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Low Carb Dinners HarperCollins Leadership
*Named one of the best new cookbooks for summer by The Washington Post!* All Your Favorite BBQ
Dishes Made Deliciously Plant-Based Great Vegan BBQ Without a Grill is the easy and convenient
way to BBQ anywhere, anytime while keeping to your healthy vegan lifestyle. Linda Meyer and her
daughter Alex take you on a tour of America’s best BBQ, inspired by their family road trips to South
Carolina, Louisiana, Texas and more. They’ll show you how to easily replicate the smoky flavors and
textures of classic BBQ meats using a grill pan or cast iron skillet—no outdoor grill or smoker
required! Sink your teeth into Texas BBQ Brisket dripping with Big Mama’s Homemade BBQ Sauce,
and win the war on bland, crumbling veggie burgers with Smoky Chipotle BBQ Black Bean Burgers.
Featuring more than 70 recipes, each paired with a mouthwatering photo, you can create a real
hoedown with dishes such as “Honey” BBQ Ribz, Beer Braised Pulled “Pork” Sandwiches, BBQ Jerk
Chick’n and Carolina Coleslaw. These amazing recipes will become your go-to vegan choices for all
your BBQ cravings.
Gluten-Free on a Shoestring Harvest House Publishers
In 2013, food blogger and classical musician Molly Yeh left Brooklyn to live on a farm on the North
Dakota-Minnesota border, where her fiancé was a fifth-generation Norwegian-American sugar beet
farmer. Like her award-winning blog My Name is Yeh, Molly on the Range chronicles her life through
photos, more than 120 new recipes, and hilarious stories from life in the city and on the farm.
Molly’s story begins in the suburbs of Chicago in the 90s, when things like Lunchables and
Dunkaroos were the objects of her affection; continues into her New York years, when Sunday
mornings meant hangovers and bagels; and ends in her beloved new home, where she’s currently
trying to master the art of the hotdish. Celebrating Molly's Jewish/Chinese background with recipes
for Asian Scotch Eggs and Scallion Pancake Challah Bread and her new hometown Scandinavian
recipes for Cardamom Vanilla Cake and Marzipan Mandel Bread, Molly on the Range will delight
everyone, from longtime readers to those discovering her glorious writing and recipes for the first
time.
The Food Lab: Better Home Cooking Through Science Simon and Schuster
All the #Droolworthy Dishes of Your Foodie Dreams Pack your forks for the culinary trip of a lifetime
with Instagram sensation Indulgent Eats! In Jen Balisi’s globally-inspired cookbook, she teaches you
how to cook up vibrant and viral flavors from your Instagram feed. Get ready to wow your friends
and followers as you tackle the techniques behind the most Instagrammable recipes. Start your
morning sunny-side up with jiggly Japanese Pancakes with Togarashi Maple Bacon, then fry up some
#PocketsofLove for lunch, like Jen’s Cheesy Pork and Plantain Empanadas or a skillet of crispy
gyoza. Craving carbs for dinner? Stir up a Kimchi Fried Rice Volcano or #SendNoods with some
Smoky Spicy Vodka Fusilli. Or whip up a weekend feast of comforting Khachapuri (Georgian Cheese
Bread) and ultra-satisfying Filipino Sizzling Pork Belly Sisig. And be sure to keep your phone

handy—every recipe includes a QR code that’ll link you to all of Jen’s exclusive behind-the-scenes
content. Check out her signature videos for the incredible inspiration behind every dish, as well as
helpful tips and tricks to cook each recipe like a pro. This show-stopping cookbook is bursting with
gorgeous photography and dozens of indulgent meals. So whip out your passport and travel the
world, one bite at a time.
