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100 Ways To Cook Eggs
There’s a time in life when you wake up and realize you’re on your own: if you
don’t feed yourself, it’s buttered noodles for the rest of your days. HOW TO
FEED YOURSELF gives you exactly what you need to take control of your tiny
kitchen and feed yourself depending on what's in your fridge, what you're craving,
and what's happening in your life. The goal isn’t to be perfect, but to finally cook
like a real adult. No special equipment or skills or ingredients or magic required.
These recipes are based on the foods you probably have lying around—eggs,
chicken, pasta, fish, potatoes, toast, grains, greens, and bananas. Once you’ve
got those basics down, you’ll learn how to make them anything but basic with
dishes like Really Legit Breakfast Tacos, Leftover Vodka Pasta Sauce, and
Empty Peanut Butter Jar Noodles. Next, you’ll discover new flavor variations,
including cinnamon toast three ways, how to make chicken not bland, and a
complete theory of the seven best ways to stir fry. The real world of feeding
yourself is actually pretty great. Welcome. Go forth and cook like a real person.
The debut cookbook from the popular New York Times website and mobile app
NYT Cooking, featuring 100 vividly photographed no-recipe recipes to make
weeknight cooking more inspired and delicious. You don’t need a recipe. Really,
you don’t. Sam Sifton, founding editor of New York Times Cooking, makes
improvisational cooking easier than you think. In this handy book of ideas, Sifton
delivers more than one hundred no-recipe recipes—each gloriously
photographed—to make with the ingredients you have on hand or could pick up on
a quick trip to the store. You’ll see how to make these meals as big or as small
as you like, substituting ingredients as you go. Fried Egg Quesadillas. Pizza
without a Crust. Weeknight Fried Rice. Pasta with Garbanzos. Roasted Shrimp
Tacos. Chicken with Caramelized Onions and Croutons. Oven S’Mores.
Welcome home to freestyle, relaxed cooking that is absolutely yours.
The Easter Bunny can't hold a basket against this cookbook for delivering tasty
eggs. Toni Patrick offers creative recipes for omelets, frittatas, burritos,
sandwiches, and wraps, along with quiches, casseroles, desserts, and those
favorite egg standbys—scrambled, poached, and fried. 101 Things to Do with
Eggs will keep the chickens busy! Put on your apron and give these recipes a try:
Cinnamon Bread Custard, Crab and Asparagus Frittata, Green Chili Burritos,
Southern-Style Eggs Benedict, Spinach and Asiago Quiche, Wild Rice
Scrambled Eggs, and Eggnog Bread Pudding.
Alex Talbot and Aki Kamozawa, husband-and-wife chefs and the forces behind
the popular blog Ideas in Food, have made a living out of being inquisitive in the
kitchen. Their book shares the knowledge they have gleaned from numerous
cooking adventures, from why tapioca flour makes a silkier chocolate pudding
than the traditional cornstarch or flour to how to cold smoke just about any
ingredient you can think of to impart a new savory dimension to everyday dishes.
Perfect for anyone who loves food, Ideas in Food is the ideal handbook for
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unleashing creativity, intensifying flavors, and pushing one’s cooking to new
heights. This guide, which includes 100 recipes, explores questions both simple
and complex to find the best way to make food as delicious as possible. For
home cooks, Aki and Alex look at everyday ingredients and techniques in new
ways—from toasting dried pasta to lend a deeper, richer taste to a simple
weeknight dinner to making quick “micro stocks” or even using water to intensify
the flavor of soups instead of turning to long-simmered stocks. In the book’s
second part, Aki and Alex explore topics, such as working with liquid nitrogen and
carbon dioxide—techniques that are geared towards professional cooks but
interesting and instructive for passionate foodies as well. With primers and
detailed usage guides for the pantry staples of molecular gastronomy, such as
transglutaminase and hydrocolloids (from xanthan gum to gellan), Ideas in Food
informs readers how these ingredients can transform food in miraculous ways
when used properly. Throughout, Aki and Alex show how to apply their findings in
unique and appealing recipes such as Potato Chip Pasta, Root Beer-Braised
Short Ribs, and Gingerbread Soufflé. With Ideas in Food, anyone curious about
food will find revelatory information, surprising techniques, and helpful tools for
cooking more cleverly and creatively at home.
