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Epic Vegan Quick and Easy is a cookbook of simple plantbased (vegan) recipes that require only one pot or one pan,
perfect for those new to plant-based meals and for weeknight
cooking.
The Vegetarian Italian Kitchen represents the true
contemporary culture of Italian homemade cooking that is
both healthy and affordable for everyone. This beautifully
presented book is a collection of vegetarian recipes uniquely
divided into seasons and into savory and sweet sections for
each of the seasons. Italian born Veronica Lavenia is
passionate about the beauty and goodness of healthy
homemade recipes, believing that the true charm of Italian
cuisine lays in the luxury of simplicity. Veronica's recipes
encapsulate the delectable culture of an Italian village, where
the dishes you enjoy satisfy both body and soul. -- Veronica
Lavenia
Its undeniable that society's reliance on the quick-and-easy
fix is causing mayhem for human health, our planet, and
future generations. Naturally Inspired is the perfect resource
for those on a mission to live a natural life free from avoidable
toxins. By replacing a few store-bought products with DIY
alternatives, not only will you improve your overall health and
wellbeing, youll also save money and reduce waste. With her
gentle and realistic approach, Krissy Ballinger will help you
reduce your bodys toxic burden with recipes for common dayto-day essentials like deodorant, sunscreen, magnesium oil,
dishwasher tablets, cleaning sprays and much more. Its easy
to be inspired by the simplicity of the recipes and the stunning
photography, along with the inclusion of thermal appliance
methods and seemingly endless ideas on how to use
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essential oils. Natural DIY has never been so easy and
rewarding.
Jamie Oliver--one of the bestselling cookbook authors of all
time--is back with a bang. Focusing on incredible
combinations of just five ingredients, he's created 130 brandnew recipes that you can cook up at home, any day of the
week. From salads, pasta, chicken, and fish to exciting ways
with vegetables, rice and noodles, beef, pork, and lamb, plus
a bonus chapter of sweet treats, Jamie's got all the bases
covered. This is about maximum flavor with minimum fuss,
lots of nutritious options, and loads of epic inspiration. This
edition has been adapted for US market.
'My theory is, if all of us adopted a few more plant-based
meals into our diets on a weekly basis, not only would our
food bills go down, but so would our environmental impact.'
Delicious and creative vegan recipes from no 1 bestselling
writer and award-winning campaigner Jack Monroe. This fullcolour collection of one hundred simple, affordable recipes is
perfect for committed vegans or anyone who wants to give
vegan cooking a try. Packed with inventive, easy and 100%
vegan dishes, this gorgeous book is sure to appeal – whether
you are looking to take the leap, want to be a little kinder to
the planet, need ideas to cook for a vegan friend, or simply
want to put some more plant power in your everyday cooking.
From Breakfast Muckmuffins to Beet Wellington, and KindaCarbonara to Bakewell Tart, Jack's easy, vibrant home
cooking is tasty, tempting and surprisingly uncomplicated.
From the fastest growing baby food brand, the essential
guide to weaning your baby - the fun, stress-free, Ella's
Kitchen way. Covering every step of the weaning journey,
from six months to a year, The First Foods Book includes
more than 130 recipes - from single-veg purees to exciting
combinations and full meals. Every one has been rigorously
tested to ensure it meets with Ella's Kitchen nutritional
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standards. There is also lots of practical advice to give every
parent confidence at this key stage of their baby's
development. Top tips and insider advice from nutritionists,
baby experts and real mums, dads and carers make weaning
easy and stress-free - introducing solids becomes as much of
an adventure for parents as it is for the little one whose taste
exploration has only just begun. Weekly meal planners show
you just what to expect, and there is a pull-out chart included
in the book that you can stick on your fridge or wall. The third
in the hugely successful Ella's Kitchen series, The First Foods
Book brims with recipes guaranteed to set tiny taste buds
alight. With every recipe specifically developed for its
nutritional content, as well as for its yummy flavour, and with
the Ella's Kitchen stamp of approval on every page, this is set
to become every parent's must-have guide to weaning.
Buying a house should be one of the most rewarding things
you can do, but it's also one of biggest financial commitments
you'll ever make so not surprisingly it can be very stressful. In
How to Buy a House, professional homefinders Phil and
Kirstie, from Location Location Location, balance the odds,
helping you to find and buy your new home with confidence
and success, whether you're getting a foot on the ladder or
upsizing. From city flats to country retreats, Kirstie and Phil
take you through the buying process, highlighting pitfalls and
offering practical tips that could save you time, money and
heartache, in this essential companion. FULLY UPDATED
EDITION
3-2-1 is a brand new way of cooking delicious food, that is
completely life changing. Every recipe is formulated to contain
3 portions of fruit and vegetables per person, serving 2
people and all made in one pan. That’s it! Curries, Stews,
Traybakes, Casseroles, Salads and more. Take the effort out
of cooking and put health and enjoyment back in.
