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A fictional story about Julia Child as young girl in which she and her
best friend Simca have many cooking adventures.
The Great Cellists is a comprehensive and authoritative history of the
lives and work of the cello's great performers and teachers, from the
emergence of the solo instrument in the seventeenth century to the
present day.In its early history, the cello was a genuine 'bass' violin
that came in three sizes and from the thirteenth century was played
side by side with viols and later violins. The instrument we know today
came into general use by the time the great makers of the seventeenth
and eighteenth centuries - such as Amati, Stradivari and Guarneri brought their craft to perfection and made numerous of the
instruments most sought after by today's virtuosi.Many of the earliest
known professional cellists were employed as court musicians, but
their names have not been widely known. The most familiar names
belong to those early cellists who were also composers: Boccherini,
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Romberg, Piatti and Popper. In more recent times, the great
Europeans Becker, Klengel and Salmond led to Feuermann,
Piatogorsky, Fournier, Rostropovich, and above all to Casals; and they,
in turn, have greatly influenced contemporary musicians such as the
late Jacqueline du Pré and the manifold brilliant players from Russia,
Japan and the USA. The Great Cellists reveals a splendid range of
personalities from the conventional to the eccentric. Included also are
the numerous less well-known cellists who were important as founders
of the various national 'schools'.Margaret Campbell has interviewed
many eminent musicians and had rich access to letters and private
documents in her coverage of the last hundred years. Her absorbing
book presents to the reader a rich vision of skills and traditions that
have been handed down nationally through the generations, and
developed internationally since the twentieth century. It is a book for
string players, students, concertgoers and CD buffs - indeed, anyone
who enjoys the sound of the cello.
Jamie Oliver's Food Tube presents The Pasta Book, jam-packed with
simple, seasonal recipes, plus all the need-to-know basics from Jamie's
own Italian mentor, chef Gennaro Contaldo. 'Enjoy this pocket-sized
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cookbook, full of incredible, achievable pasta recipes, from the very
basics to kick-ass dishes for any night of the week. Buon appetite!' Jamie Oliver Whatever your ability in the kitchen, pasta is often a
staple mid-week supper. This book will help to re-vamp your
repertoire. It's full of delicious, simple, seasonal recipes such as: Wild Rocket & Pecorino Orecchiette - Summer Vegetable Cappellacci Autumnal Wild Mushroom Tagliatelle - Wintery Game Ragu Gennaro's take on classic favourites such as Carbonara and Bolognese.
If you really want to be adventurous, there is always the option to
learn about making pasta from scratch, but the recipes are equally
tasty with dried pasta.
This is fine food at its fastest and fast food at its finest - 100 new
incredibly delicious recipes, all clocking in at around 10 minutes.
Inspired by his YouTube series, you'll be challenged to get creative in
the kitchen and learn how to cook impressive, flavoursome dishes in
no time. Whether you're looking to excite the whole family with a tasty
One Pan Pumpkin Pasta or some Chicken Souvlaki, or you need
something super quick to assemble, like Microwave Sticky Toffee
Pudding - these are recipes guaranteed to become instant classics.
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Plus, with each time you cook, you'll get faster and faster with
Gordon's shortcuts to speed up your cooking, reduce your prep times
and get the very best from simple, fresh ingredients. 'When I'm
shooting Ramsay in 10, I'm genuinely full of excitement and energy
because I get to show everyone how to really cook with confidence. It
doesn't matter if it takes you 10 minutes, 12 minutes or even 15
minutes, to me, it's about sharing my 25 years' of knowledge, expertise
and hands-on experience, to make everyone feel like better, happier
cooks.' - Gordon Ramsay Have fun and get cooking! Great food is only
10 minutes away.
How We Made the World's Most Notorious Horror Movie
Napoli in bocca
The essential collection of fresh and dried pasta dishes
Ramsay in 10
Ethnology of the Indo- Pacific Islands
40+ Recipes Inspired by the Films
Make Delightful Animations with Swift! There's no denying it: creating animations is one of the most
enjoyable parts of iOS development. Animations are fun to create, they breathe life into your user
interface, and they make your app a delight to use. In this book, you'll learn about iOS animation in
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Swift from beginning to advanced through a series of hands-on tutorials and challenges, that make your
app look and feel great. Who This Book Is For This book is for intermediate to advanced developers,
who already know the basics of iOS and Swift development and want to dive deep into animations.
