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Small bites and treats to share The best gatherings are
simple, yet somehow special. They might begin with an
impromptu picnic after shopping at the farmer's market
or a late lunch with neighbors that stretches into cocktails
under the stars. Whatever the occasion, this pictureperfect cookbook shows how to turn any meal into a
delectable affair. These effortless recipes for brunch,
teatime, happy hours, picnics, potlucks, and dessert all
include a whimsical twist: a few slices of French toast
doused in lavender syrup, rainbow chard empanadas
served with pistachio crema, or a vibrant purple
cauliflower hummus. With tips on creating an inviting
table, stocking a pantry to make last-minute nibbles, and
packing delicious parting gifts for guests, Food with
Friends will inspire any get-together, however large or
small.
In this follow-up to her successful first book, The Sprouted
Kitchen, blogger and author Sara Forte turns her attention
to bowl food, which combines vegetables, whole grains, and
lean proteins in one vessel to make a simple, complete, and
nutritious meal. The bowl is a perfect vessel in which to
create simple, delicious, and healthy meals. When gathered
together in a single dish, lean proteins, greens, vegetables,
and whole grains nestle against each other in a unique
marriage of flavor and texture. This is how Sara Forte,
beloved food blogger and author of the James Beard
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Award–nominated book The Sprouted Kitchen, cooks
every day—creating sumptuous recipes colorful enough to
serve guests, simple enough to eat with a spoon while
sitting on the couch, and in amounts plentiful enough to
have easy leftovers for lunch the next day. In this visually
stunning collection that reflects a new and healthier
approach to quick and easy cooking, Sara offers delicious,
produce-forward recipes for every meal, such as Golden
Quinoa and Butternut Breakfast Bowl; Spring Noodles
with Artichokes, Pecorino, and Charred Lemons; Turkey
Meatballs in Tomato Sauce; and Cocoa Nib Pavlovas with
Mixed Berries.
With over one hundred tasty, family-friendly plant-based
recipes in the follow-up to the bestselling Oh She Glows
Cookbook, Oh She Glows Every Day is the perfect book
for busy people wanting fuss-free healthy eating on a daily
basis. Angela Liddon's irresistible and foolproof recipes
have become the gold standard for plant-based cooking.
Her phenomenally popular blog and bestselling debut, The
Oh She Glows Cookbook, have amassed millions of fans
eager for her latest collection of creative and accessible
recipes. Now, in this highly anticipated follow-up
cookbook, Liddon shares wildly delicious recipes that are
perfect for busy lifestyles, promising to make plant-based
eating convenient every day of the week-including holidays
and special occasions! Filled with more than one hundred
family-friendly recipes everyone will love, like Oh Em Gee
Veggie Burgers, Fusilli Lentil-Mushroom Bolognese, and
Ultimate Flourless Brownies, Oh She Glows Every Day
also includes useful information on essential pantry
ingredients and tips on making recipes kid-, allergy-, and
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freezer-friendly. A beautiful go-to cookbook from one of
the Internet's most beloved cooking stars, Oh She Glows
Every Day proves that it's possible to cook simple,
nourishing, and tasty meals-even on a busy schedule. 'A
colourful compendium of plant-based recipes. A selection
of healthy dishes for vegans, vegetarians and omnivores
alike, as well as options for those with food allergies.
Liddon provides easy, freezable and "kid friendly" dishes
for time-strapped parents who are keen to ensure that both
they and their offspring can maintain a healthy diet' Daily
Telegraph
In this culinary exploration of the Mediterranean, Middle
East, and North Africa, Diana Henry has gathered
together dishes that combine exotic flavours in ways long
forgotten - or never discovered - in many Western
kitchens. Colourful, aromatic and perfumed ingredients,
from leathery pomegranates, with their insides bursting
with ruby seeds, to flower-waters that allow you to drink in
the scent of a garden, combine to bring an intoxicating
whiff of the exotic to your table and pleasure to your
kitchen. The core ingredients of these cuisines are
increasingly available so dishes such as Chermoulamarinated Tuna, Fennel, Pomegranate and Feta Salad, and
Lavender, Orange and Almond Cake are both delicious
and accessible to cook.
Food with Friends
The Yellow Table
Inspired Plant-Based Recipes from Southern California
Oh She Glows for Dinner
Recipes Inspired by Home and Travels
Nourishing Plant-Based Meals to Keep You Glowing
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100 Wholesome Recipes, Essential Tools, and Efficient
Techniques

Lemons, while sweet and sour, can help
to add even more flavor to some of your
favorite meals. Throughout this lemon
recipe book, you will learn how to
prepare homemade lemon recipes such as:
• Lemon Cheesecake • Lemon Scones •
Lemon Crumb Bars • Lemon Muffins •
Lemon and Blueberry Bread • Lemon
Truffles • Lemon and Garlic Pasta •
Lemon Cinnamon Rolls • and even more!
So, what are you waiting for? Grab a
copy of this lemon recipe book and
begin making homemade lemon recipes
today!
You don’t need to be a vegetarian to
eat like one! With over 100 recipes,
the New York Times bestselling author
of Dinner: A Love Story and her family
adopt a “weekday vegetarian” mentality.
