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Eat Your Vegetables - Joe Yonan 2013-08-06
A collection of eclectic vegetarian and vegan
recipes for singles as well as lone vegetarians in
meat-eating households, from the beloved James
Beard award-winning Washington Post editor
and author of Serve Yourself. Whether you’re a
single vegetarian, an omnivore who’s looking to
incorporate more vegetables in your life, or a
lone vegetarian in a meat-eating household, you
know the frustrations of trying to shop, plan, and
cook for one. With Eat Your Vegetables, awardwinning food editor of The Washington Post and
author of the popular column Cooking for One,
Joe Yonan serves up a tasty book about the joys
of solo vegetarian cooking. With 80 satisfying
and globally-inspired vegetarian, vegan, and
flexitarian recipes such as Spinach Enchiladas,
Spicy Basil Tofu Fried Rice, and One-Peach
Crisp with Cardamom and Honey, Yonan arms
single vegetarians with easy and tasty meal
options that get beyond the expected. In addition
to Yonan’s fail-proof recipes, Eat Your
Vegetables offers practical information on
shopping for, storing, and reusing ingredients,
as well as essays on a multitude of meatless
topics, including moving beyond mock meat and
the evolution of vegetarian restaurants. The
perfect book for anyone looking to expand their
vegetarian and produce-based repertoire,
Yonan’s charming, personable voice and unfussy
cooking style encourage home cooks—both new
and experienced—to take control in the kitchen
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and craft delicious veggie-centric meals for one.
150 Best Ebelskiver Recipes - Camilla V.
Saulsbury 2013
Ebelskivers are small Danish puffed pancakes
made in a special multi-well pan. Sweet and
savory variations of this petite puff are
appearing on restaurant menus and at farmer's
markets across North America. The widespread
availability of the pans at department and super
stores has encouraged home cooks to join in the
fun of this tasty treat. Originally only available at
Williams-Sonoma stores, the pans are now a top
selling item at many mass merchants and
gourmet stores. Ebelskivers, with their ideal
shape and size, appeal to home cooks of all kinds
for all occasions. This fantastic cookbook goes
well beyond a collection of recipes, as it is an
appliance/equipment handbook, too. The recipes
range from simple to sophisticated, yet all are
convenient and delicious treats, which range
from classic ebelskivers, to newer breakfast
options, to make-ahead appetizers, to snacks for
the family. Even decadent desserts can be made
in minutes all without turning on the oven. Just a
small sample of these sumptuous recipes
include: Cranberry Orange Ebelskivers, Buttery
Beignet Puffs, Maple-Pecan Ebelskivers Smoked
Salmon and Dill Puffs, Roasted Pepper Feta
Puffs, Crab Cake Puffs Chocolate Ganache
Ebelskivers, Praline Puffs, Browned Butter
Ebelskivers Buckwheat Blini Puffs, Lamington
Puffs, Spanakopita Puffs, Linzer Puffs. The 150
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recipes deliver inspired flavor combinations in
addition to vegan and gluten-free variations of
the classic and simplified batters, both of which
can be substituted for recipes throughout the
collection. And the step-by-step photos of the
ebelskiver techniques ensure a perfect result
every time.
River Cottage Veg - Hugh Fearnley-Whittingstall
2013-05-14
A comprehensive collection of 200+ recipes that
embrace vegetarian cuisine as the centerpiece of
a meal, from the leading food authority behind
the critically acclaimed River Cottage series.
Pioneering champion of sustainable foods Hugh
Fearnley-Whittingstall embraces all manner of
vegetables in his latest cookbook, an inventive
offering of more than two hundred vegetablebased recipes, including more than sixty vegan
recipes. Having undergone a revolution in his
personal eating habits, Fearnley-Whittingstall
changed his culinary focus from meat to
vegetables, and now passionately shares the joys
of vegetable-centric food with recipes such as
Kale and Mushroom Lasagna; Herby, Peanutty,
Noodly Salad; and Winter Stir-Fry with Chinese
Five-Spice. In this lavishly illustrated cookbook,
you’ll find handy weeknight one-pot meals, pure
and simple raw dishes, and hearty salads as well
as a chapter of meze and tapas dishes to mix and
match. A genuine love of vegetables—from
delicate springtime asparagus to wintry root
vegetables—permeates River Cottage Veg,
making this book an inspiring new source for
committed vegetarians and any conscientious
cook looking to expand their vegetable
repertoire.
River Cottage Every Day - Hugh FearnleyWhittingstall 2011-04-19
British iconoclast and sustainable food champion
Hugh Fearnley-Whittingstall goes back to basics
in this guide to simple, everyday home cooking.
In River Cottage Every Day, Hugh shares the
dishes that nourish his own family of three
hungry school-age kids and two busy working
parents—from staples like homemade yogurt and
nut butters to simple recipes like Mixed
Mushroom Tart; Foil-Baked Fish Fillets with
Fennel, Ginger, and Chile; and Foolproof Crème
Brûlée. Hugh brings his trademark wit and
infectious exuberance for locally grown and
raised foods to a wide-ranging selection of
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appealing, everyday dishes from healthy
breakfasts, hearty breads, and quick lunches to
all manner of weeknight dinners and enticing
desserts. Always refreshingly honest, but
without sermonizing, Hugh encourages us to
build a close relationship to the sources of our
food and become more involved with the way we
acquire and prepare it. But he doesn’t shrink
from acknowledging the challenges of shopping
and cooking while juggling the demands of work
and family. So while Hugh offers an easy recipe
for homemade mayonnaise, he admits to having
a jar of store-bought mayo lurking in the fridge,
just like the rest of us! Including helpful and
encouraging advice on how to choose the finest
meat, freshest fish, and most mouthwatering
fruits and vegetables, River Cottage Every Day
shows us that deliciously prepared and
thoughtfully sourced meals can be enjoyed every
day of the year.
