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Ready or not, it's a new cookbook from the creators of Nom Nom Paleo, the wildly popular blog,
app, and best-selling cookbook! You know how it is: some days, you're fired up and ready to cook;
other days, you dread the thought of making dinner. More often than not, you find yourself
floating somewhere between inspiration and desperation. What's a crazy busy (but kind of lazy)
home cook to do? The answer: pick up this book. Ready or Not makes healthy Paleo home cooking a
breeze, no matter if there's time to prepare or just minutes to spare. Whether you're a fastidious
planner or a last-minute improviser, you'll find plenty of deliciously nourishing options, from makeahead feasts to lightning-fast leftover makeovers. Presented in Nom Nom Paleo's deliriously fun
comic book style, Ready or Not makes Paleo cooking easy, no matter how much time you have. In
fact, this cookbook is organized into color-coded sections to match your readiness level: GET SET!
First, stock your kitchen with essential building blocks--from store-bought necessities to D.I.Y.
ingredients that'll set you up for anytime cooking. READY! Got time to cook? Turn to these recipes
for make-ahead meals and spectacular dishes like Pressure Cooker Bo Ssam and Strawberry
Almond Semifreddo! KINDA READY! Learn how to transform pantry staples and leftovers into
impromptu meals that'll satisfy the most discriminating palates. NOT READY! Emergency meals can
be delicious, too. In this section, you'll find super-fast recipes like savory stir-fries and sheet pan
suppers. Along with colorfully written and gorgeously photographed step-by-step recipes presented
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in a cheeky cartoon format, Ready or Not features kitchen hacks, Paleo ingredient guides, meal
plans, shopping lists and more!"
One of OFM's 50 Best Cookbooks of All Time The Rice Book became an instant classic when it was
published almost thirty years ago, and to this day remains the definitive book on the subject. Rice is
the staple food for more than half the world, and the creativity with which people approach this
humble grain knows no bounds. From renowned food writer Sri Owen's extensive travels and years
of research come recipes for biryanis, risottos, pilafs and paellas from Indonesia, Thailand, Japan,
Korea, Russia, Iran, Afghanistan, Spain, Italy, Brazil and beyond. In a gorgeous new livery, with a
new foreword by Bee Wilson and a fully updated introduction on the nutrition, history and culture
surrounding rice, more than 140 delicious, foolproof recipes and beautiful illustrations and food
photography throughout, this is an essential book for every kitchen and every cook.
The aim of raising global awareness on the multitude of benefits of pulses was integral to the
International Year of Pulses. This coffee table book is part guide and part cookbook— informative
without being technical. The book begins by giving an overview of pulses, and explains why they are
an important food for the future. It also has more than 30 recipes prepared by some of the most
prestigious chefs in the world and is peppered with infographics. Part I gives an overview of pulses
and gives a brief guide to the main varieties in the world. Part II explains step-by-step how to cook
them, what to keep in mind and what condiments and instruments to use. Part III underscores the
five messages that FAO conveys to the world about the impact pulses have on nutrition, health,
climate change, biodiversity and food security. Part IV illustrates how pulses can be grown in a
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garden patch with easy gardening instructions and how they are grown in the world, highlighting
major world producers, importers and exporters. Part V takes the reader on a journey around the
world showing how pulses fit a region’s history and culture and visits 10 internationally acclaimed
chefs as they go the market to buy pulses. Back at their restaurant or home, each chef prepares easy
dishes and gives their best kept secrets. Each chef provides 3 recipes that are beautifully illustrated.
A truly stunning book, Chapter One: A Story of Irish Food is a fitting tribute to the achievements of
this restaurant and of the Irish food industry.
East
Recipes from Fishy Fishy
Chapter One
For Romantic Weddings & Honeymoons
Cooking North Carolina Fish and Shellfish from Mountains to Coast
Pulses
Roast Chicken and Other Stories
Serves up one hundred fifty recipes that follow the author's
proven plan for losing weight and beating disease by avoiding
the consumption of wheat products.
This text includes 80 recipes for the fish and meat dishes
cooked by the authors in their travels around the coast of
Ireland for their TV series.
