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Sour Honey Soul Food
100 vegan recipes that riff on Southern cooking in surprising and delicious ways, beautifully
illustrated with full-color photography. Jenné Claiborne grew up in Atlanta eating classic Soul
Food—fluffy biscuits, smoky sausage, Nana's sweet potato pie—but thought she'd have to give
all that up when she went vegan. As a chef, she instead spent years tweaking and
experimenting to infuse plant-based, life-giving, glow-worthy foods with the flavor and depth
that feeds the soul. In Sweet Potato Soul, Jenné revives the long tradition of using fresh, local
ingredients creatively in dishes like Coconut Collard Salad and Fried Cauliflower Chicken. She
improvises new flavors in Peach Date BBQ Jackfruit Sliders and Sweet Potato-Tahini Cookies.
She celebrates the plant-based roots of the cuisine in Bootylicious Gumbo and savory-sweet
Georgia Watermelon & Peach Salad. And she updates classics with Jalapeño Hush Puppies,
and her favorite, Sweet Potato Cinnamon Rolls. Along the way, Jenné explores the narratives
surrounding iconic and beloved soul food recipes, as well as their innate nutritional
benefits—you've heard that dandelion, mustard, and turnip greens, okra, and black eyed peas
are nutrition superstars, but here's how to make them super tasty, too. From decadent pound
cakes and ginger-kissed fruit cobblers to smokey collard greens, amazing crabcakes and the
most comforting sweet potato pie you'll ever taste, these better-than-the-original takes on craveworthy dishes are good for your health, heart, and soul.
An educational cookbook, aimed at the descendants of those who carried their cuisines on
journeys far from their original homes, pays tribute to traditional Jewish cuisine and heritage
through recipes that have been brought to life for a whole new generation of cooks and can be
used on holidays or any other day of the year. 20,000 first printing.
Winner of The IACP 2019 First Book Award presented by The Julia Child Foundation Like
Madhur Jaffrey and Marcella Hazan before her, Naz Deravian will introduce the pleasures and
secrets of her mother culture's cooking to a broad audience that has no idea what it's been
missing. America will not only fall in love with Persian cooking, it'll fall in love with Naz.” Samin Nosrat, author of Salt, Fat, Acid, Heat: The Four Elements of Good Cooking Naz
Deravian lays out the multi-hued canvas of a Persian meal, with 100+ recipes adapted to an
American home kitchen and interspersed with Naz's celebrated essays exploring the idea of
home. At eight years old, Naz Deravian left Iran with her family during the height of the 1979
Iranian Revolution and hostage crisis. Over the following ten years, they emigrated from Iran to
Rome to Vancouver, carrying with them books of Persian poetry, tiny jars of saffron threads,
and always, the knowledge that home can be found in a simple, perfect pot of rice. As they
traverse the world in search of a place to land, Naz's family finds comfort and familiarity in pots
of hearty aash, steaming pomegranate and walnut chicken, and of course, tahdig: the crispy,
golden jewels of rice that form a crust at the bottom of the pot. The best part, saved for last. In
Bottom of the Pot, Naz, now an award-winning writer and passionate home cook based in LA,
opens up to us a world of fragrant rose petals and tart dried limes, music and poetry, and the
bittersweet twin pulls of assimilation and nostalgia. In over 100 recipes, Naz introduces us to
Persian food made from a global perspective, at home in an American kitchen.
A Fools Guide to the Universe is the debut poetry collection of self-proclaimed "photographer,
filmmaker, writer & general human being who likes to make things" Donovan Beck. Cultivating
over three years of experiences into subtle reminders and explanations of our shared moments
of love, heartbreak, triumphs, and stumbles. The world of poetry works to put words to the
unexplainable, and Donovan's work as a storyteller functions to give a voice to the voiceless.
These two worlds collide to create the pages of A Fool's Guide to the Universe; in Donovan's
own words, "Welcome this in like the message in a bottle you always hoped to find.
Chameleon Aura presents a harmonious blend of experience and advice through a chaptered
series of prose and poetry that focuses on shared experiences in love and loss. Emboldened
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words and phrases capture the essence of the author's message and distinguish his unique
style. Chapata's touching narrative celebrates humanity for their biological resilience and
undeniable worth. This collection leaves readers warm with hope for growth, rebirth, and, most
prominently, self-acceptance.
Sometimes life tastes sweet, sometimes life leaves a bitter taste in your mouth. Sometimes life
is spiced up through natural events, sometimes life feels bland and tasteless. Sour Honey and
Soul Food, is a book which explores the beauty and intricacies of love, life and connections,
through poetry. Billy Chapata's third book looks to touch on the variety of flavors we taste, on
this beautiful journey we call life.