This isn't a typical egg cookbook or guide to raising chickens, Epic Eggs takes a
deep dive on the eggs themselves and tells you how to raise birds that will
produce the best eggs you've ever seen. It may be true that most poultry found
on small homesteads or in backyards especially are viewed as pets, but they are
inarguably pets with benefits--namely eggs. In Epic Eggs, homesteader and
writer Jennifer Sartell looks at the eggs of the most common types of poultry
you’d find in your backyard: chickens, ducks, geese, turkeys, guineas, and quail.
Don’t jump to conclusions! This isn’t an egg cookbook or a guide to raising
poultry. Jennifer delves into the eggs themselves and explains reproductive
systems, egg anatomy, and how and why different colors are distributed to egg
shells. Jennifer will show you a variety breeds of birds, and what sizes, shapes,
and even colors of egg they produce; from white to blue, brown, chocolate, olive,
and speckled, plus heritage breeds and how to breed for specific colors.
Illustrated with fantastic color photography of eggs and their birds, Epic Eggs
goes on to address how to optimize living conditionsand diet for the healthiest
and most-flavorful eggs, the process of grading and storing eggs, and the eternal
washing debate. There’s also discussion of nutrition, baking, cooking,
preserving, pickling, and dehydrating. The book ends with advice for
homesteaders looking to create business plans and a section on troubleshooting.
Get your recommended daily allowance of facts and fun with Food Anatomy, the
third book in Julia Rothman’s best-selling Anatomy series. She starts with an
illustrated history of food and ends with a global tour of street eats. Along the
way, Rothman serves up a hilarious primer on short order egg lingo and a
mouthwatering menu of how people around the planet serve fried potatoes — and
what we dip them in. Award-winning food journalist Rachel Wharton lends her
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editorial expertise to this light-hearted exploration of everything food that bursts
with little-known facts and delightful drawings. Everyday diners and seasoned
foodies alike are sure to eat it up.
A collection of 100 recipes from the James Beard Award-nominated Genius
Recipes column on the Food52 website features foolproof recipes and
instructions from cooking luminaries including Julia Child, Alice Waters, David
Chang and Yotam Ottolenghi.
From the perfect scrambled egg for one to special-occasion brunch crowdpleasers, wake up to 100+ breakfast and brunch recipes from a Cake Wars judge
and celebrated pastry chef “Sure to help any cook crack into the incredible,
edible egg.”—Michael Voltaggio, chef/restaurateur Have you ever wished you
could enjoy a delicious restaurant-quality breakfast or brunch at home with your
loved ones? Sunny-Side Up will have you doing just that in no time. In her warm
and encouraging voice, Waylynn Lucas demonstrates how a touch of finesse can
elevate your dishes and make you more confident in the kitchen. Whether you’re
looking for a decadent weekend brunch spread to impress guests or a healthy
make-ahead breakfast to start your day off right, you can find just what you’re
craving in chapters such as: • Egg obsessions and other savories: from Melt-inYour-Mouth Scrambled Eggs and Chilaquiles to Chipotle-Maple Breakfast
Sausage Sandwiches • Syrup required: Buttermilk Pancakes, Waffles, and
Waylynn’s sweet and savory French Toast Sandwich combinations • Biscuits,
muffins, breads, and more baked goods: Bacon-Cheddar Biscuits, Banana
Mocha Chocolate Chip Muffins, Grapefruit-Pistachio Cakes, and Peach-Thyme
Jam • Fancy pastries: Brioche Beignets, Sticky Buns, Apple-Almond Tart with
Orange Essence • Yogurt, bars, breakfast pops, smoothies, and other healthy
yums: Homemade Yogurt, Carrot-Coconut Pops, Beets Don’t Kill My Vibe
Smoothie, Green Machine Juice • Boozy daytime adventures: WatermelonJalapeño Smash, Margarita Bar, Lemon Slushy for Adults Only, and GrapefruitMint Mimosas With more than 100 photographs, Sunny-Side Up is perfect for
home cooks who want to wake up to delectable and uplifting dishes fresh out of
their own kitchens.
Fresh eggs offer great nutrition and unbeatable flavor. Whether you’re collecting eggs
from a backyard coop or buying them from local farms, Jennifer Trainer Thompson has
101 delicious recipes to help you make the most of them. With unique twists on
breakfast classics like French toast, eggs Florentine, and huevos rancheros, as well as
tips for using your eggs in smoothies, mayonnaise, and carbonara sauce, you’ll be
enjoying the healthy and delicious joys of fresh eggs in an amazingly versatile range of
dishes.
