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'Jamie should be given the Victoria Cross' The Times With
over 100 delicious recipes, Jamie shows that anyone can
learn to cook beautiful food based on simple principles and
techniques. Divided into chapters on different techniques:
Cracking Salads, Cooking without Heat, Poaching & Boiling,
Steaming & Cooking in the Bag, Stewing & Braising, Frying,
Roasting, Pot-roasting & Pan-roasting, Grilling & Chargrilling
and Baking & Sweet Things, you'll soon be cooking up a
storm. Jamie also gives you advice on kitchen kit and
shopping tips. Simple but tasty recipes include: · Warm
SALAD of ROASTED SQUASH, PROSCIUTTO and
PECORINO · CITRUS-SEARED TUNA with CRISPY
NOODLES, HERBS and CHILLI · PAPPARDELLE PASTA
with AMAZING SLOW COOKED MEAT · LEBANESE
LEMON CHICKEN · BAILEYS and BANANA BREAD &
BUTTER PUDDING 'Jamie offers lots of his chunky, hunky
dishes for feeding the hungry, and lathers the whole lot with
ladlefuls of encouragement' Daily Telegraph ___________
Celebrating the 20th anniversary of The Naked Chef Penguin
are re-releasing Jamie's first five cookbooks as beautiful
Hardback Anniversary Editions - an essential for every
kitchen. The Naked Chef The Return of the Naked Chef
Happy Days with the Naked Chef Jamie's Kitchen Jamie's
Dinners '20 years on . . . Does it stand the test of my kitchen?
The answer is a resounding yes. Jamie's genius is in creating
maximum flavour from quick, easy-to-follow recipes . . . It
hasn't dated at all' Daily Telegraph on The Naked Chef
_____________
Create chef-quality food without spending hours in the kitchen
-- these are the recipes and straightforward tips you need to
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make good food fast. With unlimited access to recipes, why
does anyone need another cookbook? Because not all
recipes are born equal. Not all of them have been created by
a global superstar chef who has built his reputation on
delivering the very best food -- whether that's the ultimate fine
dining experience at his 3 Michelin-star Restaurant, Gordon
Ramsay, or the perfectly crafted burger from his Las Vegas
burger joint. Over the course of his stellar career, Gordon has
learned every trick in the trade to create dishes that taste
fantastic and that can be produced without fail during even
the busiest of days. Armed with that knowledge, he has
written an inspired collection of recipes for the time-pressed
home cook who doesn't want to compromise on taste or
flavor. The result is 100 tried and tested recipes that you'll
find yourself using time and again. All the recipes take 30
minutes or less and use readily available ingredients that are
transformed into something special with Gordon's no-
nonsense approach to delicious food.
Ollie Dabbous is one of the UK's most exciting chefs. His
restrained but stunning dishes celebrate the essence of
ingredients and flavour. Essential is his first cookbook for
home cooks and it is made up of 100 everyday recipes that
Ollie has made faultless. These are pitch-perfect versions of
familiar dishes like cauliflower cheese, risotto, tuna steak,
roast beef and cheesecake. Each chapter takes a different
ingredient type – from Grains through to Fruit and Berries –
and the recipes are simple, unfussy and incredibly elegant.
Ollie may be Michelin-starred but in this book he doesn't use
complicated techniques or tools. He simply shares his
intuitive approach to balancing, layering and tweaking
ingredients to create perfect results time and again.
Gordon Ramsay a beau être le chef britannique aux 10
étoiles, il sait que les recettes simples et rapides font souvent
les meilleurs plats. C’est la philosophie de son restaurant
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Bread Street Kitchen. Retrouvez plus de 100 recettes de
saison adaptées du menu du restaurant le plus cool de la City
de Londres. Réalisables en un tour de main, elles répondent
à toutes les occasions. Dîner entre amis, plats uniques pour
les soirs de la semaine, brunch du dimanche, petites faims ou
menu à partager avec toute la famille... Les traditions
culinaires du monde entier sont convoquées dans ce livre
convivial qui donne envie de se régaler... comme à la maison.
