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Discover the incredible, edible science that happens every time you cook, bake,
or eat with this children's book that is part-cookbook, part-science reference. This
exciting kids' book tackles all the tasty science questions you have about food plus plenty more that you hadn't even thought of! Science You Can Eat will
transform your kitchen into an awesome lab through 20 fun food experiments.
This quest of gastronomic wonder is so much more than just another science
book for kids! It explores the science of food by asking questions you're hungry to
know the answers to and putting them to the test through fun experiments.
Cooking is just delicious chemistry, and the science experiments in this adorable
kids cookbook will prove it. Once you understand science, you understand food.
Find out why popcorn goes "pop" as you test it out for yourself. Explore how taste
is affected by smell, know if carrots really can turn you orange, and finally
discover whether eating insects is the future of food. There is a fantastic mix of
fun facts and knowledge, context, and science experiments for kids in this
educational book. The experiments are easy to execute at home with things you
have around the kitchen. The instructions are detailed but easy to understand, so
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some kids could even adventure solo through its pages. Enjoy the delightful
weirdness of tricking your taste buds, making slime taste delicious, investigating
some of the strangest flavors around, and extracting iron from your cereal!
Science You Can Eat helps your little one understand what's happening with their
food and why. Each page is guaranteed to leave you hungry for more - we'd
wager even adults will learn a thing or two from this culinary escapade. Explore,
Experiment, And Learn! Explore the world of weird, mind-blowing, and often
gloriously revolting (but tasty) science behind the food we eat; from why onions
make us cry to the sticky science of chewing gum. Packed with activities for kids
that allow you to use the power of science in the most delicious way. You'll
concoct color-changing potions, make scrumptious ice-cream in an instant, and
much, much more. Embark on this incredible edible adventure with TV presenter
Stefan Gates AKA "The Gastronaut" and turn the things we eat from the ordinary
into the extraordinary. Some of food fueled science you'll learn about: - Unusual
foods - The world's smelliest fruit - Salt and other marvelous minerals - Ways of
cooking - Drinks that glow and so much more!
An essential home cook resource for selecting, storing, preparing, and cooking
vegetables, with recipes that highlight their flavors and textures, including such
dishes as Swiss chard lasagna, asparagus and watercress pizza, and carrot
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fries.
The complete guide to eating for everyday energy Are you a regular victim of an
afternoon slump? Is it a struggle to keep focused on your to-do list? Do you want
to fit more into your day, but feel as if you just don’t have the energy? Nutritionist
Colette Heneghan and productivity expert Graham Allcott provide all the answers
in How to Have the Energy, explaining how not only what, but how you eat can
improve your focus, boost productivity and even give you more time in your day.
Using the High-Energy Plan, they show how eating well can and should fit into
your lifestyle, however busy it is. From how to put your shopping list together, to
how to upgrade your breakfast, from how to be label-savvy to the importance of
ditching the desk lunch, from the author of the bestselling How to be a
Productivity Ninja, this the complete guide to eating smarter and boosting your
everyday energy.
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
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firmly to one side. Instead, he uses veg, fruit, wholegrains, nuts, seeds, spices
and cold-pressed 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.
In Green Kitchen Smoothies, bestselling authors and bloggers David Frenkiel
and Luise Vindahl share their favourite smoothie recipes, as well as some
exciting ideas that will give you the confidence to create your own. Divided into
two main sections, Simple Smoothies and Showstoppers, this is a book perfect
for both smoothie enthusiasts and newbies. There are options for pre- and postworkout, bedtime and breakfast, and smoothies especially for kids (or adults)
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who need more greens in their diet. David and Luise also share their recipes for
nut milks, juices, granola and more, which will add extra sustenance and texture
to your drinks. From smoothie bowls to parfaits, milkshakes, popsicles and even
desserts, this is a collection of irresistible, fun smoothies that you will love.
Most parents start out wanting to raise healthy eaters. Then the world intervenes.
In Kid Food, nationally recognized writer and food advocate Bettina Elias Siegel
explores one of the fundamental challenges of modern parenting: trying to raise
healthy eaters in a society intent on pushing children in the opposite direction.
