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We all occasionally suffer a guilty conscience about those languishing ingredients that stay untouched in the fridge or
cupboard for days: the bendy carrots, the wilting salad, the foil-wrapped roast chicken, the rock-like bread and that little
nugget of Cheddar... In this new pocket bible, Hugh Fearnley-Whittingstall offers nifty and creative ideas to transform
leftovers into irresistible meals. Hugh starts by giving practical advice for cooking on a weekly basis with leftovers in mind
– helping to save money and avoid waste – and provides tips on how best to store your ingredients to make them last for
as long as possible. Hugh then gives handy recipe templates that can be applied to all kinds of leftover ingredients, and
provides simple and flexible recipes. He shows, for instance, how you can transform leftover meat into Chilli beef
noodles, Stew enchiladas, Spicy chicken salad with peanut butter dressing; surplus root vegetables into Roast root
hummus, Quick lentil and parsnip curry and Beetroot and caraway seed cake; spare eggs into Hazelnut roulade and easy
Macarons. He also gives ingenious ideas for Christmas leftovers, shows how to assemble a delicious meal in under ten
minutes, and how to make simple store-cupboard suppers. With more than 100 recipes, gorgeous photographs and
illustrations, this is the ultimate companion for everyone's kitchen – and you'll never be bored of leftovers again.
A comprehensive collection of 200+ recipes that embrace vegetarian cuisine as the centerpiece of a meal, from the
leading food authority behind the critically acclaimed River Cottage series. Pioneering champion of sustainable foods
Hugh Fearnley-Whittingstall embraces all manner of vegetables in his latest cookbook, an inventive offering of more than
two hundred vegetable-based recipes, including more than sixty vegan recipes. Having undergone a revolution in his
personal eating habits, Fearnley-Whittingstall changed his culinary focus from meat to vegetables, and now passionately
shares the joys of vegetable-centric food with recipes such as Kale and Mushroom Lasagna; Herby, Peanutty, Noodly
Salad; and Winter Stir-Fry with Chinese Five-Spice. In this lavishly illustrated cookbook, you’ll find handy weeknight onepot meals, pure and simple raw dishes, and hearty salads as well as a chapter of meze and tapas dishes to mix and
match. A genuine love of vegetables—from delicate springtime asparagus to wintry root vegetables—permeates River
Cottage Veg, making this book an inspiring new source for committed vegetarians and any conscientious cook looking to
expand their vegetable repertoire.
In the eleventh River Cottage Handbook, bestselling author Mark Diacono gives recipes and comprehensive guidance for
keeping chickens. Chickens are a fantastic addition to a garden or outdoors space - you don't have to live in the back of
beyond to have a few clucking around and giving you fresh eggs. They come in all shapes and sizes: some are layers,
some are just born to strut. Mark Diacono begins at the basics, showing how you can raise chickens from eggs, and look
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after them once they start laying their own. The first part of Chicken & Eggs explains how to think ahead about what kind
of chickens you want and how many to get, whether you are going for a breed that lays eggs regularly, or that you might
eventually use for eating, or that simply looks decorative. You can choose from Orpingtons, Derbyshire redcaps, Muffed
Old English Game, Leghorns and many more.
Updated and even weirder, this new edition boasts more than 400 unique destinations for tourists looking for attractions
off the beaten path. Bizarre locations and landmarks include Chainsaw Gordy’s Garden of Saws, Smokey Bear’s head,
the World’s Largest Soup Kettle, the Toilet Bowl Parade, and the world’s only upside-down White House. This book
offers fascinating and little-known historical tidbits and answers burning questions such as Where was Liberace born?
What is a hodag, and how do you catch one? Who invented the hamburger? and Will a Polka Hall of Fame ever be built?
This is the real guide to Wisconsin, birthplace of the snowmobile, the typewriter, and the ice cream sundae. The address,
phone number, hours, cost, directions, and website of each oddity accompany its description.
Gluten is found in an extraordinary number of foods, yet it can be problematic for so many of us. Whether you need to cut
gluten out of your diet or you're cooking for friends and family with gluten intolerance, River Cottage Gluten Free will
provide the tools you need to gain inspiration and navigate mealtimes. Nutrition expert Naomi Devlin gives clear advice
for gluten-free eating – including detailed guidance on alternative flours, methods of fermentation and delicious baking
ideas. She offers 120 ingenious recipes for breakfasts, bread, pastry, soups, salads, snacks, main meals and puddings,
including Prosciutto and egg muffins, Blinis with crème fraîche and smoked salmon, Leek and bacon quiche, Courgette
hummus, Blackberry bakewell tart, Luscious lemon cake and Chocolate fondants. With an introduction by Hugh FearnleyWhittingstall and helpful tips from Naomi throughout, this definitive gluten-free cookbook will add fresh vitality to your
cooking and eating, and a host of recipes to make you feel great.
In the thirteenth River Cottage Handbook, Steven Lamb shows how to cure and smoke your own meat, fish and cheese.
