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A full-length recipe collection by the Food Network star and
author features comprehensive coverage for more than three
hundred Southern-inspired recipes and related cooking
techniques.
Holly Rudin-Braschi's Grill Power first edition sold over 50,000
copies. Since it made its debut in 2000, indoor electric
grilling is still "Hot, Hot, HOT!" That's because it continues
to be one of the top choices for ultra-busy folks to cook quick,
healthy, homemade meals year-round. Grill Power: Second Edition
remains the most comprehensive book devoted to cooking on
electric indoor grills. Grill Power: Second Edition is an
excellent choice for grill owners who want to move beyond the
basics of the manual that came with their grill. Author Holly
Rudin-Braschi's provides a wealth of information on the use and
care of all the electric grills on the market, information
unavailable from any grill manufacturer. Rudin-Braschi hasn't
changed any of the 125 mix-and-match healthy recipes in this
book because the culinary techniques, recipes and fifty menus
have stood the test of time. Many of them have become family
favorites for readers' weeknight meals and fancy entertaining.
One culinary colleague told her Grill Power is a true "classic"
and pronounced it his favorite go-to book for grilling ideas and
recipes. This indispensable grilling resource organizes the
recipes in 50 menus. Each menu includes a step-by-step game plan
that gets meals on the table fast, ingredient substitutions,
recipe variations, timesaving tips, serving suggestions, a
nutritional breakdown of each menu, as well as fascinating notes
about menu ingredients, culinary history, the author's on-air
culinary experiences with celebrity chefs, and much more. To
help ensure cooking success, each menu and recipe was thoroughly
tested by a team of professional chefs and home cooks, so
everything works. Rudin-Braschi's readers have told her that
they have learned to create their own grill recipes by combining
her comprehensive information on marinating and rubs with the
cooking techniques and grilling charts she provides for meat,
poultry, fish, vegetables, and a wide variety of fruit. StoveTop Grill Pans (non-stick), Outdoor Gas and Charcoal Grills...
All Systems Go! Great news for Grill Gods and Goddesses who
grill on all types of grills! Every grill recipe in Grill Power:
Second Edition can be made beautifully on just about every type
of grill. Rudin-Braschi and her readers have tested them all
with great success on standard gas and electric grills, charcoal
grills, as well as on stovetop, non-stick grill pans. Bio
This enhanced eBook edition contains more than thirty minutes of
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video, featuring tips on picking the right ingredients, advice
from experts on meat, poultry, and cheeses, and cooking
demonstrations of Venable family recipes by David and his mom.*
David Venable will be the first to tell you: He loves his food.
And as the beloved host of QVC’s popular program, In the Kitchen
with David,® he’s put that passion on mouthwatering display,
welcoming some of the greatest names in the food world. But
Venable’s own culinary skills—honed in the Carolina kitchens of
his mother and grandmothers—are nothing short of remarkable and
tantalizing. Now, in his anticipated debut cookbook, Venable
shares 150 delicious recipes of hearty, easy-to-make, comforting
dishes. In the Kitchen with David covers everything from
appetizers and breads to soups and salads to main courses and
sides, as well as his lifelong love of bacon (The Divine
Swine!). You’ll get ideas for quick Monday-to-Friday dinners,
let-it-cook-all-weekend suppers, savory breakfasts and brunches,
cocktail party fun, game-day eats, and family reunion feasts.
And of course, no Southern-influenced cookbook is complete
without a little something sweet. Venable’s favorites include
Party Starters: White Bean and Sun-Dried Tomato Dip, Chicken
Nachos, Cheddar-Broccoli Poppers with Ranch Dipping Sauce,
Cheesy Crab Stuffed Mushrooms Supporting Players: Summer Squash
Fritters with Garlic Dipping Sauce, Scrumptious Hush Puppies,
Mom’s “Browned” Rice, Sweet Potato-Pineapple Casserole Main
Events: Breaded Pork Cutlets, Chicken Marsala, Braised Beef
Short Ribs, Low Country Boil Sweet, Sweet Gratification: Deep
Dish Apple Pie, Flourless Chocolate Cake, Banana Pudding
Cheesecake, Peach Cobbler Loaded with gorgeous photographs,
helpful “Dishin’ with David” tips, and personal anecdotes, In
the Kitchen with David encourages you and your family to gather
around the dinner table for great meals and, more important,
great memories. After all, the portions are generous; the
options are limitless. Foreword by Paula Deen Advance praise for
In the Kitchen with David “David Venable’s unbridled love for
good, hearty comfort food is absolutely infectious. He knows
what delicious food tastes like, and one peek at the recipes in
his book had me positively drooling. I haven’t been this excited
about a cookbook in a long, long time!”—Ree Drummond, #1 New
York Times bestselling author of The Pioneer Woman Cooks “David
definitely knows his way around the kitchen, and he sure gets
cooking with some comfort food in this book. And that’s saying
something coming from the two of us comfort food lovers!”—Pat
and Gina Neely, hosts of Down Home with the Neelys *Video may
not play on all readers. Please check your user manual for
details.
A NEW YORK TIMES NOTABLE BOOK OF THE YEAR • NEW YORK TIMES BEST
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SELLER • From the indie rockstar of Japanese Breakfast fame, one
of TIME's Most Influential People of 2022, and author of the
viral 2018 New Yorker essay that shares the title of this book,
an unflinching, powerful memoir about growing up Korean
American, losing her mother, and forging her own identity. In
this exquisite story of family, food, grief, and endurance,
Michelle Zauner proves herself far more than a dazzling singer,
songwriter, and guitarist. With humor and heart, she tells of
growing up one of the few Asian American kids at her school in
Eugene, Oregon; of struggling with her mother's particular, high
expectations of her; of a painful adolescence; of treasured
months spent in her grandmother's tiny apartment in Seoul, where
she and her mother would bond, late at night, over heaping
plates of food. As she grew up, moving to the East Coast for
college, finding work in the restaurant industry, and performing
gigs with her fledgling band--and meeting the man who would
become her husband--her Koreanness began to feel ever more
distant, even as she found the life she wanted to live. It was
her mother's diagnosis of terminal cancer, when Michelle was
twenty-five, that forced a reckoning with her identity and
brought her to reclaim the gifts of taste, language, and history
her mother had given her. Vivacious and plainspoken, lyrical and
honest, Zauner's voice is as radiantly alive on the page as it
is onstage. Rich with intimate anecdotes that will resonate
widely, and complete with family photos, Crying in H Mart is a
book to cherish, share, and reread.
