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Part field guide to grilling and barbecuing and part cookbook, Master of the Grill
features a wide variety of kitchen-tested recipes for meat, poultry, seafood,
vegetables, pizza, and more. These are the recipes everyone should know how
to make— the juiciest burgers, barbecue chicken that’s moist not tough, tender
grill-smoked pork ribs, the greatest steak (and grilled potatoes to serve
alongside). Regional specialties are included, too—learn how to make Cowboy
Steaks, Alabama BBQ Chicken, and Kansas City Sticky Ribs. Colorful
photography captures the beauty of the recipes and step-by-step shots guide you
through everything you need to know. A section on grilling essentials covers the
pros and cons of gas and charcoal grills and which might be right for you, as well
as the tools you’ll use with them— such as grill brushes, tongs, vegetable
baskets, and wood chips and chunks. From the Trade Paperback edition.
Eating clean isn't a new fad diet"€"it's part of a healthy and intuitive lifestyle.
There are no calories, fat or carbs to count, and no avoiding an entire food group.
Simply eat whole foods like fruits, vegetables, meat and grains plus eliminate
processed foods"€"it's that easy! This book will guide you through your day with
more than 90 uncomplicated recipes using the freshest ingredients, from
breakfast, soups and chilies to sides, dinners and more. Healthy eating never
tasted so good! Two informative introductions"€"Eating Clean and Slow Cooker
Tips. More than 85 recipe photos.
Bridging the fields of conservation, art history, and museum curating, this volume
contains the principal papers from an international symposium titled "Historical
Painting Techniques, Materials, and Studio Practice" at the University of Leiden
in Amsterdam, Netherlands, from June 26 to 29, 1995. The symposium—designed
for art historians, conservators, conservation scientists, and museum curators
worldwide—was organized by the Department of Art History at the University of
Leiden and the Art History Department of the Central Research Laboratory for
Objects of Art and Science in Amsterdam. Twenty-five contributors representing
museums and conservation institutions throughout the world provide recent
research on historical painting techniques, including wall painting and
polychrome sculpture. Topics cover the latest art historical research and scientific
analyses of original techniques and materials, as well as historical sources, such
as medieval treatises and descriptions of painting techniques in historical
literature. Chapters include the painting methods of Rembrandt and Vermeer,
Dutch 17th-century landscape painting, wall paintings in English churches,
Chinese paintings on paper and canvas, and Tibetan thangkas. Color plates and
black-and-white photographs illustrate works from the Middle Ages to the 20th
century.
The debut cookbook from the Saveur blog award-winning Internet expert on
making eating cheap dependably delicious As a college grad during the recent
great recession, Beth Moncel found herself, like so many others, broke. Unwilling
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to sacrifice eating healthy and well—and armed with a degree in nutritional
science—Beth began tracking her costs with obsessive precision, and soon cut
her grocery bill in half. Eager to share her tips and recipes, she launched her
blog, Budget Bytes. Soon the blog received millions of readers clamoring for
more. Beth's eagerly awaited cookbook proves cutting back on cost does not
mean cutting back on taste. Budget Bytes has more than 100 simple, healthy,
and delicious recipes, including Greek Steak Tacos, Coconut Chicken Curry,
Chorizo Sweet Potato Enchilada, and Teriyaki Salmon with Sriracha Mayonnaise,
to name a few. It also contains expert principles for saving in the
kitchen—including how to combine inexpensive ingredients with expensive to
ensure that you can still have that steak you’re craving, and information to help
anyone get acquainted with his or her kitchen and get maximum use out of the
freezer. Whether you’re urban or rural, vegan or paleo, Budget Bytes is
guaranteed to delight both the palate and the pocketbook.
The Electric Pressure Cooker Cookbook is your resource for learning all the
shortcuts to make a delicious meal in a fraction of the usual time—with over 200
new family-friendly recipes from the world's leading blogger on pressure cooking
Barbara Schieving (of PressureCookingToday.com). These recipes are big on
flavor, imaginative in their variety, and easy to make, featuring fresh, natural, and
nutritious ingredients. The Electric Pressure Cooker Cookbook features loads of
tips and tricks that help you get the most from your pressure cooker, no matter
what brand you own. If you're a busy parent or can't find time to make
dinnersafter work, then you will love the Shortcut Dinners and 30-Minute Meals
sections. With the terrific weeknight meals on the fly, you'll also adore the Sunday
Suppers perfect for special weekend gatherings. Find recipes for every taste and
diet: Robust meat and chicken dishes Vegetarian mains and sides Healthy
breakfasts Tasty sandwiches, wraps, and tacos Soothing soups and stews And a
big chapter full of quick and easy desserts Whether you're an experienced
pressure cooker user or completely new to this time-saving device, you will return
to this cookbook again and again for recipes your whole family will love.