Curing and smoking your own food is a bit of a lost art in Britain these days. While our European neighbours have
continued to use these methods on their meat, fish and cheese for centuries, we seem to have lost the habit. But with the
right guidance, anyone can preserve fresh produce, whether living on a country farm or in an urban flat – it doesn't have
to take up a huge amount of space. The River Cottage ethos is all about knowing the whole story behind what you put on
the table; and as Steven Lamb explains in this thorough, accessible guide, it's easy to take good-quality ingredients and
turn them into something sensational. Curing & Smoking begins with a detailed breakdown of any kit you might need
(from sharp knives to sausage stuffers, for the gadget-loving cook) and an explanation of the preservation process – this
includes a section showing which products and cuts are most suitable for different methods of curing and smoking. The
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second part of the book is organised by preservation method, with an introduction to each one, and comprehensive
guidance on how to do it. And for each method, there are, of course, many delicious recipes! These include chorizo
Scotch eggs, salt beef, hot smoked mackerel, home-made gravadlax ... and your own dry-cured streaky bacon sizzling in
the breakfast frying-pan. With an introduction by Hugh Fearnley-Whittingstall and full-colour photographs as well as
illustrations, this book is the go-to guide for anyone who wants to smoke, brine or air-dry their way to a happier kitchen.
Gourmet restaurateur and vegan food expert Miyoko Schinner shares her secrets for making homemade nondairy
cheeses that retain all the complexity and sharpness of their dairy counterparts while incorporating nutritious nuts and
plant-based milks. Miyoko shows how to tease artisan flavors out of unique combinations of ingredients, such as
rejuvelac and nondairy yogurt, with minimal effort. The process of culturing and aging the ingredients produces
delectable vegan cheeses with a range of consistencies from soft and creamy to firm. For readers who want to whip up
something quick, Miyoko provides recipes for almost-instant ricotta and sliceable cheeses, in addition to a variety of
tangy dairy substitutes, such as vegan sour cream, creme fraiche, and yogurt. For suggestions on how to incorporate
vegan artisan cheeses into favorite recipes, Miyoko offers up delectable appetizers, entrees, and desserts, from caprese
salad and classic mac and cheese to eggplant parmesan and her own San Francisco cheesecake.
In the eighth of the River Cottage Handbook series, Pam Corbin offers an appealing guide to baking perfect cakes
Baking is the most comforting and entirely satisfying of the culinary arts - making a cake is not only a sumptuous process
in its own right but the end result is entirely delicious. Pam Corbin offers the voice of experience, setting out basic
techniques and recipes that will guarantee success. This is traditional baking at its very best, with over 75 adaptable
recipes including Macaroons, Meringues, Fairy Cakes (and their counterpart - Gnome Cakes), the classic Victoria
Sandwich, Rhubarb Pudding Cake, Walnut Cake, Banana Breakfast Muffins, Orange Cake with Earl Grey Icing, and the
glorious Battenberg Cake with its distinctive pink and yellow checks. As a finishing touch, there is a section devoted to
sweet embellishments like feather icing, crystallised violets and chocolate leaves. Say goodbye to sinking sponges and
brittle brownies with this comprehensive guide to the heavenly world of cake making, introduced by Hugh FearnleyWhittingstall.
COOKERY / FOOD & DRINK ETC. This lovely box set contains the following titles:9781408836057 Mushrooms
9781408836064 Preserves 9781408836071 Bread 9781408836088 Veg Patch 9781408836095 Edible Seashore
9781408836101 Sea Fishing 9781408836118 Hedgerow 9781408836125 Cakes 9781408836132 Fruit 9781408836149
Herbs.
- 'Pam Corbin is the master, and the first person I turn to for everything to do with preserving. I've learnt so much from
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her' – DIANA HENRY Pam Corbin is the expert who professional cooks consult when they want to make jams, jellies,
marmalades, chutneys, pickles or anything else to do with preserving. They know her as 'Pam the Jam', and this book is
the culmination of her years of experience, distilled into more than 100 tried-and-tested recipes. Her jams, marmalades
and fruit spreads contain far less sugar than traditional recipes, which means that they taste astonishingly fruity and
delicious. Likewise, her chutneys and pickles are lighter and sprightlier than the old-fashioned kind. Pam will show you
how to make more unusual preserves too – such as glossy fruit cheeses to serve with everything from Stilton to
manchego (which calls for her classic quince membrillo). Or creamy yet zesty fruit curd: there's a recipe for classic lemon
curd, and also a wonderfully light lime and coconut one. If you have an array of Pam's preserves in your store cupboard,
you can transform any meal in an instant. She'll inspire you to dig into your jars of preserves to make spin-off recipes
such as scrumptious lime cheesecake, cherry pie or spicy sausage rolls. Packed with detailed instructions, explanations
and tips, this is the only preserve-making bible that you will ever need.
"What It Means to Be a Badger" brings together all of the stories, as told by the most outstanding voices of the Wisconsin
program and guaranteed to enhance your passion for Badger football. It's not just one tradition, one season or one
particular game--it's the stories coming from the student-athletes and coaches who made the magic happen over the
decades that capture the true essence of representing the University of Wisconsin.
