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The Prawn Cocktail Years
Until now, home cooking has remained stubbornly out of touch with technological development but Heston Blumenthal,
champion of the scientific kitchen, changes all that with this radical book. With meticulous precision, he explains what the
most effective techniques are and why they work. Heston's instructions are precise and easy to follow, with lots of helpful
tips, and each chapter is introduced with an explanation of Heston's approach to 1) Stocks 2) Soups 3) Starters 4) Salads
5) Meat 6) Fish 7) Sous-vide 8) Pasta and grains 9) Cheese 10) Sides and condiments 11) Ices 12) Desserts and sweets
13) Biscuits, snacks and drinks. Recipes include Green bean and radish salad; Prawn cocktail; Roast chicken;
Shepherd's pie; Sea bass with vanilla butter; Liquorice poached salmon; Carbonara; The ultimate cheese toastie;
Strawberry sundae; Liquid centre chocolate pudding and Raspberry sherbert. And, of course, Heston's famous Triplecooked chips. Heston Blumenthal at Home will change the way you think about cooking forever - prepare for a culinary
revolution!
Established in 2013 by Rick Toogood and his wife Katie, Prawn on the Lawn began life as a seafood bar and fishmonger
near Islington s buzzing Upper Street, and has now been extended to a restaurant, serving only the freshest seafood and
tapas-style fish dishes. Within the first year of opening POTL reached No. 1 on Tripadvisor s restaurant poll, beating even
the likes of Gordon Ramsay and Raymond Blanc. They have also featured on Channel 4 s Jamie and Jimmy s Food
Fight and BBC s Masterchef , and look certain to maintain their position as one of the most exciting restaurants and
fishmongers in London. A second site followed in seafood mecca Padstow, Cornwall, where they now live year-round.
New York Times best seller Winner, James Beard Award for Best Book in American Cooking Winner, IACP Julia Child
First Book Award Named a Best Cookbook of the Season by Amazon, Food & Wine, Harper’s Bazaar, Houston
Chronicle, Huffington Post, New York Times, Philadelphia Inquirer, Pittsburgh Post-Gazette, Vanity Fair, Washington
Post, and more Sean Brock is the chef behind the game-changing restaurants Husk and McCrady’s, and his first book
offers all of his inspired recipes. With a drive to preserve the heritage foods of the South, Brock cooks dishes that are
ingredient-driven and reinterpret the flavors of his youth in Appalachia and his adopted hometown of Charleston. The
recipes include all the comfort food (think food to eat at home) and high-end restaurant food (fancier dishes when there’s
more time to cook) for which he has become so well-known. Brock’s interpretation of Southern favorites like Pickled
Shrimp, Hoppin’ John, and Chocolate Alabama Stack Cake sit alongside recipes for Crispy Pig Ear Lettuce Wraps, SlowCooked Pork Shoulder with Tomato Gravy, and Baked Sea Island Red Peas. This is a very personal book, with
headnotes that explain Brock’s background and give context to his food and essays in which he shares his admiration
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for the purveyors and ingredients he cherishes.
'...Not that I intend to die, but when I do, I don't want to go to heaven, I want to go to Claridge's' - Spencer Tracy 'When I
pass through the revolving doors into the glamorous lobby of Claridge's in London, I always feel a thrill. You enter a world
of sophistication and wonderful service... Claridge's is my ultimate treat' - Lulu Guinness This glorious guide contains all
the inspiration you'll need for the cocktail hour, with a spirited - and no/low - selection of more than 500 recipes suitable
for every occasion. Whatever your tastes and wherever your location, this new bartender's bible will enable you to share
the magic of Claridge's with family and friends, from your own cocktail cabinet. Co-authored by Denis Broci (Director of
Bars) and Nathan McCarley-O'Neill (Director of Mixology), this handsome volume encompasses classics from every
period in Claridge's history, new inventions that reflect the evolution of the art of drink-making and drinks of every style
from every elegant space within this grand institution. Whether you prefer something sparkling, sweet, stirred, complex,
sharp, refreshing, bracing or sour, an inviting glass awaits. CONTENTS INCLUDES: Champagne & Sparkling Featuring
Champagne cobbler, French 75 and Gimlet royale Stirred & Complex Featuring Oaxacan old fashioned, Silver bullet
martini and Widows' kiss Short & Sharp Featuring Between the sheets, Gin basil smash and London calling Long &
Refreshing Featuring Peachblow fizz, Singapore sling and Tom Collins No & Low Featuring Adonis, Diplomat and Rome
with a view
A troubled ghost begs the new girl in town to help him rest in peace Nobody knows exactly what happened the night
Nguyen Trang drove off the cliff. When Kirsten Wilkes moves to Port Lincoln, she hears all kinds of rumors about the
strange Vietnamese boy’s death. Was it suicide? An accident? Was there anybody else in the car? Even though her
family has just moved into Nguyen’s new house, Kirsten doesn’t have time for rumors. She’s too busy trying to make it
through driver’s ed alive. Kirsten is one of the worst drivers Port Lincoln has ever seen. The only thing that makes the
class bearable is Rob Maxson and his dreamy green eyes. But when Nguyen’s ghost appears in Kirsten’s bedroom,
begging her to bring his murderers to justice, she begins to fear that driver’s ed isn’t the only thing that could get her
killed. This ebook features an illustrated biography of Peter Lerangis including rare photos and never-before-seen
documents from the author’s personal collection.
