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The Diy Pantry 30 Minutes To Healthy Homemade Food
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.
The Fresh 20, the popular budget-friendly meal-planning service founded by working mother Melissa Lanz, is now a cookbook, offering
families an all-natural and easy approach to mealtimes. Using just 20 organic, non-processed ingredients per week, home cooks can create 5
wholesome, delicious meals in just minutes. A busy home cook herself, Lanz understands the “What’s for dinner?” conundrum and has
developed a program that gives parents healthy cooking options. Inspiring and educational, The Fresh 20 is filled with gorgeous color photos,
shopping lists that take advantage of seasonal fruits and vegetables, prep tips, and, of course, easy and delicious recipes — including
vegetarian, vegan, and gluten-free options.
From Sam Turnbull, the bestselling author of Fuss-Free Vegan, and creator of the blog It Doesn't Taste Like Chicken, comes her eagerly
awaited second cookbook. She is cooking up even simpler vegan comfort food--on a budget, with fewer ingredients, and in 30 minutes or
less! Some people think that a vegan diet can be too time-consuming, too much work, and too expensive! In Sam Turnbull's Fast Easy Cheap
Vegan, she's busting those myths and showing us just how simple (with 10 ingredients or fewer), inexpensive (for $10 or less), and quick (in
30 minutes or less) it can be to cook delicious plant-based comfort food at home. Wholesome recipes can be made using items you already
have in your pantry and fridge. And if they're not stocked in your kitchen, these ingredients are easily found at your local grocery store. Fast
Easy Cheap Vegan is filled with 101 recipes, many of them perfect for busy weeknights, like 10-Ingredient Creamy Basil Gnocchi, Gorgeous
Greek Bowl, and Quicker Quesadillas. You'll have tons of options for speedy breakfasts and lunches, including Oatmeal Breakfast Cookies,
20-Minute Breakfast Sandwiches, 15-Minute Apple Chickpea Salad, and DIY Instant Ramen Soup, and no shortage of ready-to-go snacks,
like Cheesy Cracker Snackers, Loaded Queso Dip, and Cool Ranch Popcorn. And don't skip dessert because there's Lickety-Split Ice Cream,
Easy Peasy Peanut Butter Squares, Brownie in a Cup, and 10-Minute Mini Berry¬ Crisp. Fast Easy Cheap Vegan is all about smart tips and
easy techniques that simplify cooking. Many recipes are one-pot, freezer-friendly, and make-ahead meals, creating a stress-free kitchen. So
whether it's breakfast, lunch, dinner, or dessert, Sam has thought of everything to help get delicious, fuss-free meals on the table in no time
flat.
The revised and expanded edition of the bestselling resource for canning and preserving, with 50 new recipes plus all-new sidebars and tips.
In Liana Krissoff’s breakout success, Canning for a New Generation, home cooks were introduced to a hip, modern guide to canning, chockPage 1/11
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full of approachable, time-tested, and accurate recipes, as well as intriguing new flavor pairings. In this Updated and Expanded Edition,
Krissoff includes 50 new recipes for food preservation in addition to her favorites, including: Brandied Cherries Peach Salsa Strawberry Jam
Honeyed Bread and Butter Pickles Organized by season, Krissoff’s recipes illustrate fresh ways to preserve the harvest throughout the year,
employing techniques like water-bath canning that are safe and easy to follow. The recipes are all created with small-batch yields in mind,
which will appeal to beginner canners and expert homesteaders alike. Krissoff addresses special diet concerns with recipes for low-sugar or
sugar-free preserves, as well as methods for canning jams and preserves without pectin. In addition to canning recipes, there are old-style
fermenting recipes, new freezing techniques, and recipes on how to use your canned goods to make delicious meals once you’ve put them
up. With 250 tried and tested recipes, Canning for a New Generation: Updated and Expanded Edition is a must-own, essential reference
guide for casual canners, modern home preservers, and traditional food preservationists.
NEW YORK TIMES BESTSELLER • From the stars of the Netflix series Get Organized with The Home Edit (with a serious fan club that
includes Reese Witherspoon, Gwyneth Paltrow, and Mindy Kaling), here is an accessible, room-by-room guide to establishing new order in
your home. “A master class on how to arrange even your most unattractive belongings—and spaces—in an aesthetically pleasing and easy-tonavigate way.”—Glamour (10 Books to Help You Live Your Best Life) Believe this: every single space in your house has the potential to
function efficiently and look great. The mishmash of summer and winter clothes in the closet? Yep. Even the dreaded junk drawer? Consider
it done. And the best news: it’s not hard to do—in fact, it’s a lot of fun. From the home organizers who made their orderly eye candy the
method that everyone swears by comes Joanna and Clea’s signature approach to decluttering. The Home Edit walks you through paring
down your belongings in every room, arranging them in a stunning and easy-to-find way (hello, labels!), and maintaining the system so you
don’t need another do-over in six months. When you’re done, you’ll not only know exactly where to find things, but you’ll also love the way
it looks. A masterclass and look book in one, The Home Edit is filled with bright photographs and detailed tips, from placing plastic dishware
in a drawer where little hands can reach to categorizing pantry items by color (there’s nothing like a little ROYGBIV to soothe the soul).
