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The Roasting Tin Simple One Dish Dinners
"A lively, frugal-chic answer to the question "Make or Buy" about 120 different food staples"--
**The latest in the bestselling Roasting Tin series** 75 DELICIOUS FAVOURITES FROM AROUND THE WORLD The
Roasting Tin Around the World covers all corners of the globe with brand new recipes. The greatest hits from each region
are reworked into quick and easy one-tin meals. The dishes are perfect for weeknight dinners, make-ahead lunchboxes
and family favourites. Rukmini Iyer's vision for the roasting tin series is: 'minimum effort, maximum flavour'. This fourth
book really delivers on that with its bold, punchy and global flavours. Just chop a few ingredients, pop them into a
roasting tin and let the oven do the work.
ONE TIN, 70 BAKES 'A brilliant idea for a book' and a 'must-have' Nigella Lawson 'Edd Kimber's One Tin Bakes is a
dazzler of a baking book, using one simple tin to make utterly enviable cakes, gorgeous pies, flavour-loaded buns and
bars that'll have you swooping in for seconds. Edd's photography and easy style captures in each recipe a beautiful
immediacy and freshness that made me linger on every page without exception.' Dan Lepard Whether you want cookies
or cakes, pastries or desserts, something fruity, chocolatey, spiced or nutty, baking just got a whole lot easier. From
Praline Meringue Cake to Matcha Roll Cake, Peanut Butter Brookies to Tahini Babka Buns, all you need is just one
standard 9 x 13in baking tin. Varied and versatile, requiring minimal skill and little equipment, Edd Kimber's delicious
treats range from simple bakes to slice and serve to impressive but achievable showstoppers. 'A terrifically clever idea -
one tin, seventy bakes: From fabulous cakes, cookies and bars to perfect pies and tarts. The recipes are accessible and
gorgeous - Edd really knows how to entice - but more importantly, he gives clear instructions for successful bakes. A
must-have in your kitchen!' Helen Goh 'This book is a peek inside the mind of one of my favorite bakers, where creativity
with butter and sugar is paired with solid technique and downright fun. Edd shares a true world of possibilities - all within
a 9x13 tin. This book is an absolute must-have for every home baker.' Joy Wilson 'I've been a fan of Edd's since he won
the bake off, not only because of his recipes but because of his character. There are no gimmicks and his passion and
energy are contagious. Most of all, he makes me want to bake his recipes. This book is accessible yet elegantly
photographed and you always feel like he is speaking directly to you, which is special. Of course, being American, I love
a sheet cake and the generosity in these recipes makes me want to go to a picnic or a potluck.' Claire Ptak 'Baking
requires skill and perfection and Edd's got it' Mary Berry 'Edd Kimber brings baking back into British homes' Vogue
Cook quick and easy delicious meals to enjoy at home. The perfect gift for busy people who want to make simple but
satisfying home cooked dinners. The Roasting Tin has recipes for 75 delicious one-dish dinners ranging from chicken
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traybakes to supergrains. The concept is simple: easy ingredients, a few minutes prep, and let the oven do the work.
Each chapter also includes a helpful infographic for how to build you own roasting tin dinner using whatever is in your
fridge tonight. These recipes are for anyone who wants to eat nutritious food made from scratch. 'A brilliant buy for
anyone who wants to cook with minimal effort, equipment or cooking knowledge' Independent THE SWEET ROASTING
TIN, THE LATEST IN THE MILLION-COPY-SELLING ROASTING TIN SERIES, IS OUT NOW **AS SEEN ON
CHANNEL 4**
Rosie Sykes is a food writer, menu consultant and chef who has cooked in the kitchens of some of Britain s best-loved
chefs, including Alastair Little and Joyce Molyneux. Following the success of her critically acclaimed gastropub, The
Sutton Arms in Smithfields, London, Rosie quickly became one of the most exciting chefs working in the UK, and spent
two years writing for the Guardian s Weekend magazine as The Kitchen Doctor. Rosie went on to author The Sunday
Night Book (2017) and co-author of The Kitchen Revolution (2008).
Whether you have only half an hour or an entire afternoon, the 75 recipes featured in Vegetarian Dinner's in the Oven are
healthy, simple, and require minimal prep and cleanup. Easily prepared in one pan, these vegetarian and vegan recipes
are organized into cooking times—from quick dishes requiring 30 minutes or less to full meals that are ready in less than
an hour to slow recipes that take an hour or more. Featuring menu-planning ideas, helpful infographics, and
showstopping photos of almost every dish for your own green one-pan recipe, this vibrant cookbook is great for
entertaining friends and family.