THE SUNDAY TIMES BESTSELLER 'A love letter to Bombay told through food and stories, including their legendary
black daal' Yotam Ottolenghi At long last, Dishoom share the secrets to their much sought-after Bombay comfort food:
the Bacon Naan Roll, Black Daal, Okra Fries, Jackfruit Biryani, Chicken Ruby and Lamb Raan, along with Masala Chai,
coolers and cocktails. As you learn to cook the comforting Dishoom menu at home, you will also be taken on a day-long
tour of south Bombay, peppered with much eating and drinking. You'll discover the simple joy of early chai and omelette
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at Kyani and Co., of dawdling in Horniman Circle on a lazy morning, of eating your fill on Mohammed Ali Road, of strolling
on the sands at Chowpatty at sunset or taking the air at Nariman Point at night. This beautiful cookery book and its
equally beautiful photography will transport you to Dishoom's most treasured corners of an eccentric and charming
Bombay. Read it, and you will find yourself replete with recipes and stories to share with all who come to your table. 'This
book is a total delight. The photography, the recipes and above all, the stories. I've never read a book that has made me
look so longingly at my suitcase' Nigel Slater
Discover untold secrets with this extraordinary memoir of drama and tragedy by Anne Glenconner—a close member of the
royal circle and lady-in-waiting to Princess Margaret. Anne Glenconner has been at the center of the royal circle from
childhood, when she met and befriended the future Queen Elizabeth II and her sister, the Princess Margaret. Though the
firstborn child of the 5th Earl of Leicester, who controlled one of the largest estates in England, as a daughter she was
deemed "the greatest disappointment" and unable to inherit. Since then she has needed all her resilience to survive court
life with her sense of humor intact. A unique witness to landmark moments in royal history, Maid of Honor at Queen
Elizabeth's coronation, and a lady in waiting to Princess Margaret until her death in 2002, Anne's life has encompassed
extraordinary drama and tragedy. In Lady in Waiting, she will share many intimate royal stories from her time as Princess
Margaret's closest confidante as well as her own battle for survival: her broken-off first engagement on the basis of her
"mad blood"; her 54-year marriage to the volatile, unfaithful Colin Tennant, Lord Glenconner, who left his fortune to a
former servant; the death in adulthood of two of her sons; a third son she nursed back from a six-month coma following a
horrific motorcycle accident. Through it all, Anne has carried on, traveling the world with the royal family, including visiting
the White House, and developing the Caribbean island of Mustique as a safe harbor for the rich and famous-hosting Mick
Jagger, David Bowie, Raquel Welch, and many other politicians, aristocrats, and celebrities. With unprecedented insight
into the royal family, Lady in Waiting is a witty, candid, dramatic, at times heart-breaking personal story capturing life in a
golden cage for a woman with no inheritance. New York Times Bestseller USA Today Bestseller The Sunday Times
Bestseller The Globe and Mail Bestseller ABA Indie Bestseller The Times (UK) Memoir of the Year One of Newsweek's
Most Anticipated Books of 2020
You're about to die. What would your final meal be? This question has long troubled Jay Rayner. As a man more
obsessed with his lunch than is strictly necessary, the idea of a showpiece last supper is a tantalising prospect. But
wouldn't knowledge of your imminent demise ruin your appetite? So, Jay decided to cheat death. The plan was simple:
he would embark on a journey through his life in food in pursuit of the meal to end all meals. It's a quest that takes him
from necking oysters on the Louisiana shoreline to forking away the finest French pastries in Tokyo, and from his earliest
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memories of snails in garlic butter, through multiple pig-based banquets, to the unforgettable final meal itself. My Last
Supper is both a hugely entertaining account of a life built around mealtimes and a fascinating global exploration of our
relationship with what we eat. It is the story of one hungry man, in eight courses.
Provides an overview of what families around the world eat by featuring portraits of thirty families from twenty-four
countries with a week's supply of food.
The new paperback edition of the acclaimed vegetable cookbook Eat Your Veg. This isn't a vegetarian cookbook. It's a way of life
that celebrates vegetables and puts them at the centre of the plate. Eat More Veg presents a mix of classics, basics, simple food
and show-off dishes that make the most of what's in season. Whether you receive organic food box deliveries, go to farmer's
markets or raid what's on special offer at the supermarket, you'll be able to enjoy more veg, every day. With suggestions for your
store cupboard and advice on what to eat when, and an incredible variety of vegetables and recipes, we've got all the inspiration
you'll need - from beetroot soup with cumin and coriander to butternut ravioli with brown butter, and from gratin dauphinoise to
asparagus salad with peas, broad beans and mint - all arranged by vegetable in an easy-to-use format.