Just One Cookbook Time Inc. Books
You will absolutely love the 101 Asian recipes in this easy-to-use cookbook. This engaging cookbook
includes dozens upon dozens of full-proof Asian recipes that are quick and easy to do--all in time for
tonight's supper! The recipes will appeal to Americans' growing interest in Asian cuisines and a taste
for foods that range from pot stickers to bulgogi burgers and from satay to summer rolls. Whether
you're hurrying to get a weekday meal on the table for family or entertaining on the weekend,
author and blogger (steamykitchen.com) Jaden Hair will walk you through the steps of creating
fresh, delicious Asian meals without fuss. In an accessible style and a good splash of humor, Jaden
takes the trauma out of preparing "foreign" Asian recipes. With Jaden's guiding hand, you'll find it
both simple and fun to recreate Asian flavors in your own kitchen and to share the excitement of
fresh Asian food with your family and friends! Asian recipes include: Firecracker Shrimp Pork &
Mango Potstickers Quick Vietnamese Chicken Pho Beer Steamed Shrimp with Garlic Korean BBQ-
style Burgers Maridel's Chicken Adobo Simple Baby Bok Choy and Snow Peas Chinese Sausage Fried
Rice Grilled Bananas with Chocolate and Toasted Coconut Flakes
Just Add Sauce Simon and Schuster
Damn DeliciousTime Inc. Books
Herbivoracious America's Test Kitchen
Inspired by her beloved blog, dinneralovestory.com, Jenny Rosenstrach’s Dinner: A Love Story is
many wonderful things: a memoir, a love story, a practical how-to guide for strengthening family
bonds by making the most of dinnertime, and a compendium of magnificent, palate-pleasing
recipes. Fans of “Pioneer Woman” Ree Drummond, Jessica Seinfeld, Amanda Hesser, Real Simple,
and former readers of Cookie magazine will revel in these delectable dishes, and in the
unforgettable story of Jenny’s transformation from enthusiastic kitchen novice to family dinnertime
doyenne.
Dinner: A Love Story Da Capo Lifelong Books
No Marketing Blurb
Nom Nom Paleo Rodale
Vegetarian recipes from a food blogger with “a talent for enticing and boldly flavored creations, in
recipes that are colorful, thoughtful, and fresh” (Heidi Swanson, New York Times–bestselling author
of Super Natural Cooking). In Herbivoracious: A Vegetarian Cookbook for People Who Love to Eat,
food blogger Michael Natkin offers up 150 exciting recipes (most of which have not appeared on his
blog) notable both for their big, bold, bright flavors and for their beautiful looks on the plate, the
latter apparent in more than 80 four-color photos that grace the book. An indefatigable explorer of
global cuisines, with particular interests in the Mediterranean and the Middle East and in East and
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Southeast Asia, Natkin has crafted, through years of experimenting in his kitchen and in loads of
intensive give-and-take with his blog readers, dishes that truly are revelations in taste, texture,
aroma, and presentation. You’ll find hearty main courses, ranging from a robust Caribbean Lentil-
Stuffed Flatbread across the Atlantic to a comforting Sicilian Spaghetti with Pan-Roasted Cauliflower
and around the Cape of Good Hope to a delectable Sichuan Dry-Fried Green Beans and Tofu. An
abundance of soups, salads, sauces and condiments, sides, appetizers and small plates, desserts,
and breakfasts round out the recipes. Natkin, a vegetarian himself, provides advice on how to craft
vegetarian meals that amply deliver protein and other nutrients, and the imaginative menus he
presents deliver balanced and complementary flavors, in surprising and utterly pleasing ways. The
many dozens of vegan and gluten-free recipes are clearly noted, too, and an introductory chapter
lays out the simple steps readers can take to outfit a globally inspired pantry of seasonings and
sauces that make meatless food come alive.
Molly on the Range The Countryman Press
More Vegan. More Vengeance. More Fizzle. Ten years ago a young Brooklyn chef was making a
name for herself by dishing up amazing vegan meals—no fuss, no b.s., just easy, cheap, delicious
food. Several books later, the punk rock priestess of all things tasty and animal-free returns to her
roots—and we're not just talking tubers. The book that started it all is back, with new recipes, ways
to make those awesome favorites even awesome-r, more in-the-kitchen tips with Fizzle—and full-
color photos of those amazing dishes throughout.
Ideas in Food Page Street Publishing
125 new recipes that highlight the best of Japanese cuisine, but in new, simpler ways.