A Celebration of America's Original Rebel Spirit
Air Fry Genius
Moonshine
Mrs. Bateman's Low Fat Baking Butter Cookbook
Party Nuts!
Winner! Winner! Chicken Dinner
QVC's Resident Foodie Presents Comfort Foods That Take You Home:
A Cookbook

Your family has a hankering--a yen for chicken tikka masala or queso
fundido, for shrimp pad thai or a Philly cheesesteak--and they want it
bad. So you decide to eat out at a local ethnic or roadside restaurant,
or do take-out. It's expedient, but is the food really that good? Really
really good? Because Lucinda Scala Quinn's versions of all those
dishes families crave will knock your socks off and prove beyond a
doubt that the foods you love can be made better, faster, tastier,
cheaper, and more healthfully at home. Lucinda Scala Quinn is all
about smart strategies that simplify and make for great taste, so why
outsource feeding our families when it takes less time, money, and
effort to cook these favorite comfort foods ourselves? And why miss
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out on the untold gifts of sitting at home with your family around the
dining room table? So next time there's a request for pulled pork or
deep-dish pizza or chicken fettuccine Alfredo, or cold soba noodles or
fried rice, forget about soggy takeout and overpriced restaurants--just
crack open this book and you'll find simple recipes for all those dishes
your family wants to eat, right now.
A fun and playful cookbook featuring more than 50 family-friendly
fried chicken recipes--including classic Southern, globally influenced,
and skillet- and deep-fried variations. Fried chicken is comfort food at
its finest. Served alongside a biscuit, atop waffles, or just on its own,
fried chicken is one of the most universally loved foods around. In
Fried Chicken, Southern chef Rebecca Lang collects 50 of the most
tantalizing, crowd-pleasing variations on the classic. There are
perennial favorites like Buttermilk-Soaked, Bacon-Fried Chicken
Smothered in Gravy; Tennessee Hot Chicken; kid-friendly Chicken
Fingers; and even Gluten-Free Southern Fried Chicken. Also featured
are internationally inspired recipes, such as Saigon Street Wings,
Chinese Lollipop Wings, Mexican-Lime Fried Chicken Tacos, and
Korean Fried Chicken with Gochujang Sauce. All of these recipes are
impeccably tested, foolproof, and will have the whole family singing
the praises of perfectly fried poultry.
Get the recipes everyone is talking about in the debut cookbook from
the wildly popular blog, Skinnytaste. Gina Homolka is America’s most
trusted home cook when it comes to easy, flavorful recipes that are
miraculously low-calorie and made from all-natural, easy-to-find
ingredients. Her blog, Skinnytaste is the number one go-to site for
slimmed down recipes that you’d swear are anything but. It only takes
one look to see why people go crazy for Gina’s food: cheesy, creamy
Fettuccini Alfredo with Chicken and Broccoli with only 420 calories
per serving, breakfast dishes like Make-Ahead Western Omelet
"Muffins" that truly fill you up until lunchtime, and sweets such as
Double Chocolate Chip Walnut Cookies that are low in sugar and
butter-free but still totally indulgent. The Skinnytaste Cookbook
features 150 amazing recipes: 125 all-new dishes and 25 must-have
favorites. As a busy mother of two, Gina started Skinnytaste when she
wanted to lose a few pounds herself. She turned to Weight Watchers
for help and liked the program but struggled to find enough tempting
recipes to help her stay on track. Instead, she started “skinny-fying”
her favorite meals so that she could eat happily while losing weight.
With 100 stunning photographs and detailed nutritional information
for every recipe, The Skinnytaste Cookbook is an incredible resource
of fulfilling, joy-inducing meals that every home cook will love.
It’s a heartfelt celebration of family dinners—the comforting, delicious
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food that memories are made of—by the new doyenne of Southern
cooking. Christy Jordan is a former editor-at-large of Southern Living,
a contributing editor to Taste of the South, and publisher of the wildly
popular blog SouthernPlate.com—boasting nearly 1 million unique
visitors per month, over 60,000 e-newsletter subscribers, and more
than 50,000 Facebook fans. She’s appeared on TODAY, Paula Deen,
and QVC, among many other media outlets, and her first book,
Southern Plate (William Morrow), has 107,000 copies in print.
Conceived and written to reflect the reality of today’s hectic
schedules—and the need to gather around the dinner table—Come
Home to Supper offers more than 200 deeply satisfying dishes that
are budget-minded, kid-friendly, and quick. These are the everyday
meals that Christy Jordan most loves to cook, and her family most
loves to eat, and she serves them up with generous helpings of her
folksy wisdom, gratitude, and lively stories. Many of the recipes make
ingenious use of the slow cooker or a single pot or skillet; require
easily found supermarket ingredients; and are packed with timesaving tips and shortcuts. And the menu, well, it’s all good,
includingCrispy Breaded Pork Chops with Milk Gravy, Beef and
Broccoli,Spicy Fried Chicken,Craving Beans, Summer Corn Salad,
Slow Cooker Baked Apples,Ice Cream Rolls, andCinnamon Pudding
Cobbler. Or to put it like Christy Jordan, food to make your family
“smile louder.”
125 Fired-Up Recipes to Turn Every Bite into a Backyard BBQ
The Church Supper Cookbook
A Memoir
Back Around the Table: An "In the Kitchen with David" Cookbook from
QVC's Resident Foodie
In the Kitchen with David
Half Homemade, Fully Delicious: an in the Kitchen with David
Cookbook from QVC's Resident Foodie
Sally Sampson offers 50 simple but tasteful recipes for dip--hot and cold, savory
and sweet--that are so easy, fun, and delicious that readers will wonder why
anyone else even thinks of serving guests canned dips. Dips deserve to be part
of everyone's entertaining repertoire. These crowd-pleasers are easy to prepare
ahead or at the last minute, are inexpensive, and are so varied that you can host
a fabulous cocktail party serving nothing but dips and drinks. With Party Dips!
There's no need to spend your party prep time painstakingly assembling
canapes, stuffing mushrooms, or skewering shrimp. These sassy dip recipes will
have everyone licking their fingers. Hostess with the mostest Sally Sampson
offers plenty of tips for stocking your refrigerator and pantry with dip basics so
that you can whip one up at a moment's notice. She also includes simple
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presentation ideas as well as divine dipping suggestions for each and every dip.
