, a
dinner party or celebration. Malaysian food results from the unique merger over centuries of indigenous
Malay ingredients with Indian spices and Chinese techniques. Every dish delicately balances sweet, sour,
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salty with chilli heat and a hint of bitter. With Mandy’s evocative look at Malaysian food culture, her
recipes, and the basics of a Malaysian pantry (shrimp paste, lemongrass, tamarind and coconut milk), you
can easily enjoy the most delicious Malaysian meals at home.
The Domestic Goddess Wannabe Bakes - Diana Gale (Culinary instructor) 2018
Effortless Vegan - Sarah Nevins 2020-06-16
Satisfying Plant-Based, Gluten-Free Meals Without the Hassle Who says preparing vegan, gluten-free meals
has to be so hard? Get back to enjoying your time in and out of the kitchen with Effortless Vegan. Painless
to prep, simple to cook and completely plant based and gluten free, these delicious recipes focus on full
flavors, clean eating and efficiency. Make breakfast the most important and easiest meal of the day with a
filling 10-Minute Smashed Chickpea Scramble or sweet and sustaining Cinnamon-Banana Socca Pancakes.
Not to worry if you’re more of a lunch or dinner person! Try one of many incredible 30-minute or less
meals, like savory Sweet Potato & Black Bean Avocado-Tahini Wraps or spicy Paprika-Roasted Cauliflower
Steaks. Love to cook but hate the cleanup? Give your time and taste buds the gift of a one-pot wonder, like
the superb Pizza Supreme Casserole. And if dessert is your favorite port of call, you’ll fall in love with any of
the delectable 5-ingredient sweets, such as the deliciously elegant Mixed Berry Crumble or guilt-free Boozy
Peach-Mango Sorbet. Leave your stress behind with this collection of straightforward, no-fuss recipes that
make vegan cooking so easy it’s effortless.
Quick Cooking - Tarla Dalal 2006-09-12
Working Individuals Find Themselves In A Frenzy When It Comes To Regular Day-To-Day Cooking In Today
S Fast Paced And Stressed Out Lives.The Purpose Of This Book Is To Delight You, Working People With A
Quick Hearty Meal And Allow You To Spend Some Much Needed Quality Time With Your Family And
Friends.
Healthy - Reader's Digest Australia Staff 2009
Nothing could be easier to prepare than a whole meal in just one dish. Here are more than 80 superb, fussfree recipes, each one packed with vitamins, minerals and energy-boosting ingredients. Each recipe has
easy step-by-step instructions, a full-colour photograph and a nutritional analysis. All are low in fat and salt,
and come packed with vegetables to ensure a balanced diet. And every dish - from soups and light meals to
meat, chicken, fish and vegetables - is bursting with flavour, thanks to the clever use of herbs, spices and
other seasonings. From meals cooked in one pot to recipes brought together in one dish just before serving,
they are all simple, delicious and healthy.
Burma Superstar - Desmond Tan 2017-03-28
From the beloved San Francisco restaurant, a mouthwatering collection of recipes, including Fiery Tofu,
Garlic Noodles, the legendary Tea Leaf Salad, and many more. Never before have the vivid flavors of
Burmese cooking been so achievable for home cooks. Known for its bustling tables, the sizzle of onions and
garlic in the wok, and a wait time so legendary that customers start to line up before the doors even
open—Burma Superstar is a Bay Area institution, offering diners a taste of the addictively savory and spiced
food of Myanmar. With influences from neighboring India and China, as well as Thailand and Laos,
Burmese food is a unique blend of flavors, and Burma Superstar includes such stand-out dishes as the
iconic Tea Leaf Salad, Chili Lamb, Pork and Pumpkin Stew, Platha (a buttery layered flatbread), Spicy
Eggplant, and Mohinga, a fish noodle soup that is arguably Myanmar’s national dish. Each of these nearly
90 recipes has been streamlined for home cooks of all experience levels, and without the need for special
equipment or long lists of hard-to-find ingredients. Stunningly photographed, and peppered with essays
about the country and its food, this inside look at the world of Burma Superstar presents a seductive
glimpse of this jewel of Southeast Asia.