This book presents the experiences of literacy practitioners
and their participating students from a selection of case
studies of several regions of Canada. Observations, facts,
and interviews give an accurate picture of unique needs and
common goals of literacy education. Contents highlight case
studies in community building, students' special needs,
activating student participation, language, and culture, as well
as workplace literacy. Each case study chapter concludes
with questions for further discussion.
Having grown up in his parents’ gastropub, Jamie Oliver has
always had a special place in his heart for British cooking.
And in recent years there’s been an exciting revolution in the
British food world in general. English chefs, producers, and
artisans are retracing old recipes, rediscovering quality
ingredients, and focusing on simplicity and quality. Jamie
celebrates the best of the old and new (including classic
British immigrant food) in his first cookbook focused on
England. Here are over 130 great, easy-to-prepare recipes,
ranging from salads—Heavenly Salmon and Epic Roast
Chicken; to puddings—Rhubarb and Rice Pudding and Citrus
Cheesecake Pots; to Sunday lunch—Guinness Lamb Shanks
and Roast Quail Skewers; and, of course, the crumbliest
scones. America has already fallen for the new British
gastropub cooking, with popular restaurants by chefs such as
April Bloomfield of The Spotted Pig and the John Dory. Now
Jamie shows how to make the same delicious food at home.
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This is definitely not your grandmother’s mushy peas!
'My rules are simple. Home cooking has to be easy. It got to
be fast. It's got to be delicious. If you think you can't cook
amazing food at home, think again. I'm going to prove that
however busy you are it's still possible to cook stunning food.
These are the only recipes you'll ever need.' GORDON
RAMSAY Gordon Ramsay's Ultimate Home Cooking is a
collection of over 120 delicious new recipes that are infused
with Gordon's expertise and skill gleaned from his years in
professional kitchens. Divided into chapters to see you
through the whole day from weekday breakfasts through to
Saturday night dinners, the book is all about the pleasure of
cooking and sharing the very best home-cooked food with
family and friends. AS SEEN ON CHANNEL 4 Learn how to
cook incredible, flavoursome dishes in just ten minutes with
Ramsay in 10, the new book out 14/10/21.
Robert Bresson, the director of such cinematic master-pieces
as Pickpocket, A Man Escaped Mouchette, and L’Argent,
was one of the most influential directors in the history of
French film, as well as one of the most stubbornly individual:
He insisted on the use of nonprofessional actors; he shunned
the “advances” of Cinerama and Cinema-Scope (and the
work of most of his predecessors and peers); and he minced
no words about the damaging influence of capitalism and the
studio system on the still-developing—in his view—art of film.
Bresson on Bresson collects the most significant interviews
that Bresson gave (carefully editing them before they were
released) over the course of his forty-year career to reveal
both the internal consistency and the consistently exploratory
character of his body of work. Successive chapters are
dedicated to each of his fourteen films, as well as to the
question of literary adaptation, the nature of the sound track,
and to Bresson’s one book, the great aphoristic treatise
Notes on the Cinematograph. Throughout, his close and
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careful consideration of his own films and of the art of film is
punctuated by such telling mantras as “Sound...invented
silence in cinema,” “It’s the film that...gives life to the
characters—not the characters that give life to the film,” and
(echoing the Bible) “Every idle word shall be counted.”
Bresson’s integrity and originality earned him the admiration
of younger directors from Jean-Luc Godard and Jacques
Rivette to Olivier Assayas. And though Bresson’s movies are
marked everywhere by an air of intense deliberation, these
interviews show that they were no less inspired by a near-
religious belief in the value of intuition, not only that of the
creator but that of the audience, which he claims to deeply
respect: “It’s always ready to feel before it understands. And
that’s how it should be.
Gordon Ramsay is one of the world's best-known
chefs and food personalities. In Passion for Flavour
he demonstrates his stunning range of recipes,
combining the freshest of ingredients and easy-to-
learn techniques to produce intense flavours and
sublime dishes. Stunning photography by Geoff
Lung captures the superb detail of Gordon's cooking,
making this cookbook a source of delight for the
keen amateur and armchair gourmet alike.