Above all, it’s like having your best friends at your side to help you turn the chaos into calm. Includes a link to download and print the labels
from a computer (you will need 8-1/2 x 11-inch clear repositionable sticker project paper, such as Avery 4397).
••*Original, inventive, and delicious recipes, highlighting multiple uses for some of our most common seasonal ingredients ••*Based on the
author’s popular monthly e-short series ••*Buy local, be thrifty, and keep a sustainable kitchen Amy Pennington’s bestselling book, Urban
Pantry: Tips & Recipes for a Thrifty, Sustainable & Seasonal Kitchen, introduced new homemakers to clever cooking concepts and
ingredients, provided experienced cooks with organizational inspiration, and helped cooks of all skill levels create sustainable and thrifty
kitchens. But while Urban Pantry focused on shelf-stable, dried, or preserved goods, Fresh Pantry shows cooks how to eat a seasonal diet
—fresh vegetables and fruits that will offer your palate a variety of foods in sync with the seasons. As anyone trying to eat locally all year long
knows, the winter gets difficult: Walking the “local” aisles of a well-stocked produce section or around your neighborhood farmers market,
you find few options — onions, cabbage, and kale, oh my! In summer, of course, the season is bountiful, but the dishes most people make at
home tend to be one note — how many times can we eat the same tomato-caprice salad or grilled zucchini? From January to December,
Fresh Pantry features 120 creative yet healthy and doable recipes centered on 12 choice seasonal vegetables and fruits; accessible and
clever advice on growing, storing, and using seasonal ingredients; lush and inspirational photographs; detailed resources for sustainable
eating; and the exuberant energy that marked Pennington’s first book. Also available, check out Amy's e-Shorts of her use of in-season
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vegetables, month-by-month!
Modern home cooks are concerned with getting healthy food on the table quickly, and Better Homes and Gardens The Ultimate Quick &
Healthy Book offers the perfect solution. Included are 400 recipes ready in 30 minutes or less, and every main dish has fewer than 450
calories and 15 grams of fat. This book proves that quick cooking and healthy cooking can be synonymous. There are recipes for every
occasion, from breakfast to dinner to make-ahead meals and entertaining. Every recipe includes full nutritional information and handy icons
that highlight Superfast, No-Cook, Vegetarian, and Heart Healthy dishes. With more than 180 full-color photographs, the book is as beautiful
as it is practical.
Demonstrates how busy home cooks can minimize dependence on packaged foods while promoting family health and satisfaction, in a
volume that includes recipes for such everyday staples as crackers, mayonnaise, and potato chips.

Bringing together the #1 diet and the #1 most popular kitchen appliance, this Instant Pot-authorized cookbook makes it more
convenient than ever to cook the Mediterranean way, incorporating more vegetables, grains, beans, and seafood into your diet,
and exploring the healthful, authentic flavors of cuisines ranging from Turkish to North African in everyday one-pot meals. Made in
the Instant Pot, succulent meals such as Chicken Tagine, Lamb Meatballs with Couscous, Pickled Onions, and Tahini, Shrimp and
Asparagus Risotto, and Gigante Bean Soup with Celery and Olives become hands-off affairs for the busy cook. The Instant Pot
also takes the waiting game out of cooking dried beans and sturdy grains so it's easy to enjoy them more often. And vegetables
get star billing, both as main dishes (Braised Whole Cauliflower with North African Spices), and sides (Marinated Artichokes and
Baba Ghanoush). Recipes embrace the tenets of the Mediterranean Diet Pyramid, translating its less-meat-and-more-vegetables
approach into vibrant, healthy one-dish meals that take the guesswork out of balancing portions and multiple dishes. Most recipes
are ready in under an hour. And full nutritional information is provided.