NAMED ONE OF THE BEST COOKBOOKS OF THE
YEAR BY TIME OUT AND TASTE OF HOME •
“Whether you’re vegetarian or not (or
somewhere in-between), these recipes
are fit to become instant favorites in
your kitchen!” —Molly Yeh, Food Network
host and cookbook author Jenny
Rosenstrach, creator of the beloved
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blog Dinner: A Love Story and Cup of Jo
columnist, knew that she wanted to eat
better for health reasons and for the
planet but didn’t want to miss the meat
that she loves. But why does it have to
be all or nothing? She figured that she
could eat vegetarian during the week
and save meaty splurges for the
weekend. The Weekday Vegetarians shows
readers how Jenny got her family on
board with a weekday plant-based
mentality and lays out a plan for home
cooks to follow, one filled with
brilliant and bold meat-free meals.
Curious cooks will find more than 100
recipes (organized by meal type) for
comforting, family-friendly foods like
Pizza Salad with White Beans,
Cauliflower Cutlets with Ranch
Dressing, and Squash and Black Bean
Tacos. Jenny also offers key flavor
hits that will make any tray of roasted
vegetables or bowl of garlicky beans
irresistible—great things to make and
throw on your next meal, such as spiced
Crispy Chickpeas (who needs croutons?),
Pizza Dough Croutons (you need
croutons!), and a sweet chile sauce
that makes everything look good and
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taste amazing. The Weekday Vegetarians
is loaded with practical tips,
techniques, and food for thought, and
Jenny is your sage guide to getting
more meat-free meals into your weekly
rotation. Who knows? Maybe like Jenny’s
family, the more you practice being
weekday vegetarians, the more you’ll
crave this food on the weekends, too!
NATIONAL BESTSELLER Angela Liddon,
author of The New York Times
bestselling Oh She Glows cookbooks,
returns to offer readers nourishing
plant-based dinners bursting with
layers of flavor. For more than a
decade, Angela Liddon has been one of
the biggest names in the healthy
cooking blogosphere. Famous for her
flavourful, creative, and whole foods
approach to plant-based cooking,
Angela's recipes are beloved by all,
whether you are vegan, plant-based
curious, or simply looking to add more
energizing ingredients to your meals
without sacrificing an ounce of
satisfaction. Now, in her third, muchanticipated cookbook, Oh She Glows for
Dinner, Angela gives readers her
foolproof recipes, tips, and tricks for
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creating super tasty, always nourishing
dinners that will have the whole family
glowing from the inside out. In Oh She
Glows for Dinner, Angela shares her
Glow Getters meal prep plans, helpful
make-ahead tips, and favorite seasonal
and holiday menus, as well as recipes
for one-pot and on-the-glow meals that
will help streamline your busy week.
Storage and reheating instructions
remove time-consuming guesswork and a
handy new label index helps you look up
recipes based on allergies or food
preferences such as gluten-free,
freezer-friendly, one pot, nut-free,
and more. Angela's thorough, easy-tofollow recipes help you feel like she's
cooking with you in your kitchen. With
irresistible, light meals like Kitchen
Sink Sheet Pan Buddha Bowl and
Mediterranean Smashed Chickpea Salad
with Tzatziki Aioli and cozy, hearty
meals like Portobello Boats with
Rosemary-Lentil Crumble and Italian One
Pot Buttery Tomato, White Beans, and
Farro, dinner can be chock-full of
flavour and nutritious at the same
time. And don't forget dessert: treats
like O Canada! Spiced Maple Cream Torte
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with Warm Apple Pie Compote and Brain
Child Cherry-Lemon Coconut Cream Pops
make mealtimes (and snack times) a
little extra sweet while utilizing
ingredients you can feel good about.
With its inspiring, yet practical
approach, Angela's latest collection of
feel good recipes will become a dogeared staple in your kitchen for years
to come!
New York Times bestselling author of
Super Natural Every Day, Heidi Swanson
shares 125 natural foods recipes along
with photographs inspired by her
travels both near (Northern California)
and far (Italy, Morocco, France, India,
and Japan). Equal parts recipe journal
and photo album, Near & Far focuses on
dishes inspired by Heidi Swanson's
Northern California kitchen and her
many international travels to diverse
cities including Marrakech, Tokyo,
Paris, Jaipur, Rome, Kyoto, Palermo,
New Delhi, and more. In this deeply
personal collection, Heidi turns to the
series of dog-eared recipe journals she
has kept for years--each filled with
newspaper clippings, magazine scraps,
photos, stamps, receipts, and sticky
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notes to chronicle details she wants to
remember: a paprika-spiked tomato soup
in Amsterdam, the pattern of an ancient
Italian olive grove she passed on the
way to the Bari airport, and the
precise way an elderly Vietnamese woman
carefully sliced broccoli stems in the
back of a grocery in New Zealand.
Vegetarian recipes such as Carrot and
Sake Salad, Fennel Frond Orzo, Rye
Buttermilk Cakes, Harissa Farro, Fresh
Ginger Citrus Juice, and Brown Butter
Tortelli make use of the healthy, whole
foods ingredients and approachable
techniques that Heidi's sizable fanbase
has come to expect. And photographs
taken on location around the world--as
well as back home in Heidi's
kitchen--reveal the places that inspire
her warm and nourishing cooking.
