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100 Satisfying salads to get you to mealtime in no time Salads are a great quick, healthy go-to meal--but the same
lettuce and dressing options can feel repetitive fast. Toss in some variety with the Simple Salad Cookbook's creative and
nourishing recipes. With a few ready-made staples and basic techniques, you can create delicious, fresh salad
masterpieces in less than 10 minutes--perfect for your busy life. This salad cookbook includes handy lists of pantry and
equipment staples, along with a seasonal eating chart that makes it a snap to set up your kitchen for salad success. 100
recipes require minimal prep and use easy-to-find ingredients with a focus on healthy foods, including both animal and
plant-based proteins. Whether you are serving salad as a side dish or the main event, this salad cookbook will bring
nourishment--and major flavor--to your table. Simple Salad Cookbook features: Keep it simple (or not!)--Make salads fast
with prepackaged fresh veggies and other store-bought ingredients--or do it yourself with mini bonus recipes that let you
start from scratch. 100 Fresh recipes--This salad cookbook lets you pick from a huge variety of leafy salads, veggie
salads and slaws, grain and bean salads, pasta salads, tofu salads, and seafood and meat salads. Flexible and
customizable--Helpful labels highlight dietary preferences, and many recipes include easy substitutions for ingredients
you might not have on hand. Healthy, hearty, flavor-packed meals are easier than ever with Simple Salad Cookbook.
In over 200 recipes, Jessica Fisher shows budget-conscious cooks how they can eat remarkably well without breaking
the bank.Good Cheap Eats serves up 70 three-course dinners—main course, side, and dessert—all for less than ten
dollars for a family of four. Chapters include "Something Meatier," on traditional meat-centered dinners, "Stretching It,"
which shows how to flavor and accent meat so that you are using less than usual but still getting lots of flavor, and
"Company Dinners," which proves that you can entertain well on the cheap. The hard-won wisdom, creative problemsolving techniques, and culinary imagination she brings to the task have been chronicled lovingly in her widely read blog
Good Cheap Eats. Now, with the publication of the bookGood Cheap Eats, she shows budget-challenged, or simply
penny-pinching, home cooks how they can save loads of money on food and still eat smashingly well.
A provocative, handpicked collection of relevant (and surprising) essential recipes for today’s cook. We have countless
recipes at our disposal today but what are the real keepers, the ones that don’t just feed us when we’re hungry or
impress our friends on Saturday night, but inspire us to get into the kitchen? At the forefront of American cooking for
more than 20 years, the editors at America’s Test Kitchen have answered this question in an essential collection of
recipes that you won’t find anywhere else: 100 Recipes Everyone Should Know How to Make. Organized into three
recipe sections—Absolute Essentials, Surprising Essentials, and Global Essentials—each recipe is preceded by a thoughtprovoking essay that positions the dish. For example, Treating Pasta Like Rice Simplifies Everything; A Covered Pot Is a
Surprisingly Good Place to Roast a Chicken; and Re-imagine Pie in a Skillet to Simplify the Process. You’ll find useful
workday recipes like a killer tomato sauce that’s almost as easy as opening a jar of the store-bought stuff; genius
techniques for producing amazing flavor—try poaching chicken breasts over a garlic-and-soy- spiked brine (trust us, it’s
that good); and familiar favorites reinvigorated—the best beef stew comes from Spain (and it’s even easier to make than
the stateside stew you’ve been eating for years). Gorgeous photography (shot right in the test kitchen) accompanies
every recipe, revealing the finished dish as well as highlights of its preparation. Likely to stir debate among anyone
interested in food and cooking, 100 Recipes Everyone Should Know How to Make provides a snapshot of how we cook
today and will galvanize even the most jaded cook to get into the kitchen. From the Hardcover edition.
A collection of recipes for hearty salads features such options as charred brocolli and lentil salad, spring vegetable
panzanella, grilled lobster salad with lemon-thyme butter, and curried chicken, grape and cheddar salad. Any school child
can make a salad, but you're looking for something that can carry the day as a one-bowl lunch or dinner. Dressing on
lettuce isn't going to cut it. The editors of Food52 present a collection of recipes for hearty salads you can use as jumpingoff points for your own culinary experimentation.