The Handbook of Food Products Manufacturing is a definitive master reference, providing an overview of food
manufacturing in general, and then covering the processing and manufacturing of more than 100 of the most common
food products. With editors and contributors from 24 countries in North America, Europe, and Asia, this guide provides
international expertise and a truly global perspective on food manufacturing.
The finest selection: Tasting notes - Over 750 cheeses - How to enjoy The most comprehensive guide to cheese.
Discover the flavor profile, shape, and texture of every cheese. World Cheese Book is for the adventurous cheese lover.
It takes you on a tour of the finest cheese-producing countries in the world, revealing local traditions and artisanal
processes. Images of each cheese (inside and out), step-by-step techniques that show how to make cheese, and
complimentary food and wine pairings make this a truly exhaustive, at-a-glance reference.
In the third of the River Cottage Handbook series, Daniel Stevens explains the ins and outs of baking, and inspires us to
abandon ready-sliced loaves for a world of delicious breads baked at home. First, Daniel examines the key ingredients in
baking (flour, yeast, salt and water), explains the science behind the seemingly alchemic processes, and advises on the
right kit to get started. He then demonstrates how to make yeast and non-yeast breads, as well as enriched doughs and
home-started sourdough, and includes sixty recipes, covering everything from the simple white loaf and familiar classics
Page 4/13

Get Free Cheese Dairy River Cottage Handbook No 16
such as ciabatta, naan and pizza bread, to fresh new challenges like potato bread, rye, tortilla, croissants, doughnuts and
bagels. The handbook is completed by full-colour photographs throughout, including step-by-step photos, instructions for
building your own bread oven, and a directory of equipment and useful addresses.
From the editors of Hobby Farm Homes, Cheese It! provides a detailed introductory guide for making cheese at home,
from easy-to-make soft cheeses like mozzarella, goat cheese, and cottage cheese to more challenging cheeses like
Monterey Jack, parmesan, and aged gouda. Author Cole Dawson tackles four dozen different kinds of cheese, beginning
with making butter, ghee, and sour cream from scratch and progressing to soft unripe cheeses such as paneer, chèvre,
ricotta, and feta. International in its scope, each subsequent chapter tackles different kinds of cheeses, the tricks to
success, and examples and recipes for each.The chapter on unripe cheeses is followed by stretched curds, incorporating
the brine bath to make mozzarella, asadero, provolone, and scamorza. Pressing and aging semi-hard cheese yield
traditional Cheddar and variations, such as sage derby and goat Cheddar, plus Cantal, Monterey Jack, Cotswold,
Caerphilly, and Caciotta. The process of washing curds to reduce the acidic level is the key creating cheeses like Colby,
Gouda, and Edam, while washing rinds along with proper aging are the secrets to muenster, brick, raclette, Taleggio, and
Tilsit. Using bacteria in cheese is key to making bloomy rinds, such as the triple-cream delights Camembert and Brie, and
molded cheese, such as gorgonzola, Roquefort, and Stilton.Ideal for new cheese makers, the book begins with chapters
explaining the science involved in the process as well as safety precautions, basic skills, and the equipment that is
required to begin making cheese in the kitchen. A total of 75 recipes includes delicious options to incorporate homemade
cheeses, such as feta in spanakopita, mascarpone in tiramisu, mozzarella in polenta pizza, and chicken á la
gorgonzola.As the author emphasizes the importance of record keeping (so you can repeat your successes and not your
"oopses"), the book concludes with a sample cheese diary so the cheese maker can account for timing, pressure,
temperatures, and so forth. Finally, there is a very useful 5-page glossary of terms, a resource section for cheese-making
supplies and websites, and a detailed 7-page index.
In the twelfth River Cottage Handbook, John Wright explains how to home-brew and make your own tipples. What could
possibly beat a cool pint of beer down the pub or a lazy glass of wine at your favourite bar? The answer is: home-brewed
beer or your very own brand of wine. With this, the twelfth in the River Cottage Handbook series, the inimitable John
Wright shows exactly how easy it is to get started. You don't need masses of space to make alcohol at home, and if you
follow the simple instructions, you won't be faced with exploding bottles in the cellar. But don't forget, it's all about
experimentation and finding out what works for you. Booze is divided up by alcohol type, from beer, cider and wine to
herbal spirits and fruit liqueurs. Each section starts with an introduction to the basic techniques, methods and other useful
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information, before giving recipes for delicious tipples like rhubarb wine, sparkling elderflower wine, mead, cherry plum
wine, orange beer, lager, real ginger beer, sweet cider, zubrovka vodka, amber spirits, rose infusions, blackberry
whiskey, pomegranate rum, chestnut liqueur, mulled cider and there's even a hangover cure thrown in for good measure.
With an introduction from Hugh Fearnley-Whittingstall and full-colour photographs as well as illustrations, Booze is a
home-brewer's book with a kick.