Your Weight-Loss Plan for a Flat Belly,
Optimum Health & a Body You'll Love at
Midlife and Beyond
100 Recipes and a Real-Life Plan for
Eating Less Meat: A Cookbook
Lemons Are a Girl's Best Friend
Oh She Glows Every Day
Near & Far
The Complete Vegetarian Cookbook
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A Celebration of Everyday Gatherings:
110 Simple & Seasonal Recipes
Healthier Together is all about nourishing and
cooking for your body and your soul--and the
best way to accomplish that is with another
person. Food writer and health blogger Liz
Moody once followed trendy diets and ate
solely for fuel, not for flavor. That changed
when she met her soon-to-be-boyfriend and
they started cooking nutrient- and vegetablerich meals. She not only fell in love with food
again, but she also discovered that setting
goals and sticking to them is easier and more
gratifying when paired with someone else.
Mincing garlic and sautéing onions together
eventually led the couple to marriage--proving
that good food really is the universal connector!
These 100+ flavor-packed recipes are designed
to be cooked and enjoyed by two people, plus
they're all gluten-free, dairy-free, and plantcentered. They include homemade alternatives
for all the foods you love to share, such as
brunch, takeout, and sweet treats. Indulge in
Cardamom Banana Bread Pancakes with
Candied Coffee Walnuts, Cornflake "Fried"
Chicken, General Tso's Cauliflower, and
Chocolate Tahini Brownie Bites. Pick your
partner--near or far--and get ready to get
healthy.
The ultimate guide for cooking outrageously
delicious, vegetable-packed meals every day of
the week, from bestselling author of The Love &
Lemons Cookbook. Known for her insanely
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flavorful vegetable recipes and stunning
photography, Jeanine Donofrio celebrates
plants at the center of the plate with more than
100 new vegetarian recipes in Love & Lemons
Every Day. In this book, Jeanine shows you how
to make any meal, from breakfast to dessert,
where produce is the star. Butternut squash
becomes the best creamy queso you've ever
eaten, broccoli transforms into a zesty green
"rice" burrito filling, and sweet potato blends
into a smooth chocolate frosting. These exciting
and approachable recipes will become instant
additions to your family's regular meal rotation.
This book is a resource, filled with smart tips
for happier, healthier eating. You'll find
inspiration from Jeanine's signature colorful
infographics - such as a giant matrix of fiveingredient salad dressings, a guide to quick
weeknight pastas, and a grid to show you how
to roast any vegetable. There are also plenty of
practical charts, such as a template to make
versatile vegetable broth, seasonal produce
guides, and clever ideas to use commonly
tossed vegetable parts -- you'll never toss those
cauliflower cores, corn cobs, or broccoli stalks
again! Packed with imaginative every day
meals, go-to cooking tips, alternatives for
dietary restrictions, and guides for mastering
produce-based kitchen staples, Love & Lemons
Every Day is a must-have for herbivores and
omnivores alike.
Lemons Are a Girl's Best Friend is a handy,
pocket-sized guide to thirty superfoods, each
with two simple recipes--one to eat and one to
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use as a beauty treatment, complete with notes
about each food's benefits and best uses. With
60 recipes for healthy dishes and all-natural
beauty treatments, Lemons Are a Girl's Best
Friend lets you have your Pomegranate Facial
and eat your Halloumi, Orange, and
Pomegranate Salad, too. Each of the recipes
uses just a handful of all-natural, common
ingredients to make deliciously clean dishes
and easy treatments for healthier skin, hair,
and nails. Each superfood is introduced with a
list of its active compounds, which are then
translated into tangible benefits--for example,
the Vitamin C in the Tomato and Basil
Bruschetta gives your immune system a boost,
while the lycopene in the Tomato Face Mask
protects your skin from free radicals and UV
rays. With recipes for grocery store staples
(oats, sweet potatoes, cucumbers) and buzzy
superfoods (seaweed, chia seeds, cider vinegar)
alike, there is something in Lemons for
everyone!
Anyone not adequately acquainted with the
South’s true culinary terrain might struggle
with the idea of a Southern vegetarian. Because
isn’t the South one big feast of meaty
indulgence? Don’t vegetables play a supporting
role to fried chicken and bacon on a Southern
table? Justin Fox Burks and Amy Lawrence turn
that notion on its head by recasting garden
bounty as the headlining act on a plate. In a
region distinguished by ideal growing
conditions and generations of skilled farmers,
Southern-style vegetarian cooking is not only
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possible, it’s a pursuit brimming with vineripened possibility. Grab a chair in Burks and
Lawrence’s kitchen and discover modern
recipes that evoke the flavors of traditional
Southern cooking, with techniques and
ingredients loved so dearly throughout the
region: Lemon Zest and Thyme Pimento Cheese
Grilled Watermelon and Tomato Salad with
Honey Lime Vinaigrette Okra Fritters with
Creole Mustard Sauce Vegetarian Red Beans
and Rice with Andouille Eggplant Roast Beet
Salad with Sea Salt Granola and Honey
Tarragon Dressing Grilled Peach Ice Cream
Whether you’re a devoted plant-eater or a
steadfast omnivore, The Southern Vegetarian
Cookbook will help you shift vegetables from
the outskirts of your plate into main course
position. Eating your vegetables has never been
more delicious. "True Southern food will always
adapt to its surroundings. It is not the stubborn
lout that many think it is, rather it’s a nimble
cheerleader of its region. It revels in vegetables
and cherishes seasons. Burks and Lawrence are
adding healthy substance to the definition of
our Southern food. The Southern Vegetarian is
a great addition to any culinary library." —Hugh
Acheson, author of A New Turn in the South
"Come eat with The Chubby Vegetarian. Justin
and Amy are the only people I have ever met
who can take the hock out of greens and not
remove the soul from the pot." —Kelly English,
Food & Wine Best New Chef 2009, Chef/Owner
of Restaurant Iris “What you have in your hands
is a gift. It is a fresh, fun, slightly irreverent
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and joyful new look at Southern vegetarian
dishes...a look that needed to be taken.” —John
Currence, James Beard Foundation award for
Best Chef South, Chef/Owner, City Grocery
Restaurant Group
What Katie Ate
100 Down-Home Recipes for the Modern Table
Light on Calories, Big on Flavor
125 Plant-Focused Meals to Enjoy Now or Make
Ahead
Simple and Inspired Whole Foods Recipes to
Savor and Share [A Cookbook]
The Weekday Vegetarians
The Smitten Kitchen Cookbook

A visually stunning collection of 75 inventive, foolproof
recipes that highlight the sunny ingredient of citrus, from
the ubiquitous lemon, lime, and orange to the more
obscure kumquat and yuzu. A love for all things citrus is
chronicled in this elegant collection of recipes that feature
every common and exotic type of citrus--from Pixies and
Eureka lemons to Valencia oranges and kumquats.