The New York Times bestseller from the founder of Oh She Glows "Angela Liddon knows that great cooks depend on
fresh ingredients. You'll crave every recipe in this awesome cookbook!" —Isa Chandra Moskowitz, author of Isa Does It
"So many things I want to make! This is a book you'll want on the shelf." —Sara Forte, author of The Sprouted Kitchen A
self-trained chef and food photographer, Angela Liddon has spent years perfecting the art of plant-based cooking,
creating inventive and delicious recipes that have brought her devoted fans from all over the world. After struggling with
an eating disorder for a decade, Angela vowed to change her diet — and her life — once and for all. She traded the lowcalorie, processed food she'd been living on for whole, nutrient-packed vegetables, fruits, nuts, whole grains, and more.
The result? Her energy soared, she healed her relationship with food, and she got her glow back, both inside and out.
Eager to share her realization that the food we put into our bodies has a huge impact on how we look and feel each day,
Angela started a blog, ohsheglows.com, which is now an Internet sensation and one of the most popular vegan recipe
blogs on the web. This is Angela's long-awaited debut cookbook, with a trasure trove of more than 100 moutherwatering,
wholesome recipes — from revamped classics that even meat-eaters will love, to fresh and inventive dishes — all packed
with flavor. The Oh She Glows Cookbook also includes many allergy-friendly recipes — with more than 90 gluten-free
recipes — and many recipes free of soy, nuts, sugar, and grains, too! Whether you are a vegan, "vegan-curious," or you
simply want to eat delicious food that just happens to be healthy, too, this cookbook is a must-have for anyone who longs
to eat well, feel great, and simply glow!
Lunchbox SaladsMore than 100 Fast, Fresh, Filling Salads for Every WeekdayDa Capo Lifelong Books
Transform your salad from simple to super! The editors of Good Housekeeping have compiled their favorite, most
creative recipes for turning salads into showstopping one-dish meals. The salads range from refreshing accompaniments
and light starters to protein-rich main courses--including Rotisserie Chicken Cobb and Feta-Dill Greek Caesar. Whichever
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you choose, you'll discover a delectable combination of ingredients that make healthy eating exciting again.
A beginner’s guide to cooking, featuring recipes from the famous Buttercake Bakery in Los Angeles. Cooking can be
intimidating, but with the right equipment and a few great recipes, it doesn’t have to be. The Kitchen Decoded is a fun
new cookbook with chapters organized according to gadgets and appliances, and accompanying recipes that can be
prepared with each tool. Designed to arm every would-be cook with an arsenal of time-tested equipment and foolproof
dishes, The Kitchen Decoded is packed with meals guaranteed to impress guests and loved ones. Logan Levant, owner
of LA’s famous Buttercake Bakery for ten years, spent countless hours showing friends how to use the kitchen tools they
received as gifts . . . and thus the idea of The Kitchen Decoded was born. By following Logan’s professional tips and
simple how-to guides, anyone can learn how to make the most of their kitchen—or simply whip up an impressive batch of
Buttercake Bakery lemon bars (with the help of a KitchenAid stand mixer and a microplane, that is). Other tools featured
include the Cuisinart food processor, the Le Creuset stock pot, cookie sheets, measuring tools, and other basic and
advanced gadgets of all sorts. Pair any gift of amazing-but-mysterious kitchen equipment with The Kitchen Decoded to
ensure that your thoughtful present is put to good use. This book is a must-have for every home cook! Skyhorse
Publishing, along with our Good Books and Arcade imprints, is proud to publish a broad range of cookbooks, including
books on juicing, grilling, baking, frying, home brewing and winemaking, slow cookers, and cast iron cooking. We’ve
been successful with books on gluten-free cooking, vegetarian and vegan cooking, paleo, raw foods, and more. Our list
includes French cooking, Swedish cooking, Austrian and German cooking, Cajun cooking, as well as books on jerky,
canning and preserving, peanut butter, meatballs, oil and vinegar, bone broth, and more. While not every title we publish
becomes a New York Times bestseller or a national bestseller, we are committed to books on subjects that are
sometimes overlooked and to authors whose work might not otherwise find a home.
