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A cookbook from acclaimed London restaurant Nopi, by powerhouse author Yotam Ottolenghi and Nopi head chef Ramael Scully.
Pandan leaves meet pomegranate seeds, star anise meets sumac, and miso meets molasses in this collection of 120 new recipes
from Yotam Ottolenghi's restaurant. In collaboration with Nopi's head chef Ramael Scully, Yotam's journey from the Middle East to
the Far East is one of big and bold flavors, with surprising twists along the way.
Simon Hopkinson loves food and he knows how to cook it. The Good Cook is the result of over 40 years' experience and is based
on Simon's belief that a good cook loves eating as much as cooking. How the ingredients you choose and the way you cook them
will turn a good recipe into a great dish. That a cheap cut of meat cooked with care can taste as nice as a choice cut prepared by
indifferent hands. Structured around Simon's passion for good ingredients (Anchovy and Aubergine, Cheese and Wine, Smoked
and Salted Fish, Ham, Bacon and A Little Pig) and written with Simon's trademark perfectionism and precision, this is a cookbook
that you will cherish for life.
Andrea Bemis, the creator of the popular farm-to-table blog Dishing Up the Dirt builds on her success with this beautiful, simple,
seasonally driven cookbook, featuring more than 100 inventive and delicious whole-foods recipes and dozens of color
photographs. For Andrea Bemis, who owns and runs a sixty-acre organic farm with her husband outside of Portland, Oregon,
dinners are inspired by what is grown in the soil and picked by hand. In Dishing Up the Dirt, Andrea offers 100 authentic farm-totable recipes, arranged by season, including: Spring: Lamb Lettuce Wraps with Mint-Yogurt Sauce, Grilled Garlic Scapes with Sea
Salt, and Spring Gnocchi with Mushrooms and Parmesan Summer: Heirloom Tomato Pie with Almond Flour Crust, Grilled Peach,
Hazelnut, and Balsamic Crostini, and Kohlrabi Fritters with Garlic-Cashew Herb Sauce Fall: Spiced Delicata Squash with Garlicky
Collard Greens, Roasted Fennel and Beets with Wheat Berry Salad, and Butternut-Spice Breakfast Cookies Winter: Ginger Miso
Sweet Potato Bisque, Roasted Carrots over Spiced Lentils with Yogurt, and Oat and Honey Cardamom Cookies Andrea’s recipes
focus on using whole, locally-sourced foods—incorporating the philosophy of eating as close to the land as possible. While many
recipes are naturally gluten-free, dairy-free, or vegetarian, many others include elemental ingredients like bread, cheese, eggs,
meat, and sweeteners, which are incorporated in new and inventive ways. In short essays throughout the book, Andrea also
presents an honest glimpse of life on Tumbleweed Farm—the real life of a farmer, not the shabby-chic fantasy often
portrayed—offering fascinating and frequently entertaining details about where the food on our dinner tables comes from. With
stunning food photography as well as intimate portraits of farm life, Dishing Up the Dirt allows anyone to be a seasonal foodie and
an armchair farmer.
The path to a healthy body and happy belly is paved with real food--fresh, wholesome, sustainable food--and it doesn't need to be
so difficult. No one knows this more than Kathryne Taylor of America's most popular vegetarian food blog, Cookie and Kate. With
Love Real Food, she offers over 100 approachable and outrageously delicious meatless recipes complete with substitutions to
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make meals special diet-friendly (gluten-free, dairy-free, and egg-free) whenever possible. Her book is designed to show
everyone--vegetarians, vegans, and meat-eaters alike--how to eat well and feel well. With brand-new, creative recipes, Taylor
inspires you to step into the kitchen and cook wholesome plant-based meals, again and again. She'll change your mind about kale
and quinoa, and show you how to make the best granola you’ve ever tasted. You'll find make-your-own instant oatmeal mix and
fluffy, naturally sweetened, whole-grain blueberry muffins, hearty green salads and warming soups, pineapple pico de gallo,
healthier homemade pizzas, and even a few favorites from the blog. Of course, Love Real Food wouldn't be complete without
plenty of stories starring Taylor's veggie-obsessed, rescue dog sous-chef, Cookie! Taylor celebrates whole foods by encouraging
you not just to "eat this," but to eat like this. Take it from her readers: you'll love how you feel.