In the seventh of the River Cottage Handbook series, John Wright explores the culinary delights of the British hedgerow.
Hedgerows, moors, meadows and woods - these hold a veritable feast for the forager. In this hugely informative and witty
handbook, John Wright reveals how to spot the free and delicious pickings to be found in the British countryside, and how
to prepare and cook them. First John touches on the basics for the hedgerow forager, with an introduction to
conservation, safety, the law, and all the equipment that you may need. Next he guides you through the tasty edible
species to be found. Each one is accompanied by photographs for identification, along with their conservation status,
habitat, distribution, season, taste, texture and cooking methods - not forgetting, of course, some fascinating asides and
diversions about their taxonomy and history. Fifty species are covered, including bilberries, blackberries, raspberries,
common mallow, dandelions, hedge garlic, horseradish, pignuts, nettles, sloes, sweet chestnuts, water mint, bulrushes
and wild cherries. After this there is a section describing the poisonous species to steer clear of, with identifying
photographs as well as warnings about nasty 'lookalikes'. Finally, there are thirty delicious recipes to show how you can
make the most of your (edible) findings. Introduced by Hugh Fearnley-Whittingstall, Hedgerow is an indispensable
household reference, and an essential book to have by your side for every trip into the countryside.
Nothing beats a really good cheese. These days you can buy great dairy products locally, made using high-quality
ingredients and with a unique flavour of their own. The next step is to try your hand at making yoghurt, labneh,
mozzarella and even deliciious matured cheeses yourself. The River Cottage ethos is all about knowing the whole story
behind what you put on the table; and as Steven Lamb explains in this thorough, accessible guide, the key ingredient is
milk. He shows you exactly what to do to take it from its liquid form to a wide range of dairy products, from clotted cream
to a washed-rind cheese. There are also plenty of gorgeous recipes that make the most of cheese and other dairy goods
- as you'd hope, they involve such pleasures as dunking carbs into a pot of melty cheese; biting down on a delicate
cheese wafer; or whipping up the best ever cheesecake. With an introduction by Hugh Fearnley-Whittingstall and plenty
of helpful photographs, this book is the indispensable guide to crafting and enjoying cheese and other dairy products.
Featuring 40 classic cheeses, including mozzarella, Cheddar, Stilton, Gouda, Brie and other popular varieties,this book
tells you all you need to know about how to set up a home dairy. It covers the importance of foodsafety and hygiene;
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where and how to source milk; an accessible overview of the biochemical processes involved; and essential techniques
such as milling, draining, pressing, salting, rind-washing, introducing moulds or yeasts, maturing and storing.With over
475photographs and a user-friendly troubleshooting section, this volume will enable you to develop the skills
required,whatever your previous experience or level of expertise.
Including more than 35 step-by-step recipes from the Black Sheep School of Cheesemaking Most DIY cheesemaking
books are hard to follow, complicated, and confusing, and call for the use of packaged freeze-dried cultures, chemical
additives, and expensive cheesemaking equipment. For though bread baking has its sourdough, brewing its lambic ales,
and pickling its wild fermentation, standard Western cheesemaking practice today is decidedly unnatural. In The Art of
Natural Cheesemaking, David Asher practices and preaches a traditional, but increasingly countercultural, way of making
cheese—one that is natural and intuitive, grounded in ecological principles and biological science. This book encourages
home and small-scale commercial cheesemakers to take a different approach by showing them: • How to source good
milk, including raw milk; • How to keep their own bacterial starter cultures and fungal ripening cultures; • How make their
own rennet—and how to make good cheese without it; • How to avoid the use of plastic equipment and chemical
additives; and • How to use appropriate technologies. Introductory chapters explore and explain the basic elements of
cheese: milk, cultures, rennet, salt, tools, and the cheese cave. The fourteen chapters that follow each examine a
particular class of cheese, from kefir and paneer to washed-rind and alpine styles, offering specific recipes and handling
advice. The techniques presented are direct and thorough, fully illustrated with hand-drawn diagrams and triptych photos
that show the transformation of cheeses in a comparative and dynamic fashion. The Art of Natural Cheesemaking is the
first cheesemaking book to take a political stance against Big Dairy and to criticize both standard industrial and artisanal
cheesemaking practices. It promotes the use of ethical animal rennet and protests the use of laboratory-grown freezedried cultures. It also explores how GMO technology is creeping into our cheese and the steps we can take to stop it.
This book sounds a clarion call to cheesemakers to adopt more natural, sustainable practices. It may well change the
way we look at cheese, and how we make it ourselves.