Hugh Fearlessly Eats It All - Hugh FearnleyWhittingstall 2011-05-15
'It has been said that I will eat anything. That is,
of course, nonsense. A fried egg that still has a
pool of runny egg white clinging to the yolk is a
definite no-no. Still, I must admit that it was with
some pride that I read, in one review of my
series A Cook on the Wild Side, that I had been
given the sobriquet "Hugh Fearlessly
Eatsitall"...' For almost two decades Hugh has
been writing about food in all its guises. To
some, his concept of 'good eating' might seem a
bit skewed - he'd always bypass a McBurger in
favour of a squirrel sandwich, and make a detour
for fresh road kill - but to others he is a shining
and shaggy beacon of good sense in a food world
gone mad. Armed with a broad mind, a quick wit
and a ready appetite, Hugh covers almost every
area of global food culture, whether singing the
praises of offal; playing 'poisson roulette' with
the deadly fugu fish in Tokyo; analysing the teadunking qualities of some classic British biscuits;
or reminding us that a reindeer isn't just for
Christmas, but tasty all year round.
Eat More Veg - Annie Rigg 2020-04-09
The essential recipe book for people looking for
easy ways to include more veg in their diet, Eat
More Veg elevates humble vegetables into
hearty mains and satisfying side dishes. Annie
Rigg, a Leiths-trained chef and well-established
food writer with over 20 years of experience,
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turns her hand to crafting 80 irresistible
vegetarian and vegan dishes in her latest
offering Eat More Veg. This is a cookbook for
people who want to make vegetables a bigger
part of their diet to benefit their health and the
environment without having to compromise on
taste. Annie Rigg’s vibrant and healthy dishes
offer just that. Her recipes are not about what’s
missing – they are about maximising the impact
and flavour of plant-based ingredients in ways
that are fresh and enticing. Divided into six
chapters this book covers quick suppers, mains,
special feasts, soups and starters, salads, and
sides. Dive in to discover 80 delicious dishes that
make the most of seasonal produce, often using
vegetables grown in National Trust gardens.
From puttanesca cherry tomatoes to Indian
spiced Romanesco, courgette, pea and basil
risotto to spinach, lentil and chickpea kofta,
Annie Rigg makes use of diverse seasonal veg in
imaginative, appetising ways. Eat More Veg is a
glorious collection of comforting and exciting
dishes guaranteed to satisfy.
The River Cottage Cookbook - Hugh FearnleyWhittingstall 2011
This text is more than just a collection of Hugh's
recipes. It's also a friendly, practical guide to the
River Cottage lifestyle, with advice on rearing
your own meat, growing your own vegetables,
and tapping into the free wild harvest.
Vegetarian and Plant-Based Diets in Health
and Disease Prevention - François Mariotti
2017-05-23
Vegetarian and Plant-Based Diets in Health and
Disease Prevention examines the science of
vegetarian and plant-based diets and their
nutritional impact on human health. This book
assembles the science related to vegetarian and
plant-based diets in a comprehensive, balanced,
single reference that discusses both the overall
benefits of plant-based diets on health and the
risk of disease and issues concerning the status
in certain nutrients of the individuals, while
providing overall consideration to the entire
spectrum of vegetarian diets. Broken into five
sections, the first provides a general overview of
vegetarian / plant-based diets so that readers
have a foundational understanding of the topic.
Dietary choices and their relation with
nutritional transition and sustainability issues
are discussed. The second and third sections
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provide a comprehensive description of the
relationship between plant-based diets and
health and disease prevention. The fourth
section provides a deeper look into how the
relationship between plant-based diets and
health and disease prevention may differ in
populations with different age or physiological
status. The fifth and final section of the book
details the nutrients and substances whose
intakes are related to the proportions of plant or
animal products in the diet. Discusses the links
between health and certain important
characteristics of plant-based diets at the level
of food groups Analyzes the relation between
plant-based diet and health at the different
nutritional levels, i.e. from dietary patterns to
specific nutrients and substances Provides a
balanced evidence-based approach to analyze
the positive and negative aspects of
vegetarianism Addresses the different aspects of
diets predominantly based on plants, including
geographical and cultural variations of
vegetarianism
Deliciously Ella Every Day - Ella Woodward
2016-04-05
Delicious plant-based, gluten-free recipes and
lifestyle tips for packed lunches, snacks, and
simple meals that are easy and accessible to
everyone—from the author of the international
bestseller Deliciously Ella. It’s easy to be healthy
until you get hungry. Making healthy eating
sustainable is about two things. One: it’s got to
be doable in the context of a time starved life.