Siegel dives deep into the many influences that make feeding children healthfully
so difficult-from the prevailing belief that kids will only eat highly processed "kid
food" to the near-constant barrage of "special treats." Written in the same
engaging, relatable voice that has made Siegel's web site The Lunch Tray a
trusted resource for almost a decade, Kid Food combines original reporting with
the hard-won experiences of a mom to give parents a deeper understanding of
the most common obstacles to feeding children well: - How the notion of "picky
eating" undermines kids' diets from an early age-and how parents' anxieties
about pickiness are stoked and exploited by industry marketing - Why school
meals can still look like fast food, even after well-publicized federal reforms - Facttwisting nutrition claims on grocery products, including how statements like
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"made with real fruit" can actually mean a product is less healthy - The
aggressive marketing of junk food to even the youngest children, often through
sophisticated digital techniques meant to bypass parents' oversight - Children's
menus that teach kids all the wrong lessons about what "their" food looks like The troubling ways adults exploit kids' love of junk food-including to cover
shortfalls in school budgets, control classroom behavior, and secure children's
love With expert advice, time-tested advocacy tips, and a trove of useful
resources, Kid Food gives parents both the knowledge and the tools to navigate
their children's unhealthy food landscape-and change it for the better.
Eat Your Greens, Reds, Yellows and Purples is a colourful guide to delicious and
nutritious vegetarian food for kids. Gather your ingredients and get busy in the
kitchen creating tasty, healthy meals with your kids. Alongside nutrition facts,
there are 25 vegetarian recipes for kids including soup, salad and stir-fry as well
as treats such as a muffin, cheesecake and cupcake. Learn about vitamins,
minerals, and all the amazing things that colourful fruit and vegetables can do from how carrots help your vision to why peppers boost your immune system.
The delicious, healthy meals and nutrition facts are enough to satisfy any hungry
young appetite, so reach for your reds, pick up your purples and don't forget to
Eat Your Greens, Reds, Yellows and Purples.
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Here comes trouble! A super-dooper picture book featuring the one and only
Daisy! Daisy does NOT like peas. And there is NOTHING that will get her to eat
them. Mum says she can have an extra pudding, a chocolate factory or a space
rocket with double retro laser blammers - but it just won't work! Can quickthinking Daisy save her tea time and come up with a cunning plan to turn the
tables on Mum? This is a wickedly funny book about dinner time which will
appeal to fussy eating children and their despairing parents!
Written by a mom and registered dietitian who specializes in family nutrition, 101 Healthiest
Foods for Kids is an interactive guide for parents and kids to discovering what fruits, veggies,
whole grains, and more are best for fueling kids' minds and bodies. Plus, find tips for selecting,
serving, and prepping these wholesome foods; answers to your biggest nutrition questions;
and strategies for encouraging picky eaters. Do you and your kids love living a healthy lifestyle
(or are you looking to make that a goal)? Are you curious about which foods are ideal for
childhood nutrition? Let 101 Healthiest Foods for Kids be your handbook to everything whole
food, no matter where you may be on your journey! This family-friendly guide includes
informational sidebars with great tips and tricks for getting kids to try new foods and make
healthy choices, as well as answers to questions, like: Is juice healthy?, Does my child need a
multivitamin?, and Do kids need more protein? From fruits and veggies, to whole grains and
protein-rich foods, you’ll find 101 full profiles on foods such as: Sugar snap peas Zucchini
Sweet potato Papaya Pomegranate Dates Farro Lentils Sunflower seeds And so many more!
On top of all that, you'll also find more than 25 quick and easy recipes you can make as a
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family, from Beet & Berry Smoothies to Cauliflower Nuggets and Red Lentil Snack Cookies.
Keep this colorful, easy-to-skim guide in your kitchen to grab again and again. Pick a food
that's new to you, or one you love and want to get the kids excited about, and let the fun begin!
Step-by-step instructions and illustrations for cooking breakfast, lunch and dinner meals,
making desserts, and baking.
The cookbook that no self-respecting girl should be without! From perfect sleepover snacks to
delicious dinners and picnic salads for summertime fun, girls will love cooking up these mouthwatering ideas with their best-friends. The easy-to-follow, step-by-step recipes make cooking
together fun and easy. With over 45 recipes from cupcakes to smoothies, they'll never run out
of things to do.