Presents a collection of recipes for seasonal vegetables, including such dishes as
cauliflower cheddar soup, grilled summer squash with basil ricotta, roasted vegetable
and cashew curry, and sweet potato latkes with roasted applesauce.
Jill Winger, creator of the award-winning blog The Prairie Homestead, introduces her
debut The Prairie Homestead Cookbook, including 100+ delicious, wholesome recipes
made with fresh ingredients to bring the flavors and spirit of homestead cooking to any
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kitchen table. With a foreword by bestselling author Joel Salatin The Pioneer Woman
Cooks meets 100 Days of Real Food, on the Wyoming prairie. While Jill produces much
of her own food on her Wyoming ranch, you don’t have to grow all—or even any—of your
own food to cook and eat like a homesteader. Jill teaches people how to make delicious
traditional American comfort food recipes with whole ingredients and shows that you
don’t have to use obscure items to enjoy this lifestyle. And as a busy mother of three,
Jill knows how to make recipes easy and delicious for all ages. "Jill takes you on an
insightful and delicious journey of becoming a homesteader. This book is packed with
so much easy to follow, practical, hands-on information about steps you can take
towards integrating homesteading into your life. It is packed full of exciting and mouthwatering recipes and heartwarming stories of her unique adventure into homesteading.
These recipes are ones I know I will be using regularly in my kitchen." - Eve Kilcher
These 109 recipes include her family’s favorites, with maple-glazed pork chops,
butternut Alfredo pasta, and browned butter skillet corn. Jill also shares 17 bonus
recipes for homemade sauces, salt rubs, sour cream, and the like—staples that many
people are surprised to learn you can make yourself. Beyond these recipes, The Prairie
Homestead Cookbook shares the tools and tips Jill has learned from life on the
homestead, like how to churn your own butter, feed a family on a budget, and
experience all the fulfilling satisfaction of a DIY lifestyle.
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, conventional methods don’t work that well, and home cooks can
achieve far better results using new—but simple—techniques. In hundreds of easy-tomake 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.
A Washington Post bestselling cookbook Become the favorite family chef with 100
tested, perfected, and family approved recipes. The healthy cookbook for every meal of
the day: Once upon a time, Jenn Segal went to culinary school and worked in fancy
restaurants. One marriage and two kids later she created Once Upon a Chef, the
popular blog that applies her tried and true chef skills with delicious, fresh, and
approachable ingredients for family friendly meals. With the authority of a professional
chef and the practicality of a busy working mom, Jenn shares 100 recipes that will up
your kitchen game while surprising you with their ease. • Helpful tips on topics such as
how to season correctly with salt, how to balance flavors, and how to make the most of
leftovers. • Great recipes for easy weeknight family dinners kids will love, indulgent
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desserts, fun cocktails, exciting appetizers, and more. • Jenn Segal is the founder of
Once Upon a Chef, the popular blog showcasing easy, family friendly recipes from a
chef's point of view. Her recipes have been featured on numerous websites,
magazines, and television programs. Fans of Chrissy Teigen, Skinnytaste, Pioneer
Woman, Oh She Glows, Magnolia Table, and Smitten Kitchen will love Once Upon a
Chef, the Cookbook. With 100 tested, perfected, and family approved recipes with
helpful tips and tricks to improve your cooking. • Breakfast favorites like Maple,
Coconut & Blueberry Granola and Savory Ham & Cheese Waffles • Simple soups,
salads and sandwiches for ideal lunches like the Fiery Roasted Tomato Soup paired
with Smoked Gouda & Pesto Grilled Cheese Sandwiches • Entrées the whole family
will love like Buttermilk Fried Chicken Tenders • Tasty treats for those casual get
togethers like Buttery Cajun Popcorn and Sweet, Salty & Spicy Pecans • Go to sweets
such as Toffee Almond Sandies and a Classic Chocolate Lover's Birthday Cake
Think you know all there is to know about eggs and how to cook and bake with them?
Think again! Lisa Steele, fifth-generation chicken keeper and founder of the popular
blog Fresh Eggs Daily, knows a thing or two about eggs. And she’s ready to show you
just how easy and delicious it can be to make eggs a staple of every meal of your day.