Two: it’s got to be delicious. Ella Woodward’s
newest cookbook Deliciously Ella Every Day
offers fantastically appealing and quick recipes
for breakfasts, packed lunches, snacks on the go,
and stress-free meals. The book is packed with
more than 100 simple yet irresistible plantbased, dairy-free, and gluten-free recipes. Be
inspired by Ella’s quick weekday dinners,
amazingly colorful salads, and incredible ideas
for meals and snacks on the go. Favorites
include the insanely delicious roasted cinnamon
and maple trail mix, a super-rich chocolate
ganache cake, a lovely roasted potato, hazelnut
and pomegranate salad with a maple dressing.
The book includes a section of big-batch
cooking, recipes that can be made on the
weekend so you can pack satisfying lunches or
prepare quick, easy dinners during the week—a
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lovely cauliflower pizza or a stunning mushroom
risotto. Featuring the top ten rules for living the
Deliciously Ella way, tips for eating well without
breaking the bank, and shopping lists to help
you get organized, this is the cookbook you’ve
been waiting for.
Student's Vegetarian Cookbook For Dummies Connie Sarros 2011-06-07
The easy way to eat vegetarian on campus
Vegetarianism is growing rapidly, and young
adults?including college students?are leading
the charge as more and more of them discover
the many benefits to adopting a vegetarian
lifestyle. However, there are limited resources
for budget-conscious students to keep a
vegetarian diet. Student's Vegetarian Cookbook
For Dummies offers the growing population of
vegetarian students with instruction and recipes
for fast and fun vegetarian cooking. Personalized
for students, it comes with quick-fix recipes, a
variety of creative meal ideas, and money-saving
tips. Plain-English explanations of cooking
techniques and nutritional information More
than 100 recipes for making vegetarian dishes
that are quick, easy, and tasty Budget-conscious
shopping tips When dining halls are inadequate
and restaurants become too expensive, Student's
Vegetarian Cookbook For Dummies has you
covered!
How to Grow More Vegetables, Eighth Edition John Jeavons 2012-02-07
Decades before the terms “eco-friendly” and
“sustainable growing” entered the vernacular,
How to Grow More Vegetables demonstrated
that small-scale, high-yield, all-organic
gardening methods could yield bountiful crops
over multiple growing cycles using minimal
resources in a suburban environment. The
concept that John Jeavons and the team at
Ecology Action launched more than 40 years ago
has been embraced by the mainstream and
continues to gather momentum. Today, How to
Grow More Vegetables, now in its fully revised
and updated 8th edition, is the go-to reference
for food growers at every level: from home
gardeners dedicated to nurturing their backyard
edibles in maximum harmony with nature’s
cycles, to small-scale commercial producers
interested in optimizing soil fertility and
increasing plant productivity. Whether you hope
to harvest your first tomatoes next summer or
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are planning to grow enough to feed your whole
family in years to come, How to Grow More
Vegetables is your indispensable sustainable
garden guide.
River Cottage Veg Every Day! - Hugh
Fearnley-Whittingstall 2018-05-03
Why don't we eat more veg? They're healthy,
cost-effective and, above all, delicious. Hugh
Fearnley-Whittingstall believes that we should
all be eating more of the good stuff, as he
explains in this brilliant book.He's come up with
an abundance of veg-tastic recipes, including a
warm salad of grilled courgettes, lemon, garlic,
mint and mozzarella, a winter giant couscous
salad with herbs and walnuts, radishes with
butter and salt, lemony guacamole, linguine with
mint and almond pesto and cherry tomatoes,
baby carrot risotto, new potato gnocchi, a
summer stir-fry with green veg, ginger, garlic
and sesame, a winter stir-fry with Brussels
sprouts, shiitake mushrooms and five-spice, a
cheesy tomato tart, a spring onion gallette, roast
jacket chips with merguez spices and spiced
yoghurt, curried bubble and squeak, scrambled
eggs and asparagus with lemon, tomato
gazpacho, pea and parsley soup, roast squash
wedges, baba ganoush, beetroot houmous,
spinach pasties and barbecued corn on the cob.
With over 200 recipes and vibrant photography
from Simon Wheeler, River Cottage Veg Every
Day is a timely eulogy to the glorious green
stuff.
Root, Stem, Leaf, Flower - Gill Meller
2020-05-28
Root, Stem, Leaf, Flower is a cookbook about
plants – it's about making the most of the land's
bounty in your everyday cooking. Making small
changes to the way we cook and eat can both
lessen the impact we have on the environment
and dramatically improve our health and
wellbeing: good for us and for future generations
to come. Making plants and vegetables the focus
of your meals can improve your cooking
exponentially - they provide a feast of flavours,
colours and textures. Root, Stem, Leaf, Flower is
a true celebration of seasonal vegetables and
fruit, packed with simple and surprisingly quick
vegetarian recipes. With roots, we think of the
crunch of carrots, celeriac, beetroot. From
springtime stems like our beloved asparagus and
rhubarb, through leaves of every hue (kale,
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radicchio, chard), when the blossoms become
the fruits of autumn – apples, pears, plums – the
food year is marked by growth, ripening and
harvest. With 120 original recipes, every dish
captured by acclaimed photographer Andrew
Montgomery, and Gill's ideas for using the very
best fresh ingredients, Root, Stem, Leaf, Flower
is a thoughtful, inspiring collection of recipes
that you'll want to come back to again and again.