Provides words, illustrations, and sign language for common objects. On board pages.
Motivated by the simple principle that eating more vegetables, fruits, and whole grains keeps
people healthier longer, the Moosewood Collective presents this all-new collection of more
than 200 recipes that make whole foods wholly delicious. Moosewood Restaurant's cookbooks
have long been an essential resource for creative recipes for home cooks, recipes that make
mindful eating an unqualified pleasure. In this latest book, the Collective has carefully crafted
recipes that celebrate local and environmentally sustainable food and that reflect the latest
thinking on good nutrition. From soups to desserts, the dishes in this book are distinctive,
adventurous, and globally inspired. Including plenty of vegan, gluten-free, and raw food
options, the book has something to please every taste. Polenta with Greens and Eggs or
Whole Grain Pancakes will get the day started right; appetizers such as Chickpea Crêpes and
Pineapple Salsa with Blueberries are festive for a casual gathering; and Southwestern Black
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Bean Burgers are a great choice for a cookout. Tofu, Leek, and Almond Stuffed Portabellas
and Quinoa and Collard Leaf Dolmas are elegant choices for a more formal occasion. Desserts
like Figs Baked with Chèvre and Pistachios, Chocolate Bark, and Sweet Potato Pie with PecanOat Crust are naturally sweet and packed with nutrients. Each recipe comes with a detailed
nutritional analysis as well as menu and serving suggestions. The Collective discusses
everything from eating locally to the Glycemic Index, and the ideas and information will prove
useful to both new vegetarians and those who grew up cooking with the Moosewood
Restaurant. Eating well feels good. Moosewood Restaurant Cooking for Health is all about
cooking for pleasure and cooking for health. You can do both!
Packed full of fun and easy recipes and baking know-how for kids and parents to share,
Mommy & Me Bake is the perfect introduction to the wonderful world of baking. Divided into
cookies, cakes, bread, and pastry, Mommy & Me Bake guides readers through the different
types of baking. Simple recipes are shown step-by-step, and key skills are explained on
accessible and fun fact pages. Kids and parents will learn to create sweet and savory treats
while mastering the basics of baking together.
If you can't stand the heat, get into the kitchen! This cookbook helps children learn about
making food by themselves--a skill that will last them a lifetime. The recipes in this "no-cook"
cookbook will help children to gain independence in the kitchen and understand how to make
healthy, yet very tasty meals with simple ingredients and no heat. The No-Cook Cookbook is a
photographic cookbook with recipes that kids can make all by themselves. No cooking means
that kids can use this recipe ebook to learn the basic skills needed to be successful in the
kitchen by themselves. This ebook teaches children how to use tools such as a grater, peeler,
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and zester safely, and will explain kitchen safety rules. Kids will also find out how to grow their
own herbs and vegetables at home, and then use these to prepare delicious meals. Helping
young food lovers turn into budding chefs!
The reds, the yellows, and the blues all think they're the best in this vibrant, thought-provoking
picture book from Arree Chung, with a message of acceptance and unity. In the beginning,
there were three colors . . . Reds, Yellows, and Blues. All special in their own ways, all living in
harmony—until one day, a Red says "Reds are the best!" and starts a color kerfuffle. When the
colors decide to separate, is there anything that can change their minds? A Yellow, a Blue, and
a never-before-seen color might just save the day in this inspiring book about color, tolerance,
and embracing differences.

Minerals are simple inorganic elements such as calcium and iron, which are essential
components of a healthy diet. Minerals perform many functions, from serving as
components of organs to helping regulate metabolism. Adequate mineral intake is
particularly important for children's growth and development. This book explains how a
range of key minerals are important to health. Young readers will learn about properties
and appropriate amounts of various minerals as well as how they can be included in a
nutritious, delicious diet.
Put the fun back into healthy eating with this bright and colorful cookbook. This lively
collection encourages kids to consider what they eat and how it affects their bodies,
without preaching. Yummy interpretations of old classics, as well as new recipes
destined to become classic help turn eating into a delicious treat. Features all new
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photography and lively step-by-step text. Covers breakfast, light meals, main meals and
delicious desserts. Packed with fun facts and information about nutrition and healthy
cooking techniques.
