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Carrie's Experimental Kitchen: A Collection of Mediterranean-
Inspired Family Meals AuthorHouse

Would you like to eat your favorite restaurant recipes at home
saving time and money? Are you tired of paying overpriced meals
and waiting hours in queque at the restaurant? Well, just keep
reading and all will be clearer to you! Dining out can be pretty
expensive. Most restaurants’ specialties are overpriced and this is
a fact. It could be life-saving if same recipes are replicated at
home without having the need to spend a penny visiting those
eateries. Maybe you already know that copycat recipes can taste
very similar to the restaurant recipes. Indeed, restaurant recipes
are made with popular ingredients that anyone can find in their
kitchen. But you need to be careful: if you really want to replicate
your favorite original restaurant specials at home, you must
make sure that you are following clear, detailed and trustworthy
instructions. Even a single wrong ingredient or dosage can indeed
mislead from your expected result. Moreover, most of the easily
accessible recipes are just inspired-by versions, and restaurants

jealously keep their secret recipes from spreading around. How to
do then? DON'T WORRY: all you have to do is to follow the
teaching of this book. “Copycat Recipes: Step-by-Step Cookbook
to Make the Most Popular Restaurant Dishes at Home On a
Budget” by Gordon Ripert includes verified and personally tested
methods which strictly replicate restaurant preparation
procedures. With this unique Guide you'll discover all the
information you need: you will get to know specific ingredients
and the secret methods adopted by restaurants, but also useful
information on preparation times, servings, and other tips. There
is a wide range of FOOD CATEGORIES: breakfast, appetizers,
salads, side dishes, mains, burgers, desserts, drinks and much
more! Inside you will discover: - +70 Exposed Secret Recipes
from over 10 FAMOUS RESTAURANTS or FAST FOOD such as
*Bob Evan’s, xCracker Barrel, xOlive Garden, xApplebee’s, xPF
Chang's and % McDonald's, *Cheesecake Factory, *Subway, *
Krispy Kreme, % Taco Bell and much more! - Special tips and
tricks to get the most from your cooking experience. - The closest
estimates of the calories and macro-nutrients associated with
each recipe that you would prepare at home. - A special table
that helps you convert the metric measurements into the US
Standard ones. Temperature equivalents are also highlighted by
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this comprehensive book. If you have been struggling to prepare
dishes in your kitchen with the restaurant perfection and you
want to be an expert without spending much on cooking classes,
then this book is perfect for you. ***Are you still wondering? ***
This book would further guide you about the correct way to make
your own Starter Sourdough at home. Baking an Artisan Bread
will no longer be difficult now! There was a myth that preparing
restaurant dishes at home could be really complicated and time-
consuming. With this copycat recipes, it will now be really simple
and fun! You will be really grateful to yourself for choosing this
book. Scroll up to the top and select the “Buy Now" option. You
are now just a click away from preparing that Big Mac in your
kitchen like a pro.

Feeding the Frasers Breakwater Books Limited

Would you like to eat your favorite restaurant recipes at home
saving time and money? Are you tired of paying overpriced meals
and waiting hours in queue at the restaurant? Well, just keep
reading and you’ll start cooking like a restaurant chef before you
know it! Everyone likes to dine out every once in a while—a date
night with a significant other, a family dinner at a nice restaurant,
lunch out or coffee with friends at a local café, or even a quick
drive-by at a favorite fast food place. There’s just something
about eating out that, whether alone or with company, which
makes eating all the more enjoyable. Maybe you think that you'll
never be able to recreate the food you order at Outback
Steakhouse, Starbucks, or McDonald’s. So, you go in there, wait
in line for what seems like an eternity, and then pay for food that
you know is way overpriced. But what if you didn’t have to go
through all that? What if you could be munching on a Cinnabon
you made right in your own home? Maybe you already know that
copycat recipes can taste very similar to the restaurant recipes.
But you need to be careful: if you really want to replicate your
favorite original restaurant specials at home, you must make sure
that you are following clear, detailed and trustworthy
instructions. BUT DON'T WORRY: all you have to do is to follow
the teaching of this book. There is a wide range of FOOD
CATEGORIES: breakfast, appetizers, salads, side dishes,mains,
burgers, desserts, drinks and much more! Inside you will
discover: - Secret Recipes from over 10 FAMOUS RESTAURANTS
or FAST FOOD such as xBob Evan's, xCracker Barrel, xOlive
Garden, xApplebee's, *PF Chang's and * McDonald's,
*Cheesecake Factory, *Subway, % Krispy Kreme and much
more! - Special tips and tricks to get the most from your cooking
experience. - The closest estimates of the calories and macro-
nutrients associated with each recipe that you would prepare at
home. If you have been struggling to prepare dishes in your
kitchen with the restaurant perfection and you want to be an
expert without spending much on cooking classes then this book
is perfect for you. Get this book TODAY!

