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Tom Kerridge S Best Ever Dishes
A 25th anniversary edition of the collection of classic recipes
from the 'enfant terrible' of the UK restaurant scene, featuring
striking photographs of his kitchen and his cooking. Once in a
blue moon a book is published that changes irrevocably the
face of things. White Heat is one such book. Since it w as
originally produced in 1990, it has gone on to become one of
the most enduring classic cook books of our time. With its
unique blend of outspoken opinion, recipes, and dramatic
photographs, White Heat captures the magic and spirit of
Marco Pierre White in the heat of his kitchen. Marco Pierre
White, the original 'enfant terrible', has earned his place in
British culinary history as much for his strong temperament as
for his unique talent as a chef. The youngest chef ever to earn
three Michelin stars, he has become not only a star chef of
international renown and food icon of our time, but also a
multimillionaire entrepreneur. White Heat has combined sales
of over 75,000 copies since first publication in 1990 This
immensely influential cookbook is regarded by many chefs and
foodies as one of the greatest cookbooks of all time Features
73 recipes and reportage from behind the scenes in Marco's
kitchen, illustrated with iconic photographs by Bob Carlos
Clarke 'White Heat is an edifying read ... a book that breaks
new ground.' - Time Out 'Wonderfully illustrated with
photographs by Bob Carlos Clarke...this will sit equally well
on your coffee table or kitchen worktop.' - GQ 'Amazingly
religious experience' - Anthony Bourdain 'White Heat is as
unlike any previously published cook book as Marco is unlike
any run of-the-mill chef.' - Sunday Telegraph
The ultimate barbecue bible from one of Britain's best-loved
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chefs Michelin-starred chef Tom Kerridge shares his huge
passion for barbecue and outdoor cooking in this timely new
book. He takes simple ideas like burgers and grills, and
creates the ultimate version with over 80 recipes that are
stunningly delicious. Chapters include hearty favourites like
pork and chorizo burger, veggie mains like charred
cauliflower salad, and shareable snacks like aubergine dips
and flatbreads. He also includes desserts and drinks, tips and
advice for the perfect summer barbecue, campfire or outdoor
gathering with friends and family. Whether you're a beginner
barbecuing on your balcony or a seasoned pro who really
knows your smoke, charcoal and fire, Tom Kerridge's Outdoor
Cooking truly has something for everyone. Take your
staycation to the next level this year with an entire
summertime's worth of incredible outdoor cooking inspiration
Learn how to eat better and spend less with deliciously easy
recipes 'Delicious, thrifty, inspiring' GUARDIAN Featuring
over 100 mouth-watering recipes and practical tips, Economy
Gastronomy will help you to cook simple, better food, and
along the way save you a lot of money _______ With this
essential cookery companion, you will learn how to . . . - Get
two, or even three, meals out of one basic ingredient - Turn
leftovers into new and exciting dishes - Stock your cupboards
so there's always a meal in the house - Shop seasonally, freeze
and store food - Plan your meals and shrink your food bills
With breakfasts, lunch, dinner, snack and treat ideas, you'll be
making luxurious meals without spending a fortune or
discarding surplus food in no time. Recipes include: Caramelised onion and Cheshire cheese tart - Onion bhajis,
tarka dahl and almond rice - Spinach, ham and ricotta
gnocchi - Chinese-style crispy duck Filled with money-saving
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hacks and no-nonsense recipes, Economy Gastronomy will
teach you how to use and spend less, without scrimping on
flavour.
Enjoy 70 of the best ever barbecue fish recipes. Satisfy your
taste for barbecued seafood with these delicious recipes from
all over the world. Become a barbecue master by trying out
these recipes and own the grill! This book comes with a recipe
journal for your own masterpieces from the grill.
Recipes that work hard so you don't have to
Two's Company: Simple
The Sunday Brunch Cookbook
Authentic Pub Food, Restaurant Fare, and Home Cooking
from Small Towns, Big Cities, and Country Villages Across the
British Isles
Saturday Kitchen Cooking Bible
100 of Our Super Tasty, Really Easy, Best-Ever Recipes
Make every day feel like the weekend with the first
official cookbook from Channel 4's Sunday Brunch.
Cheers Tim! Cheers Simon! Enjoy 100 delicious, fussfree and easy recipes from your favourite weekend food
and chat show. Find quick and easy mid-week meals,
simple slow cooking, and dinners you can get on the
table in under 30-minutes. Make lazy breakfasts and
brunches, roasts, curries, bbqs and delicious sharing
plates for the whole family or to share with friends. And
don't forget about pudding and drinkipoos! Discover
proper home comforts and your new family favourites in
this gorgeous new cookbook. Includes brand new
dishes as well as popular recipes from the show, such
as- Sweet & Sour Crispy Fish Bites, Korean Sticky Pork
Belly, Filthy Dirty Ham & Cheese Toastie, Blueberry
Pancakes with Eggs & Bacon, Moroccan Carrot &
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Avocado Salad, Rump Steak with Kale Salad, San
Francisco Fish Stew, Chilli Aubergines with Smoked
Feta, Chicken Katsu Curry Burger, Mushroom Puri,
Salted Popcorn Brownies, Strawberry, Watermelon &
Rose Jelly Mousse AND MORE!
