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Elly Pear’s Let’s Eat: Simple, Delicious Food
For Everyone, Every Day
In GREEN, bestselling cookery author Elly Pear shows you how to easily vary
veggie and vegan dishes to suit your fancy, with ingenious options to make a
meal speedy and simple or a bit more special. For those wanting to eat more
plant-focused meals, GREEN offers over 100 easy recipes developed for either
weekdays or weekends, so you’re covered for all days and occasions. The
weekday recipes target speed and ease, and the weekend recipes are for when
you have a bit more time and fancy something a bit special. Weekday offerings
include freezable food, no-fuss traybakes and one-pot dishes for when you
can’t face washing up or hands-on cooking. A meal prep section will have you
sorted for the week ahead. Plus a whole load of meals you can make in 20
minutes for those nights you need great food fast. A whole host of weekend
recipes offer sumptuous brunches and seasonal suppers for family and friends.
Tuck into: Harissa chickpeas with za’atar, and baked feta OR with gremolata on
toast Peanut spicy slaw wraps Stir fried kimchi grains with fried egg Whipped
feta on toast with roasted tomatoes, basil and savoury granola Rarebit baked
baby potatoes with watercress Vegan BLAT sandwich with umami mayo
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Jalapeño brine French toast crumpets Whether you are already vegetarian or
vegan, or just want to eat a bit less meat, GREEN serves up tasty, flexible fare,
all of which is meat-free, and half is vegan.
Healthyish is recipe developer Lindsay Maitland Hunt’s totally doable, delicious,
and dead-simple cookbook, helping us to eat how we all want to eat—healthy,
but with an occasional bit of decadence. Lindsay Maitland Hunt is an expert
recipe developer who has created recipes for everyone from college students
to busy families to seasoned home cooks. Now, she brings her trademark
skillset to her debut cookbook, Healthyish. For anyone on the move, working
long hours, and trying to eat a bit more healthfully, Healthyish offers 131
satisfying recipes with straightforward instructions, using as few pots and pans
as possible, and ingredients that won’t break the bank. Not to mention, you
can find the ingredients at your everyday grocery store (no garam masala or
açai berries here!). Emphasizing balanced eating rather than fad diet tricks,
Hunt includes guilt-free recipes for every meal of the day, from breakfast to
snacks to dinner, and yes, even Healthyish treats, such as: Banana–Avocado
Chai Shake Peanut Butter Granola Salty Watermelon, Feta, Mint, and Avocado
Salad Miso–Butter Toast with a Nine-Minute Egg Pozole with Pinto Beans and
Queso Fresco Spiced Chicken and Chickpea Flatbreads with Cucumber–Dill
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Tzatziki Single-Serving Chocolate and Peanut Butter Cookie Designed for
novices and experienced cooks alike, Hunt’s meticulously considered recipes
offer crowd-pleasing flavor profiles and time-saving tips and tricks, and her
vegetable-centric dishes, with an occasional dash of meat, dairy, and
decadence, are showcased in vibrant, mouthwatering photographs. Destined to
be an everyday kitchen essential, filled with splattered and dog-eared pages,
Healthyish is a call for simple ingredients, food that makes us feel good, quick
prep, and even quicker cleanup, so we all can enjoy what’s most important at
the end of a long day: getting back to the couch.
A stunningly illustrated cookbook that celebrates the best produce to cook in
each season. Harvest is divided up by season, showcasing more than 180
delicious recipes using produce when it's at its best. Accompanied by stunning
photographs and evocative watercolor illustrations by Emilie Guelpa, the
recipes are simple yet sophisticated. Embrace the summer sun with Seared
tuna with fennel confit, or Butterflied king prawns with mango; watch the
leaves fall while indulging in Chestnut risotto with sage and pancetta or Fivespiced duck with pomegranate salad; snuggle into winter with some Chipotlebraised beef ribs with spicy baked pumpkin or an Apple and quince pie; or
celebrate the freshness of Spring with Moroccan broad bean salad with yogurt
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and crispy breadcrumbs or Blood orange and dark chocolate trifle. Harvest will
inspire you to build delicious seasonal feasts for any occasions in the year.
New York Times bestseller! Get ready for another binge-worthy romance from
international bestselling author Elle Kennedy! He knows how to score, on and
off the ice Allie Hayes is in crisis mode. With graduation looming, she still
doesn’t have the first clue about what she's going to do after college. To make
matters worse, she’s nursing a broken heart thanks to the end of her longtime
relationship. Wild rebound sex is definitely not the solution to her problems,
but gorgeous hockey star Dean Di Laurentis is impossible to resist. Just once,
though, because even if her future is uncertain, it sure as heck won’t include
the king of one-night stands. It’ll take more than flashy moves to win her over
Dean always gets what he wants. Girls, grades, girls, recognition, girls…he’s a
ladies man, all right, and he’s yet to meet a woman who’s immune to his
charms. Until Allie. For one night, the feisty blonde rocked his entire
world—and now she wants to be friends? Nope. It’s not over until he says it’s
over. Dean is in full-on pursuit, but when life-rocking changes strike, he starts
to wonder if maybe it’s time to stop focusing on scoring…and shoot for love.
