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Create a culinary mosaic with this Middle Eastern cookbook! When Faith Gorsky married her
Syrian husband, she was introduced to a cultural and culinary world that would forever change
how she experienced food and cooking. Gorsky's mother-in-law took her under her wing, and
in 6 months gave her a thorough course in Middle Eastern cooking that became the basis for
her popular website, An Edible Mosaic—and now this book. The growth and success of her
website and her growing interest in dishes from the Middle East led to even more trips to the
area, where she deepened her knowledge of the food and acquired more recipes to cook and
share with her husband and the online community. In this Syrian cookbook, Gorsky shares her
favorite recipes from throughout the region: Lamb or Beef Kebab, Several Ways (Mashawi)
Creamy Chickpea and Yogurt Casserole (Fetteh) Parsley Salad with Bulgur Wheat
(Tabbouleh) Sumac-Spiced Chicken (Musakhan) Pan Seared White Cheese And 75 more,
paired with 175 color photographs Her love for the cuisine of her husband's homeland comes
across in her enthusiasm for putting together these Syrian recipes, and in the awareness that
Middle Eastern cooking is more than just a means of sustenance—it lies at the epicenter of
gatherings with family and friends.
More than 100 delicious recipes from the one-and-only Quad Webb Welcome to Quad's
kitchen. Get ready to cook with spirit, eat with gusto, and laugh with abandon. Whether you
follow her on Bravo’s Married to Medicine, are a regular watcher of Sister Circle, or have
tuned into her Cooking with Miss Quad Instagram videos, you will want to add this longanticipated cookbook to your repertoire. Cooking is a pleasure and a respite for this star; it’s
an expression of love she wants to share with all her fans. Quad learned to cook from her
mother, growing up in Memphis, Tennessee, so she’s been cooking her entire life and insists
that she’s made every mistake possible behind a stove. Here she encourages even complete
beginners to give cooking a try with delicious, updated southern classics, such as: Jalapeno
Cheese Hushpuppies Cajun Deviled Eggs Peach, Fig, and Arugula Salad Cornmeal-Dusted
Catfish Memphis Dry Rub Ribs Basil Pesto Chicken Quad's energy in the kitchen is
contagious, as is her passion for teaching others to overcome kitchen intimidation.
Easy, Flavorful and Hot Recipes for Your Dehydrator Take your dehydrator to new and spicy
heights with Michael Hultquist’s innovative recipes for everything from hot sauces and spice
mixes to jerky and soups that you can rehydrate later. If you’re in the mood for a mildly spicy
jerky or want a hot sauce recipe that will take your breath away, The Spicy Dehydrator
Cookbook has got you covered. These recipes will help you get better use out of your
dehydrator and stock your pantry with staples that last longer and taste better too. Serious
chiliheads will love the Ragin’ Cajun Ghost Pepper Hot Sauce and Spicy Coffee-Maple Bacon
Jerky. Easily-rehydrated meals like Butternut Squash Risotto and Coconut Chickpea Curry can
make any meal gourmet in no time, and Chocolate-Strawberry Power Bars are perfect for a
healthy energy boost on the go. With helpful tips, tricks and killer recipes, The Spicy
Dehydrator Cookbook has everything you need to spice up your food preserving game.
Spices and herbs, also called seasoning, are an important part of cooking, if not the most
important. They can transform an ordinary tasting dish into an incredibly delicious dish. All
spices originate from plants. Some are used entirely but some plants have specific parts that
are used, like the flowers, roots, barks, leaves, stems and seeds. Making spice mixes at home
is a lot cheaper than buying them in the store, especially when you buy large quantities of
them. Just buy a big bag or container of each individual spice and start mixing them at home.
Store them in jars and you won't have to buy any spices for years to come. And with the variety
of these spice mixes you'll be able to use them for anything and make everything so much
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more delicious! Some spices like garlic and cinnamon don't only improve the taste of the
dishes but also help in preserving due to their ability to limit bacterial growth. Lots of spices,
like turmeric, ginger, garlic, cloves and many more are also very healthy, they contain
antioxidants and various other nutrients depending on the spice and herb. They can possess
anti-cancer, anti-inflammatory, and immune-boosting properties. All the recipes in this book are
dry spice mixes only and have been categorized according to the region where these spice
mixes originated. You'll find spice blends from all over the world, including spice mixes for
desserts. So go stock up on some spices and get ready to taste an amazing array of new
flavors in your home cooking.
Get the recipes everyone is talking about in the debut cookbook from the wildly popular blog,
Skinnytaste. Gina Homolka is America’s most trusted home cook when it comes to easy,
flavorful recipes that are miraculously low-calorie and made from all-natural, easy-to-find
ingredients. Her blog, Skinnytaste is the number one go-to site for slimmed down recipes that
you’d swear are anything but. It only takes one look to see why people go crazy for Gina’s
food: cheesy, creamy Fettuccini Alfredo with Chicken and Broccoli with only 420 calories per
serving, breakfast dishes like Make-Ahead Western Omelet "Muffins" that truly fill you up until
lunchtime, and sweets such as Double Chocolate Chip Walnut Cookies that are low in sugar
and butter-free but still totally indulgent. The Skinnytaste Cookbook features 150 amazing
recipes: 125 all-new dishes and 25 must-have favorites. As a busy mother of two, Gina started
Skinnytaste when she wanted to lose a few pounds herself. She turned to Weight Watchers for
help and liked the program but struggled to find enough tempting recipes to help her stay on
track. Instead, she started “skinny-fying” her favorite meals so that she could eat happily while
losing weight. With 100 stunning photographs and detailed nutritional information for every
recipe, The Skinnytaste Cookbook is an incredible resource of fulfilling, joy-inducing meals that
every home cook will love.