Malaysian food is incredible. Think vibrant, healthy
dishes with dazzling flavours and textures. With over 100
recipes - using ingredients that you can find in any
supermarket - this is the ultimate guide to cooking
Malaysian food at home. Try an authentic satay, an
aromatic curry, a laksa, or simply the perfect fluffy
coconut rice.
Original recipes from London's hottest restaurant
A volume of traditional British recipes features
instructions that are adapted for American kitchens and
includes options ranging from Shepherd's Pie and Beef
Wellington to Plum Pudding and Fish and Chips, in a
treasury complemented by lively sidebars drawn from
the author's experiences as a culinary traveler.
My Favourite Everyday Recipes
Tom Aikens: Easy
The ultimate modern barbecue bible
Fast & fresh recipes for couples, friends & roommates
The Dopamine Diet
Tom Kerridge's Outdoor Cooking

Influenced by its neighbours and the countries
closest to it, Burmese food draws techniques and
ingredients from Thailand, India and China but
uses flavours of its own to make something
subtle, delicious and unique. The food of Burma is
little known, but MiMi seeks to change that within
these pages, revealing its secrets and providing
context to each recipe with stories from her time
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in Burma and her family's heritage. Beginning
with a look at the ingredients that makes
Burmese food unique – as well as suitable
alternatives – MiMi goes on to discuss the special
techniques and equipment needed before delving
into chapters such as fritters, rice and noodles,
salads, meat and fish and sweet snacks. Within
these pages you'll find 100 incredible recipes,
enabling you to create a taste of Burma in your
own kitchen.
200 mouth-watering recipes from Britain's food
heroes. Each weekend, BBC's SATURDAY KITCHEN
brings us the world's greatest culinary talents and
shows us how to cook delicious food right in our
own kitchen. THE SATURDAY KITCHEN COOKING
BIBLE is a stunning new collection of recipes, with
an introduction from James Martin, that will
inspire and delight. All of the recipes have been
cooked on the show and now you can make them
at home. There are stress-free 30-minute meals
such as Bill Granger's stir-fried chilli pork, ideas
for satisfying weekend lunches, such as Angela
Hartnett's chicken with chorizo, peppers and
sage, James Martin's hearty beef and ale pie, and
sensational dishes from Michelin-star greats like
Jason Atherton and Michel Roux for when you
really want to impress. Be inspired to create
some wonderful dishes of your own. Now you can
with THE SATURDAY KITCHEN COOKING BIBLE.
'Calum is the pie king' Jamie Oliver 'If you want to
know how to make a pie, Calum is your go-to
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man!' Tom Kerridge Discover the definitive pie
bible from self-confessed pastry deviant, chef and
London's King of Pies, Calum Franklin. Calum
knows good pies and in his debut cookbook, The
Pie Room, he presents a treasure trove of recipes
for some of his favourite ever pastry dishes. Want
to learn how to create the ultimate sausage roll?
Ever wished to master the humble chicken and
mushroom pie? In this collection of recipes
discover the secrets to 80 delicious and
achievable pies and sides, both sweet and
savoury including hot pork pies, cheesy
dauphinoise and caramelised onion pie, hot and
sour curried cod pie, the ultimate beef Wellington
and rhubarb and custard tarts. Alongside the
recipes Calum guides you through the techniques
and tools for perfecting your pastry. Within these
pages you'll find details including how to properly
line pie tins, or how to crimp your pastry and
decorate your pies so they look like true showstoppers. Say hello to your new foodie obsession
and get ready to create your very own pie
masterpiece. 'I'd happily spend eternity eating
chef Calum Franklin's pies.' Grace Dent
‘We’re all looking for quick routes to great dishes
and Orlando Murrin does it so well in this beautiful
cookbook.’ Tom Kerridge ‘Two’s Company is a
wonder and having a version that is “simple” is
just even more appealing. Perfect for people who
love great food but want less stress in the
kitchen.’ Georgina Hayden 75 deliciously simple
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recipes, offering advice and guidance on the
easiest and quickest ways to feed two people
without missing out on flavour or excitement.