The Briar U Series of Standalone Novels The Chase (Briar U Book 1) The Risk
(Briar U Book 2) The Play (Briar U Book 3) The Off-Campus Series of Standalone
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Novels The Deal (Off-Campus Book 1) The Mistake (Off-Campus Book 2) The
Score (Off-Campus Book 3) The Goal (Off-Campus Book 4)
The Modern Cook’s Year: Over 250 vibrant vegetable recipes to see you
through the seasons
Soulful Slow Cooker
The Happy Pear
A Novel
Growing Gourmet and Medicinal Mushrooms
Simple, Delicious Recipes Using Pantry Staples
The Veg Table
Tin Can Magic does exactly what it says on the tin – simple, delicious
recipes using tinned ingredients. Jessica Elliott Dennison understands the
importance of having a capsule-wardrobe style cupboard of cheap, familiar
tinned items that can be tweaked every week to create an interesting,
seasonal menu. This book helps you do just that – focusing on easy meal
solutions based around what readers might already have to hand, with
smart ideas for adding flavour, freshness and contrast. Try your hand at
Chilled chilli tomato noodles with crispy garlic and sesame; Za'atar roasted
chicken and whipped butter bean dip with burnt greens and lemon; or
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Crispy coconut milk pancakes with prawns and garlic vinegar. If you're in
the mood for something sweet, why not rustle up the Set lemon pudding,
Hazelnut frangipane cherry galettes or Miso-salted caramel? Tin Can Magic
shows you that, with a little bit of guidance, and a tin or two from the back
of the cupboard, you can create mouthwatering meals for any night of the
week.
Meat-free recipes from the author of Britain s bestselling special diets
cookbook: Cooking Without Over 100 wheat, gluten, sugar, salt, dairy
products, yeast, saturated fat and meat free recipes. Over 30,000 people
have felt well again after using Cooking Without people with allergies,
chronic fatigue (ME), candida and other illnesses. The programme
encourages you to build health by eating sufficient of the right kind of food
at regular intervals. The result is a way of eating which encourages the
body to produce extra energy which can then be used for elimination,
healing and weight control. The book was commissioned in response to
huge demand for a new vegetarian Cooking Without. These recipes ensure
that the right balance of protein in included."
With Vegetarian Cookbook for Beginners, discover the guilt-free way to get
healthy. As awareness of the health and environmental benefits of
vegetarianism grows, millions of people are now switching to a vegetarian
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diet. Vegetarian Cookbook for Beginners will show you how to start a
vegetarian diet so you can live with a clearer conscience, lose weight
naturally, lower your cholesterol, and decrease your risk of chronic disease.
Vegetarian Cookbook for Beginners will teach you how to cut out meat,
without cutting out flavor and satisfaction. With more than 150 hearty,
comforting meals to please the whole family, Vegetarian Cookbook for
Beginners makes it easy to start a vegetarian diet. Vegetarian Cookbook for
Beginners will get you started on the path toward a healthy, meat-free
lifestyle with: · More than 150 simple and hearty Vegetarian Cookbook
recipes · 14-day Vegetarian Cookbook meal plan to get you started ·
Overview of the lasting health benefits of going vegetarian · Tips from
Vegetarian Cookbook on transforming your kitchen to be vegetarianfriendly · Detailed nutritional advice to make sure you get all your nutrients
· Practical tips for a successful transition to a vegetarian diet Vegetarian
Cookbook for Beginners is your guide to experiencing the delicious, lifelong
benefits of going vegetarian.
This carefully crafted ebook: "The Bell Jar" is formatted for your eReader
with a functional and detailed table of contents. Esther Greenwood, a young
woman from the suburbs of Boston, gains a summer internship at a
prominent magazine in New York City, under editor Jay Cee; however,
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Esther is neither stimulated nor excited by either the big city or the
glamorous culture and lifestyle that girls her age are expected to idolize
and emulate. She instead finds her experience to be frightening and
disorienting. From hereafter her mental state keeps deteriorating until she
starts feeling helpless as if being kept inside a glass bell jar! The Bell Jar is
the only novel written by the American writer and poet Sylvia Plath.
Originally published under the pseudonym "Victoria Lucas" in 1963, the
novel is semi-autobiographical, with the names of places and people
changed. The book is often regarded as a roman à clef because the
protagonist's descent into mental illness parallels Plath's own experiences
with what may have been clinical depression or bipolar II disorder. Plath
died by suicide a month after its first UK publication. The novel was
published under Plath's name for the first time in 1967 and was not
published in the United States until 1971, in accordance with the wishes of
both Plath's husband, Ted Hughes, and her mother.