Cook with confidence and find inspiration with
Gordon Ramsay's fun, delicious recipes for novice
cooks and experienced chefs alike. Based on a new
cooking show, this book will give experienced as well
as novice cooks the desire, confidence and
inspiration to get cooking. Ramsay will offer simple,
accessible recipes with a "wow" factor. Gordon has
travelled the world from India and the Far East to LA
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and Europe, and the recipes in this book will draw all
these culinary influences together to show us simple,
vibrant and delicious recipes that reflect the way we
eat today. For example: Miso braised salmon fillet
with Asian vegetables, Pork and Bacon slider with
home made bbq sauce, Curried Sweetcorn Soup,
Wild Mushroom Risotto Arrancini, and Baked Lemon
Cheesecake with Raspberries. Each chapter will
concentrate on a different area of cooking--from the
classics to the secret of cooking with Chili and spice,
through roasting, baking, and helpful sections on
cooking good food for less and cooking for a crowd.
Woven into the book will be useful tricks and
tips--from ways to save time and money, to cleaning
and prepping ingredients, to pan frying like a pro.
Stuffed full of delicious recipes, invaluable tips and
lashings of Gordon's trademark cheeky wit, Gordon
Ramsay's Home Cooking is the ultimate cooking
lesson from the ultimate chef.
Walt investigates the death elderly Cheyenne Danny
Lone Elk and runs into problems on site of a
dinosaur fossil discovery—from the New York Times
bestselling author of Land of Wolves When Jen, the
largest, most complete Tyrannosaurus rex skeleton
ever found surfaces in Sherriff Walt Longmire’s
jurisdiction, it appears to be a windfall for the High
Plains Dinosaur Museum—until Danny Lone Elk, the
Cheyenne rancher on whose property the remains
were discovered, turns up dead, floating face down
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in a turtle pond. With millions of dollars at stake, a
number of groups step forward to claim her,
including Danny’s family, the tribe, and the federal
government. As Wyoming’s Acting Deputy Attorney
and a cadre of FBI officers descend on the town,
Walt is determined to find out who would benefit
from Danny’s death, enlisting old friends Lucian
Connolly and Omar Rhoades, along with Dog and
best friend Henry Standing Bear, to trawl the vast
Lone Elk ranch looking for answers to a sixty-five-
million-year-old cold case that’s heating up fast.
« Je n’ai jamais transigé avec les saveurs, mais j’ai
appris au l des années pas mal d’astuces pour
gagner du temps. Ce livre réunit mes recettes
incontournables quand on manque de temps pour
cuisiner. » Dif cile d’imaginer reproduire la cuisine
d’un grand chef étoilé à la maison sans y passer
des heures. Et pourtant, Gordon Ramsay nous livre
ici ses secrets pour cuisiner de délicieux repas
express. Découvrez 100 recettes savoureuses à
réaliser en moins de 30 minutes pour ne plus perdre
de temps en cuisine.
Presents more than one hundred accessible recipes
that are organized in accordance with everyday
needs and special occasions, in a volume that
places an emphasis on fast preparation and features
tips on stocking a pantry.
Hieronymus Bosch (1450-1516) is, without any
doubt, one of the most famous artists in the history
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of Netherlandish painting. This book explores his
best-known paintings and drawings, showing them
as never before in stunning, full-page details. It is
organized by characteristic themes in Bosch's work,
such as faces, heaven and hell, the four elements,
landscapes, and creatures both fantastic and
monstrous. Readers are treated to an exceptional
view of masterpieces like The Garden of Earthly
Delights, The Haywain Triptych, The Temptation of
St Anthony and The Seven Deadly Sins. Till-Holger
Borchert, Director of the Bruges Museums and an
expert on Netherlandish art, guides us through the
painter's oeuvre in clear and accessible language,
and from less familiar and surprising angles.
