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The Usborne Beginners
Cookbook
Fiona Watt introduces children, and kitchen-shy adults,
to the basic techniques of cooking through a selection of
mouth-watering recipes. These include ideas for pizza
and pasta dishes, vegetarian dishes and delicious cakes
and cookies, giving novice cooks something to create for
every occasion.
The Ultimate Vegetarian Cookbook conatins a wide
selection of recipes covering all aspects of cooking. T he
text includes cook''s tips, handy hints, and advice on pla
nning a vegetarian diet. Many of the dishes are also
suitabl e for vegans. '
With simple, step-by-step instructions and illustrations
this book shows readers how to make delicious cakes,
biscuits and pastries even when one is not an
experienced cook.
The obsessive mastermind behind one of the decade’s
best-selling cookbooks returns with the definitive Englishlanguage guide to the science and technique of cooking
in a wok. J. Kenji López-Alt’s debut cookbook, The Food
Lab, revolutionized home cooking, selling more than half
a million copies with its science-based approach to
everyday foods. And for fast, fresh cooking for his family,
there’s one pan López-Alt reaches for more than any
other: the wok. Whether stir-frying, deep frying,
steaming, simmering, or braising, the wok is the most
versatile pan in the kitchen. Once you master the
basics—the mechanics of a stir-fry, and how to get smoky
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wok hei at home—you’re ready to cook home-style and
restaurant-style dishes from across Asia and the United
States, including Kung Pao Chicken, Pad Thai, and San
Francisco–Style Garlic Noodles. López-Alt also breaks
down the science behind beloved Beef Chow Fun, fried
rice, dumplings, tempura vegetables or seafood, and
dashi-simmered dishes. Featuring more than 200
recipes—including simple no-cook sides—explanations of
knife skills and how to stock a pantry, and more than
1,000 color photographs, The Wok provides endless
ideas for brightening up dinner.
The next best thing to having Mark Bittman in the kitchen
with you Mark Bittman's highly acclaimed, bestselling
book How to Cook Everything is an indispensable guide
for any modern cook. With How to Cook Everything The
Basics he reveals how truly easy it is to learn
fundamental techniques and recipes. From dicing
vegetables and roasting meat, to cooking building-block
meals that include salads, soups, poultry, meats, fish,
sides, and desserts, Bittman explains what every home
cook, particularly novices, should know. 1,000 beautiful
and instructive photographs throughout the book reveal
key preparation details that make every dish inviting and
accessible. With clear and straightforward directions,
Bittman's practical tips and variation ideas, and visual
cues that accompany each of the 185 recipes, cooking
with How to Cook Everything The Basics is like having
Bittman in the kitchen with you. This is the essential
teaching cookbook, with 1,000 photos illustrating every
technique and recipe; the result is a comprehensive
reference that’s both visually stunning and utterly
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practical. Special Basics features scattered throughout
simplify broad subjects with sections like “Think of
Vegetables in Groups,” “How to Cook Any Grain,” and
“5 Rules for Buying and Storing Seafood.” 600
demonstration photos each build on a step from the
recipe to teach a core lesson, like “Cracking an Egg,”
“Using Pasta Water,” “Recognizing Doneness,” and
“Crimping the Pie Shut.” Detailed notes appear in blue
type near selected images. Here Mark highlights what to
look for during a particular step and offers handy advice
and other helpful asides. Tips and variations let cooks
hone their skills and be creative.
A comic book cookbook with accessible ramen recipes
for the home cook, including simple weeknight bowls,
weekend project stocks, homemade noodles, and an
array of delicious accompaniments, with insights and tips
from notable ramen luminaries. LONGLISTED FOR THE
ART OF EATING PRIZE • NAMED ONE OF THE BEST
COOKBOOKS OF THE YEAR BY CHICAGO TRIBUNE
• ONE OF THE YOUNG ADULT LIBRARY SERVICES
ASSOCIATION’S GREAT GRAPHIC NOVELS FOR
TEENS Playful and instructive, this hybrid
cookbook/graphic novel introduces the history of ramen
and provides more than 40 recipes for everything you
need to make the perfect bowl at home including tares,
broths, noodles, and toppings. Authors Hugh Amano and
Sarah Becan present colorful, humorous, and easy-tofollow comics that fully illustrate the necessary steps and
ingredients for delicious homemade ramen. Along the
way, they share preparation shortcuts that make
weeknight ramen a reality; provide meaty tidbits on
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Japanese culinary traditions; and feature words of
wisdom, personal anecdotes, and cultural insights from
eminent ramen figures such as chef Ivan Orkin and
Ramen Adventures' Brian MacDuckston. Recipes
include broths like Shio, Shoyu, Miso, and Tonkotsu,
components such as Onsen Eggs, Chashu, and Menma,
and offshoots like Mazemen, Tsukemen, and Yakisoba.