THE INSTANT NATIONAL BESTSELLER • Brittany Williams lost more than 125
pounds using her Instant Pot® and making all her meals from scratch. Now she
shares 125 quick, easy, and tasty whole food recipes that can help you reach
your weight loss goals, too! Brittany Williams had struggled with her weight all her
life. She grew up eating the standard American staples—fast, frozen, fried, and
processed—and hit a peak weight of 260 pounds. When her 4-year-old
daughter’s autoimmune disease was alleviated by a low-sugar, dairy-free, grainfree, whole-food-based diet, Brittany realized she owed her own body the same
kind of healing. So on January 1, 2017, she vowed to make every meal for a year
from scratch, aided by her Instant Pot®. She discovered that the versatility,
speed, and ease of the electric pressure cooker made creating wholesome, tasty,
family-satisfying meals a breeze, usually taking under thirty minutes. Not only did
the family thrive over the course of the year, Brittany lost an astonishing 125
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pounds, all documented on her Instant Loss blog. Illustrated with gorgeous
photography, Instant Loss Cookbook shares 125 recipes and the meal plan that
Brittany used for her own weight loss, 75% of which are recipes for the Instant
Pot® or other multicooker. These recipes are whole food-based with a spotlight
on veggies, mostly dairy and grain-free, and use ingredients that you can find at
any grocery store. The clearest guide to navigating your Instant Pot® or other
multicooker that you’ll find, Instant Loss Cookbook makes healthy eating
convenient—and that’s the key to sustainable weight loss.
In this encyclopedic book, Lewis provides insights into the origins, training,
tactics, weapons and achievements of special forces and special mission units
throughout the world, focusing particularly on US and UK forces. He also looks at
the codes that that bind the members of these elite units together. He reveals
training secrets in everything from wilderness survival to hand-to-hand combat. In
doing so, he draws extensively on biographies, autobiographies, training
manuals, interviews and press coverage of key operations. The elite forces
covered include: The British Army's Special Air Service (SAS), established in
1950, which has served as a model for the special forces of many countries. Its
counter-terrorist wing famously took part in the hostage rescue during the siege
of the Iranian Embassy in London in 1980. The Parachute Regiment, the airborne
infantry element of 16 Air Assault Brigade, which spearheads the British Army's
rapid intervention capability. It is closely linked to United Kingdom Special
Forces. The US Navy's SEALS (Sea, Air, Land Teams), trained to conduct
special operations in any environment, but uniquely specialised and equipped to
operate from and in the sea. Together with speedboat-operating Naval Special
Warfare Combatant-Craft Crewmen, they form the operational arm of the Naval
Special Warfare community, the Navy component of the US Special Operations
Command. Their special operations include: neutralizing enemy forces;
reconnaissance; counter-terrorism (famously in the killing of Osama bin Laden);
and training allies. The US Army's Delta Force: The Special Mission Unit, 1st
Special Forces Operational Detachment-Delta (1st SFOD-D), known simply as
Delta Force, the Army component of Joint Special Operations Command. Its role
is counter-terrorism, direct action and national intervention operations, though it
has the capability to conduct many different kinds of clandestine missions,
including hostage rescues and raids. The US Army Rangers, a light infantry
combat formation under the US Army Special Operation Command. The Green
Berets - motto: 'to free the oppressed' - trained in languages, culture, diplomacy,
psychological warfare and disinformation. Russia's Spetsnaz, whose crack antiterrorist commandos ended the Moscow theatre siege, and who have a
reputation for being among the world's toughest and most ruthless soldiers.
Spetsnaz units saw extensive action in Afghanistan and Chechnya, often
operating far behind enemy lines. Israeli Special Forces, especially Shayetet 13
(Flotilla 13), whose motto, in common with the rest of the Israeli military, is 'Never
again', a reference to the Holocaust. They are particularly adept at the
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specifically Israeli martial art Krav Maga, which they dub 'Jew-jitsu'.
Rice cookers are perfect for how we cook today - versatile and convenient, they have
one-button technology, don't take up much counter space, and are a breeze to clean.
And they can do so much more than produce foolproof rice, beans, and grains. The
Ultimate Rice Cooker Cookbook shows you how to make everything from Thai Curried
Rice to Chocolate Pots de Creme with Poached Fresh Cherries, from Breakfast Barley
to Turkey Chili with Baby White Beans.
