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The Super Easy Vegan Slow Cooker Cookbook Jan 27 2020 Get more out of your veggies, wallet, and time in the kitchen with
The Super Easy Vegan Slow Cooker Cookbook. When it comes to ease and convenience in the kitchen, the slow cooker is a
must-have appliance. Now the slow cooker is becoming synonymous with healthy eating as well, offering benefits that
increase nutrition while also decreasing cook time and stress. By using a slow cooker for both full meals and basic staples,
cooking instructor and founder of the popular food blog, Plant Based on a Budget, Toni Okamoto creates simple, healthy
meals that are packed full of flavor and nutrients. In The Super Easy Vegan Slow Cooker Cookbook Toni shows you how to
get your money's worth when making vegan meals at home. The easy-to-follow recipes in The Super Easy Vegan Slow
Cooker Cookbook make it simple to enjoy healthy vegan meals that you'll love to eat--without the fuss of using multiple pots
and pans. With The Super Easy Vegan Slow Cooker Cookbook you will: Stock up on vegan slow cooking staples like beans
and lentils Enjoy more than 100 healthy, flavorful plant-based meals Create complete meals with just 15 minutes of active
prep time Choose from a range of variations on classic vegan dishes--as well as recommendations for super-simple salads to
be served alongside Find out how The Super Easy Vegan Slow Cooker Cookbook will save you time and money while serving
up wholesome, tantalizing dishes such as: Spicy Ethiopian Lentil Stew, Corn Salad with Creamy Avocado Lime Dressing,
Curried Ginger Butternut Squash Soup, Grilled Romaine Hearts with Miso Dressing, and much more.
Delish Aug 14 2021 Amazingly delicious recipes from the team behind Hearst's wildly popular Delish.com website
Plant, Cook, Eat! Apr 10 2021 For beginners and green-thumbed foodies, this unusually all-inclusive garden-to-kitchen
cookbook is part lesson in gardening and part collection of healthy, delicious, kid-friendly recipes. With vibrant photoillustrations and clearly organized sections, discover how to plant seeds in patio containers, window boxes, or on an
allotment; harvest fruits and vegetables; determine which plant parts are edible; spot pests in the garden; and use homegrown crops to cook everything from bean and bacon spaghetti to polenta chips to tomato, feta, and basil pizza. "This effort
offers budding young gardeners (and their adults) a comprehensive, hands-on guide to gardening and cooking" — Kirkus
Reviews STARRED REVIEW
Super Simple Cooking for Kids: Learn to Cook with 50 Fun and Easy Recipes for Breakfast, Snacks, Dinner, and More! Jun 24
2022 50 Simple recipes to build kids' confidence in the kitchen--for ages 8-12 Learning to cook should be as easy and fun as
enjoying the final product. Super Simple Cooking for Kids gives kids a taste for kitchen independence (and their own
delicious food!). With 50 simple recipes designed specifically for beginners, this kids cookbook requires no previous
experience, pricey ingredients, or specialized equipment. Kids will start with the basics by learning how to follow a recipe,
kitchen safety essentials, and when to ask for help. Then, pint-size chefs can try simple, delicious recipes for every meal,
including Pumpkin Pancakes, Chicken Taquitos, and Baked Ravioli--many of which they can accomplish all on their own.
Handy indicators of the recipe's level of difficulty make it easy to pick dishes that work for you. Inside this kids cookbook
you'll find: Fewer ingredients, more flavor--50 super simple kids cookbook recipes that use 5 to 10 ingredients--tops. Picky
eaters rejoice!--Familiar foods will appeal to even the pickiest of palates, without compromising on nutrition. Cooking
fun--This kids cookbook is filled with fun food facts that will pique their minds as well as their appetites. Discover a kids
cookbook that teaches the basics in the kitchen with delicious results!
Eating Out Loud Feb 08 2021 Discover a playful new take on Middle Eastern cuisine with more than 100 fresh, flavorful
recipes. “Finally! Eden Grinshpan is letting us in on her secrets of her healthful and deliriously delicious cooking. Giant
flavors, pops of color everywhere and dishes you’ll crave forever. It’s the Eden way!”—Bobby Flay NAMED ONE OF THE BEST
COOKBOOKS OF THE YEAR BY DELISH AND LIBRARY JOURNAL Eden Grinshpan’s accessible cooking is full of bright tastes and
textures that reflect her Israeli heritage and laid-back but thoughtful style. In Eating Out Loud, Eden introduces readers to a
whirlwind of exciting flavors, mixing and matching simple, traditional ingredients in new ways: roasted whole heads of
broccoli topped with herbaceous yogurt and crunchy, spice-infused dukkah; a toasted pita salad full of juicy summer
peaches, tomatoes, and a bevy of fresh herbs; and babka that becomes pull-apart morning buns, layered with chocolate and
tahini and sticky with a salted sugar glaze, to name a few. For anyone who loves a big, boisterous spirit both on the plate
and around the table, Eating Out Loud is the perfect guide to the kind of meal—full of family and friends eating with their
hands, double-dipping, and letting loose—that you never want to end.