Lose Weight by Eating Dhimant N Parekh

Collects one hundred budget-friendly Paleo recipes, including
tequila carnitas, chicken and chorizo stew, eggplant sliders, and
ginger peach pulled pork.

Low Carb Lifestyle Diet Knopf

The Sunday Times bestseller featuring everyday recipes you will
make time and again - flavourful, simple, slimming and so
satisfying. From wildly popular blog SLIMMING EATS comes a
stunning collection of 100 brand new recipes plus 15 blog
favourites. This is an everyday cookbook for everyone. Siobhan's
homely recipes are delicious and really work, plus over 100 are
under 500 calories. You will find life-long family favourites, with
recipes for breakfast, lunch and dinner, meals to feed a crowd,
kid-friendly dishes, quick fixes, low calorie sides and recipes to
satisfy any cravings. This is slimming food and delicious food -
there's absolutely no scrimping on flavour here! Every recipe is

made to help you achieve your goals, featuring: * A nutritional
breakdown with a calorie count * Helpful pointers for vegetarian,
gluten-free and dairy-free diets * Suggestions for swapping in
low-calorie sides Siobhan shares information on key ingredients
and useful items to keep in your kitchen, plus a lot of motivation
to keep you on track. Slimming Eats will be your ultimate kitchen
companion for eating well every day.

The Pioneer Woman Cooks Xlibris Corporation

This book captures health and wellness and a bold and mindful
approach to a healthy eating lifestyle. It celebrates the
gastronomic and cultural customs of American, Mexican, Greek,
Hispanic, Italian, Indian and Chinese. Something else to look
forward to in this book are gobs of goodies for cooking fun and
drinks that will blow your mind. Make your family flip when you
serve up these dishes at dinnertime. No matter what’s bringing
you to the table | hope you'll find new recipes you can’t wait to
share and enjoy everything from meats to beverages and
breakfast to dinner. Some that may seem rich or heavy by
today’s standards. Prepare them as is or change them and
substitute lighter ingredients to suit your own taste or dietary
needs. Expand your kitchen repertoire with authentic recipes
from turnip bake, cobb egg salad, lemon sesame pistachio
crusted chicken, sushi, pork and shrimp pad thai, cajun sirloin
with mushroom leek sauce, chicken lombardy, shrimp scampi,
mushrooms with shirataki noodles, roasted butternut squash
soup, maple bacon wrapped carrots and hazelnut coconut bread.
Get fancy in the kitchen if you enjoy that sort of thing. Keep the
fridge stocked with raw veggies and fruit. | find it helpful to wash
them as soon as | bring them home from the market. Some
veggies like carrots, celery, sweet peppers and cucumbers can be
sliced ahead of time. Keep washed mixed greens on hand so that
you can always throw together a quick salad. Remember almost
any leftover can be turned into an omelet or stir fry the next day
for a whole new meal.

St. Martin's Griffin

Look around your kitchen. What do you see? Some frozen
chicken? A bunch of basil? Maybe your favorite cheese?

Perfect Pork Chop Recipes Time Inc. Books

From the editors of Reader's Digest, Penny Pincher's Almanac
presents hundreds of ways to save on everyday expenditures and
big-ticket items alike, revealing the secrets of smart shoppers
whose knack for finding great deals makes the difference
between just getting by or getting the best. 150+ color photos &
illustrations.

The Mom 100 Cookbook Readers Digest

The Skinnytaste CookbookClarkson Potter

A Little Taste of Jamaica Harper Collins

Based on Sammy Moniz's popular Instagram page, Feeding the
Frasers is a book that any CrossFit aficionado—or just someone
curious about how to cook with whole foods without sacrificing
the world—will want to get their hands on. Filled with 100 terrific
recipes of high quality delicious food that promote balance,
togetherness, indulgence, and athletic recovery. Sammy Moniz is
well known in the CrossFit community as an activist, and she is
also the wife of five time champion Mat Fraser, the winningest
athlete in CrossFit history and one of the most beloved. This is
her cookbook where she shares the secrets behind feeding the
greatest champion of the sport.