Table of content* Spareribs with Barbecue Sauce-Pressure Cooker* Pressure Cooker
Golden Mushroom Beef Stew* Italian Potato, Rice, & Spinach Soup in Pressure
Cooker* Italian Potted Beef-Pressure Cooker* Butternut, Chard & White Bean Soup
Pressure Cooker* Pot Roast in Peach Juice* Oxtail Casserole* Braised Lamb Shanks Pressure Cooker Recipe* Harira (Soup for Ramadan)* Chop Suey Retro Style*
Butternut Squash Soup With Herbes De Provence* Minestrone Soup With Tortellini
(Pressure Cooker)* Pressure Cooked Pork Chops* Flawless Pressure Cooker Brown
Rice* Pressure Cooker Lentil Soup* Beef Stew (Pressure Cooker)* Pressure Cooker
Split Pea and Ham Soup* Pressure Cooker Hungarian Chicken* Beef Tips on Rice Pressure Cooker* Lamb Shanks With Garlic and Port Wine - Pressure Cooker*
Mushroom Risotto in Pressure Cooker* Collard Greens - Pressure Cooker Method*
Savory Pot Roast a La Pressure Cooker* Pressure Cooker Beef Barley Vegetable
Soup* Pressure Cooker Corned Beef* Pot Roast - Pressure Cooker* Pressure Cooker
Whole Chicken* Chicken Cacciatore (Pressure Cooker)* New England Clam Chowder
(Pressure Cooker)* Rich and Creamy Tender Pork Chops (Pressure Cooked)*
Pressure Cooker Potato and Cheese Soup* Basic Risotto (Pressure Cooker)* Pressure
cooker chicken stock* Lentil Soup in 10 Minutes (Pressure Cooker)* Pressure Cooker
Pot Roast With Mushroom Gravy - Easy* Italian Potted Beef-Pressure Cooker*
Pressure Cooker Vegetable Stock* Pressure Cooker Saucy Baby Back Ribs - Fast &
Easy* Braised Lamb Shanks - Pressure Cooker Recipe* Pressure Cooker Golden
Mushroom Beef Stew* Pressure Cooker 30 Minute Marinara Sauce* Pressure Cooker
Italian Chicken and Sausage with Peppers* Perfect Jasmine Rice (Pressure Cooker)*
Ham Bean Soup (Pressure Cooker)* Navy Bean Soup-Pressure Cooker* Pressure
Cooker Corn on the Cob* Breaded Pork Chops in the Pressure Cooker* Spareribs with
Barbecue Sauce-Pressure Cooker* Sweet BBQ Pressure Cooker/ Grilled Chicken*
Pressure Cooker - Chili Con Carne* Pressure Cooker Chicken Curry* Pressure Cooker
Corned Beef* Pressure Cooker Jambalaya (With Peppers & Celery)* Butternut, Chard
& White Bean Soup Pressure Cooker* Lemon Cheesecake (Pressure Cooker)* Italian
Potato, Rice, & Spinach Soup in Pressure Cooker* Pressure Cooker Irish Stew* Perfect
Risotto for Wolfgang Puck Pressure Cooker* Raspberry Chicken for the Pressure
Cooker* Pressure Cooker Pot Roast* R Bs Pressure Cooker Beef Stew* Spicy Cornish
Game Hens - Pressure Cooker* Pressure Cooker "bowl of Red" - Traditional Texas
Chili* Pressure Cooker Meatballs* Tomato and Chicken Rogan Josh Curry (Pressure
Cooker)* Pressure Cooker Chicken Fillets, Basis for Savory Pies Etc* Italian-Approved
Pressure Cooker Risotto in 7 Minutes!* Pot Roast Made With Beer for the Pressure
Cooker* Hungarian Goulash under Pressure* Easy Electric Pressure Cooker Chicken
Stock* Pressure Cooker Double Dhal* Pressure Cooker Risotto With Peas* Pressure
Cooker Beef and Noodles* Minestrone Soup With Tortellini (Pressure Cooker)* Spanish
Braised Pork - Pressure Cooker* Red Potatoes - Pressure Cooker* Pressure Cooker
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Pumpkin Bread Pudding* 15-Minute Pressure Cooker Chili* Pressure Cooker Chicken
Lasagne* Fettuccine With Parsley Butter in Pressure Cooker* Cream of Garden
Tomato Soup - Pressure Cooker - W* Chili Under Pressure* Beef Under Pressure*
Pressure Pot Large White Limas.* Herb Dumplings* Ham Hocks and Beans* Pork
Roast Divine* Beef Burgundy* Rio Grande Valley Style Carne Guisada* Lamb Chops
Rosemary* Pork Chop Suey* Basic Beef Stew* Chicken Mexican Soup ( for Canning )*
Swedish Pot Roast* Chili* Spareribs* Kentucky Fried Chicken* Old-Fashioned Beef
Stew* Moroccan Beef & Cauliflower
How would you like to make meals that taste like you spent hours in the kitchen, but are
ready in a matter of minutes? Thanks to the efficiency of a Presto® pressure cooker,
you can! Presto® Pressure Cooker Recipes features more than 75 recipes for delicious
dishes, including Savory Brisket (pressure cooking time: 33 minutes), Bacon and Stout
Short Ribs (pressure cooking time: 30 minutes), and Chile Verde Chicken Stew
(pressure cooking time: 8 minutes). From soups and stews to ribs and roasts, you'll be
able to get dinner on the table more quickly than you ever imagined. Once you start
cooking in your Presto® pressure cooker, you'll wonder how you ever got along without
it!
Instant Pots are the hottest appliances on the market today, and they are changing the
way we cook. The Taste of Home Instant Pot Cookbook will give you the essential
recipes you want to make in your Instant Pot to feed your family and capture the flavor
of the Instant Pot & electric pressure cooker craze! For fast-to-fix dinners, you can’t
beat the convenience of an Instant Pot! That’s why these electric pressure and multicookers are the latest rage in homes across the country. Now you can make the most
of this timesaving tool with Taste of Home Instant Pot Cookbook! Inside you’ll find a
mouthwatering assortment of appetizers, entrees, sides and more—all made easy in the
Instant Pot. Need a hearty weeknight dinner in a hurry? Whip up Saucy Mesquite Ribs.
Looking for a meal-in-one dish that beats the clock? Whip up Apple Balsamic Chicken.
