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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
More than 100 exciting recipes to give vegetarian children all the nutrition they need. To be a healthy vegetarian, it's not
enough to just give up meat. Vegetarian children have different dietary requirements to vegetarian adults, so particular
attention is needed to ensure they get sufficient amounts of the right nutrients. Unlike other similar titles on the market,
Vegetarian Food for Healthy Kids concentrates on these nutritional demands to see what it takes to raise healthy, wellnourished vegetarian children. What's more, the book tackles the universal challenge of getting children - vegetarian or
not - to enjoy and eat up their veg. Packed with simple, fresh recipes that are nutritious and use vegetables in interesting
and inspiring ways, the book is set to lure even the most reticent of eaters. There are ideas for every type of meal
including energy-boosting breakfasts; easy snacks; inspiring vegetable side dishes; and the bane of many parents? lives,
packed lunches. Each recipe highlights a super-healthy 'Hero Food', giving information on its health benefits, and also
included are step-by-step 'Kids Cook' features, with ideas for delicious dishes children can cook themselves, with just a
little help from a parent. Full of colourful photography and quick ideas,Vegetarian Food for Healthy Kidswill make dinner
times that bit healthier and a lot more exciting.
Hi, we're Chad and Derek. We're chefs and brothers who craft humble vegetables into the stuff of food legend.
Everything we create is a bold marriage of delicate and punchy flavors, and crunchy textures-all with knife-sharp attention
to detail. We're proud graduates of the University of Common Sense who simply believe that eating more veg is good for
you and good for the planet. THE WICKED HEALTHY COOKBOOK takes badass plant-based cooking to a whole new
level. The chefs have pioneered innovative cooking techniques such as pressing and searing mushrooms until they reach
a rich and delicious meat-like consistency. Inside, you'll find informative sidebars and must-have tips on everything from
oil-free and gluten-free cooking (if you're into that) to organizing an efficient kitchen. Celebrating the central role of craveable food for our health and vitality, Chad and Derek give readers 129 recipes for everyday meals and dinner parties
alike, and they also show us how to kick back and indulge now and then. Their drool-inducing recipes include Sloppy
BBQ Jackfruit Sliders with Slaw, and Grilled Peaches with Vanilla Spiced Gelato and Mango Sriracha Caramel. They
believe that if you shoot for 80% healthy and 20% wicked, you'll be 100% sexy: That's the Wicked Healthy way.
Blend a dash of Kosher with a pinch of Creole and you have the Kosher Creole Cookbook. The authors have combined
two famous culinary traditions: the Creole-a blend of certain aspects of French, Spanish, African, and American cookingand the Jewish, dating from biblical times. Those who keep Kosher can now savor the Creole cuisine for which New
Orleans is famous. Imaginative substitutes that unite to create authentic Creole flavor serve to replace ingredients that
are in conflict with the laws of Kashruth. Arranged by month, the recipes highlight feasts and festivals in the Jewish
calendar or in the city of New Orleans. Each chapter is also introduced by fascinating sketches about the history,
traditions, and culture of the Crescent City. Jewish Week calls this volume "one of the most unusual cookbooks" seen in
recent years. Kosher Creole Cookbook "combines two cuisines which would seem to have no business being togetherkosher cooking with Creole cooking. This is a delightful and unusual addition to your collection of cookbooks." Mildred L.
Covert and Sylvia P. Gerson have carefully researched and created recipes that adapt the characteristic flavors of each
cuisine, whether it's Creole, Cajun, or Southern, to ensure that the traditional can keep Kosher without giving up flavor.
The two New Orleanians have written three other Kosher cookbooks: Kosher Cajun Cookbook, Kosher Southern-Style
Cookbook, and A Kid's Kosher Cooking Cruise (pb), all published by Pelican.
The ultimate New England store, whose catalog reaches millions of people, presents the store's first cookbook bringing
us back to simpler days. The Vermont Country Store Cookbook captures both the essence of the iconic store and the
soul of the Vermont way of life: a self-reliant, rich life in the slow lane. Through recipes, yarns, archival photos, and
sumptuous visuals, it tells the story of five generations of Orton storekeepers, while featuring fresh-from-the-farm cooking
that imbues the cuisine of the present with the best of the past. Approximately 120 updated and original family recipes
evoke memories, conveying all the hominess of the catalogue, but also appeal to the modern tastes of contemporary
cooks. The book also features sidebars of Vermont history and more than 200 photographs, both black-and-white
archival and four-color photographs, the latter taken especially for the book.
Recently, Elizabeth Gilbert unpacked some boxes of family books that had been sitting in her mother's attic for decades.
