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NEW YORK TIMES BEST SELLER • Celebrated
food blogger and best-selling cookbook author Deb
Perelman knows just the thing for a Tuesday night,
or your most special occasion—from salads and
slaws that make perfect side dishes (or a full meal)
to savory tarts and galettes; from Mushroom
Bourguignon to Chocolate Hazelnut Crepe.
“Innovative, creative, and effortlessly funny."
—Cooking Light Deb Perelman loves to cook. She
isn’t a chef or a restaurant owner—she’s never even
waitressed. Cooking in her tiny Manhattan kitchen
was, at least at first, for special occasions—and, too
often, an unnecessarily daunting venture. Deb found
herself overwhelmed by the number of recipes
available to her. Have you ever searched for the
perfect birthday cake on Google? You’ll get more
than three million results. Where do you start? What
if you pick a recipe that’s downright bad? With the
same warmth, candor, and can-do spirit her awardwinning blog, Smitten Kitchen, is known for, here
Deb presents more than 100 recipes—almost entirely
new, plus a few favorites from the site—that
guarantee delicious results every time. Gorgeously
illustrated with hundreds of her beautiful color
photographs, The Smitten Kitchen Cookbook is all
about approachable, uncompromised home cooking.
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Here you’ll find better uses for your favorite
vegetables: asparagus blanketing a pizza; ratatouille
dressing up a sandwich; cauliflower masquerading
as pesto. These are recipes you’ll bookmark and
use so often they become your own, recipes you’ll
slip to a friend who wants to impress her new inlaws, and recipes with simple ingredients that yield
amazing results in a minimum amount of time. Deb
tells you her favorite summer cocktail; how to lose
your fear of cooking for a crowd; and the essential
items you need for your own kitchen. From salads
and slaws that make perfect side dishes (or a full
meal) to savory tarts and galettes; from Mushroom
Bourguignon to Chocolate Hazelnut Crepe Cake,
Deb knows just the thing for a Tuesday night, or your
most special occasion.
As featured on The Martha Stewart Show and The
Today Show and in People Magazine! Hip. Cool.
Fashion-forward. These aren’t adjectives you’d
ordinarily think of applying to baked goods. Think
again. Not every baker wants to re-create
Grandma’s pound cake or cherry pie. Matt Lewis
and Renato Poliafito certainly didn’t, when they left
their advertising careers behind, pooled their life
savings, and opened their dream bakery, Baked, in
Brooklyn, New York, a few years back. The visions
that danced in their heads were of other, brand-new
kinds of confections . . . Things like a Malt Ball Cake
with Milk Chocolate Frosting, which captures the
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flavor of their favorite Whoppers candies (and ups
the ante with a malted milk ball garnish). Things like
spicy Chipotle Cheddar Biscuits that really wake up
your taste buds at breakfast time. Things like a
Sweet and Salty Cake created expressly for adults
who are as salt-craving ?as they are sweet-toothed.
Which is not to say that Lewis and Poliafito sidestep
tradition absolutely. Their Chocolate Pie (whose
filling uses Ovaltine) pays loving homage to the
classic roadside-diner dessert. Their Baked
Brownies will wow even the most discriminating
brownie connoisseur. And their Chocolate Chip
Cookies? Words cannot describe. Whether
trendsetting or tried-and-true, every idea in this book
is freshly Baked.
“The Yoga Plate brings us compassion and living
right for our families, our planet and our animals—a
beautiful offering for good all around.” —Julie Piatt
and Rich Roll, bestselling authors, wellness leaders,
chefs, and podcast hosts Discover 108 nourishing
and delicious vegan recipes in the first modern
cookbook to marry yoga’s principle of ahimsa with
nutrition. We take a lot of care when it comes to
choosing the proper clothing for yoga, the right
accessories, the best studio—but primary to these
considerations is an often overlooked yet vital
component of practice: our diet. How we eat might
be the most important aspect of an effective practice.
How we eat is a huge component to the practice
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because it represents how we treat and nourish
ourselves. By changing the way we eat physically
and consciously, we can put ourselves on the path to
greater well-being. In The Yoga Plate, LA-based
yoga power couple Tamal and Victoria Dodge
introduce readers to the philosophy of yoga as it is
reflected in our eating choices. The 108 recipes are
designed according to the concept of ahimsa, or nonharm. “Consciously or not, we can cause a lot of
harm with our eating habits,” explain the authors.
“Living with ahimsa means we try to cause the least
harm possible to all living creatures.” Each recipe
takes you through your daily practice of yoga,
starting with “Morning Meditations,” where you’ll
find smoothies and breakfasts to fuel and power you
through the day; “A Plate Full of Prana,” with
snacks, soups, and salads to revitalize your system;
“A Bowl Full of Yin,” with recipes to help cultivate a
centered mood; and “Sweet Savasana” for
restorative and beneficial dessert options. A wellrounded yoga practice includes a conscious
approach to the things we eat. With The Yoga Plate,
readers can make each meal a sacred activity to
support both our practice and well-being.
Comfort classics with a lighter spin, from the creator
of the healthy-eating blog Well Plated by Erin.