Reader's Digest Penny Pincher's Almanac Workman Publishing
LOW CARB DIETS may have HEALTH BENEFITS beyond WEIGHT
LOSS, such as REDUCING RISK FACTORS associated with TYPE2
DIABETES and METABOLIC SYNDROME. Our body uses
CARBOHYDRATES as its MAIN FUEL source. SUGARS and
STARCHES are broken down into simple SUGARS during
DIGESTION. They're then ABSORBED into our BLOODSTREAM,
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where they're known as BLOOD SUGAR (glucose). The idea
behind the LOW CARB DIET is that DECREASING CARBS will
LOWER INSULIN LEVELS, which CAUSES the body to burn STORED
FAT for ENERGY and ULTIMATELY leads to WEIGHT LOSS. LOW
CARB DIET focuses on PROTEINS, INCLUDING MEAT, POULTRY,
FISH and EGGS, and some NON STARCHY VEGETABLES. LOW
CARB DIET may HELP prevent or IMPROVE serious HEALTH
CONDITIONS, such as METABOLIC SYNDROME, DIABETES, HIGH
BLOOD PRESSURE and CARDIOVASCULAR DISEASE and certainly
SHEDDING unwanted POUNDS. In this eBook LOW CARB
LIFESTYLE DIET you will find NUTRITIONAL INFORMATION with
EACH RECIPE. You will surprise that how LOSING WEIGHT and
watching YOUR DIET just got a little easier. With these 150 EASY
& DELICIOUS affordable RECIPES, you can start EATING CLEANER
and LIVING HEALTHIER today.

The Skinnytaste Cookbook Harmony

NEW YORK TIMES BESTSELLER Three signs you need this book: 1)
Chicken fingers qualify as adventurous. (Hey, they're not
nuggets.) 2) You live in fear of the white stuff touching the green
stuff. 3) Family dinner? What's family dinner? When Jenny
Rosenstrach’s kids were little, her dinner rotation looked like this:
Pasta, Pizza, Pasta, Burgers, Pasta. It made her crazy—not only
because of the mind-numbing repetition, but because she loved
to cook and missed her prekid, ketchup-free dinners. Her
solution? A family adventure: She and her husband, Andy, would
cook thirty new dishes in a single month—and her kids would try
them all. Was it nuts for two working parents to take on this
challenge? Yes. But did it transform family dinner from stressful
grind to happy ritual? Completely. Here, Rosenstrach—creator of
the beloved blog and book Dinner: A Love Story—shares her
story, offering weekly meal plans, tons of organizing tips, and
eighty-plus super-simple, kid-vetted recipes. Stuck in a rut?
Ready to reboot dinner? Whether you’ve never turned on a stove
or you're just starved for inspiration, this book is your secret
weapon. Praise for Dinner: The Playbook “Your hard-to-please
crew will wolf down these inventive ways to introduce ‘fancy’
foods. Jenny Rosenstrach created them for her family, and she
swears you'll be shocked by the clean plates. . . . Dinner: The
Playbook mixes “You can do this’ inspiration, practical planning,
and easy recipes [with] hard-earned wisdom for getting a kid-
pleasing meal on the table, night after night.”—Redbook “The
master of simple, low-stress cooking. You might know her from
her blog, Dinner, A Love Story; her new book, Dinner: The
Playbook, is full of the same secret strategies for busy
women.”—Glamour “Families and novice cooks who accept
Rosenstrach’s challenge will definitely find a few ‘keepers’
here.”—Library Journal “Jenny Rosenstrach has truly mastered
the art of the happy family dinner. This is the most sensible
advice on cooking for kids I've ever seen: no gimmicks, no tricks,
just practical advice for working parents. | wish this book had
been around when my son was small.”—Ruth Reichl “This book is
for anyone who loves the promise of a home-cooked dinner but
gets bogged down by the day-to-day reality of it: picky kids, picky
spouses, the extinction of the nine-to-five workday, and the
pressure—oh, the pressure—to get it on the table before
everyone collapses into a hangry (hungry + angry) meltdown.
Which is to say that this book is for me, me, me. And | bet it’s for
you too.”—Deb Perelman, author of The Smitten Kitchen
Cookbook “Well, Jenny Rosenstrach, on the behalf of my whole
family, thanks for the most practical—and yet still
inspired—cookbook on our shelf. You are singularly responsible
for my return to the kitchen.”—Kelly Corrigan, author of Glitter
and Glue “Jenny Rosenstrach is warm, wise and a genius when it
comes to dinners.”—Joanna Goddard, blogger, A Cup of Jo