'Janey is like a whirlwind of selflessness. A beautiful spirit in a beautiful country doing a beautiful thing. I encourage my children to
be more 'Janey'. With more positive spirits like Janey, the world would be a better place.' - Ben Fogle In 2014 and in her midtwenties, Janey Lowes had been a vet for just two years when she left her home in County Durham and went travelling. Visiting Sri
Lanka, she was horrified to see the state of so many of the island's dogs, in particular the three million strays. Over 5,000 miles
from home, Janey decided there and then that she was going to move to the island indefinitely and do everything within her power
to help them. She raised £10,000 to get started, setting up a charity called WECare Worldwide, and began work. Frightened,
determined and excited all at the same time, she found a local who was willing to work with her and began scouring the streets for
dogs in need. Some she patched up as best she could at the roadside, others she brought back and treated in a make-shift
surgery she had cobbled together in her new home. With very little equipment, she and her small team came up with new and
ingenious ways to treat the animals. In this highly inspiring and heartfelt book full of challenges and adventure, Janey introduces
us to her world and the tireless work she carries out. As she says, 'I feel as though all these dogs are my dogs and I have a
responsibility to them.' In it, we meet many of the colourful characters who have come to offer help, along with innumerable street
dogs who have suffered all sorts of trauma and injury, only to be scooped up by Janey and her team and saved.
A collection of stories and 100 sweet and savory French-inspired recipes from popular food blogger David Lebovitz, reflecting the
way Parisians eat today and featuring lush photography taken around Paris and in David's Parisian kitchen. In 2004, David
Lebovitz packed up his most treasured cookbooks, a well-worn cast-iron skillet, and his laptop and moved to Paris. In that time,
the culinary culture of France has shifted as a new generation of chefs and home cooks—most notably in Paris—incorporates
ingredients and techniques from around the world into traditional French dishes. In My Paris Kitchen, David remasters the classics,
introduces lesser-known fare, and presents 100 sweet and savory recipes that reflect the way modern Parisians eat today. You’ll
find Soupe à l’oignon, Cassoulet, Coq au vin, and Croque-monsieur, as well as Smoky barbecue-style pork, Lamb shank tagine,
Dukkah-roasted cauliflower, Salt cod fritters with tartar sauce, and Wheat berry salad with radicchio, root vegetables, and
pomegranate. And of course, there’s dessert: Warm chocolate cake with salted butter caramel sauce, Duck fat cookies, Bay leaf
poundcake with orange glaze, French cheesecake...and the list goes on. David also shares stories told with his trademark wit and
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humor, and lush photography taken on location around Paris and in David’s kitchen reveals the quirks, trials, beauty, and joys of
life in the culinary capital of the world.
The debut cookbook by the creator of the wildly popular blog Damn Delicious proves that quick and easy doesn't have to mean
boring.Blogger Chungah Rhee has attracted millions of devoted fans with recipes that are undeniable 'keepers'-each one so
simple, so easy, and so flavor-packed, that you reach for them busy night after busy night. In Damn Delicious, she shares
exclusive new recipes as well as her most beloved dishes, all designed to bring fun and excitement into everyday cooking. From
five-ingredient Mini Deep Dish Pizzas to no-fuss Sheet Pan Steak & Veggies and 20-minute Spaghetti Carbonara, the recipes will
help even the most inexperienced cooks spend less time in the kitchen and more time around the table.Packed with quickie
breakfasts, 30-minute skillet sprints, and speedy takeout copycats, this cookbook is guaranteed to inspire readers to whip up fast,
healthy, homemade meals that are truly 'damn delicious!'
Twelve Years a Slave (1853) is a memoir and slave narrative by Solomon Northup, as told to and edited by David Wilson.
Northup, a black man who was born free in New York, details his kidnapping in Washington, D.C. and subsequent sale into
slavery. After having been kept in bondage for 12 years in Louisiana by various masters, Northup was able to write to friends and
family in New York, who were in turn able to secure his release. Northup's account provides extensive details on the slave markets
in Washington, D.C. and New Orleans and describes at length cotton and sugar cultivation on major plantations in Louisiana.