Known for her incredibly approachable, slimmeddown, and outrageously delicious recipes, Erin
Clarke is the creator of the smash-hit food blog in the
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healthy-eating blogosphere, Well Plated by Erin.
Clarke's site welcomes millions of readers, and with
good reason: Her recipes are fast, budget-friendly,
and clever; she never includes an ingredient you
can't find in a regular supermarket or that isn't
essential to a dish's success, and she hacks her
recipes for maximum nutrition by using the "stealthy
healthy" ingredient swaps she's mastered so that
you don't lose an ounce of flavor. In this essential
cookbook for everyday cooking, Clarke shares more
than 130 brand-new rapid-fire recipes, along with
secrets to lightening up classic comfort favorites
inspired by her midwestern roots, and clever recipe
hacks that will enable you to put a healthy meal on
the table any night of the week. Many of the recipes
feature a single ingredient used in multiple,
ingenious ways, such as Sweet Potato Boats 5
Ways. The recipes are affordable and keep
practicality top-of-mind. She's eliminated odd leftover
"orphan" ingredients and included Market Swaps so
you can adjust the ingredients based on the season
or what you have on hand. To help you make the
most of your cooking, she's even included tips to
store and reheat leftovers, as well as clever ideas to
turn them into an entirely new dish. From One-Pot
Creamy Sundried Tomato Orzo to Sheet Pan
Tandoori Chicken, all of the recipes are accessible to
cooks of every level, and so indulgent you won't
detect the healthy ingredients. As Clarke always
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hears from her readers, "My family doesn't like
healthy food, but they LOVED this!" This is your
homey guide to a healthier kitchen.
The New York Times bestseller from the founder of
Oh She Glows "Angela Liddon knows that great
cooks depend on fresh ingredients. You'll crave
every recipe in this awesome cookbook!" —Isa
Chandra Moskowitz, author of Isa Does It "So many
things I want to make! This is a book you'll want on
the shelf." —Sara Forte, author of The Sprouted
Kitchen A self-trained chef and food photographer,
Angela Liddon has spent years perfecting the art of
plant-based cooking, creating inventive and delicious
recipes that have brought her devoted fans from all
over the world. After struggling with an eating
disorder for a decade, Angela vowed to change her
diet — and her life — once and for all. She traded the
low-calorie, processed food she'd been living on for
whole, nutrient-packed vegetables, fruits, nuts,
whole grains, and more. The result? Her energy
soared, she healed her relationship with food, and
she got her glow back, both inside and out. Eager to
share her realization that the food we put into our
bodies has a huge impact on how we look and feel
each day, Angela started a blog, ohsheglows.com,
which is now an Internet sensation and one of the
most popular vegan recipe blogs on the web. This is
Angela's long-awaited debut cookbook, with a
trasure trove of more than 100 moutherwatering,
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wholesome recipes — from revamped classics that
even meat-eaters will love, to fresh and inventive
dishes — all packed with flavor. The Oh She Glows
Cookbook also includes many allergy-friendly
recipes — with more than 90 gluten-free recipes —
and many recipes free of soy, nuts, sugar, and
grains, too! Whether you are a vegan, "vegancurious," or you simply want to eat delicious food
that just happens to be healthy, too, this cookbook is
a must-have for anyone who longs to eat well, feel
great, and simply glow!
The path to a healthy body and happy belly is paved
with real food--fresh, wholesome, sustainable
food--and it doesn't need to be so difficult. No one
knows this more than Kathryne Taylor of America's
most popular vegetarian food blog, Cookie and Kate.
With Love Real Food, she offers over 100
approachable and outrageously delicious meatless
recipes complete with substitutions to make meals
special diet-friendly (gluten-free, dairy-free, and eggfree) whenever possible. Her book is designed to
show everyone--vegetarians, vegans, and meateaters alike--how to eat well and feel well. With
brand-new, creative recipes, Taylor inspires you to
step into the kitchen and cook wholesome plantbased meals, again and again. She'll change your
mind about kale and quinoa, and show you how to
make the best granola you’ve ever tasted. You'll find
make-your-own instant oatmeal mix and fluffy,
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naturally sweetened, whole-grain blueberry muffins,
hearty green salads and warming soups, pineapple
pico de gallo, healthier homemade pizzas, and even
a few favorites from the blog. Of course, Love Real
Food wouldn't be complete without plenty of stories
starring Taylor's veggie-obsessed, rescue dog souschef, Cookie! Taylor celebrates whole foods by
encouraging you not just to "eat this," but to eat like
this. Take it from her readers: you'll love how you
feel.