Accessible yet sophisticated dishes including Grapefruit
and Gin Marmalade, Tangerine Sticky Ribs, and Burnt
Sugar Lemon Tart highlight the versatility of their juicy
ingredients: zest the skin to make salt, peel the skin and
candy it, cut up the flesh and add it to salads or bake it
with roast duck. Photographer Victoria Pearson and food
stylist and author Valerie Aikman-Smith capture the
beauty of citrus at the market, on the plate, and in the
colorful citrus groves surrounding Victoria's house. Lushly
illustrated,Citrus will entice readers into their kitchens to
fully savor winter's bounty.
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A NEW YORK TIMES BEST COOKBOOK OF THE
YEAR Author of the cult-favorite Cooking for Artists, Mina
Stone, returns with a collection of 80 new recipes inspired
by her traditional Greek heritage and her years cooking
for some of New York’s most innovative artists. Growing
up in a close-knit Greek-American household, Mina
Stone learned to cook from her Yiayia, who taught her
that food doesn’t have to be complicated to be
delicious—and that almost any dish can be improved with
judicious amounts of lemon, olive oil, and salt. In this
deeply personal cookbook, Stone celebrates her
grandmother and the other influences that have shaped
her life, her career, and her culinary tastes and expertise.
Lemon, Love & Olive Oil weaves together more than 80
Mediterranean-style dishes with the stories that inspired
them. Stone offers home cooks a taste of her heritage
with healthy, flavorful, and uncomplicated dishes such as
Syrian Bulgur and Yogurt with Brown Butter Pine Nuts;
Persian Figs with Cardamom and Rosewater; Baby
Lettuces with Toasted Sesame Seeds, Mint, and Meyer
Lemon Yogurt; and Braised Chickpeas with Orange Zest
and Garlic Bread Crumbs. These recipes use fresh,
flavorful ingredients to create elegantly simple dishes,
complemented by beautiful, minimalist photography and
original art throughout. A fresh and unconventional fusion
of art and food, Lemon, Love & Olive Oil is an engaging
(and delicious!) cultural and culinary tour, all
complimented by the design of world-renowned artist Urs
Fischer.
Get the recipes everyone is talking about in the debut
cookbook from the wildly popular blog, Skinnytaste. Gina
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Homolka is America’s most trusted home cook when it
comes to easy, flavorful recipes that are miraculously lowcalorie and made from all-natural, easy-to-find
ingredients. Her blog, Skinnytaste is the number one goto 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.
Love and Lemons is back with make-now and makeahead vegetarian recipes for every kind of cook. Over the
years, Jeanine Donofrio’s wildly popular Love and
Lemons recipes and her bestselling books have become
the go-to gold standard for incredibly simple, deeply
flavorful, and nourishing vegetarian meals. From the
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feedback she’s gotten from her enormously engaged
online community, she’s sussed out that her fans all love
her fast, veggie-first approach to recipes that fit into their
busy lives and make them feel good. But they also fall
into two camps of home cooks: those who keep a folder
of go-to recipes they can easily make right now, and
those who like to plan ahead. Love and Lemons: Simple
Feel-Good Food caters to both (and to those of us who
toggle back and forth). Each chapter—Breakfasts,
Salads, Soups and Stews, Dinners, and Desserts—is
divided into two parts: one for recipes you can make with
minimal prep and ingredients, and the second for food
you can prepare ahead of time, such as the perfect
lasagna (with ideas for changing up the layers) and
packable salads. Every recipe is supplemented by
Donofrio’s trusted tips and flow charts that offer easy
visuals on how to reuse, mix, and match ingredients for
fresh, must-eat dishes, whether you’re reusing ingredients
or not. With recipes for Eat-the-Rainbow Blender Soups,
a Mix-and-Match Tahini Cookies section, charts for
satisfying grain bowls, and 3-in-1 recipes (three dinner
dishes to make with one whole vegetable), Love and
Lemons: Simple Feel-Good Food is a treasure trove of
inspiring and easy ways to get delicious food on the
table.