Following the success of Two’s Company, this
time Orlando Murrin turns his attention to super
simple food designed for two people to share. He
brings 75 more recipes to the table,
encompassing everything from week-night quick
fixes and easy-yet-impressive mains, to indulgent
desserts. These speedy, often all-in-one, recipes
have been carefully created so that there are
minimal leftovers or half-finished packets of
ingredients, making cooking for two easier and
more cost effective than ever before. Whether
you’re craving comfort or looking for something
special, need a ‘store-cupboard winner’ or
something to satisfy your sweet tooth, Two’s
Company: Simple is the perfect resource for
anyone who wants to make cooking for a pair
both stress-free and enjoyable.
100 high-flavour recipes for dieting and fitness
Economy Gastronomy
Small vegetable plates, a little meat on the side
70 of the Best Ever Healthy Barbecue Recipes...
Revealed!
Two's Company
Root
From Monday lunch to Sunday dinner, fantastic food
with no stress Michelin-star chef Tom Kerridge is here
to make your lunch, tea and weekends taste like you
want them to, even if you don't have much time or
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headspace. From quick tasty meals that you can rustle
up on a weeknight to massively lush Sunday lunch, it's
all here. Get stuck in to proper tasty food like Cheddar
and chutney sausage rolls, Crispy-skin mustard
chicken, Smoky beef and bean pie, Creamy mushroom
and sage lasagne, Pork pot roast, and Self-saucing
cherry and chocolate pudding. There's no faffing about
here, just great recipes from a professional chef who
can dish up the best flavours you never imagined from
'normal' ingredients and classic British food, time after
time. 'I hope this book will mean there's one less thing
on your list to stress about. Just get stuck in and enjoy
the madness. And I really don't care if you have a
bottle of brown sauce or ketchup on the table. I'll let
you into a secret you might not see on Instagram: I
often do too.' TOM KERRIDGE
More than 65 original and delicious recipes, written
with panache and authority and offering both practical
advice and inspiration for anyone cooking at home for
two people. Two’s Company is a book with a positive
message that cooking for two is exciting, fun and
worthwhile. More than that – free from the demands of
family or guests, liberated from a strict timetable, you
can follow your mood, whether you fancy something
homey, a fake-away or a creative culinary adventure.
There is a major gap in the market for a mainstream
cookbook for two, providing inspiration for couples,
friends and flat-sharers who enjoy cooking and eating
at home. Most of those cooking for two are forced
either to scale down recipes or repeatedly contend with
a fridge full of leftovers. Supermarkets have identified
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this trend, and provide a lavish choice of ready meals
aimed at twosomes. But there is still a lack of
inspiration for those of us who want to cook something
fresh from scratch for a partner or friend. Here Orlando
Murrin not only brings you original recipes but sets out
the different ‘rules’ to consider when cooking for two.
He suggests ways to shop sensibly to minimize waste
and shares ingenious tips for shortcuts and techniques,
gleaned from working with professional chefs and food
stylists.
Easy pizza. Fish-in-a-bag. Cajun spiced eggs. French
apple tarts. If you think this doesn't sound like diet
food, then think again. Featuring ALL the recipes from
his BBC2 TV series, Tom Kerridge shows how you can
enjoy all your FAVOURITE FOODS and still LOSE
WEIGHT with his LOWER-CALORIE DIET WITH A
DIFFERENCE. Michelin-starred chef Tom Kerridge has
been developing top recipes for nearly three decades
and knows how to make things taste good. He also
understands how much willpower it takes to shift
unhealthy excess weight, because he has lost over 11
stone in the last four years by following a low-carb diet.
Now Tom is turning his attention to helping food-lovers
who have chosen a lower-calorie diet as their own
route to weight-loss. This is a lower-calorie diet with a
difference – it's based on hunger-satisfying portions of
delicious, lower-calorie dishes that taste amazing. The
focus is on the food that we can and should be eating
to lose weight, which is easy to make and won't make
you feel as though you are missing out. Recipes include
Southern-style chicken; One-layer lasagne; Chicken
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tikka masala; Lamb doner kebab; Beef stroganoff;
Sweet potato and black bean burritos; Sticky pork
chops; and Baked doughnuts with sweet five-spice
dust. As Tom says: 'It's impossible to stick to a diet if
the food you're expected to eat is boring and doesn't
fill you up. So I've developed lots of tasty and satisfying
recipes that people will love to cook and eat, but that
will also help them lose weight. I truly believe that this
attitude works. I've been there myself and now I want
to help others get there too.' By adopting a new,
healthy approach to eating you really CAN lose weight
for good.
Two’s Company is a book with a positive message that
cooking for two is exciting, fun and worthwhile. More
than that – free from the demands of family or guests,
liberated from a strict timetable, you can follow your
mood, whether you fancy something homey, a fakeaway or a creative culinary adventure. There is a major
gap in the market for a mainstream cookbook for two,
providing inspiration for couples, friends and flatsharers who enjoy cooking and eating at home. Most of
those cooking for two are forced either to scale down
recipes or repeatedly contend with a fridge full of
leftovers. Supermarkets have identified this trend, and
provide a lavish choice of ready meals aimed at
twosomes. But there is still a lack of inspiration for
those of us who want to cook something fresh from
scratch for a partner or friend. Here Orlando Murrin not
only brings you original recipes but sets out the
different ‘rules’ to consider when cooking for two. He
suggests ways to shop sensibly to minimize waste and
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shares ingenious tips for shortcuts and techniques,
gleaned from working with professional chefs and food
stylists.