"The first Black person to win The Great American Baking Show shares her story of personal growth and more than 100 delicious
recipes. Popular baking personality and lawyer turned baker Vallery Lomas was ecstatic when she learned she won the third
season of The Great American Baking Show. However, her win was never seen by the world--Vallery's season was pulled after
just a few episodes when one of the judges became a focal point in a Me Too accusation. Rather than throwing in her whisk and
lamenting all of the missed opportunities she hoped to receive (Book deal! Product endorsements! TV show!), she held her head
high and hustled--which resulted in her getting press coverage everywhere from CNN to People magazine. Now, Vallery debuts
her first baking book. With 100 recipes for everything from Apple Cider Fritters to Lemon-Honey Madeleines and Crawfish Hand
Pies to her Grandma's Million Dollar Cake. Vallery shares heirloom family recipes from her native Louisiana, time spent in Paris,
The Great American Baking Show, and of course sweets and breads inspired by her adopted hometown, New York City. Vallery's
"when life gives you lemons, make lemon curd" philosophy will empower legions of bakers and fans to find their inner warrior and
bake their best life"-Many books teach the mechanics of cooking and even inspire us to cook; not many dwell on the kitchen's ability to be a place of
awakening and joy. In Finding Yourself in the Kitchen, Dana Velden asks you to seek deeper meaning in this space and explores
what cooking can teach about intimacy, failure, curiosity, and beauty. Finding Yourself in the Kitchen is a book of essays, each
focused on a cooking theme that explores how to practice mindfulness in the kitchen--and beyond--to discover a more deeply
experienced life. It also offers meditation techniques and practical kitchen tips, including 15 of Velden's own favorite recipes. What
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happens when we find ourselves in the kitchen? What vitalizes, challenges, and delights us there? An extension of her popular
"Weekend Meditation" column on TheKitchn.com, this book offers you the chance to step back and examine your life in a more
inspired way. The result is a reading experience that satisfies, nourishes and inspires.
The New York Times bestselling author of My Paris Kitchen serves up more than 160 recipes for trendy cocktails, quintessential
apéritifs, café favorites, complementary snacks, and more. Bestselling cookbook author, memoirist, and popular blogger David
Lebovitz delves into the drinking culture of France in Drinking French. This beautifully photographed collection features 160
recipes for everything from coffee, hot chocolate, and tea to Kir and regional apéritifs, classic and modern cocktails from the
hottest Paris bars, and creative infusions using fresh fruit and French liqueurs. And because the French can't imagine drinking
without having something to eat alongside, David includes crispy, salty snacks to serve with your concoctions. Each recipe is
accompanied by David's witty and informative stories about the ins and outs of life in France, as well as photographs taken on
location in Paris and beyond. Whether you have a trip to France booked and want to know what and where to drink, or just want to
infuse your next get-together with a little French flair, this rich and revealing guide will make you the toast of the town.
This is a reproduction of the original artefact. Generally these books are created from careful scans of the original. This allows us
to preserve the book accurately and present it in the way the author intended. Since the original versions are generally quite old,
there may occasionally be certain imperfections within these reproductions. We're happy to make these classics available again
for future generations to enjoy!
Motel Chronicles reveals the fast-moving and sometimes surprising world of the man behind the plays that have made Sam
Shepard a living legend in the theater. Shepard chronicles his own life birth in Illinois, childhood memories of Guam, Pasadena
and rural Southern California, adventures as ranch hand, waiter, rock musician, dramatist and film actor. Scenes from this book
form the basis of his play Superstitions, and of the film (directed by Wim Wenders) Paris, Texas, winner of the Golden Palm Award
at the 1984 Cannes Film Festival. " . . . essential reading. A scrapbook of short stories, autobiographical reveries, poetry and
photographs, Motel Chronicles is full of verbal delights, as well as insights into its author's entire canon. Whether Mr. Shepard is
reminiscing about his parents or daydreaming about cherished movies and cars of his youth, he speaks in pungent and ethereal
language that remakes our West. Read in conjunction with the plays, Motel Chronicles also helps demystify the origins of Mr.
Shepard's psychological obsessions and desolate frontier iconography."—Frank Rich, New York Times "If plays were put in time
capsules, future generations would get a sharp-toothed profile of life in the U.S. in the past decade and half from the works of Sam
Shepard."—Time "Sam Shepard is a shaman—a New World shaman. Sam is as American as peyote, magic mushrooms, Rock and
Roll, and medicine bundles."—Jack Gelber Sam Shepard (1943) is a playwright, actor, author, screen writer and director whose
work is performed on and off Broadway and in other theaters across the country. In 1979, he received the Pulitzer Prize for Drama
for his play Buried Child. In 1983, he was nominated for an Academy Award for Best Supporting Actor in The Right Stuff. His other
famous works include True West, A Lie of the Mind and Curse of the Starving Class. Fool For Love & the Sad Lament of Pecos Bill
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by Sam Shepard was also published by City Lights Publishers.