In his Channel 4 series TV chef Gordon Ramsay
embarks on a culinary journey around India,
discovering the breadth and depth of cooking of the
country. His cookbook is packed with the best
recipes from his travels, showing you how to cook
authentic dishes that are bursting with flavour.
Contemporary Criminological Issues tackles some of
today’s most pressing social issues, from the
criminalization of Indigenous peoples to
interpersonal violence, border control, and armed
conflicts. This book advances cutting-edge theories
and methods, with the aim of moving beyond the
scholarship that reproduces insecurity and exclusion.
The breadth of approaches encompasses much of
the current critical criminological scholarship, serving
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as a counterpoint to the growth of managerial and
administrative criminologies and the rise of explicitly
exclusionary and punitive state policies and
practices with respect to ‘crime’ and ‘security.’
This edited collection featuring two books, one in
English and one in French, includes important
contributions to knowledge and public policy by
eminent experts and emerging scholars. This book is
published in English.
The secrets of Gaudi and the Sagrada Familia, a taxi-ride in
the nude, a fantastic model railway network below the central
station, a mysterious hand, an extraordinary dissection hall,
an unsuspected anti-aircraft shelter, a deadly kiss, a museum
in the back shop, some very special toilets, romance in love
hotels or helicopters, ants and scorpions on the menu... Night
and day, Barcelona only reveals its secrets to those residents
and visitors who know how to stray off the beaten track. But
you have to know where to look... An indispensable guide for
those who thought they knew Barcelona well, or who would
like to discover the hidden face of the city."
#1 INTERNATIONAL BESTSELLER Welcome friends and
family back around your table with Jamie Oliver’s brand-new
cookbook, Together – a joyous celebration of incredible food
to share. Being with our loved ones has never felt so
important, and great food is the perfect excuse to get
together. Each chapter features a meal, from seasonal feasts
to curry nights, with a simple, achievable menu that can be
mostly prepped ahead. Jamie’s aim – whether you’re
following the full meal or choosing just one of the 130
individual recipes – is to minimize your time in the kitchen so
you can maximize the time you spend with your guests.
Jamie’s Together also helps to take the stress out of cooking
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by arming you with tips, tricks, and hacks to stay organized
and get ahead of the game. Inspirational but practical,
Together is about comfort, celebration, creating new
memories, and, above all, sharing fantastic food. This is
about memorable meals, made easy. Let’s dig in – together!
This edition has been adapted for the US market. Praise for
Jamie’s 7 Ways: “Cooking dinner just got easier (and
tastier). Brilliant” – Mail on Sunday “Easy, achievable and
delicious; Oliver has created another fail-safe cookbook for
families” – Daily Telegraph “Perfect for anyone stuck in a
cookery rut and in need of some inspiration” – Daily Mail
“Simple, affordable and delicious food designed for all the
family” – i
A reference guide to those must-see places all over the
globe. The book covers 501 must-visit destinations, ranging
from remote hideaways and tropical islands to bustling cities,
breathtaking monuments and stunning landscapes across the
world. Stunning photography sits alongside informative text
and a summary of don't-miss features of each site.
Getting right to the heart of why Gordon Ramsay is such a
celebrated chef, this book shows 50 of his classic recipes
presented as they would be in one of his restaurants. It then
shows the dishes presented in a domestic situation with full
recipes and step-by-step instructions to recreate them
yourself.