Cooking with fruits, flowers, leaves and seeds
The Dinner Ladies
Dear Student
Green
Milk Fed
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Rustica
Food in Medieval Times

Improve your health with clean, natural foods and nutrient-rich recipes that can
be made in 10 minutes or less! Liana Werner-Gray understands how hard it is to
find the time to take care of yourself; to keep up with her fast-paced life, she
indulged in processed convenience foods until she landed in the hospital and
could no longer take her health for granted. She shared her journey to healing
herself in her blog, The Earth Diet, which launched her best-selling book of the
same name. Through the Earth Diet lifestyle, she has helped thousands of
people with thyroid issues, eating disorders, cancer, diabetes, acne, addictions,
and other afflictions. Liana kept hearing from readers and clients that their
biggest obstacle was a lack of time, so she gathered together her favorite quick
recipes and time-saving techniques. In 10-Minute Recipes, you will find more
than 100 recipes to get into your diet more of the essential vitamins, minerals,
and micronutrients your body needs —each of which can be prepared in 10
minutes or less. Whether you’re a meat eater or a raw vegan, this inclusive book
offers options for juices, smoothies, salads, entrees, desserts, and more that will
delight any palate. Liana also delivers advice on proper nutrition; tips for shifting
out of toxic habits; and guides for specific goals such as weight loss, reducing
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inflammation, and increasing energy.
A fun, full-color look at everyone's favorite cheese dip, with history, tips, facts,
and 50 recipes from beloved food blogger Lisa Fain, "the Homesick Texan."
Queso (aka chile con queso) is a spicy, cheesy, comforting cult favorite that has
long been a delicious addition to any party, barbecue, or family gathering. This
appealing and accessible book features a mix of down-home standards and
contemporary updates, from historical, regional, and Mexican quesos to vegan
and dessert quesos, including Chile Verde Con Queso, Squash Blossom Queso
Fundido, Fajita Queso, Cactus and Corn Queso Poblano, Frito Salad with Queso
Dressing, Pulled Pork Queso Blanco, and Sausage Queso Biscuits. Whether
you're relaxing with friends, having a few people over to watch the football game,
or entertaining a hungry crowd, queso is the perfect party food for good times.
The No 1 bestselling cookery book in Ireland - for two years running! 'These
lovely boys always create incredibly tasty food.' Jamie Oliver Let's face it: while
we want to eat more fruit and veg and things we know are good for us, we
sometimes fall short because we're not sure how to turn all that great produce
into great food. Well, welcome to the Happy Pear way of eating - healthy but
never worthy, easy but never dull, and packed with mind-blowing flavour, exciting
texture and vibrant colour. The Happy Pear opened ten years ago when twins
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David and Stephen Flynn, passionate about starting a food revolution in their
home town, took over their local fruit and veg shop and later opened a café. Their
revolution has not only succeeded, but it is spreading, and The Happy Pear's
fans range from young parents to pensioners, ladies-who-lunch to teens-on-therun, hipsters to Hollywood stars. David and Stephen's first cookbook is full of
irresistible recipes for everything from everyday breakfasts, lunches and dinners,
to scrumptious - and yes, still wholesome! - cakes and sweet treats, to special
occasion splurges. David and Stephen also tell their story (how they transformed
from jocks to hippies before finally finding their groove), share their top tips for
maximizing taste and goodness in food, and explain how they've succeeded in
building a food business based on flavour, health and community. 'The poster
boys for a healthy way of life' Sunday Times 'I love The Happy Pear ... genuinely
good food that brings healthy eating in from the cold' Irish Times 'My favourite
[vegetarian cookbook] ... packed with recipes, health advice and inspirational
stories.'Huffington Post 'A beautifully presented book with mouthwatering
photography' Woman's Way 'A healthy eating phenomenon' Mail on Sunday
'These Irish twins are on a roll' Time Out '[They] couldn't look healthier or happier
... the poster boys for vegetarianism in Ireland' The Times
Provides information on identification and uses of edible prairie plants.
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101 Entirely Plant-based, Mostly Gluten-Free, Easy and Delicious Recipes
Elly Pear’s Fast Days and Feast Days: Eat Well. Feel Great. All Week Long.