Cherry Bombe Nov 05 2020 Recipes & stories from 100 of the most creative and inspiring women in food today It’s the firstever cookbook from the team behind Cherry Bombe, the hit indie magazine about women and food, and the Radio Cherry
Bombe podcast. Inside are 100+ recipes from some of the most interesting chefs, bakers, food stylists, pastry chefs, and
creatives on the food scene today, including: Mashama Bailey, chef of The Grey Jeni Britton Bauer, founder of Jeni’s Splendid
Ice Creams Melissa Clark, New York Times columnist and cookbook author Amanda Cohen, chef/owner of Dirt Candy Angela
Dimayuga, executive chef of Mission Chinese Food Melissa & Emily Elsen, founders of Four & Twenty Blackbirds Karlie Kloss,

supermodel and cookie entrepreneur Jessica Koslow, chef/owner of Sqirl Padma Lakshmi, star of Top Chef Elisabeth Prueitt,
pastry chef and co-founder of Tartine and Tartine Manufactory Chrissy Teigen, supermodel and bestselling cookbook author
Christina Tosi, chef and founder of Milk Bar Joy Wilson, of Joy the Baker Molly Yeh, of my name is yeh The Cherry Bombe
team asked these women and others for their most meaningful recipes. The result is a beautifully styled and photographed
collection that you will turn to again and again in the kitchen. 2018 IACP Cookbook Award nominee for Compilations.
Kid in the Kitchen Dec 18 2021 The New York Times Food columnist and beloved home cooking authority welcomes the next
generation of chefs into the kitchen with 100 recipes that are all about what YOU think is good. IACP AWARD FINALIST •
NAMED ONE OF THE BEST COOKBOOKS OF THE YEAR BY THE NEW YORK TIMES BOOK REVIEW AND TOWN & COUNTRY
Whether you’re new to cooking or you already rock that kitchen, these 100 recipes make it easy to cook what you like,
exactly how you like it. In Kid in the Kitchen, Melissa Clark, who has been cooking with her own kid for years, takes you stepby-step through how to understand and create each dish. These recipes are fun, insanely delicious, and will help you become
a confident cook. There are tons of tips and tweaks, too, so you can cook what you want with what you have. Make ampedup breakfasts, sandwiches that slay, noodles and pasta for every craving, plus sheet pan dinners, mix and match grain bowls
and salads, one-pot meals, party classics, and the richest, gooiest desserts. This is the fun, easy way to awesome food.
Recipes include: Fresh Custardy French Toast • OMG, I Smell Bacon! (spicy and candied, too) • Granola Bar Remix, feat.
Cranberry and Ginger • The. Last. Guacamole. Recipe. Ever. • Fast Pho • Garlicky, Crumb-y Pasta • Classic Caesar Salad with
Unclassic Cheesy Croutons • Crispy Pork Carnitas Tacos • Mexican Chicken Soup & Chips • Shrimp Scampi Skillet Dinner •
Korean Scallion and Veggie Pancakes (Pajeon) • Fluffy Buttermilk Biscuits Put a Spell on You • Rise & Dine Cinnamon Raisin
Bread • Buttery Mashed Potato Cloud • Deep Dark Fudgy Brownies • Think Pink Lemonade Bars Melissa will explain the most
helpful kitchen tools and tips, from the proper way to hold a chef’s knife to why you need a Microplane grater right now.
She’ll even clue you in on which recipe rules you can break and how to snap amazing food photos to share!
Cooking for Geeks Sep 22 2019 Presents recipes ranging in difficulty with the science and technology-minded cook in mind,
providing the science behind cooking, the physiology of taste, and the techniques of molecular gastronomy.
The Mom 100 Cookbook Aug 22 2019 Introducing the lifesaving cookbook for every mother with kids at home—the book that
solves the 20 most common cooking dilemmas. What’s your predicament: breakfast on a harried school morning? The Mom
100’s got it—Personalized Pizzas are not only fast but are nutritious, and hey, it doesn’t get any better than pizza for
breakfast. Kids making noise about the same old lunch? The Mom 100’s got it—three different Turkey Wraps, plus a Wrap
Blueprint delivers enough variety to last for years. Katie Workman, founding editor in chief of Cookstr.com and mother of two
school-age kids, offers recipes, tips, techniques, attitude, and wisdom for staying happy in the kitchen while proudly keeping
it homemade—because homemade not only tastes best, but is also better (and most economical) for you. The Mom 100 is
20 dilemmas every mom faces, with 5 solutions for each: including terrific recipes for the vegetable-averse, the saladrejector, for the fish-o-phobe, or the overnight vegetarian convert. “Fork-in-the-Road” variations make it easy to adjust a
recipe to appeal to different eaters (i.e., the kids who want bland and the adults who don’t). “What the Kids Can Do” sidebars
suggest ways for kids to help make each dish.
Once Upon a Chef, the Cookbook Nov 17 2021 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 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
Cooking Class Jul 21 2019 The kids are taking over the kitchen! Deanna F. Cook presents more than 50 recipes designed for
the cooking abilities and tastes of children ages 6 to 12. Basic cooking techniques are explained in kid-friendly language, and
recipes include favorites like applesauce, French toast, popcorn chicken, pizza, and more. Full of fresh, healthy ingredients
and featuring imaginative presentations like egg mice, fruit flowers, and mashed potato clouds, Cooking Class brings
inspiration and confidence to the chefs of the future.
MasterChef Junior Cookbook Mar 29 2020 Creativity, hard work, and lots of fun—that’s what it takes to cook like a master.
Beloved television competition show MasterChef Junior fosters all of this within each of its pint-size home cooks, and what
they whip up is truly impressive. This book aims to give any aspiring young chef the tools he or she needs to hone essential
cooking skills, with 100 recipes inspired by dishes that the contestants served in the first five seasons, as well as timeless
techniques, tips, and advice. With this book, anyone can become an excellent cook.