The blogger behind the Saveur award-winning blog The First Mess shares her eagerly anticipated debut cookbook, featuring more than 125
beautifully prepared seasonal whole-food recipes. Home cooks head to The First Mess for Laura Wright’s simple-to-prepare seasonal vegan
recipes but stay for her beautiful photographs and enchanting storytelling. In her debut cookbook, Wright presents a visually stunning
collection of heirloom-quality recipes highlighting the beauty of the seasons. Her 125 produce-forward recipes showcase the best each
season has to offer and, as a whole, demonstrate that plant-based wellness is both accessible and delicious. Wright grew up working at her
family’s local food market and vegetable patch in southern Ontario, where fully stocked root cellars in the winter and armfuls of fresh produce
in the spring and summer were the norm. After attending culinary school and working for one of Canada’s original local food chefs, she
launched The First Mess at the urging of her friends in order to share the delicious, no-fuss, healthy, seasonal meals she grew up eating, and
she quickly attracted a large, international following. The First Mess Cookbook is filled with more of the exquisitely prepared whole-food
recipes and Wright’s signature transporting, magical photography. With recipes for every meal of the day, such as Fluffy Whole Grain
Pancakes, Romanesco Confetti Salad with Meyer Lemon Dressing, Roasted Eggplant and Olive Bolognese, and desserts such as Earl Grey
and Vanilla Bean Tiramisu, The First Mess Cookbook is a must-have for any home cook looking to prepare nourishing plant-based meals with
the best the seasons have to offer.
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 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 plantbased 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.
The definitive guide to eating well to achieve optimum health and fitness, by one of the world's finest chefs and fitness fanatic, Gordon
Ramsay. Gordon Ramsay knows how important it is to eat well, whether you're training for a marathon or just trying to live healthier. And just
because it's healthy food, doesn't mean you have to compromise on taste and flavor. As a Michelin-star super-chef who is also a committed
athlete, Gordon Ramsay shares his go-to recipes for when he wants to eat well at home. HEALTHY, LEAN & FIT provides readers with 108
delicious recipes divided into three sections--each one offering breakfasts, lunches, dinners, sides, and snacks--highlighting different healthboosting benefits. The Healthy section consists of nourishing recipes for general well-being; the Lean section encourage healthy weight loss;
and the Fit section features recipes to fuel your next workout and post-workout dishes to build continued strength and energy. Whatever your
personal goals, these dishes will inspire you to get cooking and improve your own health.
A Washington Post bestselling cookbook Become the favorite family chef with 100 tested, perfected, and family approved recipes. The
healthy cookbook for every meal of the day: Once upon a time, Jenn Segal went to culinary school and worked in fancy restaurants. One
marriage and two kids later she created Once Upon a Chef, the popular blog that applies her tried and true chef skills with delicious, fresh,
and approachable ingredients for family friendly meals. With the authority of a professional chef and the practicality of a busy working mom,
Jenn shares 100 recipes that will up your kitchen game while surprising you with their ease. • Helpful tips on topics such as how to season
correctly with salt, how to balance flavors, and how to make the most of leftovers. • Great recipes for easy weeknight family dinners kids will
love, indulgent desserts, fun cocktails, exciting appetizers, and more. • Jenn Segal is the founder of Once Upon a Chef, the popular blog
showcasing easy, family friendly recipes from a chef's point of view. Her recipes have been featured on numerous websites, magazines, and
television programs. Fans of Chrissy Teigen, Skinnytaste, Pioneer Woman, Oh She Glows, Magnolia Table, and Smitten Kitchen will love
Once Upon a Chef, the Cookbook. With 100 tested, perfected, and family approved recipes with helpful tips and tricks to improve your
cooking. • Breakfast favorites like Maple, Coconut & Blueberry Granola and Savory Ham & Cheese Waffles • Simple soups, salads and
sandwiches for ideal lunches like the Fiery Roasted Tomato Soup paired with Smoked Gouda & Pesto Grilled Cheese Sandwiches • Entrées
the whole family will love like Buttermilk Fried Chicken Tenders • Tasty treats for those casual get togethers like Buttery Cajun Popcorn and
Sweet, Salty & Spicy Pecans • Go to sweets such as Toffee Almond Sandies and a Classic Chocolate Lover's Birthday Cake
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
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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-of-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.