The Specific Carbohydrate Diet (SCD) has been hailed as the gold standard of dietary treatment plans for people
suffering from autoimmune and digestive disorders. Its core focus is on eliminating non-essential carbohydrates known to
cause inflammation, including grains, starchy tubers, and milk products high in lactose. The SCD can put you on the road
to recovery from many debilitating symptoms caused by celiac disease, ulcerative colitis, Crohn's disease, diverticulitis,
and more. However, all too often people are deterred from trying it because they perceive it to be too restrictive or
difficult. Carmen Sturdy is here to prove that it is anything but! In her new cookbook, Every Last Bite: A Deliciously Clean
Approach to the Specific Carbohydrate Diet Carmen shows how to prepare delicious, quick, easy, and above all
satisfying meals that will please every palate. Each recipe is SCD compliant and promises all the taste and comfort of the
familiar foods that you and your family have come to cherish. While Every Last Bite is rooted in the principals of the
Specific Carbohydrate Diet, it goes beyond by offering modifications and substitutions to meet an array of dietary plans,
including Keto, Paleo, AIP, and more! Every Last Bite features over 150 recipes that are grain-free, dairy-free and
allergen-friendly. Also included: handy cooking tips, a guide to entertaining, and Carmen’s experience-based tips for
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keeping your health on track. Sample recipes include: -Wonton Soup -Kung Pao Chicken -Cacio e Pepe -The Ultimate
Beef Lasagna -Creamy Spring Risotto -Cherry Trifle -Enchiladas -BLT Breakfast Sandwiches With Carmen by your side
in the kitchen, you can confidently serve incredible meals that everyone at the table will enjoy, eliminating the need to
cook multiple meals at once—giving you more time to embrace life!
'Amazing recipes that spread joy.' - Giovanna Fletcher 'The perfect combination of delicious recipes and mindful food. A
must-read and a must-eat!' - Frankie Bridge 'A magical reminder of how wonderful food can be.' - Tom Kerridge Feel-
good food for grey and busy days The kitchen has always been my happy place - it's the only place I feel completely at
ease. Cooking has got me through some proper tough times! It also helps me slow down, take a breath and take stock.
These recipes are all dishes that make me smile - they give me joy and I want to share that joy with you. From my go-to
Chicken Nuggets and Brown Butter Macaroni Cheese to my Cinnamon Pastry Twists, you'll find all my everyday favs
here. I've included quick meals for those days when you just can't think about what to cook, and my 'therapy' recipes that
are good for distracting a worried mind - at least for a while. Take care of yourself. Love, Candice x
Since going on his Great British Adventure in 2019, James Martin has taken to the road again (and the sea and skies, too!) to bring us a new
British recipes cookbook, featuring more of his favourite stunning – and occasionally remote – locations around the UK. With a foreword by
Tom Kerridge, this new celebration of the unique food of the British Isles sees James travel from islands to Highlands, cooking and eating
everywhere from Cornwall to Scilly, Jersey and Guernsey, Isle of Man to Shetland, the Peak District, Lake District and Yorkshire Moors, and
from Wales to Skye. He takes advantage of the best ingredients the country has to offer, making Poached Turbot with a Creamy Herb Sauce
on a boat in Guernsey, BBQ Pork Burgers on the Isle of Man, traditional Singing Hinnies in Northumberland – and more surprising dishes like
Hoisin Duck on beautiful St Martin's in the Isles of Scilly. It's another inspiring culinary journey for fans of the show and there are 80 recipes
from the series, along with details of the producers and chefs James visits, and exclusive photography from behind the scenes on this
extraordinary food trip.
With Rachael Ray’s most varied and comprehensive collection of 30-minute recipes ever, you’ll have everyone at your table saying
“Yummo!” 365 days a year. Even your favorite dinner can lose its appeal when it’s in constant rotation, so mix it up! Food Network’s
indefatigable cook Rachael Ray guarantees you’ll be able to put something fresh and exciting on your dinner table every night for a full
year... without a single repeat! Based on the original 30-Minute Meal cooking classes that started it all, these recipes prove that you don’t
have to reinvent the wheel every night. Rachael offers dozens of recipes that, once mastered, can become entirely new dishes with just a few
ingredient swaps. Learn how to make a Southwestern Pasta Bake and you’ll be able to make a Smoky Chipotle Chili Con Queso Mac the
next time. Try your hand at Spring Chicken with Leeks and Peas and you’re all set to turn out a rib-sticking Rice and Chicken Stoup that
looks and tastes like an entirely different dish. Drawing from her own favorite dishes as well as those of her family, friends, and celebrities,
she covers the flavor spectrum from Asian to Italian and dozens of delicious stops in between. Best of all, these flavor-packed dishes will
satisfy your every craving and renew your taste for cooking. With so many delicious entrees to choose from you’ll never have an excuse for
being in a cooking rut again.