Among the old, dusty hardbacks was a book called At Home on the Range, written by her great-grandmother, Margaret
Yardley Potter. As Gilbert writes in her Foreword: 'I jumped up and dashed through the house to find my husband, so I
could read parts of it to him: Listen to this! The humor! The insight! The sophistication! Then I followed him around the
kitchen while he was making our dinner (lamb shanks), and I continued reading aloud as we ate... By the end of the night
there were three of us sitting at that table. Gima had come to join us, and she was wonderful, and I was in love.' The
cookbook was far ahead of its time. In it, Potter espouses the importance of farmer's markets and ethnic food (Italian,
Jewish and German), derides preservatives and culinary shortcuts and generally celebrates a devotion to epicurean
adventures. Potter takes car trips out to Pennsylvania Dutch country to eat pickled pork products, and to the eastern
shore of Maryland, where she learns to catch and prepare eels so delicious, she says, they must be 'devoured in a
silence almost devout'. Part scholar and part crusader for a more open food conversation than currently existed, it's not
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hard to see where Elizabeth Gilbert inherited both her love of food and her warm, infectious prose. At Home on the
Range is a fascinating, humorous and useful cookbook from the past that is essential for the present day.
Popular husband-and-wife bloggers and podcasters (acouplecooks.com) offer 100 recipes with an emphasis on whole
foods and getting into the kitchen together. The couple's non-diet approach features simple lifestyle changes to make
healthy cooking sustainable, rather than a short-term fix. A love story at its finest, Alex and Sonja Overhiser first fell for
each other--and then the kitchen. In a matter of months, the writer-photographer duo went from eating fast and frozen
food to regularly cooking vegetarian meals from scratch. Together, the two unraveled a "pretty simple" approach to home
cooking that kicks the diet in favor of long-term lifestyle changes. While cooking isn't always easy or quick, it can be
pretty simple by finding love in the process. A Couple Cooks | Pretty Simple Cooking is an irresistible combination of
spirited writing, nourishing recipes with a Mediterranean flair, and vibrant photography. Dubbed a "vegetarian cookbook
for non-vegetarians", it's a beautiful book that's food for thought, at the same time providing real food recipes for eating
around the table. The book features: 100 vegetarian recipes, with 75 vegan and 90 gluten-free options A full-color
photograph for every recipe Recipes arranged from quickest to more time-consuming 10 life lessons for a sustainably
healthy approach to cooking, artfully illustrated with a custom watercolor
BEST COOKBOOK OF THE YEAR - Observer Food Monthly Awards 2014 Persiana: the new must have cookbook.
Sabrina Ghayour's debut cookbook Persiana is an instant classic.... The Golden Girl - Observer Food Monthly A
celebration of the food and flavours from the regions near the Southern and Eastern shores of the Mediterranean Sea,
with over 100 recipes for modern and accessible Middle Eastern dishes, including Lamb & Sour Cherry Meatballs;
Chicken, Preserved Lemon & Olive Tagine; Blood Orange & Radicchio Salad; Persian Flatbread; and Spiced Carrot,
Pistachio & Coconut Cake with Rosewater Cream.
You don't have to be vegan to love vegan food. Want to cook vegan food at home but don't know where to start? Think
vegan food is expensive? Unsure where to find the ingredients? Think again! Don't let anyone tell you vegan food is
bland, boring or complicated. Roxy and Ben, creators of 'So Vegan' - one of the world's leading vegan recipe channels will show you how to create fun and super tasty vegan recipes using just five ingredients, proving once and for all that
vegan food is for everyone. So whether you're a full-time vegan, a curious carnivore or simply somewhere in between, So
Vegan in 5 is your go-to guide for eating more delicious plants, packed with budget-friendly and time-saving recipes for
the everyday cook. Vegan couple Roxy and Ben launched 'So Vegan' just over two years ago with the mission to
revolutionise the way we think about vegan food. Nothing like So Vegan existed at the time, so the couple decided to
take a leap of faith: they devoted all their spare time to developing and filming plant-powered recipes from their cosy
south London flat. Fast forward to today, their channel now has over one million followers and their recipes reach a
staggering tens of millions of people around the world every month. This book is bursting with over 100 exciting, allvegan, low-cost and low-ingredient recipes for the time-poor cook. You'll find quick and easy breakfasts, simple and
healthy light meals, classic dinners and indulgent desserts, plus so much more. As well as stunning everyday recipes and
foodie tips, the book also contains helpful advice on how to live a more sustainable life. Being vegan just became easy.
"So Vegan in 5 showcases fun and simple recipes and lots of inspiration for Meat Free Mondays!" - Paul McCartney
'Here is a cookbook that makes it even easier to make delicious vegan food for someone who can't cook at all, like me!