In the first cookbook from Graham Elliot, cohost of the
popular Fox series MasterChef and MasterChef Junior, 100
deliciously creative recipes show home cooks the basics of
cooking and combining flavors—and then urge them to break
the rules and put their own spin on great meals. Graham Elliot
wants everyone to cook. To push up their sleeves and get
some good food on the table. It’s Graham’s simple
philosophy that, while there is no right or wrong when it
comes to creativity in the kitchen, you will benefit from
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knowing some time-honored methods that enable you to
serve tasty meals to your family day after day, week after
week. So, to teach you his methods and infuse some fun into
the process, he’s written Cooking Like a Master Chef, an
easygoing, accessible guide for the home cook to create
delicious, beautiful food for every occasion. Grouped by
season (without being a strictly seasonal cooking book),
Graham’s 100 recipes are illustrated with gorgeous, full-color
photographs and accompanied by simple, straightforward
instructions—with great twists for every palate. That’s
because being a top-notch chef or a talented home cook
means being a free thinker, spontaneous, like a jazz
musician. Cooks need to change the music every so
often—once they’re comfortable with the basics—to stay on
their toes and infuse their routine with new excitement and
energy. Here you’ll find recipes for pork chops with root beer
BBQ sauce, halibut BLTs, buffalo chicken with Roquefort
cream, corn bisque with red pepper jam and lime crema,
smoked salmon with a dill schmear and bagel chips, truffled
popcorn, and much more. Kids will love whipped yams with
roasted turkey, potato gnocchi with brown butter, PBJ
beignets, and classic banana splits. It’s no wonder so many
people love Graham and his energetic creativity in the
kitchen. With Cooking Like a Master Chef, now you can learn
to be a skilled, resourceful, and endlessly inventive cook who
makes food everyone, adults and kids alike, will absolutely
relish.
In 1885, Alfred Barnard was charged with the task of visiting
and reporting on every active Whisky distillery throughout
Scotland, Ireland and England. It took him two exhaustive
years. In this book you will see the distilleries through his
eyes. His detailed descriptions of every step in the distilling
process is work that remains unparalleled to this day. But
that's only part of the story. As he and his companions
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traveled the countryside, he fell in love with Scotland and all
its grandeur as well as the lush landscapes of Ireland. As you
read through this book - presented as an ebook for the very
first time - you'll fall in love, as well. Part technical document
and part travelogue, you're almost getting two books in one
intertwined volume. Granted, this text lacks the visual beauty
and splendor of the fine print editions, but the words stand up
on their own and will transport you to a Victorian adventure
that was, is and always will be one of a kind. This edition
does not contain the additional writings of Alfred Barnard that
are found in recent print editions, just the text of his original
book. There are two additional chapters from his writings
giving added detail for Glenglassaugh and Glenfarclas.
Jamie's first book - the one that started it all. The Naked Chef
was born out of the idea to strip down restaurant techniques
to their bare essentials and create cool dishes for everyone to
cook at home, and get boys back in the kitchen! It's all about
having a laugh with fun, delicious food from a young person's
perspective. _________ Celebrating the 20th anniversary of
The Naked Chef Penguin are re-releasing Jamie's first five
cookbooks as beautiful Hardback Anniversary Editions. The
Naked Chef The Return of the Naked Chef Happy Days with
the Naked Chef Jamie's Kitchen Jamie's Dinners _________
'Simply brilliant cooking, and Jamie's recipes are a joy' Nigel
Slater 'There is only one Jamie Oliver. Great to watch. Great
to cook' Delia Smith
A comprehensive guide to effective strength training at home
offers coverage of a range of fitness equipment and
experience levels and provides additional consumer tips for
expanding a home gym.
This is the only book dedicated to the Geometry of
Polycentric Ovals. It includes problem solving constructions
and mathematical formulas. For anyone interested in drawing
or recognizing an oval, this book gives all the necessary
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construction and calculation tools. More than 30 basic
construction problems are solved, with references to
Geogebra animation videos, plus the solution to the Frame
Problem and solutions to the Stadium Problem. A chapter (co-
written with Margherita Caputo) is dedicated to totally new
hypotheses on the project of Borromini’s oval dome of the
church of San Carlo alle Quattro Fontane in Rome. Another
one presents the case study of the Colosseum as an example
of ovals with eight centres. The book is unique and new in its
kind: original contributions add up to about 60% of the whole
book, the rest being taken from published literature (and
mostly from other work by the same author). The primary
audience is: architects, graphic designers, industrial
designers, architecture historians, civil engineers; moreover,
the systematic way in which the book is organised could
make it a companion to a textbook on descriptive geometry or
on CAD.