First, Lisa will tell you everything you don’t know about eggs--such as what the
different labels on grocery-store egg cartons mean--and bust some common egg
myths. From there, she provides you with foundational techniques for cooking with
eggs, including steaming, grilling, baking, and frying. And finally, Lisa shares her go-to
recipes for everything from breakfast staples, like Eggs Benedict and a Classic French
Trifold “Omelette,” to breads, sandwiches, beverages, snacks, soups, salads, pasta,
cakes, pies, and condiments. You’ll encounter a wide variety of both sweet and savory
dishes with Lisa’s unique twists. Read The Fresh Eggs Daily Cookbook to discover
new and exciting ways to incorporate fresh eggs into your cooking and baking
repertoire, each and every day.
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 cookbook companion to the groundbreaking fertility book It Starts with the Egg. A
wealth of scientific research shows that adopting a Mediterranean diet can help you get
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pregnant faster and boost success rates in IVF. This book helps you put that research
into practice, with over 100 recipes inspired by the Mediterranean diet, along with
answers to all your questions about nutrition and fertility. Recipes include • Smoked
Salmon and Leek Frittata • Baked Falafel with Lemon Tahini Dressing • Chicken
Souvlaki with Avocado Tzatziki • Pan-Fried Snapper with Salsa Verde • Dairy-Free
Chicken Alfredo • Low-Carb Rosemary Flatbread • Blueberry Almond Cake • Pecan
Chocolate Chip Blondies

Eggs are a great source of protein and incredibly versatile. You can boil the, fry
them, scramble them—the list goes on and on.It can be tough to be creative with
eggs, but there really are so many different ways to make them. When it's coming
to the end of the week and you still have a bunch of eggs left over from a grocery
store trip, look in this book and we guarantee you'll be able to put them to good
use.
100 Ways To Cook Potatoes is an attempt to showcase how the most common
vegetable is culinarily so versatile.It is aimed towards not only those who love the
potato and love trying different ways to cook it but also towards those who find it
a boring vegetable. The author modestly challenges them to use this book and
find out how this boring vegetable can be made interesting.Written in an easy-tofollow style, the author has given nutritional analysis at the end of each recipe.
Through this book the author has attempted to solve the problem of many home
cooks who wonder how to make a meal nutritious and at tasty as well.
A handbook, a cookbook, an eggbook: this quasi-encyclopedic ovarian overview
is the only tome you need to own about the indispensable egg. Eggs: star of the
most important meal of the day, and, to hear billions of cooks and chefs tell it,
quite possibly the world's most important food. Does that make Lucky Peach's All
About Eggs the world's most important book? Probably yes. In essays,
anecdotes, how-tos, and foolproof recipes, this egg-centric volume celebrates
everything an egg can be and do. Whether illuminating the progress of an egg
through a chicken, or teaching you how to poach the perfect egg, All About Eggs
bursts with facts to deploy at your next cocktail party—then serves up a killer
deviled egg recipe to serve while you’re doing it. All About Eggs is for anyone
who has ever delighted in the pleasures of an omelet, marveled at the snowflake
patterns on a century egg, or longed to make a sky-high soufflé.
#1 New York Times Bestseller The creator of the 100 Days of Real Food blog
draws from her hugely popular website to offer simple, affordable, family-friendly
recipes and practical advice for eliminating processed foods from your family's
diet. Inspired by Michael Pollan's In Defense of Food, Lisa Leake decided her
family's eating habits needed an overhaul. She, her husband, and their two small
girls pledged to go 100 days without eating highly processed or refined foods—a
challenge she opened to readers on her blog. Now, she shares their story,
offering insights and cost-conscious recipes everyone can use to enjoy
wholesome natural food—whole grains, fruits and vegetables, seafood, locally
raised meats, natural juices, dried fruit, seeds, popcorn, natural honey, and more.
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Illustrated with 125 photographs and filled with step-by-step instructions, this
hands-on cookbook and guide includes: Advice for navigating the grocery store
and making smart purchases Tips for reading ingredient labels 100 quick and
easy recipes for such favorites as Homemade Chicken Nuggets, Whole Wheat
Pasta with Kale Pesto Cream Sauce, and Cinnamon Glazed Popcorn Meal plans
and suggestions for kid-pleasing school lunches, parties, and snacks "Real Food"
anecdotes from the Leakes' own experiences A 10-day mini starter-program, and
much more.