Ideal for beginners, seasoned cooks, and armchair chefs
alike, this comic book cookbook is an accessible, fun,
and inviting introduction to one of Japan's most popular
and iconic dishes.
Young readers can enjoy the medieval legend of King
Arthur, carefully written for children starting to read
along. These exciting tales follow Arthur as he rules his
kingdom, falls in love and tries to silence those who plot
his downfall. 6 yrs+
Wander through the delightful pages to discover the prehistoric world buzzing with life in this busy pop-up book.
Illustrations are brought to life in a riot of color and
details as you turn each page to see a 3-dimensional
scene emerge. Learn about dinosaurs and see them popup and move!
By growing their own fruit and vegetables, children can
discover how plants grow and where food comes from. This is
an introduction for absolute beginners, covering all the basics
plus lots of hints, tips and ideas. No garden is required as
there are lots of ways to grow plants in pots inside, on
windowsills or balconies. Includes detailed instructions on
how to grow herbs, salad leaves, tomoatoes, potatoes,
beans, peas and lots more. Beautifully illustrated, this makes
a perfect gift item as well as a very practical reference. A
great companion to Gardening for Beginners, ISBN
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9781409550150.
Explains what to say in Spanish in a variety of everyday
situations and discusses the fundamentals of Spanish
grammar.
Simple experiments introduce readers to basic principles of
physics.
Become a pizza chef--it's easy as pie! Learning how to make
your own warm, gooey, delicious pizza is so much fun--no
matter how you slice it! Pizza School has everything you
"knead" to start making your own pies, including easy-tofollow recipes with step-by-step instructions and lots of
pictures. From a simple Cheese Pizza to fancier creations like
a Balsamic Mushroom & Goat Cheese Pizza, these creative
recipes go from easiest to most complicated--so you can
learn at your own pace. You'll also find space in the back of
the book to record your very own recipes so you can
remember them for next time. This awesome kids' cookbook
includes: Pizza-making 101--Advance your pizza-making
skills with helpful guides to making a variety of yummy
doughs, savory sauces, and tasty topping combos, plus learn
how to chop ingredients and safely use equipment. Tons of
flavors--Take your pick from classic toppings, new-school
favorites, flavors from around the world, and surprising
creative flavors you've probably never tried before. Fun while
cooking--Discover funny jokes and interesting facts with each
recipe, as well as some cool craft activities throughout the
book. Get schooled on pizza-making! This exciting cookbook
for kids will teach you everything you need to know to
become a pizza pro.
This book is packed with scrumptious ideas for young chefs.
Simple step-by-step instructions and helpful tips show you all
the cooking skills you will need, from boiling an egg to
decorating a cake.
Create Show-Stopping Cookies Using Simple Royal Icing
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Techniques The Crafted Cookie is a beginner cookie artist’s
dream come true. Through countless courses and videos,
Anne Yorks has taught thousands of home bakers how to
make cookie decorating simple and fun. Here, she covers
everything you’ve ever wanted to know about creating cute
and whimsical cookies that taste as good as they look. With
accessible step-by-step tutorials for 50 creative designs
arranged into themed platters, cookie artists of all skill levels
will have plenty of inspiration for celebrating all year long. No
more stressing over the intricacies of royal icing. Anne shares
her best tips for royal icing, from coloring it to getting the right
consistencies for piping and flooding and even how to store it.
What’s more, she includes her foolproof base recipe for
delicious, easy and incredibly versatile sugar cookies. These
are just some of the gorgeous platters offered: - Rainbow
Birthday featuring a colorful Rainbow Cake with Candles
Cookie - Classic Christmas Faces complete with a Jolly
Santa, an Elf and a Red-Nosed Reindeer - Give Thanks
featuring a stunning lettered “Give Thanks” Wreath Cookie Twinkle, Twinkle Little Star Baby Shower with a cute Sweet
Dreams Footie Pajama Cookie - Farmhouse Easter including
a sweet Farm Fresh Easter Eggs Barn Cookie This is the only
book you’ll need to master the art of decorating stunning
cookie after cookie. You’ll have as much fun designing them
as you will sharing and devouring them.
A guide for complete beginners and those wanting to improve
their Italian. Internet-links offer opportunites to hear the
language spoken by native speakers. Grammar is clearly
explained and puzzles and excercises are included.
This is a no-nonsense, no-frills cookbook written with boys in
mind. It contains recipes for complete beginner and budding
chefs alike, from making toast and boiling an egg to roasting
chicken and baking muffins. Recipes include sandwiches,
burgers, pasta, curry apple pie and smoothies.