With great recipes for meats, sauces and rubs mixed with ideas for pickles, slaws, puddings
and cocktails, plus features on meats, equipment and methods, the Pitt Cue Co. Cookbook is
your guide to enjoying the best hot, smoky, sticky, spicy grub all year round. From Pitt Cue's
legendary Pickle backs and bourbon cocktails, to their acclaimed Pulled pork shoulder; Burnt
ends mash; Smoked ox cheek toasts with pickled walnuts; Lamb rib with molasses mop and
onion salad; Chipotle & confit garlic slaw; Crispy pickled shiitake mushrooms; Toffee apple
grunt; Sticky bourbon & cola pudding and so much more, it's all irresistibly delicious food to
savour and share.
“In this remarkable new cookbook, Bergo provides stories, photographs and inventive
recipes.”—Star Tribune As Seen on NBC's The Today Show! "With a passion for bringing a
taste of the wild to the table, [Bergo’s] inspiration for experimentation shows in his inventive
dishes created around ingredients found in his own backyard."—Tastemade From root to
flower—and featuring 180 recipes and over 230 of the author’s own beautiful
photographs—explore the edible plants we find all around us with the Forager Chef Alan Bergo
as he breaks new culinary ground! In The Forager Chef’s Book of Flora you’ll find the exotic
to the familiar—from Ramp Leaf Dumplings to Spruce Tip Panna Cotta to Crisp Fiddlehead
Pickles—with Chef Bergo’s unique blend of easy-to-follow instruction and out-of-this-world
inspiration. Over the past fifteen years, Minnesota chef Alan Bergo has become one of
America’s most exciting and resourceful culinary voices, with millions seeking his guidance
through his wildly popular website and video tutorials. Bergo’s inventive culinary style is
defined by his encyclopedic curiosity, and his abiding, root-to-flower passion for both wild and
cultivated plants. Instead of waiting for fall squash to ripen, Bergo eagerly harvests their early
shoots, flowers, and young greens—taking a holistic approach to cooking with all parts of the
plant, and discovering extraordinary new flavors and textures along the way. The Forager
Chef’s Book of Flora demonstrates how understanding the different properties and growing
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phases of roots, stems, leaves, and seeds can inform your preparation of something like the
head of an immature sunflower—as well as the lesser-used parts of common vegetables, like
broccoli or eggplant. As a society, we’ve forgotten this type of old-school knowledge, including
many brilliant culinary techniques that were borne of thrift and necessity. For our own sake,
and that of our planet, it’s time we remembered. And in the process, we can unlock new
flavors from the abundant landscape around us. “[An] excellent debut. . . . Advocating that
plants are edible in their entirety is one thing, but this [book] delivers the delectable means to
prove it."—Publishers Weekly "Alan Bergo was foraging in the Midwest way before it was
trendy."—Outside Magazine
Loneliness is an epidemic right now, but it doesn't have to be that way. The Turquoise Table is
Kristin Schell's invitation to you to connect with your neighbors and build friendships. Featured
in Southern Living, Good Housekeeping, and the TODAY Show, Kristin introduces a new way
to look at hospitality. Desperate for a way to slow down and connect, Kristin put an ordinary
picnic table in her front yard, painted it turquoise, and began inviting friends and neighbors to
join her. Life changed in her community, and it can change in yours too. Alongside personal
and heartwarming stories, Kristin gives you: Stress-free ideas for kick-starting your own
Turquoise Table Simple recipes to take outside and share with others Stories from people
using Turquoise Tables in their neighborhoods Encouragement to overcome barriers that keep
you from connecting This gorgeous book, with vibrant photography, invites you to make a
difference right where you live. The beautiful design makes it ideal to give to a friend or to keep
for yourself. Community and friendship are waiting just outside your front door.

A great way to feed a crowd, or as a simple family meal, there's more to barbecues
than burnt burgers! Barbecuing is an enjoyable and relaxing way to prepare a meal,
bringing family and friends together. And because it is such a simple way of cooking,
everyone can join in. At the first whiff of food cooked over a live flame everyone wants
to get involved with preparing the meal, even if it is just to offer the benefit of their wide
barbecuing experience. Barbecuing over coals is also a healthy way of cooking and one
that makes food both look and taste good. Somehow food always seems to taste better
if it has been cooked out-of-doors, and there is the added bonus of the tantalizing
aromas to add to the anticipation. Many different types of food are suitable for
barbecuing and barbecues are great for a whole host of different occasions, whether it
is a weekend brunch with your neighbours, an intimate supper for two al fresco, a
sophisticated dinner for friends or a lunchtime feast for the family. The barbie really
lends itself to entertaining - it is probably the combination of hot, sizzling food, cool crisp
salads, chilled drinks and the relaxed feeling of the great outdoors. So get everyone
together and start sizzling. Rights: UK & General Export
Spice Mixes 101. Get your copy of the best and most unique Spice Mix recipes from
BookSumo Press! Come take a journey with us into the delights of easy cooking. The
point of this cookbook and all our cookbooks is to exemplify the effortless nature of
cooking simply. In this book we focus on Spice Mixes. Spice Mix Book is a complete set
of simple but very unique Spice Mix recipes. You will find that even though the recipes
are simple, the tastes are quite amazing. So will you join us in an adventure of simple
cooking? Here is a Preview of the Spice Mix Recipes You Will Learn: How to Make
Cajun Spice Toasted Coriander Rub for Roasting Beale Street Seasoning Spicy
Arabian Sesame Minty Cumin for Salads Lemon Grass Seasoning Cayuga Steak
Seasoning Arabian Seafood Seasoning October Savory Rub Southwest Curry Powder
French Lemon Seasoning Chinese 5-Spice Based Rub Jamaican Jerk Seasoning
Chicago Steak Mix Manhattan Steak Powder Szechuan Seasoning North African
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Favorite (Tabil) French Pepper Powder Masala I (Tandoori) North California Seasoning
Das Spice Istanbul Seasoning Southern French Seasoning (Herbes de Provence)
Apple Pie Powder Levantine Dry Rub Much, much more! Again remember these
recipes are unique so be ready to try some new things. Also remember that the style of
cooking used in this cookbook is effortless. So even though the recipes will be unique
and great tasting, creating them will take minimal effort! Related Searches: Spice Mixes
cookbook, Spice Mix recipes, Spice Mix book, Spice Mix, spice mixes, spices and
herbs, spices cookbook
The guide to cooking with fire and feeding a crowd, restaurateur Ben Ford gives step-bystep instructions with photos and illustrations so that you can grill, smoke, or roast the
whole beast outdoors—or prepare a “tamed” version of the feast in your home kitchen.
