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With more than eighty recipes and stunning
photography, writer and radio host Stella Fong marries
cherished local ingredients with world flavors. Sourced
from waterways, mountains, plains and local farmers'
markets, Montana's resources shine in a diverse array of
savory and sweet applications. Dishes like Pheasant StirFry with Black Bean Sauce and Elk Kielbasa with
Pomegranate bring international flair to familiar game.
Rhubarb Raspberry Polenta Cake and Pavlova Roulade
with Sour Cherry Sauce and Toasted Almonds give new
life to market and garden staples. And stories of local
culinary trailblazers pay tribute to the Treasure State's
abundance. The host of Yellowstone Public Radio's
Flavors Under the Big Sky: Celebrating the Bounty of the
Region offers a fresh take on Big Sky Country's finest
fare.
Discover hundreds of satisfying main dishes, quick-fix
sandwiches, comforting soups and family-favorite
desserts…all of which come together with a handful of
kitchen staples! You’ll even find five-ingredient side
dishes, salads and breads that round out meals in a
flash. These clever recipes come from savvy home
cooks who know how to pump up flavor with just a few
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ForEating
many family cooks, it’s a
challenge to set a hot and hearty meal on the table. After
all, kitchen time usually competes with jobs, after-school
activities, and other tasks and errands. Luckily, Taste of
Home 5-Ingredient Cookbook is here to help! Inside,
readers will find 400+ fast and fabulous recipes—each of
which calls for five ingredients or fewer! It’s never been
easier (or tastier) for home cooks to whip up a comforting
dinner while saving time and cutting the grocery bill!
Taste of Home’s trademark indexes get an update with
an index organized by common kitchen staples, and
numerous tip boxes offer shortcuts that other home
cooks took when preparing the recipes. CHAPTERS
Breakfast Appetizers & Beverages Soups & Sandwiches
Beef Pork Poultry Fish & Seafood Meatless Salads &
Salad Dressings Sides & Condiments Breads & Rolls
Cakes, Pies & Desserts Cookies, Bars & Candies
Recipes Nutty Waffle Sandwiches Easy Black Bean
Salsa Italian Meatball Buns Simple Chicken Soup Brisket
with Cranberry Gravy Ham with Ruby-Red Glaze
Chicken Enchilada Bake Thai Shrimp Pasta Jazzy Mac
'n' Cheese Mediterranean Orange Salad Freezer
Raspberry Sauce Fresh Herb Flatbread Golden Pound
Cake Caramel Cashew Clusters
350 Big Taste Recipes for the 1 1/2 Quart Mini Slow
CookerAll American Favorites Adapted for the Mini Slow
Cooker with an Emphasis on Healthy EatingBooksurge
Llc
New and revised with new text and complete index!
At last, here is a comprehensive cookbook to the hottest
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Eating to main dishes, to
everything Paleo
from appetizers,
desserts.
Includes, beginning Sept. 15, 1954 (and on the 15th of
each month, Sept.-May) a special section: School library
journal, ISSN 0000-0035, (called Junior libraries,
1954-May 1961). Also issued separately.
Bubbling cheese, golden bread crumbs, tender
vegetables, and succulent meats - what's not to like
about casseroles? Comfort food just doesn't get any
cozier, or more convenient. Now, thanks to Maryana
Vollstedt, busy cooks don't have to call up Mom in order
to make delicious one-dish meals for family and friends.
The Big Book of Casseroles boasts over 250 recipes
(including low-fat and vegetarian dishes), plus handy
planning, freezing, and storage tips. For hot-from-theoven dinners equally at home in the dining room or on
the kitchen table, cooks need look no further than The
Big Book of Casseroles, because serious comfort food
never goes out of style.