So you received a food processor as a gift and you don`t know what to do with it? Or maybe it`s hiding in the pantry collecting
dust? Surprisingly, the food processor is probably the best device you can have to help you around the kitchen. It can speed up
almost any dish you are preparing and create a healthy meal. Perhaps you`re in the mood for mouth-watering Honey Glazed
Chicken Wings. What about a scrumptious plate of Spicy Short Ribs? Or maybe you`re tempted to try a slice of Chocolate Mocha
Cake. A culinary bible, this cookbook promises to become dog-eared and food-stained within months. The recipes feature readily
available ingredients, simple enough for the beginner and sophisticated enough for the well-seasoned cook. Packed with practical
tips, a Daily Food Use Guide and over 500 recipes, it is the essential cookbook to have with your food processor. From holiday
dishes to those with an international flair, you`re sure to find something to suit your taste.
Take the pressure out of the old “what’s for dinner” rut with 101 easy recipes to use in your Instant Pot.® The 101 Things To Do
series provides easy recipes that can be made every day with your favorite ingredients or appliances. Instant Pots are fast
becoming the favorite tool in the kitchen replacing that intimidating pressure cooker along with several other countertop-hogging
appliances. If you have a new or an under-used Instant Pot, get ready for fantastic food in minutes by adding the recipes from 101
Things To Do With An Instant Pot to your cooking repertoire. You'll find recipes for appetizers, breakfasts, soups and stews, beef
and pork, poultry, fish and seafood, vegetarian entrees, side dishes, and desserts. Got a sweet tooth? Try Fudgy Chocolate Cake
or Blueberry Cobbler. Your dinner menu will go from “Spam to Glam” when you add dishes such as Jammin’ Jambalaya, Chicken
Cordon Bleu Pasta, Indian Butter Chicken, or Asian Caramel Salmon to the line-up. Vegetarians will enjoy Coconut Curry Lentils,
Cheese Ravioli Lasagna, and Vanilla Spiced Sweet Potatoes, while many of the recipes can easily be adapted to fit a plant-based
diet. All recipes were created using the Instant Pot® Duo Plus 6 Quart. Donna Kelly, a dedicated food fanatic and recipe
developer, is the author of several cookbooks including Quesadillas, 101 Things to do with a Tortilla, French Toast, Virgin Vegan
Everyday Recipes, 200 Appetizers, and 101 Things to do with a Toaster Oven. She lives in Salt Lake City, Utah.

Can we change the minds of science deniers? Encounters with flat earthers, anti-vaxxers, coronavirus truthers, and
others. "Climate change is a hoax--and so is coronavirus." "Vaccines are bad for you." These days, many of our fellow
citizens reject scientific expertise and prefer ideology to facts. They are not merely uninformed--they are misinformed.
They cite cherry-picked evidence, rely on fake experts, and believe conspiracy theories. How can we convince such
people otherwise? How can we get them to change their minds and accept the facts when they don't believe in facts? In
this book, Lee McIntyre shows that anyone can fight back against science deniers, and argues that it's important to do
so. Science denial can kill. Drawing on his own experience--including a visit to a Flat Earth convention--as well as
academic research, McIntyre outlines the common themes of science denialism, present in misinformation campaigns
ranging from tobacco companies' denial in the 1950s that smoking causes lung cancer to today's anti-vaxxers. He
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describes attempts to use his persuasive powers as a philosopher to convert Flat Earthers; surprising discussions with
coal miners; and conversations with a scientist friend about genetically modified organisms in food. McIntyre offers tools
and techniques for communicating the truth and values of science, emphasizing that the most important way to reach
science deniers is to talk to them calmly and respectfully--to put ourselves out there, and meet them face to face.