"Legendary breakfasts to fuel days on the mountain;
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inventive, zesty salads and indulgent and luxurious cakes:
these are all hallmarks of Aviemore's Mountain Cafe. Ownerchef Kirsten Gilmour draws on her Kiwi roots to turn out
contemporary dishes with an antipodean love of fresh and
bold flavours, and in her debut cookbook she shares her
secrets and inspirations with you. The Mountain Cafe
Cookbook is packed full of Kirsten's irresistible recipes for the
best-loved dishes and drinks at her Highland restaurant,
alongside others drawn from her grandparents and influenced
by her travels around the world. This is not difficult, fancy
restaurant cooking, but gutsy, fresh, hearty food that will taste
just as good from your kitchen as from hers. "-- Publisher
information.
In a guide to many varieties of worldwide cuisine, a top TV
chef offers recipes for 100 dishes--including Spinach, Ricotta
and Pine Nut Ravioli; Fragrant Green Curry; and many
more--all augmented by full-color photos. By the best-selling
author of Gordon Ramsay's Maze. Original.
THE SUNDAY TIMES BESTSELLER AND BOOK OF THE
YEAR 'Enticing, inviting and delicious. Vegan and vegetarian
dishes that are hard to resist (and why should you?' YOTAM
OTTOLENGHI ________________________________
Modern, vibrant, easy-to-make food. East is a must-have
whether you're vegan, vegetarian, or simply want to eat more
delicious meat-free food. Drawing from her 'New Vegan'
Guardian column, Meera Sodha's collection features brandnew recipes inspired by Asian cuisine - from India to
Indonesia, Singapore to Japan, by way of China, Thailand,
and Vietnam. With 120 practical and mouth-watering recipes,
learn how to make: - ROASTED PANEER ALOO GOBI for a
quick Monday-night dinner - CARAMELIZED ONION AND
CHILLI RAMEN straight from the store-cupboard - THE
SODHA FAMILY MASALA OMELETTE to serve up a homemade brunch - SALTED MISO BROWNIES as a sweet treat
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There are seasonal specialities, warming noodles and curries,
tofu and rice dishes as well as salads, sides and sweets - all
practical and surprisingly easy to make - and bursting with
exciting flavours. _________________________________
'Meera can take a packet of noodles, some peanut butter and
a hunk of tofu and work magic. East is the vegetable book for
people who aren't vegetarian. A joy - I want to cook every
dish' DIANA HENRY 'Fabulous' NIGELLA LAWSON 'She has
a seemingly magic ability to tell you exactly the detail you
need to make a dish sing. This book is a godsend' BEE
WILSON, SUNDAY TIMES
Hand-make your perfect Christmas with Kirstie Nothing
shows how much you love someone more than a handmade
gift, card or decoration. And the pleasure is just as much in
the planning and making as it is in giving and receiving. In
this ultimate celebration of Christmas, Kirstie has brought
together over 50 of her favourite festive projects to make,
bake and create.
'Some cookbooks take you on a journey that is as poetic as it
is geographical and culinary, and Salt & Time is just such a
one...enthusiastic, often playful, and full of encouragement to
cook dishes that are invitingly unfamiliar.' - Nigella Lawson 'If
anyone had to write a Russian cookbook now, it would have
to be her, and her book will end up being a classic' - Olia
Hercules, author of Mamushka and Kaukasis 'One flick
through this book...shows the region's cuisine take form in
dazzling vibrancy' - Foodism Salt & Time will transform
perceptions of the food of the former Soviet Union, and
especially Siberia - the crossroads of Eastern European and
Central Asian cuisine - with 100 inviting recipes adapted for
modern tastes and Western kitchens, and evocative
storytelling to explain and entice. Why not try the restorative
Solyanka fish soup (a famous Russian hangover cure),
savour the fragrant Chicken with prunes or treat yourself to
Page 5/22

Get Free Kirsties Real Kitchen Simple Recipes
For Modern Families
some Napoleon cake. 'Often we need distance and time, both
to see things better and to feel closer to them. This is
certainly true of the food of my home country, Russia - or
Siberia, to be exact. When I think of Siberia, I hear the sound
of fresh snow crunching beneath my feet. Today, whenever I
crush sea salt flakes between my fingers as I cook, I think of
that sound. In this book I feature recipes that are authentic to
Siberia, classic Russian flavour combinations and my modern
interpretations. You will find dishes from the pre-revolutionary
era and the Soviet days, as well as contemporary approaches
- revealing a cuisine that is vibrant, nourishing, exciting and
above all relevant no matter the time or the place.' - Alissa
Timoshkina
A comprehensive, lushly illustrated cookbook devoted to
preparing and cooking upland birds and small game, both
wild and domesticated, from the author of the award-winning
website Hunter Angler Gardener Cook. Game birds have
always held a high place at the table, whether it's a hunter's
prize of roast grouse or the turkey we all eat at Thanksgiving.