Cook big. Play with fire. Get your hands dirty. Chef Ben Ford is known for wowing
crowds with his handcrafted feasts of enormous proportions—a whole pig roast, paella
for eighty, burgers for the block. Now, in Taming the Feast, his complete guide to
outdoor grilling, smoking, and roasting, Ford divulges his secrets for nine jaw-dropping
feasts for the adventurous home cook and DIY enthusiast. From mouthwatering Texasstyle barbecue to Wood-Fired Paella, these entertaining blueprints can be used to
throw a party for the whole neighborhood or an intimate dinner for four. A culinary
MacGyver, Ford also provides unique complete do-it-yourself primers for making simple
custom outdoor cookers that coax the ultimate flavor out of salmon, pig, rabbit, burgers,
bratwurst, turkey, and lamb. Here are easy-to-follow step-by-step instructions,
drawings, and timelines for constructing a baking barrel, cinder-block oven, smoking
shed, and roasting box in your own backyard. Ford’s food reflects his passion for
artisanal techniques, innovative combinations of flavors, and seasonal ingredients.
Delicious sides, including Avocado Crostini with Tomatoes, Capers, Olives, Almonds,
and Arugula, Persimmon Salad with Goat Cheese and Candied Pecans, Cheddar
Cheese Loaf with Artisanal Ham and Spicy Brown Mustard, complement hearty main
dishes. Each feast ends on a playful note with delicious desserts like classic S’mores
with homemade marshmallows and graham crackers and Coconut and Banana Cream
"Pies." Each chapter also includes creative recipes to make use of the leftovers you’re
sure to have. Taming the Feast is further enlivened by gorgeous photography and
Ford’s stories of growing up with his father Harrison Ford, then a carpenter, and his life
as chef at some of California’s most celebrated restaurants working under such pillars
of California cuisine as Alice Waters, Paul Bertolli, David Tanis, Nancy Silverton, Mark
Peel, and Eberhard Müller. Whether you are hosting a pig roast, a fish fry, or a
backyard barbecue family reunion, you can be sure everyone will leave your party
entertained, well fed, and raving about the food.
Part field guide to grilling and barbecuing and part cookbook, Master of the Grill
features a wide variety of kitchen-tested recipes for meat, poultry, seafood, vegetables,
pizza, and more. These are the recipes everyone should know how to make— the
juiciest burgers, barbecue chicken that’s moist not tough, tender grill-smoked pork ribs,
the greatest steak (and grilled potatoes to serve alongside). Regional specialties are
included, too—learn how to make Cowboy Steaks, Alabama BBQ Chicken, and Kansas
City Sticky Ribs. Colorful photography captures the beauty of the recipes and step-bystep shots guide you through everything you need to know. A section on grilling
essentials covers the pros and cons of gas and charcoal grills and which might be right
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for you, as well as the tools you’ll use with them— such as grill brushes, tongs,
vegetable baskets, and wood chips and chunks. From the Trade Paperback edition.
Learn How To Mixing Herbs And Spices To Spice Up Your Meals! This book will take
you on a journey about spices and herbs from around the world, starting from their
history, exploration, various uses in the ancient times and about their value since the
beginning of the human race, bringing you into the modern world explaining today's
trend in the uses and application of spices and herbs. The chapters in this book will
provide you with a wide variety of dry spice mix recipes from around the world, so that
you can spice up your meals with any flavor you want, whether it be ethnic, Asian,
European, African, etc. You name it and the book has it. The recipes can be doubled or
tripled to fit your need, and in short, provides you with a wide canvas to play with and
add your variations. For those who have only entered into the spice world, this book
provides various steps explaining how to store the spices, in what form to purchase
them, and how to start developing your own blends representing your unique taste.
Every griller's secret weapon! Transform meats and seafood, vegetables and desserts
into world-class barbecue with the flavor foundations, wet and dry, that give grilled food
its character, personality, depth, and soul. Chile-fired rubs, citrusy marinades, buttery
bastes, pack-a-wallop sauces, plus mops. slaters, sambals, and chutneys—this
cornucopia of more than 200 recipes draws on irresistible Thai, Mexican, Indian, Cajun,
Jamaican, Italian, and French cuisines, plus those big flavor building blocks from
America's barbecue belt. Barbecue Hall of Famer Steven Raichlen shows how to add
the expert touch to every dish in your repertoire, from transforming a simple steak to
electrifying an exotic kebab. Includes a step-by-step guide to building a signature
barbecue sauce and recipes for more than 30 outrageous main dishes.