Vibrant recipes from the heart of Lebanon
Vegetarian Cooking Without
Recipes and Food Memories Form a Family Table
Simply Nigella
My Bangladesh Kitchen

A collection of delicious recipes inspired by the simple dishes
enjoyed in villages and rural communities throughout the
Mediterranean. The Mediterranean diet has long been famed for
the proven lifetime benefits of eating simply prepared, seasonal
foods. There are pockets of people in the Mediterranean
countries (and further afield) who are living longer than most;
these communities are most often found in rural villages where
they grow their own produce and keep livestock. Chef Theo
Michaels explores this concept of "eating like a villager" and
this new collection of recipes was born from conversations he
has had with his family about life in Cyprus 60 years ago, when
growing produce and keeping a few animals was the norm. He
celebrates a way of eating based on these principles through his
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delicious yet simple food. It's a modern, mindful, and relaxed
way to eat well with no need to adhere to a prescribed diet—no
strict regimes, just sensible portion sizes, no processed foods,
and a few treats—simple, frugal and honest. In practice, it
means cooking with what is in season, enjoying a good intake of
vegetables, fruit, grains and legumes; eating fish and seafood
in moderation, and reducing meat consumption. Enjoy his sunshinefilled recipes for Strapatsada (Greek scrambled eggs laced with
feta, tomatoes, and fresh herbs); Tossed Pasta with Pangritata;
Pickled Black Radish Ceviche; Grilled Sardines with Horseradish
Gremolata; Oven-roasted Ratatouille with Caramelized Cheese, and
so much more.
Nothing beats the warm and comforting taste of soul food, but
today's busy world can make finding time a challenge. This book
has an easy answer...pull out the slow cooker and enjoy a
perfect soulful dinner any day of the week. With 60 super
#delish soul-food crock pot recipes, the creative ideas are
endless. Just set it and forget it in a few simple steps. Prep
meat, veggies, hearty soup and casserole ingredients, and even
desserts at night, let them cook all day and enter the house
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after a long day's work to the perfume of black-eyed peas,
seafood chowder, or apple roasted pork - just to name a few
savory options. You need this set of recipes in your personal
collection. Enjoy & be well! (Twitter @SoDelishDish)
Sunday Times bestselling author Elly Pear shares over 90 of her
new pescatarian recipes all centring around vegetables, grains,
pulses and dairy.
Stay In, Save Time, Eat Vegan! This brilliant cookbook reveals
the secrets to cooking dinners that you crave— the kind that
comfort, nourish and inspire you, without a ton of work. With
every recipe clocking in under 30 minutes (prep included!),
anyone can enjoy incredible plant-based meals every night of the
week. Fabulous recipes like Roasted Cauliflower Romesco Tacos,
Spicy Buffalo Tempeh Wraps or Date Night Truffled Mac ‘n’ Cheez
mean you can cut back your restaurant spending by making your
own photo-worthy dishes at home. Megan Sadd has your back with
smart tips for cooking efficiently, and a recipe for every mood
you may find yourself in. Many of these amazing meals are glutenfree to boot, helping you maximize healthy eating in as little
time as possible. These vegan dinners will satisfy the
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herbivorous and the omnivorous (and not just on Meatless
Monday)! Whether you’re craving Jerk Lettuce Wraps with
Caramelized Pineapple or Texas-Style Chili with Cashew Sour
Cream, these easy plant-based dinners are more than salads and
stir-fries—they’re fun, fast and scrumptious.
Completely Perfect
Regional Recipes for the World's Favorite Chile-Cheese Dip [A
Cookbook]
The Bell Jar
60 Super #Delish Soul Food Inspired Crock Pot Recipes
Quick, Easy, Cheap, and Tasty Vegetarian Recipes
Feel Good Food

A detailed and comprehensive guide for growing and using
gourmet and medicinal mushrooms commercially or at home.
“Absolutely the best book in the world on how to grow
diverse and delicious mushrooms.”—David Arora, author of
Mushrooms Demystified With precise growth parameters for
thirty-one mushroom species, this bible of mushroom
cultivation includes gardening tips, state-of-the-art
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production techniques, realistic advice for laboratory and
growing room construction, tasty mushroom recipes, and an
invaluable troubleshooting guide. More than 500 photographs,
illustrations, and charts clearly identify each stage of
cultivation, and a twenty-four-page color insert spotlights
the intense beauty of various mushroom species. Whether
you’re an ecologist, a chef, a forager, a pharmacologist, a
commercial grower, or a home gardener—this indispensable
handbook will get you started, help your garden succeed, and
make your mycological landscapes the envy of the
neighborhood.
Since opening the hugely popular Pear Café nine years ago,
Elly Pear has been on a quest for good food and new ideas.
Having found real results sticking to the 5:2 way of eating,
Elly shares some of her favourite, most exciting meat-free
recipes for eating well and enjoying food on both fast days
and feast days.
Elly Pear’s Let’s Eat: Simple, Delicious Food for Everyone,
Every DayHarperCollins UK
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Simple ingredients + 1 pan = stress-free meals. Minimum
fuss, maximum flavour, and all for £1 per person. Over 90
mouthwatering recipes by the bestselling One Pound Chef.