Olives, Lemons & Za'atar: The Best Middle Eastern
Home Cooking
V Is for Vegetables
The Art of Simple Gatherings: a Cookbook
Crazy Water, Pickled Lemons
The Lemon Cookbook
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For the Love of Lemons
The Minimalist Kitchen
Andrea Rubini-Lund has been passionate about
cooking since childhood, when she and her best
friend experimented with inventing unusual cake
recipes. She credits her late father with passing the
cooking gene along to her. Rubini-Lund was born in
Montevideo, Uruguay, and later lived in London for a
number of years. There she attended Le Cordon Bleu
Culinary School. She is a caterer, a food blogger,
and the owner of Andy's Kandys. Since the late
1990s, she's been a resident of Florida. She and her
husband, Geir, have two children, Phoebe and JeanLuc.
When people share a meal, magic happens—and this
cookbook, named for the table in the author's
childhood kitchen, celebrates that joy. Featuring
delicious seasonal recipes perfect for feeding the
people you love, it includes everything from
Pumpkin Spice Pancakes to Watermelon, Feta, &
Mint Skewers, Three-Bean Turkey Chili, and Spring
Pea Risotto—plus stress-free dinner-party menus,
sweets, and wine pairings from an award-winning
sommelier!
The most comprehensive beekeeping resource ever
published.
The second cookbook from the award-winning
blogger behind Love and Lemons--devoted to easy,
seasonal, vegetarian recipes that make inspired
everyday cooking attainable. Jeanine Donofrio,
founder of the wildly popular Love and Lemons food
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blog, has redefined fresh vegetarian cooking with
her inventive recipes using seasonal ingredients.
Now in her second cookbook, Jeanine presents
simple techniques for cooking bright, beautiful food
every day. With more than 100 recipes for
breakfasts, lunches, and easy suppers, as well as
quick flavor charts for salad dressings and other
staples, this cookbook proves that getting in your
kitchen every day can be rejuvenating. Recipes like
Crispy Butternut Squash Burrito Bowls, Spicy
Tomato Watermelon Salad, and Blueberry Fennel
Focaccia showcase Jeanine's philosophy that
simple combinations are the key to flavorful,
exceptional meals. Complete with the exquisite
design and photography Love and Lemons has
become known for, this cookbook will both excite
your senses and give you the practical tools you
need to cook every day with confidence.
Lemon Recipe Book for the New Century
Get in the Kitchen with Your Partner, Friends, Or
Coworkers--Look and Feel Amazing
Bees, Honey, Recipes and Other Home Uses
50 Sweet & Savory Recipes to Brighten Every Meal
Lemon, Love & Olive Oil
An Apple-to-Zucchini Celebration of Impromptu
Cooking
The Southern Vegetarian Cookbook
The debut cookbook from the Saveur blog
award-winning Internet expert on making
eating cheap dependably delicious As a
college grad during the recent great
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recession, Beth Moncel found herself, like
so many others, broke. Unwilling to
sacrifice eating healthy and well—and
armed with a degree in nutritional
science—Beth began tracking her costs with
obsessive precision, and soon cut her
grocery bill in half. Eager to share her
tips and recipes, she launched her blog,
Budget Bytes. Soon the blog received
millions of readers clamoring for more.
Beth's eagerly awaited cookbook proves
cutting back on cost does not mean cutting
back on taste. Budget Bytes has more than
100 simple, healthy, and delicious
recipes, including Greek Steak Tacos,
Coconut Chicken Curry, Chorizo Sweet
Potato Enchilada, and Teriyaki Salmon with
Sriracha Mayonnaise, to name a few. It
also contains expert principles for saving
in the kitchen—including how to combine
inexpensive ingredients with expensive to
ensure that you can still have that steak
you’re craving, and information to help
anyone get acquainted with his or her
kitchen and get maximum use out of the
freezer. Whether you’re urban or rural,
vegan or paleo, Budget Bytes is guaranteed
to delight both the palate and the
pocketbook.
More than 150 plant-based, gluten-free,
soy-free recipes! No matter where you land
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on the diet spectrum, more whole, plantbased foods can enrich your life and
improve your health. If you're
transitioning to a plant-based diet or you
just want some ideas for preparing
scrumptious veggie dishes, Heather Crosby
provides a step-by-step guide to simply
adding more delicious, health-boosting
meals to your existing routine, whether
you're a meat-eater or a vegan.
YumUniverse: Infinite Possibilities for a
Gluten-Free, Plant-Powerful, Whole-Food
Lifestyle offers a creative collection of
more than 150 craveable recipes without
meat, dairy, gluten, or soy. But this is
more than just a cookbook—it's a treasure
chest that will help you build healthpromoting habits and recipes of your own
for a lifetime. As a former veggie-phobe,
Heather knows firsthand how overwhelming
yet rewarding the transition toward a
plant-powerful diet can be, so she offers
expert advice for folks seeking to adopt
and maintain a whole-food approach to what
they eat. Fans of YumUniverse.com,
Heather's inspirational food website, and
new readers alike will discover recipe
goodness like her Fig & Caramelized Onion
Tart and Almond-Cardamom Cream Chia
Pudding with Fresh Berries, as well as
divine desserts like Mexican Unfried Ice
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Cream and Chocolate & Salted Caramel Stack
Cake. A plant-powerful, gluten-free
lifestyle is delicious and doable. So, say
"goodbye" to the dieting roller coaster
and embrace a long-term wellness adventure
with tasty, healthy, plant-inspired
cuisine.
