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NEW YORK TIMES BESTSELLER Create easy and
delicious meals for two with Slow Cooking for Two. If
you’re short on time, few in numbers, and craving the
comfort of a home-cooked meal, Slow Cooking for Two
is here to save the day. Slow Cooking for Two offers 101
easy recipes meant for just two people, including soups,
stews, casseroles, desserts, and more. Slow Cooking for
Two will save you time and money with simple and
delicious meals that are flavorful without requiring hours
of preparation. Slow Cooking for Two will give you all the
tools you need to start enjoying slow cooking for two
people, with: 101 easy slow cooker recipes specifically
designed for 1½ and 2-quart slow cookers Comforting
Slow Cooking for Two recipes, including Minestrone
Soup, Beef Bourguignon, Chicken Pot Pie, Mac and
Cheese, and Turtle Brownies Easy one-pot meals,
including Short Ribs with Polenta and Meat Loaf with
Potatoes Practical techniques for slow cooking for two,
including shopping lists, and food preparation and
storage tips Slow Cooking for Two will make it easy for
you (and one more!) to enjoy delicious and hassle-free
meals.
Books babies can really sink their gums into!
INDESTRUCTIBLES are built for the way babies "read":
with their hands and mouths. INDESTRUCTIBLES won't
rip or tear and are 100% washable. They're made for
baby to hold, grab, chew, pull, and bend. What green
vegetable looks like a tree? Broccoli! Can you find a fruit
that's small and yellow? Lemon! Can you pick out two
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berries so red and sweet? Raspberry and strawberry!
Explore a rainbow of delicious foods in a book that's
INDESTRUCTIBLE. Also available in bilingual EnglishSpanish.
Regénérez et hydratez votre corps des pieds à la tête
avec ces recettes de beurres pour le corps faits maison.
Connaissez-vous cette délicieuse sensation d’appliquer
un beurre pour le corps riche et nourrissant sur votre
peau à la sortie d’un bain chaud ? D’une consistance
de crème bien fouettée et avec une fragrance subtile et
agréable, le beurre pour le corps est reconnu depuis
longtemps pour ses propriétés nourrissantes et
hydratantes envers notre peau sèche et terne. Qu’estce donc qui rend les beurres pour le corps si merveilleux
pour notre peau ? De quels ingrédients consiste un
beurre ? Quelles sont les différences entre un beurre
pour le corps fait maison et un beurre du magasin ? Plus
important encore, est-il possible de fabriquer notre
propre beurre pour le corps dans le confort de notre
cuisine ? Toutes ces questions seront explorées en
détail dans ce livre. Vous pourrez mieux comprendre les
divers ingrédients, utilisations et bénéfices des beurres
pour le corps. Aussi, nous avons inclus une liste détaillée
de recettes incroyablement simples qui vous donneront
l’envie de créer dès aujourd’hui vos propres beurres
pour le corps, exempts de tous agents de conservation !
Voici ce que vous apprendrez : · Qu’est-ce qu’un
beurre pour le corps ? · Pourquoi utiliser un beurre pour
le corps ? · Les diverses utilisations d’un beurre pour le
corps · Les différences entre un beurre du magasin et un
beurre fait maison · Des précautions de sécurité à
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connaître avant de vous lancer dans la création de vos
beurres pour le corps · Des recettes expliquées en
étapes pour faire 30 différents beurres pour le corps
Voici quelques recettes que vous pourrez voir dans ce
livre: 1. Beurre pour le corps à l’orange 2.
Delicious, nutritious and healthy vegetarian and vegan
food, inspired by flavors from around the world, from the
Green Kitchen Stories family. The Green Kitchen Stories
family David, Luise and their children are a family who
love to travel. Hungry to see and taste more of the world,
they embarked on an around-the-world trip with their
seven-month-year-old. Start the day with indulgent
almond pumpkin waffles from San Francisco, tuck into a
raw beansprout pad thai from Thailand for lunch, and a
Sri Lankan vegetable curry for supper. With easy to find
ingredients and simple instructions, these recipes are
sure to be a success. With stunning photography and
food styling, as well as personal anecdotes and images
from the authors’ travels, Green Kitchen Travels shares
modern and inspiring vegetarian, vegan and gluten-free
recipes for all appetites.
Nigella Collection: a vibrant new look for Nigella's classic
cookery books. 'This is for those days or evenings when
you want to usher a little something out of the kitchen
that makes you thrill at the sheer pleasure you've
conjured up.' The classic baking bible by Nigella Lawson
('Queen of the Kitchen' - Observer Food Monthly). This is
the book that helped the world rediscover the joys of
baking and kick-started the cupcake revolution, from
cake shops around the country to The Great British Bake
Off. How To Be a Domestic Goddess is not about being
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a goddess, but about feeling like one. Here is the book
that feeds our fantasies, understands our anxieties and
puts cakes, pies, pastries, preserves, puddings, bread
and biscuits back into our own kitchens. With luscious
photography, easy recipes, witty food writing and a
beautiful hardback design, this is a book you will treasure
for many years as well as a delicious gift for friends and
family. Cakes - from a simple Victoria Sponge to
beautiful cupcakes Biscuits - macaroons, muffins and
other indulgent treats Pies - perfect shortcrust and puff
pastry and sweet and savoury recipes Puddings crumbles, sponges, trifles and cheesecakes Chocolate luscious chocolate recipes for sharing (or not) Children simple recipes for baking with kids Christmas - pudding,
Christmas cakes, mince pies... and mulled wine Bread finally, the proof that baking bread can be fun, with easy
bread recipes The Domestic Goddess's Larder essential preserves, jams, chutneys, curds and pickles
that every cook should have
A collection of fun and surprising facts about our world.