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Do you really know what your dog is eating? Making your own
healthy dog treats and meals lets you control what goes into his
or her body thereby ensuring a nutritious snack or meal from
wholesome foods which are vital to a long and vibrant life
without chemicals, additives, or fillers. Do you know which
foods are dog friendly and which ones are harmful? Do you know
which spices and herbs provide not only flavor but healthy
benefits? Do you know how to prepare vegetables and grains for
better absorption? This informational cookbook answers all of
these questions and is appropriate for first-time dog parents
who want to make homemade treats once in a while or more
experienced dog parents who cook for their pets every day as the
author sustains a central focus on nutrients and balances this
content with creative, fun and decadent ingredients to inspire
readers into creative cooking. Finally a complete cookbook
filled with easy to follow recipes using healthy ingredients you
can easily find at your local grocery store. – baked treats like
Lamb Nuggets and Puppermint Patties – grain free baked treats
like All American Apple Pie and Holy Mackerel – frostings like
Mashed Potato Frosting – no bake treats like Mighty Mutt Balls
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and Bark Beer – frozen treats like Fruity Ice Pups and Yogurt
Melts – dehydrated treats like Champion Fish Chews and Chicken
Chompers – meals like Hamburger Helper Canine Style and
Sheperd’s Pie – grain free meals like Canned Fish Stew and
Thanksgiving Dinner Debby’s journey as a dog nutrition blogger
began in 2010 when she came to the realization she could feed
her furkid better and safer wholesome foods than what was
available from the pet industry. Soon she began sharing her
knowledge on her website creating healthy recipes pawrents could
feel good feeding their pets. Her muse, Kirby, is an energetic,
playful dog with bright eyes, white teeth, and a soft, shiny
coat. He has no allergies and is rarely sick. The dramatic
transformations she saw in their foster dogs have been nothing
short of amazing. She firmly believes “when good food goes in,
great benefits shine out”. This cookbook is her compilation of
the diligence and extensive research she embarked upon to
discover just what his body does and doesn’t need to live a
long, active and healthy life. Her passion is discovering new
ingredients that are dog friendly and blending just the right
amount of each to create something that is not only healthy but
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makes them drool. She doesn’t claim to be a canine nutrition
expert but rather a perpetual student of canine nutrition.
‘Everyday cooking is about sharing your love of food with family
and friends. With this book I hope that you will feel encouraged
to create new favourites, making everyday meals into something
extra-special.’ Add a little Mary magic to your cooking with 120
brand-new recipes from the inspiring new BBC series. Delicious
family suppers, tempting food for sharing and plenty of sweet
treats, all made with everyday ingredients and a clever twist.
Georgina Campbell's Ireland
The Rangoon Sisters
The Daly Dish
J Sheekey FISH
The MacNean Restaurant Cookbook
The Canine Chef Cookbook
The Tannery Cookbook
Early in life, North Carolinian Debbie Moose encountered fish primarily in stick form, but
once she experienced her first raw oyster and first fried soft-shell crab, their pure flavors
switched her on to shellfish and fish forever. Moose has now written the cookbook that
unlocks for everyone the fresh tastes of North Carolina grilled tuna, steamed shrimp, panPage 6/26
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seared mountain trout, fried catfish, and baked littleneck clams, to name just a few of the
culinary treasures sourced from the waters of a state that stretches from the mountains to the
sea. In ninety-six dishes, Moose shows how to prepare North Carolina fish and
shellfish̶freshwater, saltwater, wild-caught, and farmed̶in both classic southern and
inventive, contemporary ways. The book's Best Basics section provides a much needed onestop resource for confident selection, preparation, and storage, and the Think Seasonal
section offers a comprehensive list with descriptions and peak availability of North Carolina
fish and shellfish. Recipes include suggestions for appropriate alternate fish or shellfish̶the
idea is to try new varieties in season and support local fisheries. And, as Moose explains, dockto-door services and local seafood organizations are making sourcing easier for home cooks.
This beautiful book celebrates the outstanding cooking at MacNean Restaurant in Blacklion,
Co Cavan.