Praise for Time: "I love Gill Meller's food: it is
completely his own, and ranges from the
(unpretentiously) rarified to the smile-inducingly
cosy; indeed, he often seems to fuse the two...
his recipes make me want to run headlong into
the kitchen." – Nigella Lawson "Gill Meller's
latest cookbook, Time, is poetic and romantic – a
string of beautiful recipes guide you through the
seasons. – Yotam Ottolenghi, Guardian Praise for
Gather: "My book of the autumn and possibly of
the year... Gather is a perfect expression of
something food writers have been trying to
define for the past three decades: modern
British cooking." – Diana Henry "Just stunning.
There's no one I'd rather cook for me than Gill
and there's not a recipe here I wouldn't eagerly
devour." – Hugh Fearnley-Whittingstall
Fairytale Cooking - Alexander Höss-Knakal
2021-11-09
Rediscover your favorite childhood fairytales
through these delightful and exquisite feasts!
Fairytales become classics, passed down for
hundreds of years, not only because of the
nostalgia provoked, but also because of the
values they can teach us—the importance of
family and friendship, patience, persistence,
courage—these lessons become just as cherished
as the stories themselves. This timeless nature is
precisely what fairytales and cooking have in
common: The wisdom of fairytales and the soul
of good cooking can last for centuries. Stories
and recipes are passed on from one generation
to the next; from parents to children and from
children to grandchildren. Just like treasured
stories, favorite dishes and recipes never go out
of fashion either—as soon as the familiar aroma
of a traditional Sunday roast wafts through the
home, it evokes an irresistible feeling of delight.
Like the tales themselves, recipes are also
capable of transporting us to new and exciting
worlds. Here you'll find recipes such as: Button
mushroom flatbread with hazelnut pesto,
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inspired by Little Red Riding Hood and The Wolf
Risotto with smoked salmon and fennel, inspired
by The Little Mermaid Tomato and zucchini tarte
tatin, inspired by Beauty and the Beast Spicy red
dhal with a coriander dip, inspired by Aladdin
and The Magic Lamp Duck breast with butternut
squash and king trumpet mushrooms, inspired
by Cinderella Pasta with radicchio, gorgonzola,
and walnuts, inspired by The Snow Queen And
more!
Quick Vegetarian Pleasures - Jeanne Lemlin
2013-04-23
More than 175 quick, wholesome, nutritious, and
delicious recipes to be enjoyed by vegetarians
and non-vegetarians alike.
The Oh She Glows Cookbook - Angela Liddon
2014-03-04
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, nutrient-packed 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 longawaited 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 allergyfriendly recipes — with more than 90 gluten-free
recipes — and many recipes free of soy, nuts,
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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!
The Roasted Vegetable, Revised Edition - Andrea
Chesman 2017-03
Learn to roast nearly any vegetable to savory
perfection! Andrea Chesman returns with 25
new recipes and decedent full color
photographs.
River Cottage A to Z - Hugh FearnleyWhittingstall 2016-12-15
'Ingredients are at the heart of everything we do
at River Cottage. By gathering our all-time
favourites together, I hope to inspire you to look
at them with fresh eyes and discover new ways
of cooking them' Hugh Fearnley-Whittingstall
The definitive River Cottage kitchen companion.
Hugh Fearnley-Whittingstall and his team of
experts have between them an unprecedented
breadth of culinary expertise on subjects that
range from fishing and foraging to breadmaking, preserving, cheese-making and much
more. In this volume they profile their best-loved
and most-used ingredients. With more than
three hundred entries covering vegetables,
fruits, herbs, spices, meat, fish, fungi, foraged
foods, pulses, grains, dairy, oils and vinegars,
the River Cottage A to Z is a compendium of all
the ingredients the resourceful modern cook
might want to use in their kitchen. Each
ingredient is accompanied by a delicious, simple
recipe or two: there are new twists on old
favourites, such as cockle and chard rarebit,
North African shepherd's pie, pigeon breasts
with sloe gin gravy, or damson ripple parfait, as
well as inspiring ideas for less familiar
ingredients, like dahl with crispy seaweed or
rowan toffee. And there are recipes for all
seasons: wild garlic fritters in spring; cherry,
thyme and marzipan muffins for summer; an
autumnal salad of venison, apple, celeriac and
hazelnuts; a hearty winter warmer of ale-braised
ox cheeks with parsnips. With more than 350
recipes, and brimming with advice on processes
such as curing bacon and making yoghurt, the
secret of perfect crackling and which apple
varieties to choose for a stand-out crumble, as
well as sourcing the most sustainable
ingredients, this is an essential guide to cooking,
river-cottage-much-more-veg-175-vegan-recipes-for

eating and living well. More than anything, the
River Cottage A to Z is a celebration of the
amazing spectrum of produce that surrounds us
– all brought to life by Simon Wheeler's
atmospheric photography, and Michael Frith's
evocative watercolour illustrations.
