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An Italian Renaissance Sextet is a collection of six tales offering a unique view of the history of Renaissance Italy, with fiction and
fictional modes becoming gateways to a real, historical world. All written between 1400 and 1500 - among them a rare gem by
Lorenzo the Magnificent and a famous account featuring Filippo Brunelleschi - the stories are presented here in lively translations.
As engrossing, fresh, and high-spirited as those in Boccaccio's Decameron, the tales deal with marriage, deception, rural
manners, gender relations, social ambitions, adultery, homosexuality, and the demands of individual identity. Each is accompanied
by an essay, in which Lauro Martines situates the story in its temporal context, transforming it into an outright historical document.
The stories and essays focus mainly on people from the ordinary and middling ranks of society, as they go about their ordinary
lives, under the pressure of a highly practical, conformist, pleasure-loving (but often cruel) urban society. Revealing the concerns
of a searching historical work with a combined anthropological, demographic, and cultural slant, An Italian Renaissance Sextet
shines a probing light on Italian Renaissance culture.
100 Clever Recipes and Tips from the World’s Best Food Magazine
From one of our most trusted authorities on health and alternative health care, a comprehensive and reassuring book about food,
diet, and nutrition. Building on the scientific and philosophical underpinnings of his enormous bestseller Spontaneous Healing, the
body's capacity to heal itself, and presenting the kind of practical information that informed his 8 Weeks to Optimum Health, Dr.
Weil now provides us with a program for improving our well-being by making informed choices about how and what we eat. He
explains the safest and most effective ways to lose weight; how diet can affect energy and sleep; how foods can exacerbate or
minimize specific physical problems; how much fat to include in our diet; what nutrients are in which foods, and much, much more.
He makes clear that an optimal diet will both supply the basic needs of the body and fortify the body's defenses and mechanisms
of healing. And he provides easy-to-prepare recipes in which the food is as sensually satisfying as it is beneficial. Eating Well for
Optimum Health stands to change - for the better and the healthier - our most fundamental ideas about eating.
By showing that kitchen skill, and not budget, is the key to great food, Good and Cheap will help you eat well—really well—on the
strictest of budgets. Created for people who have to watch every dollar—but particularly those living on the U.S. food stamp
allotment of $4.00 a day—Good and Cheap is a cookbook filled with delicious, healthful recipes backed by ideas that will make
everyone who uses it a better cook. From Spicy Pulled Pork to Barley Risotto with Peas, and from Chorizo and White Bean Ragù
to Vegetable Jambalaya, the more than 100 recipes maximize every ingredient and teach economical cooking methods. There are
recipes for breakfasts, soups and salads, lunches, snacks, big batch meals—and even desserts, like crispy, gooey Caramelized
Bananas. Plus there are tips on shopping smartly and the minimal equipment needed to cook successfully. And when you buy
one, we give one! With every copy of Good and Cheap purchased, the publisher will donate a free copy to a person or family in
need. Donated books will be distributed through food charities, nonprofits, and other organizations. You can feel proud that your
purchase of this book supports the people who need it most, giving them the tools to make healthy and delicious food. An IACP
Cookbook Awards Winner.
Pellegrino Artusi is the original icon of Italian cookery, whose legendary 1891 book Science in the Kitchen and the Art of Eating
Well defined its national cuisine and is still a bestseller today. He was also a passionate gastronome, renowned host and brilliant
raconteur, who filled his books with tasty recipes and rumbustious anecdotes. From an unfortunate incident regarding Minestrone
in Livorno and a proud defence of the humble meat loaf, to digressions on the unusual history of ice-cream, the side-effects of
cabbage and the Florentines' weak constitutions, these writings brim with gossip, good cheer and an inexhaustible zest for life.