The Soul of Rumi is renowned poet Coleman Barks' first major assemblage of newly translated
Rumi poems since his bestselling The Essential Rumi. Coleman Barks presents entirely new
translations of Rumi's poems, published for the first time in The Soul of Rumi. The poems
range over the breadth of Rumi's themes: silence, emptiness, play, God, peace, grief,
sexuality, music, to name just a few. But the focus is on the ecstatic experience of human and
divine love and their inseparability, conveyed with Rumi's signature passion, daring, and
insights into the human heart and the heart's longings.
A wildly inventive soul food bible from a two-time Chopped winner and the host of Snapchat's
first-ever cooking show. Thousands of fans know Lazarus Lynch for his bold artistic sensibility,
exciting take on soul food, and knockout fashion sense. Laz has always had Southern and
Caribbean food on his mind and running through his veins; his mother is Guyanese, while his
father was from Alabama and ran a popular soul food restaurant in Queens known for its
Southern comfort favorites. He created "Son of a Southern Chef" on Instagram as a love letter
to the family recipes and love of cooking he inherited. In his debut cookbook, Laz offers up
more than 100 recipe hits with new takes on classic dishes like Brown Butter Candy Yam Mash
with Goat Cheese Brülée, Shrimp and Crazy Creamy Cheddar Grits, and Dulce de Leche
Banana Pudding. Packed with splashy color photography that pops off the page, this cookbook
blends fashion, food, and storytelling to get readers into the kitchen. It's a Southern cookbook
like you've never seen before.
“yrsa daley-ward’s bone is a symphony of breaking and mending. . . . she lays her hands on
the pulse of the thing. . . . an expert storyteller. of the rarest. and purest kind.” —nayyirah
waheed, author of salt. From the celebrated poet Yrsa Daley-Ward, a poignant collection of
poems about the heart, life, and the inner self. Foreword by Kiese Laymon, author of Heavy:
An American Memoir Bone. Visceral. Close to. Stark. The poems in Yrsa Daley-Ward’s
collection bone are exactly that: reflections on a particular life honed to their essence—so clear
and pared-down, they become universal. From navigating the oft competing worlds of religion
and desire, to balancing society’s expectations with the raw experience of being a woman in
the world; from detailing the experiences of growing up as a first generation black British
woman, to working through situations of dependence and abuse; from finding solace in the
echoing caverns of depression and loss, to exploring the vulnerability and redemption in falling
in love, each of the raw and immediate poems in Daley-Ward’s bone resonates to the core of
what it means to be human. “You will come away bruised. You will come away bruised but this
will give you poetry.”
*One of Amazon's 20 Best Books of 2017* Named one of the best books of 2017 by NPR, San
Francisco Chronicle, Barnes & Noble, and Southern Living In his much-anticipated new novel,
Robin Sloan does for the world of food what he did for the world of books in Mr. Penumbra’s
24-Hour Bookstore Lois Clary is a software engineer at General Dexterity, a San Francisco
robotics company with world-changing ambitions. She codes all day and collapses at night, her
human contact limited to the two brothers who run the neighborhood hole-in-the-wall from
which she orders dinner every evening. Then, disaster! Visa issues. The brothers close up
shop, and fast. But they have one last delivery for Lois: their culture, the sourdough starter
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used to bake their bread. She must keep it alive, they tell her—feed it daily, play it music, and
learn to bake with it. Lois is no baker, but she could use a roommate, even if it is a needy
colony of microorganisms. Soon, not only is she eating her own homemade bread, she’s
providing loaves daily to the General Dexterity cafeteria. The company chef urges her to take
her product to the farmer’s market, and a whole new world opens up. When Lois comes
before the jury that decides who sells what at Bay Area markets, she encounters a close-knit
club with no appetite for new members. But then, an alternative emerges: a secret market that
aims to fuse food and technology. But who are these people, exactly? Leavened by the same
infectious intelligence that made Robin Sloan’s Mr. Penumbra’s 24-Hour Bookstore such a
sensation, while taking on even more satisfying challenges, Sourdough marks the triumphant
return of a unique and beloved young writer.
For all of the women who have ever given their everything to the wrong man.