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Jamie Oliver's Christmas Cookbook is packed with all the classics you need for the big day and beyond, as well as loads of delicious recipes
for edible gifts, party food, and new ways to love those leftovers. It's everything you need for the best Christmas ever. Inside you'll find all the
classics as well as tasty alternatives, including: salmon pate, apple and squash soup; roast turkey, goose and venison; nut roast and baked
squash; best roasties, baked mash, parsnips, glazed carrots, four ways to do sprouts; gravies and cranberry sauce, meat and vegetarian
stuffings; turkey risotto; Christmas trifles, pavlova; chocolate logs, Christmas cake, mince pies, gingerbread, baked camembert, smoked
salmon bilinis, hot buttered rum and many, many more delicious recipes. "I've got all the bases covered with everything you need for the big
day and any feasting meals over the festive period, as well as party fare, edible gifts, teatime treats, cocktails, and of course, exciting ways to
embrace and celebrate those leftovers. You'll also find all the deeply important technical info you need, such as cooking charts, and wherever
possible, I've designed the recipes to be cooked at the same oven temperature, so you can be efficient with time and oven space, and it'll be
super-easy for you to mix and match the different elements and build your own perfect Christmas meal. I haven't held back. This book is the
greatest hits, all wrapped up in one Christmas parcel, and I hope you have fun looking through, picking your recipes, and building your own
plan." ~ Jamie Oliver
If you are looking for delicious, nutritious meals everyday, then this Essential Roasting Tin Cookbook is for you! This easy-to-follow book
contains tasty one dish recipes which the whole family will love! With minimum effort and maximum taste you can free up your time and even
reduce the washing up! The Essential Roasting Tin Cookbook contains beautiful recipes such as baked apple & blackberry oats, lemon chilli
chicken, sausage & apple bake, low carb lasagne, roast vegetable and fish dishes and tasty desserts like blueberry Clafoutis. If you enjoy
one-pot cooking and throwing a few ingredients together for a delicious no-fuss dinner then this recipe book is for you! - Easy, simple and
delicious recipes! - Tasty one dish oven cooking - Eat well and enjoy family favourites! - Something for meat-lovers and vegetarians!? - Great
for a Mediterranean diet!
The Roasting TinSimple One Dish DinnersSquare Peg
All 75 recipes in The quick roasting tin take less then 10 minutes to prepare and a maximum of 30 minutes in the oven. They are for people
who want delicious home-made food which is wonderfully quick and easy. From worknight dinners through to family favourites, these are
crowd-pleasing meals you'll want to cook time and time again. Simply pop your ingredients into a tin, in the oven and hey presto: 30 minutes
to yourself, a delicious meal, and minimal washing up.
'Ireland's answer to Delia and Nigella' Sunday Telegraph Stella magazine Cooking using just a single pot is liberating, satisfyingly efficient
and relatively inexpensive. There's less juggling of different elements, no complicated techniques, little space required and less washing up to
do. What's not to like? You can cook in one pot for one person or one hundred - all you have to do is scale up or down ingredients - perfect
for solo cooks, families and anyone wanting to rustle up a feast for friends. Including 100 dishes to be cooked in a pot, tray or pan comprising
lighter meals, such as soups, baked eggs and frittatas or hearty dishes like stews, tagines and curries, plus about 10 desserts. Chapters are
divided into Eggs, Poultry, Meat, Fish, Vegetables, Rice, Grains & Pasta and Sweet Things with an international mix of dishes, including
Mexican Fried Eggs, Thai Chicken & Noodle Soup, Moroccan Lamb Tagine, Spanakopita, Chettinad Tomato Rice and Coffee Crema
Catalana. So let 'gourmet grande dame' (Nigel Slater) Darina Allen show you how to make her trademark tasty, tried and trusted recipes - in
just one pot.
One roasting tray, one complete meal – no fuss, and minimal washing up! Move over one-pot: one-tray is the quickest, easiest way to make
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fast, tasty meals in the oven. You can make entire family suppers just in a roasting tin or an oven tray – everything from breakfasts like baked
apple porridge or Shakshuka, to handy snacks, lunches and warm salads including quick flatbreads and frittatas, through to warming gratins,
risottos and roasts, and of course, delectable cakes and traybake puddings like peanut butter and caramel brownies. Sue Quinn is a wizard at
simple, economical family cooking and her recipes cover every meal of the day – all in one tray. With straightforward instructions and no-
nonsense tips for getting the most flavour out of your cooking, not only will you have everyday meal solutions but less hassle and mess in the
kitchen.