Thank you, Roxy & Ben.' - Chris Martin, Coldplay 'A must-have cookbook if you're looking for super simple and tasty
vegan recipes during Veganuary!' - Veganuary
Introducing a new voice in vegetarian cooking. Packed with 1,000 recipes that are seductive, sexy, and utterly delicious,
Passionate Vegetarian covers all the bases of meatless cooking, from east (Stir Fry of Asparagus with Black Bean-Ginger Sauce),
west (Talk of the Town Barbecued Tofu), from the Mediterranean (Swiss Chard with Raisins, Onions & Olives) to the American
South (Black-Eyed Pea Ragovt). You'll find lush lasagnas; plump pierogies; bountiful burgers, beans, and breads; pleasing pasta
and pies. You'll spoon up soups and stews, and delight in desserts from simple to swoonworthy. Written by longtime vegetarian
Crescent Dragonwagon, author of Dairy Hollow House Soup & Bread Cookbook, Passionate Vegetarian employs innovative
methods (try "Ri-sort-ofs," in which risotto technique is used to create splendid, richly flavored grain dishes built around not just
rice but also barley, buckwheat, spelt, and even toasted oats with an array of seasonings) and introduces lesser-known ingredients
(get to know and love not just tofu and tempeh but a whole new generation of soyfoods, as well as "Quick Fixes" like instant bean
flakes). Opinionated, passionate, and deeply personal, Ms. Dragonwagon's tantalizing headnotes will have readers rushing to the
kitchen to start cooking. (Can her over-the-top Garlic Spaghetti really be that good? It is.) Whether you're a committed vegetarian,
a dedicated vegan (most recipes offer low-fat and vegan options), or a food-loving omnivore in search of something new and
wonderful, this is not just vegetarian cooking--but cooking, period--at its most creative, inspiring, and exuberant.
'Leon is the future' - The Times Sales of meat-free products now make up almost 60 per cent of LEON's sales. Leon: Fast
Vegetarian enables you to make the most of the fresh vegetables available in markets, allotments, veg boxes and supermarkets.
The philosophy at the heart of this book is about cooking and eating delicious, healthy fast food made from sustainable
ingredients. Eating less - or no - meat has become key to the way many of us cook and this collection of more than 150 really
simple, really fast recipes, is a treat for vegivores everywhere. The first part of the book offers Star Turns, those vegetable-based
dishes that can stand alone as a whole meal, with ideas for Breakfast & Brunch, Pasta, Grains & Pulses, Pies & Bakes, Rice &
Curry and Kids while the second part, Supporting Cast, explores accompaniments and smaller plates with chapters on Grazing
Dishes, Sides, and Pickles, Salsas, Chutneys & Dressings.
Small Victories, one of the most beloved cookbooks of 2016, introduced us to the lovely Julia Turshen and her mastery of showstopping home cooking, and her second book, Feed the Resistance, moved a nation, winning Eater Cookbook of the Year in 2017.
In Now & Again, the follow-up to what Real Simple called "an inspiring addition to any kitchen bookshelf," more than 125 delicious
and doable recipes and 20 creative menu ideas help cooks of any skill level to gather friends and family around the table to share
a meal (or many!) together. This cookbook comes to life with Julia's funny and encouraging voice and is brimming with good stuff,
including: • can't-get-enough-of-it recipes • inspiring menus for social gatherings, holidays and more • helpful timelines for
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flawlessly throwing a party • oh-so-helpful "It's Me Again" recipes, which show how to use leftovers in new and delicious ways •
tips on how to be smartly thrifty with food choices Now & Again will change the way we gather, eat, and think about leftovers, and,
like the name suggests, you'll find yourself reaching for it time and time again.
Prize-winning chili cook-off recipes and regional favorites! The best chili cookery, from mild to fiery, with or without beans. Plus a
variety of taste-tempting foods made with chile peppers. By Al and Mildred Fischer.
The common link between vegetarians and part-time vegetarians (flexitarians) is that they like to base their meals on vegetables.
Whether this is for health, economic or moral reasons (or a combination of all three), the fact is a flexitarian diet – one that is
largely vegetarian but occasionally includes poultry, meat and seafood – is growing in popularity and is a long-term trend that
cannot go ignored. Let’s face it the flexitarian or semi-vegetarian diet is the way to go: meat and fish are becoming prohibitively
expensive; our current consumption cannot be sustained in years to come; and the health benefits of a vegetarian diet are well
documented. But while the number of vegetarians is significant, a study by the American Journal of Clinical Nutrition found that
nearly two out of three vegetarians occasionally like to meat, chicken or fish. The Part-Time Vegetarian Cookbook shows just how
delicious, adaptable and varied this way of eating can be. Rather than taking centre stage, meat or fish are not the main focus of
the recipes, which value the often under-used and under-valued vegetables, grains, legumes, nuts, eggs and dairy foods. The
recipes are not about taking something away, however, but adding a new dimension and consequently widening and extending the
homecook’s repertoire of dishes. Organised by meal type, The Part-Time Vegetarian Cookbook features chapters on Breakfasts &
Brunches, Small Bites (snacks, lunches and light meals), Weekday Suppers, Weekend Cooking, Food for Sharing (entertaining,
special occasion, celebrations and al fresco) and Something Sweet. The recipes are all vegetarian, but can easily be adjusted to
suit non-vegetarians.