Mix-and-Match Mama® Eats Rux Martin/Houghton Mifflin Harcourt
"The landlocked nation of Nepal is tucked into the Himalayan Mountains between India and China
(Tibet). Possessed of a varied landscape and such treasures as Mount Everest, the Nepalese are
proud of their time-worn temples, sublime scenery, hiking trails, and a rich and vibrant culture. The
cuisine is surprisingly diverse for such a small country, with influences from Chinese and Indian
culinary methods and tastes. One of the very few Nepali cookbooks on the market, Taste of Nepal is
a thorough and comprehensive guide to this cuisine, featuring more than 350 authentic recipes, a
section on well-known Nepali herbs and spices, menu planning, Nepalese kitchen equipment, and
delightful illustrations. Instructions are clearly detailed and most ingredients are readily available in
the United States. Complete with illustrations. There is something for everyone in this book. For the
most timid cook--Fried Rice (Baasi-Bhaat Bhutuwa) or Stir-Fried Chicken (Kukhura Taareko) are
easily achievable. The adventurous home chef will be tempted to try Goat Curry (Khasi-Boka ko
Maasu) and Sun-Dried Fish with Tomato Chutney (Golbheda ra Sidra Maacha)." -- Amazon.com
viewed August 31, 2020.
Beyond Flour 2 Tuttle Publishing
The debut cookbook by the creator of the wildly popular blog Damn Delicious proves that quick and
easy doesn't have to mean boring.Blogger Chungah Rhee has attracted millions of devoted fans with
recipes that are undeniable 'keepers'-each one so simple, so easy, and so flavor-packed, that you
reach for them busy night after busy night. In Damn Delicious, she shares exclusive new recipes as
well as her most beloved dishes, all designed to bring fun and excitement into everyday cooking.

From five-ingredient Mini Deep Dish Pizzas to no-fuss Sheet Pan Steak & Veggies and 20-minute
Spaghetti Carbonara, the recipes will help even the most inexperienced cooks spend less time in the
kitchen and more time around the table.Packed with quickie breakfasts, 30-minute skillet sprints,
and speedy takeout copycats, this cookbook is guaranteed to inspire readers to whip up fast,
healthy, homemade meals that are truly 'damn delicious!'
History of Cheese, Cream Cheese and Sour Cream Alternatives (With or Without Soy) (1896-2013):
Simon and Schuster
Build an iconic shopping experience that your customers love—and a work environment that your
employees love being a part of—using this blueprint from Trader Joe’s visionary founder, Joe
Coulombe. Infuse your organization with a distinct personality and culture that draws customers in a
way that simply competing on price cannot. Joe Coulombe founded what would become Trader Joe’s
in the late 1960s and helped shape it into the beloved, quirky food chain it is today. Realizing early
on that he could not compete and win by playing the same game his bigger competitors were
playing, he decided to build a store for educated people of somewhat modest means. He brought in
unusual products from around the world and promoted them in the Fearless Flyer, providing
customers with background on how they were sourced and their nutritional value. He also gave the
stores a tiki theme to reinforce the exotic trader ship concept with employees wearing Hawaiian
shirts. In this way, Joe laid down a blueprint for other business owners to follow to build their own
unique shopping experience that customers love, and a work environment that employees love
being a part of. In Becoming Trader Joe, Joe shares the lessons he learned by challenging the status
quo and rethinking the way a business operates. He shows readers of all types: How moving from a
pure analytical approach to a more creative, problem-solving approach can drive innovation. How
finding an affluent niche of passionate customers can be a better strategy than competing on price
and volume. How questioning all aspects of the way you do business leads to powerful results. How
to build a business around your values and identity.