Pheasants, quail, rabbits, doves, grouse and more - these are
singular species with grand culinary traditions that offer the
cook an unmatched range of flavors. Many cooks fear the
fowl, however. Lean and athletic, game birds, rabbits and
hares can dry out in a hurry. Pheasant, Quail, Cottontail
shows you how to cook small game like a pro: perfectly crisp
skin over tender breast meat, melt-in-your-mouth braises and
confit, stews, sausages, and more. Hank Shaw, an awardwinning food writer, hunter, and cook at the forefront of the
wild-to-table revolution, provides all you need to know about
obtaining, cleaning, and cooking birds ranging from quail to
pheasant, turkey to dove and beyond. Pheasant, Quail,
Cottontail also covers a range of small game animals such as
rabbits, hares and squirrels. You'll find detailed information on
how best to treat these various species in the kitchen, how to
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select them in the market, as well as how to pluck, clean and
hang wild birds. Shaw's global yet approachable recipes
include basics such as Roast Pheasant and Buttermilk Fried
Rabbit; international classics like Tuscan Hare Ragu, French
Rabbit a la Moutarde, Mexican Turkey Tamales with
Pumpkin, and General Tso's Pheasant; as well as unique
dishes such as Roast Woodcock Michigan. It also features an
array of small game charcuterie, from fresh sausages to confit
and terrines. The most comprehensive guide to preparing and
cooking upland birds and small game, whether domesticated
or wild, Pheasant, Quail Cottontail will be a valued companion
for hunters as well as home cooks looking for new ways to
cook store-bought turkey, rabbit or quail.
Jamie Oliver: 'I love Maunika's cooking. Her food is a joy she makes incredible Indian food really achievable at home.
A fantastic Indian cookbook.' Yotam Ottolenghi: 'Reading
Maunika's book feels as though you're actually sitting in an
Indian family kitchen, sharing stories and recipes. I've been
inspired by her to make my own paneer and to play with
pickled watermelon rind. Delightful!' Growing up in Mumbai,
Maunika Gowardhan learned the secrets of home cooking,
Indian-style. Now living in the UK, Maunika is often asked,
'what do Indians cook on a day to day basis?' And, 'how is it
that you can rustle up a curry for an everyday meal when
you're so busy?' The answer is in chapters of this book.
Hungry include recipes made from easy-to-find ingredients for
when you're starving and short of time. And Lazy contains
recipes for when you want something a bit slower, a bit
comforting, but still straightforward. Indian food is also about
feasting, so when you have the luxury of time and want to put
some real love into a meal at the weekend, you can turn to
Indulgent, or when you have friends and family coming over
then Celebratory is the chapter for you. Whatever your mood,
Indian Kitchen will inspire you to add Indian cooking into your
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weekly menu.
'This book is packed with achievable ways to transform your
house into a home that reflects you and the things you value,
plus lots of gorgeous craft projects to try yourself. Welcome to
my world.' Kirstie Allsopp Be inspired to create a home that
reflects you and the things that you love with the help of
Kirstie's Homemade Home. Nothing compares with the
pleasure and satisfaction of making something yourself and
Kirstie shows just how easy it can be. Drawing on the advice
and enthusiasm of a host of craft experts, Kirstie shows how
to personalise your home and create your own gifts with
simple and practical step-by-step projects. From stencilling
wallpaper and sewing your own cushions and quilts, to
making candles and soap and icing a cake, Kirstie's
Homemade Home includes everything you need to get to get
you started. Packed with advice on how to find a style that
reflects you as well as Kirstie's own little black book of shops
and websites that have helped her to transform her own
home, Kirstie's Homemade Home is for everyone who loves
car boot sales and antiques and values the art of the
homemade.