Homemade GranolaDelicious Recipes Using Oats
and MuesliNew Holland Publishing Australia Pty
Limited
THE BEST ENERGY BAR, PROTEIN BAR, AND
GRANOLA BAR RECIPES FOR BEGINNERS! If you
are looking for something that you could make
ahead on weekends for a quick weekday breakfast
or grab and go snack. Here is the perfect book for
you! Energy bars are also known as Granola bars,
Protein bars, Snack bars, or Cereal bars. With this
book, you can always customize each recipe to suit
your taste or health requirement. Simply wrap the
bars individually and refrigerate or freeze. Take them
out, thaw, and enjoy a delicious energy bar
anywhere you go. So, there will be no more reason
for you to skip an important meal of the day. Here
are the featured Energy Bar Recipes in this book:
Amaranth Quinoa and Walnut Energy Bar Muesli Bar
with Chocolate Chips and Almonds Raw Vegan
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Energy Bar with Cacao Gluten-Free Carrot and
Raisin Power Bar Energy Bar with Chia Sesame and
Dates Blueberry Cereal Bar with Yogurt Glaze
Cardamom-Spiced Quinoa and Coconut Bars
Granola Bar with Walnut and Raisin Pumpkin Bars
with Pecans Fruit and Nut Cereal Bar Chocolate
Macadamia Power Bar No-Bake Apricot and Sultana
Protein Bars This recipe book will give you lots of
ideas on how to make your own Energy Bars at
home. These bars will provide you with a more
stable source of energy that can last up to your next
meal. Don't hesitate. Grab your copy NOW!
The highly anticipated cookbook from the immensely
popular food blog Minimalist Baker, featuring 101 allnew simple, vegan recipes that all require 10
ingredients or less, 1 bowl or 1 pot, or 30 minutes or
less to prepare Dana Shultz founded the Minimalist
Baker blog in 2012 to share her passion for simple
cooking and quickly gained a devoted worldwide
following. Now, in this long-awaited debut cookbook,
Dana shares 101 vibrant, simple recipes that are
entirely plant-based, mostly gluten-free, and 100%
delicious. Packed with gorgeous photography, this
practical but inspiring cookbook includes: • Recipes
that each require 10 ingredients or less, can be
made in one bowl, or require 30 minutes or less to
prepare. • Delicious options for hearty entrées, easy
sides, nourishing breakfasts, and decadent
desserts—all on the table in a snap • Essential plantPage 9/30
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based pantry and equipment tips • Easy-to-follow,
step-by-step recipes with standard and metric
ingredient measurements Minimalist Baker’s
Everyday Cooking is a totally no-fuss approach to
cooking for anyone who loves delicious food that
happens to be healthy too.
Granola is a healthy delicious snack that is great on
the go or on the trail. With its mixture of oats, nuts,
dried fruits and other ingredients it is the perfect
energy boost for breakfast, while camping or during
a mid-afternoon snack. This book is a complete set
of simple but very unique Granola recipes. You will
find that even though the recipes are simple, the
tastes are quite amazing. Here is a Preview of the
Granola Recipes You Will Learn: - Homemade and
Conventional Granola Bars - Blackberry Banana
Delight - Healthy Fruit and Granola Bowl - How to
Make Granola Bars - New-Age Dessert Drink Peanut Butter and Fruit Lunch Box Burritos 4-Ingredient Parfaits - 3-Ingredient Fruit Sandwich Blueberry Pancakes South Carolina Style - Fresh
Spinach, Mango, and Coconut Smoothie - Greek
Yogurt and Granola Bowl - No Bake Honey and
Granola Dessert Circles - Mid-October's Casserole Re-Live Youth Shake - Apple Pie 101 - Rustic
Sunset Bread Maker Honey Bread - Much, much
more!
Granola is a classic breakfast food commonly
comprised of rolled oats, crushed nuts, and honey.
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There's a lot to love about this homemade granola
recipe. It's easy to make, it's healthy, it's delicious,
and it will make your kitchen smell amazing! Here is
a Preview of the Granola Recipes You Will Learn:
-Country Almond Granola Bowls -European Mixed
Rolled Oats -5-Ingredient Granola -4-Ingredient
Brunch Bowls -Canadian National Granola -Old
Fashioned Granola -10-Minute Peanut Butter
Granola Bars -How to Make Granola Bars (Chewy)
-Big Bear Mountain Porridge -Granola Waldorf
-Summer Granola Salad -Brenda's Lunch -My First
Granola -Little Granola Pops -Tropical Granola
-Karen's Krispy Bars -Granola Cookies -Much, much
more!
California-Mexican-style recipes and menus from the
beloved Food Network host From the long-time host
of Food Network's Mexican Made Easy and now cohost of The Kitchen comes Marcela's most personal
collection of recipes yet, a reflection of her
experience growing up in Tijuana and traveling back
and forth to San Diego to see family and friends and
for school. This book captures a culture centered
around food, loved ones, and gatherings with
mouthwatering recipes and in vibrant photography,
all shot at Valladolid's home. Mexican food really is
simple at its core, if you have some extra time for
slow roasting meats or to prepare a few salsas, and
the results are sure to impress. There are small bites
like Cod Fritters with Chipotle Tartar Sauce and
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Grilled Steak and Cheese Tostadas; entrees such as
Red Chile Lamb Stew and Roasted Tomatillo
Salmon; and even drinks and desserts for special
occasions, including Strawberry Layered Tres
Leches Cake. With mouthwatering recipes and
evocative photography, Casa Marcela presents
Mexican food in a way never seen before.