'Exactly the kind of person you want to lead you through Christmas... a comprehensive volume' Diana Henry, Sunday
Telegraph Christmas at River Cottage encapsulates the very best that the season has to offer, guiding you from the
autumn equinox, through advent and Christmas, and merrily into the new year with inspiration, traditions and
indispensable recipes for every festive occasion. These are recipes that have been honed over the years and are rooted
in the River Cottage foundations of tradition, seasonality and sustainability. As well as the ultimate versions of all the
classics, there are a whole host of new ideas for showstopping centrepieces, sparkling cocktails, prep-ahead canapes,
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edible gifts, livening up leftovers, as well as some of Hugh Fearnley-Whittingstall's festive favourites. And accompanying
all of this are tips from Lucy and Hugh on planning ahead, making natural decorations, effortlessly feeding a crowd and
orchestrating the great Christmas Dinner so you'll also be able to find the magic along the way.
Nothing beats a really good cheese. These days you can buy great dairy products locally, made using high-quality
ingredients and with a unique flavour of their own. The next step is to try your hand at making yoghurt, labneh,
mozzarella and even delicious matured cheeses yourself. The River Cottage ethos is all about knowing the whole story
behind what you put on the table; and as Steven Lamb explains in this thorough, accessible guide, the key ingredient is
milk. He shows you exactly what to do to take it from its liquid form to a wide range of dairy products, from clotted cream
to a washed-rind cheese. There are also plenty of gorgeous recipes that make the most of cheese and other dairy goods
– as you'd hope, they involve such pleasures as dunking carbs into a pot of melty cheese; biting down on a delicate
cheese wafer; or whipping up the best ever cheesecake. With an introduction by Hugh Fearnley-Whittingstall and plenty
of helpful photographs, this book is the indispensable guide to crafting and enjoying cheese and other dairy products.
EXPLORE THE WORLD OF CHEESE BY ASKING YOURSELF ONE SIMPLE QUESTION: WHAT CHEESES DO I
ALREADY LOVE? This is the first book of its kind to be organized not by country, milk type, or any other technical
classification. The Book of Cheese maps the world of cheese using nine familiar favorites, what author Liz Thorpe calls
the Gateway Cheeses. From basics like Swiss, blue, and cheddar, Liz leads the way to more adventurous types. Love
Brie? Liz shows you how to find other Brie-like cheeses, from the mild Moses Sleeper to the pungent Fromage de Meaux.
Her revolutionary approach allows food lovers to focus on what they really care about: finding more cheeses to enjoy.
Complete with flavor and aroma wheels, charts guiding you through different intensities and availabilities, and gorgeous
photography, this is the only book on cheese you will ever need.
"Behind every traditional type of cheese there is a fascinating story. By examining the role of the cheesemaker
throughout world history and by understanding a few basic principles of cheese science and technology, we can see how
different cheeses have been shaped by and tailored to their surrounding environment, as well as defined by their social
and cultural context. Cheese and Culture endeavors to advance our appreciation of cheese origins by viewing human
history through the eyes of a cheese scientist. There is also a larger story to be told, a grand narrative that binds all
cheeses together into a single history that started with the discovery of cheese making and that is still unfolding to this
day. This book reconstructs that 9000-year story basedon the often fragmentary information that we have available.
Cheese and Culture embarks on a journey that begins in the Neolithic Age and winds its way through the ensuing
centuries to the present. This tour through cheese history intersects with some ofthe pivotal periods in human prehistory
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and ancient, classical, medieval, renaissance, and modern history that have shaped western civilization, for these
periods also shaped the lives of cheesemakers and the diverse cheeses that they developed. The bookoffers a useful
lens through which to view our twenty-first century attitudes toward cheese that we have inherited from our past, and our
attitudes about the food system more broadly. This refreshingly original book will appeal to anyone who loves history,
food, and especially good cheese"--Provided by publisher.
A guide to creating vegan versions of pantry staples--from dairy and meat substitutes such as vegan yogurt, mayo, bacon, and cheese, to
dressings, sauces, cookies, and more. Kitchen crafters know the pleasure of making their own staples and specialty foods, whether it's
cultured sour cream or a stellar soup stock. It's a fresher, healthier, more natural approach to eating and living. Now vegans who are sick of
buying over-processed, over-packaged products can finally join the homemade revolution. Studded with full-color photos, The Homemade
Vegan Pantry celebrates beautiful, handcrafted foods that don't take a ton of time, from ice cream and pizza dough, to granola and breakfast
sausage. Miyoko Schinner guides readers through the techniques for making French-style buttercreams, roasted tomatoes, and pasta without
special equipment. Her easy methods make "slow food" fast, and full of flavor. The Homemade Vegan Pantry raises the bar on plant-based
cuisine, not only for vegans and vegetarians, but also for the growing number of Americans looking to eat lighter and healthier, and anyone
interested in a handcrafted approach to food.
In Fermentation, Rachel de Thample shines a light on one of the oldest methods of preserving food, which is just as relevant today, and
shows you how to produce delicious and health-boosting ferments in your own kitchen. There are more than 80 simple recipes to make
everything from sauerkraut and sourdough, kimchee and kombucha, to pickles and preserves, accompanied by thorough explanations of how
the fermenting process works. With little more than yeast and bacteria, salt and time, a whole realm of culinary possibilities opens up. With an
introduction by Hugh Fearnley-Whittingstall and plenty of helpful step-by-step photographs, this book will bring the art of fermentation to your
kitchen.