Popular husband-and-wife bloggers and podcasters (acouplecooks.com) offer 100 recipes with an emphasis on whole
foods and getting into the kitchen together. The couple's non-diet approach features simple lifestyle changes to make
healthy cooking sustainable, rather than a short-term fix. A love story at its finest, Alex and Sonja Overhiser first fell for
each other--and then the kitchen. In a matter of months, the writer-photographer duo went from eating fast and frozen
food to regularly cooking vegetarian meals from scratch. Together, the two unraveled a "pretty simple" approach to home
cooking that kicks the diet in favor of long-term lifestyle changes. While cooking isn't always easy or quick, it can be
pretty simple by finding love in the process. A Couple Cooks | Pretty Simple Cooking is an irresistible combination of
spirited writing, nourishing recipes with a Mediterranean flair, and vibrant photography. Dubbed a "vegetarian cookbook
for non-vegetarians", it's a beautiful book that's food for thought, at the same time providing real food recipes for eating
around the table. The book features: 100 vegetarian recipes, with 75 vegan and 90 gluten-free options A full-color
photograph for every recipe Recipes arranged from quickest to more time-consuming 10 life lessons for a sustainably
healthy approach to cooking, artfully illustrated with a custom watercolor
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 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.
**To accompany a major
Gelato has a special place in the hearts of Italians of all ages – it surprises, delights, comforts and nurtures. But perhaps
Page 6/9

Where To Download Moulinex Grater User Guide
the most wonderful thing about gelato is how easily it can be made at home, needing little more than milk and sugar.
Gelupo Gelato presents a rainbow spectrum of gelati: from fruity Yoghurt & Lemongrass, Lime Sherbet or Peach and
Blood Orange to creamy Marron Glacé, Bacio, Chocolate & Whisky or Espresso. There are also recipes for profiteroles,
cones and brioche buns to serve your ice cream in and the only chocolate sauce you'll ever need, as well as a guide to
pairing flavours. With a simply beautiful design and charming illustrations, this is the perfect book for every ice cream
lover (which, let's face it, is everyone).
TV host and lifestyle influencer Jillian Harris and registered dietitian Tori Wesszer invite you into their world full of family, food, and
casual celebrations. Living a stone's throw from each other, cousins Jillian and Tori grew up in a tight-knit family and were brought
up like sisters. Fraiche Food, Full Hearts offers a peek into their lives and the recipes that have fed their families through the years.
Instilled with a love of cooking at an early age by their granny, the kitchen is a place of fond memories and everyday home cooked
meals. Like most families, their celebrations revolve around food--from birthdays, Valentine's Day, and Mother's Day to
Thanksgiving, Christmas, and New Year's Eve. Fraiche Food, Full Hearts includes over 100 heart-warming recipes--from
breakfasts, soups, salads, veggies, sides, and mains to snacks, appetizers, drinks, and desserts--for everyday meals, along with
celebration menus and ideas for casual gatherings with family and friends. Gorgeously designed with dreamy full-colour
photography throughout, the recipes also incorporate vegan, vegetarian, and gluten-free options. You'll find dishes like West Coast
Eggs Benny, Vanilla Cherry Scones, Harvest Kale Salad, Squash Risotto with Fried Sage, Granny's Beet Rolls, Cedar-Plank
Salmon Burgers, Veggie Stew with Dumplings, Cherry Sweetheart Slab Pie, and Naked Coconut Cake.
In a cookbook based on her popular blog, ChocolateandZucchini.com, a young Parisian shares her cooking philosophy with a
collection of more than seventy-five recipes that emphasize natural, healthy ingredients, along with favorite cravings including
chocolate, in such dishes as Cumin Cheese Puffs, Tomato Tatin, Mustard Chicken Stew, and Yogurt Cake. Original. 25,000 first
printing.
"Kris Carr's Crazy Sexy Juice is a completely original, up-to-date, and colorful (of course!) guide to the wonderful world of fruit and
vegetable elixirs. 100+ all-new recipes--developed especially for this book--contain superpowers ranging from immunity boosters,
inflammation fighters, happiness helpers, longevity leaders, mood fixers, and booty enhancers. The all-green healthful tonics and
fruity and refreshing potions are organized by function, including The Cleansers, The Healers, The Boosters, and The Beautifiers.