Life is short…eat dessert first! It’s easier than ever to
enjoy a sweet indulgence with Taste of Home’s latest
3-in-1 cookbook—Cookies, Cakes & Pies! Whether
you’re looking for a sweet nibble with morning coffee, a
piece of cake to top off a weeknight dinner or a luscious
pie for a holiday buffet, the 368 sweets in this keepsake
cookbook are sure to fit the bill. Cookies: Do you like
yours chewy or crunchy? No matter the preference,
you’ll find it among this cute collection of more than 100
cookies—perfect for classroom treats, bake-sale
contributions, after-school snacks, lunch-bag surprises
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bites from the
“Slice-and-Bake
Classics,”
“Drop Cookies,” “No-Fuss Treats,” “Shaped Cookies”
or “Holiday Bites.” Cakes: From workweek delights to
special-occasion desserts, cakes end any meal on a
special note. Turn here for chocolate sensations, angelfood delights and cakes that come together easily with a
boxed mix. You’ll find a special section of cheesecakes
as well as frosty ice cream cakes perfect for warmweather fun. Pies: Nothing warms hearts like a homebaked pie. From their buttery crusts to their luscious
fillings, these time-honored desserts always bring smiles
and happy endings to memorable meals. Here, you’ll
find chapters dedicated to fruit pies, berry delights, frosty
favorites, decadent chocolate and nut pies, and even a
few lip-smacking tarts! Three At-a-Glance icons make it
a cinch to find the dessert that’s right for you, and
Prep/Bake timelines help you manage the kitchen clock.
You’ll also find hundreds of full-color photos, two handy
indexes, dozens of baking tips and hints, and advice
from today’s home cooks. After all, family cooks
submitted these delightful recipes from coast to coast!
Whether you’re an experienced home baker or simply
like to indulge in a sweet treat from time to time, let Taste
of Home Cookies, Cakes & Pies help you turn any meal
into a memorable event!

The Food You Eat--Smaller This liberating cookbook
for the newest eater in your family encourages
foodie parents to think beyond the baby food aisle.
Here you'll find over 100 recipes for babies and
toddlers so appetizingPage
and
so nutritious that you're
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sure to devour them--okay, let's call it "taste
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test"--right along with your little one. Consider
yourself warned: your child's first words might just be
"More, please." Beyond recipes, Little Foodie
includes: A step-by-step guide to introducing
puréesAnswers to FAQs for all stages of infancy and
toddlerhoodThe lowdown on food allergiesMeal
pairing tips for parent-friendly libationsOver 45
beautiful and enticing full-color photos Without a
doubt, this baby food guide and cookbook is likely to
become an indispensible family resource in your
home. Here's what's on the menu for your little
foodie: Apple + Mint + Ricotta Purée / Fennel + Pea
+ Peach Purée / Pumpkin + Thyme Purée / Sesame
Tofu Sticks + Peanut Sauce / Curried Egg Finger
Sandwiches + Mango Chutney / Slow Cooker
Chicken Tagine + Couscous / Sausage + Kale Over
Creamy Polenta / DIY Toddler Sushi Bar, and more
You got stuck in traffic, your mate is late, the kids are
fighting and you don't even want to think about what
the dog did while you were at work! You can order
pizza (again) or lock yourself in the kitchen and
prepare a real dinner. No artichokes hearts or capers
required ... just real food for real life.
Of course one-pot meals are simple to prepare and
make cleaning easy, but these 125 delicious
recipes--beautifully presented on appealing and
contemporary pages filled with hot colors, cool line
drawings, and great graphic designs--reach
Page 5/21

Online Library 350 Big Taste Recipes For The 15
Quart Mini Slow Cooker All American Favorites
Adapted For The Mini Slow Cooker With An
unsurpassed levels of elegance. They're for
Emphasis On Healthy Eating
sophisticated home chefs who want to go beyond
the casserole and cook with style. So, what's for
dinner? Those who seek supper in a bowl will find
options such as Lentil and Sausage Soup with Feta
and Mint. Meat-eaters' mouths will water over baked
Cornbread-Stuffed Pork Chops with Vidalia Onion
Sauce. Memorable meals like luscious Red Snapper
Creole will have seafood lovers salivating.
Vegetarians can guiltlessly dig into a Ratatouille
accented with black olives, capers, and goat cheese,
served in a crisp bread shell. All recipes include prep
and cooking times, and offer substitutions when
appropriate.