Vegetarian Cookbook for Teens Apr 29 2020 Be good to your body, animals, and the planet--vegetarian cooking for teens
Whatever your reason for exploring vegetarian cooking--your love of animals, reducing your carbon footprint, or the variety
of health benefits--the Vegetarian Cookbook for Teens will show you that meatless cooking goes way beyond a life of sprouts
and salads. In fact, vegetarian cooking can be fun, easy, flavorful, and lead to a lifetime of wellness. This cookbook for teens
is filled with delicious recipes like Sweet Walnut Apple Salad and Avocado Chickpea Pasta Bowl that will help teens gain
confidence in the kitchen, regardless of experience, with step-by-step guidance. From how to create a savory breakfast
burrito in five minutes flat, to how to simmer up a hearty vegetarian chili with your own creative twist, these delicious
creations may even encourage your parents, siblings, and friends to move to more of a vegetarian lifestyle. Inside the
Vegetarian Cookbook for Teens you'll find: New chefs welcome--Do you know the difference between boiling and simmering

or what tools you'll need?--You will now. Naturally yummy--Discover 100 recipes that are made up of wholesome and natural
ingredients yet never sacrifice taste. Earth-healthy--This cookbook for teens includes interesting facts about vegetarian
nutrition, including how a plant-based diet helps the environment. Take control of what's going into your growing body with
the Vegetarian Cookbook for Teens.
Cooking Step by Step Jun 19 2019 50 easy-to-follow healthy recipes with clear, step-by-step instructions and inspirational
images that will have kids cooking with confidence in no time. Children will learn how to chop, mix, and stir their way to
kitchen magic and put their skills to good use making a mixture of tasty savory and sweet dishes using few-and easy-to-findingredients. From soups to macaroni and cheese to banana bread, Cooking Step by Step is packed with 50 mouth-watering
recipes that are easy to make, and will get kids into cooking and baking. Plus they will love eating their fresh, healthy, and
delicious creations! Junior chefs will also learn tips and shortcuts, and get to grips with cooking terms and kitchen
fundamentals-all while having a great time making simple snacks, balanced meals, and sweet treats.
How to Cook Apr 22 2022 An empowering collection of 100 delicious, practical recipes that will teach young adults and
kitchen novices how to cook for themselves—from a James Beard Award–winning chef and author. “A master class on
nourishing yourself.”—The Atlanta Journal-Constitution IACP AWARD WINNER • NAMED ONE OF THE BEST COOKBOOKS OF
THE YEAR BY THE ATLANTA JOURNAL-CONSTITUTION AND WIRED Acclaimed chef, TV star, and dedicated father Hugh
Acheson taught his teenage daughters that cooking is an essential life skill. But he also knew that people don’t need to know
how to cook like a chef to feed themselves and their friends. Really, they only need to learn a handful of skills to enjoy a
lifetime of cooking. So, in How to Cook, Hugh distills the cooking lessons that everyone should master into twenty-five basic
building blocks: easy-to-grasp recipes that can turn anyone, young or old, into a confident home cook. Each of these recipes
teaches a fundamental skill, such as roasting or whisking together a classic vinaigrette, and each stands alone as a stellar
back-pocket basic. After laying the groundwork, How to Cook then offers recipes that expand on these foundations, whether
it’s remixing the flavors of one of the basic recipes, or combining a couple of them, to show you how you can produce a
lifetime’s worth of dishes. How to Cook is the book Hugh is going to give his kids when they leave home, knowing that with
these 100 recipes, they’ll be prepared to feed themselves for the rest of their lives.
Kids Cook! Dec 26 2019 From America’s most trusted test kitchen, easy to follow, foolproof recipes for kids who want to
learn how to cook—includes photos. With aspiring young chefs showing off their skills on Chopped Junior and Food Network
Star Kids, it’s clear that kids CAN cook and LOVE to cook! Now, Good Housekeeping has created the perfect cookbook for
kids of all ages who are eager to step into the kitchen. It features more than 100 delicious, foolproof recipes, accompanied
by colorful photographs and basic kitchen and cooking how-tos. Prepare tempting fare like mac ‘n’ cheese, lasagna, salads,
smoothies, burgers, cakes, and more! And when children want to whip up something for their friends and family, they’ll find
variations that make every dish super-special. Kids (and parents!) are sure to have mouth-watering fun with this cookbook!
Cook This Book May 23 2022 NEW YORK TIMES BESTSELLER • A thoroughly modern guide to becoming a better, faster, more
creative cook, featuring fun, flavorful recipes anyone can make. ONE OF THE BEST COOKBOOKS OF THE YEAR: NPR, Food52,
Taste of Home “Surprising no one, Molly has written a book as smart, stylish, and entertaining as she is.”—Carla Lalli Music,
author of Where Cooking Begins If you seek out, celebrate, and obsess over good food but lack the skills and confidence
necessary to make it at home, you’ve just won a ticket to a life filled with supreme deliciousness. Cook This Book is a new
kind of foundational cookbook from Molly Baz, who’s here to teach you absolutely everything she knows and equip you with
the tools to become a better, more efficient cook. Molly breaks the essentials of cooking down to clear and uncomplicated
recipes that deliver big flavor with little effort and a side of education, including dishes like Pastrami Roast Chicken with
Schmaltzy Onions and Dill, Chorizo and Chickpea Carbonara, and of course, her signature Cae Sal. But this is not your
average cookbook. More than a collection of recipes, Cook This Book teaches you the invaluable superpower of improvisation
though visually compelling lessons on such topics as the importance of salt and how to balance flavor, giving you all the tools
necessary to make food taste great every time. Throughout, you’ll encounter dozens of QR codes, accessed through the
camera app on your smartphone, that link to short technique-driven videos hosted by Molly to help illuminate some of the
trickier skills. As Molly says, “Cooking is really fun, I swear. You simply need to set yourself up for success to truly enjoy it.”