Named Cookbook of the Year by the Sunday Times (UK) Fortnum & Mason Food & Drink
Awards Cookery Book of the Year 2015 The Guild of Food Writer's (UK) Award Winner for
Best First Book "Honey & Co.'s food--taking its cue from generations of dedicated home
cooks--captures everything that is generous, hearty, and delicious in the Middle East."--Yotam
Ottolenghi After falling in love through their shared passion for food, Itamar Srulovich and Sarit
Packer launched Honey & Co., one of London's hottest new restaurants, in 2012. Since
opening the doors, they have created exquisite dishes, delectable menus, and an atmosphere
that's as warm, inviting, and exotic as the food they serve. Recipes include spreads and dips,
exquisitely balanced salads, one-pan dishes, simple fragrant soups, rich Persian entrees, the
tagines of North Africa, the Sofritos of Jerusalem, and the herb-infused stews of Iran. HONEY
& CO. brings the flavors of the Middle East to life in a wholly accessible way, certain to entice
and satisfy in equal measure.
Any kitchen can be a Chinese kitchen with these 80 easy homestyle recipes—plus tips and
techniques for cooking with a wok, stocking your pantry, making rice, and more Chinese food
is more popular than any other cuisine and yet it often intimidates North American home cooks.
Chinese Soul Food draws cooks into the kitchen with recipes that include sizzling potstickers,
simply but delicious stir-fries, saucy braises, and soups that bring comfort with a sip. These are
dishes that feed the belly and speak the universal language of "mmm!" In Chinese Soul Food,
you'll find approachable recipes and plenty of tips for favorite homestyle Chinese dishes, such
as red-braised pork belly, dry-fried green beans, braised-beef noodle soup, green onion
pancakes, garlic eggplant, and the author's famous potstickers, which consistently sell out her
cooking classes in Seattle. You will also find helpful tips and techniques, such as caring for and
using a wok and how to cook rice properly, as well as a basic Chinese pantry list that also
includes acceptable substitutions, making it even simpler for the busiest among us to cook
their favorite Chinese dishes at home. Recipes are streamlined to minimize the fear factor of
unfamiliar ingredients and techniques, and home cooks are gently guided toward becoming
comfortable cooking satisfying Chinese meals.
“Spectacular cake creations [that] are positively bursting with beauty, color, flavor, and fun . . .
this book will ignite the baking passion within you!” —Pioneer Woman Ree Drummond, #1 New
York Times–bestselling author Grandbaby Cakes is the debut cookbook from sensational food
writer, Jocelyn Delk Adams. Since founding her popular recipe blog, Grandbaby Cakes, in
2012, Adams has been putting fresh twists on old favorites. She has earned praise from critics
and the adoration of bakers both young and old for her easygoing advice, rich photography,
and the heartwarming memories she shares of her grandmother, affectionately nicknamed Big
Mama, who baked and developed delicious, melt-in-your-mouth desserts. Grandbaby Cakes
pairs charming stories of Big Mama’s kitchen with recipes ranging from classic standbys to
exciting adventures—helpfully marked by degree of difficulty—that will inspire your own family for
years to come. Adams creates sophisticated flavor combinations based on Big Mama’s
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gorgeous centerpiece cakes, giving each recipe something familiar mixed with something new.
Not only will home bakers be able to make staples like yellow cake and icebox cake exactly
how their grandmothers did, but they’ll also be preparing impressive innovations, like the
Pineapple Upside-Down Hummingbird Pound Cake and the Fig-Brown Sugar Cake. From
pound cakes and layer cakes to sheet cakes and “baby” cakes (cupcakes and cakelettes),
Grandbaby Cakes delivers fun, hip recipes perfect for any celebration. “[Adams] offers up her
greatest hits alongside sweet stories of her family’s generations-old baking traditions.”
—People.com “There is a heritage of love and tradition steeped in her recipes . . . A trip down
memory lane that ends with delicious treats on your table.” —Carla Hall, TV chef and author of
Carla Hall’s Soul Food
A fast-talking businessman is felled by a frying pan: “Soul food and sassy characters…a feast
that will satisfy the appetites of readers.”—Library Journal Welcome to Mahalia’s Sweet
Tea—the finest soul food restaurant in Prince George’s County, Maryland. In between
preparing her famous cornbread and mashed potatoes so creamy “they’ll make you want to
slap your Momma,” owner Halia Watkins is about to dip her spoon into a grisly mystery . . .
Halia Watkins has her hands full cooking, hosting, and keeping her boisterous young cousin,
Wavonne, from getting too sassy with customers. Having fast-talking entrepreneur Marcus
Rand turn up in her kitchen is annoying enough when he’s alive—but finding his dead body
face-down on her ceramic tile after hours is much worse. Marcus had his enemies, and the
cast iron frying pan beside his corpse suggests that at last, his shady business deals went too
far. Halia is desperate to keep Sweet Tea’s name out of the sordid spotlight but her efforts
only make Wavonne a prime suspect. Now Halia will have to serve up the real villain—before
the killer returns for a second helping . . . Features delicious recipes from Mahalia’s Sweet
Tea,including Sour Cream Corn Bread and Sweet Corn Casserole!