A TASTE FOR WRITING: COMPOSITION FOR
CULINARIANS, Second Edition is the ideal resource
to help culinary arts students and professionals
master key grammar principles and writing practices
while learning to express themselves as confidently
on the page as they do in the kitchen. The author's
signature writing style is engaging and accessible.
Drawing on the language of food and cooking, she
explains even the most difficult topics in a way sure
to spark students' interest and encourage mastery of
the material. Key concepts are brought to life
through the analysis of student and professional
writing samples, as well as the use of vivid examples
from the food industry and popular culture. A variety
of exercises leads students through all phases of the
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activities of generating ideas and writing a first draft
to the analytical left-brain skills required for effective
revision and editing. Although created specifically for
culinary arts students and professionals, this one-ofa-kind book can be used by all readers to develop
their skills in - and taste for - writing. Important
Notice: Media content referenced within the product
description or the product text may not be available
in the ebook version.
When first published, The Texas Holiday Cookbook
drew rave reviews and gained a national following. In
this new edition, truly Texan recipes like Margarita
Balls and Really Whomped-Up Mashed Potatoes
have been updated for contemporary tastes,
products, equipment, techniques, and lifestyle
concerns such as nutrition profiles.New chapters and
materials include: superstar Texas chefs’ holiday
traditions and recipes; food gift ideas for
Thanksgiving, Hanukkah, Christmas and New
Year's; Texas wines and spirits for holiday
celebrations; and Texas tricks to make holiday
cooking tastier, quicker, and easier such as
combining homemade with takeout, using
convenience products, and sharing the workload
with guests.
Are you the innovative type, the cook who marches
to a different drummer -- used to expressing your
creativity instead of just following recipes? Are you
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food while it's cooking? Do you want to learn what
makes a recipe work so you can improvise and
create your own unique dish? More than just a
cookbook, Cooking for Geeks applies your curiosity
to discovery, inspiration, and invention in the kitchen.
Why is medium-rare steak so popular? Why do we
bake some things at 350° F/175° C and others at
375° F/190° C? And how quickly does a pizza cook
if we overclock an oven to 1,000° F/540° C? Author
and cooking geek Jeff Potter provides the answers
and offers a unique take on recipes -- from the sweet
(a "mean" chocolate chip cookie) to the savory (duck
confit sugo). This book is an excellent and intriguing
resource for anyone who wants to experiment with
cooking, even if you don't consider yourself a geek.
Initialize your kitchen and calibrate your tools Learn
about the important reactions in cooking, such as
protein denaturation, Maillard reactions, and
caramelization, and how they impact the foods we
cook Play with your food using hydrocolloids and
sous vide cooking Gain firsthand insights from
interviews with researchers, food scientists, knife
experts, chefs, writers, and more, including author
Harold McGee, TV personality Adam Savage,
chemist Hervé This, and xkcd "My own session with
the book made me feel a lot more confident in my
cooking." --Monica Racic,The New Yorker "I LOVE
this book. It's inspiring, invigorating, and damned fun
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I'm Hungry!" --Adam Savage, co-host of Discovery
Channel's MythBusters "In his enchanting, funny,
and informative book, Cooking for Geeks (O'Reilly),
Jeff Potter tells us why things work in the kitchen and
why they don't." -- Barbara Hanson, NewYork Daily
News
A culinary adventure in 350 soul-satisfying recipes.
The vegetarian bible for a new generation.
Great tasting recipes the entire family will enjoy.
That's what Diabetic Cooking is all about. No more
cooking separate meals at dinnertime -- one meal
suits all, diabetic and non-diabetic alike. Diabetic
Cooking means variety with ease of preparation.
Choose from more than 150 quick and easy recipes
that make use of common, affordable ingredients.
Toss a salad, bake a casserole, or whip up a dessert
-- all using ingredients from your cupboard. Whether
for weekday meals or special occasions, these
recipes will help to make meal planning and
preparation a cinch. Diabetic Cooking means great
taste. Specially developed and tested with input from
people with diabetes and their families, these all new
recipes are low in fat, low in sugar -- and high in
flavor! Turn to Diabetic Cooking for healthy and
delicious eating everyone will enjoy. Book jacket.