Rock Recipes Artisan Books

Combining long-forgotten classics with deliciously revamped
recipes and stunning photography is what Karlynn Johnston is all
about. In her anticipated first cookbook, Karlynn covers
everything you need to know about being a modern-day old-
fashioned baker: from setting up your kitchen and stocking your
pantry, to making pie dough and releasing a Bundt cake from its
pan. Once you've got the basics covered, you'll be ready to bake
time-honored desserts like Saskatoon Berry Pie, Thick and Chewy
Chocolate Chip Cookies, and No-Bowl Chocolate Vinegar Cake.
Then, jazz things up with these recipes' modern twists: White
Chocolate Saskatoon Galette, Chocolate Buttercream-Stuffed
Chocolate Chip Cookies, and Root Beer Float Cupcakes. And, of
course, there's the recipe that started it all: the almost-lost
Prairie favorite, Flapper Pie. When Karlynn first posted this recipe
on her blog, it went viral, drawing enthusiastic and sentimental
responses from readers everywhere who wanted to reminisce
about their childhood and family food memories. An
approachable book for every skill level, Flapper Pie and a Blue
Prairie Sky covers all the cherished bake goods from Karlynn and
her family. Featuring more than 120 recipes from cakes to
candies, doughnuts to dainties, and pies to puddings, with the
same gorgeous photography that has made The Kitchen Magpie a
go-to blog for passionate home bakers, this book is a delicious
demonstration of the comfort and closeness that baking can
bring. Flapper Pie and a Blue Prairie Sky is destined to become a
classic to be shared through the generations.

Dinner: A Love Story Q R P Books

Buying large, unbutchered pieces of meat from a local farm or
butcher shop means knowing where and how your food was
raised, and getting meat that is more reasonably priced. It means
getting what you want, not just what a grocery store puts out for
sale—and tailoring your cuts to what you want to cook, not the
other way around. For the average cook ready to take on the
challenge, The Meat Hook Meat Book is the perfect guide: equal
parts cookbook and butchering handbook, it will open readers up
to a whole new world—start by cutting up a chicken, and soon
you'll be breaking down an entire pig, creating your own custom
burger blends, and throwing a legendary barbecue (hint: it will
include The Man Steak—the be-all and end-all of grilling one-
upmanship—and a cooler full of ice-cold cheap beer). This first
cookbook from meat maven Tom Mylan, co-owner of The Meat
Hook, in Williamsburg, Brooklyn, is filled with more than 60
recipes and hundreds of photographs and clever illustrations to
make the average cook a butchering enthusiast. With stories that
capture the Meat Hook experience, even those who haven't
shopped there will become fans.

Comfort Food Dishes Gordon Ripert

If you DON'T want to GIVE UP the DEEP-FRIED FLAVOR, but you
want to QUIT CALORIES, this is the BEST GUIDE for you to LEARN
COOKING with the AIR FRYER. Make your COOKING experience
EASY & PLEASANT with SIMPLE & EASY everyday AIR FRIED
DISHES from BREAKFAST TO DESSERTS! AIR FRYER combines
EFFICIENCY with SAFETY & is a BETTER, CONVENIENT,
ECONOMICAL and HEALTHIER option for PREPARING your FOOD. If
YOU are LOOKING for a proper GUIDANCE for kind of FOOD, which
YOU can COOK in AIR FRYER, you should have this eBook. This
COMPLETE AIR FRYER COOKING Cookbook offers a VARIETY of AIR
FRYER RECIPES. By following it, you can PREPARE FRIED, BAKED,
ROASTED, and GRILLED MEALS easily. Whether you're looking to
LOOSE WEIGHT, lead a HEALTHIER LIFE or just cut down your
TIME of COOKING, this COMPLETE AIR FRYER COOKING eBook will
TEACH you to cook HEALTHY, EASY MEALS with absolutely ZERO
HASSLE. COMPLETE AIR FRYER COOKING eBook is INFORMATIVE,
but SIMPLE at the same time. Not only will YOU FIND the best AIR
FRYER RECIPES, but also you’ll KNOW your AIR FRYER in and out.



You'll find SPECIAL TIPS and TRICKS, also, there is a FAQ section
where you can FIND all the ANSWERS you NEEDED.