Maybe she’s on a photo shoot in Zanzibar. Maybe she’s making people laugh on TV. But all
Chrissy Teigen really wants to do is talk about dinner. Or breakfast. Lunch gets some love, too.
For years, she’s been collecting, cooking, and Instagramming her favorite recipes, and here
they are: from breakfast all day to John’s famous fried chicken with spicy honey butter to her
mom’s Thai classics. Salty, spicy, saucy, and fun as sin (that’s the food, but that’s Chrissy,
too), these dishes are for family, for date night at home, for party time, and for a few life-sucks
moments (salads). You’ll learn the importance of chili peppers, the secret to cheesycheeseless 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.

Vivian Howard, star of PBS's A Chef's Life, celebrates the flavors of North
Carolina's coastal plain in more than 200 recipes and stories. This new classic of
American country cooking proves that the food of Deep Run, North Carolina -Vivian's home -- is as rich as any culinary tradition in the world. Organized by
ingredient with dishes suited to every skill level, from beginners to confident
cooks, Deep Run Roots features time-honored simple preparations alongside
extraordinary meals from her acclaimed restaurant Chef and the Farmer. Home
cooks will find photographs for every single recipe. Ten years ago, Vivian opened
Chef and the Farmer and put the nearby town of Kinston on the culinary map. But
in a town paralyzed by recession, she couldn't hop on every new culinary trend.
Instead, she focused on rural development: If you grew it, she'd buy it. Inundated
by local sweet potatoes, blueberries, shrimp, pork, and beans, Vivian learned to
cook the way generations of Southerners before her had, relying on
resourcefulness, creativity, and the traditional ways of preserving food. Deep Run
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Roots is the result of years of effort to discover the riches of Eastern North
Carolina. Like The Fannie Farmer Cookbook, The Art of Simple Food, and The
Taste of Country Cooking before it, this is landmark work of American food
writing. Recipes include: Family favorites like Blueberry BBQ Chicken Creamed
Collard-Stuffed Potatoes Fried Yams with Five-Spice Maple Bacon Candy
Chicken and Rice Country-Style Pork Ribs in Red Curry-Braised Watermelon
Show-stopping desserts like Warm Banana Pudding, Peaches and Cream Cake,
Spreadable Cheesecake, and Pecan-Chewy Pie. You'll also find 200 more quick
breakfasts, weeknight dinners, holiday centerpieces, seasonal preserves, and
traditional preparations for all kinds of cooks.
In this culinary exploration of the Mediterranean, Middle East, and North Africa,
Diana Henry has gathered together dishes that combine exotic flavours in ways
long forgotten - or never discovered - in many Western kitchens. Colourful,
aromatic and perfumed ingredients, from leathery pomegranates, with their
insides bursting with ruby seeds, to flower-waters that allow you to drink in the
scent of a garden, combine to bring an intoxicating whiff of the exotic to your
table and pleasure to your kitchen. The core ingredients of these cuisines are
increasingly available so dishes such as Chermoula-marinated Tuna, Fennel,
Pomegranate and Feta Salad, and Lavender, Orange and Almond Cake are both
delicious and accessible to cook.
An Eater Best Cookbook of Fall 2020 • This groundbreaking new cookbook from
chef, bestselling author, and TV star Marcus Samuelsson celebrates
contemporary Black cooking in 150 extraordinarily delicious recipes. It is long
past time to recognize Black excellence in the culinary world the same way it has
been celebrated in the worlds of music, sports, literature, film, and the arts. Black
cooks and creators have led American culture forward with indelible contributions
of artistry and ingenuity from the start, but Black authorship has been consistently
erased from the story of American food. Now, in The Rise, chef, author, and
television star Marcus Samuelsson gathers together an unforgettable feast of
food, culture, and history to highlight the diverse deliciousness of Black cooking
today. Driven by a desire to fight against bias, reclaim Black culinary traditions,
and energize a new generation of cooks, Marcus shares his own journey
alongside 150 recipes in honor of dozens of top chefs, writers, and activists—with
stories exploring their creativity and influence. Black cooking has always been
more than “soul food,” with flavors tracing to the African continent, to the
Caribbean, all over the United States, and beyond. Featuring a mix of everyday
food and celebration cooking, this book also includes an introduction to the
pantry of the African diaspora, alongside recipes such as: Chilled corn and
tomato soup in honor of chef Mashama Bailey Grilled short ribs with a piri-piri
marinade and saffron tapioca pudding in homage to authors Michael Twitty and
Jessica B. Harris Crab curry with yams and mustard greens for Nyesha Arrington
Spiced catfish with pumpkin leche de tigre to celebrate Edouardo Jordan Island
jollof rice with a shout-out to Eric Adjepong Steak frites with plantain chips and
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green vinaigrette in tribute to Eric Gestel Tigernut custard tart with cinnamon
poached pears in praise of Toni Tipton-Martin A stunning work of breadth and
beauty, The Rise is more than a cookbook. It’s the celebration of a movement.