With his budget-friendly style, Miguel has created
mouthwatering meals made with yet more of his clever cooking
cheats and hacks. In Super Easy One Pound Meals you'll find
tasty stews, curries and chillies, but Miguel has taken this
concept one step further with traditionally more complicated
recipes, such as a lasagne, a roast dinner and a sweet
potato pie. The majority of the recipes are made from start
to finish in just one pan, (a few recipes need a second pan
to boil rice, potatoes or pasta). All the recipes are super
simple and perfect for a speedy lunch or a flavour-packed
dinner. If you have a small kitchen, can't be bothered with
washing up or just want hassle-free meals, this is the book
for you. Miguel Barclay's new recipe book, GREEN ONE POUND
MEALS, is available for pre-order now!
75 Fast Plant-Based Meals You're Going to Crave!
An Ethnobotanical Guide
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The Healthy Alkaline Diet Guide
Vegetarian Cookbook for Beginners: The Essential Cookbook To
Get Started
10-Minute Recipes
The Score
QUESO!
When Autumn becomes the secret voice of the advice column in her middle school
newspaper she is faced with a dilemma--can she give fair advice to everyone, including
her friends, while keeping her identity a secret? Starting Middle School is rough for
Autumn after her one and only BFF moves to California. Uncertain and anxious, she
struggles to connect with her new classmates. The two potential friends she meets
could not be more different: bold Logan who has big ideas and quiet Cooper who's a bit
mysterious. But Autumn has a dilemma: what do you do when the new friends you
make don't like each other? When Autumn is picked to be the secret voice of the Dear
Student letters in the Hillview newspaper, she finds herself smack in the middle of a
problem with Logan and Cooper on opposite sides. But before Autumn can figure out
what to do, the unthinkable happens. Her secret identity as Dear Student is threatened.
Now, it's time for Autumn to find her voice, her courage, and follow her heart, even
when it's divided.
Hannah Wells has finally found someone who turns her on. But while she might be
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confident in every other area of her life, she's carting around a full set of baggage when
it comes to sex and seduction. If she wants to get her crush's attention, she'll have to
step out of her comfort zone and make him take notice...even if it means tutoring the
annoying, childish, cocky captain of the hockey team in exchange for a pretend date. All
Garrett Graham has ever wanted is to play professional hockey after graduation, but his
plummeting GPA is threatening everything he's worked so hard for. If helping a
sarcastic brunette make another guy jealous will help him secure his position on the
team, he's all for it. But when one unexpected kiss leads to the wildest sex of both their
lives, it doesn't take long for Garrett to realize that pretend isn't going to cut it. Now he
just has to convince Hannah that the man she wants looks a lot like him.
New light is shed on everyday life in the Middle Ages in Great Britain and continental
Europe through this unique survey of its food culture. Students and other readers will
learn about the common foodstuffs available, how and what they cooked, ate, and
drank, what the regional cuisines were like, how the different classes entertained and
celebrated, and what restrictions they followed for health and faith reasons. Fascinating
information is provided, such as on imitation food, kitchen humor, and medical ideas.
Many period recipes and quotations flesh out the narrative. The book draws on a
variety of period sources, including as literature, account books, cookbooks, religious
texts, archaeology, and art. Food was a status symbol then, and sumptuary laws
defined what a person of a certain class could eat--the ingredients and preparation of a
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dish and how it was eaten depended on a person's status, and most information is
available on the upper crust rather than the masses. Equalizing factors might have
been religious strictures and such diseases as the bubonic plague, all of which are
detailed here.
Jenny Chandler, author of Cool Kids Cook, teaches the cooks of the future how to eat
well, how to look after themselves and think about the planet at the same time.
Including over 50 easy and adaptable recipes and special feature spreads on the
environment, simple ways to be more eco-friendly and even a few fun crafting projects,
this will be a book to really engage the next generation of foodies in a positive way.
There is a massive rise in interest in veganism, vegetarian cooking and reducing meat
consumption and, whilst this book will not be purely plant-based, the world of
vegetables, grains, pulses, nuts and seeds will be at its core, with the odd tip about
using sustainable meat and fish. There are many 'green' cookbooks on the market for
adults, but a lack of anything inspiring for children. It’s undeniable that, with rising levels
of obesity and all the related health issues, we need to get kids eating more veg; there
can be no better way to get children eating more greens than letting them take the reins
in the kitchen. Where Jenny’s earlier book, Cool Kids Cook, focused on classic family
recipes and basic techniques, Green Kids Cook is about learning to cook and eat in the
most environmentally sound and sustainable way we can, and having fun with it too with recipes for Breakfasts, Snacks, Soups & Salads, Mains and Sweets, this is an
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inspirational and empowering cookbook for kids everywhere.