"As a mom and RD, I've always taken the role of family
chef very seriously. I wish this book was around when
my kids were first sitting down to the table, ready to eat
their first bites of real food."--Joy Bauer, MS, RD, health
and nutrition expert for NBC's TODAY show and bestselling author of From Junk Food to Joy Food Cooking
nutritious meals for your growing family while catering to
everyone's favorite foods and appetites can be
exhausting. By serving up recipes that satisfy the tastes
of both kids and adults, this baby food cookbook
promises parents that they'll only have to make one meal
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for everyone to share. With wholesome recipes that
everyone can enjoy, The Big Book of Organic Baby Food
is a timeless resource for preparing delicious meals in
the years to come. From their first puree to their first
burrito, this baby food cookbook is ideal for babies at
every age and stage. More than just a baby food
cookbook, The Big Book of Organic Baby Food contains:
Ages & Stages: chapter divisions by age with recipes,
developmental information, and FAQs for keeping up
with your little one every step of the way Purees,
Smoothies & Finger Foods: more than 115 singleingredient and combination purees as well as over 40
recipes, introducing new flavors and textures to
encourage self-feeding Family Meals: 70+ recipes that
will please all palates makes this more than just a baby
food cookbook, offering toddler-friendly fare to meals for
the whole family "This is a must have for every mother
who wants to raise a healthy child"--Amy C. Linde,
mother and reader of The Big Book of Organic Baby
Food The Big Book of Organic Baby Food is the only
baby food cookbook to feed the growing needs and taste
buds of your family.
Make the most of your Ninja high-speed blender! While
the Ninja blender is great for making smoothies it has the
potential to be used for so much more! This book
contains a huge selection of delicious recipes that can all
be made quickly and easily in your Ninja Blender
including: -Almond Milk -Coconut Milk -Maple-Pecan Milk
-Almond Flour -Sweet Vanilla Roasted Cashew Butter
-Dark Chocolate Hazelnut Butter -Spicy Chicken Burgers
-Lentil Quinoa Burgers -Walnut-Rice Burgers -Chickpea,
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Sesame, and Carrot Burger -Ginger-Spiced Salmon
Burgers -Creamy Coconut-Pumpkin Soup -Roasted
Butternut Squash Soup -Fresh Tomato Soup -ArtichokeSpinach Dip -Hummus -Olive Tapenade -Lemon-Dill
Yogurt Dressing -Garlicky Ranch Dressing -Raspberry
Wine Vinaigrette -Pesto Rosso -Pineapple Coconut
Banana Smoothie -Orange Papaya Carrot Smoothie
-Lemon Sorbet -Triple Berry Sorbet -And Many More!

Create culinary masterpieces with your KitchenAid
stand mixer and its attachments. Fresh bread,
towering layer cakes, bakery-worthy cookies, chewy
bagels, homemade pasta and sausage"e"the
possibilities are endless and delicious. 80 amazing
recipes for recipes for every occasion, all made
using your KitchenAid stand mixer. Chapters include:
cookies, bar cookies, pies and tarts, cakes and
cupcakes, desserts, yeast breads, quick breads and
doughnuts, coffee cakes, and entres. Recipes use
the classic attachments that come with the stand
mixer: the flat beater, wire whip, and dough hook,
along with several recipes that use popular
attachments like the pasta roller and cutters, food
grinder, and spiralizer. Includes classic recipes every
home chef needs in their repertoire: Decadent
Chocolate Layer Cake, Carrot Cake, Pumpkin
Cheesecake, Buttermilk Old-Fashioned Doughnuts,
Classic Cinnamon Buns, Fudgy Brownies, Pulled
Pork, Eggs Benedict and so much more! Explore
creative and delicious flavor combinations in
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Mexican Hot Chocolate Cookies, Focaccia with
Squash and Olives, Parmesan-Herb Bagels and
Mixed Berry Almond Cake. A two-page introduction
covers stand mixer and attachment basics and
provides instructions for creating perfectly whipped
eggs whites and a recipe for sweetened whipped
cream. Every recipe has a beautiful color photo
Les Recettes glacees offers an introduction to the
world of ice-cream and iced desserts, and reveals its
special know-how in the field of ice-cream
technology, basic recipes, ice-cream and sorbet
mixes, ice-sweets, ice-cups and ice-dishes.
While at the zoo Pat the Bunny pets the animals,
from a wrinkly elephant to a feathery parrot. On
board pages.
The ultimate plant-based Indian cookbook by the
creator of VeganRicha.com, featuring breakfasts,
snacks, one-pot meals, mains, flatbreads, and
desserts. From delicious dals to rich curries, flat
breads, savory breakfasts, snacks, and much more,
this vegan cookbook brings you Richa Hingle’s
collection of plant-based Indian recipes inspired by
regional cuisines, Indian culture, local foods, and
proven methods. Whether you want to enjoy Indian
cooking, try some new spices, or add more protein to
your meals using legumes and lentils, this book has
got it covered. You’ll explore some well-known and
new Indian flavor profiles that are easy to make in
your own kitchen. Learn the secrets of eclectic
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Indian taste and textures, and discover meals in
which pulses and vegetables are the stars of the
dish. And once you taste Richa’s mouth-watering
desserts, they will likely become your new favorites.
Within these pages you will find recipes to please all
the senses, including: • Mango Curry Tofu • Whole
Roasted Cauliflower in Makhani Gravy • Baked
Lentil Kachori Pastries • Quick Tamarind-Date
Chutney • Avocado Naan • Fudgy Cardamom
Squares The recipes have been designed to simplify
complex vegan cooking procedures, and Richa’s
workflow tips incorporate modern appliances and
techniques from other cuisines to reduce cooking
times. Replacement spices are indicated wherever
possible, and Richa also provides alternatives and
variations that allow people to be playful and creative
with the Indian spices called for in the recipes. The
restaurant-quality vegan recipes are ideal to make
for yourself, for family, and for entertaining guests.