Mosquito Supper Club - Melissa M. Martin 2020-04-21
Named a Best New Cookbook of Spring 2020 by Bon Appétit, Food & Wine, NPR’s The Splendid Table,
Eater, Epicurious, and more “Sometimes you find a restaurant cookbook that pulls you out of your cooking
rut without frustrating you with miles long ingredient lists and tricky techniques. Mosquito Supper Club is
one such book. . . . In a quarantine pinch, boxed broth, frozen shrimp, rice, beans, and spices will go far
when cooking from this book.” —Epicurious, The 10 Restaurant Cookbooks to Buy Now “Martin shares the
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history, traditions, and customs surrounding Cajun cuisine and offers a tantalizing slew of classic dishes.”
—Publishers Weekly, starred review For anyone who loves Cajun food or is interested in American cooking
or wants to discover a distinct and engaging new female voice—or just wants to make the very best duck
gumbo, shrimp jambalaya, she-crab soup, crawfish étouffée, smothered chicken, fried okra, oyster bisque,
and sweet potato pie—comes Mosquito Supper Club. Named after her restaurant in New Orleans, chef
Melissa M. Martin’s debut cookbook shares her inspired and reverent interpretations of the traditional
Cajun recipes she grew up eating on the Louisiana bayou, with a generous helping of stories about her
community and its cooking. Every hour, Louisiana loses a football field’s worth of land to the Gulf of
Mexico. Too soon, Martin’s hometown of Chauvin will be gone, along with the way of life it sustained.
Before it disappears, Martin wants to document and share the recipes, ingredients, and customs of the
Cajun people. Illustrated throughout with dazzling color photographs of food and place, the book is divided
into chapters by ingredient—from shrimp and oysters to poultry, rice, and sugarcane. Each begins with an
essay explaining the ingredient and its context, including traditions like putting up blackberries each
February, shrimping every August, and the many ways to make an authentic Cajun gumbo. Martin is a
gifted cook who brings a female perspective to a world we’ve only heard about from men. The stories she
tells come straight from her own life, and yet in this age of climate change and erasure of local cultures,
they feel universal, moving, and urgent.
Classic Food of China - Yan-kit So 1992
Hungry Healthy Happy - Dannii Martin 2016-01-21
Despite our best intentions, there are days when we all feel like abandoning the diet and succumbing to our
cravings; but eating the food that you love does not have to mean eating unhealthily. In this book, author of
the celebrated healthy eating blog Hungry Healthy Happy, Dannii Martin, shows us that, with a few small
changes, we can still enjoy all of our favourite foods, whilst nourishing our bodies with a nutritionally
balanced diet. Featuring over 100 recipes, from protein-packed breakfasts to hearty main courses and
delicious desserts, there are dishes for every appetite and occasion; including everything from light,
summery salads through to takeaway favourites such as burgers, kebabs and curries. The ethos of Dannii’s
recipes allows us to rediscover our love for all of our favourite foods, reinvented as more nutritious and
wholesome versions of themselves. Transform your relationship with food and eat the Hungry Healthy
Happy way today.
The Chinese Vegan Kitchen - Donna Klein 2012-12-04
Colorful, aromatic, and flavorful—and as simple as ordering in. The harmonious blending of color, aroma,
and flavor has made Chinese cuisine one of the most popular on the planet. As the world’s largest producer
of fruits and vegetables, China boasts an impressive array of meat-free, egg-free, dairy-free dishes that has
also made its cuisine one of the earth’s healthiest. From tasty appetizers to mouthwatering desserts, The
Chinese Vegan Kitchen is a collection of easy yet authentic recipes from the various culinary regions of
China—Canton, Hunan, Peking, Shanghai, Sichuan, Taiwan, Tibet—that you can prepare in your own
kitchen with ingredients readily available in western supermarkets. This book features: •225 delicious and
nutritious recipes for appetizers, soups, salads, noodle dishes, rice dishes, tofu and other main dishes, side
dishes, and desserts •Nutritional analysis of calories, protein, total fat, saturated fat, cholesterol, sodium,
carbohydrate, and dietary fiber for every recipe •Cooks’ tips throughout •A glossary of ingredients and
where to find them This is vegan cooking like you’ve never experienced it—but you will be coming back to
this irresistible collection time and again.
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
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to inspire readers to whip up fast, healthy, homemade meals that are truly 'damn delicious!'
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