To complement his new TV series, 'Ramsay's Best
Restaurants', Gordon Ramsay has selected not just his
favourite menus from cuisines from all over the world, but
also the perfect spring, summer, autumn and winter menus.
From biscuits to cakes, and from tarts to pastries, the classics
of the House of Laduree are unveiled in this collection of
recipes. Within these pages, you will find a tantalising array of
refined flavours and enchanting colours, powder pink, vibrant
lilac and Ladurees trademark pastel green."
'If you think you can't eat as well at home as you do in a
restaurant - think again. I'm going to show you how to cook
stunning recipes from Bread Street Kitchen at home.'
GORDON RAMSAY From breakfast to dinner and everything
in between, this is a collection of 100 fresh new recipes from
Gordon Ramsay and the award-winning team at Bread Street
Kitchen. Like the restaurant itself, the book is all about
relaxed and sociable eating, using fresh ingredients, simple
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techniques all delivered with the signature Gordon Ramsay
stamp so that you know it's going to be good. Recipes include
Ricotta Hotcakes with Honeycomb Butter - perfect for a
weekend brunch, Sea Trout with Clams or a Crispy Duck
Salad for a weekday supper. For a weekend get together, get
things off to a good start with a Bread Street Kitchen Rum
Punch and Slow Roast Pork Belly with Apple & Cinnamon
Sauce, followed by Pineapple Carpaccio with Coconut Sorbet
or a super indulgent Coconut Strawberry Trifle.
Advice for modern dilemmas from the greatest Western
philosophers. How can Kant comfort you when you get
ditched via text message? How can Aristotle cure your
hangover? How can Heidegger make you feel better when
your dog dies? When You Kant Figure It Out, Ask a
Philosopher explains how pearls of wisdom from the greatest
Western philosophers can help us face and make light of
some of the daily challenges of modern life. In twelve clever,
accessible chapters, you'll get advice from Epicurus about
how to disconnect from constant news alerts and social
media updates, Nietzsche's take on getting in shape, John
Stuart Mill's tips for handling bad birthday presents, and many
other classic insights to help you navigate life today.
Hilarious, practical, and edifying, When You Kant Figure It
Out, Ask a Philosopher brings the best thinkers of the past
into the 21st Century to help us all make sense of a chaotic
new world.
A table en moins de 30 min100 recettes rapides, faciles et
délicieusesHachette PratiqueGordon Ramsay - À table en
moins de 30 minutes100 recettes rapides, faciles et
délicieusesHachette Pratique
French cuisine for today's kitchens. An evocative, intimate
food monograph by the duo behind one of the most
acclaimed restaurant collections in France - the Michelin
starred restaurant group that has moved French cuisine from
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the ceremony and grandeur of haute cuisine to a lighter,
fresher, more approachable style of cooking This much-
anticipated debut book celebrates ten years of chef Bertrand
Grébaut and partner Théophile Pourriat's success. Its highly
inspiring recipes demonstrate how they have moved French
cuisine away from the ceremony and grandeur of haute
cuisine. By introducing an air of simplicity and modernity to
their cooking, they gained a legion of admirers, not only for
their much-praised Parisian restaurant Septime but for their
work in all four of their premises featured in the book. With a
preface by acclaimed chef Alain Passard and natural
winemaker Thierry Puzelat.
Occult investigator Quincey Morris and his 'consultant' white
witch Libby Chastain are hired to free a family from a deadly
curse that appears to date back to the Salem witch trials. The
trail finds them stalking the occult underworlds of Boston, San
Francisco, New Orleans and New York, searching out the
root of the curse.