So whether your weapon of choice is a potato chip or a carrot stick, grab one and
get ready to start dipping. Go for a dip! Red Bean and Chipotle Chile Dip Hot and
Steamy Artichoke Dip Roasted Walnut and Gorgonzola Dip New Orleans-Style
Muffuletta Dip Curried Tuna Dip Sun-Dried Tomato Tapenade Roasted Red
Pepper and Ricotta Dip Tropical Fruit Salsa Chickpea and Caramelized Onion
Dip Creamy Sesame Dip Sally Sampson offers 50 simple but tasteful recipes for
dip--hot and cold, savory and sweet--that are so easy, fun, and delicious that
readers will wonder why anyone else even thinks of serving guests canned dips.
Dips deserve to be part of everyone's entertaining repertoire. These crowdpleasers are easy to prepare ahead or at the last minute, are inexpensive, and
are so varied that you can host a fabulous cocktail party serving nothing but dips
and drinks. With Party Dips! There's no need to spend your party prep time
painstakingly assembling canapes, stuffing mushrooms, or skewering shrimp.
These sassy dip recipes will have everyone licking their fingers. Hostess with the
mostest Sally Sampson offers plenty of tips for stocking your refrigerator and
pantry with dip basics so that you can whip one up at a moment's notice. She
also includes simple presentation ideas as well as divine dipping suggestions for
each and every dip. So whether your weapon of choice is a potato chip or a
carrot stick, grab one and get ready to start dipping. Go for a dip! Red Bean and
Chipotle Chile Dip Hot and Steamy Artichoke Dip Roasted Walnut and
Gorgonzola Dip New Orleans-Style Muffuletta Dip Curried Tuna Dip Sun-Dried
Tomato Tapenade Roasted Red Pepper and Ricotta Dip Tropical Fruit Salsa
Chickpea and Caramelized Onion Dip Creamy Sesame Dip
Everything you need to know to can and preserve your own food With the cost of
living continuing to rise, more and more people are saving money and eating
healthier by canning and preserving food at home. This easy-to-follow guide is
perfect for you if you want to learn how to can and preserve your own food, as
well as if you're an experienced canner and preserver looking to expand your
repertoire with the great new and updated recipes contained in this book. Inside
you'll find clear, hands-on instruction in the basic techniques for everything from
freezing and pickling to drying and juicing. There's plenty of information on the
latest equipment for creating and storing your own healthy foods. Plus, you'll see
how you can cut your food costs while controlling the quality of the food your
family eats. Everything you need to know about freezing, canning, preserving,
pickling, drying, juicing, and root cellaring Explains the many great benefits of
canning and preserving, including eating healthier and developing self-reliance
Features new recipes that include preparation, cooking, and processing times
Amy Jeanroy is the Herb Garden Guide for About.com and Karen Ward is a
member of the International Association of Culinary Professionals If you want to
save money on your grocery bill, get back to basics, and eat healthier, Canning &
Preserving For Dummies, 2nd Edition is your ideal resource!
Offers dairy-free recipes for such dishes as mac-and-cheese and cheesecake, as
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well as base recipes for making plant-based cheeses.
David Venable will be the first to tell you: He loves his food. And as the beloved
host of QVC’s popular program, In the Kitchen with David, he’s put that passion
on mouthwatering display, welcoming some of the greatest names in the food
world. But Venable’s own culinary skills—honed in the Carolina kitchens of his
mother and grandmothers—are nothing short of remarkable and tantalizing. Now,
in his anticipated debut cookbook, Venable shares 150 delicious recipes of
hearty, easy-to-make, comforting dishes. In the Kitchen with David covers
everything from appetizers and breads to soups and salads to main courses and
sides, as well as his lifelong love of bacon (The Divine Swine!). You’ll get ideas
for quick Monday-to-Friday dinners, let-it-cook-all-weekend suppers, savory
breakfasts and brunches, cocktail party fun, game-day eats, and family reunion
feasts. And of course, no Southern-influenced cookbook is complete without a
little something sweet. Venable’s favorites include Party Starters: White Bean
and Sun-Dried Tomato Dip, Chicken Nachos, Cheddar-Broccoli Poppers with
Ranch Dipping Sauce, Cheesy Crab Stuffed Mushrooms Supporting Players:
Summer Squash Fritters with Garlic Dipping Sauce, Scrumptious Hush Puppies,
Mom’s “Browned” Rice, Sweet Potato-Pineapple Casserole Main Events:
Breaded Pork Cutlets, Chicken Marsala, Braised Beef Short Ribs, Low Country
Boil Sweet, Sweet Gratification: Deep Dish Apple Pie, Flourless Chocolate Cake,
Banana Pudding Cheesecake, Peach Cobbler Loaded with gorgeous
photographs, helpful “Dishin’ with David” tips, and personal anecdotes, In the
Kitchen with David encourages you and your family to gather around the dinner
table for great meals and, more important, great memories. After all, the portions
are generous; the options are limitless. Foreword by Paula Deen Praise for In the
Kitchen with David “David Venable’s unbridled love for good, hearty comfort food
is absolutely infectious. He knows what delicious food tastes like, and one peek
at the recipes in his book had me positively drooling. I haven’t been this excited
about a cookbook in a long, long time!”—Ree Drummond, #1 New York Times
bestselling author of The Pioneer Woman Cooks “David definitely knows his way
around the kitchen, and he sure gets cooking with some comfort food in this
book. And that’s saying something coming from the two of us comfort food
lovers!”—Pat and Gina Neely, hosts of Down Home with the Neelys
Television & Cable Factbook
Cooking Light Global Kitchen
Paula Deen's Southern Cooking Bible
Martha's Flowers
Paula Deen & Friends
How to Get Off Processed Food, Lose Weight, and Love What You Eat
The Skinnytaste Cookbook
Holly Rudin-Braschi's Grill Power first edition sold over 50,000 copies. Since it
made its debut in 2000, indoor electric grilling is still "Hot, Hot, HOT!" That's
because it continues to be one of the top choices for ultra-busy folks to cook quick,
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healthy, homemade meals year-round. Grill Power: Second Edition remains the most
comprehensive book devoted to cooking on electric indoor grills. Grill Power:
Second Edition is an excellent choice for grill owners who want to move beyond the
basics of the manual that came with their grill. Author Holly Rudin-Braschi's
provides a wealth of information on the use and care of all the electric grills on the
market, information unavailable from any grill manufacturer. Rudin-Braschi hasn't
changed any of the 125 mix-and-match healthy recipes in this book because the
culinary techniques, recipes and fifty menus have stood the test of time. Many of
them have become family favorites for readers' weeknight meals and fancy
entertaining. One culinary colleague told her Grill Power is a true "classic" and
pronounced it his favorite go-to book for grilling ideas and recipes. This
indispensable grilling resource organizes the recipes in 50 menus. Each menu
includes a step-by-step game plan that gets meals on the table fast, ingredient
substitutions, recipe variations, timesaving tips, serving suggestions, a nutritional
breakdown of each menu, as well as fascinating notes about menu ingredients,
culinary history, the author's on-air culinary experiences with celebrity chefs, and
much more. To help ensure cooking success, each menu and recipe was thoroughly
tested by a team of professional chefs and home cooks, so everything works. RudinBraschi's readers have told her that they have learned to create their own grill
recipes by combining her comprehensive information on marinating and rubs with
the cooking techniques and grilling charts she provides for meat, poultry, fish,
vegetables, and a wide variety of fruit. Stove-Top Grill Pans (non-stick), Outdoor Gas
and Charcoal Grills... All Systems Go! Great news for Grill Gods and Goddesses who
grill on all types of grills! Every grill recipe in Grill Power: Second Edition can be
made beautifully on just about every type of grill. Rudin-Braschi and her readers
have tested them all with great success on standard gas and electric grills, charcoal
grills, as well as on stovetop, non-stick grill pans.