The definitive and most comprehensive cookbook of traditional and authentic home cooking vegan dishes from 150 countries
around the world."—Vegan Magazine With nearly 500 vegetable-driven recipes, Vegan: The Cookbook, inspired by cuisines around
the work, brings vegan home cooking to new levels of deliciousness.Featuring dishes from countries ranging from Albania to
Zambia, it showcases the culinary diversity of vegan cuisine, highlighting regional fruits and vegetables, traditional cooking
techniques, and universally delectable flavours. Home cooks will discover sweet and savoury starters, soups, salads, mains, and
desserts for all to enjoy, accompanied by straightforward instructions and gorgeous colour photography.
The New York Times bestseller from the founder of Oh She Glows "Angela Liddon knows that great cooks depend on fresh
ingredients. You'll crave every recipe in this awesome cookbook!" —Isa Chandra Moskowitz, author of Isa Does It "So many things I
want to make! This is a book you'll want on the shelf." —Sara Forte, author of The Sprouted Kitchen A self-trained chef and food
photographer, Angela Liddon has spent years perfecting the art of plant-based cooking, creating inventive and delicious recipes
that have brought her devoted fans from all over the world. After struggling with an eating disorder for a decade, Angela vowed to
change her diet — and her life — once and for all. She traded the low-calorie, processed food she'd been living on for whole, nutrientpacked vegetables, fruits, nuts, whole grains, and more. The result? Her energy soared, she healed her relationship with food, and
she got her glow back, both inside and out. Eager to share her realization that the food we put into our bodies has a huge impact
on how we look and feel each day, Angela started a blog, ohsheglows.com, which is now an Internet sensation and one of the
most popular vegan recipe blogs on the web. This is Angela's long-awaited debut cookbook, with a trasure trove of more than 100
moutherwatering, wholesome recipes — from revamped classics that even meat-eaters will love, to fresh and inventive dishes — all
packed with flavor. The Oh She Glows Cookbook also includes many allergy-friendly recipes — with more than 90 gluten-free
recipes — and many recipes free of soy, nuts, sugar, and grains, too! Whether you are a vegan, "vegan-curious," or you simply
want to eat delicious food that just happens to be healthy, too, this cookbook is a must-have for anyone who longs to eat well, feel
great, and simply glow!
From sleek, silken tofu with delicate toppings to piping-hot fried satchels in a robust sauce, tofu provides a versatile canvas for the
intricate flavors and textures that Asian and vegetarian cooks have long enjoyed. America has embraced tofu as a healthy,
affordable ingredient. And while it has been welcomed into sophisticated mainstream dining, tofu is often hidden in Western guises
and in limited applications. In her third intrepid cookbook, celebrated food writer and teacher ANDREA NGUYEN aims to elevate
this time-honored staple to a new place of prominence on every table. Asian Tofu’s nearly 100 recipes explore authentic,ancient
fare and modern twists that capture the culinary spirit of East, Southeast, and South Asia. There are spectacular favorites from
Japan, Korea, Thailand, Singapore, and India, as well as delicious dishes from Taipei, San Francisco, Santa Monica, and New
York. Andrea demystifies tofu and interprets traditional Asian cuisine for cooks, sharing compelling personal stories and
dispatches from some of the world’s best tofu artisans along the way. For those who want to take their skills to the next level, the
tofu tutorial clearly outlines tofu-making technique, encouraging readers to experiment with the unparalleled flavors of homemade
varieties. But time-pressed cooks needn’t fear: while a few recipes, such as Silken Tofu and Seasoned Soy Milk Hot Pot, are truly
best with homemade tofu, most are terrific with store-bought products. Some traditional dishes combine tofu with meat in brilliant
partnerships, such as Spicy Tofu with Beef and Sichuan Peppercorn and Tofu with Kimchi and Pork Belly, but this collection is
predominantly vegetarian and vegan, including the pristinely flavored Spiced Tofu and Coconut in Banana Leaf and vibrant Spicy
Lemongrass Tofu Salad. And innovations such as Okara Doughnuts reveal tofu’s more playful side. For health- and ecoconscious eaters and home chefs who are inspired to make the journey from bean to curd, Asian Tofu is the perfect guide.