Sweet Cravings - Cider Mill Press 2019-10-22
Craving chocolate? Coconut? How about apple
pie with a walnut crust? Satisfy your cravings
with the only intuitive dessert cookbook on the
market. Craving chocolate? Coconut? How about
apple pie with a walnut crust? Satisfy your
cravings with the only intuitive dessert cookbook
on the market. Featuring over 450 pages of
mouth-watering treats organized by what you’re
craving, you won’t have to settle for less when
indulging your sweet tooth. With delicious
gluten-free recipes and vegan baking options, no
one will ever feel left out at the dessert table
again. Whether you’re craving creamy chocolate
or delicious peach pie, this cookbook has a sweet
recipe for everyone. Turn that pie-in-the-sky
dessert list into a decadent buffet with the only
dessert cookbook you’ll ever need.
Once Upon a Tart-- - Frank Mentesana 2003
The co-founders of the Long Island City
warehouse bakery share culinary wisdom,
technical tips, and recipes for such fare as pearginger raisin muffins, classic basil pesto, and an
array of signature tarts.
Steam Generators - Donatello Annaratone
2008-11-14
This book originates from 35 years of teaching
Steam Generators to graduate students at the
Politecnico of Milan, and from 45 years of
professional activity in this area. This book has
been written for practicing designers, users, and
engineers of steam generators in order to guide
them through practical problems and help
avoiding technical mistakes. Technical studies
and solutions for various applications are
presented, and the author presents some of his
original studies.
River Cottage Much More Veg - Hugh
Fearnley-Whittingstall 2017-09-21
Hugh's River Cottage Veg Every Day! became
the UK's best-selling vegetable cookbook,
persuading us through sheer temptation to make
vegetables the mainstay of our daily cooking. In
this much-anticipated follow-up, Hugh delivers
more irresistible recipes, and this time, takes
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things one step further. Fuelled by his
passionate belief that plant foods should be the
dominant force in our kitchens, Hugh has put
cheese, butter, cream, eggs, and refined flour
and sugar firmly to one side. Instead, he uses
veg, fruit, wholegrains, nuts, seeds, spices and
cold-pressed oils to explore the length and
breadth of what can be achieved with natural,
unprocessed plant foods. River Cottage Much
More Veg! makes it clear that unadulterated
ingredients are the very best building blocks for
delicious and healthy meals. In typical Hugh
style, the recipes are easy, utterly foolproof and
delicious. All but a handful are gluten-free, and
at least half the dishes require 20 minutes (or
less) hands-on work time. With recipes such as
Roast squash and chickpeas with spicy apricot
sauce, Blackened cauliflower with pecans and
tahini, Spiced beetroot, radicchio and orange
traybake, Celeriac and seaweed miso broth,
Seared summer cabbage with rosemary, chilli
and capers, and Baked celery agrodolce, River
Cottage Much More Veg! demonstrates how
easy it is to make versatile, plentiful and
delicious vegetables the bedrock of your diet.
Design Masterclass - Kelly Hoppen 2013
The definitive home-decorating guide from Kelly
Hoppen, offering invaluable professional advice
on both the practical and aesthetic aspects to
interior design.
History of Fermented Tofu - A Healthy
Nondairy / Vegan Cheese (1610-2011) William Shurtleff 2011
The River Cottage Family Cookbook - Hugh
Fearnley-Whittingstall 2009
Recipes for the whole family.
The River Cottage Fish Book - Hugh FearnleyWhittingstall 2012-03-20
The formidable River Cottage team turns their
attention to all matters aquatic in this definitive
guide to freshwater fish, saltwater fish, and
shellfish. Hugh Fearnley-Whittingstall and Nick
Fisher examine the ecological and moral issues
of fishing, teach individual skills such as
catching and descaling, and offer a
comprehensive (and fascinating) species
reference section. They also demystify the
cooking of fish with 135 recipes for preparing
fish and shellfish in diverse ways, from pickling
to frying to smoking. This ambitious referenceriver-cottage-much-more-veg-175-vegan-recipes-for

cookbook appeals to both intellect and appetite
by focusing on the pleasures of catching,
cooking, and eating fish while grounding those
actions in a philosophy and practice of
sustainability. The authors help us understand
the human impact on the seafood population,
while their infectious enthusiasm for all manner
of fish and shellfish—from the mighty salmon to
the humble mackerel to the unsung
cockle—inspires us to explore different and
unfamiliar species. Fish is superlative food, but
it’s also a precious resource. The River Cottage
Fish Book delivers a complete education
alongside a wealth of recipes, and is the most
opinionated and passionate fish book around.
Salad Samurai - Terry Hope Romero 2014-06-17
Discover the Way of the Salad Award-winning
chef and Veganomicon coauthor Terry Hope
Romero knows her veggies. In Salad Samurai,
she's back to teach you the way of the veggie
warrior, rescuing salads from their bland, boring
reputation and "side" status with more than 100
vibrant, filling entrees. This is your guide to real
salad bushido: a hearty base, a zesty dressing,
and loads of seriously tasty toppings. Based on
whole food ingredients and seasonal produce,
these versatile meatless, dairy-free dishes are
organized by season for a full year of memorable
meals (yes, salad can rock even the coldest days
of winter). Dig in to: Spring Herb Salad with
Maple Orange Tempeh Deviled Kale Caesar
Salad Seared Garlic Chickpeas, Spinach, and
Farro Seitan Steak Salad with Green Peppercorn
Dressing Herbed Pea Ricotta, Tomatoes, and
Basil Mushroom, Barley, and Brussels Harvest
Bowl Tempeh Rubenesque Salad Pomegranate
Quinoa Holiday Tabouli Seitan Bacon Wedge
Salad and many more! With designations for
gluten-free and raw-ready options and recipes
that are work-friendly, weeknight-ready, highprotein, and loaded with superfoods, Salad
Samurai shows you the way of the salad: killer
dishes that are satisfying, healthy, and
scrumptious. Praise for Terry Hope Romero
"This is exceptionally good food for vegans,
vegetarians, and the rest of us who are trying to
eat a more sustainable, healthy, plant-based
diet." - Christian Science Monitor on Vegan Eats
World "Exuberant and unapologetic...Moskowitz
and Romero's recipes don't skimp on fat or
flavor, and the eclectic collection of dishes is
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testament to the authors' sincere love of cooking
and culinary exploration." - Saveur on
Veganomicon
River Cottage Veg - Hugh FearnleyWhittingstall 2013-05-14
A comprehensive collection of 200+ recipes that
embrace vegetarian cuisine as the centerpiece of
a meal, from the leading food authority behind
the critically acclaimed River Cottage series.