'This book will earn a place in kitchens up and down the country' Nigella Lawson Seventy-five one-tin recipes: half vegan, half
vegetarian, all delicious. With all seventy-five recipes in this book, you simply pop your ingredients in a tin and let the oven do the
work. From flexitarians to families, this book is for anyone who wants to eat easy veg-based meals that fit around their busy lives.
This book will simplify your life! It's not always easy to prepare a healthy family dinner after a long day at work, when the
temptation is to eat on the run - and yet it is always a pleasure to sit down and share food with loved ones at the end of a busy
day. This book will explain how, with a single baking dish, you can create many easy-yet-delicious meals in a flash and leave the
oven to do the rest. And there won't be much washing up to do either! One Pan Roasts features 80 incredibly simple recipes for
meat, poultry, seafood and vegetarian meals, all cooked slowly in the oven and flavoured with herbs, spices and aromatics. There
are also recipes for pilaf, quinoa, couscous and roasted vegetables to complete the meal, plus a chapter of delicious one-pan
desserts, such as Cherry clafoutis, Peach tart and Pineapple roasted with vanilla, cinnamon and star anise.
The debut cookbook by the creator of the wildly popular blog Damn Delicious proves that quick and easy doesn't have to mean
boring.Blogger Chungah Rhee has attracted millions of devoted fans with recipes that are undeniable 'keepers'-each one so
simple, so easy, and so flavor-packed, that you reach for them busy night after busy night. In Damn Delicious, she shares
exclusive new recipes as well as her most beloved dishes, all designed to bring fun and excitement into everyday cooking. From
five-ingredient Mini Deep Dish Pizzas to no-fuss Sheet Pan Steak & Veggies and 20-minute Spaghetti Carbonara, the recipes will
help even the most inexperienced cooks spend less time in the kitchen and more time around the table.Packed with quickie
breakfasts, 30-minute skillet sprints, and speedy takeout copycats, this cookbook is guaranteed to inspire readers to whip up fast,
healthy, homemade meals that are truly 'damn delicious!'
Vegan Roasting Pan offers 70 oven-to-table recipes that are cooked in just one tin – a roasting tin, baking sheet or muffin tin, plus
a few select pieces of preparation equipment. From Sticky maple aubergine with crushed peanuts, Watermelon niçoise and Oven-
fried nuggets, to Apple and ginger dahl, Low and slow rice pudding or a Blackberry and peach tart, whether you’re a kitchen pro or
a vegan beginner, it’s time to let your oven do all of the hard work for you. The recipes are organised into four chapters: Light:
Dishes that are simple enough for lunch, or a light supper Supper: Delicious and hearty one-pots that all of the family will love, any
night of the week Extras: Sides and snacks that are easy to prepare Sweet: Bakes, puddings and breakfast ideas that are both
simple and tasty With tips for every recipe and advice on freezing and batch cooking, Vegan Roasting Pan will build your
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confidence in the kitchen, simplify cooking processes and prove that vegan cooking is easy, with fail-safe meals that all of the
family will love.
100 delicious recipes – all under 400 calories – from the authors of Pinch of Nom, the fastest-selling cookbook of all time. Great-
tasting recipes. Hassle-free slimming. Featuring proper breakfasts, light takes on family favourites, cheeky fakeaways and speedy
midweek meals, Pinch of Nom Everyday Light is full of hearty, everyday recipes – nearly half of which are vegetarian. From Fish
and Chips to Pizza Loaded Fries, Sloppy Dogs to Firecracker Prawns, and Hash Brown Breakfast Bake to Crying Tiger Beef,
every recipe is under 400 calories including accompaniments, and has been tried and tested by twenty Pinch of Nom community
members. 'These tasty, healthy recipes are so easy and made with simple-to-find ingredients. We’re so proud of this food that the
whole family can enjoy together. We hope you like making the dishes, but mostly we hope you love eating them!' - Kate & Kay
Amazing Flavor, Complete Meals, One Pan! Sit back and let the oven do the work for you with this exciting collection of delicious,
convenient meals. Just pop all the ingredients on a pan, slide it in the oven, and you’ve got dinner in no time! Plus, the counters
stay clean and the sink doesn’t fill up with dishes. Grab your sheet pan, baking sheet, Dutch oven, or roasting pan and you’re
halfway to dinner, even on a hectic weeknight. Throw together Spicy Blackened Chicken Legs with Sweet Potatoes and Broccoli
for amazing favor in a flash. While Family-Style Herb and Garlic Roast Leg of Lamb is in the oven, you’re free to play a game with
the kids or sit back with a glass of wine. Do you love hosting brunch, but hate scrambling eggs at the hot stove all morning? Pour
yourself a cup of coffee and catch up with guests while the Make-Ahead Leek and Goat Cheese Strata heats up. Decadent fruit
desserts and satisfying snacks round out your meals. Every dish is created with health in mind, without overdoing the salt and oil.