Britain's favourite homemaker presents her debut cookbook,
featuring family meals that everyone will enjoy. 'Most of the
dishes I cook are big dishes as we are a family of six, my
partner Ben and myself, my stepsons, Hal and Orion, and our
sons Bay and Oscar,' and so starts Kirstie Allsopp's very first
cookbook. As someone who didn't learn to cook at her
mother's apron strings, Kirstie has had to learn as she's gone
along. Luckily she's been blessed with great advice from the
cooks, bakers and chefs she's worked with and recipes
inherited from friends and families over the years. In Kirstie's
Real Kitchen she brings together her favourite recipes - the
ones she relies on to feed her family, and whoever else
happens to be around. From weekday suppers and
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entertaining a crowd, to dealing with fussy eaters and outdoor
eating (essential for families with lots of boys), the book is full
of the recipes that are at the centre of Kirstie's family life.
Whether it's a quick supper that has to be expanded to cater
for last minute arrivals, a breakfast fry-up to lure a recalcitrant
teenager out of bed, or a school gate bake to impress the
most competitive mum, Kirstie's instinctive warmth and style
shows how to make something special out of the everyday.
Packed with delicious recipes and stories from family life, the
book gives a unique glimpse into the kitchen of the Queen of
home-making, Kirstie Allsopp. "As much about family as it is
about food, with a good mix of trendy, comforting and
indulgent." - The Lady
Previously published as PRASHAD COOKBOOK: INDIAN
VEGETARIAN COOKING. Now with an updated cover. 100
delicious vegetarian Indian recipes from Gordon Ramsay's
Best Restaurant runner-up Prashad. The Patels and Prashad,
their small Indian restaurant in Bradford, were the surprise
stars of Ramsay's Best Restaurant TV show in autumn 2010.
Everyone who saw them fell in love with this inspirational
family dedicated to serving delicious, original vegetarian food.
At the heart of the family is Kaushy, who learned to cook as a
child growing up on her grandmother's farm in northern India.
On moving to northern England in the 1960s, she brought her
passion for fabulous flavours with her and has been
perfecting and creating dishes ever since. Never happier than
when feeding people, Kaushy took her son Bobby at his word
when he suggested that she should share her cooking with
the world - a launderette was converted first in to a deli and
then a restaurant, and Prashad was born. Now Kaushy
shares her cooking secrets - you'll find more than 100
recipes, from simple snacks to sumptuous family dinners, to
help you recreate the authentic Prashad experience at home.
Whether it's cinnamon-spice chickpea curry, green banana
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satay, spicy sweetcorn or chaat - the king of street-side India
- there's plenty here for everyone to savour and share.

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
'Jack Monroe is a force for good in the world.' Nigella
Lawson 'This book will be a friend to you when life is
hard.' Matt Haig Seventy-five comforting, delicious and
affordable recipes from Jack Monroe, star of BBC's Daily
Kitchen Live and author of the Sunday Times bestseller,
Tin Can Cook. Food writer and anti-poverty campaigner
Jack Monroe presents Good Food for Bad Days, a
collection of cheering, tasty and easy meals to make
when you're low in spirits. Eating properly is one of the
biggest hurdles when you're feeling low, so these recipes
(dubbed 'depressipes' by Jack) give you everything you
need in a dish; they are inexpensive, simple and filling so
Page 10/22

Get Free Kirsties Real Kitchen Simple Recipes
For Modern Families
that cooking and eating a nutritious meal doesn't seem
like an impossible task. This collection includes
comforting dishes such as Quick and Spicy Noodles,
Recalibration Supper, Jaffa Cake Mug Pudding and Hot
Apple Pies. In this handy little paperback cookbook, Jack
shares friendly and creative tips for making a little go a
long way and for using store-cupboard ingredients:
perfect for when you're feeling overwhelmed by whatever
is on your plate, but still want to take care of yourself.
Winner of the Jane Grigson Trust Award 2020 Winners
of BBC Radio 4 Food & Farming Award for Best Street
Food Welcome to The Seafood Shack, a small food truck
in Ullapool in the Scottish Highlands. It’s here that Kirsty
Scobie and Fenella Renwick take whatever their
fishermen friends bring them each day and serve it up for
their ever-growing band of loyal customers. Join them
and discover how easy it is to cook mouthwatering
seafood with over 80 down-to-earth recipes, plus
essential tips on how to responsibly source, prepare,
dissect, fillet, and cook white fish, smoked fish, and
shellfish. The recipes are punctuated with tall tales from
the fishermen who go out on fine days and foul to catch
this fantastic produce from the clear and icy North
Atlantic waters. Whether it’s their signature haddock
wrap for a mid-week dinner or their garlic & thyme
langoustines for a weekend party treat, this is food that is
simple and quick, but more importantly fresh, delicious to
eat and an absolute joy to cook.