The practical art of making more with
less--in the kitchen! Melissa Coleman, the
creator of the popular design and
lifestyle blog The Faux Martha, shares her
refreshingly simple approach to cooking
that delivers beautiful and satisfying
meals using familiar ingredients and
minimal kitchen tools. The Minimalist
Kitchen includes 100 wholesome recipes
that use Melissa's efficient cooking
techniques, and the results are anything
but ordinary. You'll find Biscuits with
Bourbon-Blueberry Quick Jam, Pesto Garden
Pasta with an easy homemade pesto, Humble
Chuck Roast that's simple to prepare and
so versatile, Roasted Autumn Sweet Potato
Salad, Stovetop Mac and Cheese, and TwoBowl Carrot Cupcakes. While The Minimalist
Kitchen helps tackle one of the home's
biggest problem areas Ñthe kitchenÑthis
book goes beyond the basics of clearing
out and cleaning up, it also gives readers
practical tips to maintain this simplified
way of life. Melissa shows you how to
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shop, stock your pantry, meal plan without
losing your mind, and most importantly,
that delicious food doesnÕt take tons of
ingredients or gadgets to prepare. This
streamlined way of cooking is a breath of
fresh air in modern lives where clutter
and distraction can so easily take over.
The Love and Lemons CookbookAn Apple-toZucchini Celebration of Impromptu
CookingPenguin
Infinite Possibilities for a Gluten-Free,
Plant-Powerful, Whole-Food Lifestyle
The First Mess Cookbook
The Beekeeper's Bible
The Whole Body Reset
The Sprouted Kitchen Bowl and Spoon
Love and Lemons: Simple Feel Good Food
Sally's Baking Addiction
NEW YORK TIMES BEST SELLER • Celebrated food blogger
and best-selling cookbook author Deb Perelman knows just
the thing for a Tuesday night, or your most special
occasion—from salads and slaws that make perfect side dishes
(or a full meal) to savory tarts and galettes; from Mushroom
Bourguignon to Chocolate Hazelnut Crepe. “Innovative,
creative, and effortlessly funny." —Cooking Light Deb
Perelman loves to cook. She isn’t a chef or a restaurant
owner—she’s never even waitressed. Cooking in her tiny
Manhattan kitchen was, at least at first, for special
occasions—and, too often, an unnecessarily daunting venture.
Deb found herself overwhelmed by the number of recipes
available to her. Have you ever searched for the perfect
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birthday cake on Google? You’ll get more than three million
results. Where do you start? What if you pick a recipe that’s
downright bad? With the same warmth, candor, and can-do
spirit her award-winning blog, Smitten Kitchen, is known for,
here Deb presents more than 100 recipes—almost entirely new,
plus a few favorites from the site—that guarantee delicious
results every time. Gorgeously illustrated with hundreds of her
beautiful color photographs, The Smitten Kitchen Cookbook is
all about approachable, uncompromised home cooking. Here
you’ll find better uses for your favorite vegetables: asparagus
blanketing a pizza; ratatouille dressing up a sandwich;
cauliflower masquerading as pesto. These are recipes you’ll
bookmark and use so often they become your own, recipes
you’ll slip to a friend who wants to impress her new in-laws,
and recipes with simple ingredients that yield amazing results
in a minimum amount of time. Deb tells you her favorite
summer cocktail; how to lose your fear of cooking for a
crowd; and the essential items you need for your own kitchen.
From salads and slaws that make perfect side dishes (or a full
meal) to savory tarts and galettes; from Mushroom
Bourguignon to Chocolate Hazelnut Crepe Cake, Deb knows
just the thing for a Tuesday night, or your most special
occasion.
One of America's most highly acclaimed chefs gives us more
than 150 simple recipes and techniques for imaginative
vegetable cooking at home. Gramercy Tavern's Executive Chef
Michael Anthony believes a cook's job is to create delicious
flavors and healthy meals. Written for the home cook, and
featuring both vegetarian and non-vegetarian options, V is for
Vegetables celebrates the act of cooking vegetables he loves.
Anthony shows how unlocking the secrets of vegetables can be
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as simple as roasting a beet, de-knobbing a Jerusalem
artichoke, peeling a gnarly celery root, slicing a bright radish,
washing a handful of just-picked greens. V is for Vegetables is
personal, accessible, and beautiful. Its charming A to Z format
celebrates vegetables in richly detailed illustrations, glorious
food photographs, and lots of helpful how to do it techniques.
Recipes include crispy composed salads, fresh herb sauces,
satisfying warm gratins, vibrant stews, simple sautéed greens
over a bowl of grains, and veggies with meat and fish, too. V is
for Vegetables delivers the tools to transform and conquer the
vegetables in a CSA basket, from the farmers market, and even
the grocery store. It is an eye-opening book for vegetarians
and omnivores alike.
Updated with a brand-new selection of desserts and treats, the
fully illustrated Sally's Baking Addiction cookbook offers more
than 80 scrumptious recipes for indulging your sweet
tooth—featuring a chapter of healthier dessert options,
including some vegan and gluten-free recipes. It's no secret
that Sally McKenney loves to bake. Her popular blog, Sally's
Baking Addiction, has become a trusted source for fellow
dessert lovers who are also eager to bake from scratch. Sally's
famous recipes include award-winning Salted Caramel Dark
Chocolate Cookies, No-Bake Peanut Butter Banana Pie,
delectable Dark Chocolate Butterscotch Cupcakes, and
yummy Marshmallow Swirl S'mores Fudge. Find tried-andtrue sweet recipes for all kinds of delicious: Breads & Muffins
Breakfasts Brownies & Bars Cakes, Pies & Crisps Candy &
Sweet Snacks Cookies Cupcakes Healthier Choices With tons
of simple, easy-to-follow recipes, you get all of the sweet with
none of the fuss! Hungry for more? Learn to create even more
irresistible sweets with Sally’s Candy Addiction and Sally’s
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Cookie Addiction.