The charming world of Miss Maggie's Kitchen brings a
mixture of refined classic French style with a modern twist, for
perfect, effortless entertaining. Héloïse Brion's early life was
rhythmed by mealtimes--from her childhood in Florida, where
her mother proudly upheld the tradition of the French family
dinner, to summers spent in the Pyrenees, where her
grandmother cooked over a wood-fire oven. Her passion for
food--always respectful of the seasons and the origins of her
products--followed her back to France, where she pursued a
career in fashion. What initially began as a whimsical pastime
turned into Miss Maggie's Kitchen, her brand that blends
cooking, travel, and lifestyle in a perfect alchemy. Her innate
talent for style and entertaining stems from her informal
American approach to life mixed with her inherent French
flair. Here, Brion shares more than eighty laid-back recipes
for every occasion, including her beautiful table settings that
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are festive and welcoming. Her simple, authentic, and tasty
cuisine includes winter squash soup with porcini crostini,
cherry tomato pizza, veal stew, clementine and pistachio
cake, and a rosemary-rhubarb cooler. Brion's husband,
photographer Christophe Roué, captures the charm of Miss
Maggie's Kitchen, where retro and modern culminate in the
ultimate comfortable elegance.
Conducting Opera discusses operas in the standard repertory
from the perspective of a conductor with a lifetime of
experience performing them. It focuses on Joseph
Rescigno’s approach to preparing and performing these
masterworks in order to realize what opera can uniquely
achieve: a fusion of music and drama resulting in a whole that
is greater than the sum of its parts. Opening with a chapter
discussing his performance philosophy, Rescigno then covers
Mozart’s most-performed operas, standards of the bel canto
school including Rossini’s Il barbiere di Siviglia, five of
Verdi’s works including La traviata, a selection of Wagner’s
compositions followed by French Romantic operas such as
Bizet’s Carmen, Puccini’s major works, and finally four
operas by Richard Strauss. A useful appendix contains a
convenient guide to the scores available online. Conducting
Opera includes practical advice about propelling a story
forward and bringing out the drama that the music is meant to
supply, as well as how to support singers in their most difficult
moments. Rescigno identifies particularly problematic
passages and supplies suggestions about how to navigate
them. In addition, he provides advice on staying true to the
several styles under discussion.
In his outstanding new cookbook, Gordon Ramsay teams up
with Mark Sargeant to showcase the best of British cooking.
Packed full of sumptuous and hearty traditional recipes,
Gordon Ramsay's Great British Pub Food is perfect for
relaxed, homely and comforting cooking.
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The definitive guide to Thai cuisine, with 500 authentic
recipes from every region brought together in one
comprehensive and beautifully produced volume. Author and
photographer Jean&hyphen;Pierre Gabriel traveled
throughout Thailand for years to research the unique flavors
and culinary history that make up the country’s food culture.
Here, he presents an array of dishes ranging from street
vendor snacks to home&hyphen;cooked meals to restaurant
tasting menus and everything in between. Learn to recreate
classics such as Massaman Curry and Green Papaya Salad
using authentic methods, or discover a new favorite, such as
a Dragon Fruit Frappe. Recipes include advice on essential
techniques, while a glossary helps introduce home cooks to
less familiar ingredients. Gabriel’s breathtaking images of the
natural landscape, people, and food bring to life the history
behind this storied cuisine.
Not a sausage. That is what Gordon Ramsay had when he
started out as a chef, working 16-hour days, 6 days a week.
When he was struggling to get his first restaurant in the black,
he didn't think he'd be famous for a TV show about how to run
profitable eateries, or that he'd be head of a business empire.
But he is and he did. Here's how.
Cook up an epic feast for friends and family with Jamie
Oliver's new cookbook. Packed with show-stopping dishes for
the weekend and special occasions, this is the ultimate in
indulgent food. Learn and master the dishes made in the
famous café on Southend pier by Jamie and his star-studded
guests. From Party-time Mexican tacos with zingy salsa and
sticky BBQ British ribs, to Steak & Stilton pie and the Ultimate
veggie lasagne made with smoky aubergine, we're talking
about big-hitting, crowd-pleasing recipes that everyone will
love. Peppered with beautiful photography of the pier and
café, bringing that wonderful sense of seaside nostalgia, this
is certainly a visual as well as a culinary feast. It's all about
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sharing and celebrating the joy of good food. Treat yourself
and your loved ones to this incredible selection of full-on
weekend feasts from Jamie.
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