Save Time with Vibrant, Versatile Vegan Recipes
Plant-based Recipes + Zero Waste Life Hacks with Purpose
Let’s Eat: Elly Pear’s Home Fridge Deli
A Cookbook with Seriously Satisfying, Truly Simple, Good-For-You (but not too GoodFor-You) Recipes for Real Life
Cook School
Miguel Barclay's Super Easy One Pound Meals
Saffron in the Souks
"Cook School is a practical and inspiring cookery book for young children. Parents will be
thrilled by the skills their children will develop." Marguerite Patten, CBE Children's
reading books, toys and games are often targeted at specific age groups, and this new book
by 'one of the country's leading children's food educators', Amanda Grant teaches core
cooking skills designed for children aged 3-5 years, 5-7 years and 7-10 years. Each skill is
presented at the stage when a child's development, self-confidence and independence are
ready. With plenty of step-by-step photographs for children to follow and easy, tasty and
fun recipes that they will love to learn, this is an invaluable book for parents to help teach
their kids practical kitchen skills that will remain useful throughout life. As well as
explaining hygiene and kitchen safety, there are more than 50 recipes specially suited to
particular age groups. Amanda Grant is a food writer, broadcaster and mother of three
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young children. She has written many books, mostly specializing in children's food and
nutrition including Healthy Lunchboxes for Kids and Grow It, Cook It with Kids, both
published by Ryland Peters & Small. She adapted and wrote the recipes for The Silver
Spoon for Children (published by Phaidon). She is the food expert for Sainsbury's Little
Ones magazine and writes for several other publications. Amanda is on the committee for
the first ever dedicated Children's Food Festival and travels the country teaching children
about good food and nutrition. Her television credits include her own series Power Food
and BBC2's Food and Drink. To keep up to date with Amanda's news, take a look at
www.amandagrant.com
Find your balance with this practical guide to the alkaline diet The alkaline diet has been
touted for its many potential health benefits, including weight loss, reduced blood pressure,
and relief from acid reflux. In The Healthy Alkaline Diet Guide, registered dietitian
Lauren O'Connor gets straight to the nutrition facts, laying out what makes this diet a
healthy and sustainable choice for the long term. This compact guide covers everything
you'll need to know to start a whole-food, plant-based alkaline diet, including a
comprehensive list of what to eat, real talk about supplements, and 50 easy, delicious
recipes from Blueberry Mango Smoothies to Black Bean Veggie Tostadas that will have
you feeling great. Inside The Healthy Alkaline Diet Guide you'll find: A smooth
start--Includes a 3-week meal plan to make your transition to the diet as easy as possible.
All foods considered--Explore extensive charts that identify acid- and alkaline-forming
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foods. No perfection required--An 80/20 rule eating plan keeps things realistic, accessible,
and achievable. Explore The Healthy Alkaline Diet Guide and get on track with commonsense healthy eating.
The highly anticipated cookbook from the immensely popular food blog Minimalist Baker,
featuring 101 all-new simple, vegan recipes that all require 10 ingredients or less, 1 bowl or
1 pot, or 30 minutes or less to prepare Dana Shultz founded the Minimalist Baker blog in
2012 to share her passion for simple cooking and quickly gained a devoted worldwide
following. Now, in this long-awaited debut cookbook, Dana shares 101 vibrant, simple
recipes that are entirely plant-based, mostly gluten-free, and 100% delicious. Packed with
gorgeous photography, this practical but inspiring cookbook includes: • Recipes that each
require 10 ingredients or less, can be made in one bowl, or require 30 minutes or less to
prepare. • Delicious options for hearty entrées, easy sides, nourishing breakfasts, and
decadent desserts—all on the table in a snap • Essential plant-based pantry and equipment
tips • Easy-to-follow, step-by-step recipes with standard and metric ingredient
measurements Minimalist Baker’s Everyday Cooking is a totally no-fuss approach to
cooking for anyone who loves delicious food that happens to be healthy too.
WINNER OF THE 2019 JANE GRIGSON TRUST AWARD This beautiful book places
botanical ingredients at the fore, emphasising the power of a few small ingredients to
transform and enhance food the world over. The choice of botanicals can transform a
recipe, adding a new twist to a classic or creating surprising and rewarding combinations,
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and in this 2019 Jane Grigson Trust Award-winning book, Elly McCausland guides
readers through cooking with botanicals, looking at their culinary history and diverse uses
over the years. Weaving through this compelling text will be 90 delicious recipes including
relishes and tarts, salads and soups, noodle bowls and breads and everything in between,
offering unique and insightful flavour pairings. From the common to the curious, Elly's
debut book takes an in-depth look at our love affair with every part of the plant. Chapters
include fruits (tropical, Mediterranean and orchard), leaves, flowers, seeds and berries,
beautifully illustrated with photography by Polly Webster.