Topics Covered in iOS Animations by Tutorials: View Animations: Start with the basics by learning how
to animate views: size, position, color, and more. Springs: Make your animations bounce with realistic
spring behavior. Transitions: Add subtle transitions when you add or remove subviews. Keyframe
Animations: Learn how to make complex animations with precise multi-stage timing. Animation and
Auto Layout: Learn how to animate with Auto Layout by animating constraints. Layer Animations: Dive
deeper and use layer animation for more advanced techniques. Shapes and Masks: Learn how to use
shapes and layer masks for cool effects. Gradient Animations: Make moving gradients like the "slide to
unlock" screen. Stroke and Path Animations: Animate lines moving over time along a path. 3D
Animations: Rotate, translate, and scale your layers over time in three dimensions. And much more,
including: Particle emitters, frame animations, third party animation libraries, and more!
The definitive guide to eating well to achieve optimum health and fitness, by one of the world's finest
chefs and fitness fanatic, Gordon Ramsay. Gordon Ramsay knows how important it is to eat well,
whether you're training for a marathon or just trying to live healthier. And just because it's healthy food,
doesn't mean you have to compromise on taste and flavor. As a Michelin-star super-chef who is also a
committed athlete, Gordon Ramsay shares his go-to recipes for when he wants to eat well at home.
HEALTHY, LEAN & FIT provides readers with 108 delicious recipes divided into three sections--each
one offering breakfasts, lunches, dinners, sides, and snacks--highlighting different health-boosting
benefits. The Healthy section consists of nourishing recipes for general well-being; the Lean section
encourage healthy weight loss; and the Fit section features recipes to fuel your next workout and postPage 5/23
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workout dishes to build continued strength and energy. Whatever your personal goals, these dishes will
inspire you to get cooking and improve your own health.
The story of American eating begins and ends with the fact that American food, by most of the world's
standards, is not very good. This is a rather sad note considering the "land of plenty" the first American
settlers found, and even sadder considering that with the vast knowledge of food we possess, we have
still managed to create things such as the TV dinner and "Finger Lickin' Good" chicken. Nevertheless,
America's eating habits, the philosophy behind these habits, and much of the food itself are deliciously
fascinating. Waverly Root and Richard de Rochemont, in a style that is rich, tasty, and ironic, chronicle
the history of American food and eating customs from the time of the earliest explorers to the present. In
writing this chronicle on American food, Root and de Rochemont have in fact created a fresh and
commanding history of the United States itself. Eating in America is an erudite, sumptuous, witty,
marvelously readable study; truly a book to feast on time and again.
I menu di Misya. Le migliori ricette per tutte le occasioniI menu di MisyaJumpstart request for
Mondadori Libri Electa Trade
Celebrate Food & Family With Over 100 Classic Recipes from Italian Grandmothers
Gordon Ramsay's Home Cooking
Cooking with Grandma Gina
5 Ingredients
MISHA
130 of My Favorite British Recipes, from Comfort Food to New Classics

#1 NEW YORK TIMES BESTSELLER! Bake your way through Hogwarts School
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of Witchcraft and Wizardry! Inspired by the films, this is the ONE and ONLY
official Harry Potter cookbook! Packed with over 40 recipes and gorgeous, eyecatching photography, this baking cookbook is a must-have for every Harry Potter
fan. Delight in 43 tasty recipes inspired by the Harry Potter films! From Pumpkin
Patch Pies to Owl Muffins, Luna's Spectrespecs Cookies to Hogwarts Gingerbread,
The Official Harry Potter Baking Cookbook is packed with mouthwatering recipes
that will, dare we say, ... ensnare the senses. Host a Great Hall-inspired feast for
your friends or delight in a portion for one. Includes recipes for all kinds of delicious
baked goods, as well as nutritional and dietary information. This baking cookbook is
great for everyone and includes gluten-free, vegetarian, and vegan recipes as well!
Omar Allibhoy is the new face of Spanish cooking: he’s charismatic, effusive,
passionate and wants to bring Spanish food to the people of the UK. Tapas
Revolution is the breakthrough book on simple Spanish cookery. Using everyday
storecupboard ingredients, Omar offers a new take on the classic tortilla de patatas,
making this iconic dish easier than ever, and brings a twist to pinchos morunos and
pollo con salsa. With sections covering vegetables, salads, rice dishes, meat, fish,
cakes and desserts, the emphasis is on simplicity of ingredients and methods –
reinforcing the fact that absolutely anyone can cook this versatile and accessible
food. TAPAS NOT PASTA!