FIRST BOOK FROM SCOTLAND'S FAVOURITE
SEAFOOD SHACKThe Seafood Shack is a sustainable
seafood van located in the heart of the small Scottish
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West Coast village of Ullapool. The idea for the shack
was sparked by a conversation between local lasses
Kirsty Scobie & Fenella Renwick when they were out on
a boat with their fishermen partners. Ullapool has around
twelve local boats: five prawn trawlers and seven inshore
creel boats, with a further two crabbing boats coming in
each week and ten or so white fish boats landing
regularly. That's a huge variety of seafood coming in
daily, but where was it all going? Straight onto the back
of a lorry. Why couldn't you eat this incredible produce
locally, fresh from the clear and icy waters of The Minch?
Eager to keep a little fresh seafood for their home town,
Kirsty & Fenella launched a crowdfunding campaign and
opened up shop as The Seafood Shack. The shack is
now one of the foodie highlights of the North Coast 500,
serving up whatever their fisherman pals bring them in
the morning. Now, in their first book, they bring together
all the recipes for the fresh, vibrant, ballsy dishes that
have made The Seafood Shack such a Scottish treasure:
from their famed Haddock & Pesto Wrap to the superluxe Lobster Mac & Cheese to incredible super-local
delicacies like Spiney Popcorn - it's all here.
Jocasta Innes shows that delicious and stylish cooking
does not have to rely on expensive ingredients and that
budget food does not mean simply opening a tin or a
packet. Frugal and inventive tips on sensible shopping,
using leftovers and creating home-made versions of
store-bought favourites help to cut the costs at every
stage.
Kirstie's Real KitchenSimple recipes for modern
familiesHachette UK
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300 gluten- and dairy-free recipes from popular food
blogger Audrey Roberts to reset your eating habits to live
a healthier life. Millions of people now suffer from celiac
disease and food sensitivity. But switching to a diet
without gluten or dairy not only benefits those with gluten
sensitivity or lactose intolerance, but benefits anyone
who needs more energy, wants to lose weight, or simply
craves a much healthier lifestyle. And now cooking
without them is simple! You no longer need to give up
the foods you love because with easy substitutions,
some creative cooking, and the recipes in this book, you
will still enjoy all your favorite foods. The Everything
Gluten-Free & Dairy-Free Cookbook includes 300 glutenand dairy-free recipes that your whole family will
enjoy—from eggs benedict casserole to coconut cream
pie. These easy and delicious recipes make it painless to
start living a healthier life and feel better. Audrey
Roberts, founder of the popular food blog Mama Knows
Gluten Free, teaches you how to make the most
satisfying recipes from breakfast to dinner and snacks in
between meals. The Everything Gluten-Free & DairyFree Cookbook makes it easy to meet your family’s
dietary needs while keeping them happy and healthy.
In GET THE GLOW nutritional health coach to the stars
Madeleine Shaw shows you that eating well can easily
become a way of life, resulting in the hottest, healthiest
and happiest you. Healthy eating shouldn't be about fad
diets, starvation or deprivation. Instead, Madeleine's
philosophy is simple: ditch the junk and eat foods that
heal your gut so you can shine from head to toe and
really get the glow. Lavishly illustrated with sumptuous
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photography, GET THE GLOW is a cookbook to be
savoured. Madeleine shares 100 delicious, wheat- and
sugar-free recipes bursting with flavour and nutritional
value leaving you feeling full and nourished. Every mouthwatering dish is easy to make, contains ingredients that
can be found in your local supermarket and won't break
the budget. You'll lose weight, feel healthier and will glow
on the inside and out. Including a six-week plan and
advice on kitchen cupboard essentials and eating out,
Madeleine's down-to-earth and practical guidance will
help you to embrace GET THE GLOW as a lifestyle for
good. This book will inspire you to fall back in love with
food, life, and yourself.
Do you find it tricky to balance being healthy with
cooking for a crowd? Bestselling author Joe Wicks, aka
The Body Coach, presents this gorgeous book featuring
more than a hundred delicious and nutritious recipes that
are perfect for sharing with the special people in your life.