With this cookbook on your kitchen counter, you’ll prepare delicious chicken
suppers with confidence and ease. Author Stacie Billis’ light, funny, and
instructional tone takes the intimidation factor out of working with chicken, whether
you’re breaking down a bird or roasting it whole. Each chapter is chock-full of tips
and tricks that use a wide range of techniques, from braising and roasting to
grilling, slow cooking, and sheet-pan cooking, and all fifty recipes focus on tender
meat infused with flavor. Keep roasted chicken classic, or give it pizzazz with the
addition of a savory compound butter. Get perfectly crispy tenders without frying or
give fajitas with lime crema the sheetpan treatment for easy prep (and cleanup).
Other favorite recipes include Chicken Thighs with Maple–Cider Vinegar Glaze and
Fennel-Apple Slaw, Sheet Pan Shawarma, Chicken Parmesan Meatballs, Green and
White Chicken Chili, Peachy Sriracha Sticky Wings, and Pineapple Chicken Salad
with Green Beans and Toasted Coconut. With colorful photographs of every recipe
providing ample inspiration, Winner! Winner Chicken Dinner will help you master
the classics and discover new favorites for every occasion, from a casual dinner
party to a backyard cookout.
Enjoy delicious and fresh weeknight meals in just minutes with these easy recipes
using the most underrated yet versatile appliance in the kitchen—the toaster oven!
While your standard oven is great for big meals, who wants to wait for it to pre-heat
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when you’re making weeknight dinner? That’s when the toaster oven comes in
handy! As one of the most flexible and space-saving appliances in the kitchen, the
toaster oven can do everything a standard oven can but is faster, easier to clean,
and more energy-efficient. In Toaster Oven Takeover, you’ll learn how to make
recipes the whole family will enjoy, like: -Freezer-Ready Breakfast Burritos
-Stromboli -Sweet Chili-Glazed Wings -Lemon-Roasted Fish with Olives + Capers
-German Chocolate Cake -And more! Perfect for cooks of every skill level, Toaster
Oven Takeover is chock-full of recipe tips as well as toaster oven basics. Whether
you’re maximizing space in a small apartment or just looking for a faster way to put
dinner on the table, Toaster Oven Takeover will make your toaster your go-to for
delicious perfectly cooked meals that can be made in no time!
A collection of 150 Southern-style recipes emphasizes large-event cooking and
shares ideas for a number of celebrations from christenings and bar mitzvahs to
Super Bowl parties and Thanksgiving dinners.
Canning and Preserving For Dummies
Delicious Under Pressure
50 Winning Ways to Cook It Up!
Five Years in Heaven
Grilling Vegan Style
Living It Up, Southern Style
More Than 125 Plant-Based Recipes for Indulging in the WorldÕs Ultimate Comfort
Food
CURVE YOUR APPETITE. Dumping the fake stuff and relishing real food will make you
feel better, help you drop pounds, and most importantly, take all the fear out of what
you eat. Does that sound too good to be true? It isnʼt̶despite the fact that lately weʼve
given up ripe vegetables for the canned stuff; tossed out sweet, tart orange juice for
pasteurized concentrate; traded fresh fish for boil-in-a-bag dinners; and replaced real
desserts with supersweet snacks that make us feel ridiculously overfed but definitely
disappointed. The result? Most of us are overweight or obese̶or heading that way;
more and more of us suffer from diabetes, clogged arteries, and even bad knees. We
eat too much of the fake stuff, yet weʼre still hungry. And not satisfied. Who hasnʼt tried
to change all that? Who hasnʼt walked into a supermarket and thought, Iʼm going to eat
better from now on? So you load your cart with whole-grain crackers, fish fillets, and
asparagus. Sure, you have a few barely satisfying meals before you think, Hey, lifeʼs
too short for this! And soon enough, youʼre back to square one. For real change, you
need a real plan. Itʼs in your hands. Real Food Has Curves is a fun and ultimately
rewarding seven-step journey to rediscover the basic pleasure of fresh, well-prepared
natural ingredients: curvy, voluptuous, juicy, sweet, savory. And yes, scrumptious, too.
In these simple steps̶each with its own easy, delicious recipes̶youʼll learn to
become a better shopper, savor your meals, and eat your way to a better you. Yes,
youʼll drop pounds. But you wonʼt be counting calories. Instead, youʼll learn to celebrate
the abundance all around. Itʼs time to realize that food is not the enemy but a lifesustaining gift. Itʼs time to get off the processed and packaged merry-go-round. Itʼs time
to be satisfied, nourished, thinner, and above all, happier. Itʼs time for real food. Shape
your waist, rediscover real food, and find new pleasure in every meal as Bruce
Weinstein and Mark Scarbrough teach you how to: • Eat to be satisfied • Recognize the
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fake and kick it to the curb • Learn to relish the big flavors youʼd forgotten • Get
healthier and thinner • Save money and time in your food budget • Decode the lies of
deprivation diets • Relish every minute, every bite, and all of life REAL FOOD. REAL
CHANGE. REAL EASY.