“One of the Best Vegan Cookbooks of
2015”—Vegetarian Times “Whether you have a love
affair with Indian food or are new to the flavors of
one of the world’s greatest cuisines, you will be
dazzled by Richa’s recipes and accessible style. . . .
I can’t wait to keep cooking from one of the best
cookbooks on Indian food (vegan or not) I’ve ever
seen.” —Colleen Holland, co-founder of VegNews
Magazine
When it comes to edibles, the best way to make sure
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you get exactly what you want is to make them
yourself. That's why Cheri Sicard, named the
"Martha Stewart of Weed" by The Daily Beast,
shares easy, sweet, and savory recipes with
everything you need to know about dosing in The
Easy Cannabis Cookbook. Featuring a
comprehensive introduction to the history and
benefits of cannabis, a fool-proof guide to finding the
right dose, and everyday recipes, this cookbook
delivers delicious edibles and the healing benefits of
cannabis. Cannabis 101 explaining the medicinal
history, plus essential information on active
properties (THC), Dosing Guide for finding your
personal dosage: how to measure potency, what
beginners should start off with, and what's most
effective for regular users, Cannabis Cooking
guidelines on choosing the right herb special
equipment, pantry list, safety when handling active
ingredients, and kitchen tips, 60+ Everyday Recipes
for making staples, breakfast, lunch, dinner, snacks,
and desserts, with dosage amounts and potency
levels indicated for each recipe Book jacket.
A new and vibrant vegan cookbook authorized by
Instant Pot, from the creator of the Rainbow Plant
Life blog. With food and photos as vivid, joyous, and
wholesome as the title of her popular cooking
blog--Rainbow Plant Life--suggests, Nisha Vora
shares nourishing recipes with her loyal followers
daily. Now, in her debut cookbook, she makes
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healthy, delicious everyday cooking a snap with
more than 90 nutritious (and colorful!) recipes you
can make easily with the magic of an Instant Pot
pressure cooker. With a comprehensive primer to
the machine and all its functions, you, too, can taste
the rainbow with a full repertoire of vegan dishes.
Start the day with Nisha's Homemade Coconut
Yogurt or Breakfast Enchilada Casserole, then move
on to hearty mains like Miso Mushroom Risotto, and
even decadent desserts including Double Fudge
Chocolate Cake and Red Wine-Poached Pears. The
Vegan Instant Pot Cookbook will quickly become a
go-to source of inspiration in your kitchen.
Juice Up your life! If there was ONE thing that you
could do RIGHT NOW to change your body from
within that literally had the power to transform your
body on a cellular level and didn't involve any
magical potions or pills, would you be interested? My
friend, I have great news! Just a few short years ago,
I was introduced to the life-changing powers of
REAL food in the form of fresh pressed JUICE!
Green juice to be exact. And my whole existence
changed. YOURS CAN TOO! Do you want:More
energy? Less cravings? Sharper focus and mental
clarity? Better sleep? Balanced mood? To maintain a
healthy weight? Well, these are just some of the
benefits of juicing when paired with a balanced diet
and lifestyle. And all you need is a juicer, fresh
produce, the commitment to yourself and a 'no
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excuses' attitude to take action! Author, Drew Canole
has helped thousands of people transform their lives
using real food, positive mindset and healthy habits.
His favorite, of course, is teaching the benefits of
JUICING for vitality and health. This book is
complete with 108 delicious and nutritious recipes to
JUICE UP YOUR LIFE along with the tools to create
sustainable and enjoyable habits, long-term. Get
your daily dose of fruits and veggies in as little as
ONE GLASS of beautiful, satisfying green juice each
day. Learn how to LOVE veggies in a whole new
way and get your kids loving greens as well! All of
this and more in Drew's NEW and UPDATED
version of Juicing Recipes for Vitality and Health!
Préparer un petit plaisir fait maison dans un bocal
peut s'avérer être le cadeau idéal pour presque
toutes les occasions. Que ce soit pour économiser
de l'argent, trouver une excuse pour utiliser vos
ingrédients ou vos ustensiles ou simplement pour
faire un cadeau sincère et attentionné, ce livre de
recettes pour bocaux est fait pour vous et ne vous
quittera plus. Apprenez tout ce dont vous avez
besoin pour créer de vibrants cadeaux en bocaux...
Si vous débutez, vous devez avoir des dizaines de
questions en ce qui concerne l'acquisition de
bocaux, la façon de combiner vos ingrédients, la
réalisation d'étiquettes et la touche finale à donner à
vos cadeaux. Et pourtant, il n'y a pas d'inquiétude à
avoir. Voici un guide pratique qui vous aidera pour
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toutes les étapes. Inclus : plus de 20 recettes de
délicieux desserts •Parfait pour le petit déjeuner en
bocal •Pancake à la fraise en bocal •Parfait à la
pêche et au chia en bocal •Chocolats en bocal
•Cheese-cake sans cuisson en bocal •Éclair au
chocolat en bocal •Gâteau à la mousse de
framboise en bocal •Mini tartes mousseline glaçée à
la menthe façon Grasshopper •Banana Split en
bocal •S'mores en bocal •Mini tartes aux barres
chocolatées Bitterfinger en bocal •Trifles de brownie
au caramel salé en bocal •Tarte au citron vert en
bocal •Milk-shake au chocolat en bocal •Soda à la
cerise en bocal •Cidre à la pomme et à la grenade
en bocal •Pain à la banane et aux noix en bocal
•Gâteau aux pommes en bocal •Pain à la carotte et
aux raisins secs en bocal •Cupcake au lait battu en
bocal •Cupcake au potiron en bocal
“Readers of Liane Moriarty, Paula Hawkins, and
Ruth Ware will love.” —Library Journal (starred
review) “Jewell’s novel explores the space between
going missing and being lost….how the plots intersect
and finally collide is one of the great thrills of reading
Jewell’s book. She ratchets up the tension
masterfully, and her writing is lively.” —The New York
Times In the windswept British seaside town of
Ridinghouse Bay, single mom Alice Lake finds a
man sitting on a beach outside her house. He has no
name, no jacket, and no idea how he got there.