Cook This Book will help you do just that, inspiring a new generation to find joy in the kitchen and take pride in putting a
home-cooked meal on the table, all with the unbridled fun and spirit that only Molly could inspire.
Chef Junior Mar 21 2022 "Written by young cooks between the ages of 11 and 14, this illustrated cookbook contains 100
easy-to-make recipes for young adults to prepare. They will discover how to shop seasonally and inexpensively, set up a
working pantry, and create a cooking plan; what tools and ingredients they need to have on hand; and how to master
cooking techniques"-The Complete Cookbook for Young Chefs Sep 27 2022 The #1 New York Times Best Seller! IACP Award Winner Want to bake
the most-awesome-ever cupcakes? Or surprise your family with breakfast tacos on Sunday morning? Looking for a quick
snack after school? Or maybe something special for a sleepover? It's all here. Learn to cook like a pro—it's easier than you
think. For the first time ever, America's Test Kitchen is bringing their scientific know-how, rigorous testing, and hands-on
learning to KIDS in the kitchen! Using kid-tested and approved recipes, America's Test Kitchen has created THE cookbook
every kid chef needs on their shelf. Whether you're cooking for yourself, your friends, or your family, The Complete
Cookbook for Young Chefs has delicious recipes that will wow! Recipes were thoroughly tested by more than 750 kids to get
them just right for cooks of all skill levels—including recipes for breakfast, snacks and beverages, dinners, desserts, and
more. Step-by-step photos of tips and techniques will help young chefs feel like pros in their own kitchen Testimonials (and
even some product reviews!) from kid test cooks who worked alongside America's Test Kitchen will encourage young chefs
that they truly are learning the best recipes from the best cooks. By empowering young chefs to make their own choices in
the kitchen, America's Test Kitchen is building a new generation of confident cooks, engaged eaters, and curious
experimenters.
Cook Me a Rhyme Feb 26 2020 Cherished nursery rhymes are retold with cook-along recipes for families to enjoy together.
Gordon Ramsay Quick and Delicious Feb 20 2022 Create chef-quality food without spending hours in the kitchen -- these are
the recipes and straightforward tips you need to make good food fast. With unlimited access to recipes, why does anyone
need another cookbook? Because not all recipes are born equal. Not all of them have been created by a global superstar
chef who has built his reputation on delivering the very best food -- whether that's the ultimate fine dining experience at his

3 Michelin-star Restaurant, Gordon Ramsay, or the perfectly crafted burger from his Las Vegas burger joint. Over the course
of his stellar career, Gordon has learned every trick in the trade to create dishes that taste fantastic and that can be
produced without fail during even the busiest of days. Armed with that knowledge, he has written an inspired collection of
recipes for the time-pressed home cook who doesn't want to compromise on taste or flavor. The result is 100 tried and
tested recipes that you'll find yourself using time and again. All the recipes take 30 minutes or less and use readily available
ingredients that are transformed into something special with Gordon's no-nonsense approach to delicious food.
Junior Chef Cookbook Jul 01 2020 Inside these pages you'll discover just how fun and easy cooking can be! Learn to make
more than 30 delicious recipes, from breakfast and main courses to snacks and desserts, and impress your family and
friends while your cooking skills blossom.
Betty Crocker Kids Cook Aug 26 2022 Whether starting from scratch with the basics of measuring and kitchen safety or
creating a meal for the family, Betty Crocker Kids Cook is both teacher and creative outlet. Betty Crocker has been helping
kids in the kitchen since 1957 with the publication of Betty Crocker’s Boys and Girls Cookbook. Betty CrockerKids Cook
provides the same blend of teaching and creativity, helping today’s kids learn to cook and have fun at the same time. The
book has 66 I-want-to-make-that recipes, plus engaging illustrations and photos of each recipe that blend whimsy and
practicality. The book covers Breakfast, Lunch, Snacks, Dinner and Desserts as well as kitchen essentials, including cooking
safety and nutrition basics. This is the book that will teach kids to feel comfortable in the kitchen, whether assembling a
healthy snack like Strawberry-Orange Smoothies or whipping up a dinner of Impossibly Easy Mini Chicken Pot Pies with Fresh
Fruit Frozen Yogurt Pops for dessert.
Let's Cook Together! Dec 06 2020 Gather up your family and have some fun cooking together! More than 90 recipes, each
with full-color photos, perfect for prepping, cooking and sharing with the children in your family. Breakfast, appetizers,
meals, desserts, and holiday favorites. Great-tasting recipes, good times, and memories, too! 192 pages
It's All Easy Oct 16 2021 The #1 New York Times bestselling cookbook that will help anyone make delectable, healthy meals
in no time! Gwyneth Paltrow is back to share more than 125 of her favorite recipes that can be made in the time it would
take to order takeout (which often contains high quantities of fat, sugar, and processed ingredients). All the dishes are
surprisingly tasty, with little or no sugar, fat, or gluten. From easy breakfasts to lazy suppers, this book has something for
everybody. Yummy recipes include Chocolate Cinnamon Overnight Oats, Soft Polenta with Cherry Tomatoes, Chicken
Enchiladas, Pita Bread Pizzas, Quick Sesame Noodles, and more! Plus, an innovative chapter for "on-the-go" meals (Moroccan
Chicken Salad Wrap, Chopped Salad with Grilled Shrimp, and others) that you can take for lunch to work or school, to a
picnic, or to eat while watching soccer practice!