Skinnytaste One and Done Chronicle Books

NEW YORK TIMES, WALL STREET JOURNAL, AND USA TODAY
BESTSELLER IACP AWARD FINALIST « NAMED ONE OF THE BEST
COOKBOOKS OF THE YEAR BY THE KITCHN AND
MINDBODYGREEN For your Instant Pot®, electric pressure
cooker, air fryer, slow cooker, multi-cooker, Dutch oven, sheet
pan, skillet, and more—140 healthy and delicious recipes that are
big on flavor and low on calories and cleanup. Skinnytaste One
and Done is the perfect resource for busy home cooks looking for
easy, good-for-you dinnertime solutions. #1 New York Times
bestselling author Gina Homolka incorporates her healthy, flavor-
forward recipes with everyone's favorite way to cook—in one
vessel, whether a sheet pan or multi-cooker, and everything in-
between. No matter if you'd like to lose weight or just eat a little
healthier, this book will make your weeknight dinner routine even
simpler with satisfying, all-in-one recipes. Cooking in a single
vessel means streamlined dinners with minimal fuss and
cleanup—a huge plus after a long day. The cookbook is organized
by vessels that include everyday cooking equipment such as an
Instant Pot®, a sheet pan, a Dutch oven, a skillet, a slow cooker,
and an air fryer. As always, the recipes are big on flavor and light
on calories, and now more convenient than ever. With 140
healthy, family-friendly recipes, 120 full-color photos, nutritional
information for every recipe, and Gina's signature cooking tips,
Skinnytaste One and Done will be a weeknight game changer.
Even if you don't own all of the appliances, Gina gives alternative
cooking directions using everyday cooking equipment where
possible, so you won't miss out. (Please note that nutritional
information is provided with every recipe, but the most up-to-
date Weight Watchers points can be found online on the
Skinnytaste website.)

Eat Happy, Too: 160+ New Gluten Free, Grain Free, Low Carb
Recipes for a Joyful Life BQB Publishing

Homestyle cooking has qualities (such as simplicity, familiarity,
and unpretentiousness) associated with or evocative of home and
especially home-cooked food homestyle food/cooking A comfy
diner where locals old and new gather for big breakfasts and
homestyle lunches. In the cookbook, you'll find recipes for: -
Apple Pork Chops - Baked Spaghetti - BBQ Cherry Pork Ribs -
Cajun Meatballs - Chicken Creole - Chicken with Green Olives and
Cranberries - Cherry Topped Ham Steaks - Cincinnati Style Chili
over noodles - Creole Shake'n'Bake - Cucumber Fire Salad - Fried
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Chicken - Garlic Butter Steak - Garlic & Thyme Broiled Chicken -
Jamaican Jerk Chicken - and much more!

South Your Mouth Clarkson Potter

Raising Pigs on Green Pastures By: Jodi Cronauer Raising Pigs on
Green Pastures covers the most asked about topics such as
farrowing, watering, wintering, and marketing, as well as the
importance of minerals, types of grasses, and sales. Everyone
raising pigs on green pastures will benefit from this book and it
isn't specific to one breed, but instead encompasses all of the
breeds that are able to be raised outdoors on pastures. The
author hopes this book provides guidance to all of the many
people interested in raising pigs outside on green pastures.

The Frugal Paleo Cookbook Random House Digital, Inc.

A cook book, recipe book money saving ideas and tips, a little
kitchen tool for the homestead

The Food Lab: Better Home Cooking Through Science America's
Test Kitchen

Paula Deen meets Erma Bombeck in The Pioneer Woman Cooks,
Ree Drummond’s spirited, homespun cookbook. Drummond
colorfully traces her transition from city life to ranch wife through
recipes, photos, and pithy commentary based on her popular,
award-winning blog, Confessions of a Pioneer Woman, and whips
up delicious, satisfying meals for cowboys and cowgirls alike
made from simple, widely available ingredients. The Pioneer
Woman Cooks—and with these “Recipes from an Accidental
Country Girl,” she pleases the palate and tickles the funny bone
at the same time.

Little Homestead Pantry Gordon Ripert

What would it be like to be a part of country music history?
Singer/sngwriter and manager Merle Kilgore could have told you.
He awed his fans with tales of his life in the music business,
always with a supporting cast of impossibly famous friends. At
age fourteen Merle carried the guitar for Hank Williams Sr. Four
years later he wrote his first song, and Webb Pierce turned it into
a million-seller. He double-dated with Elvis Presley, wrecked hotel
rooms with Johnny Cash, held seances with Johnny Horton, and
convinced Audrey Williams to put Hank Jr. on the road at
fourteen-years-old. Merle became a prolific songwriter, entering
the Nashville Songwriters Hall of Fame. He co-wrote his signature
accomplishment, Ring of Fire with June Carter Cash. This work is
listed by CMT as one of the top four all-time country music songs.
These are just a few of the amazing stories of Merle's life,
showcased in These Are My People, written by his grandson Mark
Rickert.
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