From lauded cheesemonger and creator of the popular blog Cheese Sex Death, a bible for everything you need to know about cheese For
many people, the world of artisan cheese is an intriguing but intimidating place. There are so many strange smells, unusual textures, exotic
names, and rules for serving. Where should a neophyte begin? From evangelist cheesemonger Erika Kubick, this comprehensive book
guides readers to become confident connoisseurs and worshippers of Cheesus. A preacher of the curd word, Kubick provides the Ten
Commandments of Cheese, which breaks down this complex world into simplified bites. A welcoming sanctuary devoted to making cheese a
daily part of life and gatherings, this book explores the many different styles of cheese by type, profiling commonly found and affordable
wedges as well as the more rare and refined of rinds. Kubick offers divine recipes that cover everything from everyday crowd pleasers (think
mac and cheese and baked brie) to festive feasts fit for holidays and gatherings. This cheese devotee outlines the perfect cheese plate
formula and offers inventive yet easy-to-execute beverage pairings, including wine, beer, spirits, and non-alcoholic drinks. These heavenly
spreads and recipes wring maximum indulgence out of minimal effort and expense. Filled with seductive photography and audacious prose,
Cheese Sex Death is a delightfully approachable guide to artisan cheese that will make just about anyone worship at the altar of Cheesus.
The River Cottage farm, established by British food personality Hugh Fearnley-Whittingstall to promote high-quality, local, and sustainable
food, has inspired a television series, restaurants and classes, and a hit series of books. In this new addition to the award-winning collection,
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River Cottage baking instructor Daniel Stevens shares his irrepressible enthusiasm and knowledge to help you bake better bread. From
familiar classics such as ciabatta and pizza dough, to new challenges like potato bread, rye loaves, tortillas, naan, croissants, doughnuts, and
bagels, each easy-to-follow recipe is accompanied by full-color, step-by-step photos. There’s even an in-depth chapter on building your own
backyard wood-fired oven.
'This is a book about feeding children, but these recipes are for adults too. I don't think there should be any sharp distinctions between 'baby
food', 'children's food' and 'grown-up food'. It's a spectrum the whole family can be on, the food each person eats becoming a little more
sophisticated and seasoned as they mature.' Nikki Duffy brings the River Cottage ethos to feeding children, and shows that it's never too
early to involve the youngest family members in mealtimes. Her delicious seasonal purées and simple, wholesome recipes put the needs and
wants of babies and toddlers first, whilst offering up dishes that will delight adults too. With clear advice on nutrition and weaning, The River
Cottage Baby & Toddler Cookbook is the perfect starting point for your child's great food adventure. Start the day with breakfasts like
blueberry pancakes, apple muesli or eggy bread, followed by simple and delicious meals like fishcakes, meatballs, shepherd's pie, homemade pizza, falafel, mackerel pâté, pea risotto or roasted fish with tomato sauce. Nice little puddings include baby baked apples with
chocolate, rhubarb crumble and a classic rice pudding. With an introduction by Hugh Fearnley-Whittingstall, this book will put real food on the
table for the whole family to share.
Hugh's River Cottage Veg Every Day! became the UK's best-selling vegetable cookbook, persuading us through sheer temptation to make
vegetables the mainstay of our daily cooking. In this much-anticipated follow-up, Hugh delivers more irresistible recipes, and this time, takes
things one step further. Fuelled by his passionate belief that plant foods should be the dominant force in our kitchens, Hugh has put cheese,
butter, cream, eggs, and refined flour and sugar firmly to one side. Instead, he uses veg, fruit, wholegrains, nuts, seeds, spices and coldpressed oils to explore the length and breadth of what can be achieved with natural, unprocessed plant foods. River Cottage Much More Veg!
makes it clear that unadulterated ingredients are the very best building blocks for delicious and healthy meals. In typical Hugh style, the
recipes are easy, utterly foolproof and delicious. All but a handful are gluten-free, and at least half the dishes require 20 minutes (or less)
hands-on work time. With recipes such as Roast squash and chickpeas with spicy apricot sauce, Blackened cauliflower with pecans and
tahini, Spiced beetroot, radicchio and orange traybake, Celeriac and seaweed miso broth, Seared summer cabbage with rosemary, chilli and
capers, and Baked celery agrodolce, River Cottage Much More Veg! demonstrates how easy it is to make versatile, plentiful and delicious
vegetables the bedrock of your diet.