Table of content* Hong Kong Noodle Recipes* Kansas City Dry Rub* Super Simple
Chili Spice Mix (With Chili Recipe Instructions)* Baked Tilapia With Lots of Spice*
Italian Dressing Seasoning Dry Mix* Homemade Dry Onion Soup Mix* Greek
Seasoning (Spice)* Chewy Oatmeal Spice Bars* Pickling Spice* Southwest Dry Rub*
Alino Spice for Chilean Recipes* TSR Version of Carrabba's Bread Dipping Spice by
Todd Wilbur* Dry Enchilada Sauce Mix Substitute* Dry Onion Soup Mix Substitute*
Cajun Popcorn Spice* Spice Blend Recipes* Baking Spice - Copycat Pampered Chef
Cinnamon Plus Mix* KFC Original Recipe Chicken (Copycat)* Dry Adobo Seasoning
(Adobo Seco)* Mexican Blend Spice Mix* Sugar and Spice Nuts* Rustic Spice Rub
(Bulk)* Dry Rub for Chicken or Turkey* Dry Rub for Fish* Zesty Italian Dressing Spice
Mix* Dry Rub for Pork Ribs, Roasts or Chops* Sazon (The Dry Mix)* Toasted Spice
Blend (Africa - Morocco)* Golden Five-Spice Sticky Chicken* Pork Tenderloin With
Fennel Spice* Couscous With Moroccan Spices* Jamaican Spice Mixture*
Mediterranean Spice Mix* Cooked Vegetables Spice Mix* Oven Dried Hot PeppersFlakes or Powder* Honey Spice-Rubbed Pork Tenderloin* Cajun Spice Blend*
Moroccan Spice Corn Topper* Beef Tenderloin Steaks With Creole Spice Rub* Spice
and Herb Marinade* Cajun Spice* My Favorite Nearly Non-Fat Spice Rubbed Pork Loin
Roast* Fiesta Lime Chicken Copycat Recipe* Maple Syrup Spice Bread (Bread
Machine)* Sazon Dry Spice Mix* Spice Up Your Life Stir Fry* Classic Arabian Kabsa
Spice Mix from the Spice Route* Orange Spice Yeast Bread (Bread Machine)* SpiceRubbed Smoked Turkey* Cranberry Spice Tea Cookies* Southwest Spice Blend* Spice
Mix for Pork or Chicken* Bread Machine Hot Cross Spice Buns* Lentil Salad in Olive
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Oil With Egyptian Spices* Herbes De Provence - Simple Spice Mix from Vegetarian
Times* Heart Healthy Shrimp Gumbo With Cajun Spice Mix* Yorkshire Spice Bread for
the a B M* Broccoli With Five-Spice Tofu* Cherry and Spice Brownie Bites* SpiceRubbed Lamb Chops (Pan Sauteed)* Bo-Kaap Cape Malay Curry Powder - South
African Spice Mixture* Greek Spice Rub or Salad Dressing* Golden Spice Mix* lowerfat chewy oatmeal spice cookies* Spice-Rubbed Pork With Bell Pepper Compote* The
Chart House Clam Chowder (Copycat) Including Spice Blend* Ginger Spice Crunchy
Granola* Sugar & Spice Brie* Christmas Spice Butter* Oven Dried Onion / Garlic
Flakes* Mccormick Spices Corn Pudding* Creole Spice Mix* Cajun Spice Mix* Mexican
Spice Mixture* Another Cajun Spice Mix* Spice Islands Holiday Herb Baste for Turkey*
Roast Chicken Spice Rub* Chile and Spice-Rubbed Pork Tenderloin With Honey-Lime
Glaze* Caribbean Spice Rub* Mexican Spice Mix* Aussie Barbie Spice Rub* Spice
Rubbed Steaks* Vital Spice Mix* Oatmeal Spice Muffins* Spice Crusted Salmon*
Zydeco Spice Mix* Barbecued Vietnamese 5-Spice Cornish Game Hens* Turkish
Baharat Spice Mix* BBQ Mushrooms With Brazilian Spices* Cajun Spice Mix* Orange
Spice Tea* Carrot Apple Spice Cookies* Dry Onion Soup Mix* Cranberry and Oatmeal
Spice Cookies* Homemade Old Bay Spice Mix* Chili and Spice Seasoning* Sun Dried
Orange Peel - for Tagines, Daubes and Sweet Things!
Homemade Spice Blends Cookbook Everyone wants to add flavor to add just the right
amount of spice to their cooking. Spice blends are a great way to have pre-measured
spices ready to go for the right recipe. There are many well known spice blends such as
Italian seasoning, poultry seasoning and seafood seasoning. Spices are great in almost
any dish from dips, soups, vegetables and meats.If you make your own spice blends,
not only is the taste fresher, but it is arguably more healthy when you leave out all the
preservatives and is most likely much cheaper. Plus, a homemade spice blend can be
adjusted to your own preference.This cookbook contains a bevy of delicious homemade
spice blends to make for your own delicious mouth-watering meals. Recipes Include:
Ethiopian Berbere Spice Blend Garam Masala Spice Blend Chili Seasoning Taco
Seasoning Mix Cajun Spice Mix BBQ Dry Rub for Ribs Pumpkin Pie Spice Poultry
Seasoning Italian Seasoning Herb Salt Seasoned Salt Za'atar Spice Blend Chicken
Rub All-Purpose No-Salt Seasoning Blend Jerk Seasoning Chinese Five Spice Powder
Gomashio, Japanese Sesame Salt Blackened Seasoning Moroccan Ras el Hanout
Homemade Adobo Seasoning Homemade Montreal Steak Seasoning Tandoori Spice
Blend Homemade Shake and Bake Mix Lemon-Pepper Salt Rub Homemade Dry
Ranch Seasoning Hamburger Seasoning Apple Pie Spice Mix Fish Seasoning Pizza
Dust Greek Seasoning Smokey Popcorn Seasoning French Fry Seasoning Lebanese
Seven Spices Spice Mix Curry Powder Jamaican Curry Powder Texas BBQ Rub Old
Bay Copycat Smokey Popcorn Seasoning Lime Pepper Seasoning Mix Buffalo Sauce
Spice Mix Cinnamon Sugar Homemade Dukkah Mix French Fine Herbes Spice Blend
Georgian Khmeli Suneli Spice Mix Persian Advieh Polow/Advieh Berenj (Rice/Pilaf
Spice Mix) Persian Advieh Torshi (Pickle Spice Mix) Persian Advieh Ash (Soup Spice
Mix) Persian Advieh Mahi (Fish Spice Mix) Pickling Spice Mix Homemade Dry Onion
Soup Mix

Ready to up your grilling game? This cookbook by a pitmaster and a sommelier
will turn your backyard barbecue into the tastiest place to be--with recipes that
celebrate smoked and grilled food (and the wines that pair best with them). Every
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region has its barbecue, grill, and smoking food traditions. Now the Pacific
Northwest can claim its place at the table with these recipes developed by
sommelier Mary Cressler and pitmaster Sean Martin from Portland, Oregon. Not
as sauce-dependent as Kansas City, not quite as beef-obsessed as Texas, these
dishes bring the smoke to wild salmon, ribs and steaks, fresh apples, heirloom
tomatoes, nuts and beans, and even chocolate pot de crème. Rubs and glazes
draw on Northwest flavors such as soy sauce, rosemary, and wild blackberries.