'Simon Hopkinson is a classically trained chef with the heart of a home cook.' – Nigella Lawson 'The Vegetarian Option performs
the brilliant feat of being vegetarian without being vegetarian. Without an ounce of quorn or the merest sight of a nut cutlet, every
recipe illuminates, and there is nothing you would not want to eat.' – Rowley Leigh Now more than ever, people are turning to
vegetarian food. But how to know when to really eat a tomato, or the best way to get flavour from a gifted marrow? Simon
Hopkinson's classic, simple recipes will solve any dilemma, accompanied by beautiful essays on subjects from the joy of bay
leaves to the enlivening zippiness of a lemon. The key to Simon Hopkinson's cooking is using seasonal ingredients and goodquality produce. With recipes for everything from a quick supper to the perfect cocktail and accompanying snack, The Vegetarian
Option is not written exclusively for vegetarians, but as a fresh source of inspiration for all genuine food lovers.
"A chef buys an apartment in Paris and endures the headaches and excitement of renovating his own corner of paradise in the
City of Light"-The best of Tom Lubbock, one of Britain's most intelligent, outspoken and revelatory art critics, is collected here. Ranging with
passionate perspicacity over 800 years of Western art, Tom Lubbock writes with immediacy and authority about the 50 works
which most gripped his imagination.
The Prawn Cocktail YearsPenguin UK
“A celebration of African American cuisine right now, in all of its abundance and variety.”—Tejal Rao, The New York Times JAMES
BEARD AWARD WINNER • IACP AWARD WINNER • IACP BOOK OF THE YEAR • TONI TIPTON-MARTIN NAMED THE 2021
JULIA CHILD AWARD RECIPIENT NAMED ONE OF THE BEST COOKBOOKS OF THE YEAR BY The New York Times Book
Review • The New Yorker • NPR • Chicago Tribune • The Atlantic • BuzzFeed • Food52 Throughout her career, Toni TiptonMartin has shed new light on the history, breadth, and depth of African American cuisine. She’s introduced us to black cooks,
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some long forgotten, who established much of what’s considered to be our national cuisine. After all, if Thomas Jefferson
introduced French haute cuisine to this country, who do you think actually cooked it? In Jubilee, Tipton-Martin brings these
masters into our kitchens. Through recipes and stories, we cook along with these pioneering figures, from enslaved chefs to
middle- and upper-class writers and entrepreneurs. With more than 100 recipes, from classics such as Sweet Potato Biscuits,
Seafood Gumbo, Buttermilk Fried Chicken, and Pecan Pie with Bourbon to lesser-known but even more decadent dishes like
Bourbon & Apple Hot Toddies, Spoon Bread, and Baked Ham Glazed with Champagne, Jubilee presents techniques, ingredients,
and dishes that show the roots of African American cooking—deeply beautiful, culturally diverse, fit for celebration. Praise for
Jubilee “There are precious few feelings as nice as one that comes from falling in love with a cookbook. . . . New techniques, new
flavors, new narratives—everything so thrilling you want to make the recipes over and over again . . . this has been my experience
with Toni Tipton-Martin’s Jubilee.”—Sam Sifton, The New York Times “Despite their deep roots, the recipes—even the oldest
ones—feel fresh and modern, a testament to the essentiality of African-American gastronomy to all of American cuisine.”—The New
Yorker “Jubilee is part-essential history lesson, part-brilliantly researched culinary artifact, and wholly functional, not to mention
deeply delicious.”—Kitchn “Tipton-Martin has given us the gift of a clear view of the generosity of the black hands that have
flavored and shaped American cuisine for over two centuries.”—Taste
A collection of delicious recipes from local restaurant experts and the author’s own original recipes, all inspired by the rich culture
of Southern Arizona. A cookbook dedicated to the foods inspired by the region’s beauty and diversity, Taste of Tucson discovers
through recipes and photos the unique mix of cultures that create Southern Arizona’s incredible cuisine. Award-winning
photographer and cookbook author Jackie Alpers shares her own inspired food creations in this book as well as her favorite
restaurants’ dishes, while incorporating the history of the Sonora region, the mysticism and lore, and how it has contributed to the
food of the people who live there. Building from tried-and-true basics and tutorials on tacos, enchiladas, carne asada, and huevos
rancheros, she divulges secrets to making Sonora’s most unique savories and sweets, including Chicken Mole Amarillo, Adobo
Pulled Pork, Red Pozole, Dark Chocolate and Coffee Figgy Pudding Cakes, and more. For cooks of all levels, from anywhere in
the world who loves to dine on this Southwestern region’s foods, this cookbook welcomes you to bring Sonora’s best and most
iconic tastes into your own kitchen.