Emerging Into Light is Brittany Sanchez's debut poetry collection celebrating
motherhood. It's about the welcoming of becoming undone-breaking open soul
deep so that our souls emerge into light.
Welcome to the future of beverages! Infusing cannabis into drinks can be done in
a variety of ways. Learn all about it as you craft delicious cocktails, smoothies,
lattes, and spirit-free mixed drinks. Maybe you're curious about CBD or perhaps
you've tried a store-bought sparkling cannabis drink already. Either way, you're
here because you're ready to learn the ins and outs of making deliciously infused
drinkables. This guide, written by Jamie Evans (author of The Ultimate Guide to
CBD), will serve as the go-to resource for anyone interested in incorporating
phytocannabinoids into a variety of recipes. Inside, you'll start your journey with
infused mixology. You'll learn the most essential how-tos and infusion methods,
including decarboxylation and heating techniques for those who want to do it all.
Different from other books in this category, this book offers something to both
beginners and experts—and crucially, to both those who only want to use CBD
and those who want to infuse with THC—presenting many approaches to
enhancing drinks. From adding CBD oils and tinctures to a variety of recipes to
crafting more complex cannabis libations behind the bar, you can choose the
path that’s right for you. Recipes include: Basic infusions: Infused bitters, shrubs,
honey, sour mix, simple syrups, and an alcohol-based tincture Coffee and tea:
Pumpkin Spice Latte, Butter Coffee, Turmeric Latte, Summer Berry Palmer,
Ginger Lemon Hibiscus Iced Tea, Masala Chai Tea Juices, shakes, and
smoothies: Green Goddess Canna-leaf Juice, Garden of Eden Juice, Chocolate
Banana Protein Shake, PB&J Shake, Superfood Smoothie, Vitamin CBD
Smoothie Spirit-Free Mixed Drinks: Raspberry Rickey, Sparkling Rosemary
Greyhound, Fuzzy Ginger Fizz, Apple Spice CBD Mule, The Jolly Cranberry,
Infused Feisty Mary Cocktails: Blood Orange Aperol Spritz, Spicy Melon
Margarita, CBD Limelight, Strawberry Lime Shrub Soda, Blackberry Bramble,
Pisco Papaya Sour, Laid Back Manhattan, Toasty Toddy And many more! With
an exploration of cannabis terpenes, this book also provides the author’s
signature techniques for evaluating cannabis aroma and flavor profiles to curate
flavor pairings. As a Wine Enthusiast 40 Under 40 Tastemaker and Certified
Specialist of Wine, Jamie applies the same sensory evaluation techniques she
used in the wine world to cannabis, helping readers fine-tune their senses to
better understand it as an ingredient—and use it to craft the perfect infused drinks.
Including recipes and tips from leading industry experts, this book has it all.
The debut cookbook by the creator of the wildly popular blog Damn Delicious
proves that quick and easy doesn't have to mean boring.Blogger Chungah Rhee
has attracted millions of devoted fans with recipes that are undeniable
'keepers'-each one so simple, so easy, and so flavor-packed, that you reach for
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them busy night after busy night. In Damn Delicious, she shares exclusive new
recipes as well as her most beloved dishes, all designed to bring fun and
excitement into everyday cooking. From five-ingredient Mini Deep Dish Pizzas to
no-fuss Sheet Pan Steak & Veggies and 20-minute Spaghetti Carbonara, the
recipes will help even the most inexperienced cooks spend less time in the
kitchen and more time around the table.Packed with quickie breakfasts,
30-minute skillet sprints, and speedy takeout copycats, this cookbook is
guaranteed to inspire readers to whip up fast, healthy, homemade meals that are
truly 'damn delicious!'
A mother and daughter duo translate soul food recipes passed down through
generations into affordable and nutritious dishes, featuring black-eyed pea
hummus, spicy pepper chicken, sweet potato skewers, and chia pudding.