You’ll find these recipes as well as easy breakfast dishes, finger-licking sandwiches
and no-stress sides…all made quick in the Instant Pot. Dig into the comforting goodness
you crave any day of the week. With the 111 recipes in Taste of Home Instant Pot
Cookbook, it’s never been easier! You will also find key recipe hacks to help make use
of the quick cooking feature of the Instant Pot like hard-boiled eggs, rice, beans,
oatmeal, soups and bone broths, even cheesecakes and more. Great for breakfast,
lunch or dinner plus appetizers and desserts. Satisfy your meat-lovers or your
vegetarians. Find out why the Instant Pot has so many obsessive fans (who call
themselves, "Pot Heads"), and why you will soon be one among them. Instant Pots can
be used as an electric pressure cooker, slow cooker, yogurt maker, rice cooker and
more. Plus, a How to Use Your Instant Pot informational opening chapter so you will
have Instant Pot success from the start!
Discover how to cook breakfast, soups & stews, salads & bowls, entrées, and desserts
with this collection of recipes for your mini rice cooker. Looking for a fast dinner,
dessert, or a tasty snack, the Mini Rice Cooker Cookbook has something for you.
Forget your Crock-Pot, the bright-colored mini rice cooker is your new easy-to-use,
easy-to-cook solution for everything from eggs to pad thai to chocolate cake. The
perfect complement to your new appliance, the Mini Rice Cooker Cookbook has fresh
ideas for every occasion, from breakfast to dessert. A mini rice cooker is perfect for
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cramped college dorms, small apartments, even RVs. You don’t need extra kitchen
tools like pots and pans for these recipes. Offering vegetarian, vegan, or gluten-free
variations, the recipes in this cookbook are sure to stretch your imagination for what a
rice cooker can do. Recipes include pasta, soup, stew, beans, grains, cakes, breads,
and more.
Authorized by Instant Pot and filled with beautiful photographs and more than 75
simple, well-tested comfort food recipes, this indispensable book is the ultimate
collection of delicious weekday meals. The best-selling Instant Pot has been a runaway
hit, with an almost cultlike following and users who swear by it. But finding delicious,
well-tested, weekday-friendly recipes that are both inspiring and trustworthy has proven
difficult, until now. The Essential Instant Pot Cookbook covers each meal of the day,
offering plenty of tried-and-true classic recipes, such as spicy beef and bean chili, a
whole roasted chicken with mushroom sauce, and decadent New York cheesecake,
alongside a hearty array of contemporary meals, such as Greek-style Gigantes beans
with fresh feta, braised pork loin with balsamic vinegar and caramelized onions, buttery
cauliflower mashed potatoes, pork adobo, and more! Whether you're looking to expand
your pressure cooker recipe repertoire or seeking the ultimate gift for the Instant Pot
aficionado, this is the book to have.
Tasting Table calls the Instant Pot “the hottest kitchen tool since George Foreman’s
pint-size grill” and everyone from Ruth Reichl to top food bloggers rave about its
efficiency, convenience, and affordability. Now, with this licensed cookbook—one of the
most comprehensive published to date—you can discover exactly how much this miracle
appliance can do. This full-color cookbook features recipes for all the functions of the
Instant Pot, from everyday staples to surprising new dishes. You’ll find more than 175
recipes for everything from breakfast to dessert, including delicious soups and stews,
vegetable mains and sides, jams and yogurts—even an entire cheesecake. This musthave cookbook is the perfect companion to the best-selling kitchen appliance to come
along in decades.

A compilation of recipes taken from Petersen's blog,
http://www.365daysofcrockpot.blogspot.com .
This accessible home-brew guide for alcoholic and non-alcoholic fermented
drinks, from Apartment Therapy: The Kitchn's Emma Christensen, offers a wide
range of simple yet enticing recipes for Root Beer, Honey Green Tea Kombucha,
Pear Cider, Gluten-Free Sorghum Ale, Blueberry-Lavender Mead, Gin Sake,
Plum Wine, and more. You can make naturally fermented sodas, tend batches of
kombucha, and brew your own beer in the smallest apartment kitchen with little
more equipment than a soup pot, a plastic bucket, and a long-handled spoon. All
you need is the know-how. That’s where Emma Christensen comes in, distilling
a wide variety of projects—from mead to kefir to sake—to their simplest forms,
making the process fun and accessible for homebrewers. All fifty-plus recipes in
True Brews stem from the same basic techniques and core equipment, so it’s
easy for you to experiment with your favorite flavors and add-ins once you grasp
the fundamentals. Covering a tantalizing range of recipes, including Coconut
Water Kefir, Root Beer, Honey–Green Tea Kombucha, Pear Cider, Gluten-Free
Pale Ale, Chai-Spiced Mead, Cloudy Cherry Sake, and Plum Wine, these fresh
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beverages make impressive homemade offerings for hostess gifts, happy hours,
and thirsty friends alike.