Where the best-selling Big Book of Casseroles
brought bubbling cheese and golden bread crumbs,
The Big Book of Soups and Stews brings succulent
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meats, tender vegetables, and creamy, savory
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goodness with 262 comforting recipes for soups,
chowders, and stews. From a hot and hearty stew
for a cold night to a cool, refreshing Vichyssoise for a
sizzling afternoon, there's a recipe here for every
occasion. Also included are nostalgic classics (like
everyone's favorite Chicken Noodle Soup) as wellas
innovative new creations inspired by the cuisines of
the world - from Thai Ginger Chicken to Mexican
Seafood. With a wonderful selection of quick bread
recipes and a crockpot full of tips and hints to help
soup-makers hone their skills, The Big Book of
Soups and Stews is the ultimate one-stop comfort
food cookbook.
The fresh vegetable sections in most supermarkets,
farmers' markets, and gourmet groceries are
overflowing with an amazing range of produce, both
familiar and exotic. Consumers are tempted by kale
and kohlrabi, taro and tomatillos, bok choy and
burdock, along with all the familiar choices. Now
acclaimed cookbook author and food writer Jack
Bishop offers a comprehensive A-to-Z guide to this
bounty of produce, complete with selection tips,
preparation instructions, and hundreds of recipes for
more than sixty-six commonly available vegetables.
With Bishop's expert advice, you'll learn how to coax
the very best flavor from every vegetable, whether
it's a carrot, cauliflower, or cardoon. Wondering how
and when to buy the sweetest green beans? Bishop
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suggests buying at the height of summer, and
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selecting beans that are crisp and slim (older, thicker
beans will be mealy and bland). Confused about how
to cook the spring's first sorrel? Bishop offers such
unique and delicious dishes as Sorrel and Potato
Soup and Sorrel Frittata. These recipes -- like all 350
in the book -- are clear and uncomplicated, ensuring
success for even the novice cook. So whether you
are looking for a salad or side dish, a vibrant main
course, or simply great mashed potatoes, you are
sure to find it in this essential kitchen companion.
We all know that vegetables are the key to healthful
eating -- now it's time to discover how great they can
taste, each and every day!
Grilled Deliciousness at Home: Here's How to
Prepare the Tastiest Blackstone Griddle Meals &
Become a Master Chef In No Time - 350+ Recipes
Included Grilled food is as delicious as it is healthy.
The best part is, grilling is a relatively simple cooking
technique that everyone can master, even the
inexperienced, amateur chefs. But, if cooking on the
griddle is so simple, why is the home-grilled meat
tough, we can't achieve the perfect finish, the fish
breaks, and the vegetables are raw or burnt?
Because there are a few secret techniques everyone
keeps for themselves, but this book is about to lay it
all out! Would you like to: Have your favorite
restaurant-quality grilled meals ready in no time?
Improve the quality of your food and therefore lead a
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healthier lifestyle? Be the life and soul of great
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barbecues among friends and have them wondering
what your secret is? Improve your cooking skills and
learn a variety of delicious recipes to put into
practice? With this one-of-a-kind cookbook, you can!
Why is it that we save grilling for big family
celebrations or friends get-togethers - exclusively for
special occasions? It's about time that changed! With
the help of this book, you'll be able to enjoy the best
grill recipes, but with a different and extraordinary
flavor - any time you crave it! Through the pages of
this cookbook, you'll discover: How to set up a
griddle, learning the controls, and the entire griddling
process explained in layman's terms; Great tips and
tricks that are guaranteed to turn you into a master
chef in almost no time; A wide selection of delicious
breakfast recipes - classic steak and eggs, toad in a
hole, fluffy pancakes, potato bacon hash, etc.; 25+
different burger recipes - beef burgers, croque
madame, spiced lamb burger, turkey burger, ultimate
griddle cheese, etc.; Over 45 vegetable and side
dishes - Italian zucchini slices, easy fried rice, stir fry
mushrooms, smoked tomato and mozzarella dip,
etc.; The tastiest poultry, beef, and pork recipes roast turkey orange, hoisin turkey wings, sweet and
spicy pork kabobs, etc.; Healthy seafood recipes pesto shrimp, blackened salmon, spiced crab legs,
flavorful Mexican shrimp, wine brined salmon, etc.;
Game recipes, appetizer and sides, desserts, snacks
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recipes, and much more! You don't have to wait any
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longer to enjoy a good barbecue. Get ready to make
the most delicious meals once you master the art of
griddling, and this book will show you how to do so.