Joe has helped hundreds of thousands of people to
transform their bodies and feel amazing with his effective
workouts and simple recipes. All of the recipes in
Cooking for Family and Friends are organised into
reduced-carb and post workout chapters, just like Joe's
first three Lean in 15 cookbooks. This makes it a brilliant
addition for those already familiar with Joe's eating
structure (carbs following workouts or on active days) but
the meals are also enjoyable and tasty for all, whether
you are following Joe's plan or not. Cooking for Family
and Friends is a beautifully photographed collection of
Joe's easy favourites and crowd-pleasers, such as Roast
Chicken with Celeriac Mash and Bacon Greens, BBQ
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Ribs with Dirty Corn, and Tandoori Chicken Thighs with
Chapattis. All the recipes are big on flavour and packed
with the hero ingredients you need to impress your
mates, fuel your workout and burn fat.
From Victor Garnier and the team at blend hamburger, the
Parisian restaurant that has taken this humble food to
towering new heights, this collection of delicious recipes
celebrates the burger. Reflecting the recent trend for burgers
of every type and description, Hamburger Gourmet takes you
from the beautiful simplicity of a classic beef burger to
burgers made of everything from chicken to quinoa, along
with blendies, delicious American sweets with a French twist.
With separate instructions on buns, sauces and
accompaniments, these 58 recipes will give even the biggest
burger-lover new ideas for surprising twists on old favourites.
The fastest selling baking book of all time, from social media
sensation Jane's Patisserie 'This will be the most-loved
baking book in your stash!' - Zoë Sugg Life is what you bake
it - so bake it sweet! Discover how to make life sweet with 100
delicious bakes, cakes and treats from baking blogger, Jane.
Jane's recipes are loved for being easy, customisable, and
packed with your favourite flavours. Covering everything from
gooey cookies and celebration cakes with a dreamy drip
finish, to fluffy cupcakes and creamy no-bake cheesecakes,
Jane' Patisserie is easy baking for everyone. Whether you're
looking for a salted caramel fix, or a spicy biscoff bake, this
book has everything you need to create iconic bakes and
become a star baker. Includes new and exclusive recipes
requested by her followers and the most popular classics
from her blog - NYC Cookies, No-Bake Biscoff Cheesecake,
Salted Caramel Drip Cake and more!
Bestselling author Rachel Khoo is on the go once again with
her latest cookbook, Rachel Khoo's Kitchen Notebook. Her
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latest cookbook is packed to the brim with 100 standout
recipes, full-colour photography and Rachel's very own
sketches of the food and places she encounters. Out and
about, she finds the most delicious fare, recording it all in her
kitchen notebook. From a Ham Hock Tiffin Box to Slow
Roasted Pork Belly with Sloe Gin, and Rhubarb and Custard
Millefeuille, Rachel Khoo's Kitchen Notebook will inspire even
the most jaded cook to try something new. After graduating
from Central Saint Martin's College with a degree in Art and
Design, British food writer Rachel was lured to Paris to study
pâtisserie at Le Cordon Bleu. Rachel shot to fame when her
TV series, The Little Paris Kitchen, was broadcast by the
BBC. Her beautiful tie-in cookbook and the follow-up, My
Little French Kitchen, have been published around the globe.
Rachel now travels the world working on a variety of projects,
including a weekly recipe column for the Evening Standard.
'Rachel Khoo is the queen of creating culinary masterpieces'
Glamour
Annabel Karmel brings you a mouth-watering batch of never
before seen recipes featuring delicious ingredients with
serious nutritional credentials. With beautiful photographs and
fresh design, this is an essential book for every modern
parent. Chapters range from Fifteen Minute Meals to Healthy
'Fast Food', via Holiday Cooking with Kids and Lunchbox
Snacks, and fresh, easy and modern dishes include Quinoa
Chicken Fingers, Crispy Baked Cod, The Best Buttermilk
Pancakes and Carrot Cake Balls. The chapters are designed
to make choosing a fuss-free dish simple. Many recipes
include swap-outs to cater for those with food allergies,
intolerances or particularly fussy eaters! There is a huge
range of meat-free and vegan meal options as well as recipes
including meat and fish. Real Food Kids Will Love offers
everything today's parents are looking for once their babies
are ready to start joining in with family mealtimes. Each dish
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is designed to be enjoyed by the whole family, while
remaining simple, healthy, and not too salty or sugary for
young children.
More than 100 fun food-crafting ideas that will engage,
delight, and amaze kids - from actress, entrepreneur, and
mom, Sarah Michelle Gellar, and former Martha Stewart
Living editor Gia Russo. Why stop with making basic
brownies? Why not put them on a stick and decorate them?