Against her better judgment, she invites him inside.
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Meanwhile, in a suburb of London, newlywed Lily
Monrose grows anxious when her husband fails to
return home from work one night. Soon, she
receives even worse news: according to the police,
the man she married never even existed. Twentythree years earlier, Gray and Kirsty Ross are
teenagers on a summer holiday with their parents.
The annual trip to Ridinghouse Bay is uneventful,
until an enigmatic young man starts paying extra
attention to Kirsty. Something about him makes Gray
uncomfortable—and it’s not just because he’s a
protective older brother. Who is the man on the
beach? Where is Lily’s missing husband? And what
ever happened to the man who made such a lasting
and disturbing impression on Gray? “A mystery with
substance” (Kirkus Reviews), I Found You is a
delicious collision course of a novel, filled with the
believable characters, stunning writing, and
“surprising revelations all the way up to the ending”
(Booklist) that make the New York Times bestselling
author of Then She Was Gone Lisa Jewell so
beloved by audiences on both sides of the Atlantic.
Eating well at home doesn’t have to mean hours in
the kitchen. Put together a selection of these stylish
dishes full of flavour and relax. This is food you can
whip up at the end of a working day or during a busy
weekend. Kathy Kordalis offers inspired ideas for
creating dishes to share at home, whether you are
serving brunch, lunch, dinner, nibbles with drinks or
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a family feast. Within each sharing menu there are
lists of things to buy in, dishes that require simple
preparation, plus recipes to cook from scratch. In
Autumn, reflect the bounty of the harvest with dishes
that include seasonal treats like squash, chard,
beets and purple artichokes. Winter is a time for
comfort food at its finest. It's dark, it's cold, it's
probably raining. The only antidote is a cosy home
and a dining table groaning with delicious things to
eat. Serve comforting spiced tomato soup with
cheese scones, a good old-fashioned beef
stroganoff and chilli chocolate mousse. Come Spring
it’s time to lighten up. Young vegetables with tangy
dips, small bowls of pea and mint risotto, artichokes
with the perfect vinaigrette and herb-garnished gin
and tonics. Let it shine in Summer. Head outdoors
and have fun with the barbecue, cooking seafood
and setting up dazzling dessert stations for al fresco
fun. Finally, embrace the art of feasting, whether
cooking a special dinner for Valentine’s Day or
celebrating a big event. Serve a stunning
centrepiece rib of beef or a classic whole salmon
served with sumptuous sides. Ultimately, it’s all
about spending quality time at home and enjoying
yourself.
This book will show you how you can use it to whip
up the most velvety, vitalising smoothies and drinks,
even using tough, fibrous raw vegetables. You will
be able to quickly make AND heat up nutritious
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soups and sauces and, amazingly, produce perfectly
frozen, fabulous, ice creams and sorbets in minutes.
It will also show how you can use your blender as a
food processor, too, for chopping or mixing
ingredients and making - to name but a few - fresh,
vibrant salsas; fast-kneaded doughs; light, airy
batters; even-textured minced mixtures; quick-mix
cakes and bakes; effortless ground spice pastes;
and even your own flours. if you want a gadget that's
amazingly versatile, stunningly efficient and easy to
clean, then why not make it a high-speed blender?
You'll be able to whiz up drinks, sustaining soups,
dips, and spreads, omelettes, bakes, desserts, in
fact just about everything you need to make in next
to no time, using the freshest ingredients with very
little effort.
"Celby Richoux was overweight, exhausted, moody,
and suffering from a range of physical discomforts
when she found the ketogenic diet. But all that
changed once she adopted its high fat, low carb
principles. You too can reap the benefits of the
ketogenic diet with Bacon & Butter, your ultimate
companion for keto cooking, today and every day.
Whether you've come to keto through the guidance
of your doctor or you're looking for a sustainable way
to lose weight, Celby's recipes will boost your health
and change the way you think about food
forever"--Back cover.
Whether for health or environmental reasons, the
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number of people in the world opting to follow a
vegan lifestyle has soared - there are now an
estimated one million vegans in the States. In
response to this popularity, vegan food has become
more accessible, higher in quality and better value
for money. Whether you're new to veganism and
looking to experiment with healthy and
environmentally-friendly alternatives to your favorite
foods, or a seasoned vegan, this book is sure to
inspire your dishes and tantalize your taste buds.
However you choose to eat, the key to a satisfying
diet is variety, and with 200 mouth-watering recipes,
you'll never be short of inspiration, and you can
easily make vegan food a regular part of your life.
From quick snacks and light lunches to decadent
dinner party delights, 200 Vegan is every Vegan's
essential new kitchen companion.