To do what no other magazine does: Deliver simple, delicious food, plus expert health and
lifestyle information, that's exclusively vegetarian but wrapped in a fresh, stylish mainstream
package that's inviting to all. Because while vegetarians are a great, vital, passionate niche,
their healthy way of eating and the earth-friendly values it inspires appeals to an increasingly
large group of Americans. VT's goal: To embrace both.
By the award-winning English food writer of The Good Cook, a cookbook full of essays and
recipes that offer a fresh, satisfying take on familiar favorites. In England, no food writer s
star shines brighter than Simon Hopkinson s, whose breakthrough Roast Chicken and Other
Stories was voted the most useful cookbook ever by a panel of chefs, food writers, and
consumers. At last, American cooks can enjoy endearing stories from the highly acclaimed
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food writer and his simple yet elegant recipes. In this richly satisfying culinary narrative,
Hopkinson shares his unique philosophy on the limitless possibilities of cooking. With its
friendly tone backed by the author s impeccable expertise, this cookbook can help
anyone̶from the novice to the experienced chef̶prepare down-right delicious cuisine…and
enjoy every minute of it! Irresistible recipes in this book include Eggs Florentine, Chocolate
Tart, Poached Salmon with Beurre Blanc, and, of course, the book s namesake recipe, Roast
Chicken. Winner of both the 1994 Andre Simon and 1995 Glenfiddich awards (the
gastronomic world s equivalent to an Oscar), this acclaimed book will inspire anyone who
enjoys sharing the ideas of a truly creative cook and delights in getting the best out of good
ingredients. The man is the best cook in Britain! ̶Telegraph UK Roast Chicken and
Other Stories, packed with homely native dishes, was recently voted the country s [UK s]
most useful cookbook of all time by a panel of 40 experts. ̶R.W. Apple Jr., New York
Times The recipes and writing are pure genius, from start to finish. Roast Chicken and
Other Stories belongs in every kitchen and on every bedside table. ̶Nigella Lawson
150 Recipes to Help You Lose the Wheat, Lose the Weight, and Find Your Path Back to
Health
Damn Delicious
100 masso slimming meals for every day
Take One Fish
Recipes from our Burmese family kitchen
Nutritious seeds for a sustainable future
Vegetarian Times
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'Ottolenghi changed the way we cook in this country just as surely and enduringly as
Elizabeth David’s A Book of Mediterranean Food had in 1950. It brought into our
kitchens bold flavours, a vivid simplicity, a spirited but never tricksy inventiveness and,
above all, light.’ Nigella Lawson Inspired by their childhoods in West and East Jerusalem,
Yotam Ottolenghi’s and Sami Tamimi’s original cookbook Ottolenghi: The Cookbook
showcases fresh, honest, bold cooking and has become a culinary classic. Yotam and
Sami's inventive yet simple dishes rest on numerous culinary traditions, ranging from
North Africa to Lebanon, Italy and California. First published in 2008, this new updated
edition revisits the 140 original recipes covering everything from accomplished meat and
fish main courses, through to healthy and quick salads and suppers, plus Ottolenghi's
famously delectable cakes and breads. A new introduction sheds fresh light on a book that
has become a national favourite. Ottolenghi is an award-winning chef, being awarded with
the James Beard Award 'Cooking from a Professional Point of View' for Nopi in 2016,
and 'International Cookbook' for Jerusalem in 2013. In 2013 he also won four other
awards for Jerusalem. Praise for Ottolenghi: ‘[A] book that has barely left my kitchen...the
fact that Yotam Ottolenghi and Sami Tamimi have been generous to put their recipes in a
book is something I had long dreamed of’ Nigel Slater, The Observer Magazine ‘Possibly
the best cookery book I have ever owned. The recipes...are well-tested and produce results
that will astound your tastebuds. Try the aubergine-wrapped ricotta gnocchi with sage
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butter, the chicken with three-rice salad or their famous meringues and you'll know just
what I mean.’ Caroline Jowett, Daily Express ‘A wonderful book for vegetarians and cake
lovers alike’ Bee Wilson, Sunday Times
Find solutions to problems and answers to questions you are likely to encounter when
writing real-world applications in Common Lisp. This book covers areas as diverse as web
programming, databases, graphical user interfaces, integration with other programming
languages, multi-threading, and mobile devices as well as debugging techniques and
optimization, to name just a few. Written by an author who has used Common Lisp in
many successful commercial projects over more than a decade, Common Lisp Recipes is
also the first Common Lisp book to tackle such advanced topics as environment access,
logical pathnames, Gray streams, delivery of executables, pretty printing, setf expansions,
or changing the syntax of Common Lisp. The book is organized around specific problems
or questions each followed by ready-to-use example solutions and clear explanations of the
concepts involved, plus pointers to alternatives and more information. Each recipe can be
read independently of the others and thus the book will earn a special place on your
bookshelf as a reference work you always want to have within reach. Common Lisp
Recipes is aimed at programmers who are already familiar with Common Lisp to a certain
extent but do not yet have the experience you typically only get from years of hacking in a
specific computer language. It is written in a style that mixes hands-on no-frills
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pragmatism with precise information and prudent mentorship. If you feel attracted to
Common Lisp's mix of breathtaking features and down-to-earth utilitarianism, you'll also
like this book.