It's time to fire up the grill & savour the flavors of life!
Scroll up, click on "Buy Now with 1-click", and Get
Your Copy Now!
“A treasure-trove of recipes, combining old favorites
with delectable twists [that] stimulate both the
imagination and the palate.” —Publishers Weekly
Food just tastes better under an open sky. In this
handbook to the alfresco life, the popular cooking
teacher shows how to please friends, neighbors, and
family with hundreds of delicious dishes suitable for
enjoying the great outdoors—whether it’s a rooftop
garden or a sprawling lawn. With classic fare such
as fried chicken and potato salad, grilled favorites
like juicy burgers, barbecued ribs, and sweet
summer corn, plus fabulous new creations like Lamb
Chops with Roquefort, Figs, and Rosemary and
Chocolate Toffee Brownie Cake, eating and
entertaining outdoors has never been easier. Betty
Rosbottom includes her favorite marinades and
sauces, appetizers to keep the crowds at bay,
deliciously fresh salads and starters, summery
desserts, and much more, not to mention great tips
for making sure grilled meats are done to perfection.
Covering everything from fine dining under the stars
to Sunday picnics by the lake, this is the perfect
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The chef of a luxury spa restaurant in Hawaii
presents a collection of healthy recipes for
breakfasts, side and main dishes, and desserts that
helped her to lose seventy-five pounds, and offers
shortcuts, variations, and tips.
LIFE Magazine is the treasured photographic
magazine that chronicled the 20th Century. It now
lives on at LIFE.com, the largest, most amazing
collection of professional photography on the
internet. Users can browse, search and view photos
of today’s people and events. They have free
access to share, print and post images for personal
use.
Everyone is always looking for new and interesting
recipes for appetizers, and in this book you'll find
hundreds of dips, nuts, nibbles, salsas, spreads,
soups, dumplings, tarts, wraps, and so much more!
From ultra-simple hors d'oeuvres like rosemary
olives and marinated cubes of feta cheese to hearty
sweet and spicy lamb meatballs and finger-friendly
over-fried chicken lollipops to enough beef loin with
horseradish aioli and ham and gruyère strudel to
serve a large crowd, this will easily become
everyone's essential cookbook when planning a
party—big or small. The authors give plenty of menu
suggestions making it easy to match the food with
the event, whether it's a small spring fling, outdoor
picnic, or Super Bowl party. A handy Find It Fast
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fat, vegetarian, or super-fast-to-prepare. Thirstquenching drink recipes round out this ultimate guide
to perfect party food.
Gatherings are full of all the things we love...getting
together with family & friends, sharing conversation
and laughter, and eating delicious food. Whether
you're celebrating a birthday or anniversary, hosting
the kids' friends for a slumber party, or getting a few
people together for a casual game night or backyard
movie night, Quick & Easy Recipes for Gatherings
will help you make it memorable. Fill the appetizer
table with creamy dips and spreads, crunchy snack
mixes, spicy chicken wings and savory
sausages...there's something for everyone! Or make
family night special, sharing a yummy dip with chips
while watching sports on television. For heartier
appetites, platters of sliders or sandwich loaves,
cheesy nachos and saucy ribs are just the ticket.
Cook up a big pot of chowder or bake a comfort-food
casserole, and round out the menu with a big veggiepacked salad. Dessert is really the star of the
show...a sheet pan chocolate cake or sweet fruit tart
will feed a crowd. You can plan a whole party menu
with the recipes in this book, jazz up your tried & true
favorites with one or two new-to-you treats, or even
cook up a fun weeknight meal for the family. They're
all so easy, you'll spend less time in the kitchen!