‘Delightfully different’ – Delia Smith Ed Balls was just three weeks old when he tried his first meal: pureed roast beef and
Yorkshire pudding. While perhaps ill-advised by modern weaning standards, it worked for him in 1967, and from that moment on
he was hooked on food. Appetite is a memoir with a twist: part autobiography, part cookbook, each chapter is a recipe that tells a
story. Ed was taught to cook by his mother, and now he’s passing these recipes on to his own children as they start to fly the nest.
Sitting round the table year after year, the world around us may change, but great recipes last a lifetime. Appetite is a celebration
of love, family, and really good food.
It is one of our most honored clichés that America is an idea and not a nation. This is false. America is indisputably a nation, and
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one that desperately needs to protect its interests, its borders, and its identity. The Brexit vote and the election of Donald Trump
swept nationalism to the forefront of the political debate. This is a good thing. Nationalism is usually assumed to be a dirty word,
but it is a foundation of democratic self-government and of international peace. National Review editor Rich Lowry refutes critics
on left and the right, reclaiming the term “nationalism” from those who equate it with racism, militarism and fascism. He explains
how nationalism is an American tradition, a thread that runs through such diverse leaders as Alexander Hamilton, Teddy
Roosevelt, Martin Luther King, Jr., and Ronald Reagan. In The Case for Nationalism, Lowry explains how nationalism was central
to the American Project. It fueled the American Revolution and the ratification of the Constitution. It preserved the country during
the Civil War. It led to the expansion of the American nation’s territory and power, and eventually to our invaluable contribution to
creating an international system of self-governing nations. It’s time to recover a healthy American nationalism, and especially a
cultural nationalism that insists on the assimilation of immigrants and that protects our history, civic rituals and traditions, which are
under constant threat. At a time in which our nation is plagued by self-doubt and self-criticism, The Case for Nationalism offers a
path for America to regain its national self-confidence and achieve continued greatness.
Features 65 drink recipes inspired by history's most loved novels.
"The acclaimed chef behind the Michelin-starred Mister Jiu's in San Francisco's Chinatown shares stories of the past, present, and future of
Chinese cooking in America through 90 mouthwatering recipes"-A loving and hilarious—if occasionally spiky—valentine to Bill Bryson’s adopted country, Great Britain. Prepare for total joy and multiple
episodes of unseemly laughter. Twenty years ago, Bill Bryson went on a trip around Britain to discover and celebrate that green and pleasant
land. The result was Notes from a Small Island, a true classic and one of the bestselling travel books ever written. Now he has traveled about
Britain again, by bus and train and rental car and on foot, to see what has changed—and what hasn’t. Following (but not too closely) a route
he dubs the Bryson Line, from Bognor Regis in the south to Cape Wrath in the north, by way of places few travelers ever get to at all, Bryson
rediscovers the wondrously beautiful, magnificently eccentric, endearingly singular country that he both celebrates and, when called for, twits.
With his matchless instinct for the funniest and quirkiest and his unerring eye for the idiotic, the bewildering, the appealing, and the ridiculous,
he offers acute and perceptive insights into all that is best and worst about Britain today. Nothing is more entertaining than Bill Bryson on the
road—and on a tear. The Road to Little Dribbling reaffirms his stature as a master of the travel narrative—and a really, really funny guy.
More than 400 recipes—from beloved classic to new inspirations—that celebrate the tomato in its many mouthwatering preparations around the
world. Ever been confronted by a couple of unpromising-looking tomatoes and some of yesterday’s bread, with nothing else for supper? In
The Big Red Book of Tomatoes, Lindsey Bareham will turn them into a delectable dinner for one. And, if you’re a gardener, the next time
you’re stuck with a load of tomatoes that won’t ripen, why not try Lindsey’s irresistable green tomato tart with zabaglione cream? In this
lively, inspirational cookbook featuring more than 400 recipes, the fruit we love to eat as a vegetable is given the star treatment. There are
salsas from Mexico, curries from India, Arab tagines, pizzas from Italy, and chutneys from the British Isles. And if you want to know how to
make the ultimate Bloody Mary, then this is the book for you. There are innovative dishes such as Tomato Tarte Tatin, Golden Tomato
Lasagna with Basil and Vine Tomatoes, classics such as Stuffed Tomatoes and Insalata Tricolore, as well as the more unusual Shaker
Tomato Cream Pie, and of course pasta in every guise. Bareham explores the tomato’s affinity with eggs, bread and pasta, as well as its
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ubiquitous appeal in salads and sauces, or paired with meat and fish. For lovers of quick dishes or slow simmering on the back burner, The
Big Red Book of Tomatoes is an invaluable addition to the kitchen shelf.