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.
Gluten-free cooking has never been this easy—or affordable! Tired of spending three
times as much (or more) on gluten-free prepared foods? If you’re ready to slash the cost of
your grocery bill, you’ve come to the right place. In Gluten-Free on a Shoestring, savvy
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mom Nicole Hunn shows how every gluten-free family can eat well without breaking the
bank. Inside this comprehensive cookbook, you’ll find 125 delicious and inexpensive
gluten-free recipes for savory dinners, favorite desserts, comfort foods, and more, plus
Nicole’s top money-saving secrets. Recipes include: Apple-Cinnamon Toaster Pastries •
Focaccia • Spinach Dip • Ricotta Gnocchi • Chicken Pot Pie • Szechuan Meatballs •
Tortilla Soup •Baked Eggplant Parmesan• Never-Fail White Sandwich Bread • Banana
Cream Pie with Graham Cracker Crust • Blueberry Muffins • Cinnamon Rolls • Perfect
Chocolate Birthday Cake With advice on the best values and where to find them, meal
planning strategies, and pantry-stocking tips, Gluten-Free on a Shoestring is your essential
guide. Never fall victim to the overpriced, pre-packaged gluten-free aisle again. Roll on
by—happier, healthier, and wealthier.
The Rice Book
Good Food, Fast
An Odyssey from Samarkand and Vilna to the Present Day
An Irish Food Story
Spice At Home
A Nom Nom Paleo Cookbook
120 Easy and Delicious Asian-inspired Vegetarian and Vegan recipes
The cooking of Jewish communities all over the world is represented in all its rich
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variety. The large collection of festive and everyday recipes is accompanied by
stories, personal anecdotes, folklore and potted histories of Jewish lives.
'Possibly the best Spanish cookbook ever' Rachel Cooke, Observer Food Monthly
'Barrafina is a tapas bar and the best of its kind . . . the food is fantastic' Giles
Coren, The Times When Sam and Eddie Hart opened Barrafina, their noreservations tapas bar and restaurant in London's Soho, they had no idea how
successful it would be. Eight years, two more branches and one Michelin star
later, Barrafina is always packed, always stylish, always lively. And so is the food:
together with their Basque-born head chef Nieves Barragan Mohacho, the Harts
are cooking the best Spanish food in London today. In this cookbook they share
their secrets and recipes: this is not difficult, fancy restaurant food, but gutsy,
fresh, sometimes delicate, sometimes hearty food, that a home cook will be able
to prepare easily. First, there is food to eat with your hands: fried pimientos de
Padron, salt cod fritters and delicias, the Spanish equivalent of Devils on
Horseback. Then cold meats; on to fish and shellfish - from simple razor clams on
the grill, to more sophisticated dishes such as turbot with cavolo nero; rice dishes
and paellas; big dishes of roast and braised meat - from suckling pig for a special
occasion to rabbit stew or roast cumin-rubbed pork with quince sauce; and
desserts in the form of chocolate and almond tarts, cakes and the classic Crema
Catalana. There is everything here to help you recreate great Spanish food at
home. With over 120 recipes, Nieves, Sam and Eddie will whisk you through stepby-step instructions, showing you everything, from how to make the more
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difficult things, such as arrocina beans with chorizo, morcilla and pork belly, to
how to cook a simple but perfect tortilla.