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Jamie Oliver--one of the bestselling cookbook authors of all time--is back with a
bang. Focusing on incredible combinations of just five ingredients, he's created 130
brand-new recipes that you can cook up at home, any day of the week. From salads,
pasta, chicken, and fish to exciting ways with vegetables, rice and noodles, beef,
pork, and lamb, plus a bonus chapter of sweet treats, Jamie's got all the bases
covered. This is about maximum flavor with minimum fuss, lots of nutritious
options, and loads of epic inspiration. This edition has been adapted for US market.
Kamilia Najwa dan Zainal Arief. pandang pertama mereka memutikkan cinta dan
berakhir dengan perkahwinan di London tanpa restu keluarga. Namun, badai
asmara mereka sentiasa membakar di sebuah bilik kecil di Oxford dengan janji
sehidup semati. kebahagiaan mereka tiba-tiba terhenti! Zainal terpaksa pulang ke
tanah air...
Bigger Bolder Baking
Julia, Child
Atlas of the Names and Titles of Mary, the Mother of Jesus, and Their Place in
Marian Devotion
Authentic Dishes for the Home Cook
Favorite Italian-American Recipes Made Easy: A Cookbook
100 Recipes Recreated from Your Favorite Movies and TV Shows
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Shows how you can eat great food at home, without breaking the bank or spending hours in the kitchen. This
is a collection of dishes featuring flavour combinations and uncomplicated cooking methods. The recipes
cater for every occasion - from breakfast through to dinner, informal and formal, for friends and family,
for grown-ups and kids.
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.
Learn to cook classic Italian recipes like a native with the long-awaited debut cookbook from Rossella Rago,
creator of the popular web TV series Cooking with Nonna! For Rossella Rago, creator and host of Cooking
with Nonna TV, Italian cooking was never just about the amazing food or Sunday dinner; it was also about
family, community, and tradition. Rossella grew up cooking with her Nonna Romana every Sunday and on
holidays, learning the traditional recipes of the Italian region of Puglia, like focaccia, braciole, zucchine
alla poverella, and pizza rustica. In her popular web TV series, Rossella invites Italian-American
grandmothers (the unsung heroes of the culinary world) to cook with her, learning the classic dishes and
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flavors of each region of Italy and sharing them with eager fans all over the world. Now you can take a
culinary journey through Italy with Rossella and her debut cookbook, Cooking with Nonna, featuring over
100 classic Italian recipes, along with advice and stories from 25 beloved Italian grandmothers. With easyto-follow step-by-step instructions and mouthwatering photos, Cooking with Nonna covers appetizers, soups,
salads, pasta, meats, breads, cookies, and desserts, and features favorite recipes including: Sicilian Rice
Balls Fried Calamari Stuffed Artichokes Orecchiette with Broccoli Rabe Veal Stew in a Polenta Bowl
Struffoli Ricotta Cookies Homemade Pasta Handcrafted Spaghetti with Meatballs Four-Cheer Lasagna If
you are ready to bring back Sunday dinner and learn how to make Italian food just like nonna, then look no
further!
Explore the rich diversity of Korean cooking in your own kitchen! Maangchi gives you the essentials of
Korean cooking, from bibimbap to brewing your own rice liquor.
Laura in the Kitchen
A Memoire of the Holocaust Years
IOS Animations by Tutorials (Sixth Edition): Setting Swift in Motion
Language
Essays on the Sacred Language, Writings and Religion of the Parsis
Everything You Need to Know to Make Fabulous Food

More than 100 accessible, flavor-packed recipes, using only common ingredients and everyday
household kitchen tools, from YouTube celebrity Gemma Stafford
When Fearne's not making us laugh onscreen or keeping us company on the radio, you'll find her
in the kitchen cooking up a storm. Easy, healthy recipes that are fun to make and delicious to eat
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- these are the recipes Fearne loves and has become famous for. Recipes she can't wait to share
with you, too. With chapters covering fresh and delicious breakfasts to start your day well;
simple, sumptuous lunches to enjoy at home and on the run; and comforting dinners that show
you how to eat the rainbow, Cook. Eat. Love provides over 100 recipes that will have you eating
happily and healthily at every meal time. A pescatarian herself who cooks meat for her family,
Fearne includes recipes that can cater for both and be packed with goodness either way. You'll
also find plenty of ideas for elevenses, afternoon treats, baked goods and desserts that use plenty
of natural ingredients to make those sweet treats guilt-free and just as satisfying. From Thai
Coconut Soup to Quick and Healthy Pizzas; Roast Chicken Cashew and Chilli salad to Salted
Caramel Chocolate Slice and Beetroot Cupcakes, Cook. Eat. Love is guaranteed to bring joy to
your kitchen and beyond.