White lightning . . . XXX . . . Firewater. Whatever you call it, moonshine is Americaʼs
original rebel spirit. This ultimate must-have for aspiring moonshine connoisseurs,
boozy history buffs, and party seekers everywhere is a buzz-worthy ride through
moonshineʼs legendary history. From its roots in the hollows of Appalachia and keeping
the good times flowing through Prohibition to its headlining status today as a pop
culture icon, Moonshine tells the rip-roaring story of the moonshiners who became folk
heroes for the ages and how their batches of XXX endure as the favorite thirstquencher of millions. While stirring the rebel in each of us, Moonshine also gives you a
bootleg up on hosting get-togethers and parties with a dream stash of 100 recipes for
infusions and cocktails using moonshine as a main ingredient̶Moonshine Monkey,
Dirt Road Colada, Lemongrass & Mint Mojito, Smokey Mountain SʼMore, and many
more. Plus, other fun-starters throughout the book include moonshine-themed playlists
and a how-to for throwing an unforgettable moonshinerʼs movie night. Moonshine: A
Celebration of Americaʼs Original Rebel Spirit proves once and for all that the best
things in life still come in jugs and Mason jars.
"It is an exciting time to be in the kitchen with so many incredible, flavorful ingredients
from around the globe in our local supermakets. We can thank globalization for
stimulating our taste buds--and for making it easier to eat healthy." David Joachim,
Author Cooking Light Global Kitchen brings a world of flavor, texture, and enticing
aromas to your everyday meals. In this book, the sometimes intimidating topic of
preparing your favorite ethnic-inspired dishes is made easy, approachable, and, most
importantly, doable for home cooks of any skill level, by using ethnic ingredients easy-tofind in your local grocery store! New York Times Bestselling author David Joachim,
shares fascinating stories behind the world's most loved dishes as well as tips and
techniques from 15 notable chefs and experts such as Rick Bayless, Marc Vetri,
Michael Solomonov, Lidia Bastianich, Marcus Samuelsson, Jose Garces, Mark Bittman,
and many more. We'll show you how to create Mexican chile rellenos, homemade
pasta in the Italian tradition, Thai sticky rice, Egyptian koshari, and many other dishes
without venturing further than the supermarket. You'll get a taste of the world without
ever leaving home. More than 150 recipes from around the world provide adventurous
eaters with plenty of options to keep their palates pleased Features melting pot recipes
blending the flavors of multiple cuisines, appealing to America's love of fusion dishes All
the recipes are prepared with easy-to-find ingredients, making each deliciously doable
Full-color images of each recipe brings each dish to life A complete nutrition analysis
shows readers they can makeonce-in-awhile favorites into everyday options
Ingredients: Detailed information about the easy-to-find ingredients that are the basis of
many of these international favorites, where to find them (mostly at the regular grocery
store these days), and how to know you're picking the best.
Koch delivers with over 200 brand-new super satisfying guilt-free recipes (under 350
calories!) that everyone will love--from mile high meatloaf and chicken fried steak with
cream gravy to stuffed black and blue steak burgers to pizza pasta pie and red velvet
cupcake.
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The Perfect Cake
Boyds Tracker Resin Volume 2
100-Calorie Snack Cookbook
One Pot Comfort
111 Fantastic Recipes for the Family That Cooks, Eats, and Laughs Together
Real Food Has Curves
The World's Most Delicious Food Made Easy
As Americans rediscover their connection to food, some of our most
treasured family recipes are making their way back to the table. These
are not recipes that you can find in any standard cookbook. These
recipes have been passed down from generation to generation, picking
up the unique touch of each family member that has made them.
Traditionally, these recipes are hard to come by. Only the most
trusted friends and relatives are privy to them. To find these
treasured morsels, The Church Supper Cookbook went straight to the
local legends of community cooking: America's small-town cooks. We
asked nicely (pleaded in some cases!) and were graced with the good
fortune of more than 375 delicious, time-honored dishes from our
country's best cooks. The Church Supper Cookbook is meant for home
cooks who appreciate the value of the hard-to-find recipe served by a
neighbor at a potluck or brought to a holiday gathering by a family
member. Every recipe has a special flavor twist or clever cooking
technique that makes it unique. Most recipes also include a
heartwarming note from the cook. This is the book to turn to when you
need to bring a fabulous dish to a family get-together or community
function. Almost every recipe can be made ahead and taken along. These
dishes are perfect for holidays, Sunday dinners, and weeknights, too.
They come together quickly, and the ingredients are probably already
in your kitchen. With this book, you're sure to find plenty of new and
tasty ways to feed your family. From brunch to dessert, The Church
Supper Cookbook has it covered. Among the special features: * Familysize recipes that serve 6 to 8 people * Useful table of cooking
equivalents * Recipes to feed a crowd of 15 or 100 * Ingenious cooking
shortcuts * Perfect potluck dishes * Over 150 cakes, cookies, pies,
and puddings
"'The essential cookbook and reference guide for maximizing the magic
of your Instant Pot"--Cover.
Nothing says summer more than a feast hot off the barbecue. Grilling
Vegan Style serves up backyard cooking and entertaining like never
before. Running the gamut from plant-based appetizers, salads, sides,
kabobs, and burgers to main dishes, desserts, and, of course,
cocktails, John Schlimm also demonstrates the art of grilling faux
meats, with key info on everything you need for proper heat and the
best taste. With color photographs throughout, this cookbook ensures
that the magic of a summer barbecue or a night around the campfire can
ignite your taste buds all year long.
Featured by QVC, Hallmark Home & Family, Tasting Table, and the
Washington Post. Cakes are the all-occasion dessert--the center of
attention at birthdays, holiday celebrations, and dinner parties, and
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the most welcome brunch, after-school, or teatime snack. America's
Test Kitchen's first all-cake book is the definitive guide to any cake
you crave from Classic Pound Cake to enjoy anytime to a stunning and
impressive Blueberry Jam Cake with brilliant jam stripes and ombré
frosting. In addition to foolproof recipes are features that make
towering 24-layer Hazelnut- Chocolate Crêpe Cake as approachable as
Applesauce Snack Cake. Sidebars include step-by-step photography for
cakes with more advanced techniques like piping the ribbons of
frosting that help give beautiful Rhubarb Ribbon Cake its name. Our
years of test kitchen knowledge on the art and science of baking cakes
provide all the tips and tricks you need for executing perfect cakes
every time.