This volume explores the phenomenon of Americanization and its worldwide
impact, and the cultural consequences of globalization. Following an introductory
overview, three chapters deal with theoretical perspectives on cosmopolitanism,
Americanization, globalization, culture, modernity and immediacy. Case studies
follow on France, Japan and China, and there are six chapters on transnational
processes as they affect culture and society. An epilogue reflects on definitions of
Americanization and anti-Americanism, and their consequences for the world.
Jill Winger, creator of the award-winning blog The Prairie Homestead, introduces
her debut The Prairie Homestead Cookbook, including 100+ delicious, wholesome
recipes made with fresh ingredients to bring the flavors and spirit of homestead
cooking to any kitchen table. With a foreword by bestselling author Joel Salatin
The Pioneer Woman Cooks meets 100 Days of Real Food, on the Wyoming prairie.
While Jill produces much of her own food on her Wyoming ranch, you don’t have
to grow all—or even any—of your own food to cook and eat like a homesteader. Jill
teaches people how to make delicious traditional American comfort food recipes
with whole ingredients and shows that you don’t have to use obscure items to
enjoy this lifestyle. And as a busy mother of three, Jill knows how to make recipes
easy and delicious for all ages. "Jill takes you on an insightful and delicious
journey of becoming a homesteader. This book is packed with so much easy to
follow, practical, hands-on information about steps you can take towards
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integrating homesteading into your life. It is packed full of exciting and mouthwatering recipes and heartwarming stories of her unique adventure into
homesteading. These recipes are ones I know I will be using regularly in my
kitchen." - Eve Kilcher These 109 recipes include her family’s favorites, with
maple-glazed pork chops, butternut Alfredo pasta, and browned butter skillet
corn. Jill also shares 17 bonus recipes for homemade sauces, salt rubs, sour
cream, and the like—staples that many people are surprised to learn you can
make yourself. Beyond these recipes, The Prairie Homestead Cookbook shares the
tools and tips Jill has learned from life on the homestead, like how to churn your
own butter, feed a family on a budget, and experience all the fulfilling
satisfaction of a DIY lifestyle.
The New School of Scale-to-Tail Cooking and Eating
Minimalist Baker's Everyday Cooking
A Problem-Solution Approach
100 Super Easy, Super Fast Recipes
The Story of Food in Photography
Simple Recipes for Heritage Cooking in Any Kitchen

In the heart of London's Covent Garden, J Sheekey has been offering the finest fish,
oysters, shellfish and other fruits de mer since the 1890s. Josef Sheekey was a market
stall holder given permission by Lord Salisbury to serve fish and seafood in his 1896
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property development in St Martin's Court, on the proviso that he supply meals to
Salisbury's after-theatre dinner parties. Over a century later, the restaurant retains its
late-Victorian charm and buzzes with fashionable folk and famous faces. The menu
takes in prime fish such as Dover and lemon sole, brill and salmon, with seasonal
specials such as Esk sea trout with lovage and girolles, roast lobster with sweetbreads
and salt baked bass. Old favourites include lobster thermidor and Sheekey's famous
fish pie. J Sheekey Fish immortalises recipes from this renowned kitchen. Sheekey
Executive Chef Tim Hughes has teamed up with legendary cookery editor Allan Jenkins
to create the cookery book event of 2012.
Food has been a much-photographed subject throughout the history of photography,
across genres, including art and advertising. This is the first book to survey the rich
history of food in photography, and the photographers who developed new ways of
describing food in pictures. Through key images, Susan Bright explores the important
figures and movements of food photography to provide an essential primer, from the
earliest photographers to contemporary artists.