While Lindsey Bareham was helping Simon Hopkinson put together his best-selling book, Roast Chicken and Other Stories, the two of them
began to reminisce about hotel and restaurant dishes they had grown up with and always loved; those Cinderellas of the kitchen that we
abandoned in our quest for the wilder shores of gastronomy. Classics such as Duck a l'Orange, Weiner Schnitzel, Moussaka, Garlic
Mushrooms and, of course, Prawn Cocktail, have all been slung out like old lovers but when made with fine, fresh ingredients and prepared
with care and a genuine love of good eating, these former favourites should grace the most discerning of tables. The Prawn Cocktail
Yearssets out to rehabilitate the food we once loved and found exciting. In so doing, the authors take us on a cook's tour of the legendary
post-war hotels and gentlemen's clubs with their Mulligatawny and Shepherd's Pie, to the bistros of Swinging London where Pati Maison and
sizzling Escargots excited the braver palate.
One of the all-time great cookbooks receives a lavish update and remains an essential resource and inspiration for cooks of all levels. One of
the greatest cookbooks of all time, The Constance Spry Cookery Book remains an essential kitchen bible: astonishingly informative,
supremely practical, and constantly at-hand for countless home cooks and future top chefs for over fifty years. With over a thousand pages
filled with recipes, cooking history, and miraculous tips, this indispensable resource has now been updated and elegantly redesigned with
specially commissioned how-to line drawings. Cooks of every level will find invaluable information on kitchen processes, soups and sauces,
vegetables, meat, poultry, game, cold dishes, and pastry making. This timeless treasure is “a monument to ‘civilised living’ . . . If you can’t
find a recipe for something anywhere else, it will be in Constance Spry” (The Guardian). “Cookery is vast, detailed, and lovely. The purpose
of the book was to take the knowledge of culinary professionals and write it in a form that British housewives could understand and use. It
was, and it remains, the British cookery [and cooking] bible.” —Cooking by the Book
Collection of nursery rhymes for younger children, with colourful illustrations featuring the Bananas in Pyjamas and Teddies from ABC TV.
In Everyday Seafood, top chef Nathan Outlaw offers brand-new recipes for all kinds of fish and shellfish. Good-quality fresh seafood is now
within the reach of most people - both economically and in terms of easy availability. Plus it's incredibly healthy and fast to cook. Nathan's
recipes range from soups and big bowlfuls (Prawn noodle soup, Monkfish, bean and bacon stew), through seafood salads like Cold dressed
lobster salad with verjus, oven-baked fish dishes including Crab and saffron pasta bake and Baked smoked haddock, curried lentils and lime
yoghurt, and ideas for barbecued and grilled fish, such as Whole grilled lemon sole with green sauce butter. There are suggestions for light
snacks, dips and nibbles like Cornish smoked brandade and everyone's favourite, Fish finger sandwich, as well as the ultimate in fresh fish
with tasty cures, pickles and ceviche.And for those with a sweet tooth, there are even dessert suggestions to round off the meal, including the
delectable Raspberry trifle mess and Passionfruit and coconut ice cream sandwich. With simple tips on what to look out for when buying
seafood, which fish are sustainable, simple cooking techniques and how to plan seafood menus, Nathan's fabulous recipe ideas will ensure
that you make seafood part of your everyday cooking.
A renowned food writer’s personal cookbook for her sons became this classic collection of simple seafood recipes and much more from
around the world. When her sons inherited their father’s childhood home in a Cornish fishing village—formerly a commercial building for
storing and packing pilchards—renowned food writer Lindsey Bareham decided it was important to record some of the recipes and memories
from this extraordinary place. It started as a notebook for her sons, with lists of favorite ways to cook mackerel, monkfish, and sole, as well as
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how to make mayonnaise to go with the gift of a handsome crab or crayfish. But soon it grew to become this very special book, full of
recollections and anecdotes, and fabulous holiday food. Although the setting is of English, Bareham’s recipes draw on influences from
around the world, including Portugal (Portuguese Cabbage Soup with Rosemary Bruschetta), Italy (Red Mullet Wrapped in Parma Ham with
Garlic and Rosemary) and Turkey (Spiced Aubergine Salad with Cumin). There are chapters on eggs, chicken, lamb, vegetables, and, of
course, puddings, alongside a wonderful collection of recipes for fish of all kinds. This is a cookbook classic that food lovers will enjoy reading
as much as they enjoy cooking and eating it’s wonderful creations.

By the award-winning English food writer of The Good Cook, a cookbook full of essays and recipes that offer a fresh,
satisfying take on familiar favorites. In England, no food writer’s star shines brighter than Simon Hopkinson’s, whose
breakthrough Roast Chicken and Other Stories was voted the most useful cookbook ever by a panel of chefs, food
writers, and consumers. At last, American cooks can enjoy endearing stories from the highly acclaimed food writer and
his simple yet elegant recipes. In this richly satisfying culinary narrative, Hopkinson shares his unique philosophy on the
limitless possibilities of cooking. With its friendly tone backed by the author’s impeccable expertise, this cookbook can
help anyone—from the novice to the experienced chef—prepare down-right delicious cuisine…and enjoy every minute of it!