Whether the equipment at home is a basic kettle grill or a professional-grade
outfit with an electric wood feeder, the instructions will turn even novices into
masters of the grill. And true to the region, these recipes pair with wines such as
pinot noir and cabernet sauvignon instead of the customary can of beer.
Fewer ingredients, big-time flavors-that's the magic of Big Little Recipes. Inspired
by Food52's award-winning column, this clever cookbook features 60 new
recipes that'll deliver wow-worthy results in five, four, three . . . or, yep, even two
ingredients. Put down the long grocery lists. Food52's Big Little Recipes is
minimalism at its absolute best . . . and most delicious. From chewy-dreamy
oatmeal cookies to pasta sauce you'll want by the gallon, this cookbook is actionpacked with crowd pleasers, plus smart techniques (and plenty of
tricks!)-showing just how much you can accomplish with essentials you can count
on one hand. It answers life's important questions, like- Can long-winded classics
like chili or eggplant Parmesan work for busy weeknights? Why, yes. Will chicken
noodle soup taste, well, chicken noodle-y enough with just two ingredients?
Absolutely. Does subbing in olive oil for butter in lemon bars really make a
difference? You won't believe your taste buds. With "Big Little Recipes" columnist
Emma Laperruque by your side, you'll learn how to make every single step count
and every last flavor sing. (She'll even prove that water-yes, water!-can be
invaluable in everything from extra-tender meatloaf to veggie burgers.) And in the
true spirit of getting the most out of every last bit-there's no shortage of extras,
too. You'll find tons of need-to-know tips, mini-recipe spreads, and choose-yourown-adventure charts to give meal-planning a burst of energy. There are
shortcuts for days- A fervent case made for simpler (but just as rich!) homemade
stock, a loving ode to canned tuna, a very good reason to always have bananas
in your freezer, and more. This'll be your new sidekick for every meal-fresh-asheck salads and brothy comfort foods, brawny meats, briny fishes, and hearty
veggie dishes that'll take center stage. Big Little Recipes shows busy home
cooks how to turn less into more.
With over 75 recipes, a barbecue expert shows you how to make the best firecooked foods at home no matter your equipment. Joe Carroll makes stellar
barbecue and grilled meats in Brooklyn, New York, at his acclaimed restaurants
Fette Sau and St. Anselm. In Feeding the Fire, Carroll gives us his top 20
lessons and more than 75 recipes to make incredible fire-cooked foods at home,
proving that you don’t need to have fancy equipment or long-held regional
traditions to make succulent barbecue and grilled meats. Feeding the Fire
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teaches the hows and whys of live-fire cooking: how to create low and slow fires,
how to properly grill chicken (leave it on the bone), why American whiskey blends
so nicely with barbecued meats (both are flavored with charred wood), and how
to make the best sides to serve with meat (keep it simple). Recipes nested within
each lesson include Pulled Pork Shoulder, Beef Short Ribs, Bourbon-Brined
Center-Cut Pork Chops, Grilled Clams with Garlic Butter, and Charred Long
Beans. Anyone can follow these simple and straightforward lessons to become
an expert. “A helpful primer to those seeking guidance on . . . how to use a grill
or a smoker to their best effect under varying circumstances, all summer long. . .
. The recipes . . . are written for home cooks. They are uncomplicated and clear. .
. . Most important, they work. . . . Bonkers delicious.” —The New York Times “Joe
Carroll . . . speaks the language of every home cook.” —USA Today, “Summer’s
Tastiest Titles” “How to barbecue no matter what your equipment. . . . Packs big,
bold flavor.” —Associated Press “This cookbook is a master class in minimal and
well-prepared barbecue.” —Library Journal
The debut cookbook from the Saveur blog award-winning Internet expert on
making eating cheap dependably delicious As a college grad during the recent
great recession, Beth Moncel found herself, like so many others, broke. Unwilling
to sacrifice eating healthy and well—and armed with a degree in nutritional
science—Beth began tracking her costs with obsessive precision, and soon cut
her grocery bill in half. Eager to share her tips and recipes, she launched her
blog, Budget Bytes. Soon the blog received millions of readers clamoring for
more. Beth's eagerly awaited cookbook proves cutting back on cost does not
mean cutting back on taste. Budget Bytes has more than 100 simple, healthy,
and delicious recipes, including Greek Steak Tacos, Coconut Chicken Curry,
Chorizo Sweet Potato Enchilada, and Teriyaki Salmon with Sriracha Mayonnaise,
to name a few. It also contains expert principles for saving in the
kitchen—including how to combine inexpensive ingredients with expensive to
ensure that you can still have that steak you’re craving, and information to help
anyone get acquainted with his or her kitchen and get maximum use out of the
freezer. Whether you’re urban or rural, vegan or paleo, Budget Bytes is
guaranteed to delight both the palate and the pocketbook.