Food and cooking are at the heart of Jewish life. During their 2,000 years of exile, Jews migrated across the world taking their
culinary heritage and traditions with them. Wherever they settled, they adapted the dishes of their country of residence to fit their
own dietary customs and laws, and as a result, Jewish food today embraces a vast variety of cuisines and cooking styles.
Acclaimed food writer Paola Gavin takes the reader on a culinary journey through more than twenty countries from Poland to
Morocco uncovering a myriad traditional vegetarian dishes that play such an important part in Jewish cooking. When Jews arrived
in the Promised Land they became farmers and agriculturists, growing wheat, barley, rye and millet. Their diet was mainly
vegetarian – based on bread, pulses, goat’s and sheep’s cheese, olives and nuts, vegetables and herbs, fresh and dried fruit. For
the poor, food was made more palatable by sweetening with honey or syrup made from dates, pomegranates or carob beans.
These are some of the unique tastes and ingredients that are still associated with modern Jewish cooking today. Through 150
recipes Paola leads us from North Africa to Italy, Lithuania, Turkey and beyond, examining the subtle differences and genesis of
the dishes of these regions. With lavish, colourful food photography and a meticulously researched narrative, Hazana is a classic
in cookbook writing.
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'Only Lady Luck can get a table at Mildreds. It's one of London's coolest vegetarian restaurants.' - Time Out 'Who needs
meat when you get this much flavour?' - Hardens Bursting with clever ideas for feasts with family and friends, as well as
for delicious, simple everyday meals, Mildreds Vegan Cookbook brings you punchy flavours, satisfying dishes, a dash of
urban cool and a refreshing take on the conventional stereotype of vegan food. There are plenty of dishes to wow a
crowd, whether it's Walnut, Date & Cinnamon Rolls and Smoky Baked Beans on Grilled Sourdough for a brunch with
friends; Memphis Bourbon Barbecue Skewers and Rainbow Root Slaw with Orange, Maple & Thyme Dressing for a
summer barbecue; Chocolate Banana Cupcakes with Chocolate Fudge Icing for a children's party; or Butternut Squash &
Tofu Terrine with Redcurrant Stuffing and an I-can't-believe-it's-vegan Espresso Crème Caramel for a celebration dinner.
A vegan diet the Mildreds way, will bring joy and surprise to your life, and ensure your taste buds are well and truly alive
and kicking. Sit back and enjoy fantastic-tasting food for everyone and every occasion.
Think you're a veggie hater who could never enjoy vegetables? Do salads make you wilt? Do sprouts make you
shudder? Then this is the cookbook for you! With the help of the I Hate Vegetables Cookbook, you'll learn to love
vegetables one great recipe at a time. Say goodbye to overcooked and underseasoned vegetables. Learn to enhance
them with flavor-boosting cooking methods and complementary ingredients. Get every recipe right the first time with easyto-follow instructions, explanations of lesser-known ingredients, and handy tips from pro chefs. Buy this cookbook and
become a veggie lover, not a veggie hater! Recipes Include: Comfort Food Classics like Garlic Cheddar Biscuit-Topped
Vegetable Pot Pie, Amazing Appetizers like Buffalo Style Oven Roasted Cauliflower, Rich & Creamy Soups like Hatch
Chile Chowder and Smoky Sweet Potato Soup, Flavor-Popping Salads like Sugar Snap Pea Salad with Prosciutto,
Parmigiano, and Sherry Vinaigrette, Scrumptious Sides like Maple Butter Roasted Acorn Squash with Pecans and Blue
Cheese, And so many more! Every recipe can be made gluten free and vegetarian!
'Only Lady Luck can get a table at Mildreds. It's one of London's coolest vegetarian restaurants.' - Time Out 'Who needs
meat when you get this much flavour?' - Hardens Bursting with clever ideas for feasts with family and friends, as well as
for delicious, simple everyday meals, Mildreds Vegan Cookbook brings you punchy flavours, satisfying dishes, a dash of
urban cool and a refreshing take on the conventional stereotype of vegan food. There are plenty of dishes to wow a
crowd, whether it's Walnut, Date & Cinnamon Rolls and Smoky Baked Beans on Grilled Sourdough for a brunch with
friends; Memphis Bourbon Barbecue Skewers and Rainbow Root Slaw with Orange, Maple & Thyme Dressing for a
summer barbecue; Chocolate Banana Cupcakes with Chocolate Fudge Icing for a children's party; or Butternut Squash &
Tofu Terrine with Redcurrant Stuffing and an I-can't-believe-it's-vegan Espresso Crème Caramel for a celebration dinner.