THE SUNDAY TIMES BESTSELLER AND BOOK OF THE YEAR 'Enticing, inviting and
delicious. Vegan and vegetarian dishes that are hard to resist (and why should you?'
YOTAM OTTOLENGHI ________________________________ Modern, vibrant, easyto-make food. East is a must-have whether you're vegan, vegetarian, or simply want to
eat more delicious meat-free food. Drawing from her 'New Vegan' Guardian column,
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Meera Sodha's collection features brand-new recipes inspired by Asian cuisine - from
India to Indonesia, Singapore to Japan, by way of China, Thailand, and Vietnam. With
120 practical and mouth-watering recipes, learn how to make: - ROASTED PANEER
ALOO GOBI for a quick Monday-night dinner - CARAMELIZED ONION AND CHILLI
RAMEN straight from the store-cupboard - THE SODHA FAMILY MASALA OMELETTE
to serve up a home-made brunch - SALTED MISO BROWNIES as a sweet treat There
are seasonal specialities, warming noodles and curries, tofu and rice dishes as well as
salads, sides and sweets - all practical and surprisingly easy to make - and bursting
with exciting flavours. _________________________________ 'Meera can take a
packet of noodles, some peanut butter and a hunk of tofu and work magic. East is the
vegetable book for people who aren't vegetarian. A joy - I want to cook every dish'
DIANA HENRY 'Fabulous' NIGELLA LAWSON 'She has a seemingly magic ability to
tell you exactly the detail you need to make a dish sing. This book is a godsend' BEE
WILSON, SUNDAY TIMES
Forget everything you thought you knew about fish cookery with Take One Fish. There
are no rules when it comes to cooking fish according to James Beard award winning
chef Josh Niland, only an endless world of possibilities. With 60 mind-blowing recipes
from just 15 global varieties of fish, this cookbook will take you on a gustatory journey –
from elaborate to easy, small to large and – always – scale to tail. Josh’s multi awardwinning and bestselling book, The Whole Fish Cookbook, revealed the blueprint for a
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new and unprecedented kind of fish cookery. In this latest book, Josh continues to open
our eyes to the potential of fish in the kitchen, starting from the moment we take our fish
home and unpack it – yes that’s right: bring it home, take it out of the plastic, let it
breathe uncovered in your fridge. Then you are ready. With flair, colour and bucket
loads of flavour, Take One Fish unpacks each of Josh's 15 fish to reveal their true
culinary potential, from swordfish cotoletta to pot au feu, to tuna mapo tofu to an
ethereal raw flounder. Celebrate the drips, crunchy bits, burnt edges and imperfections
that are so central to Josh’s mission – to get more people having fun with fish ingenuity
every day.
Culinary Linguistics
The chef's special
The Book of Jewish Food
101 Entirely Plant-based, Mostly Gluten-Free, Easy and Delicious Recipes
Recipes and Ruminations from Charleston and the Carolina Coastal Plain
Hoppin' John's Lowcountry Cooking
Barrafina
'The Rangoon Sisters taught me everything I know about Burmese food. And now
they can teach you too.' Grace Dent 'Amy and Emily's food is vibrant, colourful and
packed with flavour. I can't wait to make everything in this book.' Melissa Hemsley
Love Thai food? Addicted to Chinese and Indian? Then it is time to discover the
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flavours of Burma. The Rangoon Sisters is a celebration of the incredible food and
flavours that are found throughout Myanmar, including over 80 evocative recipes
that have been made easy and accessible for the modern home cook by supper club
extraordinaires Emily and Amy Chung. Including chapters such as Snacks, Salads,
Curries, Rice, Noodles and Sweets, the simple recipes are perfect for a quick
weekday family meal or a comforting slow cook on a weekend. And the food is ideal
for sharing and pairing: rich bowls of curry are contrasted with vibrant salads and
heaps of steaming rice. Recipes include: Mohinga (fish chowder) Pumpkin curry
Pickled tealeaf salad Stuffed aubergine curry Butterbean stew Coconut chicken
noodles Mango and lime cheesecake With easy to follow instructions and no
specialist equipment or expensive ingredients needed, The Rangoon Sisters is
essential for anyone wanting to make delicious, simple Burmese food at home.