This is not your regular wimpy recipe book. We
crammed hundreds of smoothie recipes, juice
recipes, easy soup recipes, spice blends, and even
homemade skin and body cream recipes into one
easy book. The Nutribullet Recipe Book supplies
over 350 professional quality recipes for use at home
(indoor or on the go). This is not a nutribullet manual
for beginners. Instead, this is a comprehensive
recipe Bible that will help you get the most out of
your nutribullet. (Use these recipes in any of the
following Nutribullet models - magic bullet, nutribullet
rx, nutribullet pro, nutribullet 900 series, nutribullet
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600, etc) Access to organic recipes has never been
easier. With the Nutribullet natural healing foods are
only minutes away from improving the quality of your
physical and mental health. We set out to find the
most beneficial recipes to your health and compile
them into one easy recipe book. Use this quick &
easy guide to start making the most out of all the
nutrients that organic all natural foods have to offer
in the form of delicious smoothies, juices, nut milks,
spices, homemade creams and butters and much
more. Start drinking wholesome all-natural
smoothies 1-2 times a day and feel amazing & full of
energy. Your body will naturally start shedding extra
weight on its own, while your skin glows and appears
radiant. The Nutribullet Recipe Book will help you: turn an ordinary smoothie into a "superfood
smoothie" - make fresh-squeezed juices that don''t
suck - achieve "push-button" weight loss - speed up
your body and mind with a daily energy boost - slow
down your body''s natural aging process to look and
feel younger than ever - make nutritious and filling
meals with nothing but a few ingredients and your
Nutribullet We even included the most popular
recipes people search for: - strawberry banana
smoothie - kale smoothie - avocado smoothie jamba juice - aloe vera juice - pomegranate juice homemade ice cream recipes - homemade
cosmetics (natural cosmetics) - homemade lotion for
natural skin care (like shea butter) - homemade
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spices IN THIS NUTRIBULLET BOOK, YOU WILL
FIND: 100 Smoothie recipes (including organic
green smoothie recipes) - 20 superfood smoothies 20 high-protein smoothies - 20 weight-loss
smoothies - 10 anti aging smoothies - 10 detox
smoothies - 10 energy smoothies - 10 high calorie
smoothies 100 Juice recipes (juicing recipes that
actually taste great) - vegetable juice recipes - green
juice recipes - detox juice recipes - juicing recipes for
weight loss - juicing for weight loss 25 Nut milk
recipes - almond milk recipe - cashew milk recipe pistachio milk 10 Organic nut butter recipes - cashew
butter - pistachio butter - almond butter 25 Easy
soup recipes - chicken soup recipes - potato soup
recipes - lentil soup recipes - vegetarian soup
recipes - miso soup recipes 25 Fresh spices and
herbs - indian spices - taco seasoning - lemon
pepper rub 25 Flavored coffee & tea blends - coffee
recipes - tea recipes - french vanilla - cinnamon
coffee - coconut water iced coffee 20 Milkshake
recipes - cake batter milkshake - frozen caramel hot
chocolate - kit kat milkshake - nutella milkshake 25
Homemade skincare recipes - body butter recipes lemon cream body butter - baby skin cream But this
book isn''t just about nutribullet recipes. You will also
learn:1. A comparison of the top blenders (nutribullet
vs ninja, nutribullet vs magic bullet, etc) 2. How to
clean nutribullet cups and machine 3. Great tricks to
enhance all beverages you make 4. Juicing vs
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blending 5. Tips & techniques: saving 10+ hours a
week preparing smoothies 6. Superfood guide
David Frenkiel and Luise Vindahl are the new faces
of exciting vegetarian food. Their Green Kitchen
Stories blog has a cult following and continually
inspires people around the world to cook super-tasty,
healthy vegetarian recipes using only natural
ingredients. In The Green Kitchen they delight meateaters and non meat-eaters alike as they share over
100 of their favourite family recipes. Combining
everyday pantry staples with fresh, in-season
produce, David and Luise tell the stories of their
family kitchen, affirming just how easy it is to create
nourishing, well-balanced dishes on a daily basis.
Learn how to whip up herb and asparagus frittata for
breakfast, fennel and coconut tart for lunch, and beet
bourguignon for a supper to share with friends. Have
your cake and eat it too with the nutritious frozen
strawberry cheesecake on a sunflower crust, or
indulge in the double chocolate raspberry brownie.
Discover an array of soups, salads, juices and small
bites that are simple to make but bold in flavour and
stunning in presentation. Start your love-affair with
vegetarian eating with The Green Kitchen. Featuring
gorgeous photography throughout, this beautiful
cookbook will inspire everyone to cook and eat food
that is good for the body and soul.
Le jerky est une collation riche en protéines qui peut
être mangée sur le pouce, ne se gâte pas et,
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lorsqu’il est fait maison, est absolument délicieux !
C’est pourquoi le jerky est une collation populaire
pour les mamans qui désirent une alternative aux
collations sucrées que réclament les enfants, ainsi
qu’auprès des randonneurs qui veulent un aliment à
la fois léger et nourrissant. Tout le monde adore le
jerky, car il est agréable à mordiller et plein de
saveur ! C’est également beaucoup moins cher de
le faire soi-même, et plus encore, vous pouvez
utiliser de la viande de bonne qualité et en éliminer
les sulfites et les nitrates. Les recettes de ce livre
sont faciles à suivre et vous agencerez sans tarder
saveurs et épices. Amusez-vous à varier les recettes
pour obtenir exactement le jerky que vous désirez.
Ever wonder what it’s like to attend a feast at Winterfell?
Wish you could split a lemon cake with Sansa Stark, scarf
down a pork pie with the Night’s Watch, or indulge in
honeyfingers with Daenerys Targaryen? George R. R.