Today, dietary supplements have become a booming business and it's trendy for the
food industry to use vitamins as a selling point in their products. Sometimes, consumers
can lose track of the truth about vitamins among misleading and incomplete claims.
This book provides accurate information, introducing young readers to the vitamins
essential for their health. They will come away from the book knowing what vitamins
they need, why they're vital for good nutrition, and the consequences of deficiencies or
overdoses. They will understand how to wisely enhance their daily diets.
Gather your ingredients and get busy in the kitchen creating tasty, healthy meals with
your kids with Eat Your Greens, Reds, Yellows, and Purples. With 25 delicious and
simple vegetarian recipes, this healthy cookbook makes fruits and vegetables fun and
delicious while teaching kids the benefits of eating healthy. Teach your kids how carrots
help their vision while baking carrot and orange muffins or why peppers boost their
immune system while making a red pepper hummus. Written in a friendly, positive tone
that focuses on why colorful fruit and vegetables are good, Eat Your Greens, Reds,
Yellows, and Purples is perfect for parents looking for a way to get their children excited
about fruit, vegetables, and cooking. The delicious meals and fun facts are enough to
satisfy any hungry young appetite, so reach for your reds, pick up your purples, and
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don't forget to eat your greens!
By showing that kitchen skill, and not budget, is the key to great food, Good and Cheap
will help you eat well—really well—on the strictest of budgets. Created for people who
have to watch every dollar—but particularly those living on the U.S. food stamp allotment
of $4.00 a day—Good and Cheap is a cookbook filled with delicious, healthful recipes
backed by ideas that will make everyone who uses it a better cook. From Spicy Pulled
Pork to Barley Risotto with Peas, and from Chorizo and White Bean Ragù to Vegetable
Jambalaya, the more than 100 recipes maximize every ingredient and teach
economical cooking methods. There are recipes for breakfasts, soups and salads,
lunches, snacks, big batch meals—and even desserts, like crispy, gooey Caramelized
Bananas. Plus there are tips on shopping smartly and the minimal equipment needed to
cook successfully. And when you buy one, we give one! With every copy of Good and
Cheap purchased, the publisher will donate a free copy to a person or family in need.
Donated books will be distributed through food charities, nonprofits, and other
organizations. You can feel proud that your purchase of this book supports the people
who need it most, giving them the tools to make healthy and delicious food. An IACP
Cookbook Awards Winner.
Eating Healthy Is Colorful, Not Complicated Don’t just eat your greens?eat your reds,
yellows, and blues too. In The Rainbow Diet, nutritionist and health expert Dr. Deanna
Minich introduces a cutting-edge way to achieve an inner rainbow of optimal health. A
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painted platter. Forget about bland, colorless diet foods?it’s time to taste the rainbow.
Vibrant health begins when we add color to our diet with the right foods and
supplements. Inside, find specific colorful foods, supplements, and recipes you can eat,
as well as activities to help you heal and flourish. You’ll learn how to make a colorful
plate, featuring a rainbow spread of natural foods that provide your body with the
essential nutrients necessary for mental clarity, emotional wellbeing, and spiritual
fulfillment. Meals that heal. The Rainbow Diet combines ancient healing and eating
practices with modern nutritional science. Unlike most fragmented nutrition paradigms
that solely assess food intake, The Rainbow Diet puts body, psychology, eating, and
living together into one view. An artist’s palette, a foodie’s palate. Taking all aspects of
your life into consideration, Dr. Minch gives readers an easy to follow transformational
guide to attaining physical, mental, and spiritual health through colorful whole foods and
natural supplements. Throughout, she uses the properties of color to help guide you,
like: • Yellow for the bright radiance of your intellect • Red for the grounding, physical
issues of your body • Indigo for the deeper knowledge and intuition we all carry Go
beyond primary colors and take in the entire color spectrum. If you’re interested in
natural eating, and enjoyed books like Whole Detox, Rainbow Green Live-Food
Cuisine, What Color Is Your Diet? and Eat Your Colors, you’ll delight in The Rainbow
Diet.