Kick start your new year with all the recipes from Tom’s
BBC TV series and more
Recipes and Tales from a Burmese Kitchen
The Gilbert Scott Book of British Food
Cheese
Amazing Malaysian
Table Manners: The Cookbook
THE SUNDAY TIMES BESTSELLER The ultimate
barbecue bible from one of Britain's bestloved chefs Michelin-starred chef Tom
Kerridge shares his huge passion for barbecue
and outdoor cooking in this timely new book.
He takes simple ideas like burgers and
grills, and creates the ultimate version with
over 80 recipes that are stunningly
delicious. Chapters include hearty favourites
like pork and chorizo burger, veggie mains
like charred cauliflower salad, and shareable
snacks like aubergine dips and flatbreads. He
also includes desserts and drinks, tips and
advice for the perfect summer barbecue,
campfire or outdoor gathering with friends
and family. Whether you're a beginner
barbecuing on your balcony or a seasoned pro
who really knows your smoke, charcoal and
fire, Tom Kerridge's Outdoor Cooking truly
has something for everyone. Take your
staycation to the next level this year with
an entire summertime's worth of incredible
outdoor cooking inspiration
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60 nutritious tried-and-tested recipes on a
budget that are proven to inspire kids to try
different foods Cooking for kids can be
tricky. Whether time or cash strapped, it’s
tempting to turn to kids’ classics, while
wishing it was easier to do it better on all
fronts: more exciting, more inspiring, more
wholesome. Now, offering a collection of
delicious, infallible recipes tested by
thousands of kids, this book is here to help.
Chefs in Schools is a charity that operates
in 80 schools across the UK, serving around
30,000 pupils a day. They have a plethora of
renowned chefs that support and endorse,
including Yotam Ottolenghi, Thomasina Miers,
and Prue Leith. This cookbook will tell the
stories and share the recipes of the people
who are helping to transform school food.
Their mission is to teach children to love
and understand real food cooked from fresh
ingredients, and to inspire them not just to
eat it, but to choose it, and to learn to
cook it for themselves too. Chapters include:
Breakfasts A New Way In Midweek Suppers
Street Food & Snacks Feasting Sides & Sharing
Bread Desserts
Over 80 recipes for Sunday suppers and
midweek meals, packed full of flavour, from
one of the UK's best-loved chefs 'Everything
one wants in a cookbook. Beautiful, elegant
simplicity. Angela's gorgeous The Weekend
Cook is a vital addition to any cook's
kitchen' Stanley Tucci 'This is a brilliant
cookery book by a brilliant woman' Claudia
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Winkleman ___________________ An invitation
to supper at Angela Hartnett's house is a
real treat. Nestled in the middle of Wilkes
Street, in London's vibrant East End, you
know you're going to get delicious food,
great company and a relaxed atmosphere that
is as far removed from the high-octane stress
of a professional kitchen as it is from the
awkward social anxiety that many of us face
when hosting a dinner. Angela knows the
secrets to throwing the most relaxed and
enjoyable dinners for friends and family –
sometimes mad, but always magical evenings
that people talk about for months afterwards
– and in this book she's going to share them.
Recipes include: Potato and Wild Garlic Soup
Braised Oxtail Whole Trout with Almond and
Herb Stuffing Sunday Night Cupboard Spaghetti
Queen of Puddings Great flavours and simple
recipes abound in these pages, each one a joy
to cook and eat, from satisfying one-pot
dishes and comforting risottos to perfect
party food and bakes to feed a hungry crowd.
Collected in these pages are over 80 recipes
from one of Britain's most-loved chefs, as
well as time saving tips and cheats that will
take the stress out of hosting and allow you
to enjoy your dinner parties without breaking
a sweat. The only essential ingredients are
friends and family ... and lots of them.