At oyster roasts and fancy cotillions, in fish camps and cutting-edge restaurants, the
people of South Carolina gather to enjoy one of America's most distinctive
cuisines--the delicious, inventive fare of the Lowcountry. In his classic Hoppin'
John's Lowcountry Cooking, John Martin Taylor brings us 250 authentic and
updated recipes for regional favorites, including shrimp and grits, she-crab soup,
pickled watermelon rinds, and Frogmore stew. Taylor, who grew up casting shrimp
nets in Lowcountry marshes, adds his personal experiences in bringing these dishes
to the table and leads readers on a veritable treasure hunt throughout the region,
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giving us a delightful taste of an extraordinary way of life.
Language and food are universal to humankind. Language accomplishes more than
a pure exchange of information, and food caters for more than mere subsistence.
Both represent crucial sites for socialization, identity construction, and the everyday
fabrication and perception of the world as a meaningful, orderly place. This volume
on Culinary Linguistics contains an introduction to the study of food and an
extensive overview of the literature focusing on its role in interplay with language.
It is the only publication fathoming the field of food and food-related studies from a
linguistic perspective. The research articles assembled here encompass a number of
linguistic fields, ranging from historical and ethnographic approaches to literary
studies, the teaching of English as a foreign language, psycholinguistics, and the
study of computer-mediated communication, making this volume compulsory
reading for anyone interested in genres of food discourse and the linguistic
connection between food and culture. Now Open Access as part of the Knowledge
Unlatched 2017 Backlist Collection.
Gina and Karol Daly have always been larger than life, there just isn’t as much of
them anymore. Together they’ve lost over nine stone, and they’ve done it by eating
food that looks like it could have come straight from the local takeaway. The Daly
Dish is the first collection of recipes that have made the couple an Instagram
sensation. From sections including Dishy Dinners, Ask Me Airfryer, Savage Snacks
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and Saucy Sauces, this book is for anyone who wants to eat the food they love and
slim at the same time.
Carolina Catch
Mary Berry Everyday
Martin's Fishy Fishy Cookbook
Wheat Belly Cookbook
Food and Tales from the Scottish Highlands
Ready Or Not!
Surf 'n' Turf

Winner of the Jane Grigson Trust Award 2020 Winners of BBC Radio 4
Food & Farming Award for Best Street Food Welcome to The Seafood
Shack, a small food truck in Ullapool in the Scottish Highlands. It’s here
that Kirsty Scobie and Fenella Renwick take whatever their fishermen
friends bring them each day and serve it up for their ever-growing band of
loyal customers. Join them and discover how easy it is to cook
mouthwatering seafood with over 80 down-to-earth recipes, plus essential
tips on how to responsibly source, prepare, dissect, fillet, and cook white
fish, smoked fish, and shellfish. The recipes are punctuated with tall tales
from the fishermen who go out on fine days and foul to catch this fantastic
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produce from the clear and icy North Atlantic waters. Whether it’s their
signature haddock wrap for a mid-week dinner or their garlic & thyme
langoustines for a weekend party treat, this is food that is simple and
quick, but more importantly fresh, delicious to eat and an absolute joy to
cook.
'Martin's Fishy Fishy Cookbook' is a cookery book which contains not just
the recipes that Martin cooks in the television series 'Martin's Still Mad
About Fish', but also many classic recipes which have made Fishy Fishy
one of the most popular restaurants in Ireland.
A collection of fantastic spice dishes for the family from one of the UK's top
Indian chefs. Vivek Singh's simple recipes for spice at home are a brilliant
marriage between Indian spicing and Western culinary styles. Vivek's
mantra is 'evolve' and this 110-strong collection includes both modern
dishes from his home in India and his home in Britain, with many that twist
the traditions – reflecting two cultures connected by spice. Full of tempting
choices for breakfast such as Indian pancakes and duck egg curry, lunch
ideas including chilli chicken toastie and spicy fish fingers, and supper
selections such as crab and curry leaf risotto and lamb shank rogan josh.