This new edition of a bookshelf staple is a beautifully illustrated compilation of the
best 100 egg recipes. Each chapter focuses on a way to cook eggs, from boiling,
frying, poaching to baking and scrambling, and illustrates how to make the
perfect omelette, mousse, soufflé and custard. Classic egg recipes are given a
modern twist such as Hollandaise Sauce, Eggs Benedict, Lemon Soufflé, Crème
Caramel and Pavlova with Summer Fruits. Exciting dishes boast new
combinations of flavours or showcase a lighter, simpler style of cooking such as
Soft Boiled Duck Egg with Asparagus Spears, Poached Egg Caesar Salad and
Pistachio Crème Brulée.
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 saladrejector, for the fish-o-phobe, or the overnight vegetarian convert. “Fork-in-theRoad” 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.
A provocative, handpicked collection of relevant (and surprising) essential
recipes for today’s cook. We have countless recipes at our disposal today but
what are the real keepers, the ones that don’t just feed us when we’re hungry or
impress our friends on Saturday night, but inspire us to get into the kitchen? At
the forefront of American cooking for more than 20 years, the editors at
America’s Test Kitchen have answered this question in an essential collection of
recipes that you won’t find anywhere else: 100 Recipes Everyone Should Know
How to Make. Organized into three recipe sections—Absolute Essentials,
Surprising Essentials, and Global Essentials—each recipe is preceded by a
thought-provoking essay that positions the dish. For example, Treating Pasta
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Like Rice Simplifies Everything; A Covered Pot Is a Surprisingly Good Place to
Roast a Chicken; and Re-imagine Pie in a Skillet to Simplify the Process. You’ll
find useful workday recipes like a killer tomato sauce that’s almost as easy as
opening a jar of the store-bought stuff; genius techniques for producing amazing
flavor—try poaching chicken breasts over a garlic-and-soy- spiked brine (trust us,
it’s that good); and familiar favorites reinvigorated—the best beef stew comes
from Spain (and it’s even easier to make than the stateside stew you’ve been
eating for years). Gorgeous photography (shot right in the test kitchen)
accompanies every recipe, revealing the finished dish as well as highlights of its
preparation. Likely to stir debate among anyone interested in food and cooking,
100 Recipes Everyone Should Know How to Make provides a snapshot of how
we cook today and will galvanize even the most jaded cook to get into the
kitchen. From the Hardcover edition.
Special introductory price of $19.95, for 1 week only. If chefs are the conductors
of the kitchen and sauciers their soloists, then Egg cooks, without doubt, are the
rock stars. No other food is so simple and so complex, so complete yet versatile.
Eggs can be stored for weeks, used morning, noon and night. Are available any
season and ready to eat in minutes. Volume 6 of The culinary Library is the
definitive technique and recipe book for both beginners, students and chefs alike,
with over 500 of the world's best egg recipes. No student of the culinary arts can
claim success if they do not know how to cook eggs. Chefs hats are called
torques, white for purity of the art, height for achievement and aspiration, and
each pleat, historically, representing the number of ways a chef had mastered in
preparing Eggs. The greatest chef in the world, M. Antonin Careme had 100.
There are many good cookbooks devoted to Eggs, none as comprehensive, so
well researched nor as exciting as this new Volume from The Culinary Library.
From the James Beard Award winner, Top Chef Masters contestant, and acclaimed author
comes this fun, festive, and highly caffeinated ode to the joys and rituals of the Southern
breakfast, with over 125 recipes inspired by the author's popular restaurant in Oxford,
Mississippi. John Currence is one of the most celebrated and well-loved chefs in the South.
Among his string of highly successful restaurants in Oxford, Mississippi, Big Bad Breakfast
holds a special place in diners' hearts: It is a gathering place where people from all walks come
together to share the most important meal of the day, breakfast. Southerners know how to do
breakfast right, and Currence has elevated it to an artform: dishes like Banana-Pecan Coffee
Cake, Spicy Boudin and Poached Eggs, and Oyster Pot Pie are comforting, soulful, and
packed with real Southern flavor. Big Bad Breakfast is full of delicious recipes that will make
the day ahead that much better--not to mention stories of the wonderful characters who fill the
restaurant every morning, and a meditation on why the Southern breakfast is one of America's
most valuable culinary contributions.