Instant Pot Basics
Grill Power: Second Edition
Everything You Need to Know to Make Delicious, Healthy Meals on Your
Indoor Electric Grill
Fried Chicken
50 Recipes for Spicy, Sweet, Savory, and Simply Sensational Nuts That
Will Be the Hit of Any Gathering
The Cheesy Vegan
50 Zippy, Zesty, Spicy, Savory, Tasty, Tempting Dips

It's awfully hard not to love party nuts. Whether salty or sweet, spicy or
mild, they are addictively delicious, the perfect nibble food for cocktail
parties, holiday buffets, and any formal or informal gathering. In Party
Nuts!, veteran author Sally Sampson presents 50 recipes for all sorts of
flavored nuts that will please every palate, along with easy, fun tips for
serving them. There are sweet varieties (Snappy Taffed Pecans, Cinnamon
Sugar and Orange Macademia Nuts), mixes that will set tongues tingling
(Killer Peanuts, Salt and Chipotle Chile Almonds), savory versions
(Rosemary Walnuts, Saffron Pistachios), and much more. The recipes are
accompanied by vibrant four-color photographs that make this a great gift
for your favorite cook, or for yourself.
The popular host of QVC's In the Kitchen with David® offers a new
collection of 110 simple, time-saving recipes that will change the way you
shop, cook, and enjoy homemade meals. Like busy people everywhere,
David Venable wants to spend less time in the kitchen prepping and
cooking and more time at the table with family and friends. From appetizers
to desserts, the 110 dishes in Half Homemade, Fully Delicious show home
cooks how to take advantage of supermarket shortcuts with ready-to-use
products found in every grocery aisle. These cook-friendly spice blends,
jarred sauces, frozen fruits, canned foods, and prepped vegetables mean
satisfying meals are ready in a fraction of the usual time. A looks-goodenough-to-eat photograph accompanies each recipe. From breakfast to
breads, casseroles to cast-iron cooking, there are ideas for every meal and
gathering. Here's a sampling of what you'll discover: * Cheeseburger Hand
Pies * Hawaiian Breakfast Bake * Sloppy Joe Soup * Anytime Autumn Salad
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* Oven-Baked Baby Back Ribs with Lettuce Slaw * Ground Beef-Noodle
Casserole * Reuben "Sandwich" Skillet Bake * Creamy Corn off the Cob *
Rosé Summer Spritzers * Donut Bread Pudding * Chocolate Dream Icebox
Pie As acclaimed restaurateur and Iron Chef Geoffrey Zakarian writes in his
foreword, "What David does better than anyone than I know is take the
simplest, most ordinary ingredients and in practically no time create
something extraordinary. In this book, Half Homemade, Fully Delicious,
David shares his secrets on how to make incredible meals incredibly easy.
He expertly shows you how to take store-bought staples and pair them with
fresh ingredients for dishes that never compromise on taste."
If your pressure cooker has been collecting dust, then you need to get
Comfortable Under Pressure! Meredith Laurence, the Blue Jean Chef, has
been cooking on live television on QVC for over ten years. By sharing tips,
tricks and techniques with the QVC customers while equipping their
kitchens with QVC's professional Technique® and Blue Jean Chef®
cookware, Meredith has helped people become comfortable in their
kitchens. Now, in this cookbook, Meredith gives you a wide variety of
delicious recipes for the pressure cooker, so you can get meals on the
table in one third of the time it would normally take. Her recipes, tips, and
techniques will help make any cook more Comfortable Under Pressure.
With 125 recipes and over 100 tips and explanations, Comfortable Under
Pressure will help you create delicious meals while becoming more
versatile and at ease with your pressure cooker. Don't let the pressure get
to you! Get Comfortable Under Pressure!
The beloved host of QVC’s In the Kitchen with David is back with a brandnew cookbook featuring 110 comfort food recipes that save on
time—without skimping on flavor. Time is the one thing everybody
wants—and the one thing nobody has enough of. Time to spend with your
family, time to share meals together. Now, thanks to David Venable’s
supermarket shortcuts and an array of innovative kitchen appliances, you
can save precious time and still prepare incredible meals. For more than
two decades, Venable has helped others make and eat good food. Here he
continues his passion for tasty, easy comfort meals with 110 fail-proof
recipes that utilize time-saving tips, ingredients, and appliances that home
cooks can use every day. Forget making it all by scratch—Venable shows
you how you can put great food on the table in record time. In this book,
you’ll find fast and simple cooking methods for everything from soups and
salads to appetizers and entrées to sides, noodles, desserts, and special
occasion beverages. You’ll discover: • Tex-Mex Skillet Nachos • Potsticker
Soup • Asian Shredded Salad • Meatball Lasagne • Creamy French Onion
Chicken Casserole • Tex-Mex Country Ribs Under Pressure • Beef
Empanadas • Roasted Potatoes with Bacon and Ranch Dressing • Slow
Cooker Chocolate Pudding Cake • Summer Sangria Loaded with
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mouthwatering photographs for every recipe, Comfort Food Shortcuts is a
cookbook you’ll have plenty of time to return to again and again.
Toaster Oven Takeover
Come On Over
The Unlikely Friendship That Answered Life's Greatest Questions
Over 200 Casseroles, Skillets, and Sides (Desserts, Too!)--to Feed Your
Family with Love
Mad Hungry Cravings
Come Home to Supper
Party Dips!
The essential resource from Martha Stewart, with expert advice
and lessons on gardening and making the most of your spectacular
blooms Martha Stewart's lifelong love of flowers began at a
young age, as she dug in and planted alongside her father in
their family garden, growing healthy, beautiful blooms, every
year. The indispensable lessons she learned then--and those she
has since picked up from master gardeners--form the best
practices she applies to her voluminous flower gardens today.
For the first time, she compiles the wisdom of a lifetime spent
gardening into a practical yet inspired book. Learn how and when
to plant, nurture, and at the perfect time, cut from your
garden. With lush blooms in hand, discover how to build stunning
arrangements. Accompanied by beautiful photographs of displays
in Martha's home, bursting with ideas, and covering every step
from seed to vase, Martha's Flowers is a must-have handbook for
flower gardeners and enthusiasts of all skill levels.
Many people are excited when they first purchase a NuWave Oven
but aren't really sure what to do with it. While the NuWave Oven
is great for roasting chicken and other meats, it has the
potential to be used for so much more. This book contains a
plethora of recipes that can all be made quickly and easily
right in your NuWave Oven.