___________________ 'Incredible ... Every
dish is heartfelt and flavour-led' Tom
Kerridge 'Whether you are planning a festive
dinner party or a simple night in for two,
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Angela's sumptuous recipes will fill you with
joy' Michel Roux Jr
Peri-peri chicken, cottage pie, fudgy
chocolate brownies – this is diet food with a
difference. Following on from the No.1
bestseller Lose Weight for Good, top chef Tom
Kerridge shows you how to shed the pounds and
kick-start a more active lifestyle with ALL
of the maximum-taste, lower-calorie recipes
from his upcoming BBC2 TV series. Expect
MASSIVE FLAVOURS and NUTRITIONAL POWERPUNCHES! Having lost more than 12 stone in
the last five years, Tom knows from
experience how important it is to motivate
yourself to start dieting and exercising –
and to stay on track. 'When I first set out
to lose weight, I concentrated mainly on what
I was eating,' he says. 'But now I know that
it's to do with fitness as well: the two
working together is the winning formula for
getting maximum results and maintaining those
results long term. And the number one rule
when it comes to eating well on a diet is to
keep food interesting! Every recipe in this
book not only sustains you through the day,
but provides fantastic tastes and textures
with each mouthful.' With light bites and
veggie feasts, meal-prep to see you through
the week and tasty sweet treats, Tom has got
it covered. The focus is on BOLD FLAVOURS and
BIG PORTION SIZES, so you'll never go hungry
and you'll always feel satisfied. Recipes
include Quick black dhal; Steak tacos with
burnt corn salsa; Charred mackerel and potato
Page 14/28

Download File PDF Tom Kerridge S Best Ever
Dishes
salad; Lamb bhuna; blueberry meringue sundaes
and many more. At the back of the book,
you'll find a fantastic bonus chapter with a
workout that will help you get started with a
healthier lifestyle, no matter where you're
at now. It's all about taking control of your
life in a positive way, so get ready to EAT
better, DO more and LOSE WEIGHT with Tom
Kerridge!
Grillhouse
Exciting Recipes from Chefs in Schools
The Ploughman's Lunch and the Miser's Feast
Good Food for Real Life
Dabbous
Mandalay

This is a reproduction of the original artefact. Generally
these books are created from careful scans of the original.
This allows us to preserve the book accurately and present it
in the way the author intended. Since the original versions are
generally quite old, there may occasionally be certain
imperfections within these reproductions. We're happy to
make these classics available again for future generations to
enjoy!
'Every day I try to make each dish as good as it can be: my
personal best ever. I like getting the balance of taste and
texture just right, using familiar ingredients and creating big,
intense flavours. Now, I hope you'll use my recipes to make
some best ever dishes of your own.' Tom Kerridge As the most
down-to-earth but high-flying chef on the food scene, Tom
Kerridge has become known for his big flavours and
beautifully crafted yet accessible food. And with more than
100 of his favourite recipes, Best Ever Dishes brings this
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spectacular cooking to the home kitchen. Tom starts with
classics we all love such as tomato soup, chicken Kiev and rice
pudding (plus a few new ideas of his own), then refines and
elevates them to the best version that he has ever tasted. Give
the Kerridge twist to a simple lasagne, and you'll discover that
every mouthful is a taste explosion. Put a special spin on a
chocolate tart, and you'll transform it into an exceptional,
melt-in-the-mouth pud of the gods. With stunning
photography by Cristian Barnett, this book really will change
the way you cook. Get ready for Tom's new book, Lose Weight
& Get Fit – coming this December.
Vegetable small plates are the very heart of this mouthwatering debut book from Rob Howell. With a focus on
sustainability and using the very best of ingredients, Rob
showcases over 100 recipes from the award-wining Bristol
waterfront restaurant for you to mix and match at home,
creating greedy feasts for family and friends – or even just
for yourself! Although not central to the book, meat and fish
recipes abound to satisfy even the hungriest of carnivores,
and the desserts are not to be missed. There is something for
everyone within these pages. Recipes include: Welsh rarebit
toasts KFC – Korean fried celeriac Cauliflower pakoras with
cashew butter and pickled orange Tempura spring onions with
sweet chilli sauce and peanut crumb Chicken schnitzel with
sauerkraut Spiced monkfish tail with 3 sauces Doughnuts
with carrot jam and Sherry panna cotta With stunning
photography to accompany every dish, this is a cookbook to be
devoured at once, and then read and cooked from time and
time again.
A delicious cookbook from Tom Kerridge featuring his
favourite everyday recipes Tom Kerridge is known for
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beautifully crafted food and big, bold flavours. Tom's Table
features 100 delicious everyday recipes so that anyone can
achieve his Michelin-starred cooking at home. This is the sort
of food you'll cook again and again, whether you bring his
hearty and delicious starter, side, main and dessert recipes to
quick mid-week meals or weekend dinners. The recipes
include Cheddar and ale soup, Simple sunflower-seed-crusted
trout, the ultimate Roast chicken, Lamb ribs with roasted
onions, Stuffed green peppers, Home-made ketchups, Popcorn
bars, Date and banana milkshake, Pecan tart, and many
more. With every recipe photographed by Cristian Barnett,
this book is full of inspiring yet simple ideas from the man of
the moment.
Feed Your Family!