#1 Amazon New Release! The ultimate in peak performance cooking by “the best chef—and only chef—that I’ve had!” (Dwyane
Wade, NBA player). Chef Richard Ingraham has been the personal chef for NBA star Dwyane Wade for more than a decade. The
Miami native has also worked with entertainers and top tier athletes in all the major sports including Asante Samuels, Santana
Moss, Antrel Rolle, and Michael Oher from the NFL; Manny Machado and Jon Jay from MLB; and NBA stars Patrick Ewing, John
Wall, and of course, Dwyane Wade. Chef Richard’s book is designed for those who want to change their diet to achieve peak
performance—whether at the gym or the office. Step-by-step, in 90 recipes, he will show the CrossFit enthusiast, the working mom,
and the weekend golfer how to eat for optimum performance because he knows all of the secrets, and it’s not all kale smoothies
and grilled chicken. Readers will get advice on how changing what you put in your body will change what you put out into the
universe and make you feel better physically and emotionally. It’s not just about making sure you get the right mix of veggies and
carbs. This is about feeding your spirit as well. “Never in my life have I tasted more delicious and flavorful food that’s actually
nutritious, as the meals exquisitely prepared by Chef Rich . . . He’s simply amazing and the best around!” —Gabrielle Union, actor
“The master of delicious flavor.” —Dulé Hill, actor and tap dancer
Healthy recipes from the COMO Shambhala team that deliver pleasure, confidence and inspiration too.
A Hunger Artist Franz Kafka - Kafka wrote "Hunger Artist" as he was starving to death. He suffered from a bad case of laryngeal
tuberculosis that made eating too painful. As the condition worsened his throat closed and doctors had no way to feed him. He
was 40 when he died."Hunger Artist" has a bitter irony feel to it. Like Metamorphosis, it deals with feelings of alienation, isolation
and withdrawal. Of course with Kafka there is always the initiation of something extremely unusual, and that's no different
here.Strangely as it may seem, as we are dealing with a man inside a cage, it's a spiritual freedom that reverberates through out
the story. The artist is melancholic, not because he does not eat, but because he is continuously tempted to abandon his fasting
and to accept the very food he tries to evade.He evaluates everything on deeper levels, like a psychologist mainlining his
subconscious mind. He creates a tone that plays havoc with your thought process where he invites us to see art in a darker shade
of gray, to consider the relationship between art and authenticity.The protagonist experiences the decline in appreciation of his
craft, an individual marginalized by society at large. The short story explores themes such as art, isolation, asceticism, spiritual
poverty, futility, personal failure and the corruption of human relationships.Kafka is thought to have been inspired to write his tale
by a Giovanni Succi, a professional faster who amazed crowds across Europe around the turn of the century with his stoic refusal
of food for as many as 40 days.

This ain’t no cookbook. This ain’t no memoir. This is Action Bronson’s devotional, a book about the overwhelming
power of delicious—no, f*cking amazing—food. Bronson is this era’s Homer, and F*ck, That’s Delicious is a modern-day
Odyssey, replete with orgiastic recipes, world travel, siren songs, and weed. Illustrated, packed with images, and unlike
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any book in the entire galaxy, Bronson’s F*ck, That’s Delicious includes 40-plus recipes inspired by his childhood,
family, tours, and travels. Journey from bagels with cheese that represent familial love to the sex and Big Macs of upstate
New York fat camp and ultimately to the world’s most coveted five-star temples of gastronomy. And: the tacos in LA. The
best Dominican chimis. Jamaican jerk. Hand-rolled pasta from Mario. Secrets to good eating from Massimo. Meyhem
Lauren’s Chicken Patty Potpie. And more! more! more!
A science-based plan that brings together cutting-edge, university-tested weight-loss strategies with delicious, quick, and
easy recipes. "Almost everyone knows the truth: to lose the weight, we need to eat less and move more," says weightmanagement pioneer Jean Harvey-Berino. "This book is about the missing link: how to do it." Harvey-Berino believes that
permanent weight loss only happens by changing everyday behaviors: replacing old, unhealthy habits with new ones.