Pioneering champion of sustainable foods Hugh
Fearnley-Whittingstall embraces all manner of
vegetables in his latest cookbook, an inventive
offering of more than two hundred vegetablebased recipes, including more than sixty vegan
recipes. Having undergone a revolution in his
personal eating habits, Fearnley-Whittingstall
changed his culinary focus from meat to
vegetables, and now passionately shares the joys
of vegetable-centric food with recipes such as
Kale and Mushroom Lasagna; Herby, Peanutty,
Noodly Salad; and Winter Stir-Fry with Chinese
Five-Spice. In this lavishly illustrated cookbook,
you’ll find handy weeknight one-pot meals, pure
and simple raw dishes, and hearty salads as well
as a chapter of meze and tapas dishes to mix and
match. A genuine love of vegetables—from
delicate springtime asparagus to wintry root
vegetables—permeates River Cottage Veg,
making this book an inspiring new source for
committed vegetarians and any conscientious
cook looking to expand their vegetable
repertoire.
Soup Kitchen - Annabel Buckingham 2007
Few foods rival the feel-good factor of soup,
whether a hearty minestrone on a chilly evening,
a cooling gazpacho in the heat of summer, or the
comforting tomato soup of childhood memory.
This rich collection brings together 100 soup
recipes from some of Britain's leading chefs and
food writers. From Jamie Oliver's Chickpea, Leak
and Parmesan Soup, to Rick Stein's Classic Fish
Soup with Rouille and Croutons, here are
recipes for every mood and meal. And as every
culture embraces soup of some kind, the
influences at work here are wonderfully
varied—Ken Hom's Tomato Ginger Soup,
Terence Conran's Borscht, Nobu's Seafood Miso
with Chorizo, and Sam and Sam Clark's
Chestnut and Chorizo Soup, to name but a few.
Soup is surely the ultimate seasonal food, and,
reflecting this, the book is organized by time of
river-cottage-much-more-veg-175-vegan-recipes-for

year, so that ingredients are easy to find and at
their full-flavored best.
The Christmas Dress - Courtney Cole
2021-11-09
An enchanted Christmas dress brings two
generations of women together for the magic of
the season in this delightful holiday story from
New York Times bestselling author Courtney
Cole. One Dress. Two Women. The Magic of the
Holiday Season. When hopeful fashionista Meg
Julliard must return to her hometown of Chicago
to manage her late father’s apartment building,
she thinks her dreams of making it in the fashion
business are over. Add in her father’s eclectic
roster of tenants who all need Meg’s attention
(ASAP!), a host of building related disasters, and
a handsome handyman she keeps embarrassing
herself in front of, and this has all the makings
for the worst Christmas she’s ever had. Ellie
Wade, one of the building’s longtime residents,
is also not feeling the Christmas Joy this year.
She is preparing to move into a nursing home
(reluctantly), and is in the process of sorting
through her belongings to downsize. Every
corner of her apartment holds memories, some
good, some bad. But there’s one dress she
hesitates to pack up as it represents both the
best and worst night of her life. Ellie and Meg
strike up an unlikely friendship and the story of
Ellie’s dress comes out. Ellie gifts the gorgeous
dress to Meg, hoping that it will bring her more
luck, on the condition that she wear it to the
building’s Christmas party. The dress magically
fits, and while it eventually leads to the best
night of Meg’s life, it also acts as inspiration for
Meg to follow a life-long dream of her own, a
dream that will help save the crumbling
Parkview West, and restore it to its former glory,
and keep it as a safe home for all of the current
tenants. The dress and the magic of the holiday
season helps both Meg and Ellie find their own
happy endings.
I Can Cook Vegan - Isa Chandra Moskowitz
2019-10-29
Recipes that build your skills—from easy-peasy
pasta to more challenging sautés and baked
dishes—from the bestselling author of
Veganomicon. Isa Moskowitz learned to cook
from cookbooks, recipe by recipe. And after a
few decades of writing her own cookbooks, she
knows what the people want: easy-to-follow
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instructions and accessible ingredients. I Can
Cook Vegan is for cooks of all stripes: The JustBorn, Brand New Cook The Tried-and-True
Seasoned Cook Who Is Tofu-Curious The Busy
Weeknight Pantry Cook (this is everyone) The
Farmers’ Market Junkie Who Looks at All the
Pretty Colors The Reluctant Parent to the Vegan
Child For Anyone Doing Vegan for the Animals
For Anyone Doing Vegan for the Health Each
chapter is a building block to becoming a better,
more competent cook. The book teaches readers
to cook the way someone might learn a new
instrument: master a couple of chords, and then
start to put them together to form songs. Each
chapter starts with a fresh mission, and readers
will cook their way through pastas, salads,
sandwiches, bowls, sautés, sheet-pan suppers,
and sweets—more than 125 recipes!—until they
are ultimately the Best Cook Imaginable. “The
recipes in here are simple and streamlined.