In this innovative cookbook, James Beard award-winning author Michael Ruhlman explains
why the egg is the key to the craft of cooking. For culinary visionary Michael Ruhlman, the
question is not whether the chicken or the egg came first, it's how anything could be
accomplished in the kitchen without the magic of the common egg. He starts with perfect
poached and scrambled eggs and builds up to brioche and Italian meringue. Along the way
readers learn to make their own mayonnaise, pasta, custards, quiches, cakes, and other
preparations that rely fundamentally on the hidden powers of the egg. A unique framework for
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the book is provided in Ruhlman's egg flowchart, which starts with the whole egg at the top and
branches out to describe its many uses and preparations -- boiled, pressure-cooked, poached,
fried, coddled, separated, worked into batters and doughs, and more. A removable illustrated
flowchart is included with this book. Nearly 100 recipes are grouped by technique and range
from simple (Egg Salad with Tarragon and Chives) to sophisticated (nougat). Dozens of stepby-step photographs guide the home cook through this remarkable culinary journey.
Ned Baldwin, the former chef of Prune, now chef-owner of New York City's Houseman
restaurant, and the noted food writer Peter Kaminsky share simple, maverick dishes and
techniques that you can transform into a wealth of new recipes
By showing that kitchen skill, and not budget, is the key to great food, Good and Cheap will
help you eat well—really well—on the strictest of budgets. Created for people who have to watch
every dollar—but particularly those living on the U.S. food stamp allotment of $4.00 a day—Good
and Cheap is a cookbook filled with delicious, healthful recipes backed by ideas that will make
everyone who uses it a better cook. From Spicy Pulled Pork to Barley Risotto with Peas, and
from Chorizo and White Bean Ragù to Vegetable Jambalaya, the more than 100 recipes
maximize every ingredient and teach economical cooking methods. There are recipes for
breakfasts, soups and salads, lunches, snacks, big batch meals—and even desserts, like
crispy, gooey Caramelized Bananas. Plus there are tips on shopping smartly and the minimal
equipment needed to cook successfully. And when you buy one, we give one! With every copy
of Good and Cheap purchased, the publisher will donate a free copy to a person or family in
need. Donated books will be distributed through food charities, nonprofits, and other
organizations. You can feel proud that your purchase of this book supports the people who
need it most, giving them the tools to make healthy and delicious food. An IACP Cookbook
Awards Winner.
The beloved sequel to the bestselling classic, Mastering the Art of French Cooking, Volume II
presents more fantastic step-by-step French recipes for home cooks. Working from the
principle that “mastering any art is a continuing process,” Julia Child and Simone Beck
gathered together a brilliant selection of new dishes to bring you to a yet higher level of
culinary mastery. They have searched out more of the classic dishes and regional specialties
of France, and adapted them so that Americans, working with American ingredients, in
American kitchens, can achieve the incomparable flavors and aromas that bring up a rush of
memories—of lunch at a country inn in Provence, of an evening at a great Paris restaurant, of
the essential cooking of France. From French bread to salted goose, from peasant ragoûts to
royal Napoleons, recipes are written with the same detail, exactness, and clarity that are the
soul of Mastering the Art of French Cooking.
Jamie Oliver--one of the bestselling cookbook authors of all time--is back with a bang.
Focusing on incredible combinations of just five ingredients, he's created 130 brand-new
recipes that you can cook up at home, any day of the week. From salads, pasta, chicken, and
fish to exciting ways with vegetables, rice and noodles, beef, pork, and lamb, plus a bonus
chapter of sweet treats, Jamie's got all the bases covered. This is about maximum flavor with
minimum fuss, lots of nutritious options, and loads of epic inspiration. This edition has been
adapted for US market.
Eggs are among the staples in most households around the world because they're nutritious, a
great source of protein, readily available, and affordable. They also happen to be delicious! Put
an Egg on It is a collection of 65 simple breakfast, lunch, dinner, and dessert recipes that
feature eggs. Featuring the basics on how to cook eggs, and including plenty of simple
"comfort food" recipes, the book also features recipes from a variety of international cuisines
incuding Mexican, Israeli, Greek, Spanish, Korean, Thai, Sri Lankan, Vietnamese, and Italian.
One Hundred Ways of Cooking EggsA Guide to Modern CookeryThe Fresh Eggs Daily
CookbookOver 100 Fabulous Recipes to Use Eggs in Unexpected WaysHarper Horizon
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Detailed information on foods and cooking techniques accompany fundamental recipes for
hors d'oeuvres, soups, salads, main dishes, side dishes, breads, pies, cookies, candies, and
desserts
In 1937, the first SPAM® product came off the production line. Since then, it has won the
hearts of soldiers, celebrities, chefs, presidents, kids, and parents – and is now sold in 44
countries around the world. Finally, The Ultimate SPAM® Cookbook is here, filled with more
than 100 unique and elevated recipes for breakfast, appetizers, main courses, and snacks, all
starring this key ingredient. From gyros and Hawaiian pizza to BBQ sliders, enchilada
breakfast casseroles, pho, and so much more, each recipe is easy, quick, and delicious.