And clinical research proves her right: participants in her behaviorally based VTrim™ Weight Management Program lost
an average of 21 pounds in 6 months—more than double that of an online commercial weight-loss program. In a unique
collaboration, The EatingWell Diet brings you the tools that helped "VTrimmers" succeed—including goal-setting, selftracking, and controlling eating "triggers"—along with wisdom and recipes from the creative cooks and nutrition experts at
the nation's premier magazine of food and health. More than just a sensible way to lose weight, it's a workbook for a
healthy way of life.
Imagine you are in a bright, breezy kitchen. There are large bowls on the counter full of lush, colorful produce and a cake
stand stacked with pretty whole-grain muffins. On the shelves live rows of glass jars, all shapes and sizes, containing
grains, seeds, beans, nuts, and spices. You open the fridge and therein you find a bottle of fresh almond milk, cooked
beans, soaking grains, dressings, ferments, and seasonal produce. This is Amy Chaplin’s kitchen. It is a heavenly place,
and it is this book that will make it your kitchen too. With her love of whole food and knowledge as a chef, Amy Chaplin
has written a book that will inspire you to eat well at every meal, every day, year round. Part One lays the foundation for
stocking the pantry. This is not just a list of ingredients and equipment; it’s real working information—how and why to use
ingredients—and an arsenal of simple recipes for daily nourishment. Also included throughout the book is information on
living a whole-food lifestyle: planning weekly menus, why organic is important, composting, plastics versus glass, filtered
water, drinking tea, doing a whole-food cleanse, and much more. Part Two is a collection of recipes (most of which are
gluten-free) celebrating vegetarian cuisine in its brightest, whole, sophisticated form. Black rice breakfast pudding with
coconut and banana? Yes, please. Beet tartlets with poppy seed crust and white bean fennel filling? I’ll take two.
Fragrant eggplant curry with cardamom basmati rice, apricot chutney, and cucumber lime raita? Invite company. Roasted
fig raspberry tart with toasted almond crust? There is always room for this kind of dessert. If you are an omnivore, you will
delight in this book for its playful use of produce and know-how in balancing food groups. If you are a vegetarian, this
book will become your best friend, always there for you when you’re on your own, and ready to lend a hand when you’re
sharing food with family and friends. If you are a vegan, you can cook nearly every recipe in this book and feed your body
well in the truest sense. This is whole food for everyone.
Think before you eat * Choose the best ingredients you can afford * Understand flavor, and pack us much of it as you can
into each bite As an award-winning food writer, Peter Kaminsky was well acquainted with the occupational hazard of life
as a professional eater. But when his health (and his waistline!) started to suffer, he began to re-think his approach to
how and what he consumed. In Culinary Intelligence, his memoir and personal manifesto, Kaminsky explains his practical
approach to losing weight: think more about food, rather than less. Here Kaminsky shows, with a hefty dose of humor,
the way to better eating without sacrificing on pleasure.
See all the things coding can accomplish The demand for people with coding know-how exceeds the number of people
who understand the languages that power technology. Coding All-in-One For Dummies gives you an ideal place to start
when you're ready to add this valuable asset to your professional repertoire. Whether you need to learn how coding
works to build a web page or an application or see how coding drives the data revolution, this resource introduces the
languages and processes you'll need to know. Peek inside to quickly learn the basics of simple web languages, then
move on to start thinking like a professional coder and using languages that power big applications. Take a look inside for
the steps to get started with updating a website, creating the next great mobile app, or exploring the world of data
science. Whether you're looking for a complete beginner's guide or a trusted resource for when you encounter problems
with coding, there's something for you! Create code for the web Get the tools to create a mobile app Discover languages
that power data science See the future of coding with machine learning tools With the demand for skilled coders at an alltime high, Coding All-in-One For Dummies is here to propel coding newbies to the ranks of professional programmers.
Introduces the importance of healthy eating and the principles of nutrition through the story of James, who makes himself
sick by eating too much junk food at his friend Ethan's house.