200 Delicious Recipes Cooked in the Nation's Favourite
Kitchen
Full-flavour cooking for a low-calorie diet
Bowlful: Fresh and vibrant dishes from Southeast Asia
The best of home cooking for couples, friends and roommates
Recipes for Vibrant Malaysian Home-Cooking
Grillhouse is not an attempt at redefining
food, but rather a celebration of the
classics—simple, casual, fun and
delicious.
From crisp and zingy salads, to fresh and
comforting rice bowls, and tangles of
tasty noodles as well as plant-based bowls
and stir fries, Bowlful will satisfy all
your cravings, with 90 easy to follow
recipes by Norman Musa. This book
celebrates the fresh and diverse flavours
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of Asia distilled in deliciously simple
bowl food.
Tom Aikens is undoubtedly one of the UK's
most talented chefs. His first restaurant,
Tom Aikens, has received huge critical
acclaim and was awarded a Michelin star a
year after opening, sealing Tom's
reputation as a culinary leading light.
Tom also drummed up a further legion of
fans with the opening of Tom's Kitchen an informal all-day brasserie serving
familiar and rustic dishes. It is this
simple, homely style of cooking that Tom
focuses on in his new cookbook. With over
200 easy recipes there's something for
every occasion, from fast fixes, such as
Peppered Steaks with Crushed Roast Garlic
or Spiced Mullet Soup with Paprika and
Chorizo; to twists on classic comfort food
such as Ham and Mustard Macaroni, Toasted
Sourdough with Aubergine, Basil and
Sheep's Cheese and Lamb Rump with Rosemary
Polenta and Parmesan. There's also a
chapter for weekend cooking - pies, slowroasts and hearty fare - and one on how to
get creative with your leftovers. Other
highlights are Tom's irresistible
desserts: Prune and Armagnac Brioche
Pudding, Caramel Mousse and Golden Syrup
Sponge. The emphasis is on simplicity recipes that can be prepared and cooked
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without any hassle or fuss, making cooking
a pleasure rather than a chore.
Beautifully illustrated with specially
commissioned photography and a fresh,
striking design, this is set to be a musthave cookery title.
The long-awaited cookbook from Tom
Kerridge's legendary two-Michelin-star
pub. The Hand & Flowers is the first (and
only) pub in the world to acquire two
Michelin stars. At this relaxed and
accessible dining space in the heart of
Buckinghamshire, Tom Kerridge serves up
innovative, sophisticated dishes that
masterfully reinvent and elevate British
classics for the twenty-first century. The
incredible new cookbook presents 70 of the
best dishes that have ever appeared on the
menu, including Roast hog with salt-baked
potatoes and apple sauce; Slow-cooked duck
breast, peas, duck-fat chips and gravy;
Smoked haddock omelette; Salt cod Scotch
egg with red pepper sauce and picante
chorizo; and Chocolate and ale cake with
salted caramel and muscovado ice cream.
With specially commissioned photography by
renowned photographer Cristian Barnett,
The Hand & Flowers Cookbook is a stunning
celebration of one of the world's best and
most authentic restaurants.
Tom Kerridge’s Best Ever Dishes
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The Hand & Flowers Cookbook
80 achievable and show-stopping pies and
sides for pie lovers everywhere
The Essential Guide to Cooking with
Cheese, Over 100 Recipes
Barbecue Recipes: 70 Of The Best Ever
Barbecue Fish Recipes...Revealed! (With
Recipe Journal)
Lose Weight for Good
Thanks to his Dopamine Diet, Michelin-starred chef
Tom Kerridge has shed eleven stone over the past
three years. That's the same as 70 bags of sugar. If
you're struggling with your weight and need to shift
unhealthy pounds, this new approach makes it easy,
and is guaranteed to make you feel happier in the
process. Most people find it hard to keep to a longterm diet, but this one is different. The recipes feature
ingredients that trigger the release of the 'happy
hormone' dopamine in your brain, so it's a diet that
will make you feel good! Tom's 'dopamine heroes'
include dairy products such as double cream and
yoghurt, good-quality meats including beef, chicken
and turkey, and even chocolate. By ditching alcohol
and starchy carbs in favour of plenty of protein, fresh
fruit and veg, you will be eating meals that will help
you shed the weight, whilst offering a satisfying
intensity of flavour. Treats in store for Dopamine
Dieters include spinach, bacon and mint soup; roasted
onion salad with fried halloumi; shepherd's pie with
creamy cauliflower topping; soy glazed cod with chilli,
garlic and ginger; braised beef with horseradish;
Chinese pork hot pot; and chocolate mousse with
sesame almond biscuits. These are recipes that don't
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feel like diet food, and can be shared with friends and
family. It worked for Tom and it can work for you. Give
it a go! And lose weight the Dopamine Diet way.
A mighty collection of food favourites from the
champion of perfect pub grub: Tom Kerridge.