With exciting combinations, and surprisingly quick prep, these recipes will transform the way you cook.
Cook delicious one-tin versions of your favourite recipes from around the world, including fresh vegan and vegetarian ideas. The
perfect Christmas gift from the bestselling author of The Green Roasting Tin. The Roasting Tin Around the World covers all
corners of the globe with brand new recipes. The greatest hits from each region are reworked into quick and easy one-tin meals.
The dishes are perfect for weeknight dinners, lunch breaks and family favourites. Rukmini Iyer's vision for the roasting tin series is:
'minimum effort, maximum flavour'. This book really delivers with its bold, punchy and global flavours. The perfect way to
experience your favourite international flavours when you can't travel abroad. Just chop a few ingredients, pop them into a roasting
tin and let the oven do the work. Featuring 75 easy-to-make recipes that make use of your lockdown larder ingredients, The
Roasting Tin Around the World is the perfect cook book for vegans, vegetarians and meat-eaters alike. THE SWEET ROASTING
TIN, THE LATEST IN THE MILLION-COPY-SELLING ROASTING TIN SERIES, IS OUT NOW Everyone loves the The Roasting
Tin series: 'This book will earn a place in kitchens up and down the country' Nigella Lawson 'This book has changed my life' Juno
Dawson 'It's a boon for any busy household' Jay Rayner 'Wonderful. So delicious. So easy' Nina Stibbe
Cooked in the oven in just one dish or roasting tin, all the recipes here are ready within 20, 30 or 45 minutes, allowing you to enjoy
a wide variety of fish and seafood with no faff or fiddle. Even those who are otherwise confident in the kitchen can sometimes feel
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intimidated by fish, but Lola Milne proves there's no need to be fearful, with 70 delicious, foolproof dishes that are perfect for
seafood lovers of all cooking abilities. From Panko-Crusted Cod, Monkfish Tagine and Peppers & Aubergine with Anchovies &
Olives to Slow-roasted Salmon with Citrus, Harissa & Capers, these are the ideal recipes to solve your weeknight dinner
dilemmas. Lola Milne's first book, Take One Tin, was selected as one of the Independent's 10 best store cupboard cookbooks.
'Our top pick for vegetarians or pescatarians' YOU Magazine on Take One Tin
If you love having friends and family round for dinner or simply rustling up fresh, fast food, Mexican cooking is fun,
fantastic and full of flavour. One of its brightest stars, Wahaca chef and food writer Thomasina Miers shares the recipes
she has gathered since she first fell in love with the country aged 18, reinventing the classics with accessible ingredients
to demonstrate how exciting and delicious traditional Mexican food can be. Whether you're looking for street snacks full
of punch, rich, hearty stews, or sensational, spicy wraps, Thomasina's Mexican Food Made Simple is bursting with
recipes you'll want to eat and share: soft corn tacos and tostados; little cheesy things (Quesadillas); a great Mexican
chille con carne; Grilled Seabass or succulent Lamb Chops with homemade salsas and tortilla chips; and to finish
churros with chocolate sauce. The book features vibrant food photography throughout, and step-by-step guides to folding
the perfect burrito, eating a taco (no knives and forks allowed), making a sizzling table salsa, and much more. And with
Thomasina's guide to the world's hottest Chillis, ingenious cheats, and helpful menu planner, Mexican Food Made Simple
has everything you need to put together a fantastic Mexican feast at home.