This information-packed book offers up sound nutrition advice on why eating delicious fresh fruits and vegetables will
help you live longer, feel better and keep the weight off. EatingWell’s Test Kitchen delivers more than 100 new recipes
that star fresh produce, such as Balsamic & Parmesan Roasted Cauliflower, Pork Roast with Walnut-Pomegranate Filling
and Caramelized Pear Bread Pudding (for a sample of fall recipes). Divided up by season, the recipes celebrate the
freshest ingredients. The book also includes tips on how to freeze and preserve bumper crops; techniques for roasting
peppers, peeling mangoes, and other ways to preserve your farm finds; profiles of local farmers; tips on planting your
own kitchen garden, and more.
“There’s no shortage of vegetarian cookbooks out there, but it’s rare that I find one that inspires me page after page as
much as Amy Chaplin’s Whole Food Cooking Every Day.” —Bon Appétit Eating whole foods can transform a diet, and
mastering the art of cooking these foods can be easy with the proper techniques and strategies. In 20 chapters, Chaplin
shares ingenious recipes incorporating the foods that are key to a healthy diet: seeds and nuts, fruits and vegetables,
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whole grains, and other plant-based foods. Chaplin offers her secrets for eating healthy every day: mastering some key
recipes and reliable techniques and then varying the ingredients based on the occasion, the season, and what you’re
craving. Once the reader learns one of Chaplin’s base recipes, whether for gluten-free muffins, millet porridge, or baked
marinated tempeh, the ways to adapt and customize it are endless: change the fruit depending on the season, include
nuts or seeds for extra protein, or even change the dressing or flavoring to keep a diet varied. Chaplin encourages
readers to seek out local and organic ingredients, stock their pantries with nutrient-rich whole food ingredients, prep
ahead of time, and, most important, cook at home.
Acclaimed journalist and author of The Dorito Effect delivers a groundbreaking, entertaining, and informative work that reveals how our
dysfunctional relationship with food began—and how science is leading us back to healthier living and eating. If you have ever wondered,
“How do I eat what’s good for me?” you are not alone. Innumerable diets have been tested and billions of dollars have been spent
attempting to study and understand the simple act of consuming food. So, why aren’t we getting healthier? Why does the dysfunctional
relationship between eating and overeating, prevent us from living well? What if the key to unlocking a new path to nutrition and health lies
not in overcoming our destructive urges, but understanding them? Now, science writer Mark Schatzker explores these key questions and the
future of eating by focusing on the way our brain’s powerful instinct to eat has been turned against itself. he takes us on a lively journey from
the mountains of Italy to the Old South and inside brain scanning laboratories, to reveal new and fascinating information that will upend the
way we see eating, craving, and body weight, including:? —Our brains control body weight as effectively as it does body temperature, blood
oxygen levels, and heart rate—tracking the energy we consume and burn with greater precision than even scientists can —We are not
programmed to crave endless calories, but rather to crave what we need —Our ability to sense sugar and fats has been altered due to
technologies like artificial sweeteners, artificial fats, synthetic starches, and flavorings —This “mismatch” between the way food tastes and the
nutrients it delivers has created an unnatural and heightened desire to eat —Ultimately, by “fortifying” our food with certain vitamins, as we do
with livestock, we have supercharged the caloric potential of what we eat and have unwittingly enabled obesity Blending conventional
wisdom, historical research, and cutting-edge science, The End of Craving reveals a new and radical truth: our natural urges are not primitive.
Nor are they harmful. Only by restoring the relationship between the flavor of food and the nutrition it provides can we hope to change our
eating habits and overall health, leading to longer and happier lives.