A vegan diet the Mildreds way will bring joy and surprise to your life and ensure your taste buds are well, alive and
kicking. Sit back and enjoy fantastic-tasting food for everyone and every occasion.
Simple and fast slimming recipes from Kate Allinson and Kay Featherstone, authors of Pinch of Nom, the fastest-selling
cookbook of all time. Featuring four-ingredient dishes, one-pot family favourites, big batch basics, and speedy sweet
treats, Pinch of Nom Quick and Easy is full of everyday recipes with simple methods and massive flavour. As always with
Pinch of Nom, the food tastes so good you won't guess the low calorie count. The dishes are guaranteed to fill you up
and keep you satisfied for longer. Every recipe has been carefully tried and tested, featuring easy-to-source ingredients.
To be completely accessible the recipes don't include diet points, and are compatible with the principles of the UK's most
popular diet programmes. 'These fast, 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.' - Kate & Kay
Nourishing and comforting plant-based recipes to boost your energy, help you sleep, and brighten your mood. So many
of us go about our busy lives without eating wholesome food. Yet without giving our body what it truly needs to fuel us
through the day (and night), we get ill, feel low, and have trouble sleeping. In The Self-Care Cookbook, plant-based chef
Gemma Ogston introduces us to eating as the ultimate form of self-care, whether you're a full-time vegan, flexitarian, or
just looking for simple recipes developed with wellness in mind. Each recipe has been crafted to nurture your body and
mind. Organized by some of the core goals of self-care routines--Restore, Rebalance, Reflect, and Renew--The SelfCare Cookbook demonstrates countless ways to embrace your mood and understand your body's needs through recipes
as well as activities outside of the kitchen. With over 60 delicious meals including Firey Bean Stew for the days you feel
under the weather, Calming Miso Pasta to give your gut flora a super boost, and Indulgent Chocolate Pudding (because
you deserve it), The Self-Care Cookbook is for anyone who needs some extra TLC and finds comfort in creating
healthful, cozy meals--whether it's dinner for one or a meal shared with the people you love.
An exciting new cookery book from the popular vegetarian restaurant, Mildreds: The Vegetarian Cookbook has
something for everyone. Whether you are a vegetarian, or are trying to cut down on your meat intake, the international
influences in these recipes promise variety and flavour. There are also plenty of ideas for how to adapt the dishes quickly
by adding meat, to cater for keen omnivores. With easy ingredients and smart, time-saving ideas, each recipe is easy to
cook from the comfort of your own home. The dishes are flexible and include ingredients that can be easily sourced,
allowing you to make hassle-free and delicious meals.
Tempted to try your hand at vegan food but don't know where to start? Or even just to make meat-free Monday a regular
thing? Long gone are the days of vegan food being dull and worthy: Vegan 100 is bold, vibrant and gorgeous. Going
vegan was the best decision Gaz Oakley ever made. Gaz, aka Avant-Garde Vegan, was once a meat eater and often
didn't feel well. Overnight, he decided to go vegan for the health benefits, for his love of animals and to do his part in
looking after the planet. He found that, as a trained chef, it was surprisingly easy to get big tastes and colours into vegan
dishes without compromise, and he also noticed an improvement in the way he felt. The emphasis in Gaz's 100 amazing
vegan recipes is first and foremost on FLAVOUR. From Kentucky Fried Chick'n and Fillet "Steak" Wellington to
Chocolate Tart and Summer Berry Mousse Cake, it's all incredible-tasting food that just happens to be vegan.
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Delectable, beautiful and packed with dishes that are good for you, this is like no other vegan cookbook.
Over 100 vegetarian recipes that appeal to meat eaters alike, with vegan, gluten-free and dairy-free options. An exciting
new cookery book from the popular vegetarian restaurant, Mildreds: The Vegetarian Cookbook has something for
everyone. Whether you are a vegetarian, or are trying to cut down on your meat intake, the international influences in
these recipes promise variety and flavor. There are also plenty of ideas for how to adapt the dishes quickly by adding
meat, to cater for keen omnivores. With easy ingredients and smart, time-saving ideas, each recipe is easy to cook from
the comfort of your own home. The dishes are flexible and include ingredients that can be easily sourced, allowing you to
make hassle-free and delicious meals.