The highly anticipated cookbook from the immensely popular food blog Minimalist Baker, featuring 101 all-new simple, vegan recipes that all
require 10 ingredients or less, 1 bowl or 1 pot, or 30 minutes or less to prepare Dana Shultz founded the Minimalist Baker blog in 2012 to
share her passion for simple cooking and quickly gained a devoted worldwide following. Now, in this long-awaited debut cookbook, Dana
shares 101 vibrant, simple recipes that are entirely plant-based, mostly gluten-free, and 100% delicious. Packed with gorgeous photography,
this practical but inspiring cookbook includes: • Recipes that each require 10 ingredients or less, can be made in one bowl, or require 30
minutes or less to prepare. • Delicious options for hearty entrées, easy sides, nourishing breakfasts, and decadent desserts—all on the table
in a snap • Essential plant-based pantry and equipment tips • Easy-to-follow, step-by-step recipes with standard and metric ingredient
measurements Minimalist Baker’s Everyday Cooking is a totally no-fuss approach to cooking for anyone who loves delicious food that
happens to be healthy too.
115 recipes--wholesome new creations and celebrated favorites from the blog--from the husband and wife team behind Two Peas & Their
Pod TWO PEAS & THEIR POD celebrates a family, friends, and community-oriented lifestyle that has huge and growing appeal. Maria the
genuine, fun, relaxed mom next door who's got the secret sauce: that special knack for effortlessly creating tantalizing and wholesome (and
budget-friendly) meals with ease. From a Loaded Nacho Bar bash for 200 guests to quick-and-easy healthy weeknight dinners like never-fail
favorites like One-Skillet Sausage Pasta or Asian Pork Lettuce Wraps (always followed by a fab dessert!), Maria shares her best lifestyle tips
and home cook smarts. An essential resource for parents looking to update their healthy, inexpensive, time-saving, kid friendly meal roster;
aspiring home cooks who want to eat-in delicious food more than they eat out; as well as anyone looking to share their love of food and the
giving spirit with their neighbors, TWO PEAS & THEIR POD will help readers bring home that (achievable!) slice of Americana, where families
come together to enjoy fresh and nutritious meals and there's always a batch of still-warm cookies waiting on the counter.
The Dinner Salad Cookbook makes your meal complete with satisfying and simple recipes. From Hawaiian Poke Salad to Chicken Gyro
Salad and BLTE Panzanella Salad, The Dinner Salad Cookbook is your solution to turn salad into a complete meal. With a full and balanced
plate of healthy greens, lean proteins and flavorful dressing, this salad cookbook features seriously satisfying dishes that are quick and
simple to serve. Perfect for preparing flavorful meals any night of the week, this salad cookbook offers practical recipes--most of which are
ready to serve in 35 minutes or less--that use only a few ingredients and keep your grocery list to a minimum. An easy fix to get your fill for
dinner, The Dinner Salad Cookbook serves salads that won't leave you hungry for more. A salad cookbook that makes practical and easy
dinners, The Dinner Salad Cookbook makes eating fresh effortless with: 100 Easy and Filling Recipes that include plenty of options for
vegetarian, meat, and seafood salads, and also offer a fresh take on familiar favorites The Perfect Salad Formula at the base of every meal in
this salad cookbook, teaches you how to make fool-proof, crave-worthy salads and dressings for a balanced dinner Recipes from Around the
World organized by region, this salad cookbook offers recipes inspired by Asian, European, Middle Eastern and Mediterranean, Latin
American, and American cuisine The Dinner Salad Cookbook will make you forget that salad was ever just a side with main-course dishes
simple enough for any weeknight meal.