A New York Times cookbook best-seller. Nom Nom Paleo is a visual feast,
crackling with humor and packed with stunningly photographed step-by-step
recipes free of gluten, soy, and added sugar. Designed to inspire the whole
family to chow down on healthy, home-cooked meals, this cookbook compiles
over 100 foolproof paleo recipes that demonstrate how fun and flavorful cooking
with wholesome ingredients can be. And did we mention the cartoons? Nom Nom
Paleo kicks off with a fresh introduction to Paleo eating, taking readers on a
guided tour of author Michelle Tam's real-food strategies for stocking the kitchen,
saving time, and maximizing flavors while maintaining a Paleo lifestyle. Also,
sprinkled throughout the book are enlightening features on feeding kids, packing
nutritious lunches, boosting umami, and much more. But the heart of this book
are Michelle's award-winning primal Paleo recipes, 50 percent of which are brandnew --- even to diehard fans who own her bestselling iPad cookbook app.
Readers can start by marrying their favorite ingredients with building blocks like
Sriracha Mayonnaise, Louisiana Remoulade, and the infamous Magic Mushroom
Powder. These basic recipes lay the foundation for many of the fabulous delights
in the rest of the book including Eggplant "Ricotta" Stacks, Crab Louie, and
Devils on Horseback. There's something for everyone in this cookbook, from
small bites like Apple Chips and Kabalagala (Ugandan plantain fritters) to familysized platters of Coconut Pineapple "Rice" and Siu Yoke (crispy roast pork belly).
Crave exotic spices? You won't be able to resist the fragrant aromas of Fast Pho
or Mulligatawny Soup. In the mood for down-home comforts? Make some
Yankee Pot Roast or Chicken Nuggets drizzled with Lemon Honey Sauce. When
a quick weeknight meal is in order, Nom Nom Paleo can show you how to make
Crispy Smashed Chicken or Whole-Roasted Branzini in less than 30 minutes.
And for a cold treat on a hot day, nothing beats Paleo-diet-friendly Mocha
Popsicles or a two-minute Strawberry Banana Ice Cream. Eating healthy doesn't
mean sacrificing flavor. This book gives you "Paleo with personality," and will
make you excited to play in the kitchen again.
Every parent knows how difficult it is to get to get kids eating happily and
healthily. Catherine McCord has the answer: Weelicious! Creator of the wildly
popular blog Weelicious.com, Catherine, who honed her cooking skills at
Manhattan’s Institute of Culinary Education, strongly believes in the “one
family/one meal” idea—preparing a single, scrumptious meal the entire family can
sit down and enjoy together rather than having to act as “short order cook” for
kids who each want something different. In Weelicious, she offers dozens of
recipes and tips for creating quick, easy, healthy, and fun food that moms, dads,
and young children of any age will absolutely adore—from the most persnickety
infants to the pickiest grade-schoolers.
With a foreword by Ree Drummond, this beautiful book has 100 easier, faster,
lightened-up Southern recipes, from the blogger behind the popular Add a Pinch
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website. A generation ago, home cooks may have had all day to prepare dinner,
but most folks now want convenient, fast recipes that don’t rely on canned soups
or other processed products. Here, fresh ingredients take center stage in slow
cooker meals, casseroles and one-dish suppers, salads, soups, and desserts
that have deep, satisfying flavors but are a cinch to make. Smart swaps like
Greek yogurt for mayo in pimento cheese and cauliflower “rice” put a modern
spin on these dishes. With 75 color photographs and lots of sidebars, this is the
new Southern cooking handbook.
Montel imparts his personal recipe for healthy and happy living, and shares his
21-Day Living Well Food and Workout Program, a three-phased health plan for
fast, fit results. For anyone who wants to fight chronic diseases like diabetes,
cancer, and cardio
“Guides readers toward the road less consumptive, offering practical advice and
moral support while making a convincing case that individual actions . . . do
matter.” —Elizabeth Royte, author, Garbage Land and Bottlemania Like many
people, Beth Terry didn’t think an individual could have much impact on the
environment. But while laid up after surgery, she read an article about the
staggering amount of plastic polluting the oceans, and decided then and there to
kick her plastic habit. In Plastic-Free, she shows you how you can too, providing
personal anecdotes, stats about the environmental and health problems related
to plastic, and individual solutions and tips on how to limit your plastic footprint.
Presenting both beginner and advanced steps, Terry includes handy checklists
and tables for easy reference, ways to get involved in larger community actions,
and profiles of individuals—Plastic-Free Heroes—who have gone beyond personal
solutions to create change on a larger scale. Fully updated for the paperback
edition, Plastic-Free also includes sections on letting go of eco-guilt, strategies
for coping with overwhelming problems, and ways to relate to other people who
aren’t as far along on the plastic-free path. Both a practical guide and the story
of a personal journey from helplessness to empowerment, Plastic-Free is a mustread for those concerned about the ongoing health and happiness of themselves,
their children, and the planet.