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Provides step-by-step instructions for simple appetizers,
side dishes, main dishes, and desserts, including garlic
bread, spaghetti, lemon chicken, strawberry tarts, and
fudge.
The author of You Won't Believe It's Gluten-Free! brings
her expertise to the world of gluten-free baking, offering
more than 100 recipes for cookies, bars, brownies,
holiday treats and more, including such classics as
chocolate-chip cookies, macaroons, lemon bars and
animal crackers. Original.
Every little girl who loves fairies and eating yummy things
will adore this imaginative and beautifully illustrated fairy
recipe book from Usborne Ages: 4+
More than fifty easy-to-follow recipes for young chefs
teach basic cooking skills and safety tips, with full-color
photographs of ingredients, utensils, and cooking
techniques. By the author of My First Cookbook.
Want your kids to be hard-working, independent, healthy
adults? You can do it all while making dinner together.The Kids Cook Real Food cooking class
curriculum will help your children discover and nurture
their strengths, learn how to make something out of
ingredients without anyone else's help, and know how to
feed themselves healthy food as they grow into
adulthood.You don't have to focus on every detail
(because I've already done that for you), so you can
focus on making cooking a path to true self-esteem and
self-realization for every one of your children, ultimately
guiding their life decisions later on.
Who were the ancient Romans? Where did they go to
eat, shop and wash? What did they do for fun? In this
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book you’ll find the answers and lots more about life in
Roman times. "No Key Stage 1 classroom should be
without the whole set" - The Bookseller
A beginning cookbook for those who have never baked
before.
This text covers all the basics of cooking, perfect for
children or beginner cooks of any age. It is illustrated
with colour photographs, & clear step-by-step diagrams
show what to do at each stage of a recipe. Dishes
included range from sandwiches, salads, soups, stews &
desserts through to classics such as roast chicken &
homemade bread.
Explains what to say in German in a variety of common
situations and discusses the basics of German grammar.
Got a sweet tooth? No problem! This book offers many
delightful milkshake recipes that will definitely satisfy
your sweet cravings. All you need is good blender and
just a few common ingredients and you are ready to
create your own fabulous milkshakes at home. It has a
great selection of flavors from chocolate to coffee to fruit
flavored milkshakes. This awesome book covers
everything you need and the recipes here are very easy
to follow that even your kids will enjoy making them. A
must have recipe book! Go ahead and grab a copy
NOW!
A fully illustrated introduction to the world of law, for
people who haven't read anything about law before. This
book is an entertaining and thought-provoking guide to
what laws are, who makes them and how people enforce
them. It covers crime and punishment as well as social
and citizenship issues such as politics and international
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law, using a mixture of debates, cartoon strips and clear
diagrams. Part of Usborne's award-winning 'for
Beginners' series, including 'Politics for Beginners' and
'Philosophy for Beginners'.
Simple, jargon-free recipes that girls of all ages will love,
such as chocolate fondue, tiny pizzas, dips and chips,
soup in a cup, flower cupcake, cinnamon cookies and
lots more.
Cooking.
50 PB of Very First Reading and First Reading Titles
Beginners CookbookUsborne Books
More than forty simple recipes from around the world,
with information about traditional dishes of different
countries and their ingredients. Includes URLs and
descriptions of recommended Web sites that offer further
information.
Comprehensive pack with everything a beginner needs to
start learning French, including a book, simple dictionary,
flashcards and an audio CD or cassette. Colourful book
introduces vocabulary, everyday phrases and simple
grammar. Audio CD or cassette has phrases spoken by
native French speakers. Includes links to recommended
websites with quizzes, exercises, pronunciation guides,
games and more.
In this indispensable volume of kitchen wisdom, Julia Child
gives home cooks the answers to their most pressing cooking
questions—with essential information about soups,
vegetables, eggs, baking breads and tarts, and more. How
many minutes should you cook green beans? What are the
right proportions for a vinaigrette? How do you skim off fat?
What is the perfect way to roast a chicken? Here Julia
provides solutions for these and many other everyday
Page 9/10

Access Free The Usborne Beginners Cookbook
cooking queries. How are you going to cook that small rib
steak you brought home? You'll be guided to the quick sauté
as the best and fastest way. And once you've mastered that
recipe, you can apply the technique to chops, chicken, or fish,
following Julia's careful guidelines. Julia’s Kitchen Wisdom is
a perfect compendium of a lifetime spent cooking.
There is something incredibly satisfying about baking your
own bread and this book is a great introduction to the art of
bread-making, perfect for children and beginners of any age.
The books in the Usborne Cookery School are aimed at
complete beginners. Simple step-by-step instructions and
clear photographs make learning easy and fun.
Synopsis coming soon.......
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