Why not take boring broccoli and turn it into a yummy cheese
muffin instead? Sarah Michelle Gellar learned quickly that to
get her kids to be adventurous with food, she had to involve
them in preparing it. She wanted that process to be fun and
help them develop self-confidence, creative thinking, and
even math skills! So Sarah and co-author Gia Russo came up
with more than 100 fun food-crafting ideas that take basic
food preparation to a surprising new level. Organized by
month, the book offers projects for every occasion and
theme, including Super Bowl, Valentine's Day, Shark Week,
Halloween, and even a Star Wars Day with licensed Star
Wars creations! The possibilities are endless!
'To my utter joy, crafts of every kind have made their way
back into our lives - big style. They've shaken off their oldfashioned image and a whole new generation of people have
embraced them. Join me on my voyage of discovery, meeting
passionate crafters, learning the secrets of their amazing
artistry and then, for my sins, trying to compete with them in
craft competitions across the country.' Kirstie Allsopp Kirstie
Allsopp's love affair with British crafts took off when she
renovated her house in Devon. Now she takes to the road on
a tour of the country to discover and celebrate the things that
make Great Britain a nation of truly great crafters. Kirstie
Allsopp Craft is an inspiring collection of projects that
introduces you to traditional crafting skills in a fresh, modern
way. From making your own family scrapbooks and appliqué
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cushions to jam-making and handmade bunting, Kirstie
Allsopp Craft contains 50 practical projects to inspire you to
have a go.
By showing that kitchen skill, and not budget, is the key to
great food, Good and Cheap will help you eat well—really
well—on the strictest of budgets. Created for people who have
to watch every dollar—but particularly those living on the U.S.
food stamp allotment of $4.00 a day—Good and Cheap is a
cookbook filled with delicious, healthful recipes backed by
ideas that will make everyone who uses it a better cook. From
Spicy Pulled Pork to Barley Risotto with Peas, and from
Chorizo and White Bean Ragù to Vegetable Jambalaya, the
more than 100 recipes maximize every ingredient and teach
economical cooking methods. There are recipes for
breakfasts, soups and salads, lunches, snacks, big batch
meals—and even desserts, like crispy, gooey Caramelized
Bananas. Plus there are tips on shopping smartly and the
minimal equipment needed to cook successfully. And when
you buy one, we give one! With every copy of Good and
Cheap purchased, the publisher will donate a free copy to a
person or family in need. Donated books will be distributed
through food charities, nonprofits, and other organizations.
You can feel proud that your purchase of this book supports
the people who need it most, giving them the tools to make
healthy and delicious food. An IACP Cookbook Awards
Winner.
Jenny Chandler, author of Cool Kids Cook, teaches the cooks
of the future how to eat well, how to look after themselves
and think about the planet at the same time. Including over 50
easy and adaptable recipes and special feature spreads on
the environment, simple ways to be more eco-friendly and
even a few fun crafting projects, this will be a book to really
engage the next generation of foodies in a positive way.
There is a massive rise in interest in veganism, vegetarian
Page 18/22

Get Free Kirsties Real Kitchen Simple Recipes
For Modern Families
cooking and reducing meat consumption and, whilst this book
will not be purely plant-based, the world of vegetables, grains,
pulses, nuts and seeds will be at its core, with the odd tip
about using sustainable meat and fish. There are many
'green' cookbooks on the market for adults, but a lack of
anything inspiring for children. It’s undeniable that, with rising
levels of obesity and all the related health issues, we need to
get kids eating more veg; there can be no better way to get
children eating more greens than letting them take the reins
in the kitchen. Where Jenny’s earlier book, Cool Kids Cook,
focused on classic family recipes and basic techniques,
Green Kids Cook is about learning to cook and eat in the
most environmentally sound and sustainable way we can,
and having fun with it too - with recipes for Breakfasts,
Snacks, Soups & Salads, Mains and Sweets, this is an
inspirational and empowering cookbook for kids everywhere.
Transform your home from shabby to chic, with the help of
Kirstie Allsopp. Looking to the past for inspiration and
embracing vintage style to create something unique and
beautiful, Kirstie continues her love affair with everything
handmade. Re-using, restoring and upcycling, Kirstie shows
how to transform vintage fabrics, furniture and other everyday
things into modern day treasures using a range of crafting
skills and techniques. From distressing a mirror and
decoupage to making a memory quilt with vintage fabric, the
book is packed with practical techniques that can be adapted
to suit your own objects and furniture. Accompanying a new
Channel 4 series, Kirstie's Vintage Home contains everything
you need to create your own vintage look at home.