The Complete Baking Book for Young Chefs Jan 19 2022 A New York Times Bestseller! From the creators of the #1 New York
Times bestselling cookbook for kids comes the ultimate baking book. America's Test Kitchen once again brings their scientific
know-how, rigorous testing, and hands-on learning to KIDS! BAKING ISN'T JUST FOR CUPCAKES Want to make your own soft
pretzels? Or wow your friends with homemade empanadas? What about creating a showstopping pie? Maybe some chewy
brownies after school? From breakfast to breads, from cookies to cakes (yes, even cupcakes!), learn to bake it all here. You
can do this, and it's fun! Recipes were thoroughly tested by more than 5,000 kids to get them just right for cooks of all skill
levels—including recipes for breakfast, breads, pizzas, cookies, cupcakes, and more Step-by-step photos of tips and
techniques will help young chefs feel like pros in their own kitchen Testimonials (and even some product reviews!) from kid
test cooks who worked alongside America's Test Kitchen test cooks will encourage young chefs that they truly are learning
the best recipes from the best cooks. By empowering young chefs to make their own choices in the kitchen, America's Test
Kitchen is building a new generation of confident cooks, engaged eaters, and curious experimenters.
Food52 Genius Recipes Aug 02 2020 There are good recipes and there are great ones—and then, there are genius recipes.
Genius recipes surprise us and make us rethink the way we cook. They might involve an unexpectedly simple technique,
debunk a kitchen myth, or apply a familiar ingredient in a new way. They’re handed down by luminaries of the food world
and become their legacies. And, once we’ve folded them into our repertoires, they make us feel pretty genius too. In this
collection are 100 of the smartest and most remarkable ones. There isn’t yet a single cookbook where you can find Marcella
Hazan’s Tomato Sauce with Onion and Butter, Jim Lahey’s No-Knead Bread, and Nigella Lawson’s Dense Chocolate Loaf
Cake—plus dozens more of the most talked about, just-crazy-enough-to-work recipes of our time. Until now. These are what
Food52 Executive Editor Kristen Miglore calls genius recipes. Passed down from the cookbook authors, chefs, and bloggers
who made them legendary, these foolproof recipes rethink cooking tropes, solve problems, get us talking, and make cooking
more fun. Every week, Kristen features one such recipe and explains just what’s so brilliant about it in the James Beard
Award-nominated Genius Recipes column on Food52. Here, in this book, she compiles 100 of the most essential
ones—nearly half of which have never been featured in the column—with tips, riffs, mini-recipes, and stunning photographs
from James Ransom, to create a cooking canon that will stand the test of time. Once you try Michael Ruhlman’s fried chicken
or Yotam Ottolenghi and Sami Tamimi’s hummus, you’ll never want to go back to other versions. But there’s also a surprising
ginger juice you didn’t realize you were missing and will want to put on everything—and a way to cook white chocolate that
(finally) exposes its hidden glory. Some of these recipes you’ll follow to a T, but others will be jumping-off points for you to
experiment with and make your own. Either way, with Kristen at the helm, revealing and explaining the genius of each
recipe, Genius Recipes is destined to become every home cook’s go-to resource for smart, memorable cooking—because no
one cook could have taught us so much.
The Vegan 8 Nov 24 2019 Five years ago, popular blogger Brandi Doming of The Vegan 8 became a vegan, overhauling the
way she and her family ate after a health diagnosis for her husband. The effects have been life-changing. Her recipes rely on
refreshingly short ingredient lists that are ideal for anyone new to plant-based cooking or seeking simplified, wholesome,
family-friendly options for weeknight dinners. All of the recipes are dairy-free and most are oil-free, gluten-free, and nut-free
(if not, Brandi offers suitable alternatives), and ideally tailored to meet the needs of an array of health conditions. Each of
the 100 recipes uses just 8 or fewer ingredients (not including salt, pepper, or water) to create satisfying, comforting meals
from breakfast to dessert that your family--even the non-vegans--will love. Try Bakery-Style Blueberry Muffins, Fool 'Em
"Cream Cheese" Spinach-Artichoke Dip, Cajun Veggie and Potato Chowder, Skillet Baked Mac n' Cheese, and No-Bake
Chocolate Espresso Fudge Cake.
Cook with Amber Oct 04 2020 "Amber's beautiful book is bursting with great ideas that make healthy eating a joy-and she's

done a great job covering all the bases that, in my experience, teens and kids really want." -Jamie Oliver Fifteen-year-old
Amber Kelley is inspiring a whole new generation of eaters to get in the kitchen and have fun. She is the first winner of Food
Network Star Kids, a member of celebrity chef Jamie Oliver's Food Tube family, and the host of her own web series on A
href="https://protect-us.mimecast.com/s/w5AlCVO20OUlgO25cJsi5l?domain=foodnetwork.com"Foodnetwork.com/a and
YouTube. Her work has been recognized by First Lady Michelle Obama, and Amber has been featured on national TV
networks such as the Disney Channel, E!, and NBC's Today. Now, Amber's 80 most popular and delicious recipes have been
hand-picked for her cookbook to empower teens to get in the kitchen. From nourishing breakfasts to start the day right, to
school lunches to impress your friends, party ideas for every occasion, and even recipes for the best homemade facial scrubs
to fight that dreaded teen acne, Amber shares her secrets for using the power of food to get the best out of her teen years.