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
Eat vegan—for less! Between low-paying jobs, car troubles, student loans, vet bills, and trying to pay down credit card debt, Toni Okamoto
spent most of her early adult life living paycheck to paycheck. So when she became a vegan at age 20, she worried: How would she be able
to afford that kind of lifestyle change? Then she discovered how to be plant-based on a budget. Through her popular website, Toni has taught
hundreds of thousands of people how to eat a plant-strong diet while saving money in the process. With Plant-Based on a Budget, going
vegan is not only an attainable goal, but the best choice for your health, the planet—and your wallet. Toni's guidance doesn't just help you
save money—it helps you save time, too. Every recipe in this book can be ready in around 30 minutes or less. Through her imaginative and
incredibly customizable recipes, Toni empowers readers to make their own substitutions based on the ingredients they have on hand,
reducing food waste in the process. Inside discover 100 of Toni's "frugal but delicious" recipes, including: • 5-Ingredient Peanut Butter Bites •
Banana Zucchini Pancakes • Sick Day Soup • Lentils and Sweet Potato Bowl • PB Ramen Stir Fry • Tofu Veggie Gravy Bowl • Jackfruit
Carnita Tacos • Depression Era Cupcakes • Real Deal Chocolate Chip Cookies With a foreword by Michael Greger, MD, Plant-Based on a
Budget gives you everything you need to make plant-based eating easy, accessible, and most of all, affordable. Featured in the
groundbreaking documentary What the Health
"This book features whole-meal salads that encompass everything from greens to meat and fish, dairy, and pasta and grain, that deliver
healthful, year-round recipes that will satisfy vegetarians and meat-eaters alike"-Get healthier, happier, and your lunch salad organized in record time. All you need is this book and nine minutes of your morning. These fiftytwo recipes are a comprehensive range of diverse salads, including vegan salads, grain salads, zoodle, and seafood salads. Expect myriad
flavors from across the globe. Imagine a Vietnamese-style chicken coleslaw, Mexican-spiced quinoa salad, or a Japanese(ish) combination of
edamame and chickpeas with avocado-lime dressing. Do you know what Korean-style bibimbap is? This diverse cookbook explains,
alongside its foolproof recipe. Sometimes preparing your food for the impending day can feel impossible. You opt for the easy way out:
buying lunch. Often this is less healthy, and always more expensive, than bringing your own to work. On the other hand, maybe you're just in
desperate need of inspiration after making the same pitiable sandwich day after day (month after month... year after year). This book makes
food prepping an exciting and nutritious lunch a total breeze. Lunch breaks should always be something to look forward to. A restorative
breath--away from a working world of email chains, customer service nightmares, or manual labor. Your mornings will be drastically improved
by the comfort of knowing that your five-minute salad awaits you. With the protein gained from any of these fifty-two salads, you can safely
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forgo that second afternoon coffee: this is all the energy your workday is ever going to need.
Longing for more than yet another limp salad? Tired of tussling with the kids over junk food lunch kits? Sounds like you’ve got the lunch box
blues. J. M. Hirsch has the fix. But it isn’t a cookbook. Because when it comes to lunch, nobody has time to break out a recipe to bang out a
brown bag special. Busy people need lunch ideas. Lots of them. And those ideas need to be healthy, fast, easy, affordable, and delicious.
That’s what Beating the Lunch Box Blues is—an idea book to inspire anyone daunted by the daily ordeal of packing lunch. Jammed with
nearly 200 photos and more than 500 tips and meals, this book is designed to save families time, money, and their sanity. Whether you want
to jazz up a grilled cheese, turn leftover steak into a DIY taco kit, or make pizza “sushi,” Hirsch has it covered. And because the best lunches
often are built from the leftovers of great suppers, he has also included 30 fast and flavorful dinner recipes designed to make enough for
tomorrow, too. Crazy good stuff like short ribs braised in a Rosemary-Port Sauce, Hoisin-Glazed Meatloaf, and kid-friendly classics such as
Turkey Sloppy Joes and American Chop Suey. With ideas this easy and this delicious, there’s no reason to let the lunch box blues get you
down.
Get the most out of your time in the kitchen with these 100 fast, instant-classic dinners that everyone will love. For pretty much everyone, life
gets busy—but you still want to cook up a good meal, ideally one that’s accessible, efficient, and doesn’t sacrifice any of the delicious flavors
you love. The creators of the popular website The Modern Proper are all about that weeknight dinner, and now, they’re showing you how to
reinvent what proper means and be smarter with your time in the kitchen to create meals which will bring friends and family together at the
table. The Modern Proper will expand your “go-to” list and help you become a more intuitive, creative cook. Whether you’re a novice or a
pro, a busy parent or a workaholic, this book will arm you with tools, tricks, and shortcuts to get dinner on the table. Every ingredient is easy
to find, plus you’ll find plenty of swaps and options throughout. Each of the 100 recipes (some all-time fan favorites and many brand-new)
includes prep time, cook time, and quick-reference tags. These include: -Stuffed Chicken Breast with Mozzarella and Creamy Kale -Stir-Fried
Pork Cutlets with Buttermilk Ranch -Sweet Cider Scallops with Wilted Spinach -Tofu Enchiladas with Red Sauce -And more! With recipes to
feed a crowd, an entrée for every palate, a whole chapter of meatballs, and plenty of pantry essentials, The Modern Proper is the new
essential cookbook for any and all food lovers.