A New York Times Bestseller Winner of the James Beard Award for General Cooking and the IACP Cookbook of the
Year Award "The one book you must have, no matter what you’re planning to cook or where your skill level falls."—New
York Times Book Review Ever wondered how to pan-fry a steak with a charred crust and an interior that's perfectly
medium-rare from edge to edge when you cut into it? How to make homemade mac 'n' cheese that is as satisfyingly
gooey and velvety-smooth as the blue box stuff, but far tastier? How to roast a succulent, moist turkey (forget about
brining!)—and use a foolproof method that works every time? As Serious Eats's culinary nerd-in-residence, J. Kenji López-
Alt has pondered all these questions and more. In The Food Lab, Kenji focuses on the science behind beloved American
dishes, delving into the interactions between heat, energy, and molecules that create great food. Kenji shows that often,
conventional methods don’t work that well, and home cooks can achieve far better results using new—but
simple—techniques. In hundreds of easy-to-make recipes with over 1,000 full-color images, you will find out how to make
foolproof Hollandaise sauce in just two minutes, how to transform one simple tomato sauce into a half dozen dishes, how
to make the crispiest, creamiest potato casserole ever conceived, and much more.
The Green Barbecue is the only vegetarian and vegan cookbook you need in 2021. With summer on the horizon, it's time
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to make the most of the sunny days by sticking on the grill and getting some great food on the barbecue. If prepping a
meat-free bbq seems a challenge, think again: this collection of 75 flavour-packed and mouth-watering recipes is
completely meat-free. Whether you're entertaining for vegetarian guests or you're preparing a flexitarian feast, these
recipes are quick and easy to make, great for all the family and completely fuss-free. With a wide range of veggie-friendly
options, from griddled papaya and charred tenderstem to crispy barbecue tofu and dill-soused feta.
Fresh, simple, delicious, and all made, be it a sheet pan, casserole, or gratin in one pan—this comprehensive cookbook is
a vibrant guide to creating tasty and quick meals for any time or day of the week. Filled with recipes for 75 satisfying one-
dish meals ranging from Chipotle Chicken Wings with Sweet Potato Wedges to Crispy Baked Gnocchi with Tomatoes,
Basil, Mozzarella & Pine Nuts, these clever dishes are the ideal solution for busy home cooks looking to eat nutritious
food made from scratch. Bright, fresh photography pairs perfectly with these easy recipes that offer a modern, elevated
twist on dinner.
In Modern Sourdough, Michelle Eshkeri reveals how mastering the art of sourdough baking can open up a world of sweet
and savoury treats at home. Michelle opened Margot Bakery in a shop in East Finchley, London in 2016. An instant hit, it
became an experiment in pushing the boundaries of what a local bakery could be, by specialising in sourdough leavened
pastries and sweet doughs alongside more traditional breads. Bringing together over 100 mouth-watering recipes
inspired by Michelle’s heritage, Modern Sourdough expands our understanding of this ancient baking technique.
Featuring a step-by-step guide to making a sourdough starter, as well as methods for folding, shaping, scoring and
baking, it demonstrates how you too can make Margot signature loaves, as well as naturally-leavened pizzas, challah,
focaccia, French pastries, brioche and babka. Covering bread, cakes, buns, savoury bakes and store cupboard wonders,
plus a selection of non-sourdough favourites from the bakery, these are recipes you’ll want to make again and again.
In this eagerly awaited new book, Neil Perry share
According to Jacques Pepin, "the moment for a child to be in the kitchen is from the moment they are born." Kids Cook
French, written by his daughter Claudine Pepin, is a fun, interactive cookbook for kids that introduces them to the art and
joy of cooking. It gets them interested in making their own meals and better eating habits, while also teaching them the
importance of culture. Featuring classic, simple dishes inspired by French cuisine, each recipe is shown in both French
and English and accompanied by charming illustrations. With an emphasis on fresh ingredients and hands-on
preparation, dishes include traditional starters, main courses, and desserts. Your child's creativity will be sparked, as will
your deeper connection with them--so, get them in that kitchen and start playing chef. Who knows - you might have the
next great French cuisine Chef standing next to you! "Kids Cook French is a magical introduction to some of the most
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delicious French classics. With Claudine's recipes, her father's and her daughter's illustrations, this is a book by a family
for your family." - Dana Cowin, Editor in Chief, FOOD & WINE "I cannot think of anyone more qualified to write a French
cookbook for children than Claudine Pepin! A trusted television personality, accomplished cook, seasoned teacher, and
dedicated mom, Claudine has spent her entire life learning from and cooking alongside the most renowned chefs in the
world. Complete with countless personal stories, beautiful illustrations by her father and her daughter, and timeless
recipes developed with her husband, Kids Cook French is an absolute delight for the whole family and a source of
inspiration for aspiring chefs of all ages. Bravo!" - Gail Simmons, TV host and author of Talking With My Mouth Full "If