In Search of the Good Life Have you ever felt that your life--and budget--is
spiraling out of control? Do you sometimes wish you could pull yourself together
but wonder exactly how to manage all the scattered pieces of a chaotic life? Is it
possible to find balance??? In a word, yes.?? Ruth Soukup knows firsthand how
stressful an unorganized life and budget can be. Through personal stories,
biblical truth, and practical action plans, she will inspire you to make real and
lasting changes to your personal goals, home, and finances. With honesty and
the wisdom of someone who has been there, Ruth will help you: * Discover your
"sweet spot"--that place where your talents and abilities intersect. * Take back
your time and schedule by making simple shifts in your daily habits. * Reduce
stress in your home and family by clearing out the clutter. * Stop busting your
budget and learn to cut your grocery bill in half. Who Needs This Book? Living
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Well, Spending Less was written to bring hope and encouragement to every
woman who currently feels overwhelmed or stressed with a life--and budget--that
feels out of control. It speaks to the mom trying to juggle all the demands of a
busy life with the pressure to keep up with those around her. It is a practical
guide for those of us who often long to pull ourselves together but don't always
know how. It is real, honest, packed with practical tips, and speaks to the heart of
the matter--how can we live the life we've always wanted? Want to know if this
book is for you? * Do you ever find yourself comparing your life to those around
you? * Have you ever wished for the courage to follow your dreams? * Do you
ever struggle to stay organized or get things done? * Have you ever felt loaded
down with stuff you don't really need....or even really want? * Do you ever
struggle to keep your finances on track? * Do you sometimes long for deeper,
more authentic relationships in your life? If the answer to any of these questions
is YES, this book provides real and practical solutions from someone who has
been there. Ruth doesn't just offer advice, she walks it with you, and shares with
brutal honesty her own mistakes, failures, and shortcomings. It is encouraging,
motivating, and life-changing. What Others Are Saying: "An incredible book that
will teach you how to spend smart without compromising a great life. Ruth's
stories and practical advice will make you want to be a better mother, wife, sister,
and friend." --RACHEL CRUZE, coauthor with Dave Ramsey of Smart Money
Smart Kids "Ruth knows firsthand how mamas like us live crazy busy lives, and
she steps in as a friend to help us manage and love every minute of it. She offers
her best tips for gaining control over the chaos with wisdom-based insights on all
things thrifty and family. I'll be reading it again and again!" --RENEE SWOPE,
bestselling author of A Confident Heart
In this cookbook you will find 500 delicious recipes devided into the following
categories: - Vegetables - Poultry - Pork - Beef - Fish & Seafood - Vegan - Fast
Snacks - Desserts If you're thinking about making the leap from good to great,
consider trying the Power Pressure Cooker XL. This revolutionary kitchen gadget
is a highly efficient, modern-day invention that performs various cooking functions
such as steaming, rice cooking, slow cooking, sautéing, and so forth. The Power
Pressure Cooker XL utilizes the pressure of super-heated steam to cook your
favorite meals. The growing global awareness of healthy eating encourages
manufacturers to produce more efficient kitchen devices. We are the generation
that is constantly on the hunt for new ideas and intelligent solutions to improve
our health, save time and energy. The secret lies in a simple approach - we
should connect two major points: a healthy food and the right cooking method. In
addition to providing an extremely tasty food, pressure cooking can greatly
improve your health. So, grab your Power pressure cooker XL and get ready to
explore the magnificent world of quick, easy and healthy cooking!
A Pressure Cooker Can Change Your LifeDiscover how you can make delicious
meals in minutes using just one pot. Let Jill, The Veggie Queen, show you how
easy and safe it is to make flavorful, healthy plant-based meals with vegetables,
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grains, beans and other legumes and fruit. With a pressure cooker, you can save
time and money, lock in flavor and nutrition, decrease your energy costs and
avoid a messy kitchen with only one pot to clean!Jill will show you how you can
cut cooking time in half (or more!) compared to conventional stove top cooking. In
The New Fast Food, you'll learn how to choose and use a pressure cooker, with
timing charts for your favorite plant foods. You'll also find more than 100 recipes
for everything from breakfast to dessert. Most of the recipes are gluten-free and
all are vegan.The New Fast Food offers fast, colorful and tasty dishes such as:
Orange Glazed Broccoli with Carrots and Kale Mashed Maple Winter Squash
with Cinnamon Lemony Lentil and Potato Chowder Smoky Sweet Potato and
Black Bean Chili Coconut Almond Risotto
QVC edition
NEW YORK TIMES BESTSELLER Create easy and delicious meals for two with
Slow Cooking for Two. If you’re short on time, few in numbers, and craving the
comfort of a home-cooked meal, Slow Cooking for Two is here to save the day.
Slow Cooking for Two offers 101 easy recipes meant for just two people,
including soups, stews, casseroles, desserts, and more. Slow Cooking for Two
will save you time and money with simple and delicious meals that are flavorful
without requiring hours of preparation. Slow Cooking for Two will give you all the
tools you need to start enjoying slow cooking for two people, with: 101 easy slow
cooker recipes specifically designed for 1½ and 2-quart slow cookers Comforting
Slow Cooking for Two recipes, including Minestrone Soup, Beef Bourguignon,
Chicken Pot Pie, Mac and Cheese, and Turtle Brownies Easy one-pot meals,
including Short Ribs with Polenta and Meat Loaf with Potatoes Practical
techniques for slow cooking for two, including shopping lists, and food
preparation and storage tips Slow Cooking for Two will make it easy for you (and
one more!) to enjoy delicious and hassle-free meals.