Authentic Reprint of the "Italian Cookbook" originally published in 1919. One of the beneficial results of the Great War has been the teaching
of thrift to the American housewife. For patriotic reasons and for reasons of economy, more attention has been bestowed upon the preparing
and cooking of food that is to be at once palatable, nourishing and economical. In the Italian cuisine we find in the highest degree these three
qualities. That it is palatable, all those who have partaken of food in an Italian trattoria or at the home of an Italian family can testify, that it is
healthy the splendid manhood and womanhood of Italy is a proof more than sufficient. And who could deny, knowing the thriftiness of the
Italian race, that it is economical?
Presents four hundred healthy recipes approved by EatingWell's Test Kitchen, along with nutritional analysis of each dish and advice about
ingredients, equipment, and cooking techniques.
Designed for cancer patients and their family, these easy-to-follow recipes focus on foods best tolerated and those to ease the symptoms
during treatment. With an oncologist's chapter introduction, doctor's notes, menu planning, tips, nutritional analysis, diabetic exchanges, the
book serves as a guide for nutrition before, during, and after cancer treatment.
The founders of London's Hemsley & Hemsley present a first cookbook that compiles recipes and nutritional expertise that promote
sustainable health and satisfaction, focusing on organic, nutrient-rich and unprocessed foods while sharing meal options for busy lifestyles.
"Eat Happy? I’m always happy when I eat Melissa’s food!" GARY BARLOW "I adore Melissa and her food. This is carefree, quick cooking
with a sense of fun, and just happens to be good for you.” ANNA JONES "I'm a huge fan and love how Melissa champions the message that
good healthy food needn't be complicated, scary or time consuming. This beautiful new book is packed with dreamy recipes.” FEARNE
COTTON "Don't think I've ever met anyone with such a passion, love and joy for food. She's amazing!” GIOVANNA FLETCHER Delicious
quick and easy meals with a Hemsley twist. Bestselling home cook and co-author of The Art of Eating Well and Good + Simple, Melissa
Hemsley of Hemsley + Hemsley, presents flavourful and veg-packed dishes. Featuring supermarket ingredients, simple methods, and tips
and tricks to make no-fuss great food, Eat Happy is designed to see you through the whole week - tempting breakfasts to family dinners and
lunches, as well as party food, snacks, baking, desserts, drinks, and simple, healthier versions of takeaway favourites. Comfort and
indulgence are at the heart of Melissa healthy food, with plenty of ideas for everyday meals, batch cooking, cutting down on kitchen waste,
and dishes that can be enjoyed for supper and leftovers for a packed lunch. Amongst the 120 brand-new recipes are, Breaded Chicken Katsu
Curry, Sesame Salmon with Miso Veg Traybake, Roast Carrots with Pomegranate Molasses and Pistachios, Coconut Chocolate Clusters and
Ginger Fruit Loaf. These are delicious alternatives and satisfying treats that encourage even the most time-poor cook to take pleasure in
healthy fast food that puts taste first.
Maria Gentile's 1919 cookbook is a practical guide for creating economical, nourishing, and delicious Italian meals.
A wealth of quick-fix, healthy recipes culled from the kitchens of EatingWell magazine includes such options as Warm Salmon Salad with
Crispy Potatoes, Garlic & Parsley Rubbed Lamb Chops with Greek Couscous Salad, and Chicken with Green Olives & Dried Plums. 30,000
first printing.

The Art of Eating WellHemsley and HemsleyPower House Books
Michael Fenster, a cardiologist and professional chef, offers a realistic approach to losing weight, eating a balanced diet,
and enjoying good food. He offers advice on reading labels, avoiding processed food, timing meals, adjusting portion
sizes, and indulging once in a while in order to transform eating habits and maintain a healthy lifestyle.
That Damn Cookbook is an Un-cookbook, it's the book you never knew you needed to read. That Damn Cookbook is for
the average person trying to live an above-average life, it's about making it work with what you have. Eating well is not
about spending a lot of money, it's about doing the best with what you have right now, to live the best version of yourself
that you can... right now. That Damn Cookbook is not just a bunch of recipes and pictures, it's the story of Jason Moss
and his journey. His story is just like yours it's messy, it's not always pretty and some parts are downright uncomfortable
to talk about. But this is also the story about how Jason said F@#k it, I'm taking my life back! That Damn Cookbook is
just that it's the f@#k it, I'm going to make this sh#t work so I can live my best life book. That Damn Cookbook is for the
person that is ready to stop accepting excuses and start finding solutions. If this is you welcome to the Art Of Eating Well.