Meal prep is as easy as 1, 2, 3! Good Housekeeping’s 100+ make-ahead recipes are quick, healthy, and delicious and will transform your
weeknight meals! Want to sit down to incredibly tasty, nutritious, homecooked meals every single day? Who doesn’t! But who has the time?
Now you do, with this meal-planning guide and cookbook that will help you get yummy dishes on the table in minutes. Whatever your goal —
eat better, spend (and waste!) less, get out of a dinner rut — some simple meal prep can make it reality. From batch cooking and freeze-ahead
meals to ready-to-serve dinners and grab-and-go breakfasts and lunches, Good Housekeeping Easy Meal Prep includes: · 100+ easy recipes
like Crispy Caprese Cakes, Citrusy Shredded Pork, and Mustard-Crusted Mini Meatloaves, all developed and approved by the Good
Housekeeping Test Kitchen · Meal plans that give you 4 weeks’ worth of ideas; they’re customizable to suit your family’s size and tastes · Ata-glance cooking charts for whipping-up staples to use all week · Recipe ideas that allow you to cook once, eat twice (and halve your time
spent cooking!) Packed with cooking and storage tips and brimming with delicious recipes, Good Housekeeping Easy Meal Prep makes
weeknight dinners nearly effortless.
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!'

Dig in to a seriously tasty salad--with Cooking Light Big Book of Salads! Farmers markets popping up all over the country are filled
with a variety of beautiful fruits and vegetables. Grocery stores are starting to stock locally-grown produce. And ingredients from all
over the world are more accessible than ever. And CSAs drop just-picked goodies right at your doorstep! Here's how to make the
most of all of nature's delicious goodness: The Cooking Light Big Book of Salads includes over 150 recipes for incredibly tasty,
interesting, and healthy salads that are perfect for weeknight meals, cookout sides, and mouthwatering starters. This flavorful,
healthy fare hits all the notes everyone loves. The best toppings? Got 'em: Candied nuts, creamy goat cheese, sweet dried
cranberries, spicy prosciutto, pungent Stilton and Gorgonzola, juicy pears, salty olives, and crunchy croutons. You will learn how to
make the most of in-season produce, like peaches, arugula, strawberries, corn, tomatoes, winter squash, and more. Tips and
techniques provide everything needed to make amazing salads. You will learn how to buy and store greens so they stay crisp, how
to spot fruit and veggies at the peak of flavor, how to properly dress a salad, how to whisk homemade light dressings (we're not
just talking about a wimpy squeeze of lemon), tips on making salads with pasta, beans, interesting grains-and more.
Get the recipes everyone is talking about in the debut cookbook from the wildly popular blog, Skinnytaste. Gina Homolka is
America’s most trusted home cook when it comes to easy, flavorful recipes that are miraculously low-calorie and made from allnatural, easy-to-find ingredients. Her blog, Skinnytaste is the number one go-to site for slimmed down recipes that you’d swear
are anything but. It only takes one look to see why people go crazy for Gina’s food: cheesy, creamy Fettuccini Alfredo with
Chicken and Broccoli with only 420 calories per serving, breakfast dishes like Make-Ahead Western Omelet "Muffins" that truly fill
you up until lunchtime, and sweets such as Double Chocolate Chip Walnut Cookies that are low in sugar and butter-free but still
totally indulgent. The Skinnytaste Cookbook features 150 amazing recipes: 125 all-new dishes and 25 must-have favorites. As a
busy mother of two, Gina started Skinnytaste when she wanted to lose a few pounds herself. She turned to Weight Watchers for
help and liked the program but struggled to find enough tempting recipes to help her stay on track. Instead, she started “skinnyfying” her favorite meals so that she could eat happily while losing weight. With 100 stunning photographs and detailed nutritional
information for every recipe, The Skinnytaste Cookbook is an incredible resource of fulfilling, joy-inducing meals that every home
cook will love.
Easy recipes for satisfying make-ahead salads, dressings, and veggie-packed meals, each 30 minutes or less to prepare, with 10
ingredients or fewer Eating lunch "al desko" doesn't have to mean frozen burritos or pricey takeout. Lunchbox Salads shares easy,
affordable, substantial, and vibrant salad inspiration for every workday (and for dinner and weekends, too!). These creative recipes
use 10 or fewer easy-to-buy ingredients and take no more than 30 minutes to make; those that contain meat can be made
vegetarian and always keep the focus on healthy veggie-strong eating. Each recipe yields 2 substantial portions to support energy
throughout the afternoon, and everything will keep for up to 2 days in the fridge (with specific packing instructions to avoid soggy
leaves at lunchtime). Each chapter focuses on a different hero vegetable (like squash, carrot, red pepper, beet, cabbage, and
zucchini); the recipes are easy to customize for different dietary preferences and are suitable for vegetarians and meat-lovers
alike.