Perfect for those days when you just want
something plain, simple, and still satisfying.
Perfect when you want a recipe that you know is
going to turn out first time.” —Coastal Vegans
One: Pot, Pan, Planet - Anna Jones 2022-01-04
From the award-winning culinary superstar and
all-around “Queen of the Greens,” a cookbook
that perfectly reflects the way we want to cook
and eat today: vegetarian food that is stylish,
sustainable, and packed with flavor. "This is a
book where thought meets practical action
meets deliciousness." –Yotam Ottolenghi,
bestselling author and award-winning chef With
her award-winning cookbooks, Anna Jones
blazed the trail of modern and creative
vegetable-centered cuisine, and in her new book,
she makes cooking mouthwatering meals
simpler and greener than ever before. One: Pot,
Pan, Planet delivers all the goods: delectable
recipes that are easy to prepare and that keep
sustainability at the center of every dish. And
with Jones guiding the way, the variety and
depths of flavors possible using just one pot,
pan, or tray are limitless: Persian Noodle Soup,
Carrot & Sesame Pancakes; Crispy Butter Beans
with Kale, Lemon & Parmesan; Quick Squash
Lasagna; Saag Aloo Shepard's Pie, to name just
a few. With over 200 recipes for every occasion-from busy weeknight meals, to weekend feasts,
to desserts that promise to delight --these
inventive, deeply satisfying dishes will become
river-cottage-much-more-veg-175-vegan-recipes-for

your new go-to kitchen staples. Whether
preparing the recipes vegetarian or vegan, you
will also find information to help you reduce
waste, use leftovers, make kitchens plastic-free,
and become a more environmentally mindful
shopper. One: Pot, Pan, Planet is a splendid
cookbook that is all good: for you, for your
pocket, for the planet--and, of course, for your
palate!
The Einkorn Cookbook - Shanna Mallon
2014-10-31
If you haven't heard of einkorn yet, get ready to
get excited. Easy to digest, less likely to cause
gut inflammation, tolerable for those with gluten
sensitivity these are just a few reasons why the
ancient grain known as einkorn is quickly
becoming one of the most popular grains/flours
on the market--not to mention its sweet flavor
and silky texture. How does one prepare this
ancient grain? Popular food bloggers, Tim and
Shanna Mallon of Food Loves Writing, bring
einkorn right to your table with this beautiful
whole food cookbook that includes over 100
recipes, all featuring the world's most ancient
grain. Recipes are broken into sections including
breakfast, appetizers, breads, main dishes, and
desserts, and include such hits as: Vegetable
Quiche with an Einkorn Crust, Kale Salad with
Einkorn Berries, Einkorn Cranberry Walnut
Bread, Einkorn Cinnamon Buns, Acorn Squash
and Caramelized Onion, Einkorn Salad, and
Mexican Chocolate Einkorn Cookies. Get ready
to embrace einkorn, not only for its health
benefits, but its wonderful taste. Once you try
The Einkorn Cookbook, you'll never go back.
Eat Better Forever - Hugh FearnleyWhittingstall 2020-12-31
In Eat Better Forever, Hugh FearnleyWhittingstall gives you all the tools to improve
your eating habits, and therefore your life permanently. And to help it all happen, he's
added his 100 healthiest recipes yet. In this
ground-breaking book, instead of promising a
gimmicky single-fix solution to the challenge of
healthy eating, Hugh extracts the knowledge,
advice and healthy habits, from cutting edge
research into the obesity crisis, to produce 7
simple strategies that will transform your diet
and your health. Starting with the blissfully
simple message that we all need to Go Whole, he
leads us away from the industrial junk and
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processed foods that are doing so many of us so
much harm and returns us to the real foods that
nurture us and keep us well. Everything that
follows is clear, believable and achievable. From
sorting the good carbs from the bad, learning
not to fear fat, and looking after our gut, to
renegotiating the foods we call 'drinks' and
being mindful of when to eat...and when to take
a pause... Hugh guides us to a better way of
eating that will last us our whole lives. It's all
offered up with reassuring tips and switches that
help us act on the vital knowledge he imparts.
And the 100 recipes that come with it, and their
endless variations, make for a lifetime of healthy
eating.