Martin’s bestselling saga A Song of Ice and Fire and the
runaway hit HBO series Game of Thrones are renowned for
bringing Westeros’s sights and sounds to vivid life. But one
important ingredient has always been missing: the
mouthwatering dishes that form the backdrop of this
extraordinary world. Now, fresh out of the series that
redefined fantasy, comes the cookbook that may just redefine
dinner . . . and lunch, and breakfast. A passion project from
superfans and amateur chefs Chelsea Monroe-Cassel and
Sariann Lehrer—and endorsed by George R. R. Martin
himself—A Feast of Ice and Fire lovingly replicates a stunning
range of cuisines from across the Seven Kingdoms and
beyond. From the sumptuous delicacies enjoyed in the halls
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of power at King’s Landing, to the warm and smoky comfort
foods of the frozen North, to the rich, exotic fare of the
mysterious lands east of Westeros, there’s a flavor for every
palate, and a treat for every chef. These easy-to-follow
recipes have been refined for modern cooking techniques,
but adventurous eaters can also attempt the authentic
medieval meals that inspired them. The authors have also
suggested substitutions for some of the more fantastical
ingredients, so you won’t have to stock your kitchen with
camel, live doves, or dragon eggs to create meals fit for a
king (or a khaleesi). In all, A Feast of Ice and Fire contains
more than 100 recipes, divided by region: • The Wall: Rack of
Lamb and Herbs; Pork Pie; Mutton in Onion-Ale Broth; Mulled
Wine; Pease Porridge • The North: Beef and Bacon Pie;
Honeyed Chicken; Aurochs with Roasted Leeks; Baked
Apples • The South: Cream Swans; Trout Wrapped in Bacon;
Stewed Rabbit; Sister’s Stew; Blueberry Tarts • King’s
Landing: Lemon Cakes; Quails Drowned in Butter; Almond
Crusted Trout; Bowls of Brown; Iced Milk with Honey • Dorne:
Stuffed Grape Leaves; Duck with Lemons; Chickpea Paste •
Across the Narrow Sea: Biscuits and Bacon; Tyroshi
Honeyfingers; Wintercakes; Honey-Spiced Locusts There’s
even a guide to dining and entertaining in the style of the
Seven Kingdoms. Exhaustively researched and reverently
detailed, accompanied by passages from all five books in the
series and photographs guaranteed to whet your appetite,
this is the companion to the blockbuster phenomenon that
millions of stomachs have been growling for. And remember,
winter is coming—so don’t be afraid to put on a few pounds.
Includes a Foreword by George R. R. Martin
A full-color, plant-based guide to help you slim down and eat
and feel better; filled with eighty delicious, vegan recipes and
nutritious meal plans from the international phenomenon and
bestselling brand BOSH! BOSH! has revolutionized plantPage 21/30
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based eating! As the largest and fastest-growing plant-based
food channel on the web, and the brand behind the smash
international bestselling cookbook, BOSH! has introduced
readers across the globe to fun, mouth-watering vegan
recipes even meat eaters can love. Now, Henry and Ian are
on a mission to help you eat well, feel better, and even lose
weight. A comprehensive guide to nutritious, wholesome
living using only the power of plants, BOSH!: Healthy Vegan
features eighty delicious recipes and nourishing meal plans to
get you started and help you stay on track. Packed full of
nutrition hacks and lifestyle tips, BOSH!: Healthy Vegan will
motivate anyone looking to achieve a fit, lean, and healthy
body while staying vegan.
At last, a cookbook about pasta-making that covers all kinds
of pasta machines—both manual and electric, and also standmixer pasta attachments—and that delivers foolproof recipes
sure to make you an expert noodle master in no time!
Homemade pasta is easy, fast, and fun. It tastes better than
boxed pastas from the store. And, while-store-bought pastas
do indeed come in a variety of shapes, they all have basically
one bland and unexciting flavor; by contrast, as this wideranging and deliciously inventive book shows, making pasta
by hand at home lets you create and enjoy dozens and
dozens of different flavors of noodles. In her previous
books—on such subjects as searing, marinating, and cast-iron
cooking—chef, cooking teacher, and food blogger Lucy
Vaserfirer has earned a reputation for expertly and gently
translating the methods of master chefs into simple-to-follow,
step-by-step instructions that let home cooks cook like the
pros. Here, Lucy does the same for pasta-making, showing
you how easy it is to use a sheeter or an extruder of any type,
manual or electric, to create tasty pastas that will please
everyone from grown-up gourmands to picky kids who want
pasta at nearly every meal. Lucy shares in these pages
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terrific purees that you can make, using a blender or a mixing
bowl, that you then can turn into all sorts of flavored pastas,
from the familiar tomato or spinach pastas to noodles flavored
with herbs like basil or tarragon, spices like pepper or saffron,
and other flavors, such as a Sage Brown Butter Pasta that
incorporates a flavored butter. She teaches you how to make
every kind of pasta shape with your pasta machine, including
ones you can't find in stores. She includes durum and
semolina pastas, the most common kinds, as well as
buckwheat, ancient-grain, and gluten-free pastas. She even
shows how to make Asian noodles, such as udon, soba, and
ramen, with your pasta machine. Whether you are a first-time
owner of a pasta maker or a seasoned pro looking for exciting
new ideas, this book has more than 100 splendid recipes,
plus loads of clever tips and tricks, that will make you love
your pasta machine and use it often.
Raised with limited peer interaction, Ernestine St Bennett has
difficulty interpreting social cues. At twenty-five she's become
a loner; a shy nerd immersed in her scientific studies, whose
best friend is her pet fish, Waldo.Then Ernestine meets
Simon Prime, who's obviously a nerd, too! Sympathizing with
his social dysfunction, Ernie decides to help poor Simon
increase his self-esteem and thus enhance his social
standing. Using principles learned in her fish studies, she'll
simply turn Simon from meek to macho.What Ernestine
doesn't know (but Waldo suspects) is that Simon Prime is
really ex-cop, private investigator Sam Pierce in disguise. A
man who definitely doesn't need his masculinity enhanced!
100 simply delicious vegan recipes--good for the planet, and
for you--from the chef and blogger behind The Buddhist Chef.