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Discover your inner salad genie with this creative cookbook. Over 230 recipes, ingredient information, and tips, make this the only
cookbook you'll ever need to make innovative, stunning, and satisfying salads. What does salad have the potential to be? An
exciting mix of color, crunch, and flavor: Peaches over silken burrata; oil spiced with curry leaves on crunchy carrots flavored with
lime and cilantro; Southwest Beef Salad with Cornbread Croutons. Explore the creative possibilities of salads, learn how to build
and layer unique flavor combinations and embrace ingredients from barley, octopus, and miso to radiccchio, pattypan squash, and
pears. These ATK dishes will be the star of the table. Our recipes feature salads like Pea Green Salad with Warm ApricotPistachio Vinaigrette and Tomato Salad with Steak Tips as well as Crispy Eggplant Salad, and riffs on classics: Caesar salad with
grilled romaine or pasta salad with One-Pot Pasta Salad with Chicken (and tomatoes, olives, pepperoncini, green beans, arugula,
feta). Sidebars highlight surprising salad ingredients such as couscous, purslane, curry powder, and radicchio. You'll also acquire
ideas and inspiration to assemble your own salads in The Architecture of a Green Salad, with great tips on mixing and matching
ingredients, flavors, and textures. The Salad Bar chapter equips you with an assortment of dressings, toppings, infused oils, and
spice blends like za'atar. This is the cookbook you pull out when you want inspiration for dinner and a feast for the eyes.
Special Savor e-book only exclusive – includes 5 free bonus recipes! Sink deep into the everyday goodness of God and savor
every moment! In this daily devotional, Shauna Niequist becomes a friend across the pages, sharing her heart with yours, keeping
you company, and inviting you into the abundant life God offers. And there are recipes, too, because spiritual living happens not
just when we read and pray, but also when we gather with family and friends over dinners and breakfasts and late-night snacks.
These recipes are Shauna’s staples, and each one should be enjoyed around a table with people you love. So read and learn and
pray and cook and share. Remember to savor each day, whatever it holds: work and play, coffee and kids, meals and prayers and
the good stuff and the hard stuff. Life is all about relationships, and your daily relationship with God is worth savoring in every
moment.
The healthy diet plan that's become a million-copy word-of-mouth bestseller -- now completely revised and updated. Hailed a
"medical breakthrough" by Dr. Mehmet Oz, Eat to Live offers a highly effective, scientifically proven way to lose weight quickly.
The key to Dr. Joel Fuhrman's revolutionary six-week plan is simple: health = nutrients / calories. When the ratio of nutrients to
calories in the food you eat is high, you lose weight. The more nutrient-dense food you eat, the less you crave fat, sweets, and
high-caloric foods. Eat to Live has been revised to include inspiring success stories from people who have used the program to
lose shocking amounts of weight and recover from life-threatening illnesses; Dr. Fuhrman's nutrient density index; up-to-date
scientific research supporting the principles behind Dr. Fuhrman's plan; new recipes and meal ideas; and much more. This easy-tofollow, nutritionally sound diet can help anyone shed pounds quickly-and keep them off.
Looking for some fresh answers to the question, "What's for dinner?" Do you want an easy way to enjoy healthier meals? Look no
further. Salad Makes the Meal shows you everything you need to know to prepare the best fresh, grilled, steamed, and roasted
salad dishes with the ingredients we should all enjoy more often. These fast, one-dish meals will have you rethinking the old idea
of salad bar. Packed with more than 75 main-dish salads, as well as plenty of starters, sides, and even dessert salads, you'll find a
wealth of crowd-pleasing dishes like: - Thai Beef Salad with Soy-Lime Dressing - Oven-Fried Chicken Salad with Honey-Buttermilk
Dressing - Stuffed Bell Pepper Salad - Pesto Pasta Salad with Grilled Vegetables - Chow-Chow Salad - Sugar Snap Salad with
Corn and Cherry Tomatoes - Sweet Potato Pie Salad - Ambrosia Salad
Cassy Joy Garcia draws from her years of research and experience to deliver a roadmap to mastering her 'Four Pillars of True
Health'. With over 150 gluten-free and Paleo-friendly recipes, a 28-day food and fitness plan, portion guides, program guides and
supplemental online tools, Fed & Fit provides readers a foundation for lasting success. Joy's recipes were hand selected to
complement each of 'The Four Pillars' and include step-by-step instructions, full-colour photos and personalisation guides to help
you achieve your individual wellness goals.