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 nofuss 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 sprints,
and speedy takeout copycats, this cookbook is guaranteed to
inspire readers to whip up fast, healthy, homemade meals that
are truly 'damn delicious!'
Plan Your Weekly Meals and Organize Your Grocery
Shopping
YumUniverse
Budget Bytes
60 Superfood Recipes to Look and Feel Your Best: A
Cookbook
At the Weekend
Love is Served
Totally Lemons Cookbook

Bright, clean, and hip recipes to enchant vegans,
vegetarians, and omnivores alike, from plant-based
haven Café Gratitude. Before it was a fixture on the
L.A. dining scene and a magnet for celebrity diners,
Café Gratitude was founded
in the Bay Area with the
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simple ethos that joy derives from loving and being
grateful for food, health, and good company. The
dishes are named to double as affirmations of self. "I
Am Fearless," "I Am Humble," and "I Am OpenHearted" nod to the restaurant's core belief that food
is just as much about spirit as it is about appetite.
Since then, the café has evolved quite a bit. It's
changed locations, expanded, and been the
backdrop for more paparazzi shots than one can
count. But the founding principles have remained the
same, and the food continues to celebrate the
flavors of plants with organic, from-scratch, and
healthful ingredients free of animal products,
processed soy, and, in almost all cases, refined
sweeteners. Now, with Love is Served, Seizan Dreux
Ellis, executive chef at Café Gratitude, brings
Gratitude-quality meals to your table and the soul
and mission of the restaurant to your home. Indulge
in café favorites "I Am Awakening" (Raw Key Lime
Pie) and "I Am Passionate" (Black Lava Cake) while
cooking up hearty, nourishing dishes like Grilled
Polenta with Mushroom Ragout ("I Am WarmHearted") and Radicchio, Roasted Butternut Squash,
and Sundried Tomato Pesto Grain Salad ("I Am
Gracious"). With unfussy methods and easy-toaccess ingredients, this cookbook makes the
wholesome satisfaction of the restaurant as
accessible as ever for the home cook as it charms
and inspires readers to change the way they look at
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food.
Tangy lemony tabbouleh, smoky, rich baba ghanouj,
beautifully spiced lamb shank...the recipes in Olives,
Lemons & Za'atar provide something irresistible for
every occasion. These dishes represent the flavours
of Rawia's Middle Eastern childhood with recipes
copied faithfully from family cookbooks (her mother's
most treasured harissa), and then developed with a
creative flourish of her own. Her food is deeply
personal and so she includes the classics but also
the Mediterranean influences that come from
summer holidays in Spain and living in Bay Ridge,
the old Italian neighbourhood in Brooklyn. The result
is a sensational cross-cultural mix and provides you
with everything you need - pickles, yogurt, bread,
mezze, salads, stews etc - to enjoy the best home
cooking and share the most convivial Middle Eastern
hospitality.
New York Times Bestseller Stop—and even
reverse!—age-related weight gain and muscle loss
with the first-ever weight-loss plan specifically
designed to shrink your belly, extend your life, and
create your healthiest self at mid-life and beyond.
You don’t have to gain weight as you age. That’s
the simple yet revolutionary promise of The Whole
Body Reset, which uncovers why standard diet and
exercise advice stops working for us as we approach
midlife—and reveals how simple changes to the way
we eat can halt, and even reverse, age-related
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weight gain and muscle loss. The Whole Body Reset
presents stunning new evidence about the power of
“protein timing” for people at midlife—research that
blows away current government guidelines, refutes
the myth of slowing metabolisms and “inevitable”
weight gain, and changes the way people in their
mid-forties and older should think about food. The
Whole Body Reset explains in simple, inspiring
terms exactly how our bodies change with age, and
how eating to accommodate those changes can
make us respond to exercise as if we were twenty to
thirty years younger. Developed by AARP, tested by
a panel of more than 100 AARP employees, and
approved by an international board of doctors,
nutritionists, and fitness experts, The Whole Body
Reset doesn’t use diet phases, eating windows,
calorie restriction, or other trendy gimmicks. Its six
simple secrets and scores of recipes are easy to
follow, designed for real people living in the real
world. A dining guide even shows how to follow this
program in popular restaurants from McDonald’s to
Starbucks to Olive Garden. And best of all: It works!