A practicing Buddhist for over two decades, Jean-Philippe
Cyr, aka The Buddhist Chef, believes that everyone has the
power to make their vision of the world a reality--and that the
most impactful way to do that is through the food we choose
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to make, eat, and share. This realization led him to veganism,
which transformed his life and health. In this cookbook, he
shares how to make classic dishes vegan, easy, and so
delicious and show-stopping that everyone--even the pickiest
of eaters--will love them. The Buddhist Chef is a collection of
Jean-Philippe's best vegan recipes that will become a
mainstay in vegan and non-vegan kitchens alike. The recipes
are perfect for long-time vegans, those trying out a vegan diet
for the first time, or those simply trying to eat more plantbased foods. Inspired by cuisines from all around the world,
these recipes offer something for everyone. Enjoy breakfast
and brunch recipes like Vegan Shakshuka and Maple Baked
Beans, or salads and protein-packed bowls like Beet
Carpaccio or Tempeh Poke Bowl. Transform your dinners
with hearty mains like Eggplant Parmigiana, General Tso's
Tofu, and Mushroom Poutine. Indulge in vegan desserts like
Chocolate Lava Cake or have a nourishing snack like
Coconut Matcha Energy Balls. With delicious recipes for
every meal of the day, The Buddhist Chef is a celebration of
healthy, plant-based dishes that will have everyone at the
table, vegan or not, wanting more.
Soup Maker Recipe Book - 100 Delicious and Nutritious
Recipes for your Soup Maker Making your own soup at home
is not only rewarding, it's nutritious and tasty too. By making
your own soup you control exactly what goes in. The soup
recipes found in this book have been made in a Morphy
Richards Soup Maker, but they can easily be made in any
other soup maker, or even with a pot on a stove. By including
an abundance of healthy ingredients you will do wonders for
both your health and well- being. Soups are a fantastic way to
lose weight - they are usually high in fibre but low in fat and
calories. In fact, I have included the calorie count of each of
the 100 soup recipes found in this book. Why Get The Soup
Maker Recipe Book? Increase your energy levels and feel
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great about yourself. Improve your health Look amazing with
clear skin, vibrant eyes and be your perfect weight Make
economical meals - homemade soups are so much cheaper
than shop bought ones! Make the very same recipes I have
researched and tested out to; Lose weight and look great
Improve mine and my children's health. I never dreamt my hot
dog crazy son would be requesting a vegetable soup for
lunch! What Recipes Are Included? There is a soup recipe for
everyone in this book. In fact there are lots for everyone! I've
included classics like chicken soup, leek and potato soup,
tomato soup, as well as more unique recipes. The following
are a small taster of the 100 soup recipes included in the
Soup Maker Recipe Book; Butternut Squash Carrot and
Ginger Chicken and Asparagus Cauliflower Cheese Honey
Roast Parsnip Caribbean Pumpkin Tomato and Basil Leftover
Turkey Seriously Garlicky Chicken (it is!)Thai Green
CurryCod, Sweet Potato and Parsley
This cookbook presents carefully hand-picked easy and
delicious recipes that you can cook in your Ninja Foodi
heated blender.
Nutri Ninja Recipe Book3 recipe books in 1 for your Nutri
Ninja (with over 140 recipes!)Just one of many five star
reviews; - Michelle Schofield "On purchasing my Ninja I was a
little disappointed in the recipes so I went to Amazon to see
what I could find and found this brilliant book by Liana Green
its informative uses everyday ingredients and explains the
benefits. It also gives you alternatives that can be used I love
it "Includes the best selling;Nutri Ninja Recipe Book - 70
Smoothie Recipes for Weight Loss, Increased Energy and
Improved HealthNutri Ninja Recipe Book - 30 Delicious Soup
RecipesNutri Ninja Recipe Book - Sauces, Dips and Spreads
for your High Speed BlenderSmoothie Recipes Include;Berry
PeachyChocolate VelvetVitamin VrrrooomPurple
PunchMango TangoThe Beetroot BoltBrazilian BeautyPeachy
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LemonadeThe Anti-SneezeThe Pick Me UpSoup Recipes
Include;Carrot and GingerThai Green Curry CoolAvocado
Pea and MintClassic ChickenGarlic Lentil TomatoSauces and
Dips Recipes Include;Roasted Red Pepper DipBarbecue
SauceGreen PestoHummusTahini PastePeanut
ButterChocolate SpreadThai Red Curry PasteJamaican Hot
Pepper SauceSweet Chilli Dip
Want to cook ridiculously good plant-based food from scratch
but have no idea where to start? With over 100 incredibly
easy and outrageously tasty all-plants meals, BOSH! will be
your guide. Henry Firth and Ian Theasby, creators of the
world’s biggest and fastest-growing plant-based platform,
BOSH!, are the new faces of the food revolution. Their online
channels have well over one million fans and constantly
inspire people to cook ultra-tasty and super simple recipes at
home. Always ensuring they stick to fresh, supermarketfriendly ingredients, BOSH! truly is "plant-based food for
everyone". In BOSH!, Ian and Henry share more than 100 of
their favorite go-to breakfasts, crowd-pleasing party pieces,
hearty dinners, sumptuous desserts, and incredible sharing
cocktails. The book is jam-packed with fun, unpretentious and
mega satisfying recipes, easy enough to be rustled up any
night of the week. It's enough to convince the staunchest of
carnivores to give plants a whirl. Whether you're already sold
on the plant-based lifestyle or you simply want to incorporate
more meat, dairy and egg-free meals into your week, BOSH!
is your plant-based bible.
“I have never read a more passionate and heartfelt
expression of Colombian culture and cuisine in English. I’ve
been waiting for years for a book like this to come out.” –J.