You'll also find helpful entertaining tips to make
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list...every day's a party when we gather together!
Farcountry Press and Seabring Davis invite you to sample
Montana’s definitive cuisine in A Taste of Montana: Favorite
Recipes from Big Sky Country. Davis has compiled 109
recipes from Montana’s finest restaurants, resorts, guest
ranches, and bed-and-breakfasts. Mouthwatering color
photographs by awarding winning photographer Paulette
Phlipot complement the delectable recipes. A Taste of
Montana includes classic western dishes as well as
contemporary cuisine, and, of course, recipes featuring the
famous Montana huckleberry. Feast on dishes like Elk
Sausage Scramble, Bison Chili, Butte Irish Pasties,
Huckleberry-Sour Cream Coffee Cake, and Rustic Flathead
Cherry Tart. Davis shares her experiences traveling the
nation’s fourth largest state visiting chefs, and brings you
recipes easy to prepare at home using local, sustainably
grown ingredients.
People with diabetes no longer have to miss out on
scrumptious desserts—thanks to this unique collection of more
than 200 recipes. Here you’ll find a variety of tempting
recipes for cakes, cookies, bars, pies, pastries, and puddings,
including lemon chiffon pie, chocolate chip cookies, and other
traditional favorites, as well as special occasion desserts like
banana cream pie and raspberry trifle. All of these seemingly
sinful desserts are suitable for a diabetic diet. This revised
edition includes new recipes as well as: • Updated and
current food exchange lists from the American Dietetic
Association • A complete nutritional breakdown of each
dessert • Recipe adaptations for low-sodium and lowcholesterol diets • Helpful hints on dessert ingredients and
preparation Desserts for Diabetics offers the perfect end to
every meal—it’s a must for every diabetic household.
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Whether you're looking for dinner tonight or planning ahead
for a special occasion, Cooking Light The Essential Dinner
Tonight Cookbook has just what you need. You'll find great
ideas and delicious, reliable recipes for healthy dinner
solutions in this menu-packed volume from the most
respected cooking authority in America. Weeknight Meals
With over 350 delicious, easy, and healthy meals at your
fingertips, choosing what's for dinner tonight has never been
easier. Selections such as Tomato-Basil Soup, Steak and
Blue Cheese Pizza, and Biscuit-Topped Chicken Potpie are
sure to tempt your taste buds. Complete Menus and Game
Plans Great-tasting, healthy recipes are not all that this hefty
cookbook boasts. There is also a complete menu for each
recipe offering superb "serve with" suggestions, along with a
detailed and thorough game plan for getting it all on the table
quickly and efficiently. Photos of Every Recipe And check out
those photos! Each meal comes to life on these pages with
big, bold images highlighting delicious food at its absolute
finest.
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A very different kind of a cook book. Most recipes in this book
date back to a time when cholesterol was unknown and a
triglyceride was thought of as a creature that walked with the
dinosaurs. A time when food was eaten because it tastes
good, rather than if it was healthy or not. If it didnt taste good,
you didnt eat it (consider small children and strained spinach
or peas). These recipes are not for the diet or health
conscious person as they contain lots of fat, butter, meat
drippings (lard) and such. Also, they should not to be eaten
as a daily fare because most of them are considered to be
unhealthy at this point in time. However, when you get a
craving for something that tastes better than cardboard,
sawdust, leather or mush, its time to break out these recipes.
When you finish one of these meals youll know that youve
eaten something that really satisfies your taste buds without
all the doctoring of spices to add flavor. Now you can go back
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Make New York City’s iconic foods—like Reuben sandwiches,
pizza, and bagels—at home with this collection of easy plantbased recipes. NYC Vegan brings New York’s fabulous
foods to the plant-based table. The book was written by
native New Yorkers as a tribute to the city they love. From the
diners and delis of Brooklyn to the traditions of Little Italy and
Chinatown, the foods of New York are the foods of the world.