Irresistible recipes in this book include Eggs Florentine, Chocolate Tart, Poached Salmon with Beurre Blanc, and, of
course, the book’s namesake recipe, Roast Chicken. Winner of both the 1994 Andre Simon and 1995 Glenfiddich
awards (the gastronomic world’s equivalent to an Oscar), this acclaimed book will inspire anyone who enjoys sharing the
ideas of a truly creative cook and delights in getting the best out of good ingredients. “The man is the best cook in
Britain!” —Telegraph UK “Roast Chicken and Other Stories, packed with homely native dishes, was recently voted the
country’s [UK’s] most useful cookbook of all time by a panel of 40 experts.” —R.W. Apple Jr., New York Times “The
recipes and writing are pure genius, from start to finish. Roast Chicken and Other Stories belongs in every kitchen and on
every bedside table.” —Nigella Lawson
Simon is a man who has dedicated his life to searching out the very best recipes. In Simon Hopkinson Cooks, he has
created 12 menus offering dishes that not only taste good, but also complement each other perfectly. For Simon, cooking
is about care, precision and love, and combining his professional skills with his understanding of home cooking, once
again, he has created delicious recipes you will enjoy making - and eating. From the author of the number 1 best-selling
book, The Good Cook, here are some more seriously good recipes.
NEW YORK TIMES BESTSELLER • Hailed by Anthony Bourdain as “heartbreaking, horrifying, poignant, and inspiring,”
32 Yolks is the brave and affecting coming-of-age story about the making of a French chef, from the culinary icon behind
the renowned New York City restaurant Le Bernardin. NAMED ONE OF THE BEST BOOKS OF THE YEAR BY NPR In
an industry where celebrity chefs are known as much for
their salty talk and quick tempers as their food, Eric Ripert
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stands out. The winner of four James Beard Awards, co-owner and chef of a world-renowned restaurant, and recipient of
countless Michelin stars, Ripert embodies elegance and culinary perfection. But before the accolades, before he even
knew how to make a proper hollandaise sauce, Eric Ripert was a lonely young boy in the south of France whose life was
falling apart. Ripert’s parents divorced when he was six, separating him from the father he idolized and replacing him
with a cold, bullying stepfather who insisted that Ripert be sent away to boarding school. A few years later, Ripert’s
father died on a hiking trip. Through these tough times, the one thing that gave Ripert comfort was food. Told that boys
had no place in the kitchen, Ripert would instead watch from the doorway as his mother rolled couscous by hand or his
grandmother pressed out the buttery dough for the treat he loved above all others, tarte aux pommes. When an eccentric
local chef took him under his wing, an eleven-year-old Ripert realized that food was more than just an escape: It was his
calling. That passion would carry him through the drudgery of culinary school and into the high-pressure world of Paris’s
most elite restaurants, where Ripert discovered that learning to cook was the easy part—surviving the line was the battle.
Taking us from Eric Ripert’s childhood in the south of France and the mountains of Andorra into the demanding kitchens
of such legendary Parisian chefs as Joël Robuchon and Dominique Bouchet, until, at the age of twenty-four, Ripert made
his way to the United States, 32 Yolks is the tender and richly told story of how one of our greatest living chefs found
himself—and his home—in the kitchen. Praise for 32 Yolks “Passionate, poetical . . . What makes 32 Yolks compelling is
the honesty and laudable humility Ripert brings to the telling.”—Chicago Tribune “With a vulnerability and honesty that is
breathtaking . . . Ripert takes us into the mind of a boy with thoughts so sweet they will cause you to weep.”—The Wall
Street Journal
‘There’s not a recipe here I don’t want to eat immediately.’ - Nigella Lawson Roast Chicken and Other Stories provides
an insight into Simon Hopkinson's unique style of unpretentious cooking with 160 of his favourite recipes. Simon
Hopkinson's forty favourite ingredients include everyday basics as potatoes, chicken and cod as well as more exotic
foods such as asparagus and truffles. The cookbook is arranged alphabetically with a chapter on each food. Unable to
hide his great love of food, Hopkinson writes about why he likes each particular ingredient, and gives sensible advice on
quality, variety and good cooking principles together with the recipes. The book is aimed at home cooks and all the
recipes can be prepared by anyone with basic cooking skills. From Grilled Augergine with Pesto to Roast Chicken and
Homemade Ice Cream, Simon Hopkinson's food is always honest and inviting, designed to please rather than simply to
impress.
Simon Hopkinson loves food and he knows how to cook it. The Good Cook is the result of over 40 years' experience and
is based on Simon's belief that a good cook loves eating as much as cooking. How the ingredients you choose and the
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way you cook them will turn a good recipe into a great dish. That a cheap cut of meat cooked with care can taste as nice
as a choice cut prepared by indifferent hands. Structured around Simon's passion for good ingredients (Anchovy and
Aubergine, Cheese and Wine, Smoked and Salted Fish, Ham, Bacon and A Little Pig) and written with Simon's
trademark perfectionism and precision, this is a cookbook that you will cherish for life.