Includes 45 full-color photographs throughout.
Good Housekeeping Kids Cook! Oct 28 2022 With aspiring young chefs showing off their skills on Chopped Junior and Food
Network Star Kids, it's clear that kids CAN cook and LOVE to cook! Now, Good Housekeeping has created the perfect
cookbook for kids of all ages eager to step in the kitchen. It features more than 100 delicious, fail-safe recipes--from burgers
and pizzas to salads and cookies--accompanied by tempting photographs and basic kitchen and cooking how-tos.
Dinner in One Mar 09 2021 NEW YORK TIMES BESTSELLER • 100 all-new super-simple and incredibly delicious one-pot, onepan, one-sheet—one-everything!—recipes from the star food writer and bestselling author of Dinner in French. Melissa Clark
brings her home cook’s expertise and no-fuss approach to the world of one-pot/pan cooking. With nearly all of the recipes
being made in under one hour, the streamlined steps ensure you are in and out of the kitchen without dirtying a multitude of
pans or spending more time than you need to on dinner. Expect to find a bevy of sheet-pan suppers (Miso-Glazed Salmon
with Roasted Sugar Snap Peas), skillet dinners (Cheesy Meatball Parm with Spinach), Instant Pot® pinch hitters (Cheaters
Chicken and Dumplings), comforting casseroles (Herby Artichoke and Gruyere Bread Pudding) that you can assemble right in
the baking dish, crowd-pleasing one-pot pasta meals (Gingery Coconut Noodles with Shrimp and Greens), vegetable-forward
mains, and dozens of tips for turning a vegetarian or meat-based recipe vegan. And since no dinner is complete without
dessert, you'll find a chapter of one-bowl cakes, too—from an Easy Chocolate Fudge Torte to a Ricotta-Olive Oil Pound Cake.
These are simple, delicious recipes for weekdays, busy evenings, and any time you need to get a delicious, inspiring meal on
the table quickly—with as little clean-up as possible.
Southern Grit Sep 03 2020 A modern take on Southern cooking with 100+ accessible Southern recipes and hospitality tips,
from Kelsey Barnard Clark, 2016 Top Chef winner and Fan Favorite From preeminent chef, multitasking mom, proud
Southerner, and 2016 Top Chef winner Kelsey Barnard Clark comes this fresh take on Southern cooking and entertaining. In
Southern Grit, Kelsey Barnard Clark presents more than 100 recipes that are made to be shared with family and friends.
Indulge your loved ones in delicious modern Southern meals, including Bomb Nachos, Savannah Peach Sangria, Roasted
Chicken and Drippin' Veggies, and six variations of Icebox Cookies. Featuring beautifully styled shots of finished dishes and
the Southern home style, as well as Kelsey Barnard Clark's tips for stocking the pantry, entertaining with ease, and keeping
your house guest-ready (with or without toddlers). Readers of Magnolia Table by Joanna Gaines and Whiskey in a Teacup by
Reese Witherspoon, fans of Kelsey Barnard Clark and her stint on Top Chef, and any home cooks who love cooking and
serving Southern food, have a young family, and like to host guests will appreciate these modern homemaking tips, the
approachable instruction, and the contemporary repertoire of recipes that brim with flavors of the Deep South. SOUTHERN
FOOD IS PERENNIALLY POPULAR: With 100 simple recipes that cover all occasions, plus entertaining tips throughout the
book, Southern Grit has wide-ranging appeal for the broad audience of people who love Southern flavors. TOP CHEF WINNER
& FAN FAVORITE: Kelsey Barnard Clark is a self-branded "spicy Joanna Gaines." Her personality and talent were showcased
on Top Chef, leading her to win the title of Fan Favorite in addition to winning the season overall—only the second time in 16
seasons when that's happened. Perfect for: • Fans of TOP CHEF and Kelsey Barnard Clark • Southerners and fans of Southern
cooking • Home cooks who like to host and entertain • Home cooks with young families
Food Network Magazine The Big, Fun Kids Cookbook Jan 07 2021 NEW YORK TIMES BESTSELLER! It’s the ultimate kids
cookbook from America’s #1 food magazine: 150+ fun, easy recipes for young cooks, plus bonus games and food trivia!
“This accessible and visually stunning cookbook will delight and inspire home cooks of all ages and get families cooking
together.” —School Library Journal “This is an exceptional introduction to cooking that children and even novice adult home
cooks will enjoy.” —Publishers Weekly The Big, Fun Kids Cookbook from Food Network Magazine gives young food lovers
everything they need to succeed in the kitchen. Each recipe is totally foolproof and easy to follow, with color photos and tips
to help beginners get excited about cooking. The book includes recipes for breakfast, lunch, dinner, snacks and dessert—all
from the trusted chefs in Food Network’s test kitchen. Inside you’ll find: • 150+ easy recipes • Cooking tips from the pros •
Color photos with every recipe • Special fake-out cakes (one looks like a bowl of mac and cheese!) • Choose-your-ownadventure recipes (like design-your-own Stuffed French Toast) • Kid crowd-pleasers like Peanut Butter & Jelly Muffins, Ham &
Cheese Waffle Sandwiches, Pepperoni Chicken Fingers, Raspberry Applesauce and more! • Fun food games and quizzes (like
“What’s Your Hot Dog IQ?”) • Bonus coloring book pages Fun fact: The book jacket is a removable cooking cheat sheet full of
great tips, tricks and substitutions!