Delicious Under Pressure, The Blue Jean Chef Meredith Laurence's
second pressure cooker cookbook is full of easy, flavorful, and
unexpected pressure cooker recipes, making a pressure cooker a
must-have appliance. The book covers the basics of pressurecooking as well as offers more advanced recipes for more
experienced cooks. The result is delicious and the bonus is
time, with all these recipes taking one third of the time of
traditional cooking methods. Recipes include Tortilla soup,
Spinach and Three Cheese Manicotti, Hunter's Beef Stew, Pork
Carnitas, Thai Coconut Mussels, Portobello Mushroom and Zucchini
Moussaka, Beets and Potatoes with Bacon, Blueberry Polenta with
Bananas and Maple Syrup, and Brown Sugar Bourbon Bread Pudding,
including all-new chapters on Vegetarian Main Courses and
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Breakfast Dishes. Don’t settle for the same old pressure cooker
foods. Get Delicious Under Pressure.
An inspiring collection of everyday recipes for favorite comfort
foods made in one pot, pan, or appliance.
NuWave Oven Cookbook
Your Ultimate Guide to Classic, Modern, and Whimsical Cakes
Crying in H Mart
The New Classic Guide to Delicious Dishes with More Than 300
Recipes
A Special Collection of Over 375 Potluck Recipes from Families
and Churches Across the Country
The Complete Guide to Making the Most of Your NuWave Oven
Comfortable Under Pressure

Back Around the Table: An "In the Kitchen with David" Cookbook from
QVC's Resident FoodieBallantine Books
Slay the snack monster with the 100-Calorie snack cookbook! Snack
attacks can happen when you least expect them . . . or at around the same
time every day. Be prepared for the call of the craving with the 100-Calorie
Snack Cookbook. Here are more than 200 satisfying and wholesome
alternatives to those overpriced 100-calorie packages of cookies or chips.
For example, did you know that for 100 calories, you could have your
choice of three plums, five apricots, twelve spicy almonds, three graham
crackers, or two cups of arugula? You can satisfy your craving for salty,
creamy, cheesy, or crunchy with quick and easy recipes including: Turkey
Sliders Pasta Chips Chocolate Matchsticks Salted Caramels Cappuccino
Granita Pineapple Fro-Yo
What is heaven on earth? The answer lies in this true story of one young
man's journey to find hope and purpose with the help of an unlikely
teacher--a compassionate and wise old nun, whom the world had longforgotten. By the time Harvard-educated John Schlimm turned 31 years
old, he had worked with some of the biggest superstars in Nashville and
served under the most powerful people in the White House. But something
was missing. His life had come to a standstill, lost in a whirl of questions
about belonging, faith, rejection, and purpose. He soon decides to return
to his small-town roots in search of a new beginning. Returning home,
John meets 87-year-old Sister Augustine, the beguiling self-taught artist-inresidence at the ceramic shop on the sprawling grounds of the local
150-year-old convent. John is instantly bowled over by Sister's quiet grace
and vision. Before long, his weekly visits to Sister's shop become a
master's class in the meaning of life, love, humility, and second chances.
As she directed him on the road to self-discovery and salvation, John
returned the favor by putting Sister Augustine on the front page of
newspapers and showing his friend that her life still had one very
important and unexpected final chapter yet to go. In Five Years in Heaven,
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John shares the wisdom, humor, grace, and inspiration he experienced
during his hundreds of visits with Sister Augustine. Five Years in Heaven
reminds us that we can find love and joy in the most unlikely of places,
and that the building blocks of peace and happiness are always within our
reach.
A price guide for collectors of Boyd Resin bears and other creatures. The
Second Edition is 50% larger than the first. Contains the latest secondary
market pricing, including early pieces and variations. Over 2600 entries
with full-color photographs. An Officially Licensed Product of The Boyds
Collection Ltd.
In the Kitchen with David (Enhanced Edition)
Light on Calories, Big on Flavor
50 Recipes for the Crispy, Crunchy, Comfort-Food Classic
Over 200 Brand-New Recipes Low in Sugar, Fat, and Calories
Comfort Food Shortcuts: An "In the Kitchen with David" Cookbook from
QVC's Resident Foodie
A Practical Guide to Growing, Gathering, and Enjoying
Easy and Delicious Recipes to Make in Your Toaster Oven (A Cookbook)
With his first cookbook, In the Kitchen with David: QVC’s Resident Foodie
Presents Comfort Foods That Take You Home, David Venable gave us the
mouthwatering and memorable recipes that were passed down to him from
his mother and grandmothers. Now, the beloved television host invites us
back to the warmest room in the house to share inventive spins on
traditional dishes that are sure crowd-pleasers. Venable has received great
praise from the food world for his easy, comforting cooking style, and that
laid-back feeling pervades his second cookbook. Packed with nearly 150
recipes, this volume is like having a collection of “mini” cookbooks in one
convenient place. Mix and Mingle: Transform comfort foods into party fare
with Mac ’n’ Cheese Bites, French Onion Soup Dumplings, Chicken
Cheesesteak Egg Rolls, and Beef and Bean Tostados. Brunch and Beyond:
Make breakfast the most anticipated meal of the day with Blueberry-Lemon
Ricotta Pancakes with Blueberry Syrup, Eggs Benedict Bread Pudding,
Hash Brown Breakfast Pizza, and Spiced Bacon Skewers. Quick and Easy:
Use that pressure cooker you’ve got stashed away in the cupboard to
make Chili con Carne, Osso Buco, Asian Pulled Pork, and Chicken in a Pot.
Light and Bright: Savor Skinny Fried Chicken, Seven-Layer Taco Salads,
and Linguine Carbonara—dishes that not only taste good but are guilt-free.