Do you ever think you’re the only one making any sense? Or tried to reason with your
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partner with disastrous results? Do long, rambling answers drive you crazy? Or does
your colleague’s abrasive manner rub you the wrong way? You are not alone. After a
disastrous meeting with a highly successful entrepreneur, who was genuinely
convinced he was ‘surrounded by idiots’, communication expert and bestselling
author, Thomas Erikson dedicated himself to understanding how people function and
why we often struggle to connect with certain types of people. Surrounded by Idiots is
an international phenomenon, selling over 1.5 million copies worldwide. It offers a
simple, yet ground-breaking method for assessing the personalities of people we
communicate with – in and out of the office – based on four personality types (Red,
Blue, Green and Yellow), and provides insights into how we can adjust the way we
speak and share information. Erikson will help you understand yourself better, hone
communication and social skills, handle conflict with confidence, improve dynamics with
your boss and team, and get the best out of the people you deal with and manage. He
also shares simple tricks on body language, improving written communication, advice
on when to back away or when to push on, and when to speak up or shut up. Packed
with ‘aha!’ and ‘oh no!’ moments, Surrounded by Idiots will help you understand and
communicate with those around you, even people you currently think are beyond all
comprehension. And with a bit of luck you can also be confident that the idiot out there
isn’t you!
Why does chocolate melt? Why do onions make your eyes water? Why do eggs turn
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white when heated but bread turns brown when toasted? How Cooking Works provides
the answers to every child's favorite question - "Why?" - and inspires them to test things
out for themselves in the kitchen! In addition to a baker's dozen of core recipes from
pizza to pasta to muffins to sweet snacks, How Cooking Works also emphasizes the
importance of preparation, safety, and kitchen hygiene, covering everything kids need
to know in the kitchen - from soup to nuts!
A vibrant cookbook contains more than one hundred simple recipes for everything from
scrambled eggs to delicious pastries, all presented with full-color, step-by-step
illustrations, introducing children to the joys of cooking and eating healthy foods.
Reprint.
50 easy-to-follow healthy recipes with clear, step-by-step instructions and inspirational
images that will have kids cooking with confidence in no time. Children will learn how to
chop, mix, and stir their way to kitchen magic and put their skills to good use making a
mixture of tasty savory and sweet dishes using few-and easy-to-find-ingredients. From
soups to macaroni and cheese to banana bread, Cooking Step by Step is packed with
50 mouth-watering recipes that are easy to make, and will get kids into cooking and
baking. Plus they will love eating their fresh, healthy, and delicious creations! Junior
chefs will also learn tips and shortcuts, and get to grips with cooking terms and kitchen
fundamentals-all while having a great time making simple snacks, balanced meals, and
sweet treats.
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Even the wisest of wolves can have much to learn. Little Wise Wolf spends all his time
reading big books and discovering new stars. So, naturally, he’s much too busy to help
his neighbors. Then, one day, he’s summoned to the castle to heal the ailing king. It’s
a long way, and Little Wise Wolf is unprepared for the arduous journey. Tired and
hungry, he begins to doubt how wise he is, as there are many things he doesn’t know
about the world. Things his neighbors know all about. But will they help him? The
wisest thing of all? Accepting a little help from our friends.
A fun, accessible way to add a colorful array of fruits, vegetables, and whole grains to
your diet—with more than 90 recipes and photos. Registered dietician and bestselling
cookbook author Frances Largeman-Roth shows home cooks how to use the color
spectrum to bring more vividly-hued food to the table. From deep green kale to
vermilion beets, Eating in Color showcases vibrant, delicious foods that have been
shown to reduce the risk of heart disease and stroke, some cancers, diabetes, and
obesity. Avocados, tomatoes, farro, blueberries, and more shine in stunning
photographs of 90 color-coded, family-friendly recipes, ranging from Caramelized Red
Onion and Fig Pizza to Cran-Apple Tarte Tatin. Clear preparation instructions and
nutritional information make this an essential resource for eating well while eating
healthy. “Enjoying a rainbow of produce is one of the top things you can do to boost
your wellbeing. Eating In Color offers all the inspiration and tools you need to do just
that?absolutely deliciously.” —Ellie Krieger, RD, Food Network host and author of
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Weeknight Wonders
Integrates the traditional principles of Ayurvedic medicine with the latest in nutritional
research, examining the three basic human body types and explains which foods are
best suited to meet the individual requirements of each type.