Healthy, Easy, Delicious Food to Change Your Life
Recipes Free from Added Gluten, Sugar, Yeast, Dairy Products, Meat, Fish, Saturated Fat
More than 50 fun and easy recipes for your child at every age and stage
Edible Wild Plants of the Prairie
Harvest
The Botanical Kitchen
'Simple, delicious recipes & Top Tips: Good for you, Good for the Planet

A Most-Anticipated Selection by Vogue * Refinery29 * Vulture * BuzzFeed *
Harper’s Bazaar * O, The Oprah Magazine * The Millions * Literary Hub * The
Rumpus * Publishers Weekly and more A scathingly funny, wildly erotic, and
fiercely imaginative story about food, sex, and god from the acclaimed author of
The Pisces and So Sad Today. Rachel is twenty-four, a lapsed Jew who has made
calorie restriction her religion. By day, she maintains an illusion of existential
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control, by way of obsessive food rituals, while working as an underling at a Los
Angeles talent management agency. At night, she pedals nowhere on the elliptical
machine. Rachel is content to carry on subsisting—until her therapist encourages
her to take a ninety-day communication detox from her mother, who raised her in
the tradition of calorie counting. Early in the detox, Rachel meets Miriam, a zaftig
young Orthodox Jewish woman who works at her favorite frozen yogurt shop and is
intent upon feeding her. Rachel is suddenly and powerfully entranced by
Miriam—by her sundaes and her body, her faith and her family—and as the two
grow closer, Rachel embarks on a journey marked by mirrors, mysticism, mothers,
milk, and honey. Pairing superlative emotional insight with unabashed vivid
fantasy, Broder tells a tale of appetites: physical hunger, sexual desire, spiritual
longing, and the ways that we as humans can compartmentalize these so often
interdependent instincts. Milk Fed is a tender and riotously funny meditation on
love, certitude, and the question of what we are all being fed, from one of our
major writers on the psyche—both sacred and profane.
Includes recipes for breakfast foods, dips and spreads, soups and stews, salads,
fast foods, bean meals, grain meals, pasta dishes, stir-fries, quick breads, and
desserts.
Rachel Ama takes batch cooking one step further, offering three creative and
flavorsome ways to serve and use one one-pot recipe. This is fun, fresh, simple and
nourishing vegan cooking packed with taste. Make a big pot/pan/tray, then either
freeze it for later, serve it up with simple assembly suggestions or mix it up and
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transform your dish into another - it's totally up to you! The 30 base recipes each
have three ways to be used and offer a range of speedy lunches, weeknight
dinners or lengthier weekend leisurely cooking - whip up a quick salad or boil some
rice to accompany your base, or add ingredients to create something else entirely.
Transform one-tray Peri Peri Mushroom Feast into either: 1. Peri Peri Pittas 2. Peri
Peri Charred Sweetcorn Bowls 3. Peri Peri Mushrooms with Potato Wedges & Slaw.
Serve one-pot Caribbean Curried Jackfruit with: 1. Coconut Rice & Coleslaw 2.
Caribbean Vegetable Patties & Orange Avocado Salad 3. Coconut Flatbreads &
Tomato Red Onion Salad A sumptuous Winter Stew can be served with or turned
into: 1. Potato Mash & Roast Broccoli 2. Winter Pie & Garlic Green Beans 3. Rich
Ragu Rachel shares her vegan store cupboard staples, a list of what she likes to
always keep in the fridge and new vegan cooking hacks, encouraging and enabling
you to live a vegan lifestyle, simply. This way of cooking is sustainable and
efficient, reducing waste, time and offering relief from the daily question - 'what
am I going to make for dinner?' All without scrimping on taste.
Looking for recipes that are uncomplicated, relaxed and yet always satisfying?
Nigella has the answer. Simply Nigella is the perfect antidote to our busy lives: a
calm celebration of food to soothe and uplift, containing 125 recipes to invigorate
and inspire. Whatever the occasion, food – in the making and the eating – should
always be pleasurable. Simply Nigella taps into the rhythms of our cooking lives.
From quick and calm suppers (Miso Salmon, Cauliflower & Cashew Nut Curry) to
stress-free ideas when catering for a crowd (Chicken Traybake with Bitter Orange
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& Fennel), or the instant joy of comfort food for cosy nights on the sofa (Thai
Noodles with Cinnamon and Prawns), here is food guaranteed to make everyone
feel good. Whether you need to create some breathing space at the end of a long
week (Asian-Flavoured Short Ribs), indulge in a sweet treat (Lemon Pavlova,
Chocolate Chip Cookie Dough Pots) or wake up to a strength-giving breakfast
(Toasty Olive Oil Granola), Simply Nigella is filled with firm favourite recipes and
guaranteed crowd pleasers.