Fiber-rich superfood smoothies are likewise categorized, as star pH Warriors, Body Boosters, Age Defiers, and Superheroes. A
section on Nut Milks helps you get your protein power on. Not only are there enough recipes to keep your juicer and blender busy
through every season, but Kris also addresses every concern you may have about juicing and blending. From selecting the right
equipment for your needs and budget, to choosing and storing the most nutritious produce, she takes you through every aspect of
the process--and helps make it a habit that sticks for life. Whether you're an old pro at making liquid magic or if you're just starting
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out, you will experience juicing and blending as a fun and delicious journey into the healing powers of fresh, raw fruits and
vegetables, as well as nuts and seeds. Here's what else you can expect from this essential, concise (crazy, sexy) reference:
Flavor combinations that tantalize your palate; Tips for blending and juicing on the go; Handy lists of helpful kitchen tools; The 411
on alkalinity and why it's important; A pick of the crop nutrient guide Handy substitutions for food sensitivities; Hints on handling
mental and emotional hurdles that come with change; Plus an easy 3-day cleanse and so much more. Drink your veggies. Change
your life. Join Kris Carr on yet another adventure in health, happiness, and the delicious food that can make a powerful impact on
your overall vitality. Cheers!"-Experience the happiest side of life through beautiful, nourishing foods. Ashley Melillo believes in enjoying a wide array of
wholesome foods in order to thrive—physically, mentally, and emotionally. For her blog, Blissful Basil, she finds innovative ways to
use plants for fun, flavorful dishes that keep her readers coming back. Her gorgeous debut cookbook brings brand-new recipes,
plus a handful of signature dishes, from her kitchen to yours. Blissful Basil focuses on bringing out the best flavors of whole foods
and features more than 100 plant-based dishes that will delight vegans, vegetarians, and meat-eaters alike. What's more, most of
the recipes are free from gluten, soy, and refined sugars. Inside, you'll discover a variety of new creations and fan favorites,
including: - Raw Apple-Cinnamon Breakfast Parfait with Cinnamon Soft-Serve - Burst Heirloom Tomato + SuperSeed Pesto Pasta
- Cosmically Fudgy Cacao-Tahini Brownies - Crispy Parmesan Brussels Sprout Chips with Lemon Aioli - Crispy Cauliflower Tacos
with Tangy Slaw + Avocado Crema - Pile 'Em High Epic Plant-Powered Nachos Blissful Basil offers a vibrant journey through
vegan cooking, where delicious plant-based foods become the colorful foundation for meals that nourish the body and delight the
senses. When you treat plants with love and a splash of creativity, you'll discover dishes that are flavor-packed and satisfying,
whether it's a quick breakfast or a savory dinner. This is a cookbook for anyone in search of an accessible way to cook and enjoy
more delicious, health-giving meals. Make your table a blissful place where wonderful foods rejuvenate your body, delight your
palette, and enhance your well-being. With Blissful Basil, each meal is a new opportunity to choose foods that are as beneficial as
they are delectable.
Comfort classics with a lighter spin, from the creator of the healthy-eating blog Well Plated by Erin. Known for her incredibly
approachable, slimmed-down, and outrageously delicious recipes, Erin Clarke is the creator of the smash-hit food blog in the
healthy-eating blogosphere, Well Plated by Erin. Clarke's site welcomes millions of readers, and with good reason: Her recipes are
fast, budget-friendly, and clever; she never includes an ingredient you can't find in a regular supermarket or that isn't essential to a
dish's success, and she hacks her recipes for maximum nutrition by using the "stealthy healthy" ingredient swaps she's mastered
so that you don't lose an ounce of flavor. In this essential cookbook for everyday cooking, Clarke shares more than 130 brand-new
rapid-fire recipes, along with secrets to lightening up classic comfort favorites inspired by her midwestern roots, and clever recipe
hacks that will enable you to put a healthy meal on the table any night of the week. Many of the recipes feature a single ingredient
used in multiple, ingenious ways, such as Sweet Potato Boats 5 Ways. The recipes are affordable and keep practicality top-ofPage 8/9
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mind. She's eliminated odd leftover "orphan" ingredients and included Market Swaps so you can adjust the ingredients based on
the season or what you have on hand. To help you make the most of your cooking, she's even included tips to store and reheat
leftovers, as well as clever ideas to turn them into an entirely new dish. From One-Pot Creamy Sundried Tomato Orzo to Sheet
Pan Tandoori Chicken, all of the recipes are accessible to cooks of every level, and so indulgent you won't detect the healthy
ingredients. As Clarke always hears from her readers, "My family doesn't like healthy food, but they LOVED this!" This is your
homey guide to a healthier kitchen.
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