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
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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 timeconsuming 10 life lessons for a sustainably healthy approach to cooking, artfully
illustrated with a custom watercolor
"This first US edition has been updated and revised."
NEW YORK TIMES BESTSELLER • 125 recipes for grain-free, dairy-free, and
gluten-free comfort food dishes for holidays and special occasions NAMED ONE
OF THE FIVE BEST GLUTEN-FREE COOKBOOKS OF ALL TIME BY
MINDBODYGREEN When people adopt a new diet for health or personal
reasons, they worry most about the parties, holidays, and events with strong food
traditions, fearing their fond memories will be lost along with the newly eliminated
food groups. After suffering for years with a debilitating autoimmune disease and
missing many of these special occasions herself, Danielle Walker has revived the
joy that cooking for holidays can bring in Danielle Walker's Against All Grain
Celebrations, a collection of recipes and menus for twelve special occasions
throughout the year. Featuring a variety of birthday cakes, finger foods to serve
at a baby or bridal shower, and re-creations of backyard barbecue standards like
peach cobbler and corn bread, Danielle includes all of the classics. There’s a full
Thanksgiving spread—complete with turkey and stuffing, creamy green bean
casserole, and pies—and menus for Christmas dinner; a New Year's Eve cocktail
party and Easter brunch are covered, along with suggestions for beverages and
cocktails and the all-important desserts. Recipes can be mixed and matched
among the various occasions, and many of the dishes are simple enough for
everyday cooking. Stunning full-color photographs of every dish make browsing
the pages as delightful as cooking the recipes, and beautiful party images
provide approachable and creative entertaining ideas. Making recipes using
unfamiliar ingredients can cause anxiety, and while trying a new menu on a
regular weeknight leaves some room for error, the meal simply cannot fail when
you have a table full of guests celebrating a special occasion. Danielle has
transformed her most cherished family traditions into trustworthy recipes you can
feel confident serving, whether you’re hosting a special guest with food allergies,
or cooking for a crowd of regular grain-eaters.
As a food editor and stylist for Martha Stewart, Tara knows how to create and
showcase gorgeously themed meals for every lifestyle and occasion. In her first
cookbook, she shares more than 120 delicious showstopping recipes that are
designed to impress. From leisurely weekend brunches spent over burrata
cheese with grilled peaches and orange zest chimichurri to easy weeknight rice
bowls with carrot-ginger dressing to a mouthwatering Italian crostata baked tart,
Tara explains how to put together and master several special go-to dishes from
the culinary capitals of the world to add to your repertoire. The book also features
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a section where she provides a basic recipe which can then be easily
transformed into two or three new recipes to make meal planning a breeze during
busy weeknight schedules. Live Life Deliciously with Tara Teaspoon shows
serious foodies how to present food as an interesting and beautiful culinary
experience with dishes that taste as delicious as they look.
What's Your Favorite Spice Mix? Get your copy of the best and most unique
Spice Mix recipes from BookSumo Press! Come take a journey with us into the
delights of easy cooking. The point of this cookbook and all our cookbooks is to
exemplify the effortless nature of cooking simply. In this book we focus on Spice
Mixes. Spice Mix Cookbook is a complete set of simple but very unique Spice
Mix recipes. You will find that even though the recipes are simple, the tastes are
quite amazing. So will you join us in an adventure of simple cooking? Here is a
Preview of the Spice Mix Recipes You Will Learn: How to Make Creole Spice
Symphony Seasoning Maria's Homemade Sazon Vegan Seasoning Bonnie's
Best Seasoning October Tea Mix Oriental Hot Lime Powder Seafood Seasoning
(Old Bay's) How to Make Lemon Pepper Easy Pickling Seasoning Homemade
Italian Seasoning Mexican Oregano Spice Tuscan Seasoning South Indian Tikka
Seasoning Popcorn Spice Marrakesh Savory Spice American Bush Spice
Houston Ranch Spice Toasted Sesame Spice Easy BBQ Rub Sweet November
Spice Black Sesame Spice Mexican Mesa Chili Powder Mediterranean Dry Rub
Kansas Fried Chicken Spice Mix Much, much more! Again remember these
recipes are unique so be ready to try some new things. Also remember that the
style of cooking used in this cookbook is effortless. So even though the recipes
will be unique and great tasting, creating them will take minimal effort! Related
Searches: Spice Mixes cookbook, Spice Mix recipes, Spice Mix book, Spice Mix,
spice mixes, spices and herbs, spices cookbook
From the popular blogger behind Simply Scratch comes a debut cookbook of
easy and accessible family recipes — the new bible for cooking with whole foods.
For Laurie McNamara, growing up on a farm in the country had major perks: her
mother cooked with vegetables from the family garden, they collected fresh eggs
from the chicken coop, and absolutely everything—from ketchup to
casseroles—was made 100 percent from scratch, with whole foods. When
McNamara moved away from home, though, she found herself too busy to
prepare from-scratch meals, between working full time and raising two kids. Like
most Americans, she relied on boxed brownie mix, canned soup, bottled
dressings, and frozen dinners to make home cooking quicker and cheaper. But
she soon learned that these so-called shortcuts were in fact both more expensive
and light-years less healthy than simply making everything herself. Eventually,
she’d had enough and vowed to remake her kitchen into a from-scratch kitchen.