Cheese has been a lifelong passion for Michel Roux,
initially inspired by early visits to French markets and
fuelled by extensive travels around the world
discovering new cheeses. Here he offers a wealth of
advice on cheese and a fantastic collection of over
100 recipes for inventive canapés, comforting soups,
tempting starters and snacks, sensational salads,
original fish and meat dishes, mouth-watering pasta,
rice and vegetable dishes, and delectable desserts. In
addition to the great cheese classics, such as fondue,
tartiflette, Parmesan soufflés and gnudi, Michel offers
a host of creative ideas with original flavour
combinations: try Roquefort pizza with pear, honey
and almonds; roasted peppers with halloumi; or filowrapped feta and watermelon, for example. The
recipes are versatile too, so you can use whichever
cheeses are available to you. The ultimate guide to
cooking with cheese from a legendary chef, this is a
book for all cheese lovers.
54 chefs share their lockdown recipes to help the
hospitality industry. Throughout 2020 and into 2021,
unprecedented country-wide lockdowns have forced
restaurants, cafes and bars across the UK to close
their doors and turn off the lights. As Covid-19 has
devastatingly swept through the country, we have all
faced long queues at supermarkets and limited
ingredients on the shelves forcing us to dig into the
back of our cupboards for those emergency tins and
our favourite chefs were no exception. Within these
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pages, 54 leading chefs from around the country
including Tom Kerridge, Jamie Oliver, Gordon Ramsay
and many more, have contributed two recipes they
created during lockdown to help support a beloved
and struggling industry. 100% of royalties from the
sale of this book will go to Hospitality Action to help
offer vital support to all who work within the
hospitality industry in the UK. With over 100 recipes,
from brunch to bakes and from veggie delights to
meat feasts, recipes include- Tom Kerridge's fish
finger sandwich (with added monster munch) Heston
Blumenthal's ratatouille Michel Roux Jr's Lyonnaise
onion soup Andrew Wong's Singapore noodles Selin
Kiazim's halloumi and olive loaf Nathan Outlaw's
ultimate fish and chips Richard Corrigan's fish pie
Jamie Oliver's cornershop curry sauce with chicken
Tommy Banks' glazed brisket with macaroni cheese
Thomasina Miers' steak tacos Calum Franklin's
ultimate piesolation pie Simon Rimmer's vegan
banana toffee pudding Angela Hartnett's mum's apple
tart Gordon Ramsay's lockdown banana bread - and
many more This isn't a regular cookbook. Instead, it's
a cookbook dedicated to every chef, waiter,
housekeeper and manager. Every concierge,
receptionist and kitchen porter. Every sommelier,
bartender, catering assistant and cook across the UK.
Because this industry doesn't just feed us, they bring
us together too, and this cookbook is our way of
saying thank you until we can get back through their
doors again. A minimum of eE2 of every copy sold will
go directly to Hospitality Action.
The Weekend Cook
My low-carb, stay-happy way to lose weight
Eat well for less
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Lose Weight & Get Fit
The Sportsman
Tom Kerridge's Dopamine Diet

Next to the hustle and bustle of London e(tm)s St
Pancras station, The Gilbert Scott, Marcus
Wareing e(tm)s latest venture, is one of the hottest
restaurants in town. Situated in the recently restored
architectural gem that is the Renaissance Hotel, critics
and food lovers alike have flocked to this stunning new
brasserie and bar. The aim of the menu is simple: to pay
tribute to the historic charm of the building with
rediscovered and re-imagined traditional British classics.
Yorkshire fishcakes, Dorset jugged steak, cock-a-leekie
pie, Mrs Beeton e(tm)s barbecue chicken, London Pride
battered cod, gingerbread pudding, Kendal mint cake
choc ices and the best lemon drizzle cake you e(tm)ll
ever taste are just some of the 130 recipes in the book.
With stunning photography throughout, The Gilbert Scott
Book of British Food allows you to celebrate these
recipes at home, be it for brunch, lunch, a weekend
feast, an afternoon baking or a terrific cocktail to ease
you into your meal. Above all, it is a glorious tribute to
some of Britain's greatest traditional dishes.
The king of beautiful pub food has collected all of his
best ideas into this proper cookbook, ready to warm the
world on a grey day and restore the nation's good mood.
Tom Kerridge's idea of food heaven isn't fussy
gastronomy; it's proper 'man food' with Michelin star
magic, including breakfasts that keep you smiling for the
whole day, indulgent long lunches, teatime temptations,
seasonal snacks and heart-warming suppers. In this
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cookbook Tom proves that everyone can make proper
pub food, and the only place he wants to see a foam is
on the head of a pint of beer! Over 100 recipes reveal his
secrets for making real food truly amazing, including
perfected dishes from his childhood and special treats he
serves at his own one-of-a-kind pub. These recipes are
simply the best version you'll ever have of the dishes
everyone loves the most. This fantastic feel-good
cookbook is the official accompaniment to Tom
Kerridge's Proper Pub Food TV show, featuring all the
recipes from the six episodes and many, many more.