Veteran cooking instructor Cathy Fisher guides you
in preparing delicious meals made from the most
health-promoting ingredients on the planet! Her
recipes call for 100% plant foods: vegetables, fruits,
whole grains, legumes, nuts and seeds, and contain
no animal-derived ingredients: meat (beef, pork,
fowl, fish, seafood), eggs, honey, or dairy products
(cow's milk, cream, butter, cheese, yogurt). They are
also gluten-free and "SOS-free" (made with no
added salt, oil, or sugar). These are dishes that most
of us have been eating all of our lives--they've just
been given a makeover! Although Cathy emphasizes
whole foods instead of overly processed foods,
flavor is not sacrificed: her recipes simply call for
more healthful sources of sodium (salt), richness
(fat), and sweetness (sugar). This is not a
complicated gourmet cookbook to be admired on the
bookshelf, but rather a "let's make really good food
so we can feel and look really good" cookbook filled
with recipes you will make on a regular basis.
Five years ago, popular blogger Brandi Doming of
The Vegan 8 became a vegan, overhauling the way
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she and her family ate after a health diagnosis for
her husband. The effects have been life-changing.
Her recipes rely on refreshingly short ingredient lists
that are ideal for anyone new to plant-based cooking
or seeking simplified, wholesome, family-friendly
options for weeknight dinners. All of the recipes are
dairy-free and most are oil-free, gluten-free, and nutfree (if not, Brandi offers suitable alternatives), and
ideally tailored to meet the needs of an array of
health conditions. Each of the 100 recipes uses just
8 or fewer ingredients (not including salt, pepper, or
water) to create satisfying, comforting meals from
breakfast to dessert that your family--even the nonvegans--will love. Try Bakery-Style Blueberry
Muffins, Fool 'Em "Cream Cheese" SpinachArtichoke Dip, Cajun Veggie and Potato Chowder,
Skillet Baked Mac n' Cheese, and No-Bake
Chocolate Espresso Fudge Cake.
Eliminate toxins from your diet and transform the
way you feel in just 21 days with this national
bestseller full of shopping lists, meal plans, and
mouth-watering recipes. Did you know that your fast
food fries contain a chemical used in Silly Putty? Or
that a juicy peach sprayed heavily with pesticides
could be triggering your body to store fat? When we
go to the supermarket, we trust that all our groceries
are safe to eat. But much of what we're putting into
our bodies is either tainted with chemicals or
processed in a way that makes us gain weight, feel
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sick, and age before our time. Luckily, Vani Hari -aka the Food Babe -- has got your back. A food
activist who has courageously put the heat on big
food companies to disclose ingredients and remove
toxic additives from their products, Hari has made it
her life's mission to educate the world about how to
live a clean, organic, healthy lifestyle in an
overprocessed, contaminated-food world, and how
to look and feel fabulous while doing it. In The Food
Babe Way, Hari invites you to follow an easy and
accessible plan that will transform the way you feel
in three weeks. Learn how to: Remove unnatural
chemicals from your diet Rid your body of toxins
Lose weight without counting calories Restore your
natural glow Including anecdotes of her own
transformation along with easy-to-follow shopping
lists, meal plans, and tantalizing recipes, The Food
Babe Way will empower you to change your food,
change your body, and change the world.
Granola is usually considered a healthy breakfast
cereal. It's a toasted mixture of rolled oats, nuts, and
a sweetener like sugar or honey, though it can also
include other grains, puffed rice, dried fruit, seeds,
spices, and nut butter. Yet, some ingredients - such
as chocolate, oils, and syrups - may be high in
added sugars and fats. If you want to start making
your own granola and stop buying that expensive,
bland stuff you find in the grocery store then you
need this book. Full of amazing recipes that will
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make you drool, there is a type of granola in this
recipe book for everyone. What is especially
amazing is that you can make all of these granolas
in a little more than an hour. That's right, homemade
granola in an hour! And the flavors, get ready to be
impressed. There are tons of different types of
granola and flavor combinations you may never have
even thought of! If you like to make granola, then this
book is for you. Buy now.
101 Granola Recipes in This Cookbook Granola is a healthy
delicious snack that is great on the go or on the trail. With its
mixture of oats, nuts, dried fruits and other ingredients it is the
perfect energy boost for breakfast, while camping or during a
mid-afternoon snack.Granola may reduce your risk for irondeficiency anemia because oats are naturally high in iron.
Granola may help you maintain a healthy weight or lose
weight, which can reduce your risk for obesity-related chronic
diseases such as diabetes or heart disease. Granola is
healthy because it provides dietary fiber, which comes from
plant foods such as fruit, vegetables, beans and whole
grains.This cookbook contains a wide variety of delicious
granola recipes and combinations for you to enjoy.