Winner of the 2017 James Beard Award for Reference & Scholarship The discovery of cheese is a narrative at least 8,000 years old, dating
back to the Neolithic era. Yet, after all of these thousands of years we are still finding new ways to combine the same four basic ingredients milk, bacteria, salt, and enzymes - into new and exciting products with vastly different shapes, sizes, and colors, and equally complex and
varied tastes, textures, and, yes, aromas. In fact, after a long period of industrialized, processed, and standardized cheese, cheesemakers,
cheesemongers, affineurs, and most of all consumers are rediscovering the endless variety of cheeses across cultures. The Oxford
Companion to Cheese is the first major reference work dedicated to cheese, containing 855 A-Z entries on cheese history, culture, science,
and production. From cottage cheese to Camembert, from Gorgonzola to Gruyère, there are entries on all of the major cheese varieties
globally, but also many cheeses that are not well known outside of their region of production. The concentrated whey cheeses popular in
Norway, brunost, are covered here, as are the traditional Turkish and Iranian cheeses that are ripened in casings prepared from sheep's or
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goat's skin. There are entries on animal species whose milk is commonly (cow, goat, sheep) and not so commonly (think yak, camel, and
reindeer) used in cheesemaking, as well as entries on a few highly important breeds within each species, such as the Nubian goat or the
Holstein cow. Regional entries on places with a strong history of cheese production, biographies of influential cheesemakers, innovative and
influential cheese shops, and historical entries on topics like manorial cheesemaking and cheese in children's literature round out the
Companion's eclectic cultural coverage. The Companion also reflects a fascination with the microbiology and chemistry of cheese, featuring
entries on bacteria, molds, yeasts, cultures, and coagulants used in cheesemaking and cheese maturing. The blooms, veins, sticky surfaces,
gooey interiors, crystals, wrinkles, strings, and yes, for some, the odors of cheese are all due to microbial action and growth. And today we
have unprecedented insight into the microbial complexity of cheese, thanks to advances in molecular biology, whole-genome sequencing
technologies, and microbiome research. The Companion is equally interested in the applied elements of cheesemaking, with entries on
production methodologies and the technology and equipment used in cheesemaking. An astonishing 325 authors contributed entries to the
Companion, residing in 35 countries. These experts included cheesemakers, cheesemongers, dairy scientists, anthropologists, food
historians, journalists, archaeologists, and on, from backgrounds as diverse as the topics they write about. Every entry is signed by the
author, and includes both cross references to related topics and further reading suggestions. The endmatter includes a list of cheese-related
museums and a thorough index. Two 16-page color inserts and well over a hundred black and white images help bring the entries to life. This
landmark encyclopedia is the most wide-ranging, comprehensive, and reliable reference work on cheese available, suitable for both novices
and industry insiders alike.
This edition has been adapted for the US market. From simple suppers and family favorites, to weekend dishes for sharing with friends, this
book is packed full of phenomenal food - pure and simple. Whether it's embracing a meat-free day or two each week, living a vegetarian
lifestyle, or just wanting to try some brilliant new flavor combinations, this book ticks all the boxes. Super-tasty, brilliantly simple, but inventive
veg dishes include: · AMAZING VEGGIE CHILI, comforting black rice, zingy crunchy salsa and chili-rippled yogurt · GREENS MAC 'N'
CHEESE with leek, broccoli & spinach and a toasted almond topping · VEGGIE PAD THAI, crispy fried eggs, special tamarind & tofu sauce
and peanut sprinkle · SUPER SPINACH PANCAKES with avocado, tomato and cottage cheese · SUMMER TAGLIATELLE, basil & almond
pesto, broken potatoes and delicate green veg With chapters on Soups & Sandwiches, Brunch, Pies & Bakes, Curries & Stews, Salads,
Burgers & Fritters, Pasta, Rice & Noodles, and Traybakes there's something tasty for every occasion. Sharing simple tips and tricks that will
excite the taste buds, this book will give you the confidence to up your vegetable intake and widen your recipe repertoire, safe in the
knowledge that it'll taste utterly delicious. It will also leave you feeling full, satisfied and happy - and not missing meat from your plate. “It's all
about celebrating really good, tasty food that just happens to be meat-free.” Jamie Oliver

A fun and quirky guide to the essential rules for enjoying cheese, including tips on selecting and tasting different varieties, serving
and pairing cheeses, as well as a brief history on cheese and a rundown of how cheeses are made. This richly illustrated book
from a lauded cheesemonger--perfect for all cheese fans, from newcomers to experts--teaches you how to make a stylish cheese
platter, repurpose nibs and bits of leftover cheese into something delicious, and expand your cheese palette and taste cheeses
properly. Alongside the history and fundamentals of cheese-making, you'll even learn why cheese is actually good for you (and
doesn't make you fat!), find enlightenment on the great dairy debate--pasteurized versus not pasteurized--and improve your
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cheese vocabulary with a handy lexicon chart.
The phenomenon of the supper club--as unique to the Upper Midwest as great lakes, cheese curds, and Curly Lambeau--is
explored for the first time in this attractive and engaging book. Revealing the rich history behind these time-honored
establishments, it defines the experience for the uninitiated and reacquaints those in the know with a cherished institution.
Painstakingly researched, the book documents modern supper clubs in Wisconsin, Minnesota, Iowa, Michigan, and Illinois,
bringing to life the memorable people who created the tradition and keep it alive. It goes on to explain how combining
contemporary ideas such as locavore menus and craft beer with staples like Friday night fish fries and Saturday prime rib has
allowed the clubs to evolve over time and thrive. With numerous photographs, this combination social history and travel guide
celebrates not only the past and present but the future of the supper clubs.