Old New York: Manhattan clam chowder, Waldorf salad, eggs
Benedict, New York-style pizza, and New York-style
cheesecake. Street foods and festivals: Soft pretzels,
churros, falafel, Italian ice, caramel corn, and zeppoles. Delis
and diners: Reuben sandwich, bagels, pot pie, and Brooklyn
egg creams. Bakeries: Knishes, cinnamon rolls, black-andwhite cookies, and Irish soda bread. Jewish specialties:
Blintzes, brisket, mandelbroit, and “chicken” soup.
Neighborhoods: Polish pierogis, Italian lasagna, Dominican
arroz con maíz, Greek avgolemono soup, and Puerto Rican
mofongo. These recipes are simple and delicious and bring
the city vibe to your own kitchen. As self-trained cooks,
Michael and Ethan are food lovers who show how vegan food
can taste just as good as nonvegan dishes and how
eliminating animal products from your diet does not mean you
can’t enjoy New York City’s iconic foods. This book includes
full-color photography by Jackie Sobon and a list of current
New York City vegan restaurants.
For quick, healthy, no-fuss recipes, home cooks count on
Cooking Light The Essential Dinner Tonight Cookbook--the
ultimate dinner guide for making, healthy tasty dishes in
minutes using game plans, nutritional analyses, and over 350
recipes. Features: Over 350 everyday recipes that are tasty,
healthful, and easy-to-make. Over 350 big, bold color images.
Each meal comes with a beautiful, brightly colored
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game plan for preparing meals quickly and efficiently.
LOSING WEIGHT and watching YOUR DIET just got a little
EASIER with this KETOGENIC DIET SIMPLIFIED Cookbook.
The latest RESEARCH reveals that LOW-CARB DIETS are
an invaluable tool in DEALING with HEALTH CONDITIONS
such as OBESITY, DIABETES, METABOLIC SYNDROME,
LIPID DISORDERS, EPILEPSY, AND INCREASINGLY,
CANCER. When you eat FOODS HIGHER in GOOD FATS,
MODERATE PROTEIN, and LITTLE-TO-NO
CARBOHYDRATES, you'll feel LESS HUNGRY. Your
METABOLISM READJUSTS to BURNING FAT rather than
CARBS AND GLUCOSE that usually slow down your system.
Here is the collection of 120 QUICK and EASY RECIPES that
are not only RELIABLE and TRUE to the KETO WAY of life,
but also MOUTH-WATERINGLY DELICIOUS. Discover the
FACTS ABOUT the KETOGENIC DIET the most
COMPREHENSIVE way and the USEFUL TIPS and
PRACTICAL SOLUTIONS that BENEFIT AND HELPS for
your smooth KETO LIFESTYLE. With BREAKFASTS,
SNACKS, SOUPS, SIDES, MAIN DISHES and DESSERTS,
you'll be enjoying DELICIOUS MEALS while giving your body
the most NOURISHING MEALS. LOSE WEIGHT, GET
HEALTHY, and enjoy all the BENEFITS of the KETOGENIC
DIET for the LONG-TERM. This KETOGENIC DIET
SIMPLIFIED eBook will help you ACHIEVE the RESULTS
you want no matter how hectic your lifestyle. Get a copy
today, enjoy GREAT FOOD & START LIVING your KETO
LIFESTYLE today itself! It’s really that simple!
A guide to low-carb dieting shares 350 recipes that avoid all
the shortcomings of many low-carb diet plans, including
meals that use healthy fats, while also informing the reader
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Presents a guide to various types of fish and seafood that
includes tips on safety, cooking techniques, and recipes
A definitive, one-stop vegetarian cookbook showcases more
than two thousand different recipes and variations for simple
meatless meals, including salads, soups, eggs and dairy,
vegetables and fruit, pasta, grains, legumes, tofu and other
meat substitutes.
"Contains material adapted and abridged from The everything
weeknight paleo cookbook, edited by Michelle Fagone,
copyright 2014"-- Title page verso.
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