Rachael Ray's Look + Cook Jul 13 2021 “Inexperienced cooks need more that just a few lines of laconic test to help them
along. Rachael Ray has coached a generation of rookies on her Food Network shows, talking and plopping and emoting her
way through dish after dish. Her latest books, Rachael Ray’s Look + Cook, shows what each stage should look like in big
photos. Betty Crocker, or more specifically, the 1976 edition of Betty Crocker’s Cookbook, used to be my bulletproof go-to
recipe source. But now Ray fills that role.” — Time magazine From her cookbooks to her magazine to her daily talk show,
Rachael Ray’s message remains the same today as the day she wrote her very first 30-minute meal—making delicious,
knock-your-socks-off dishes should be fun, fast, fulfilling, and foolproof. Rachael now presents her best idea yet: Rachael
Ray’s Look + Cook—100 brand-new recipes, each featuring beautiful and helpful step-by-step full-color photographs that
illustrate how to create each meal, along with photographs of the gorgeous finished dishes. You literally look along while you
cook! But that’s not all . . . at the back of Rachael Ray’s Look + Cook, you’ll find 125 bonus, never-before-published recipes,
including 30-Minute Meals; Yes! the Kids Will Eat It; Sides & Starters; Simple Sauces & Bottom-of-the-Jar Tips; and Desserts.
As if that weren’t cool enough, Rachael Ray’s Look + Cook also features accompanying real-time video available online for
select recipes at www.rachaelray.com. Rachael makes it easier than ever to prepare delicious home-cooked meals as you

follow along with the step-by-step photographs or even the video! Having a last-minute dinner? No worries . . . you’ll wow the
crowd with Gazpacho Pasta, Fancy Pants Salmon, or Almost Tandoori Chicken. Looking for some fun twists on classic dishes
that will have your kids clamoring for more? The Open-Face Turkey Burgers with Potpie Gravy and the Coconut Fish Fry are
sure to be family faves! Wondering what to do with those last spoonfuls in the jars lining your refrigerator door? Check out
Rachael’s Bottom-of-the-Jar Sauces and add pizzazz to any meal with Salsa Dressing, Orange Bourbon Glaze, or Spicy Thai
Peanut Sauce. Packed with the value that her fans love and have come to expect, Rachael Ray’s Look + Cook has a simpleto-follow recipe to fit every occasion.
The Cook You Want to Be Sep 15 2021 NEW YORK TIMES BESTSELLER • Beloved food writer and social media star Andy
Baraghani helps you define and develop your personal cooking style—and become the cook you want to be—in more than
100 recipes. “This book is full of things I want to make and cook.”—Yotam Ottolenghi ONE OF THE BEST COOKBOOKS OF THE
YEAR: Bon Appétit Andy Baraghani peeled hundreds of onions at Chez Panisse as a teenage intern, honed his perfectly
balanced salad–making skills at Estela in New York, and developed recipes in the test kitchens of Saveur, Tasting Table, and
Bon Appétit. It took him all those years to figure out the cook he wanted to be: a cook who is true to his Persian heritage, a
fresh-vegetable lover, a citrus superfan, and an always-hungry world traveler. In The Cook You Want to Be, Baraghani shows
home cooks on how to hone their own cooking styles by teaching the techniques and unexpected flavor combinations that
maximize flavor in minimal time. At Bon Appétit, Baraghani created a bevy of viral recipes—from Tahini Ranch to Fall-Apart
Caramelized Cabbage—that became household staples. Here, he follows up with more umami-rich dishes, beautiful and
restaurant-worthy meals (that take half the time), and well-known dishes recast in utterly delicious ways. Among his debut
cookbook’s 100 recipes, new surefire hits include Caramelized Sweet Potatoes with Browned Butter Harissa; Sticky, Spicy
Basil Shrimp; and Tangy Pomegranate-Chicken. Cooks will find inspiration to riff on, quick meals for hurried weeknights,
condiments galore, and memorable meals to impress dinner guests. In essays throughout the book, Baraghani shares
convictions (why everyone must make his beloved Persian egg dish, kuku sabzi) and lessons to live by (the importance of
salting fish before cooking it). The Cook You Want to Be is a trove of go-to recipes and knowledge, stunning photographs, and
delicious, simple home cooking for modern times.
Good Housekeeping Kids Bake! May 31 2020 Easy recipes for beginning bakers. The majority of recipes in this kids'
cookbook focus on sweets, but there are savory recipes, too, including a section for pizza.