Jamie Oliver--one of the bestselling cookbook authors of all time--is back with a bang. Focusing on incredible combinations of just five
ingredients, he's created 130 brand-new recipes that you can cook up at home, any day of the week. From salads, pasta, chicken, and fish to
exciting ways with vegetables, rice and noodles, beef, pork, and lamb, plus a bonus chapter of sweet treats, Jamie's got all the bases
covered. This is about maximum flavor with minimum fuss, lots of nutritious options, and loads of epic inspiration. This edition has been
adapted for US market.
Aimed at modern cooks looking for fresh, fast and healthy meal ideas. These salads are diverse and colourful and range from leafy green and
vegetable-based accompaniments to substantial and interesting meals that include meat and seafood, rice, or noodles.
From warm mango chicken salad to the simplest coleslaw, this collection of salad recipes makes it deliciously easy to eat the recommended
daily dose of vegetables and fruit. Light, substantial, simple and extravagant recipes are all included.
A healthy, customizable way to cook every day with 75 complete bowl recipes and mix-and-match bases, toppings, and sauces Want to cook
healthier low-stress dinners, improve your lunch game, and find meals that can be prepped mostly in advance? Bowls are for you! The beauty
of building a meal in a bowl is its versatility, and this book helps you compose 75 interesting bowls that incorporate a multitude of flavors and
textures, from a Harvest Bowl to a Pork Mojo Quinoa Bowl, all while streamlining prep work to keep them casual and fun. Where to start?
Choose your base--we've got chapters based on grains, noodles, greens, and broths--and then peruse options as diverse as Seared Tuna
Poke Bowl, Green Fried Rice Bowl, Indian-Spiced Chicken Zoodle Bowl, and Vietnamese Beef Pho. Components within recipes are
frequently interchangeable, so if you've got pre-cooked grains on hand, or a rotisserie chicken, you can easily swap these foods in. (Lunch
tip: Most bowl components can also be made the day before and transported.) Feel like improvising? Turn to our Bowl Basics section which
offers 100 components, from Quinoa Pilaf to Quick Pickled Carrot Ribbons. Our vibrant Beet Tzatziki sauce or crunchy Savory Seed Brittle
might be just the ticket to transform your bowl improvisation into something special, and everything can be made in advance and stored.
Looking to eat vegetarian, vegan, or gluten-free? You'll find plenty of options here, plus full nutritional information for every recipe.
Mediterranean Every Day is an inspirational celebration of the unpretentious, flexible nature of true Mediterranean-style cooking.
Are you a devoted pasta lover that can't wait to experiment with new and different flavors? Pasta Salad Recipes is the ultimate cookbook for
the ones that are after easy to prepare foods. Whether you are looking for a nice lunch that you can take with you when on the go or a dish
that will amaze your guests, be sure that you will find the recipe here. The cookbook is perfect if you are one of the people with a busy
lifestyle, desperately searching for recipes that don't require much prep time. Grab your copy today and spend more time on the things that
truly matter!
Discover 260 hearty, flavorful, and beautiful salads that can be prepared in a flash with little more than a knife and a cutting board.
Determined to eat more vegetables for lunch, David Bez embarked on a personal challenge to create one new salad every day using
seasonal, healthy ingredients. In Salad Love, he shares his favorite recipes from his yearlong experience. Crunchy, savory, and incredibly
satisfying, these salads go beyond your typical combination of lettuce, protein, and toppings to create vibrant, plant-based meals that offer
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something for every palate. In summer, try Oak-Smoked Cheddar, Peaches, and Blueberries; for fall, savor hearty Roast Chicken, Quinoa,
Red Pepper, and Peanuts; in winter, fuel up with Ham, Roasted Potatoes, Carrots, and Dried Cranberries; and in spring, enjoy Egg,
Asparagus, Croutons, and Pecorino. Complemented by 280 full-color photographs, Salad Love invites to you explore inspired salads any day
of the year.
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