2012 Reprint of 1945 Edition. Exact facsimile of the original edition, not reproduced with Optical Recognition Software. At
the age 71, Artusi completed his cookbook, but could not find a publisher. So he used his own money to self-publish,
selling a thousand copies of the first edition in four years. Soon, however, the cookbook caught on, and before Artusi
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died, more than 200,000 copies had been sold. Filled with amusing anecdotes as well as recipes, the book is a perennial
best seller in Italy, and has been translated into Spanish, Dutch, German and English, and most recently, Portuguese.
The most important reason for Artusi's continued popularity, is that the book is fun. Artusi was a bon-vivant, a noted
raconteur, and a celebrated host; he knew many of the leading figures of his day and read widely in the arts and
sciences. Almost half his recipes contain anecdotes or snippets of advice on subjects as varied as regional dialects and
public health: While you may open the book to find out how to make Minestrone or a German cake, you will probably
read on to find out how Artusi escaped cholera, or what the Austrian troops who occupied Northern Italy in the 1840's
were like.
James Beard Award Winner (Vegetarian) IACP Award Winner (Healthy Eating) A sophisticated vegetarian cookbook with
all the tools you need to be at home in your kitchen, cooking in the most nourishing and delicious ways—from the
foundations of stocking a pantry and understanding your ingredients, to preparing elaborate seasonal feasts. Imagine you
are in a bright, breezy kitchen. There are large bowls on the counter full of lush, colorful produce and a cake stand
stacked with pretty whole-grain muffins. On the shelves live rows of glass jars containing grains, seeds, beans, nuts, and
spices. You open the fridge and therein you find a bottle of fresh almond milk, cooked beans, soaking grains, dressings,
ferments, and seasonal produce. This is Amy Chaplin’s kitchen. It is a heavenly place, and this book will make it your
kitchen too. With her love of whole food and knowledge as a chef, Chaplin has written a book that will inspire you to eat
well at every meal. Part One lays the foundation for stocking the pantry. This is not just a list of food and equipment; it’s
real working information—how and why to use ingredients—and an arsenal of simple recipes for daily nourishment. Also
included throughout are tips on living a whole food lifestyle: planning weekly menus, why organic is important,
composting, plastics vs. glass, drinking tea, doing a whole food cleanse, and much more. Part Two is a collection of
recipes (most of which are naturally gluten-free) celebrating vegetarian cuisine in its brightest, whole, sophisticated form.
Black rice breakfast pudding with coconut and banana? Yes, please. Beet tartlets with poppy seed crust and white bean
fennel filling? I’ll take two. Fragrant eggplant curry with cardamom basmati rice, apricot chutney, and cucumber lime
raita? Invite company. Roasted fig raspberry tart with toasted almond crust? There is always room for this kind of dessert.
If you are an omnivore, you will delight in this book for its playful use of produce and know-how in balancing food groups.
If you are a vegetarian, this book will become your best friend, always there for you when you’re on your own, and ready
to lend a hand when you’re sharing food with family and friends. If you are a vegan, you can cook nearly every recipe in
this book and feed your body well in the truest sense. This is whole food for everyone.