Dr Mike Moreno's 17 Day Dietis a revolutionary new weightloss programme that activates your skinny gene so that you
burn fat day in and day out. The diet is structured around four
17-day cycles: Accelerate- the rapid weight loss portion that
helps flush sugar and fat storage from your system; Activatethe metabolic restart portion with alternating low and high
calorie days to help shed body fat; Achieve - this phase is
about learning to control portions and introducing new fitness
routines; Arrive - A combination of the first three cycles to
keep good habits up for good. Each cycle changes your
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calorie count and the food that you're eating. The variation
that Dr. Mike calls 'body confusion' is designed to keep your
metabolism guessing. This is not a diet that relies on a tiny list
of approved foods, gruelling exercise routines, or unrealistic
calorie counts that leave you hungry and unfulfilled. Each
phase comes with extensive lists of what dieters can and
can't eat while on the phase, but also offers acceptable
cheats. He advises readers not to drink while on the diet, but
concedes that if they absolutely have to then they should at
least drink red wine. Dr Mike knows that a diet can only work
if it's compatible with the real world, and so he's designed the
programme with usability as a top priority.
Meet the New Must-Have-It Pantry Staple: Chickpea Flour
Why make chickpea flour your new go-to? Because
everyone—gluten-free or not—will find a reason to love it. This
versatile alternative to wheat flour shines in savory and sweet
dishes alike. It’s been used for centuries around the world,
and is famous in Nice, France, where the flatbread socca is
enjoyed with a chilled glass of rosé. In this gorgeously
photographed cookbook, Lindsey S. Love takes inspiration
from her favorite seasonal ingredients, global flavors, and
much-loved family recipes to create vibrant gluten-free, dairyfree, and vegetarian dishes where chickpea flour is the star.
Gluten-free diners especially will be amazed by the
variety—nothing’s off the table anymore, and taste is never
sacrificed. Plus, many recipes are vegan—taking advantage of
chickpea flour as a base for vegan sauces and a soy-free
alternative to tofu. Lindsey’s inventive recipes meld
sophisticated and subtle flavors—and beg to be shared with
friends and family at any time of the year! Toast It, Sift It,
Simmer It . . . Chickpea Flour Does It All: Thickens and
flavors hearty dishes like Sunchoke and Leek Soup Gives
any dish a protein boost, even Vanilla Bean Lavender
Cupcakes Adds creamy texture to dairy-free dishes, such as
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Loaded Sweet Potatoes with Chickpea Sour Cream And
brings back family favorites—now gluten-free—like pizza
(Chickpea Pizza with Asparagus and Pea Shoot Tangle) and
pancakes (Sautéed Pear and Sage Pancakes with Almonds)!
Ina Garten and The Barefoot Contessa Cookbook provide the
perfect recipe for hosting parties that are easy and fun for
everyone--including the cook. For more than twenty years Ina
Garten's, Barefoot Contessa, the acclaimed specialty food
store, has been turning out extraordinary dishes for
enthusiastic customers in the Hamptons. For many of those
years, people have tried to get the exuberant owner, Ina
Garten, to share the secrets of her store. Finally, the energy
and style that make Barefoot Contessa such a special place
are shown here, with dozens of recipes and more than 160
breathtaking photographs, in The Barefoot Contessa
Cookbook. Ina's most popular recipes use familiar ingredients
and yield amazing results. Her Pan-Fried Onion Dip is the
real thing, with slowly caramelized onions and fresh sour
cream. Tomato soup is created from oven-roasted tomatoes
and fresh basil to intensify the flavors. Meat loaf is as good as
your grandmother's, but it's healthier because it's made with
ground turkey and fresh herbs. The light and flaky MapleOatmeal Scones are baked with rolled oats, whole wheat,
and real maple syrup. Now these and other famous Barefoot
Contessa recipes can be prepared at home. Ina says that
before she owned a specialty food store she often spent a
week making dinner for six friends. Her experience at
Barefoot Contessa has given her hundreds of ideas for
creating wonderful parties in a few hours. And they're all in
this book. Crab Cakes with Rémoulade Sauce can be stored
overnight in the refrigerator and sautéed just before the
guests arrive. Cheddar Corn Chowder can be made days
ahead, reheated, and served with a salad and bread for a
delicious autumn lunch. The ingredients for Grilled Salmon
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Salad can all be prepared ahead and tossed together before
serving. The batter for the Raspberry Corn Muffins can be
mixed a day before and popped into the oven just before
breakfast. Ina Garten teaches us how to entertain with style,
simplicity, and a relaxed sense of fun. There are notes
throughout the book for giving cocktail parties, lunches, and
dinner parties where everything is done before the guests
arrive. And there are easy instructions for creating gorgeous
party platters that don't even require you to cook!
#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.
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.
115 recipes--wholesome new creations and celebrated
favorites from the blog--from the husband and wife team
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behind Two Peas & Their Pod TWO PEAS & THEIR POD
celebrates a family, friends, and community-oriented lifestyle
that has huge and growing appeal. Maria the genuine, fun,
relaxed mom next door who's got the secret sauce: that
special knack for effortlessly creating tantalizing and
wholesome (and budget-friendly) meals with ease. From a
Loaded Nacho Bar bash for 200 guests to quick-and-easy
healthy weeknight dinners like never-fail favorites like OneSkillet Sausage Pasta or Asian Pork Lettuce Wraps (always
followed by a fab dessert!), Maria shares her best lifestyle tips
and home cook smarts. An essential resource for parents
looking to update their healthy, inexpensive, time-saving, kid
friendly meal roster; aspiring home cooks who want to eat-in
delicious food more than they eat out; as well as anyone
looking to share their love of food and the giving spirit with
their neighbors, TWO PEAS & THEIR POD will help readers
bring home that (achievable!) slice of Americana, where
families come together to enjoy fresh and nutritious meals
and there's always a batch of still-warm cookies waiting on
the counter.