Whether you need to get dinner on the table for your family tonight or are
planning your next get-together with friends, Half Baked Harvest Cookbook has
your new favorite recipe. Tieghan Gerard grew up in the Colorado mountains as
one of seven children. When her dad took too long to make dinner every night,
she started doing the cooking--at age 15. Ever-determined to reign in the chaos
of her big family, Tieghan found her place in the kitchen. She had a knack for
creating unique dishes, which led her to launch her blog, Half Baked Harvest.
Since then, millions of people have fallen in love with her fresh take on comfort
food, stunning photography, and charming life in the mountains. While it might be
a trek to get to Tieghan's barn-turned-test kitchen, her creativity shines here:
dress up that cheese board with a real honey comb; decorate a standard salad
with spicy, crispy sweet potato fries; serve stir fry over forbidden black rice; give
French Onion Soup an Irish kick with Guinness and soda bread; bake a secret
ingredient into your apple pie (hint: it's molasses). And a striking photograph
accompanies every recipe, making Half Baked Harvest Cookbook a feast your
eyes, too.
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100 foolproof pressure-cooker recipes that will change the way you cook. In
Pressure Cooker Perfection, the first volume in our new test kitchen handbook
series, the editors at America's Test Kitchen demystify an appliance that to many
home cooks remains intimidating -- but shouldn't. Modern pressure cookers are
safer, quieter, more reliable, and more user-friendly than old-fashioned jiggle-top
models. And they can prepare a wide range of foods -- everything from barbecue
to risotto -- in record time. Cooking under pressure results in better-tasting dishes
because every drop of flavor is trapped in the sealed pot. This fact, combined
with the shorter cooking time, means that your dishes will be supercharged with
flavor. And cooking under pressure is versatile. While they're ideal for roasts and
stews, pressure cookers can also turn out perfectly tender beans, grains, and
legumes in short order. If ever there was a cooking method that could benefit
from the obsessive trial and error that our test kitchen is known for, this is it.
When cooking time is compressed, every minute matters, and when flavors are
amplified, even a small change becomes significant. We ran hundreds of tests in
fifteen pressure cookers to find out what works and what doesn't, and we deliver
the foolproof, guaranteed-successful recipes in Pressure Cooker Perfection. With
this foolproof guide to cooking under pressure, every home cook will be
guaranteed success.
Praised by Wired.com and featured by Chicago Tribune, Booklist, Epicurious,
Booklist, and Eat This, Not That! Multicookers such as the GoWISE USA and
Instant Pot Duo are hugely popular; however, most recipes are unreliable or are
designed to work in only one model of multicooker--and most often, they use only
the pressure-cook setting. Enter Multicooker Perfection, a collection of foolproof
recipes tested and developed to work in any multicooker and conform to your
schedule. Make each recipe "fast" using the pressure-cook setting or let dinner
cook while you're out by preparing it "slow" on the slow-cook setting. These
crowd-pleasing recipes are perfectly suited for cooking at the touch of a button,
from soups and stews like Easy Beef and Barley Soup and Chipotle Pork and
Hominy Stew; to weeknight-friendly meals like Braised Chicken Breasts with
Tomatoes and Capers, Ziti with Sausage Ragu, and Thai Braised Eggplant; to
company-worthy dishes like Tamarind Braised Beef Short Ribs and Osso Buco
with Sweet and Spicy Peperonata. Plus, you'll find a chapter of unexpected
recipes like Boston Brown Bread, Buffalo Chicken Wings, and even a perfectly
creamy Cheesecake. Make cooking easier and better with this must-have
cookbook for any multicooker owner.
A kitchen classic for over 35 years, and hailed by Time magazine as "a minor
masterpiece" when it first appeared in 1984, On Food and Cooking is the bible
which food lovers and professional chefs worldwide turn to for an understanding
of where our foods come from, what exactly they're made of, and how cooking
transforms them into something new and delicious. For its twentieth anniversary,
Harold McGee prepared a new, fully revised and updated edition of On Food and
Cooking. He has rewritten the text almost completely, expanded it by two-thirds,
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and commissioned more than 100 new illustrations. As compulsively readable
and engaging as ever, the new On Food and Cooking provides countless eyeopening insights into food, its preparation, and its enjoyment. On Food and
Cooking pioneered the translation of technical food science into cook-friendly
kitchen science and helped birth the inventive culinary movement known as
"molecular gastronomy." Though other books have been written about kitchen
science, On Food and Cooking remains unmatched in the accuracy, clarity, and
thoroughness of its explanations, and the intriguing way in which it blends
science with the historical evolution of foods and cooking techniques. Among the
major themes addressed throughout the new edition are: · Traditional and
modern methods of food production and their influences on food quality · The
great diversity of methods by which people in different places and times have
prepared the same ingredients · Tips for selecting the best ingredients and
preparing them successfully · The particular substances that give foods their
flavors, and that give us pleasure · Our evolving knowledge of the health benefits
and risks of foods On Food and Cooking is an invaluable and monumental
compendium of basic information about ingredients, cooking methods, and the
pleasures of eating. It will delight and fascinate anyone who has ever cooked,
savored, or wondered about food.