Now, five years later, McNamara has helped hundreds of thousands of home
cooks prepare from-scratch meals with whole-food ingredients through her blog,
Simply Scratch. McNamara’s highly anticipated debut cookbook, Simply Scratch,
brings her home-cooking know-how to the nation, with 120 wholesome, tasty
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recipes along with stunning photography, entertaining anecdotes, and personal
musings. This book offers easy recipes for delectable concoctions such as
Buckwheat Pancakes, Veggie Pesto Pizza, Creamy Roasted Tomato Soup, and
Fudy Chocolate Toffee-Topped Brownies. Simply Scratch will be the must-have
bible to cooking beyond the box and can. Featuring a down-to-earth approach
and family recipes that use everyday ingredients, Simply Scratch proves cooking
from scratch can be affordable, simple, fun, and—of course—absolutely delicious.
In over 200 recipes, Jessica Fisher shows budget-conscious cooks how they can
eat remarkably well without breaking the bank.Good Cheap Eats serves up 70
three-course dinners—main course, side, and dessert—all for less than ten dollars
for a family of four. Chapters include "Something Meatier," on traditional meatcentered dinners, "Stretching It," which shows how to flavor and accent meat so
that you are using less than usual but still getting lots of flavor, and "Company
Dinners," which proves that you can entertain well on the cheap. The hard-won
wisdom, creative problem-solving techniques, and culinary imagination she
brings to the task have been chronicled lovingly in her widely read blog Good
Cheap Eats. Now, with the publication of the bookGood Cheap Eats, she shows
budget-challenged, or simply penny-pinching, home cooks how they can save
loads of money on food and still eat smashingly well.
The fitness influencer and creator of the #1 bestselling Food & Drink app,
FitMenCook, shares 100 easy, quick meal prep recipes that will save you time,
money, and inches on your waistline—helping you to get healthy on your own
terms. We like to be inspired when it comes to food. No one enjoys cookie-cutter
meal plans, bland recipes, or eating the same thing every day. Instead of
worrying about what to eat and how it’s going to affect our bodies, we should
embrace food freedom—freedom to create flavorful meals, but in a more calorieconscious way; freedom to indulge occasionally while being mindful of portions;
and freedom to achieve wellness goals without breaking the bank. In Fit Men
Cook, Kevin Curry, fitness expert and social media sensation with millions of
followers and hundreds of thousands of downloads on his app, shares everything
you need to live a healthy life each day—from grocery lists to common dieting
pitfalls to his ten commandments of meal prep—as well as his personal story of
overcoming depression and weight gain to start a successful business and
fitness movement. This guide also includes 100+ easy and flavorful recipes like
Southern-Inspired Banana Corn Waffles, Sweet Potato Whip, Juicy AF Moroccan
Chicken, and many more to help you plan your week and eat something new and
nutritious each day. With Fit Men Cook, you can create exciting, satisfying meals
and be on your way to losing weight for good. After all, bodies may be sculpted at
the gym, but they are built in the kitchen.
A Washington Post bestselling cookbook Become the favorite family chef with
100 tested, perfected, and family approved recipes. The healthy cookbook for
every meal of the day: Once upon a time, Jenn Segal went to culinary school and
worked in fancy restaurants. One marriage and two kids later she created Once
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Upon a Chef, the popular blog that applies her tried and true chef skills with
delicious, fresh, and approachable ingredients for family friendly meals. With the
authority of a professional chef and the practicality of a busy working mom, Jenn
shares 100 recipes that will up your kitchen game while surprising you with their
ease. • Helpful tips on topics such as how to season correctly with salt, how to
balance flavors, and how to make the most of leftovers. • Great recipes for easy
weeknight family dinners kids will love, indulgent desserts, fun cocktails, exciting
appetizers, and more. • Jenn Segal is the founder of Once Upon a Chef, the
popular blog showcasing easy, family friendly recipes from a chef's point of view.
Her recipes have been featured on numerous websites, magazines, and
television programs. Fans of Chrissy Teigen, Skinnytaste, Pioneer Woman, Oh
She Glows, Magnolia Table, and Smitten Kitchen will love Once Upon a Chef, the
Cookbook. With 100 tested, perfected, and family approved recipes with helpful
tips and tricks to improve your cooking. • Breakfast favorites like Maple, Coconut
& Blueberry Granola and Savory Ham & Cheese Waffles • Simple soups, salads
and sandwiches for ideal lunches like the Fiery Roasted Tomato Soup paired
with Smoked Gouda & Pesto Grilled Cheese Sandwiches • Entrées the whole
family will love like Buttermilk Fried Chicken Tenders • Tasty treats for those
casual get togethers like Buttery Cajun Popcorn and Sweet, Salty & Spicy
Pecans • Go to sweets such as Toffee Almond Sandies and a Classic Chocolate
Lover's Birthday Cake
The new star of the culinary galaxy is South Florida, declares The New York
Times. And no wonder. Out of America's tropical melting pot comes an inventive
cuisine bursting with flavor--and now Steven Raichlen, an award-winning food
writer, shares the best of it in Miami Spice. With 200 recipes and firsthand reports
from around the state, Miami Spice captures the irresistible convergence of Latin,
Caribbean, and Cuban influences with Florida's cornucopia of stone crabs,
snapper, plantains, star fruit, and other exotic native ingredients (most of which
can be found today in supermarkets around the country). Main selection of the
Book-of-the-Month Club's HomeStyle Books. Winner of a 1993 IACP/Julia Child
Cookbook Award.