Winner of the 2018 James Beard Foundation Book Award
(Baking and Desserts) A New York Times bestseller and
named a Best Baking Book of the Year by the Atlantic, the
Wall Street Journal, the Chicago Tribune, Bon Appétit, the
New York Times, the Washington Post, Mother Jones, the
Boston Globe, USA Today, Amazon, and more "The most
groundbreaking book on baking in years. Full stop."—Saveur
From One-Bowl Devil’s Food Layer Cake to a flawless
Cherry Pie that’s crisp even on the very bottom, BraveTart is
a celebration of classic American desserts. Whether downhome delights like Blueberry Muffins and Glossy Fudge
Brownies or supermarket mainstays such as Vanilla Wafers
and Chocolate Chip Cookie Dough Ice Cream, your favorites
are all here. These meticulously tested recipes bring an
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award-winning pastry chef’s expertise into your kitchen,
along with advice on how to “mix it up” with over 200
customizable variations—in short, exactly what you’d expect
from a cookbook penned by a senior editor at Serious Eats.
Yet BraveTart is much more than a cookbook, as Stella Parks
delves into the surprising stories of how our favorite desserts
came to be, from chocolate chip cookies that predate the
Tollhouse Inn to the prohibition-era origins of ice cream sodas
and floats. With a foreword by The Food Lab’s J. Kenji LópezAlt, vintage advertisements for these historical desserts, and
breathtaking photography from Penny De Los Santos,
BraveTart is sure to become an American classic.
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 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,
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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

At long last, Sarah Britton, called the “queen bee of
the health blogs” by Bon Appétit, reveals 100
gorgeous, all-new plant-based recipes in her debut
cookbook, inspired by her wildly popular blog. Every
month, half a million readers—vegetarians, vegans,
paleo followers, and gluten-free gourmets alike—flock
to Sarah’s adaptable and accessible recipes that
make powerfully healthy ingredients simply
irresistible. My New Roots is the ultimate guide to
revitalizing one’s health and palate, one delicious
recipe at a time: no fad diets or gimmicks here.
Whether readers are newcomers to natural foods or
are already devotees, they will discover how easy it
is to eat healthfully and happily when whole foods
and plants are at the center of every plate.
Feast is written to stand alongside Nigella’s classic
and best loved book, How to Eat. Comprehensive
and informed, this stunning new book will be equally
at home in the kitchen or on the bedside table. A
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feast for both the eyes and the senses, written with
Nigella Lawson’s characteristic flair and passion,
Feast: Food that Celebrates Life is a major book in
the style of her classic How to Eat, applying
Nigella’s “Pleasures and Principles of Good Food”
to the celebrations and special occasions of life.
Essentially about families and food, about public
holidays and private passions, about how to
celebrate the big occasions and the small everyday
pleasures — those times when food is more than just
fuel — Feast takes us through Christmas,
Thanksgiving and birthdays, to Passover and a
special Sardinian Easter; from that first breakfast
together to a meal fit for the in-laws; from seasonal
banquets of strawberries or chestnuts to the ultimate
chocolate cake; from food for cheering up the
“Unhappy Hour” to funeral baked-meats; from a
Georgian feast to a love-fest; from Nigella’s all-time
favourite dish to a final New Year fast. Evocative,
gorgeous, refreshingly uncomplicated and full of
ideas, Feast proclaims Nigella’s love of life and
great food with which to celebrate it. Packed with
over 200 recipes from all over the world — and from
near home — with helpful menus for whole meals,
and more than 120 colour photographs, Feast is
destined to become a classic.
Updated with a brand-new selection of desserts and
treats, the fully illustrated Sally's Baking Addiction
cookbook offers more than 80 scrumptious recipes
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for indulging your sweet tooth—featuring a chapter of
healthier dessert options, including some vegan and
gluten-free recipes. It's no secret that Sally
McKenney loves to bake. Her popular blog, Sally's
Baking Addiction, has become a trusted source for
fellow dessert lovers who are also eager to bake
from scratch. Sally's famous recipes include awardwinning Salted Caramel Dark Chocolate Cookies, NoBake Peanut Butter Banana Pie, delectable Dark
Chocolate Butterscotch Cupcakes, and yummy
Marshmallow Swirl S'mores Fudge. Find tried-andtrue sweet recipes for all kinds of delicious: Breads &
Muffins Breakfasts Brownies & Bars Cakes, Pies &
Crisps Candy & Sweet Snacks Cookies Cupcakes
Healthier Choices With tons of simple, easy-to-follow
recipes, you get all of the sweet with none of the
fuss! Hungry for more? Learn to create even more
irresistible sweets with Sally’s Candy Addiction and
Sally’s Cookie Addiction.
In this charming romantic comedy perfect for fans of
Meg Cabot and Sophie Kinsella, critically acclaimed
author Teri Wilson shows us that sometimes being
pushed out of your comfort zone leads you to the
ultimate prize. Charlotte Gorman loves her job as an
elementary school librarian, and is content to
experience life through the pages of her books.