The Delish Kids (Super-Awesome, Crazy-Fun, Best-Ever) Cookbook Jul 25 2022 The ultimate learn-how-to-cook book filled
with 100+ amazing, easy-to-follow recipes for every occasion plus helpful kitchen tricks to inspire young cooks ages 8 to 12
This best-ever kids’ cookbook from Delish is filled with recipes that make cooking so much fun. Throughout young chefs will
learn basic skills, like how to make the gooey grilled cheese (the secret: use a waffle iron!) and upgrade your favorite storebought foods (Chicken Nuggets! Woohoo!). Chapters include recipes for breakfast (Banana Split Oatmeal!), snacks (Cool
Ranch Chickpeas!), lunches and dinners (Chorizo Tacos, Hot Dog Cubanos, and Best-Ever Fettucine Alfredo… do we need to
say more?!), and party eats. Plus, two whole chapters include restaurant copycat recipes and desserts and snacks inspired
by beloved pop culture characters. Recipes also include: · English Muffin Pizzas · Spaghetti Lo Mein · Edible Cookie Dough ·
Mason Jar Ice Cream · Chili Cheese Dog Casserole · Zucchini Tots · Mini Boston Cream Pies · BBQ Chicken Pizza · Mango Lassi
Smoothie Bowl · Perfect Fudgy Brownies · Holiday Cookie Pops · and many more! Each recipe shows the equipment young
chefs will need and how easy (or challenging) a dish is to make. Helpful tips, step-by-step photos, and simple instructions
clearly explain methods and techniques. Plus, color photographs, fun facts about the cultural history of dishes and special
family recipes contributed by grandmas across the country make this book the ultimate gift.
Super Natural Every Day Jun 12 2021 HEIDI SWANSON'S approach to cooking whole, natural foods has earned her a global
readership. From her Northern California kitchen, she introduced us to a less-processed world of cooking and eating through
her award-winning blog, 101 Cookbooks, and in her James Beard Award–nominated cookbook, Super Natural Cooking, she
taught us how to expand our pantries and integrate nutrient-rich superfoods into our diets. In Super Natural Every Day, Heidi
helps us make nutritionally packed meals part of our daily repertoire by sharing a sumptuous collection of nearly 100 of her
go-to recipes. These are the dishes that Heidi returns to again and again because they’re approachable, good for the body,
and just plain delicious. This stylish cookbook is equal parts inspiration and instruction, showing us how to create a
welcoming table filled with nourishing food for friends and family. The seductively flavorful vegetarian recipes for breakfast,
lunch, dinner, snacks, treats, and drinks are quick to the table but tasty enough to linger over. Grab a Millet Muffin or some
flaky Yogurt Biscuits for breakfast on the go, or settle into a lazy Sunday morning with a stack of Multi-grain Pancakes and a
steaming cup of Ginger Tea. A bowl of Summer Squash Soup or a couple of Chanterelle Tacos make for a light and healthy
lunch, and for dinner, there’s Black Sesame Otsu, Pomegranate-Glazed Eggplant with Tempeh, or the aptly named
Weeknight Curry. Heidi’s Rose Geranium Prosecco is the perfect start to a celebratory meal, and the Buttermilk Cake with
fresh plums or Sweet Panzanella will satisfy even the most stubborn sweet tooth. Gorgeously illustrated with over 100
photos that showcase the engaging rhythms of Heidi’s culinary life and travels, Super Natural Every Day reveals the beauty
of uncomplicated food prepared well and reflects a realistic yet gourmet approach to a healthy and sophisticated natural
foods lifestyle.
Ninja Air Fryer Cookbook for Beginners Oct 24 2019 100+ Quick, Easy and Delicious Ninja Air Fryer and Max XL Recipes for
Beginners and Advanced Users Ninja Air Fryer is an amazing tool to save time and money cooking delicious meals that
otherwise would take hours to make. This Ninja Air Fryer and Max XL Cookbook will take care of your scarce cooking time,
increase your desire and commitment to the vegan lifestyle. In this cookbook, you'll learn how to not only start but love, your
Ninja Air Fryer, which will guide you to amazing meals in the most affordable, quick & easy way possible. Along the way,
you'll learn to cook 100+ of the highest quality super tasty Ninja Air Fryer and Max XL recipes. Rest assured, you will learn
how to master your Ninja Air Fryer or Max XL in no time! This cookbook has plenty of content in the following categories:
●Ninja Foodi Know-How ●Helpful Tips and Tricks ●Detailed ingredient lists and precise cooking times so each dish turns out
perfect ●Great variety of Breakfast & Lunch recipes ●Lots of Poultry, Beef, and Pork recipes ●Quick Snacks and Side Dishes
●Vegetables and Vegetarian recipes ●The healthy recipes for Sweets & Desserts Weekend brunch, date night, or dinner with
a friend―whatever the occasion, these tasty recipes are made to share. Get it now and do yourself a big favor! Pick up your
copy today and start cooking amazing Ninja Air Fryer and Max XL recipes that cater to the diverse needs of you and your
family, allowing you to cook super-tasty budget-friendly Air Fryer recipes and save time, money, and stress in the kitchen!

Scroll to the top of the page and select the Buy Now button!
How to Cook in 10 Easy Lessons May 11 2021 Learn how to cook in 10 easy lessons, and become an expert in the kitchen in
no time! In the Super Skills series, kids can master a new talent in 10 easy lessons! How to Cook in 10 Easy Lessons is a
comprehensive cookbook for aspiring young chefs that introduces children to the art of cooking and breaks it down to the
basics in a fun and interactive way. Young chefs will learn key skills and practical techniques from a professional chef that
will help them become experts in the kitchen in no time. Easy-to-follow recipes then help guide kids as they practice their
newfound cooking skills. With an inviting format and step-by-step illustrations, this is the perfect book for kids to gain the
confidence and skills necessary to learn how to cook themselves.
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