Mildreds: The Vegetarian CookbookMitchell Beazley
Presents a wide variety of mild to hot chili recipes and suggests drinks and desserts to complement them
**FREE SAMPLER** 'Only Lady Luck can get a table at Mildreds. It's one of London's coolest vegetarian restaurants.' Time Out 'Who needs meat when you get this much flavour?' - Hardens Bursting with clever ideas for feasts with family
and friends, as well as for delicious, simple everyday meals, Mildreds Vegan Cookbook brings you punchy flavours,
satisfying dishes, a dash of urban cool and a refreshing take on the conventional stereotype of vegan food. There are
plenty of dishes to wow a crowd, whether it's Walnut, Date & Cinnamon Rolls and Smoky Baked Beans on Grilled
Sourdough for a brunch with friends; Memphis Bourbon Barbecue Skewers and Rainbow Root Slaw with Orange, Maple
& Thyme Dressing for a summer barbecue; Chocolate Banana Cupcakes with Chocolate Fudge Icing for a children's
party; or Butternut Squash & Tofu Terrine with Redcurrant Stuffing and an I-can't-believe-it's-vegan Espresso Crème
Caramel for a celebration dinner. A vegan diet the Mildreds way, will bring joy and surprise to your life, and ensure your
taste buds are well and truly alive and kicking. Sit back and enjoy fantastic-tasting food for everyone and every occasion.
Healthier Together is all about nourishing and cooking for your body and your soul--and the best way to accomplish that
is with another person. Food writer and health blogger Liz Moody once followed trendy diets and ate solely for fuel, not
for flavor. That changed when she met her soon-to-be-boyfriend and they started cooking nutrient- and vegetable-rich
meals. She not only fell in love with food again, but she also discovered that setting goals and sticking to them is easier
and more gratifying when paired with someone else. Mincing garlic and sautéing onions together eventually led the
couple to marriage--proving that good food really is the universal connector! These 100+ flavor-packed recipes are
designed to be cooked and enjoyed by two people, plus they're all gluten-free, dairy-free, and plant-centered. They
include homemade alternatives for all the foods you love to share, such as brunch, takeout, and sweet treats. Indulge in
Cardamom Banana Bread Pancakes with Candied Coffee Walnuts, Cornflake "Fried" Chicken, General Tso's
Cauliflower, and Chocolate Tahini Brownie Bites. Pick your partner--near or far--and get ready to get healthy.
Throw away that take-out menu and turn to one of the recipes in this wonderful new cookbook. Using readily available
ingredients and a few simple techniques, Quick & Easy Chinese brings the delicious flavors of Asia into anyone'skitchen.
Included are many familiar restaurant classics like Cashew Chicken, Hot and Sour Soup, and even Fortune Cookies-all
simplified for easy home cooking. With a wide range of appetizers, soups, entrees, drinks, and desserts, Quick & Easy
Chinese will bring everyone good fortune and good eating.
'[Cyrus has] distilled years of experience in the kitchen and at the table to guide even the most spice shy.' - Independent
Make delicious vegetarian and vegan Indian dishes from a range of just 10 spices. Indian food offers a huge choice of
naturally vegetarian and vegan dishes. In this new collection, Cyrus Todiwala serves up easy, full-flavoured recipes for
everything from breakfast and brunch to simple suppers, from warming soups to veg-packed curries and daals. With a
spice box of just 10 favourites, you can whip up simple home-cooked dishes such as Spiced Aubergine and Tomato
Frittata, Sweetcorn, Celery and Coconut Chowder with Almonds and Baked Tandoori-style Cauliflower with Couscous
and Spinach & Garlic in no time at all.
Collects more than one hundred eclectic recipes from some of London's best restaurants, dessert shops, coffee houses,
cocktail lounges, and hole-in-the-wall gems--all adapted for the home kitchen.
'If you think vegetarian food is limiting, this is the book to change your mind.' Health & Fitness 'Theres inspiration here to
help you elevate humble vegetables into something special.' The Caterer 'Be warned, you'll want seconds of
everything...' Veggie Magazine 'This is good food at it's best, made with delicious, fresh ingredients, which are easy to
source and easy to cook with.' The Vegetarian Experience An exciting new cookery book from the popular vegetarian
restaurant, Mildreds: The Vegetarian Cookbook has something for everyone. Whether you are a vegetarian, or are trying
to cut down on your meat intake, the international influences in these recipes promise variety and flavour. There are also
plenty of ideas for how to adapt the dishes quickly by adding meat, to cater for keen omnivores. With easy ingredients
and smart, time-saving ideas, each recipe is easy to cook from the comfort of your own home. The dishes are flexible
and include ingredients that can be easily sourced, allowing you to make hassle-free and delicious meals.
‘Aimee is an exceptional talent and her fab new book displays her unique gift for making vegan cooking both exciting
and comforting. I have no doubt it will quickly become a firm plant-based classic.’ Áine Carlin, Bestselling author of Keep
It Vegan and The New Vegan If you’re craving your favourite British comfort foods, but also want to embrace a plantbased lifestyle, then Great British Vegan is the book is for you. Whether you’re vegan, flexitarian or merely interested in
cutting down on your meat consumption, there’s no reason you can’t still indulge in all your favourite British classics,
using easy-to-find ingredients. With great-tasting, simple to make home-style recipes that will comfort as well as nourish,
this book makes sure you’ll never miss out on Sunday roasts, full English breakfasts or afternoon teas again. This
unique take on vegan cooking reimagines over 80 classic British dishes including Full English, Shepherd's Pie, Banger's
& Mash, Yorkshire Puddings, Beer Battered (To)Fish & Chips, Sausage Rolls, Welsh Rarebit, Scottish Shortbread, Eton
Mess and Sticky Toffee Pudding.