The Rosie Effect Page Street Publishing
Make Your Dumpling Dreams Come True For Brendan Pang, MasterChef Australia alum and founder
of Bumplings restaurant, it all started in his grandmother’s kitchen, where one bite of Grandmère’s
Fried Shrimp Wontons sparked his lifelong dumpling obsession. Now he’s sharing the recipe that
started it all, along with dozens of classic and contemporary dumplings, accompanying dishes and
knockout sauces. His simple, impressive recipes break down the steps to help you make the
dumplings of your dreams and have a blast doing it. Inspired by his family’s Chinese and Mauritian
background, Brendan covers classic Chinese-style dumplings and playful new creations. Traditional
flavors feel fresh in recipes like Chinese Spicy Beef Potstickers, Shanghai Soup Dumplings and
Chicken and Ginger Jiaozi. Shake things up with Purple Miso Roasted Eggplant Potstickers and Red
Curry Chicken Wonton Soup. Round out the table with Spicy Dan Dan Noodles, BBQ Pork Steamed
Buns, Tea- Smoked Duck Breast and plenty of dipping sauces. It’s easy to make your own dumpling
wrappers from scratch, or start with store-bought and dive into the art of shaping. No experience or
special equipment necessary! With Brendan by your side, there’s no need to fear making dumplings
at home. Boiled, steamed or fried—the only thing better than that first bite of a juicy dumpling is
knowing you made it yourself.
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Indulgent Eats at Home Harper Collins
Slash the cost of a gluten-free diet--which can be up to 300 percent more expensive than a standard
diet--with these easy, on-the-cheap recipes.
The Banh Mi Handbook Da Capo Lifelong Books
Ever tried a Turkish borek? Swedish kroppkakor? How about Cajun meat pie? Acclaimed
photographer Brian Yarvin has traveled to neighborhood kiosks, festivals, and restaurants in ethnic
neighborhoods throughout the northeastern United States to bring more than 100 traditional
dumpling and filled-pie recipes from places as near as Flushing, Queens, to as far away as
Uzbekistan and beyond. Starting with the basics of dough making, steaming, and frying, Yarvin
provides mouthwatering color photographs and step-by-step instructions so that anyone can
recreate their grandmother's pierogi or street-food favorite at home, using ingredients from the local
supermarket. Also included are tips for where to buy hard-to-find ingredients, and—if you just can't
stand the wait of making your own—ethnic neighborhoods where you can find ready-to-eat
dumplings.
Rodale Books
Named one of the best cookbooks of 2016 by the Washington Post. Faster, Easier, Tastier and
Healthier Than Takeout Kelly Kwok, founder of Life Made Sweeter, provides great new flavors to try
in your slow cooker. These simple and delicious recipes will have your favorite Asian dishes waiting
for you right when you get home. With the press of a button, you can make authentic dishes that are
healthier and tastier than their restaurant counterparts. You'll experience a wide variety of flavors;
choose spicy, vegetarian, noodles or rice. There are even recipes that have 5 ingredients or less.
Extra long day? Kelly’s fuss-free one-pot and skillet recipes will have dinner on the table in 30
minutes or less—and with only one pan to wash, cleanup will be a breeze. Whether you're in the
mood for General Tso's Chicken, Pad Thai Noodles with Chicken, Beef Chow Fun, Panang Curry,
Mapo Tofu or Tom Yum Hot and Sour Soup, you can have fast, delicious meals every day of the week
the easy way.
Vegan with a Vengeance, 10th Anniversary Edition Quarto Publishing Group USA

The world's most comprehensive, well documented, and well illustrated book on this subject. With
extensive index. 28 cm. Free of charge in digital format on Google Books.
Appetite for Reduction Ten Speed Press
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.
The Brokeass Gourmet Cookbook Hippocrene Books
Make Mealtime Simple and Delicious The pressure of planning and preparing meals from one day to
the next can become stressful. Shay Shull, the Mix and Match Mama, has found simple solutions for
making quick and tasty dishes that will satisfy your whole family and make your life so much easier.
Inside this book you will discover more than 200 crazy good go-to breakfast, dinner, and dessert
recipes for every holiday, season, and month of the year, as well as a helpful Tips and Tricks section
featuring "Baking Essentials" and "Grocery Staples". Let Shay show you how to spend less time in
the kitchen and more time making memories as you enjoy home-cooked meals your entire family
will love.
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