Smoke and Fire: Start up the grill for Smoked Brisket, Surf and Turf
Kebabs, Grilled Scallops with Citrus Marinade, and Bacon-Wrapped
Asparagus Bundles. Sweets and Treats: Finish off your meal with a
crowning achievement such as Lemon Cheesecake Bars, Cherry Strudel,
Peach Melba Icebox Pie, or Apple-Walnut Rustic Tart. Complete with
tantalizing photographs, helpful sidebars, and amusing anecdotes, this allPage 16/19
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purpose cookbook will have your family coming back to the table again and
again for more great food and great times. Advance praise for Back Around
the Table “Whenever David walks into a room, he lights it up. His zest for
life spills into the passion he has for food. As I was reading this new book, I
found myself filled with the same joy as David; you can feel his love for all
good things jumping off the pages and in his recipes. Back Around the
Table had me laughing in the kitchen and doing the happy dance.”—Michael
Symon, author of Michael Symon’s 5 in 5 “I want to eat David’s book from
back to front! From classics like Mississippi Mud Pie to newfound
inspirations like his French Onion Soup Dumplings, each recipe is so well
thought out, with ease in mind, and all are happy-dance-worthy! There’s
happy comfort all over this book, really, and that’s why I love David. I’m so
happy to have another volume of the recipes I see him share on his show,
as well as some from his home kitchen. What do you mean Back Around
the Table? He never left!”—Sunny Anderson “Back Around the Table brings
David’s personal comfort food stories to life with approachable recipes
that will leave you excited to bring your friends and family back around
your table.”—Emeril Lagasse “I already knew I loved David. I love spending
time with him in the kitchen. I love his friendly, fail-proof approach to
delicious home cooking. In Back Around the Table, David shares the
coveted recipes for some of his favorite comfort foods, reinvented with his
signature gusto for good eats—which I knew I would also love. But then I
discovered his Salted Caramel Chocolate Cake—it puts every other
chocolate cake to deep, chocolaty shame. And now I know he loves me,
too.”—Daphne Oz
Brand new to Air-frying or already loving your Air Fryer? Air Fry Genius is
your ultimate guide to mastering Air-Frying and becoming a genius in your
kitchen. Create healthier, delicious meals quickly with less guilt and easy
clean up. Including 100+ recipes?from wholesome breakfasts to decadent
desserts, and each paired with color photos?Air Fry Genius also includes
Meredith Laurence's signature tips and tricks for getting the most out of
your air fryer using frying, roasting, and baking techniques to create
healthier, faster, and less messy meals to impress your family and friends.
Those new to air frying will love Air Fry Genius's "Easy" recipes for
beginners, along with tips on how to convert traditional recipes to air fryer
recipes, air fry cooking time charts, and primers throughout the book on
various air-frying techniques. Experienced cooks looking to enhance their
culinary skills will also love this book, with recipes and ways to take their
air-frying skills to the next level. Vegetarian, vegan, and gluten-free recipes
are abundant, as well as tips for planning ahead. All recipes includes
nutrition information so you can be well-informed about what you're eating.
Snacks & Appetizers: Avocado Fries with Quick Salsa Fresca, Dill Fried
Pickles, Veggie Chips, Cauliflower "Tater" Tots, Fried Mozzarella en
Page 17/19

Read Free Cooking Time Chart Qvc
Carrozza with Putanesca SauceBreads & Breakfast: Hush Puffins,
Peppered Maple Bacon Knots, French Toast & Turkey Sausage Roll-ups,
Cheesy Olive & Roasted Red Pepper BreadBeef: Meatloaf with Tangy
Tomato Glaze, Vietnamese Beef Lettuce Wraps, T-Bone Steak with Roasted
Tomato, Corn & Asparagus Salsa Pork & Lamb: Blackberry BBQ Glazed
Country-Style Ribs, Lollipop Lamb Chops with Mint Pesto, Crispy Pork
Medallions with Endive & Radicchio Salad Chicken & Poultry: Nashville Hot
Chicken, Thai Turkey and Zucchini Meatballs, Maple Bacon Wrapped
Chicken Breasts, Sesame Orange Chicken Fish & Seafood: Lobster Tails
with Lemon Garlic Butter, Shrimp Sliders with Avocado, Quick Shrimp
Scampi, Crab Stuffed Salmon Roast Vegetarian Main Dishes: Corn and
Pepper Jack Chile Rellenos with Roasted Tomato Sauce, Quinoa Burgers
with Feta and Dill, Spaghetti Squash and Kale Fritters, General Tso's
Cauliflower Vegetable Side Dishes: Fried Green Tomatoes with Sriracha
Mayo, Jerk Rubbed Corn on the Cob, Roasted Heirloom Carrots with
Orange and Thyme, Parmesan Asparagus Desserts: Air-Fried Beignets,
Hasselback Apple Crisp, Black and Blue Clafoutis, S'mores Pockets
Bursting with personality and mouthwatering dishes, a cookbook for family
and friendly gatherings from celebrity chef Jeff Mauro, co-host of Food
Network’s The Kitchen. When Jeff Mauro was growing up in his big Italian
American family in Chicago, his mother would often be on the phone
talking to cousins, aunts, uncles, grandparents, and family friends. Her
favorite phrase? Come on over! When Jeff heard those three words, he and
his siblings knew company was coming and there would be good food to
accompany their visit. A boy who loved to eat and make people laugh, Jeff
was in heaven. Now the host of the Emmy-nominated The Kitchen on Food
Network, Jeff still loves entertaining with his family. For Jeff, there’s no
better way to create shared memories than over a good meal. In Come on
Over he invites everyone to share in the fun, providing delicious recipes for
all occasions, from game day to birthdays to brunch, along with fun stories
from his life. Whatever the get-together, Jeff has the perfect food to make it
memorable—and make everyone feel like family—with recipes such as: Early
Bird Gets the Brunch . . . Come On Over Sausage, Egg, and Cheese
"MoMuffins" Marjorie Alice Ross Jones' Fried Pork Chops . . . for Breakfast
Hey Bro, We're Watching the Game . . . Come On Over . . . And Pick Up
Some Ice on the Way BLT Sliders with Candied Bacon Pancetta and Parm
Popcorn Come On Over . . . I'm Throwing an Island Party Crispy Plantain
Chips Takeout-Style Chinese Spare Ribs Do You Smell That Meat Smoke?
That's Right, It's Coming from my Backyard . . . Come On Over Smoked
Cheez-Its Smoked Honey-Glazed Cedar Plank Salmon Sarah's Baking . . .
Come On Over Sarah's Famous Sea Salt Pecan Chocolate Chip Cookies NoBake Cookie Butter Pie Overflowing with Jeff’s big personality, celebrationready food for friends and family, and gorgeous food and lifestyle color
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photographs, this laugh-out-loud-funny cookbook will inspire you to pick
up the phone and invite your favorite people to share good times, eat good
food, and make wonderful memories.
The Essential Cookbook and Reference Guide for Maximizing the Magic of
Your Instant Pot
Eat More of What You Love
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