Provides a collection of recipes made from the author's
friends' favorite ingredients, including Irish soda bread,
mushroom curry, sausage Yorkshires, and shepherd's
pie.
Page 19/22

Get Free Kirsties Real Kitchen Simple Recipes
For Modern Families
Indulge in the food you love with Chrissy Teigen's book
of easy and mouth-watering recipes 'There are plenty of
celebrity cookbooks out there, but Chrissy's is different . .
. it's completely unfussy and accessible. She has an
attitude about food that [we] can relate to' Marie Claire
She reigns supreme on social media. She says what she
thinks. She eats what she WANTS. ___________ Maybe
she's on a photo shoot in Zanzibar. Maybe she's
cracking jokes on TV. But all Chrissy Teigen really wants
to do is talk about dinner. Or breakfast. Lunch gets some
love too. Discover the mouth-watering dishes Chrissy
has perfecting over the years . . . - CRISPY BACON
HASH BROWNS - POT PIE SOUP with crust crackers Pepper's tasty THAI BEEF SALAD - John's FRIED
CHICKEN with spicy honey butter - SWEET POTATO
GNOCCHI with brown butter and sage - 'EVERYTHING'
CHICKEN SANDWICH MELTS Salty, spicy, saucy and
fun as hell (not just the food, but Chrissy, too), these
dishes bring the joy back into cooking and - most
importantly - eating. With Chrissy's irresistable recipes,
you'll learn the importance of chillies, the secret to
cheesy cheeseless eggs, and life tips like how to use
bacon as a home fragrance, the single best way to wake
up in the morning and how not to overthink men or
Brussels sprouts. Because for Chrissy Teigen, cooking,
eating, life and love are one and the same. 'Packed with
super-easy recipes, Mrs John Legend serves up her
stomach pleasers that will leave you dribbling over the
pages' Heat Magazine
Korean-American chef Judy Joo brings Korean food to
the masses, proving that it’s fun and easy to prepare at
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home. Joo turns exotic dishes into over 100 accessible,
original and delicious recipes, ranging from well-loved
and popular dishes such as kimchi, sweet potato noodles
(japchae), beef and vegetable rice bowl (bibimbap), and
Korean Fried Chicken, to more creative, less traditional
recipes like Spicy Pork Belly Cheese Steak, Krazy
Korean Burgers, and Fried Fish with Kimchi Mayo and
Sesame Mushy Peas. In addition, there are chapters
devoted to sauces, desserts, and drinks as well as a
detailed list for stocking a Korean pantry, making Korean
Food Made Simple a beautiful and comprehensive guide
to Korean food and flavours.
'A book that turns a chore into a pleasure ... Johansen is
never less than in tune with her reader.' – Observer Food
Monthly One of The Sunday Times and Observer Food
Monthly's food books of the year. Embrace the joy and
freedom of cooking delicious food just for you with this
essential kitchen companion from the award-winning,
bestselling Signe Johansen. Solo: The Joy of Cooking
for One will inspire you to cook delicious food, every day.
With easy ideas for every meal, including nourishing
breakfasts, speedy suppers and batch recipes to save
you time and effort, Solo has got you covered. Perfect for
first-time cooks as well as experienced chefs, this handy
book is the ultimate guide to cooking for one – and to
enjoying the process just as much as the delicious
results. 'Turning cooking for one from a soul-destroying
mathematical exercise to a self-loving luxury, Solo is
gleefully self-indulgent yet somehow wildly practical.' Alexandra Heminsley
'This book makes me happy. The recipes are
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inspirational and delicious.' – Tom Kitchin Discover 100
delicious, heartwarming vegetarian and vegan recipes in
The Vegetarian Kitchen by Prue Leith – celebrated chef
and Bake Off judge – and her niece Peta Leith, a former
chef at The Ivy and lifelong vegetarian. This gorgeous
cookbook features simple, meat-free family dishes that
bring delight to the extended Leith family table, time and
time again. Recipes include Black Bean Chilli with Lime
Salsa, Blackberry and Lemon Pavlova and Lemon and
Bing Cherry and Almond Cake. Forty-two of these
recipes can be made vegan. We all need easy and
delicious foods – whether on busy weeknights or drawnout Sunday lunches. This book contains nourishing,
refreshing, joyful main meals, many of which are vegan,
and all of which bring their combined wealth of cookery
knowledge to your kitchen. 'These plant-based recipes
are homely, hearty and delicious. They have the virtue to
be simple and embrace all the rules of provenance and
best cooking ethics.' – Raymond Blanc
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