30-Minute Vegan Dinners
The Deal
180 Recipes Through the Seasons
Healthyish
Student's Vegetarian Cookbook
More Plants Less Waste
Minimalist Baker's Everyday Cooking

Winner of the Guild of Food Writers Cookery Book Award and OFM Best New
Cook Book 2018 An essential addition to every cook’s bookshelf, The Modern
Cook’s Year will show you how to make the most of seasonal produce, using
simple, hugely inventive flavours and ingredients.
From the vibrant souks of Tripoli and Beirut to the quiet calm of the Chouf
Mountains and Qadisha Valley, Lebanon is a land of bold colours, exquisite
flavours and hidden beauty. For this gorgeous book, John Gregory-Smith
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travelled the length and breadth of the country to bring back the very best of
Lebanese cuisine. Classic streetfood, delicate pastries and little known Druze
recipes are given John's signature twist, creating dishes that are bursting with
flavour and sure to become star players in your kitchen. With stunning location
photography to bring the country to life, Saffron in the Souks is sure to delight
and inspire its readers.
Do you ever wish you had a deli in your own home?
Inspired by her travels around the globe, Niki Webster gathers some of her
favourite recipes together into this rebellious new book. You won't find any
limp lettuce or boring old-school vegan dishes here. Expect to find all kinds of
awesomeness, such as mouth-watering spicy Indian crepes; baked aubergine
with cashew cheese and pesto; sweet potato, cauliflower and peanut stew; and
chocolate cherry espresso pots. While a number of vegan and plant-based
books focus on health, Rebel Recipes is unashamedly about taste; it's all about
pleasure, vibrancy and flavour – food for the soul. Niki's delicious recipes are
bought to life with photography from Kris Kirkham.
Delicious Recipes for Village-style Mediterranean food
One Pot Three Ways
Veggie and vegan meals for no-fuss weeks and relaxed weekends
Green Kids Cook
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What to Know, Why It Works, and What to Eat
Maximum flavour, minimum fuss: the ultimate in vegan food
Tin Can Magic

'The nation's taster-in-chief title belongs unequivocally to
Felicity Cloake' Daily Mail From the Guardian 'How to Make'
columnist and author of PERFECT: an essential compilation of
the best tried-and-tested versions of your favourite classic
recipes How can I make deliciously squidgy chocolate
brownies? Is there a fool-proof way to poach an egg? Does
washing mushrooms really spoil them? What's the secret of
perfect pastry? Could a glass of milk turn a good bolognese
into a great one? Felicity Cloake has rigorously tried and
tested recipes from all the greats - from Nigella Lawson and
Delia Smith to Nigel Slater and Simon Hopkinson - to create
the perfect version of hundreds of classic dishes. Completely
Perfect pulls together the best of those essential recipes, from
the perfect beef wellington to the perfect poached egg. Never
again will you have to rifle through countless different books
to find your perfect roast chicken recipe, mayonnaise method
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or that incredible tomato sauce - it's all here in this book,
based on Felicity's popular Guardian columns, along with
dozens of invaluable prepping and cooking tips that no
discerning cook should live without.
DELICIOUS PLANT-BASED RECIPES TO WASTE LESS FOOD! Max
La Manna, low waste chef and climate activist, bridges the gap
between vegan food and waste-free cooking - inviting us to
channel the MORE PLANTS LESS WASTE mindset and discover a
stronger purpose in the kitchen and in our daily routines. -Through his viral recipe videos and work with BBC Earth and
beyond, Max has inspired hundreds of thousands of people
across the world to rethink their approach to food consumption
and made it his mission to breathe new life into our leftovers
that are typically destined for the bin. In his first cookbook he
shares 80 of his tastiest, healthy recipes that are bursting with
flavour, will help you save money, food and ensure you eat
well - from Sumptuous Spag Bol and Vegan Shepherd's Pie to
Pumpkin Pasta, Crunchy Cauliflower Curry or Leftover Veggie
Nachos in a Hurry.. MORE PLANTS->LESS WASTE INCLUDES: Page 30/31
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simple, accessible ingredients that celebrate the power of
vegetables and wholefoods at their best - breakfasts, lunches,
dinners, soups, stews and salads - plus sweet treats - allnatural home hacks from DIY deodorant to Citrus Bomb House
Cleanser - the life tools you need to add value to what you
already own and set you on the path to living more sustainably
- a 21-day zero waste challenge
A beautiful culinary adventure from the Masterchef cook,
exploring her heritage of Bangledeshi food.
Rebel Recipes
120 Essential Recipes for Every Cook
Vegetarian & Vegan Recipes Inspired by Tables Around the
World
Elly Pear’s Let’s Eat: Simple, Delicious Food for Everyone,
Every Day
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