Il blog di Misya: Premiato nella categoria "miglior sito food" ai Macchianera Italian Awards 2012
e nuovamente candidato all'edizione 2013 come "miglior foodblogger" Da uno dei siti di cucina
più seguiti www.misya.info il libro "I menu di Misya. Le migliori ricette per tutte le occasioni".
Misya, partner ufficiale di www.Donnamoderna.com , conta ad oggi più di 6 milioni di pagine
viste e oltre 2 milioni di accessi medi al mese. Flavia Imperatore in arte Misya è una giovane
donna, moglie e madre , una donna semplice, con una grande e unica capacità di comunicare in
modo chiaro e immediato che ha contribuito a renderla in poco tempo una tra le food blogger più
amata con una community che conta, su Facebook, oltre 40.000 fan. La stessa autrice rivela
"Ogni volta che scrivo una ricetta ho sempre in mente tre concetti fondamentali: deve essere
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facile, realizzata con ingredienti reperibili e il risultato finale deve essere garantito. Non sono una
cuoca e la mia abilità culinaria la devo alla continua voglia di sperimentare e di provare qualcosa
di nuovo. Il mio pregio è rendere la cucina una attività alla portata di tutti e di trasformarla in una
passione. Per preparare un piatto sfizioso non c'è bisogno di essere delle esperte, è sufficiente
seguire una ricetta collaudata e, passo dopo passo, il risultato sarà assicurato". Questo non è il
libro di uno chef o di un professionista, ma di una donna moderna con la grande passione per la
cucina, divisa tra lavoro e famiglia e perennemente alla rincorsa del tempo. Misya si rivolge sia a
coloro che sono alle prime armi in cucina e desiderano essere guidati da un'amica, sia a chi,
avendo poco tempo a disposizione e scarsa fantasia, ha bisogno di una fonte da cui attingere tutti i
consigli e le idee necessari. Il libro raccoglie 80 ricette pratiche, economiche e dal risultato
garantito. 16 menu completi per tutte le occasioni, composti da 5 portate dall'antipasto al dolce,
offrono spunti e idee originali per cucinare piatti sempre nuovi. Tante proposte per organizzare
cene e pranzi di Natale, Capodanno, feste di compleanno Halloween e San Valentino.
Grandma Gina's debut cookbook featuring recipes demonstrated on her YouTube channel, "BuonA-Petitti". These recipes reflect Italian homestyle cooking of many cooking-staples, soups, main
courses, and side dishes, along with cakes, cookies, and treats. All made from scratch! Recipes
have detailed steps using easy to find ingredients. Some of the recipe portions have been reduced
from the video demonstrations to make them easier to replicate. If you like Italian food, this is a
cookbook you must have. As Gina says, "You wanna eat, you gotta cook!"
The Official Harry Potter Baking Book
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Gordon Ramsay Quick and Delicious
Cook. Eat. Love.
From Everyday Meals to Celebration Cuisine
Eating In America
The Silver Spoon

A generation ago the Achaemenid Empire was a minor sideshow
within long-established disciplines. For Greek historians
the Persians were the defeated national enemy, a catalyst of
change in the aftermath of the fall of Athens or the victim
of Alexander. For Egyptologists and Assyriologists they
belonged to an era that received scant attention compared
with the glory days of the New Kingdom or the Neo-Assyrian
Empire. For most archaeologists they were elusive in a
material record that lacked a distinctively Achaemenid
imprint. Things have changed now. The empire is an object of
study in its own right, and a community of Achaemenid
specialists has emerged to carry that study forward. Such
communities are, however, apt to talk among themselves and
the present volume aims to give a professional but nonPage 13/23
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specialist audience some taste of the variety of subjectmatter and discourse that typifies Achaemenid studies. The
broad theme of political and cultural interaction reflecting the empire's diversity and the nature of our
sources for its history - is illustrated in fourteen
chapters that move from issues in Greek historiography
through a series of regional studies (Egypt, Anatolia,
Babylonia and Persia) to Zarathushtra, Alexander the Great
and the early modern reception of Persepolis.