Hailed by ESPN as the world's most famous female basketball player, Brittney
Griner has been shattering stereotypes and breaking boundaries ever since she
burst onto the national scene as a dunking high school phenom. Now, she shares
her coming-of-age story, revealing how she found the strength to overcome
bullies and to embrace her authentic self. Brittney Griner, the No. 1 pick in the
2013 WNBA Draft, is a once-in-a-generation player, possessing a combination of
size and athleticism never before seen in women's basketball. But the sport's
"most transformative figure" (Sports Illustrated) is equally famous for making
headlines off the court, for speaking out on issues of gender, sexuality, body
image, and self-esteem. At six foot eight with an eighty-eight-inch wingspan and
a size 17 men's shoe, the Phoenix Mercury star and three-time All-American has
heard every vicious insult in the book. Bullied for being different, she has endured
years of taunting, from middle school to the present day. Through the highs and
lows, Brittney has learned to remain true to herself, rising above the haters who
try to take her down. The journey has often been lonely. Feeling uncomfortable in
her own skin for much of her adolescence, Brittney struggled with anger, the
Achilles heel that often got her into trouble, usually with her fists. Her
transformation began when she discovered basketball in high school. "The court
has almost always been a safe place for me, a space where I can rejuvenate
myself," she says. "It has always been the one place I feel free." In this heartfelt
memoir, Brittney reflects on painful episodes in her life, from the confrontations
she dealt with as a kid, to the infamous on-court punch she threw during her
freshman season at Baylor University, to the final moments of her college career
and the crushing loss to Louisville that ended her dream of back-to-back national
championships. Brittney also explores her complicated relationships with two
people she loves and respects—her father, Ray, and her coach at Baylor, Kim
Mulkey—as well as her mixed feelings about playing for a school that has a policy
against homosexuality. Here, too, are the highs: Brittney's close bonds with her
mother, Sandra, and her supportive siblings and friends; her amazing
accomplishments at Baylor, including the team's 74-2 record her last two
seasons; her adventurous new life as a pro in the WNBA; and her distinct sense
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of style, exemplified by the tattoos she proudly wears. Throughout the book,
Brittney describes how she came to celebrate what makes her unique—inspiring
lessons she now shares with readers. Filled with all the humor and personality
that Brittney Griner has become known for, In My Skin is more than a glimpse
into one of the most original people in sports; it's a powerful call to readers to be
true to themselves, to love who they are on the inside and out.
In Bitter Honey, seasoned chef Letitia Clark invites us into her home on one of the most
beautiful islands in the Mediterranean Sea – Sardinia. The recipes in this book do not
take long to make, but you can taste the ethos behind every one of them – one which
invites you to slow down, and nourish yourself with fresh food, friends and family. The
importance of eating well is even more pronounced here on this forgotten island. Try
your hand at Roasted aubergines with honey, mint, garlic and salted honey, or a salad
of Pecorino with walnuts and honey, followed by Malloreddus (the shell-shaped pasta
from the region) with sausage and tomato. Each recipe and the story behind it will
transport you to the glittering, turquoise waters and laid-back lifestyle of this Italian
paradise. With beautiful design, photography, full colour illustrations and joyful
anecdotes throughout, Bitter Honey is a holiday, a cookbook and a window onto a
covetable lifestyle in the sun – all rolled into one.
Nutrition and natural food expert Leah Vanderveldt puts the joy into plant-based
cooking with over 100 easy and inventive recipes that redefine the boundaries for
nourishing food.Â As the food editor for the health and wellness website
MindBodyGreen, Leah is constantly in conversation with readers, nutritionists, chefs,
and contributors about food and with this book she offers a new outlook on eating plantbased dishes for health and well-being. This is unashamed comfort eatingâ€”big hearty
bowlfuls, packed full of goodness and rich in flavor. Her philosophy is to get the
maximum enjoyment from foods by using seasonings and cooking techniques in over
100 simple recipes that offer indulgence and balance all at once. Affordability and
accessibility is key, too, and these tasty, comforting, and hearty meals are designed to
bring excitement to the palate. Expect lots of color, texture, and flavor, with
combinations of spice and freshness, creamy and crunchy, umami, sweet and sour. Try
Spiced Buckwheat Porridge, Chickpea CrÃªpes with Mushrooms and Thyme, Peanut
Butter and Banana Whip Bowl with Toasted Coconut and Seeds, Coconut Broth with
Zucchini Noodles and Mushrooms, Red Lentil Dahl, Winter Roasted Veg Bowl with
Honey Balsamic Dressing, Curry-infused Quinoa with Herbed Black Lentils, Veggie
Tacos with Five-seed Slaw, Planty Paella, Cauliflower Fritters, Peanut Butter Cookies,
and Chocolate Bark with Dried Cherries and Almond Flakes. Plant-based comfort food
incorporates an abundance of plant foods in meals that nourish the body and soul. It
isnâ€™t heavy or overly rich, it can be light and healthy, while still being filling, and
flavorful. Itâ€™s fresh and satisfying,Â The New Nourishing.Â
Fresh from the kitchen of her legendary Harlem restaurant, Melba’s, the reigning
queen of American comfort food serves up one hundred delectable recipes that put her
own special touch on favorite dishes—and taste just like home. Where do celebrities and
foodies go for the most delicious fried chicken and eggnog waffles? To Melba’s, of
course! Melba Wilson is a sweet, upbeat, occasionally sassy, always genuine
ambassador for the cuisine known for years as soul food but that she prefers to call
American comfort food. Melba cut her culinary teeth at the iconic Sylvia’s, the famed
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Windows on the World, and the hugely popular Rosa Mexicano. Now, as the pioneering
owner of her own legendary Harlem restaurant, she proudly holds court in Melba’s
always-packed dining room, dishing out lovingly prepared sweet potato pie, winebraised short ribs, BBQ turkey meatloaf, deviled eggs, and a legion of mouth-watering
American classics as well as unforgettable special twists on beloved comfort foods.