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Jennifer Brule is on a mission, southern style, to teach people to cook. Her method: master twenty-five classic southern
dishes, and then--using similar ingredients or cooking techniques or both--make two variations, one contemporary and
one inspired by international tastes. Brule's line-up of beloved southern dishes is irresistible in itself, but she aims to
inspire enthusiasm and confidence to expand deliciously from there. The beauty of her approach is that it reflects how
people really do learn to cook, resourcefully, creatively, and joyfully. Savor the Classic Chicken and Dumplings and next
find yourself cooking Vegetarian Mushroom Stew with Sweet Potato Dumplings before whipping up Hungarian Chicken
Paprikash with Dumplings. Featuring step-by-step instructions designed to teach basic cooking techniques, Brule shows
cooks how to whisk, chop, slice, simmer, saute, fry, bake, and roast their way to seventy-five wonderfully tasty dishes.
The contemporary versions incorporate especially wholesome elements, such as unrefined grains and healthier fats,
while the international versions offer popular global tastes. Color photographs of each dish illustrate the wide array of
meats and fish, vegetables, side dishes, and desserts that can soon be on your table.
Want to cook ridiculously good plant-based food from scratch but have no idea where to start? With over 100 incredibly
easy and outrageously tasty all-plants meals, BOSH! will be your guide. Henry Firth and Ian Theasby, creators of the
world’s biggest and fastest-growing plant-based platform, BOSH!, are the new faces of the food revolution. Their online
channels have well over one million fans and constantly inspire people to cook ultra-tasty and super simple recipes at
home. Always ensuring they stick to fresh, supermarket-friendly ingredients, BOSH! truly is "plant-based food for
everyone". In BOSH!, Ian and Henry share more than 100 of their favorite go-to breakfasts, crowd-pleasing party pieces,
hearty dinners, sumptuous desserts, and incredible sharing cocktails. The book is jam-packed with fun, unpretentious
and mega satisfying recipes, easy enough to be rustled up any night of the week. It's enough to convince the staunchest
of carnivores to give plants a whirl. Whether you're already sold on the plant-based lifestyle or you simply want to
incorporate more meat, dairy and egg-free meals into your week, BOSH! is your plant-based bible.
A collection of more than 250 traditional Southern recipes from Mama Dip's Kitchen, a restaurant in Chapel Hill, North
Carolina.
"In all, more than 160 recipes to feed the irresistible passion and teach the methods of 'Chili Madness.'"--Back cover.
Delicious plant-based recipes that everyone will love, with this latest book from the UK's bestselling vegan author, Áine
Carlin. With an emphasis on great flavours and fresh, seasonal dishes that don't rely on substitutes or hard-to-source
ingredients, Áine's style of cooking will appeal to everyone, from vegan-cooking enthusiasts to those simply wanting to
dabble now and then. In Cook Share Eat Vegan, Áine has created the ultimate vegan bible, with more than 125 recipes
that prove there's a place for plant-based food at every table. Delight your friends with Crispy Cinnamon Potato Tacos,
enjoy a warming bowl of Turmeric & Sweet Potato Soup, or indulge in a delicious Vanilla Panna Cotta. Discover recipes
for every occasion and for all times of year - that just happen to be vegan. 'Finding the balance between health and
indulgence, this book has a little bit of everything, from full-on comfort food to zen-inducing bowls to nourish from within.
Discover the beauty of plant-based food and leave your preconceived notions at the door - it's time to cook, eat, smile
(repeat)' - Áine Carlin
A beautifully photographed and modern vegetarian cookbook packed with more than 200 quick, healthy, and fresh
recipes that explore the full breadth of vegetarian ingredients--grains, nuts, seeds, and seasonal vegetables--from Jamie
Oliver's London-based food stylist and writer Anna Jones. How we want to eat is changing. More and more people cook
without meat several nights a week and are constantly seeking to push the boundaries of their own vegetarian repertoire.
At the same time, people want food that is a little lighter, healthier, and easier on our wallets, and that relies less on dairy
and gluten. Based on how Anna likes to eat day to day--from a blueberry and amaranth porridge, to a quick autumn root
panzanella, to a pistachio and squash galette--A Modern Way to Eat is a cookbook for how we want to eat now.
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