there's one thing I've learned from the French, it's that good cooking is not an end in itself. Rather, it's the crucial thing
that brings the family together for a meal at the end of every day - and nothing's more important than that. Claudine
Pepin, Jacques's daughter, was schooled in this lesson from birth. Now she is paying it forward. Simply but clearly
written, and vivid with illustrations that recall the "Madeleine" books, "Kids Cook French" is seductive. If anyone can
tempt kids away from nuggets and pizza, into the kitchen, and on to the dinner table, it's Claudine." - Sara Moulton of
Sara's Weeknight Meals "My dear friends, Claudine and her father Jacques P_pin, have taught America to love French
cooking. Now, with this very special book, these two amazing storytellers have shared their passion for family, fun and
good food with a new generation of cooks. Claudine's recipes open a window into the flavors of France, and Jacques
astonishing drawings will inspire children to be hungry for more!" - Jose Andres, internationally acclaimed chef, author,
educator, and owner of ThinkFoodGroup
Get the recipes everyone is talking about in the debut cookbook from the wildly popular blog, Skinnytaste. Gina Homolka
is America’s most trusted home cook when it comes to easy, flavorful recipes that are miraculously low-calorie and made
from all-natural, easy-to-find ingredients. Her blog, Skinnytaste is the number one go-to site for slimmed down recipes
that you’d swear are anything but. It only takes one look to see why people go crazy for Gina’s food: cheesy, creamy
Fettuccini Alfredo with Chicken and Broccoli with only 420 calories per serving, breakfast dishes like Make-Ahead
Western Omelet "Muffins" that truly fill you up until lunchtime, and sweets such as Double Chocolate Chip Walnut
Cookies that are low in sugar and butter-free but still totally indulgent. The Skinnytaste Cookbook features 150 amazing
recipes: 125 all-new dishes and 25 must-have favorites. As a busy mother of two, Gina started Skinnytaste when she
wanted to lose a few pounds herself. She turned to Weight Watchers for help and liked the program but struggled to find
enough tempting recipes to help her stay on track. Instead, she started “skinny-fying” her favorite meals so that she
could eat happily while losing weight. With 100 stunning photographs and detailed nutritional information for every recipe,
The Skinnytaste Cookbook is an incredible resource of fulfilling, joy-inducing meals that every home cook will love.
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The Sunday Times Bestseller A wonder of a recipe collection celebrating the simple joys of one pot cooking Life is
complicated enough so why not let Si King and Dave Myers, AKA the Hairy Bikers, make it just that bit easier? Whether
it's inspiration for supper after a hard day's work or a slow roast feast for a weekend gathering, One Pot Wonders has it
all. From rich and warming tray bakes to light but satisfying salads, these triple-tested recipes deliver on flavour and cut
out the fuss. This is Si and Dave's most wonderful collection yet, with chapters on breakfasts and brunches, soups and
salads, satisfying stews, quick one pot carbs, tarts and tray bakes, stovetop suppers, pies and pot roasts, and puds and
cakes - this collection is a belter! Enjoy savoury classics like Sausage and Bean tray bake and Showstopper Quiche, or
the sweet delights of Rhubarb and Orange Crumble and Boozy Syllabub Trifle, there's so much here to tickle the taste
buds and get your cooking mojo back into the kitchen. So dial back the effort and turn up the flavour with the boys' One
Pot Wonders!
Cook quick, delicious and nutritious one-tin meals that take the pressure off dinner. The ultimate calming cookbook for in
between days this Christmas. 10 MINUTES PREP. 30 MINUTES IN THE OVEN. The Quick Roasting Tin contains 75
new all-in-one tin recipes from quick weeknight dinners to at-home lunchboxes and family favourites. All meals take just
10 minutes to prep, and no longer than 30 minutes in the oven. Just chop a few ingredients, pop them into a roasting tin,
and kick back while the oven does the work. This book is perfect for anyone who wants fresh, delicious, hassle-free food
and minimal washing up! Brilliant for bringing some excitement to your summer. Praise for The Green Roasting Tin: 'This
book will earn a place in kitchens up and down the country' Nigella Lawson 'It's a boon for any busy household' Jay
Rayner THE SWEET ROASTING TIN, THE LATEST IN THE MILLION-COPY-SELLING ROASTING TIN SERIES, IS
OUT NOW
Updated with a brand-new selection of desserts and treats, the fully illustrated Sally's Baking Addiction cookbook offers
more than 80 scrumptious recipes for indulging your sweet tooth—featuring a chapter of healthier dessert options,
including some vegan and gluten-free recipes. It's no secret that Sally McKenney loves to bake. Her popular blog, Sally's
Baking Addiction, has become a trusted source for fellow dessert lovers who are also eager to bake from scratch. Sally's
famous recipes include award-winning Salted Caramel Dark Chocolate Cookies, No-Bake Peanut Butter Banana Pie,
delectable Dark Chocolate Butterscotch Cupcakes, and yummy Marshmallow Swirl S'mores Fudge. Find tried-and-true
sweet recipes for all kinds of delicious: Breads & Muffins Breakfasts Brownies & Bars Cakes, Pies & Crisps Candy &
Sweet Snacks Cookies Cupcakes Healthier Choices With tons of simple, easy-to-follow recipes, you get all of the sweet
with none of the fuss! Hungry for more? Learn to create even more irresistible sweets with Sally’s Candy Addiction and
Sally’s Cookie Addiction.