With excellent photography from Cristian Barnett.
Do you love barbecue but don't know the recipes, and
are looking for a bbq recipe book?Well, look no further.
Because I have brought to you an awesome collection of
barbecue recipes in the '70 best barbecue recipes'.
Everyone loves barbecue
Tom Kerridge shows you how to be the boss in the
kitchen and eat well every day, thanks to more than 100
brilliant recipes to give you and your family a fresh start.
What's for dinner tonight? Recycle that takeaway menu,
step away from the microwave and make the most of the
amazing British produce with some real home-cooked
food from Tom's BBC TV series! Tuck into a quick
peanut chicken stir-fry or flavour-packed butternut
squash and chickpea curry. At the weekend, Tom's
Greek-style roast lamb makes the perfect family feast,
and why not get the kids involved in the cooking too? It's
very easy to fall into the busy-life trap, especially when
ready meals are so convenient. But Tom Kerridge has
learnt from experience how important it is to take control
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over what you eat for the sake of your health and
happiness. Now he wants to show you how easy it is to
cook amazing meals at home, whether you're short on
time or lack confidence in the kitchen. Tom Kerridge's
Fresh Start is not a diet book, but it is about taking
control. If you cook from scratch, you know exactly what
is going into your food and can take responsibility for
everything that you and your family eat. And with Tom's
guidance, you know it will taste amazing too! Including
more than 100 delicious recipes for breakfast, quick and
easy meals, lighter dishes, veggie suppers, batch
cooking, weekend feasts and sweet treats. 'Tom is the
perfect person to kick us into a fresh start this new year'
GQ
Tom Kerridge's Fresh Start
Gastropub at Home
The Pie Room
The Cookbook
White Heat 25
Tom Kerridge's Proper Pub Food

'Beautifully put-together with wonderfully
crafted, full-on flavour recipes for everyone. A
proper family feast of a cookbook!' Tom Kerridge
‘This is a gorgeous book.’ Nigella Lawson
‘Lennie and Jessie are as madly entertaining to
read as they are to be around. They are also
brilliant storytellers so every recipe is as
personal as it could be: a classic Jewish
chopped liver served on Friday night dinners,
aromatic Beef Stifado eaten on Greek holidays or
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an orange and pistachio cake created by son and
brother. I adore this family.’ Yotam Ottolenghi
‘This book encapsulates humour, kindness,
bucket loads of love and, most importantly, good
food. I’m so happy to have the Ware family in my
life and in my kitchen.’ Sam Smith 'damned
good food' The Telegraph ‘Mum. Guess what?’
‘What Jessie?’ ‘We’ve written a cookbook’. ‘I
know darling! Do you think anyone will want to
buy it?’ ‘Well, it’s the recipes we’ve made our
guests – the really good ones. Like the Sausage
and Bean Casserole we made Ed Sheeran, the
Drunken Crouton and Kale Salad we made Yotam
Ottolenghi and the two Blackberry and Custard
Tarts we served Nigella.' 'You ate a whole one
before she arrived, darling.' 'It’s a bloody good
recipe mum.' Cooking through Table Manners is
like having Jessie and Lennie at the table with
you: brash, funny and full of opinions. In true
Ware style, their cookbook is divided into
Effortless, A Bit More Effort, Summertime,
Desserts and Baking (thanks to Jessie’s brother
Alex), Chrismukkah (Christmas, Hanukkah and
celebrations) and, of course, Jewish-ish Food.
These delicious, easy dishes are designed for
real people with busy and sometimes chaotic
lives with the ultimate goal of everyone eating
together so unfiltered chat can flourish.
“We’re all looking for quick routes to great
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dishes and Orlando Murrin does it so well in this
beautiful cookbook.” Tom Kerridge “Two’s
Company is a wonder and having a version that
is “simple” is just even more appealing. Perfect
for people who love great food but want less
stress in the kitchen.” Georgina Hayden 75
deliciously simple recipes, offering advice and
guidance on the easiest and quickest ways to
feed two people without missing out on flavour
or excitement Following the success of Two’s
Company, this time Orlando Murrin turns his
attention to super simple food designed for two
people to share. He brings 75 more recipes to the
table, encompassing everything from week-night
quick fixes and easy-yet-impressive mains, to
indulgent desserts. These speedy, often all-inone, recipes have been carefully created so that
there are minimal leftovers or half-finished
packets of ingredients, making cooking for two
easier and more cost effective than ever before.
Whether you’re craving comfort or looking for
something special, need a “store-cupboard
winner” or something to satisfy your sweet
tooth, Two’s Company: Simple is the perfect
resource for anyone who wants to make cooking
for a pair both stress-free and enjoyable.
Bbq Recipe Book
Chefs at Home
Real Life Recipes
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