Which couldn’t be more opposite from her identical
twin sister. Ginny, an Instagram-famous beauty
pageant contestant, has been chasing a crown since
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she was old enough to enunciate the words world
peace, and she’s not giving up until she gets the title
of Miss American Treasure. And Ginny’s refusing to
do it alone this time. She drags Charlotte to the
pageant as a good luck charm, but the winning plan
quickly goes awry when Ginny has a terrible, facealtering allergic reaction the night before the
pageant, and Charlotte suddenly finds herself in a
switcheroo the twins haven’t successfully pulled off
in decades. Woefully unprepared for the glittery
world of hair extensions, false eyelashes, and pushup bras, Charlotte is mortified at every unstable step
in her sky-high stilettos. But as she discovers
there’s more to her fellow contestants than just
wanting a sparkly crown, Charlotte realizes she has
a whole new motivation for winning.
Fuel up like 2017 New York City Marathon
Champion Shalane Flanagan. From world-class
marathoner and 4-time Olympian Shalane Flanagan
and chef Elyse Kopecky comes a whole foods, flavorforward cookbook—and New York Times
bestseller—that proves food can be indulgent and
nourishing at the same time. Finally here's a
cookbook for runners that shows fat is essential for
flavor and performance and that counting calories,
obsessing over protein, and restrictive dieting does
more harm than good. Packed with more than 100
recipes for every part of your day, mind-blowing
nutritional wisdom, and inspiring stories from two
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fitness-crazed women that became fast friends over
15 years ago, Run Fast. Eat Slow. has all the bases
covered. You'll find no shortage of delicious meals,
satisfying snacks, thirst-quenching drinks, and
wholesome treats—all made without refined sugar
and flour. Fan favorites include Can't Beet Me
Smoothie, Arugula Cashew Pesto, High-Altitude
Bison Meatballs, Superhero Muffins, Kale Radicchio
Salad with Farro, and Double Chocolate Teff
Cookies.
Youtuber and actress Tanya Burr is back with her
very first cookbook, sharing her passion for baking
and all her favourite recipes. As well as cakes and
bakes, readers will love Tanya's delicious and simple
puddings, loaves and pastries. From everyday staple
bakes to sweet treats for special occasions, Tanya's
got the perfect recipe, every time, including: Tanya's Ultimate Celebration Cake - Banoffee Pie Salted Caramel Cheesecake - Rhubarb and Custard
Muffins - Earl Grey Tea Loaf - Tanya's Nanny's
Apple Pie - Smarties Flapjacks So make yourself at
home in the kitchen with Tanya and treat yourself,
your friends and family to something delicious!
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
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any better than pizza for breakfast. Kids making
noise about the same old lunch? The Mom 100’s
got it—three different Turkey Wraps, plus a Wrap
Blueprint delivers enough variety to last for years.
Katie Workman, founding editor in chief of
Cookstr.com and mother of two school-age kids,
offers recipes, tips, techniques, attitude, and wisdom
for staying happy in the kitchen while proudly
keeping it homemade—because homemade not only
tastes best, but is also better (and most economical)
for you. The Mom 100 is 20 dilemmas every mom
faces, with 5 solutions for each: including terrific
recipes for the vegetable-averse, the salad-rejector,
for the fish-o-phobe, or the overnight vegetarian
convert. “Fork-in-the-Road” variations make it easy
to adjust a recipe to appeal to different eaters (i.e.,
the kids who want bland and the adults who don’t).
“What the Kids Can Do” sidebars suggest ways for
kids to help make each dish.
A comprehensive cookbook with 200 recipes for the
way people want to eat and bake at home today,
with gluten-free options, from James Beard Awardwinning and best-selling author Elisabeth Prueitt,
cofounder of San Francisco's acclaimed Tartine
Bakery. Tartine All Day is Tartine cofounder
Elisabeth Prueitt’s gift to home cooks everywhere
who crave an all-in-one repertoire of wholesome,
straight-forward recipes for the way they want to eat
morning, noon, and night. As the family cook in her
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own household, Prueitt understands the challenge of
making daily home cooking healthy, delicious, and
enticing for all—without wearing out the cook.
Through concise instruction Prueitt translates her
expertise into home cooking that effortlessly adds
variety and brings everyone to the table. With 200
recipes for everything from the best-ever salad
dressings to genius gluten-free pancakes (and 45
other gluten-free options), the greatest potato gratin,
fool-proof salmon and roasted chicken, and dreamy
desserts, Tartine All Day is the modern cookbook
that will guide and inspire home cooks in new and
enduring ways.
More than 100 inspiring recipes and crafts to cook, bake, and
create during that precious hour known as naptime. Every
parent knows how magical naptime is-that blissful hour when
the house is quiet and you actually have a few moments to
yourself. Now Jamielyn Nye, founder of the popular blog
IHeartNaptime.net and mother of three, is making naptime
even more delicious with her highly anticipated first cookbook.