If ONE simple change could resolve most of your symptoms and prevent a host
of illnesses, wouldn't you want to try it? Go Dairy Free shows you how! There are
plenty of reasons to go dairy free. Maybe you are confronting allergies or lactose
intolerance. Maybe you are dealing with acne, digestive issues, sinus troubles, or
eczema—all proven to be associated with dairy consumption. Maybe you're
looking for longer-term disease prevention, weight loss, or for help transitioning to
a plant-based diet. Whatever your reason, Go Dairy Free is the essential arsenal
of information you need to change your diet. This complete guide and cookbook
will be your vital companion to understand dairy, how it affects you, and how you
can eliminate it from your life and improve your health—without feeling like you're
sacrificing a thing. Inside: • More than 250 delicious dairy-free recipes focusing
on naturally rich and delicious whole foods, with numerous options to satisfy
those dairy cravings • A comprehensive guide to dairy substitutes explaining how
to purchase, use, and make your own alternatives for butter, cheese, cream,
milk, and much more • Must-have grocery shopping information, from sussing
out suspect ingredients and label-reading assistance to money-saving tips • A
detailed chapter on calcium to identify naturally mineral-rich foods beyond dairy,
the best supplements, and other keys to bone health • An in-depth health section
outlining the signs and symptoms of dairy-related illnesses and addressing
questions around protein, fat, and other nutrients in the dairy-free transition •
Everyday living tips with suggestions for restaurant dining, travel, celebrations,
and other social situations • Infant milk allergy checklists that describe indicators
and solutions for babies and young children with milk allergies or intolerances •
Food allergy- and vegan-friendly resources, including recipe indexes to quickly
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find gluten-free and other top food allergy-friendly options and fully tested plantbased options for every recipe
Laura Pazzaglia’s Hip Pressure Cooking offers over 200 surefire recipes
designed to work in the Instant Pot, electric pressure cookers, multi-cookers with
pressure programs, and stove top pressure cookers, too! In fact, the recipes were
tested across multiple pressure cookers - Instant Pot, Fagor, WMF and Kuhn
Rikon – to ensure delicious results no matter what you have in your kitchen.
That’s right, the once-lowly and maligned pressure cooker is making a
comeback! This relic of your grandparents' kitchen is not only improved and safer
than ever before, but it saves time, creates more flavor, and conserves energy.
Laura Pazzaglia wasn't thinking of all this when she tried pressure cooking for the
first time, but after watching a friend make dinner in 10 minutes, Pazzaglia knew
she had found the solution to her time-crunched life. In fact, she cooked so much
she began offering recipes and advice on a website she created. At the time,
pressure cooking recipes didn't emphasize aesthetics; while the food might be
delicious, it was often unappealing in presentation. But Pazzaglia not only figured
out how to make pressure cooked food appealing, she gained a large following
for her recipes and techniques while doing it! A culmination of Pazzaglia’s
experience, Hip Pressure Cooking offers everything from tasty recipes featuring
fresh ingredients to special cooking techniques perfected over the years to basic
tips on operating your pressure cooker where she walks you through every step
of the process. The secret is out—and now you too can discover the potential of
this super appliance with this revolutionary guide to cooking with pressure!
Offers a nutritional program that utilizes the healing powers of organic fruits and
vegetables to reverse the effects of cancer and other illnesses.
Discover the wonderful world of Instant Pot! This versatile multi-cooker will
change the way you cook -- now making dinner can be fast, easy, and fun! A
helpful introduction explains the basics of Instant Pot cooking along with practical
tips and tricks that will make meal preparation a snap. Enjoy family favorites like
One-Pot Chili Mac, Chipotle Pork Tacos, Chicken Tortilla Soup, Sweet and
Savory Brisket, and Maple Spice Rubbed Ribs. Or try delicious new flavors such
as Thai Pumpkin Chicken Soup, Lamb and Chickpea Stew, Coconut Butternut
Squash, and Cuban-Style Curried Turkey. And don't forget dessert--you can also
make fabulous puddings, custards, even cakes and cheesecakes in your Instant
Pot. Includes pressure cooking time charts for common ingredients (meat,
poultry, seafood, beans, grains, and vegetables). More than 115 recipes and
beautiful full-page photos. 256 pages
Make weeknight meals bigger and better than ever! Betty Crocker Big Book of
Slow Cooker, Casseroles, and More combines hearty slow cooker meals,
casseroles, one-dish dinners, and other comfort food recipes all into one big
compendium. This book collects favorite recipes Betty Crocker readers have
come to trust for simple solutions for home-cooked meals and modern twists to
comfort food classics. Every recipe delivers on this no-fuss promise, utilizing
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convenience appliances such as a slow cooker, or only one essential pot or pan,
like a casserole dish or skillet, to get dinner on the table quickly and efficiently.
An introductory section includes helpful tips and information on using a slow
cooker, cutting down on prep time, and offering clever ideas for make-ahead
recipes the whole family will love. Features more than 200 recipes-casseroles,
pastas, soups and stews, simple slow cooker meals, and much more Includes
bonus dessert and appetizer recipes that give readers brilliant ideas for holiday
meals and parties Icon highlights super-fast recipes made 30 minutes or less For
home cooks who need to get wholesome, delicious meals on the table in a flashwithout added fuss-Betty Crocker Big Book of Slow Cooker, Casseroles, and
More! is chock-full of satisfying dishes that are sure to become family classics.
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