Including official Hormel recipes and those contributed by Chopped champion Georgeann
Leaming, Food Network guests Beth Esposito and Christian Gill, award-winning TV show host
Martin Yan of Yan Can Cook, founder of The Candid Appetite Jonathan Melendez, Junzi
Kitchen chef Lucas Sin, publisher of Food & Beverage Magazine Michael Politz, head chefs,
restaurant owners, and other renowned industry leaders, this cookbook presents the little blue
can in a whole new light! Also included is a foreword written by executive managing editor at
Rachael Ray Every Day magazine and founding editor-in-chief of the award-winning magazine
RVLiving, Tara Cox.
The real chicken-and-egg problem: What to do with eggs once they’re in your kitchen? If you
are looking for a fresh, nutritious, and creative approach to the almighty egg, The Egg
Cookbook is for you. With The Egg Cookbook you’ll get more than 110 unique recipes that let
the egg shine—from savory to sweet, and from breakfast to dinner. The Egg Cookbook is also
your guide to the amazing culture surrounding the world’s most versatile ingredient, with a
useful primer on raising chickens and understanding egg types, so you can take your egg
appreciation (and savings) to the next level. The Egg Cookbook offers a fresh approach to
preparing eggs, with: · More than 110 elegant recipes, including Baked French Toast,
Ratatouille with Poached Eggs, and Vanilla Bean Pudding · A basic guide to 10 classic egg
recipes, from fried eggs to the perfect scramble · Egg dishes from around the world, from
frittatas and quiche to tortilla patatas and meringues · Q&A to find out whether raising chickens
is right for you, from the editors of The Egg Cookbook · The Egg Cookbook guide to more than
50 chicken breeds · Detailed information on the different types of eggs, from free range to
organic The Egg Cookbook makes it easy for egg lovers to enjoy fresh and creative recipes
from their home kitchen.
Presents recipes ranging in difficulty with the science and technology-minded cook in mind,
providing the science behind cooking, the physiology of taste, and the techniques of molecular
gastronomy.
An appealing, stunningly designed full-color cookbook featuring more than 100 recipes for
favorite food and drinks from the Egg Shop, New York City’s beloved all-hours brunch-andcocktails hangout. For first-time restaurateurs Demetri Makoulis and Sarah Schneider and
chef/partner Nick Korbee, eggs aren’t just an easy, protein-packed breakfast go-to, but an
extraordinary complement to New York’s wealth of local produce and artisanal meats, grains,
and cheeses. With Egg Shop anyone can create their delicious Egg Shop experience at
home—whether it’s a quiet breakfast for one or a boozy brunch for twenty. Inside you’ll find
proper egg-cooking techniques as well as instructions on incorporating eggs into superdelicious dishes from the health-conscious to the decadent, using fresh, delicious ingredients:
homemade seeded rye bread, the best-quality bacon, and the perfect melting cheese. After
mastering the most common and useful egg cooking methods (scrambled, poached, fried) Nick
Korbee teaches you how to unlock egg superpowers—coddling them in Mason jars full of truffle
oil and basting them with coffee-infused compound chocolate-bacon butter. Egg Shop includes
flavorful favorites like Eggs Caviar, Classic Eggs Benedict, Pop’s Double Stuffed, Double
Fluffed American Omelet, Egg Shop Egg Salad, and The Perfect Sunny Up. Nick shows how
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to build on those basics to create sandwiches, bowls, and other egg-citing dishes such as: Egg
Shop B.E.C with Tomato Jam, Black Forest Bacon, and Sharp White Cheddar The "Fish Out of
Water" Sandwich with Pickled Egg and Cognac-Cured Gravlax Green Eggs and Ham
Sandwich with Double Cream Ricotta and Genovese Pesto The Spandexxx Break Bowl with
Red Quinoa, Pickled Carrots, and Poached Eggs (every model’s favorite low-carb feast!) The
California Breakfast Burrito and more! Infused with the creativity and playfulness that makes
Egg Shop a one of a kind culinary treasure, Egg Shop is the home cook's perfect egg-scape.
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