Sarah Marshall’s Preservation Pantry includes 100+ recipes for whole-food
canning and preserving locally grown, organic produce that helps fight food
waste by transforming roots, tops, peels, seeds, skins, stems, and cores into
beautiful, delicious dishes. When Sarah Marshall started her hot sauce business,
Marshall’s Haute Sauce, she noticed that too much of her produce was getting
thrown away, so she decided to make it her mission to learn creative uses for
food parts that have normally been tossed aside. Through simple, approachable
steps, readers will be guided through the process of canning and preserving
produce and using parts like carrot and strawberry tops, fennel fronds, beet
stems, onion skins, apple cores, Brussels sprout stalks, lemon rinds, and more to
make 100+ unique and delicious recipes. Preservation Pantry’s root-to-top, stemto-core method recycles every part of fruits and vegetables so that farmer’s
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market produce stays delicious long after the season ends. Whether you’re an
experienced homesteader or a novice canner, Marshall shows you how to create
recipes for canning and preserving that you can then incorporate into finished
dishes. Recipes include: —Ginger Liqueur Spiked Apples —Mango, Rose Petal,
and Saffron Jam —Vanilla Bean Lemonade —Habañero Ground Cherry Peach Hot
Sauce —Sparkling Wine Poached Pears —Oven Roasted Chicken Thighs with
Pickled Tomatoes —Carrot Top Hazelnut Pesto —Coffee Braised Onion Jam And
more!
Now Steven Raichlen's written the bible behind the Barbecue! Bible. A full-color,
photograph-by-photograph, step-by-step technique book, "How to Grill" gets to
the core of the grilling experience by showing and telling exactly how it's done.
With more than 1,000 photographs and lively writing, here are over 100
techniques, from how to set up a three-tiered fire to how to grill a prime rib, a
porterhouse, a pork tenderloin, or a chicken breast. There are techniques for
smoking ribs, cooking the perfect burger, rotisserieing a whole chicken,
barbecuing a fish; for grilling pizza, shellfish, vegetables, tofu, fruit, and s'mores.
Bringing the techniques to life are over 100 all-new recipes -- Beef Ribs with
Chinese Spices, Grilled Side of Salmon with Mustard Glaze, Prosciutto-Wrapped,
Rosemary-Grilled Scallops -- and hundreds of inside tips.
Rubs: 2nd EditionOver 150 recipes for the perfect sauces, marinades,
seasonings, bastes, butters and glazesCider Mill Press
The author offers up 175 recipes that impart bold zesty flavor to every cut of
meat!
Spice things up in the kitchen! Rubs has been expanded to include bastes,
butters, and glazes--so you can season any dish to create your own signature
concoction. From dry seasonings and marinades to bastes, butters, and glazes,
Rubs presents more than 150 ways to deliver maximum flavor. Whether you are
looking for all-purpose rubs and sauces that will work for every type of meat, or
step-by-step feature recipes for entire meals, Rubs has something to suit all
tastes: *Southwestern Dry Rub *Horseradish Crust *Smoked Spiced Chicken
Wings *Chipotle Rib Eye *Smoked Pulled Barbecue Chicken Sandwiches
*Californian Coffee Prime Rib *Lemon-Rosemary Leg of Lamb *Bourbon and
Brown Sugar Glaze *Red Wine and Dijon Marinade *Wasabi Butter *Grilled
Roast Pineapple Pork Marinade *Indian Curry Rub *Skewered Shrimp with
Tabasco Butter Baste *Grilled Lime Mahi-Mahi *Herbed Steak Butter *Spiced
Honey Salmon *Prime Rib Gravy *Sun-Dried Tomato Pesto *Honey-Soy Seafood
Baste *Chicken Under Brick with Apple Glaze *Memphis Ribs with All-American
BBQ Mop
Grab a seat at Acadiana Table and explore a cuisine and culture filled with flavor.
In this 125-recipe, beautifully photographed regional cookbook, Louisiana native
George Graham welcomes home cooks and food lovers to the world of Cajun
and Creole cooking. The Acadiana region of southwest Louisiana, where this
unique cuisine has its roots, is a journey into a fascinating culinary landscape.
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Filled with many of the standard dishes expected in a Louisiana cookbook,
Acadiana Table also includes brand-new recipes, techniques, and an exploration
into the culture, geography, and history of this distinctive area. Fans of Louisiana
are sure to love this cookbook, even if they've been cooking Creole and Cajun for
years. Book chapters include: - First You Make a Roux - Sunrise in Acadiana Simmering Black Pots - A Little Lagniappe on the Side - Farm Fresh - The
Cajun/Creole Coast - If it Flies, It Fries - Meats and the Mastery of the Boucherie
- Sweet Surrender
The first book to apply the latest scientific research to America’s favorite form of
cooking, by the curator of the highly successful website Amazingribs.com, with
175 sure-fire recipes
An entertaining cookbook, memoir, and travelogue presents a behind-the-scenes
glimpse of the barbecue contest circuit, with one hundred prize-winning recipes,
as well as the author's own treasured family dishes and contributions from
friends, that encompass all kinds of meat, fish, poultry, sauces and dry rubs,
soups, side dishes, and tasty sweets. Original. 75,000 first printing.
In What’s Gaby Cooking Everyday California, Gaby Dalkin shares more than 125
of her favorite simple and fresh recipes and offers a glimpse into what it’s like to
“go coastal.” It’s about always having something tasty to eat, thanks to handy
and delicious pantry staples (avocado oil! quinoa! limes! dark chocolate!), as well
as an arsenal of easy and healthy recipes, like Chimichurri Cauliflower Rice Bowl
with Grilled Fish, Taco Skillet Bake, and Street Corn Pizza. The book covers all
the staples—avocado toast, grain bowls, greens, carbs, healthy mains, cocktails,
and more. For Gaby, California is not so much a place but a state of mind, and
this cookbook proves that no matter where you live, you can still apply the same
philosophy. All it takes is finding the freshest produce you can, stocking up on
some versatile pantry staples, and keeping flavors and techniques simple. After
that, the only thing left to do is kick back, pour yourself a California Girl Margarita,
and listen for those ocean waves.
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