Kenji López-Alt, New York Times bestselling author of The
Food Lab A recipe developer and food stylist—whose work
has taken her across the globe to work with clients like
Michelle Obama and into the test kitchens of today’s most
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esteemed culinary publications—pays homage to her native
country with this vibrant, visually stunning cooking, the first
dedicated solely to Colombian food, featuring 100 recipes
that meld the contemporary and the traditional. To Mariana
Velásquez, a native of Bogotá, the diverse mix of heritages,
cultures, and regions that comprise Colombian food can be
summed up in one simple concept: More is more. No matter
what rung of society, Colombians feed their guests well, and
leave them feeling nourished in body and soul. In
Colombiana, the award-winning recipe developer and food
stylist draws on the rich culinary traditions of her native land
and puts her own modern twist on dishes beloved by
generations of Colombians. Here are recipes for classics
such as arepas and empanadas, as well as “Colombian-ish”
recipes like Lomito de Cerdo al Tamarindo y Menta
(Tamarind Pork Tenderloin with Mint), Gazpacho de Papaya y
Camarón Tostado (Spicy Papaya and Charred Shrimp
Gazpacho), and Cuchuco de Trigo con Pollito y Limón
(Lemony Bulgur Farmer’s Chicken Soup). In addition to
offering a unique perspective on Colombian food, Mariana
shares the vibrant style of Colombian tablescapes and
entertaining. For her, the best meals are never simply about
the food on the table—they are an alchemy of atmosphere,
drinks, and simple snacks and sweets that complete the
experience and make it memorable. Rich with culture and
stories as well as one-of-a-kind recipes and stunning
photography, Colombiana is a gastronomic excursion that
reminds us of the power of food to keep tradition alive.
Max La Manna, zero waste chef and climate activist, bridges
the gap between vegan food and waste-free cooking - inviting
us to channel the MORE PLANTS LESS WASTE mindset
and discover a stronger purpose in our daily routines. -- Max
has inspired thousands of people across the world to rethink
their approach to consumption and made it his mission to turn
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the tide on plastic and breathe new energy into the leftovers
that are typically destined for the bin. In his first cookbook he
will share 80 of his tasty, healthy recipes that will have your
taste buds watering, help you save money, food and eat well
from Sumptuous Spag Bol and Crunchy Cauliflower Curry to
Leftover Veggie Nachos in a Hurry.. MORE PLANTS->LESS
WASTE INCLUDES: - simple, accessible ingredients that
celebrate the power of plants and wholefoods at their best all-natural home hacks from DIY deodorant to Citrus Bomb
House Cleanser - the life tools you need to add value to what
you already own and set you on the path to living more
sustainably - a 21-day zero waste challenge -- With a little
more thought we can all make small changes that will have a
BIG, positive impact on the health of our planet. -Recettes de jerky de bœufBabelcube Inc.
Everyone knows they need to eat more fruits and vegetables,
but consuming even the minimum FDA-recommended five
servings a day can be challenging. In Green for Life, raw
foods pioneer Victoria Boutenko presents an overlooked
powerhouse of nutrition in this equation: greens. For their
bounty of minerals and nutrients, greens exceed other
vegetables in value. Green for Life details the immense
health benefits of greens and suggests an easy way to
consume them in sufficient quantities: the green smoothie.
This quick, simple drink benefits everyone, regardless of
lifestyle, diet, or environment. Green smoothies eliminate
toxins, correct nutritional deficiencies, and are delicious as
well. Green for Life includes the latest information on the
abundance of protein in greens, the benefits of fiber, the role
of greens in homeostasis, the significance of stomach acid,
how greens make the body more alkaline, the healing power
of chlorophyll, and more. Also included are the results of a
pilot study demonstrating the effectiveness of adding just one
quart of green smoothies a day to one’s diet, without
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changing anything else in dietary intake. Green smoothie
testimonials and recipes give readers confidence and
motivation in exploring green smoothies for themselves. This
updated edition offers important new research on the role that
omega-3 and omega-6 fatty acids play in metabolic health
and includes nutritional data on select green smoothies and
updated findings on organic versus conventional produce.
Offering more in-depth nutritional and experiential information
than Boutenko’s recently released Green Smoothie
Revolution, Green for Life makes an ideal companion piece to
its recipe-rich successor. From the Trade Paperback edition.
Tempted to try your hand at vegan food but don't know where
to start? Or even just to make meat-free Monday a regular
thing? Long gone are the days of vegan food being dull and
worthy: Vegan 100 is bold, vibrant and gorgeous. Going
vegan was the best decision Gaz Oakley ever made. Gaz,
aka Avant-Garde Vegan, was once a meat eater and often
didn't feel well. Overnight, he decided to go vegan for the
health benefits, for his love of animals and to do his part in
looking after the planet. He found that, as a trained chef, it
was surprisingly easy to get big tastes and colours into vegan
dishes without compromise, and he also noticed an
improvement in the way he felt. The emphasis in Gaz's 100
amazing vegan recipes is first and foremost on FLAVOUR.
From Kentucky Fried Chick'n and Fillet "Steak" Wellington to
Chocolate Tart and Summer Berry Mousse Cake, it's all
incredible-tasting food that just happens to be vegan.
Delectable, beautiful and packed with dishes that are good for
you, this is like no other vegan cookbook.
Discover Neil Perry's favourite pasta and rice recipes to cook
at home. Neil Perry of Sydney's Rockpool restaurant is one of
Australia's most influential and acclaimed chefs. In this
superbly presented and definitive book, Neil shares his
favourite pasta and rice recipes to cook at home as well as a
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wealth of stories and expert advice on the techniques and
ingredients that make a simple meal extraordinary. Recipes
include Spaghetti with Cherry Tomato Vinaigrette; Spaghetti
Vongole; Bucantini All'Amatriciana; Braised Octopus with
Penne; Duck Ragu with Pappardelle Pasta; Fettucine with
Toasted Breadcrumbs; Penne with Zucchini, Broccolini and
Cauliflower; Rigatoni with Artichokes and Pancetta; Pea and
Pumpkin Risotto; and Squid Ink Paella. All titles in this series:
The Food I Love - Breakfast The Food I Love - Light Lunch
The Food I Love - Pasta & Rice The Food I Love - Seafood
The Food I Love - Meat & Poultry The Food I Love - The
Collection
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