In the fourteenth River Cottage Handbook, Gill Meller shows how to keep pigs and cook with pork. Keeping a herd of pigs brings a
lot of enjoyment – they are curious, intelligent and (often) lovable animals, with plenty of character. When the time comes, they can
provide you with a fine carcass that can be turned into all manner of tasty things. The River Cottage ethos is all about knowing the
story behind what's on the plate, and as Gill Meller explains in this accessible and comprehensive guide, by rearing and butchering
your own pigs you'll be able to create a full range of delicious pork products in the most sustainable, economical and hands-on
way possible. Pigs & Pork gives expert advice on choosing whether to keep your own pigs, on sourcing them and setting up their
home, and on feeding and caring for them. Gill also explains how you can arrange for the pigs' eventual slaughter, and how to find
a good butcher or carry out your own butchery at home and identify the different cuts of meat. And even if you are buying your
pork from the butcher, there is plenty to inspire. In the mouth-watering recipe section you will find the ultimate roast pork,
farmhouse pâtés, pork scratchings, brawn, sausages, rillettes, pork pies, Scotch eggs and black pudding, as well as instructions
for how to home-cure your own bacon, ham and salami. And of course, there are guidelines for setting up a proper hog roast to
cater for large numbers, River Cottage-style – simply the perfect fare for an outside gathering. Whether you are just after the
secret to sensational crackling, or you want to go the whole hog and set up your own sty, this book will guide you on the road to
pork heaven.
In this new addition to the award-winning collection, River Cottage master preserver Pam Corbin helps you transform the
abundance of your garden (and your friends’ and neighbors’ gardens) into everything from jams and jellies to vinegars and
sauces. The River Cottage farm, established by British food personality Hugh Fearnley-Whittingstall to promote high-quality,
seasonal, and sustainable food, has inspired a television series, restaurants and classes, and a hit series of books. Now, with The
River Cottage Preserves Handbook, learn to make everything from simple Strawberry Jam to scrumptious new combinations like
Honeyed Hazelnuts, Nasturtium “Capers,” Onion Marmalade, Spiced Brandy Plums, and Elixir of Sage, plus a pantryful of butters,
curds, pickles, chutneys, cordials, and liqueurs.
British iconoclast and sustainable food champion Hugh Fearnley-Whittingstall goes back to basics in this guide to simple, everyday
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home cooking. In River Cottage Every Day, Hugh shares the dishes that nourish his own family of three hungry school-age kids
and two busy working parents—from staples like homemade yogurt and nut butters to simple recipes like Mixed Mushroom Tart;
Foil-Baked Fish Fillets with Fennel, Ginger, and Chile; and Foolproof Crème Brûlée. Hugh brings his trademark wit and infectious
exuberance for locally grown and raised foods to a wide-ranging selection of appealing, everyday dishes from healthy breakfasts,
hearty breads, and quick lunches to all manner of weeknight dinners and enticing desserts. Always refreshingly honest, but without
sermonizing, Hugh encourages us to build a close relationship to the sources of our food and become more involved with the way
we acquire and prepare it. But he doesn’t shrink from acknowledging the challenges of shopping and cooking while juggling the
demands of work and family. So while Hugh offers an easy recipe for homemade mayonnaise, he admits to having a jar of storebought mayo lurking in the fridge, just like the rest of us! Including helpful and encouraging advice on how to choose the finest
meat, freshest fish, and most mouthwatering fruits and vegetables, River Cottage Every Day shows us that deliciously prepared
and thoughtfully sourced meals can be enjoyed every day of the year.
Hugh Fearnley-Whittingstall has sowed the seed for a brand new River Cottage – in Australia! Somewhere between Melbourne
and Sydney, and nestled between the pristine Sapphire Coast and the imposing Mount Gulaga, lies the beautiful old dairy farm
which is now the home of River Cottage Australia, and 'new Hugh' Paul West. Paul is a fresh, exciting face on the global food
scene, as well as a brilliant presenter. Predictably, there is a healthy dose of competition between Hugh and Paul. They have
fought over who can catch the first octopus and have raced to find the first mushroom of the year. But they have similar passions –
sustainability and environmental issues being at the forefront – and on the farm they discover fantastic bounty as they forage for
food and share the products of their culinary skills with the locals. Featuring recipes from the first three series of River Cottage
Australia, this is the cookbook that will reveal the delicious dishes which Paul has been creating on the farm. The book is divided
into seven chapters and includes more than 120 recipes such as pumpkin scones, roasted octopus salad, baked salmon, spiced
aubergine salad, pig on a spit, borlotti bean broth, raw courgette salad and warm curb cake with honey rhubarb. With a preface by
Hugh (and a sprinkling of his recipes throughout), plus atmospheric, beautiful photography by Mark Chew, this is one of the best
cookery books of the year.
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