The blogger behind the Saveur award-winning blog
The First Mess shares her eagerly anticipated debut
cookbook, featuring more than 125 beautifully
prepared seasonal whole-food recipes. Home cooks
head to The First Mess for Laura Wright’s simple-toprepare seasonal vegan recipes but stay for her
beautiful photographs and enchanting storytelling. In
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her debut cookbook, Wright presents a visually
stunning collection of heirloom-quality recipes
highlighting the beauty of the seasons. Her 125
produce-forward recipes showcase the best each
season has to offer and, as a whole, demonstrate
that plant-based wellness is both accessible and
delicious. Wright grew up working at her family’s
local food market and vegetable patch in southern
Ontario, where fully stocked root cellars in the winter
and armfuls of fresh produce in the spring and
summer were the norm. After attending culinary
school and working for one of Canada’s original
local food chefs, she launched The First Mess at the
urging of her friends in order to share the delicious,
no-fuss, healthy, seasonal meals she grew up
eating, and she quickly attracted a large,
international following. The First Mess Cookbook is
filled with more of the exquisitely prepared wholefood recipes and Wright’s signature transporting,
magical photography. With recipes for every meal of
the day, such as Fluffy Whole Grain Pancakes,
Romanesco Confetti Salad with Meyer Lemon
Dressing, Roasted Eggplant and Olive Bolognese,
and desserts such as Earl Grey and Vanilla Bean
Tiramisu, The First Mess Cookbook is a must-have
for any home cook looking to prepare nourishing
plant-based meals with the best the seasons have to
offer.
Mina Stone: Cooking for Artists
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Sweet and Savory Sun-Kissed Recipes
Love and Lemons Every Day
Easy, Seasonal Vegetarian Recipes That Make
Inspired Everyday Cooking Attainable
More than 100 Bright, Plant-Forward Recipes for
Every Meal: A Cookbook
100 Super Easy, Super Fast Recipes
Healthier Together

Best-Selling vegetarian cookbook destined
to become a classic. Everyone knows they
should eat more vegetables and grains, but
that prospect can be intimidating with
recipes that are often too complicated for
everyday meals or lacking in fresh appeal
or flavor. For the first time ever, the
test kitchen has devoted its considerable
resources to creating a vegetarian
cookbook for the way we want to eat today.
The Complete Vegetarian Cookbook is a wideranging collection of boldly flavorful
vegetarian recipes covering hearty
vegetable mains, rice and grains, beans
and soy as well as soups, appetizers,
snacks, and salads. More than 300 recipes
are fast (start to finish in 45 minutes or
less), 500 are gluten-free, and 250 are
vegan and are all highlighted with icons
on the pages. The book contains stunning
color photography throughout that shows
the appeal of these veggie-packed dishes.
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In addition, almost 500 color photos
illustrate vegetable prep and tricky
techniques as well as key steps within
recipes.
Lemons add a fresh, tangy burst of flavor
to both sweet and savory dishes and have a
way of making all the other ingredients in
a dish shine. From savory meals like Meyer
Lemon Risotto with Dungeness Crab
Tarragon, and Créme Fraîche, to sweet
treats like Lemon Buttermilk Panna Cotta
with Lemon Verbena and Blackberries, here
are delicious recipes featuring the bright
flavor of lemons. Inexpensive, easy to
find, and simple to cook with, they’re
also good for you, containing a hit of
vitamin C. What’s not to love?
Sometimes all you need is a little spark
of inspiration to change up your regular
cooking routine. The Love & Lemons
Cookbook features more than one hundred
simple recipes that help you turn your
farmers market finds into delicious meals.
The beloved Love & Lemons blog has
attracted buzz from everyone from
bestselling author Heidi Swanson to Saveur
Magazine, who awarded the blog Best
Cooking Blog of 2014. Organized by
ingredient, The Love & Lemons Cookbook
teaches readers how to make beautiful food
with what’s on hand, whether it’s a bunch
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of rainbow-colored heirloom carrots from
the farmers market or a four-pound
cauliflower that just shows up in a CSA
box. The book also features resources to
show readers how to stock their pantry,
gluten-free and vegan options for many of
the recipes, as well as ideas on mixing
and matching ingredients, so that readers
always have something new to try.
Stunningly designed and efficiently
organized, The Love & Lemons Cookbook is a
resource that you will use again and
again.
Chef Mina Stone has been cooking delicious
lunches at Urs Fischer's Brooklyn-based
art studio for the past five years and
producing private gallery dinners in the
New York art world since 2006. Cooking for
Artists presents more than 70 of Stone's
family-style recipes inspired by her Greek
heritage and her love of simple, fresh,
seasonal food. The book is designed by
Fischer and includes drawings by Hope
Atherton, Darren Bader, Matthew Barney,
Alex Eagleton, Urs Fischer, Cassandra
MacLeod, Elizabeth Peyton, Rob Pruitt,
Peter Regli, Josh Smith, Spencer Sweeney
and Philippos Theodorides--all members of
the community of artists that delights in
Stone's cooking.
First in the Upcoming Series
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Love & Lemons Meal Record and Market List
Vibrant Plant-Based Recipes to Eat Well
Through the Seasons
The Skinnytaste Cookbook
The Love and Lemons Cookbook
A Fresh Guide to Eating Well With 700
Foolproof Recipes
When life gives you lemons, don’t think you have
to make lemonade. From classic lemon bars,
lemon poppy seed muffins, and marmalade to
lemon pepper game hens, raw artichoke salad,
and pasta with lemon cream sauce, the petite
Totally Lemons Cookbook proves that nothing
brightens up a recipe like a lemon.
Damn Delicious
Irresistible Cookies, Cupcakes, and Desserts for
Your Sweet-Tooth Fix
Enchanting dishes from the Middle East,
Mediterranean and North Africa
Over 100 Easy, Delicious Recipes to Slash Your
Grocery Bill in Half: A Cookbook
Citrus
Inspired Recipes & Techniques for Home Cooks from Artichokes to Zucchini
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