With millions of visitors a month, I Heart Naptime has become
a favorite online destination for readers who can't get enough
of Nye's easy, kid-pleasing recipes and adorable crafts. From
Fluffy Buttermilk Biscuits to BLT Salad with Homemade
Buttermilk Ranch Dressing, One-Pot Cheesy Bacon and
Chive Macaroni, and Cookies 'n' Cream Cupcakes, THE I
HEART NAPTIME COOKBOOK features more than 100
recipes that have you covered for any meal, snack, or sweet
craving-and many will even inspire your kids to help in the
kitchen! In addition to recipes, Nye's charming crafts like DIY
plates, napkins, and aprons transform any meal into a
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celebration and makes it easy to give the perfect gift, from a
basket of homemade toffee to birthday cupcakes. An
indispensable resource for home cooks and busy parents,
THE I HEART NAPTIME COOKBOOK will make it easy to
answer that age-old question, "What's for dinner?"
Eat vegan—for less! Between low-paying jobs, car troubles,
student loans, vet bills, and trying to pay down credit card
debt, Toni Okamoto spent most of her early adult life living
paycheck to paycheck. So when she became a vegan at age
20, she worried: How would she be able to afford that kind of
lifestyle change? Then she discovered how to be plant-based
on a budget. Through her popular website, Toni has taught
hundreds of thousands of people how to eat a plant-strong
diet while saving money in the process. With Plant-Based on
a Budget, going vegan is not only an attainable goal, but the
best choice for your health, the planet—and your wallet. Toni's
guidance doesn't just help you save money—it helps you save
time, too. Every recipe in this book can be ready in around 30
minutes or less. Through her imaginative and incredibly
customizable recipes, Toni empowers readers to make their
own substitutions based on the ingredients they have on
hand, reducing food waste in the process. Inside discover
100 of Toni's "frugal but delicious" recipes, including: •
5-Ingredient Peanut Butter Bites • Banana Zucchini
Pancakes • Sick Day Soup • Lentils and Sweet Potato Bowl •
PB Ramen Stir Fry • Tofu Veggie Gravy Bowl • Jackfruit
Carnita Tacos • Depression Era Cupcakes • Real Deal
Chocolate Chip Cookies With a foreword by Michael Greger,
MD, Plant-Based on a Budget gives you everything you need
to make plant-based eating easy, accessible, and most of all,
affordable. Featured in the groundbreaking documentary
What the Health
Fresh, delicious vegetables should be a staple of any diet, but
if you've decided that you'd like to take your Meatless
Page 28/30

Online Library Homemade Granola Delicious
Recipes Using Oats And Muesli
Mondays to a whole new level, then it might be time to ditch
the processed foods and meats and try out a vegetarian diet.
Eating vegetarian doesn't have to be complicated! In fact, it
can be downright scrumptious and satisfying. The Easy
Vegetarian Kitchen helps you to create simple meals that will
help you live a happier and healthier life. Erin Alderson, the
popular voice behind the whole foods, vegetarian blog
Naturally Ella, shows you how to easily eat plant-based
vegetarian meals every day. With 50 core recipes for
everything from entrees to appetizers and desserts, The Easy
Vegetarian Kitchen guides you through staple recipes such
as salads, sandwiches, stir-frys, and stews and easily adapt
them to seasonal or oh-hand ingredients. Enjoy spring's fresh
asparagus in a delicious frittata and change it up for winter
with Curried Butternut Squash and Feta. Core recipes allow
readers to build an essential pantry list so eating vegetarian is
always easy. And if you feel like going vegan, each recipe
can be easily adapted with flavorful substitutions. Start filling
your kitchen, and your belly, with healthy, plant-based
ingredients and start eating your way to a happier meat-free
life.
Presents a compendium of recipes for desserts, including
cakes, pies, tarts, fruit desserts, custards, soufflâes,
puddings, frozen treats, cookies, and candies, in addition to
providing serving and storage advice.
Granola has grown from the popular breakfast-only food into
a staple, eaten any time of the day. Not only does granola
taste great, it offers up a number of health benefits, for
example, the use of oats in Granola are low-calorie and
packed with protein, soluble fibre and important vitamins such
as B1 and magnesium. The ingredients which make up
granola include the source of vitamins from the many various
fresh fruits and vegetable recipes, as well as the healthy fats,
omega-3 fatty acids, and proteins derived from the nuts and
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seeds. With over 50 unique, delicious and easy to make
recipes, Granola will show you how to create your own cereal,
muesli and desserts along with showing you many other
exciting uses for granola such as crumbles, bread, muffins
and cakes, including exciting, sweet treats recipes such as
Cookies and Cream Granola, Cherry Cheesecake or Black
Forest Granola.
Demonstrates how busy home cooks can minimize
dependence on packaged foods while promoting family
health and satisfaction, in a volume that includes recipes for
such everyday staples as crackers, mayonnaise, and potato
chips.
A follow-up to the James Beard Award-nominated Super
Natural Cooking features 100 vegetarian recipes for weekdayfriendly dishes including Pomegranate-Glazed Eggplant,
Chickpea Saffron Stew and Salted Buttermilk Cakes. Original.
75,000 first printing.
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