First published in hardcover in 2002, Local Flavors was a book ahead of its time. Now,
imported food scares and a countrywide infatuation with fresh, local, organic produce
has caught up with this groundbreaking cookbook, available for the first time in
paperback. Deborah Madison celebrates the glories of the farmers’ markets of America
in a richly illustrated collection of seasonal recipes for a profusion of produce grown
coast to coast. As more and more people shun industrially produced foods and instead
choose to go local and organic, this is the ideal cookbook to capitalize on a major and
growing trend. Local Flavors emphasizes seasonal, regional ingredients found in
farmers’ markets and roadside farm stands and awakens the reader to the real joy of
making a direct connection with the food we eat and the person who grows it. Deborah
Madison’s 350 full-flavored recipes and accompanying menus include dishes as
diverse as Pea and Spinach Soup with Coconut Milk; Rustic Onion Tart with Walnuts;
Risotto with Sorrel; Mustard Greens Braised with Ginger, Cilantro, and Rice; Poached
Chicken with Leeks and Salsa Verde; Soy Glazed Sweet Potatoes; Cherry Apricot
Crisp; and Plum Kuchen with Crushed Walnut Topping. Covering markets around the
country from Vermont to Hawaii, Deborah Madison reveals the astonishing range of
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produce and other foods available and the sheer pleasure of shopping for them. A
celebration of farmers and their bounty, Local Flavors is a must-have cookbook for
anyone who loves fresh, seasonal food simply and imaginatively prepared.
FROM THE SUNDAY TIMES BESTSELLING AUTHOR OF WHAT MUMMY MAKES:
COOK JUST ONCE FOR YOU AND YOUR BABY Let Rebecca Wilson, the mum
behind @whatmummymakes, show you how to cook a week's worth of simple, healthy
and tasty meals to wean your baby from 6 months while feeding the rest of the family,
too. Rebecca's recipes are fresh, accessible, nutritious and made with the whole family
in mind; you can cook just one meal for everyone, adults and children alike. Now, with
this family meal planner, Rebecca aims to help mealtimes become even easier and
take the stress out of feeding your family. There are 28 healthy recipes for breakfast,
lunch and dinner, as well as snacks and puds, plus space to record your baby's first
100 foods, the whole family's names and favourite meals. The book also includes
sections that make organising shopping lists stress free. Follow the What Mummy
Makes method and you'll find weaning can be a delicious breeze for the whole family.
Part of the much loved Children Just Like Me series, Food Like Mine is a touching
celebration of children from all over the world and the food they eat. Featuring more
than 20 easy-to-follow recipes and beautiful photography throughout, Food Like Mine is
part of DK's groundbreaking series on children of the world and features children from
Botswana to the USA. Perfect for children key stage 1 & 2 who will learn about staple
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ingredients, see where they're eaten and discover how they're grown. Then you can
use these staples in more than 20 delicious, international dishes to make at home.
Food Like Mine shows that even if we live thousands of miles apart, our lives share a
common ingredient - food!

Travel the world in a stunning, informative book about animals under threat of
extinction. From the giant panda of China to Fiji's banded iguana, creatures all
over the world are imperiled like never before in human history. Visit all inhabited
continents via a series of striking graphic stamps by printmaker Tom Frost,
depicting more than thirty species -- some familiar, some you may not have
known existed -- all of which are in danger of not existing for much longer. Fact
files from conservation biologist Martin Jenkins introduce readers to some of the
threatened fauna around the globe. A timely call to arms for animal lovers young
and old, this oversize nonfiction book discusses the reasons that so many
species are in danger of dying out and what we can do to help them.
Bursting with 11 exciting, easy-peasy recipes, little chefs explore and discover
the wonderful world of everyday science and food with all their senses. Perfect
for ages 3-6, this delightful nonfiction kids cooking book introduces preschool and
early elementary school children to basic culinary science and cooking activities.