Now you don’t have to leave the comfort of your own home to dig into her sumptuous
signature recipes! With mouthwatering full-color photography and a beautiful design,
Melba’s American Comfort features the secrets of her irresistible home cooking,
passed down from her great-grandmother and other talented generations and given her
own loving variations, plus a treasure trove of delightful stories from the heart of her
bustling kitchen.
Put Flavor First with 60 Easy, Stylish Cakes Unlock a whole new world of flavor with
Benjamina Ebuehi’s signature cakes. Inspired by her journey to The Great British Bake
Off and beyond, Benjamina’s groundbreaking recipes put flavor at the forefront by
letting the star ingredients—toasted nuts, fragrant spices, bold herbs and ripe fruit—do all
the work. Creations like Plum & Black Pepper Cake, Masala-Chai Carrot Cake and
Caramelized Plantain Upside-Down Cake are as impressive as they are simple.
Beautiful, minimal finishing touches make a big impact, highlighting the exciting
ingredients within. These irresistible treats will amaze your friends and family as easily
as they will spice up your week. Full of beautiful, of-the-moment cakes with
unforgettable flavors, The New Way to Cake brings out the best baker in everyone.
From a fresh new voice with talent to burn comes this brash bitter sweet novel about
Tracy Ellison, a young girl with knockout looks, slanted hazel eyes, tall hair, and
attitude, as she comes of age during the hip-hop era. Motivated by the material life,
Tracy, her friends, and the young men who will do anything to get next to them are
plunged into a world of violence, gratuitous sex, and heartbreak. Slowly, Tracy begins
to examine her life, her goals, and her sexuality—as she evolves from a Flyy Girl into a
woman. A captivating tale, written with fluid narrative and contemporary dialect, Flyy
Girl captures the complete feel and sounds of the streets and is destined to become an
urban classic.
Life seems to be a huge amusement park, full of emotional roller-coasters. Scary, but
memorable. Unpredictable, but irresistible. This book is just that, a roller-coaster. Hold
my hand, ride it with me.
NEW YORK TIMES BESTSELLER! Healthy, easy, and delicious recipes from the
Defined Dish blog--fully endorsed by Whole30 Alex Snodgrass of TheDefinedDish.com
is the third author in the popular Whole30 Endorsed series. With gluten-free, dairy-free,
and grain-free recipes that sound and look way too delicious to be healthy, this is a
cookbook people can turn to after completing a Whole30, when they’re looking to
reintroduce healthful ingredients like tortillas, yogurt, beans, and legumes. Recipes like
Chipotle Chicken Tostadas with Pineapple Salsa or Black Pepper Chicken are easy
enough to prepare even after a busy day at work. There are no esoteric ingredients in
these recipes, but instead something to suit every taste, each dish clearly marked if it is
Whole30 compliant, paleo, gluten-free, dairy-free, and more. Alex includes delicious
variations, too, such as using lettuce wraps instead of taco shells, to ensure recipes can
work for almost any diet. And for anyone looking to stick to their Whole30 for longer, at
least sixty of the recipes are fully compliant.
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sour cream and vinegar is a collection of poems that take confessionalism into an
unorthodox literary marriage with imagism. the deplorable poet brings a unique poetic
format that allows the reader to set their own rhythm while being engaged with each
poem. Realism takes the threshold over idealism, which in return unmasks the façade
of "milk and honey," and allows the audience to accept that, at times, life is truly more
like "sour cream and vinegar."
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.