HIDUP Elyana sering dihimpit penderitaan tatkala berhadapan
dengan insan bernama lelaki. Bapa tiri zalim yang cuba
menodainya serta suami yang suka mendera, sering menghantui
mimpinya. Elyana berasa lega apabila Murad dipenjarakan atas
kesalahan berat. Dia berjaya memohon cerai daripada
mahkamah. Dan akhirnya, dia bebas daripada cengkaman lelaki
yang tidak pernah menghargainya sebagai isteri.
Recipes recreated from beloved movies and TV shows by the
host of one of the most popular food programs on the
internet
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Presents more than two thousand recipes for traditional
Italian dishes.
Chain Saw Confidential
Sehangat Asmara
Tapas Revolution
The Secrets of Tuscan Cuisine
Marathi Proverbs
Jamie Oliver's Great Britain
At long last, the companion cookbook to the hit YouTube cooking
show—including recipes for 120 simple, delicious ItalianAmerican classics. When Laura Vitale moved from Naples to the
United States at age twelve, she cured her homesickness by
cooking up endless pots of her nonna’s sauce. She went on to
work in her father’s pizzeria, but when his restaurant suddenly
closed, she knew she had to find her way back into the kitchen.
Together with her husband, she launched her Internet cooking
show, Laura in the Kitchen, where her enthusiasm, charm, and
irresistible recipes have won her millions of fans. In her debut
cookbook, Laura focuses on simple recipes that anyone can
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achieve—whether they have just a little time to spend in the
kitchen or want to create an impressive feast. Here are 110 allnew recipes for quick-fix suppers, such as Tortellini with Pink
Parmesan Sauce and One-Pan Chicken with Potatoes, Wine, and
Olives; leisurely entrées, including Spinach and ArtichokeStuffed Shells and Pot Roast alla Pizzaiola; and 10 fan
favorites, like Cheesy Garlic Bread and No-Bake Nutella
Cheesecake. Laura tests her recipes dozens of times to perfect
them so the results are always spectacular. With clear
instructions and more than 100 color photographs, Laura in the
Kitchen is the perfect guide for anyone looking to get
comfortable at the stove and have fun cooking.
Having grown up in his parents’ gastropub, Jamie Oliver has
always had a special place in his heart for British cooking. And
in recent years there’s been an exciting revolution in the
British food world in general. English chefs, producers, and
artisans are retracing old recipes, rediscovering quality
ingredients, and focusing on simplicity and quality. Jamie
celebrates the best of the old and new (including classic
British immigrant food) in his first cookbook focused on
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England. Here are over 130 great, easy-to-prepare recipes,
ranging from salads—Heavenly Salmon and Epic Roast Chicken; to
puddings—Rhubarb and Rice Pudding and Citrus Cheesecake Pots; to
Sunday lunch—Guinness Lamb Shanks and Roast Quail Skewers; and,
of course, the crumbliest scones. America has already fallen for
the new British gastropub cooking, with popular restaurants by
chefs such as April Bloomfield of The Spotted Pig and the John
Dory. Now Jamie shows how to make the same delicious food at
home. This is definitely not your grandmother’s mushy peas!
Mary In Our Life: An Atlas of the Names and Titles of Mary, The
Mother of Jesus, and Their Place in Marian Devotion presents the
1,969 names, titles, and appellations used to identify the
Blessed Virgin Mary over the centuries in terms of their history
and related events. Within these titles and their history can be
seen the official and private attitudes and prejudices of the
times; government pressures, conflicts, and interdictions;
internal problems within the Catholic Church; and startling
examples of dedication, devotion, and piety. Taken together,
Marian titles are a real-life story of the Catholic faith.
Cook with confidence and find inspiration with Gordon Ramsay's
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fun, delicious recipes for novice cooks and experienced chefs
alike. Based on a new cooking show, this book will give
experienced as well as novice cooks the desire, confidence and
inspiration to get cooking. Ramsay will offer simple, accessible
recipes with a "wow" factor. Gordon has travelled the world from
India and the Far East to LA and Europe, and the recipes in this
book will draw all these culinary influences together to show us
simple, vibrant and delicious recipes that reflect the way we
eat today. For example: Miso braised salmon fillet with Asian
vegetables, Pork and Bacon slider with home made bbq sauce,
Curried Sweetcorn Soup, Wild Mushroom Risotto Arrancini, and
Baked Lemon Cheesecake with Raspberries. Each chapter will
concentrate on a different area of cooking--from the classics to
the secret of cooking with Chili and spice, through roasting,
baking, and helpful sections on cooking good food for less and
cooking for a crowd. Woven into the book will be useful tricks
and tips--from ways to save time and money, to cleaning and
prepping ingredients, to pan frying like a pro. Stuffed full of
delicious recipes, invaluable tips and lashings of Gordon's
trademark cheeky wit, Gordon Ramsay's Home Cooking is the
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ultimate cooking lesson from the ultimate chef.