Gina and Karol Daly have always been larger than life, there just isn’t as much of them anymore. Together they’ve lost
over nine stone, and they’ve done it by eating food that looks like it could have come straight from the local takeaway.
The Daly Dish is the first collection of recipes that have made the couple an Instagram sensation. From sections
including Dishy Dinners, Ask Me Airfryer, Savage Snacks and Saucy Sauces, this book is for anyone who wants to eat
the food they love and slim at the same time.
Colourfully illustrated rhymes for young children featuring the Bananas in Pyjamas from the ABC television program. Rat
goes surfing in the sand, the Teddies do the Orangutango and B1 and B2 put on a banana ballet.
Published as the companion volume to the BBC Television show of the same name, The Good Cook is a collection of
100 of legendary chef Simon Hopkinson's favorite recipes, drawn from his childhood, his restaurant career, and his most
memorable meals. A good cook, for Simon, is someone who cares as much about eating as cooking. A good recipe
becomes a great dish when the cook has thought about the ingredients and treated them well. These ingredients do not
have to be expensive. Simon's genius lies in his belief that a cheap cut of meat, for example, cooked with care can often
taste nicer than a choice one prepared by indifferent hand. Structured around Simon's love of good ingredients and
written with his trademark perfectionism and precision, this book is for anyone who loves to cook and wants to learn from
one of the best.
While Lindsey Bareham was helping Simon Hopkinson put together his best-selling book, Roast Chicken and Other
Stories, the two of them began to reminisce about hotel and restaurant dishes they had grown up with and always loved;
those Cinderellas of the kitchen that we abandoned in our quest for the wilder shores of gastronomy. Classics such as
Duck a l'Orange, Weiner Schnitzel, Moussaka, Garlic Mushrooms and, of course, Prawn Cocktail, have all been slung
out like old lovers but when made with fine, fresh ingredients and prepared with care and a genuine love of good eating,
these former favourites should grace the most discerning of tables. The Prawn Cocktail Years sets out to rehabilitate the
food we once loved and found exciting. In so doing, the authors take us on a cook's tour of the legendary post-war hotels
and gentlemen's clubs with their Mulligatawny and Shepherd's Pie, to the bistros of Swinging London where Paté Maison
and sizzling Escargots excited the braver palate. Then there were the first Italian trattorias where Saltimbocca and
Oranges in Caramel were the order of the day and the 'Continental' restaurants with their exotic offerings of Beef
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Stroganoff, Chicken Kiev and Rhum Baba. Recipes for all these old favourites have been brought back to life as well as
those classics that were once described as the Great British Meal - Prawn Cocktail, Steak Garni with Chips and Black
Forest Gateau. Cooked as they should be, this much derided and often ridiculed dinner is still something very special
indeed. The prawn cocktail years are staging a comeback . . .
A groundbreaking handbook--the "method" companion to its critically acclaimed predecessor, The Flavor Thesaurus--with a
foreword by Yotam Ottolenghi. Niki Segnit used to follow recipes to the letter, even when she'd made a dish a dozen times. But as
she tested the combinations that informed The Flavor Thesaurus, she detected the basic rubrics that underpinned most recipes.
Lateral Cooking offers these formulas, which, once readers are familiar with them, will prove infinitely adaptable. The book is
divided into twelve chapters, each covering a basic culinary category, such as "Bread," "Stock, Soup & Stew," or "Sauce." The
recipes in each chapter are arranged on a continuum, passing from one to another with just a tweak or two to the method or
ingredients. Once you've got the hang of flatbreads, for instance, then its neighboring dishes (crackers, soda bread, scones) will
involve the easiest and most intuitive adjustments. The result is greater creativity in the kitchen: Lateral Cooking encourages
improvisation, resourcefulness, and, ultimately, the knowledge and confidence to cook by heart. Lateral Cooking is a practical
book, but, like The Flavor Thesaurus, it's also a highly enjoyable read, drawing widely on culinary science, history, ideas from
professional kitchens, observations by renowned food writers, and Segnit's personal recollections. Entertaining, opinionated, and
inspirational, with a handsome three-color design, Lateral Cooking will have you torn between donning your apron and settling
back in a comfortable chair.