A truly terrific ebook for any young child who is interested in helping in the
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kitchen! It is full of colorful illustrations, recipes, fun facts, and scientific principles
about food and nutrition. It is teeming with tasty ideas and fun hands-on learning
experiences that will get children playing, discovering everyday science, and
cooking up a storm. Look I'm A Cook is full of tasty recipes that provide a great
variety of fun, healthy, kid-friendly foods, made with ingredients you probably
have on hand. These 11 activities are easy to prepare, set up, and create. The
visual step-by-step instructions and a charming design make it the perfect activity
ebook for parents and their little ones to enjoy together. From guacamole to ice
pops, to chocolate pears; kids can pour it, mix it, and taste it. Each recipe
becomes an ever-so-exciting experiment (we have it under good authority that
anyone will find the crunchy Vegetable Stick Train irresistibly adorable - and it
goes really well with the homemade guacamole). Get Ready To Find Your Inner
Chef! You were born with everything you need to be an awesome cook - a
brilliant brain and amazing senses! Get ready to touch, smell, see, hear, and
taste your way to fabulous food in this cookbook for kids. Find out how to make
an exciting salad train, which makes the greenest guacamole, why bread is full of
bubbles and much, much more! Full of cooking ideas for kids like: - Sunshine
strawberries - Mini meringue mountains - Brilliant bread - Chocolate pears - And
much, much more! DK's Look! I'm Learning series of exciting and educational
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STEM ebooks focus on the sensory experience of practical learning and play and
finds the science in everyday activities. Hands-on learning experiences tap
straight into kids' insatiable curiosity and sense of wonder. These ebooks for
children are perfect for ages 3-6 as they are formatted with a padded cover and
toddler-tough pages. The series encourages children to develop independence
and improves their critical thinking, investigation skills, and motor skills. Try the
other titles in the series next, including Look I'm A Scientist, Look I'm A
Mathematician, and Look I'm An Engineer.
We all know the benefits of healthy eating, but in practice, it’s often just not
compatible with a busy, working lifestyle. Grabbing food on the go between
meetings, before you rush to the gym, after catching up with friends – there’s just
not enough time to be fussy – what you eat often takes a backseat. But what if
that didn’t have to be the case? What if what you were eating actually gave you
more time; boosting your productivity, increasing your focus, and ensuring that
you didn’t fall victim to that daily 3pm energy slump? Productivity and nutrition
experts Graham Allcott and Colette Heneghan present a new way to think about
what you eat: the Productivity Ninja way. A new book in the bestselling
Productivity Ninja series, Work Fuel shows you how eating well can and should fit
into your lifestyle, however busy it is. From surviving conferences and work trips
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to how to best put together your food shopping list, Work Fuel provides you with
an investment plan, promising to improve your performance, focus and energy by
changing the way that you eat.
Put on your chef's hat and roll up your sleeves. It's time to get cooking! Filled with
more than 150 delicious dishes and mouth-watering recipes for young chefs to
create at home. This first cookbook is the perfect way to get your child interested
in food, nutrition, and cooking for life! Cooking with children can be immensely
rewarding. You can watch your budding chef learn something new, try different
flavors, and celebrate their own achievements in the kitchen. DK Books has
created the ultimate cookbook that every kid chef needs on their shelf. Each
recipe has easy-to-follow, step-by-step instructions alongside pictures that
illustrate each stage of cooking. There's a tasty recipe for every occasion from
blueberry muffins and apple crumble to sweet potato lasagna. Perfect for budding
chefs and kid foodies, this cookbook helps build up basic cooking skills, safe
kitchen practices, and an adventurous palate. Packed with healthy recipes,
helpful tips, and fail-safe techniques, your child will be excited to create dishes
that are both fun to make and delicious to eat! It's as Easy as Pie! From speedy
suppers to delicious bakes, this kid's cookbook contains a wealth of imaginative
recipes that will inspire your little chef to put on their apron and get going on their
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first food adventure! It's an essential introduction to cooking that will be treasured
by generations to come. Inside the pages of this cookbook, you'll find everything
your child needs to get started in the kitchen: - More than 150 fun, delicious, and
healthy recipes for kids. - Easy-to-follow steps alongside pictures for each stage
of cooking. - Helpful tips on how to stay healthy in the kitchen.
A child describes the growth of a maple tree from seed to sapling.
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