The NoMad Cookbook - Daniel Humm
2015-10-13
From the authors of the acclaimed cookbooks
Eleven Madison Park and I Love New York
comes this uniquely packaged cookbook,
featuring recipes from the wildly popular
restaurant and, as an added surprise, a hidden
back panel that opens to reveal a separate
cocktail book. Chef Daniel Humm and his
business partner Will Guidara are the
proprietors of two of New York's most beloved
and pioneering restaurants: Eleven Madison
Park and The NoMad. Their team is known not
only for its perfectly executed, innovative
cooking, but also for creating extraordinary,
genre-defying dining experiences. The NoMad
Cookbook translates the unparalleled and often
surprising food and drink of the restaurant into
book form. What appears to be a traditional
cookbook is in fact two books in one: upon
opening, readers discover that the back half
contains false pages in which a smaller cocktail
recipe book is hidden. The result is a
wonderfully unexpected collection of both sweet
and savory food recipes and cocktail recipes,
with the lush photography by Francesco Tonelli
and impeccable style for which the authors are
known. The NoMad Cookbook promises to be a
reading experience like no other, and will be the
holiday gift of the year for the foodie who has
everything.
The Sexual Politics of Meat (20th Anniversary
Edition) - Carol J. Adams 2010-05-27
>
The River Cottage Meat Book - Hugh FearnleyWhittingstall 2008
river-cottage-much-more-veg-175-vegan-recipes-for

Hugh Fearnley-Whittingstall covers the practical
basics of cooking with meat - everything you'll
need to know about choosing the best raw
materials and understanding the different cuts before offering recipes for 150 classic dishes.
River Cottage Gluten Free - Naomi Devlin
2016-04-07
Gluten is found in an extraordinary number of
foods, yet it can be problematic for so many of
us. Whether you need to cut gluten out of your
diet or you're cooking for friends and family with
gluten intolerance, River Cottage Gluten Free
will provide the tools you need to gain
inspiration and navigate mealtimes. Nutrition
expert Naomi Devlin gives clear advice for
gluten-free eating – including detailed guidance
on alternative flours, methods of fermentation
and delicious baking ideas. She offers 120
ingenious recipes for breakfasts, bread, pastry,
soups, salads, snacks, main meals and puddings,
including Prosciutto and egg muffins, Blinis with
crème fraîche and smoked salmon, Leek and
bacon quiche, Courgette hummus, Blackberry
bakewell tart, Luscious lemon cake and
Chocolate fondants. With an introduction by
Hugh Fearnley-Whittingstall and helpful tips
from Naomi throughout, this definitive glutenfree cookbook will add fresh vitality to your
cooking and eating, and a host of recipes to
make you feel great.
In Defense of Processed Food - Robert L.
Shewfelt 2016-11-23
It has become popular to blame the American
obesity epidemic and many other health-related
problems on processed food. Many of these
criticisms are valid for some processed-food
items, but many statements are
overgeneralizations that unfairly target a wide
range products that contribute to our health and
well-being. In addition, many of the proposed
dangers allegedly posed by eating processed
food are exaggerations based on highly selective
views of experimental studies. We crave simple
answers to our questions about food, but the
science behind the proclamations of food pundits
is not nearly as clear as they would have you
believe. This book presents a more nuanced view
of the benefits and limitations of food processing
and exposes some of the tricks both Big Food
and its critics use to manipulate us to adopt their
point of view. Food is a source of enjoyment, a
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part of our cultural heritage, a vital ingredient in
maintaining health, and an expression of
personal choice. We need to make those choices
based on credible information and not be
beguiled by the sophisticated marketing tools of
Big Food nor the ideological appeals and gut
feelings of self-appointed food gurus who have
little or no background in nutrition.
Afro-Vegan - Bryant Terry 2014-04-08
Renowned chef and food justice activist Bryant
Terry reworks and remixes the favorite staples,
ingredients, and classic dishes of the African
Diaspora to present more than 100 wholly new,
creative culinary combinations that will amaze
vegans, vegetarians, and omnivores alike.
NAMED ONE OF THE BEST VEGETARIAN
COOKBOOKS OF ALL TIME BY BON APPÉTIT
Blending African, Carribean, and southern
cuisines results in delicious recipes like
Smashed Potatoes, Peas, and Corn with ChileGarlic Oil, a recipe inspired by the Kenyan dish
irio, and Cinnamon-Soaked Wheat Berry Salad
with dried apricots, carrots, and almonds, which
is based on a Moroccan tagine. Creamy CoconutCashew Soup with Okra, Corn, and Tomatoes

river-cottage-much-more-veg-175-vegan-recipes-for

pays homage to a popular Brazilian dish while
incorporating classic Southern ingredients, and
Crispy Teff and Grit Cakes with Eggplant,
Tomatoes, and Peanuts combines the Ethiopian
grain teff with stone-ground corn grits from the
Deep South and North African zalook dip.
There’s perfect potluck fare, such as the simple,
warming, and intensely flavored Collard Greens
and Cabbage with Lots of Garlic, and the
Caribbean-inspired Cocoa Spice Cake with
Crystallized Ginger and Coconut-Chocolate
Ganache, plus a refreshing Roselle-Rooibos
Drink that will satisfy any sweet tooth. With
more than 100 modern and delicious dishes that
draw on Terry’s personal memories as well as
the history of food that has traveled from the
African continent, Afro-Vegan takes you on an
international food journey. Accompanying the
recipes are Terry’s insights about building
community around food, along with suggested
music tracks from around the world and book
recommendations. For anyone interested in
improving their well-being, Afro-Vegan’s
groundbreaking recipes offer innovative, plantbased global cuisine that is fresh, healthy, and
forges a new direction in vegan cooking.
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