Not got the ingredients, time or energy for a gourmet meal? Rustle up a mouth-watering one pot wonder to feed the whole family
'100 simple and nutritious recipes for meals packed with flavour without standing at the kitchen sink for hours afterwards' Aldo Zilli,
Sunday Express _______ Whip up soul-soothing comfort food without the pain of endless washing up with One Pot Wonders. With
simple ingredients and step-by-step guidance, you can create wholesome, satisfying and time-saving dishes in just - that's right one pot! Stand-out recipes include: · Lindsey's OVEN BAKED MEATBALLS with sweet potato and roasted shallots · Refreshing
GRILLED HALLOUMI SALAD with avocado and lime · Creamy SRI LANKAN CHICKEN CURRY with sweet potato and spinach ·
ARTICHOKE LINGUINI with green olives and parmesan · Tasty SALMON CONFIT, BROWN SHRIMP and samphire noodles ·
Warming GOOSEBERRY AND ELDERFLOWER almond crumble With dishes to suit every appetite, this collection is divided into
the following chapters: · Fry-ups · Salads · Bakes · Big Soups · Stews · Curries · Pasta · Noodles · Rice · Puddings One Pot
Wonders brings together big flavours from all around the world in delicious, simple and satisfying recipes that everyone will love especially your washing up bowl.
Winner of the Art of Eating Prize 2020 Winner of the Guild of Food Writers' Best Food Book Award 2019 Winner of the Edward
Stanford Travel Food and Drink Book Award 2019 Winner of the John Avery Award at the André Simon Food and Drink Book
Awards for 2018 Shortlisted for the James Beard International Cookbook Award 'The next best thing to actually travelling with
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Caroline Eden – a warm, erudite and greedy guide – is to read her. This is my kind of book.’ – Diana Henry 'A wonderfully
inspiring book about a magical part of the world' – Viv Groskop, author of The Anna Karenina Fix ‘Part travelogue, part recipe
book, this is a love letter to “the sea that welcomes strangers”, soaked in colour, history, myth and the flavours of many cultures.’
Nick Hunt author of Where the Wild Winds Are This is the tale of a journey between three great cities – Odessa, built on a dream
by Catherine the Great, through Istanbul, the fulcrum balancing Europe and Asia and on to tough, stoic, lyrical Trabzon. With a
nose for a good recipe and an ear for an extraordinary story, Caroline Eden travels from Odessa to Bessarabia, Romania, Bulgaria
and Turkey’s Black Sea region, exploring interconnecting culinary cultures. From the Jewish table of Odessa, to meeting the last
fisherwoman of Bulgaria and charting the legacies of the White Russian émigrés in Istanbul, Caroline gives readers a unique
insight into a part of the world that is both shaded by darkness and illuminated by light. Meticulously researched and documenting
unprecedented meetings with remarkable individuals, Black Sea is like no other piece of travel writing. Packed with rich
photography and sumptuous food, this biography of a region, its people and its recipes truly breaks new ground.
From one of the most perceptive observers of the English today comes a brilliantly insightful, mordantly funny account of their
seemingly irrational embrace of nationalism. England’s recent lurch to the right appears to be but one example of the nationalist
wave sweeping across the world, yet as acclaimed Irish critic Fintan O’Toole suggests in The Politics of Pain, it is, in reality, a
phenomenon rooted in World War II. We must look not to the vagaries of the European Union but, instead, far back to the end of
the British empire, if we hope to understand our most fraternal ally—and the royal mess in which the British now find themselves.
O’Toole depicts a roiling nation that almost ludicrously dreams of a German invasion, if only to get the blood going, and that
erupts in faux outrage over regulations on “prawn-flavored crisps.” A sympathetic yet unsparing observer, O’Toole asks: How did
a great nation bring itself to the point of such willful self-harm? His answer represents one of the most profound portraits of the
English since Sarah Lyall’s New York Times bestseller The Anglo Files.
Janelle Bloom knows the great pleasure to be received from sharing a beautiful home-cooked meal with family and friends. What
can be better than exclamations of delight when you serve up the food you have cooked, apart from maybe the requests for further
helpings, the cleared plates, and the satisfied sighs? This collection presents 100 irresistible recipes that will wow everyone who
eats them. Janelle has a special knack of creating appealing and do-able recipes that are simply the most delicious you have ever
tried. You will be surprised at how easy and straightforward cooking can be; and when it's time to eat, be ready for huge praise for
very little effort. This book includes classic recipes for all methods of cooking. Recipes for in the oven include sausage rolls,
vegetable lasagne, and slow roast shoulder of lamb with lemon and olives. In the frying pan you can make Peking duck pancakes,
pan-seared salmon with green papaya salad, or crumbed cutlets with cheat's chips. On the barbecue is the perfect place for to
cook barbecue sticky glazed pork, old-fashioned hamburger, or prawn cocktail with barbecued garlic bread. Marinated chicken
Christmas salad, gnocchi with chorizo tomato sauce, and three-cheese macaroni cheese can all be prepared on the steve top. In
the wok you can make stir-fry ginger sesame vegetables, penang curry with coconut rice, or tofu laksa. And lastly, in the mixing
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bowl--rocky road ice-cream, eclairs, mini-hazelnut mud cakes, and vanilla slice. Janelle also provides knockout ideas for
Christmas lunch and dinner, an easy dinner party, and a barbecue party, and she passes on plenty of handy tips, hints, and
secrets picked up from years of cooking. She famously triple-tests everything so cooks can be completely confident in the results.
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