The Great Cellists
Persian Responses
Delicious Recipes Made in a Flash
I menu di Misya. Le migliori ricette per tutte le occasioni
Gordon Ramsay's Healthy, Lean & Fit

"There’s nothing Gennaro doesn’t know about pasta. He’s an
absolute legend!" Jamie Oliver One of the most popular of
all Italian dishes, bestselling author and much-loved
personality Gennaro reveals all of his tips and tricks for
making the best of the most versatile of dishes. Split into
chapters for Dried, Fresh, Filled, Baked pasta and Sauces,
Gennaro’s Pasta Perfecto! includes recipes for lasagne four
ways, pasta salads, classic minestrone soup, homemade
ravioli and perfect pesto, these are dishes that can be
quickly whipped up for the whole family to enjoy. An
inexpensive staple that can be easily transformed into a
luxurious meal, the possibilities of pasta are endless –
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perfect for busy families and for easy entertaining. Join
Gennaro on an exciting Italian adventure, and discover both
new and traditional recipes that will quickly become
household favourites.
When The Texas Chain Saw Massacre first hit movie screens in
1974 it was both reviled and championed. To critics, it was
either "a degrading, senseless misuse of film and time" or
"an intelligent, absorbing and deeply disturbing horror
film." However it was an immediate hit with audiences.
Banned and celebrated, showcased at the Cannes film festival
and included in the New York MoMA's collection, it has now
come to be recognized widely as one of the greatest horror
movies of all time. A six-foot-four poet fresh out of grad
school with limited acting experience, Gunnar Hansen played
the masked, chain-saw-wielding Leatherface. His terrifying
portrayal and the inventive work of the cast and crew would
give the film the authentic power of nightmare, even while
the gritty, grueling, and often dangerous independent
production would test everyone involved, and lay the
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foundations for myths surrounding the film that endure even
today. Critically-acclaimed author Hansen here tells the
real story of the making of the film, its release, and
reception, offering unknown behind-the-scenes details, a
harrowingly entertaining account of the adventures of lowbudget filmmaking, illuminating insights on the film's
enduring and influential place in the horror genre and our
culture, and a thoughtful meditation on why we love to be
scared in the first place.
The definitive book on Korean cuisine by "YouTube's Korean
Julia Child"* and the author of Maangchi's Real Korean
Cooking *New York Times
Jemma Wilson from Crumbs & Doilies is the cupcake queen of
Food Tube. Featuring four chapters of beautiful seasonal
recipes, plus the need-to-know basics, this book has all the
essentials for amazing baking all year round. To watch
Cupcake Jemma in action, check out her videos as well as
loads more recipes, tips and techniques from the Food Tube
family at: youtube.com/jamieoliver.
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Gennaro’s Pasta Perfecto!
The Cake Book
100 Recipes to Cook in 30 Minutes or Less
Cooking with Nonna
Cinta Untuk Elyana
Maangchi's Real Korean Cooking
Bring the Exciting Flavors of the Philippines into Your Kitchen
Experience classic and authentic recipes from the Philippines
with Quintessential Filipino Cooking. This incredible collection
of 75 recipes highlights the traditions and favors of Filipino
cooking, and gives each one Liza’s personal touch that takes it
to the next level. These recipes highlight the standout favors
of Austronesian, Malay-Indonesian, Indian, Japanese, Chinese,
Spanish and American cuisines to make unforgettable dishes.
Using easy-to-find ingredients and simple techniques Liza
teaches readers to cook their own lumpia (spring rolls),
sinigang (sour soup), longganisa (sausage), adobo (chicken or
pork), kare kare (stewed oxtail), leche fan and more.
Mouthwatering Recipes to Fuel You for Life
Quick & Easy Food
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Maangchi's Big Book of Korean Cooking
75 Authentic and Classic Recipes of the Philippines
Gordon Ramsay Makes It Easy
Binging with Babish
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