“A briliant multicultual collection that reminds readers that stories about food are rarely
just about the food alone.” —Kirkus Reviews (starred review) A stunning collection of
short stories about the intersection of family, culture, and food in the lives in teens, from
bestselling and critically acclaimed authors, including Sandhya Menon, Anna-Marie
McLemore, and Rin Chupeco. A shy teenager attempts to express how she really feels
through the pastries she makes at her family’s pasteleria. A tourist from Montenegro
desperately seeks a magic soup dumpling that can cure his fear of death. An aspiring
chef realizes that butter and soul are the key ingredients to win a cooking competition
that could win him the money to save his mother’s life. Welcome to Hungry Hearts
Row, where the answers to most of life’s hard questions are kneaded, rolled, baked.
Where a typical greeting is, “Have you had anything to eat?” Where magic and food
and love are sometimes one in the same. Told in interconnected short stories, Hungry
Hearts explores the many meanings food can take on beyond mere nourishment. It can
symbolize love and despair, family and culture, belonging and home.
Sylvia's Family Soul Food Cookbook begins as Sylvia recalls her childhood, when she
lived with both her mother and her grandmother -- the town's only midwives. The entire
community of Hemingway, South Carolina, shared responsibilities, helped raise all of
the children, and worked side by side together every day in the bean fields. Perhaps
most important, the community shared its food and recipes. When Sylvia set out to
write this cookbook, she decided to hold a cook-off back home in Hemingway at
Jeremiah Church. Family and friends of all ages shared their favorite dishes as well as
their spirit and love for one another. The recipes offered at the cook-off were then
compiled to create this incredible collection, along with many of Sylvia's and the Woods
family's own recipes. Here are the kinds of recipes you'd find if you visited the Woods
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family's home. Sylvia's daughter Bedelia is well known for her Barbecued Beef Short
Ribs, which are as sassy and spicy as Bedelia herself. Kenneth, Sylvia's youngest son,
has loved to fish ever since he was a child, spending his summers by the fishing hole in
Hemingway. Now Kenneth's son, DeSean, enjoys fishing, too. Kenneth's Honey Lemon
Tilefish, DeSean's favorite, is just one of Kenneth's special recipes presented here. And
there are many, many other wonderful dishes, too. In this remarkable cookbook, Sylvia
has gathered more than 125 soul food classics, including mouthwatering recipes for
okra, collard greens, Southern-style pound cakes, hearty meat and seafood stews and
casseroles, salads, mashed potatoes, macaroni and cheese, and more. These recipes
are straight from the heart of the Woods community of family and friends. Now Sylvia
gives them to you to share with your loved ones. Bring them into your home and
experience a little bit of Hemingway's soul.
Social media sensation Billy Chapata shares insight and advice into the powerful world
of love, heartbreak, and what comes next. This collection of poetry and prose will justify
heartache and inspire the fortitude to survive and prosper. From Chameleon Aura
author Billy Chapata comes his second major poetry collection, Flowers on the Moon.
Chapata presents his signature blend of experience and advice through a chaptered
series of prose and poetry. Filled with the familiar themes of love, loss, resilience, and
growth From Chameleon Aura but with fresh poems and new advice, his touching
narrative celebrates humanity for its undeniable worth, and this collection will leave
readers warm with hope for growth, rebirth, and, most prominently, self-acceptance.
Sometimes, we forget that we are human. Our flaws envelope us, and we feel
inadequate, unequal, inferior. Your flaws are part of you. Parts you can embrace,
accept, grow from. Let your flaws be your flowers.
Natural-born hustler Porsche Santiaga refuses to accept her new life in juvenile
detention after her family is torn apart and fights to regain what she has lost.
A yet heartbreakingly honest, endearing memoir of incredible weight loss by a young
food blogger who battles body image issues and overcomes food addiction to find selfacceptance. All her life, Andie Mitchell had eaten lustily and mindlessly. Food was her
babysitter, her best friend, her confidant, and it provided a refuge from her fractured
family. But when she stepped on the scale on her twentieth birthday and it registered a
shocking 268 pounds, she knew she had to change the way she thought about food
and herself; that her life was at stake. It Was Me All Along takes Andie from working
class Boston to the romantic streets of Rome, from morbidly obese to half her size,
from seeking comfort in anything that came cream-filled and two-to-a-pack to finding
balance in exquisite (but modest) bowls of handmade pasta. This story is about much
more than a woman who loves food and abhors her body. It is about someone who
made changes when her situation seemed too far gone and how she discovered
balance in an off-kilter world. More than anything, though, it is the story of her finding
beauty in acceptance and learning to love all parts of herself.
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