An Italian culinary classic includes recipes for soups, sauces, fried dishes, stews, fish, and pastries and ice cream
The bestselling cookbook from Hemsley + Hemsley, including recipes from Jasmine and Melissa's Channel 4 series
Eating Well with Hemsley + Hemsley. The Art of Eating Well is a revolutionary cookbook that will help anyone who
wishes to feel better, lose weight or have more energy. Jasmine and Melissa Hemsley teach their principles of life-long
healthy eating with exciting and inventive recipes that are so delicious you forget the purpose is good health and
nourishment. Jasmine and Melissaâe(tm)s philosophy is simple: a healthy gut leads to a healthy body and mind, and a
better, happier you; that changing the way you eat doesnâe(tm)t have to involve deprivation, but can be enjoyed
everyday - whether you are home, work, with family or friends, or eating out. This stunning book includes over 150 mouthwatering recipes - all of which are free from grain, gluten, refined sugar, high starch and are alkaline friendly. The
sistersâe(tm) down-to-earth, encouraging and practical guidance will motivate you to try new foods and no longer crave
high sugar and processed foods. They include comprehensive advice on ingredients, techniques, equipment, cooking in
advance, meal plans, juicing, and packed lunches and snacks that fit busy lifestyles. The Art of Eating Well is divided into
clear categories âe" Kitchen and Store Cupboard Basics; Cooking in Advance; Breakfast; Soups; Salads; Sides and
Snacks; Main Meals, including meat, poultry, fish and vegetarian; Baking and Desserts; Dips, Dressings and Sauces;
Juices and Smoothies; Basics. Beautifully photographed and designed, The Art of Eating Well is a kitchen bible that
delivers maximum taste and maximum nutrition. A bold and beautiful cooking companion for food lovers that will change
the way you eat leaving you energized, healthy, slimmer and strong.
In the city where dining is a sport, a gourmand swears off restaurants (even takeout!) for two years, rediscovering the
economical, gastronomical joy of home cooking Gourmand-ista Cathy Erway's timely memoir of quitting restaurants cold
turkey speaks to a new era of conscientious eating. An underpaid, twenty-something executive assistant in New York
City, she was struggling to make ends meet when she decided to embark on a Walden- esque retreat from the highpriced eateries that drained her wallet. Though she was living in the nation's culinary capital, she decided to swear off all
restaurant food. The Art of Eating In chronicles the delectable results of her twenty-four-month experiment, with thirty
original recipes included. What began as a way to save money left Erway with a new appreciation for the simple pleasure
of sharing a meal with friends at home, the subtleties of home-cooked flavors, and whether her ingredients were ethically
grown. She also explored the anti-restaurant underground of supper clubs and cook-offs, and immersed herself in an
array of alternative eating lifestyles from freeganism and dumpster-diving to picking tasty greens on a wild edible tour in
Brooklyn's Prospect Park. Culminating in a binge that leaves her with a foodie hangover, The Art of Eating In is a journey
to savor. Watch a Video
Integrating nutritional science with culinary expertise, a physician explains how to prevent disease, shed pounds, and promote overall health
by using foods that tempt the palate while promoting the body's immunity.
The memoir of a young diplomat’s wife who must reinvent her dream of living in Paris—one dish at a time When journalist Ann Mah’s
diplomat husband is given a three-year assignment in Paris, Ann is overjoyed. A lifelong foodie and Francophile, she immediately begins
plotting gastronomic adventures à deux. Then her husband is called away to Iraq on a year-long post—alone. Suddenly, Ann’s vision of a
romantic sojourn in the City of Light is turned upside down. So, not unlike another diplomatic wife, Julia Child, Ann must find a life for herself
in a new city. Journeying through Paris and the surrounding regions of France, Ann combats her loneliness by seeking out the perfect pain au
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chocolat and learning the way the andouillette sausage is really made. She explores the history and taste of everything from boeuf
Bourguignon to soupe au pistou to the crispiest of buckwheat crepes. And somewhere between Paris and the south of France, she uncovers
a few of life’s truths. Like Sarah Turnbull’s Almost French and Julie Powell’s New York Times bestseller Julie and Julia, Mastering the Art of
French Eating is interwoven with the lively characters Ann meets and the traditional recipes she samples. Both funny and intelligent, this is a
story about love—of food, family, and France.