With photography by Lara Holmes.
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The Domestic Goddess is back -- and this time it's instant. Nigella and her
style of cooking have earned a special place in our lives, symbolizing all
that is best, most pleasurable, most hands-on, and least fussy about good
food. But that doesn't mean she wants us to spend hours in the kitchen,
slaving over a hot stove. Featuring fabulous fast foods, ingenious
shortcuts, terrific time-saving ideas, effortless entertaining tips, and
simple, scrumptious meals, Nigella Express is her solution to eating well
when time is short. Here are mouthwatering meals, quick to prepare and
easy to follow, that you can conjure up after a day in the office or on a busy
weekend for family or unexpected guests. This is food you can make as
you hit the kitchen running, with vital advice on how to keep your pantry
stocked and your freezer and fridge stacked. When time is precious, you
can't spend hours shopping, so you need to make life easier by being
prepared. Not that these recipes are basic -- though they are always simple
-- but it's important to make every ingredient earn its place, minimizing
effort by maximizing taste. Here too is great food that can be prepared
quickly but cooked slowly in the oven, leaving you time to have a bath, a
drink, talk to friends, or help the children with their homework--minimum
stress for maximum enjoyment . . . Nigella Express features a new
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generation of fast food--never basic, never dull, always doable, quick, and
delicious. Featuring recipes seen on Food Network's Nigella Express
series.
An Irish Adventure with Food
120 Recipes That Will Bring Your Family to the Table
The Blue Bloods Cookbook
Nigella Express
Feast for the Eyes
Ottolenghi: The Cookbook
125 Easy Recipes for Eating Well on the Cheap
The debut cookbook by the creator of the wildly popular blog Damn Delicious proves
that quick and easy doesn't have to mean boring.Blogger Chungah Rhee has attracted
millions of devoted fans with recipes that are undeniable 'keepers'-each one so simple, so
easy, and so flavor-packed, that you reach for them busy night after busy night. In Damn
Delicious, she shares exclusive new recipes as well as her most beloved dishes, all
designed to bring fun and excitement into everyday cooking. From five-ingredient Mini
Deep Dish Pizzas to no-fuss Sheet Pan Steak & Veggies and 20-minute Spaghetti
Carbonara, the recipes will help even the most inexperienced cooks spend less time in the
kitchen and more time around the table.Packed with quickie breakfasts, 30-minute skillet
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sprints, and speedy takeout copycats, this cookbook is guaranteed to inspire readers to
whip up fast, healthy, homemade meals that are truly 'damn delicious!'
A guidebook to the Irish wedding venues and romantic honeymoon locations, North and
South. This insiders' guide, featuring colour photography throughout, includes
information about services offered, decor, local activities, level of welcoming reception,
menus, the wine list, accommodation and the after wedding party.
ERIN REAGAN: How many times have you and I been setting the table together for
Sunday dinner? NICKY REAGAN: A million. Anyone who has ever seen the hit TV show
Blue Bloods knows that the family dinner is the centerpiece of every episode. And there
are really only three things that Blue Bloods-and everyone else-need to make a successful
family dinner: family, love and food. Bring the first two to the table and The Blue Bloods
Family Dinner Cookbook will provide the third! Bridget Moynahan, the show's star,
invites you to partake in that sacred family ritual, offering food lovers more than 100
delectable recipes and bringing you Irish/Italian comfort food that will make you feel
right at home, including: -Clam Chowder (Manhattan, of course!) -Arthur Avenue
Spaghetti and Meatballs -Chicken Francese -Pizza, Reagan Style -Standing Rib Roast
with Cippolini Onion Sauce -Cheesecake with NYPD Blue Topping Just as there is a
chair around the table for every family member, there is a recipe in this cookbook sure to
make any eater happy to be home again. Hearty and soulful, The Blue Bloods Cookbook
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will make you say, "Amen, now pass the potatoes!"
Martin's Fishy Fishy CookbookRecipes from Fishy Fishy
Gluten-Free on a Shoestring
The Prairie Homestead Cookbook
The Seafood Shack
Common Lisp Recipes
A Spanish Cookbook
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