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A Washington Post bestselling cookbook Become the favorite family chef with 100 tested, perfected, and family approved
recipes. The healthy cookbook for every meal of the day: Once upon a time, Jenn Segal went to culinary school and
worked in fancy restaurants. One marriage and two kids later she created Once Upon a Chef, the popular blog that
applies her tried and true chef skills with delicious, fresh, and approachable ingredients for family friendly meals. With the
authority of a professional chef and the practicality of a busy working mom, Jenn shares 100 recipes that will up your
kitchen game while surprising you with their ease. • Helpful tips on topics such as how to season correctly with salt, how
to balance flavors, and how to make the most of leftovers. • Great recipes for easy weeknight family dinners kids will
love, indulgent desserts, fun cocktails, exciting appetizers, and more. • Jenn Segal is the founder of Once Upon a Chef,
the popular blog showcasing easy, family friendly recipes from a chef's point of view. Her recipes have been featured on
numerous websites, magazines, and television programs. Fans of Chrissy Teigen, Skinnytaste, Pioneer Woman, Oh She
Glows, Magnolia Table, and Smitten Kitchen will love Once Upon a Chef, the Cookbook. With 100 tested, perfected, and
family approved recipes with helpful tips and tricks to improve your cooking. • Breakfast favorites like Maple, Coconut &
Blueberry Granola and Savory Ham & Cheese Waffles • Simple soups, salads and sandwiches for ideal lunches like the
Fiery Roasted Tomato Soup paired with Smoked Gouda & Pesto Grilled Cheese Sandwiches • Entrées the whole family
will love like Buttermilk Fried Chicken Tenders • Tasty treats for those casual get togethers like Buttery Cajun Popcorn
and Sweet, Salty & Spicy Pecans • Go to sweets such as Toffee Almond Sandies and a Classic Chocolate Lover's
Birthday Cake
THE SUNDAY TIMES BESTSELLER 'For bung-it-in-the-oven cooks everywhere, this is a must-have book: Diana Henry
has a genius for flavour.' - Nigella Lawson Whether you're short of time or just prefer to keep things simple, From the
Oven to the Table shows how the oven can do much of the work that goes into making great food. Diana Henry's
favourite way to cook is to throw ingredients into a dish or roasting tin, slide them in the oven and let the heat behind that
closed door transform them into golden, burnished meals. Most of the easy-going recipes in this wonderfully varied
collection are cooked in one dish; some are ideas for simple accompaniments that can be cooked on another shelf at the
same time. From quick after-work suppers to feasts for friends, the dishes are vibrant and modern and focus on grains,
pulses and vegetables as much as meat and fish. With recipes such as Chicken Thighs with Miso, Sweet Potatoes &
Spring Onions, Roast Indian-spiced Vegetables with Lime-Coriander Butter, and Roast Stone Fruit with Almond and
Orange Flower Crumbs, Diana shows how the oven is the most useful bit of kit you have in your kitchen. Praise for How
to Eat a Peach: 'This is an extraordinary piece of food writing, pitch perfect in every way. I couldn't love anyone who didn't
love this book.' - Nigella Lawson '...her best yet...superb menus evoking place and occasion with consummate elegance'
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- Financial Times Food Book of the Year at the André Simon Food & Drink Book Awards 2019
Cook quick and easy delicious meals by letting your oven do the work. The Roasting Tin has recipes for 75 delicious one-
dish dinners ranging from chicken traybakes to supergrains. The concept is simple: fresh, easy ingredients, a few
minutes prep, and let the oven do the work. Each chapter also includes a helpful infographic for how to build you own
roasting tin dinner using whatever is in your fridge tonight. These recipes are for anyone who wants to eat nutritious food
made from scratch that fits around their busy lives. (And for anyone who doesn't like washing up).
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