A commemorative keepsake edition of the food writing classic is a compilation of many of the author's best writings and features an
introductory tribute by Fisher's leading biographer and quotes from some of today's top culinary names. Original.
The reference book that combines vegetable love with authoritative knowledge; everything a cook needs to know to buy, store, cook, and
enjoy vegetables at their peak EatingWell magazine is well known as a beacon of knowledge and reliability, helping people create a healthy
lifestyle in and out of the kitchen—as well as making that lifestyle enjoyable and attainable. EatingWell Vegetables guides both vegetable
lovers and novices through the world of produce, including must-know basics, shopping notes, growing advice, and cooking tips on 100
common and less common vegetables, from arugula to yucca. Organized alphabetically by vegetable, the book includes information on
seasonality and the health benefits of each vegetable, as well as more than 250 recipes with complete nutrition analysis, all tested by the
EatingWell Test Kitchen. Each chapter gives core information on preparation, such as how to roast, steam, or sauté each vegetable perfectly.
With 200 beautiful color photos of just-picked vegetables, delicious finished dishes, and step-by-step techniques, the book is a guide to the
beauty, versatility, and delightful variety of vegetables.
Translation of: La scienza in cucina e l'arte di mangiar bene.
Satisfying to eat, loaded with healthy ingredients, and simple to make, soups are perennial favorites. EatingWell brings together 100 of its
very best soups in this indispensable cookbook, illustrated with 100 color photos. The delicious recipes work for any occasion, from busy
weeknights to special dinners, and the collection spans light and low-calorie to heartier—but still healthy—meal-in-a-bowl soups. A chapter on
instant soups shows how to make tasty homemade “cup of noodle” jars—take them along and just add water! A resource chapter on
techniques helps readers stocks their pantries, freeze soups, make stock, and more, and inspiring essays from soup makers around the
country round out this enticing, healthy book.
Discover how simple and delicious eating well can be. Jasmine and Melissa Hemsley are revolutionizing how we eat. Experts on wholesome,
nutritious cooking and living a healthy, fashionable lifestyle, the sisters teach people how to enjoy real food to feel happier and more
energized. Their simple philosophy of eliminating gluten, grains, and refined sugars, while focusing on maximizing nutrition has revolutionized
the way people think of “diet.” And, the best part is, preparing such meals is easy and fun. Good + Simple has 140 beautiful recipes that are
so tasty you’ll forget that they’re designed with nourishment in mind. Dishes such as Roasted Squash Soup with Coriander Pesto, Green
Goddess Noodle Salad, Cauliflower Rice 3 Ways, Roasted Chicken Thighs with Watercress Salsa Verde, Shrimp and Arugula with Zucchini
Noodles, and Cannellini Vanilla Sponge Cake with Chocolate Avocado Frosting are packed with healthful, whole ingredients and taste
wonderful. Also included is lots of helpful information from the sisters on making first steps and maintaining a healthy lifestyle; you’ll find an ata-glance guide to their principles of eating well, ten recipes to get you started, basic pantry ingredients to have on-hand, their signature bone
both recipe, and much more. With 140 vibrant photographs, tips on transforming leftovers, stocking your fridge and freezer, meals on the run,
advice on mindful eating, and a one-week body reset plan, as well as two weekly meal plans, Good + Simple is the perfect book for any home
cook who loves food and wants to eat well every day.
A beautiful family-centric cookbook for the home chef, from Ayesha Curry. In The Seasoned Life, Ayesha Curry shares 100 of her favorite
recipes and invites readers into the home she has made with her two daughters and her husband Stephen Curry. Ayesha knows firsthand
what it is like to be a busy mom and wife, and she knows that for her family, time in the kitchen and around the table is where that balance
begins. This book has something for everybody. The simple, delicious recipes include Cast Iron Biscuits, Smoked Salmon Scramble,
Homemade Granola, Mom's Chicken Soup, Stephen's 5 Ingredient Pasta, and plenty of recipes that get the whole family involved -- even the
little ones!
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