Eating vegan is easier than ever with these quick plant-based recipes using ingredients from your pantry. Renowned chef Robin
Robertson shows you how to prepare delicious, nutritious, and totally plant-based soups, pastas, burgers, salads, desserts and
more—all in twenty minutes or less! Using her cost-conscious tips, your pantry will always be stocked with the makings of a
wholesome home-cooked meal. In just minutes, you can prepare recipes such as: Artichoke Muffaleta Po’Boys Giardiniera Mac
and Cheese Tuscan Chickpea Fritatta Cheesburger Pizza Jerk Tempeh with Coconut Quinoa Easy Chocolate Pie No-Bake
Oatmeal Cookies and More! Robin shares simple instructions and time-saving tips to make these recipes for weeknight dinners,
lunches on the go, or to feed unexpected guests.
A great new vegan cookbook that will stock your pantry with homemade, plant-based, compassionate staples!
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
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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.
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.
Paula Deen meets Erma Bombeck in The Pioneer Woman Cooks, Ree Drummond’s spirited, homespun cookbook. Drummond
colorfully traces her transition from city life to ranch wife through recipes, photos, and pithy commentary based on her popular,
award-winning blog, Confessions of a Pioneer Woman, and whips up delicious, satisfying meals for cowboys and cowgirls alike
made from simple, widely available ingredients. The Pioneer Woman Cooks—and with these “Recipes from an Accidental Country
Girl,” she pleases the palate and tickles the funny bone at the same time.
CLICK HERE to download two recipes & the section on growing your own pantry garden from Urban Pantry * Timely recessionproof tips for getting the most out of your pantry and produce * Great gift for home cooks, gardeners, and canners * Focuses on
small-batch preserving for home owners and apartment dwellers Urban Pantry is a smart, concise guide to creating a full and
delicious larder in your own home. It covers kitchen essentials, like what basics to keep on hand for quick, tasty meals without a
trip to the store, and features recipes that adapt old-fashioned pantry cooking for a modern audience. Avid chef and gardener Amy
Pennington demystifies canning and pickling for the urban kitchen and provides tips for growing a practical food garden in even the
smallest of spaces. Her more than sixty creative recipes blend both gourmet and classic flavors while keeping economy in mind,
and include: Whole Grain Bread Indian-Pickled Carrots Herbal Minestrone Apricot Chickpea Salad White Bean &Lemon Salad /br
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Over Easy with Tomato & Chocolate-Buttermilk Cake Toasted Almond Crackers Potato Gratin with Cashew Cream Walnut &
Chicken Fig & Batidos Milk-Braised Pork Shoulder with Sage Rhubarb Jam Boozy Blood Orange Marmalade Urban Pantry holds
sustainability at its center: Take advantage of local ingredients, eliminate wasteful kitchen practices, and make the most out of the
food you buy or grow. Also available, check out Amy's e-Shorts of her use of in-season vegetables, month-by-month!
Do you best, and then let go. That's Chernila's motto in life-- and in cooking. She gives you information on how to be resourceful
and efficient as you learn to incorporate more whole foods into your cooking.
From the founder of Eat Boutique, an exciting, inspiring, and beautiful food-gift guide for crafty cooks and food-DIY fans. In Food
Gift Love, Maggie Battista, a food-gift guru and rising star of the blog world, celebrates her expertise in and enthusiasm for smallbatch, hand-crafted foods. She features 100 memorable, edible gifts for any occasion with simple, delicious recipes, detailed
wrapping instructions, and stunning photography. There are countless ways to share the pleasures of food with people you care
about—from simple homemade infused salts and sugars to instant-gratification gifts like fresh ricotta and flavored butters; from
jams, pickles, and vinaigrettes to irresistible cookies, desserts, savories, and spirits that will impress fellow food fans. There’s
helpful information for creating your own Food Gift Love pantry at home as well as creative guidance on how to wrap food gifts
with style. This book will inspire cooks, food-lovers, and DIY fans to be year-round food gifters. “As warm and gracious as Maggie
herself, Food Gift Love is the handbook for anyone looking for unique and delicious ways to welcome a new neighbor, comfort a
freshly minted mama, or simply tell a friend that you care.”—Marisa McClellan, author of Preserving by the Pint and Food in Jars
“Showcasing edible homemade gifts such as Roasted Banana Bread, Bourbon-Vanilla Cherries, and Jam-Swirled Marshmallows,
Food Gift Love reaches far beyond what many of us typically think of when we hear the words ‘homemade gift.’”—Megan Gordon,
owner, Marge Granola, and author of Whole-Grain Mornings “A tasty collection of sweet treats and delicious bites that make
perfect gifts.”—David Lebovitz, author of My Paris Kitchen
Step-by-Step Canning Recipes for Bold, Fresh Flavors All Year Long Preserve nature's bounty and enjoy seasonal ingredients
throughout the year with over one hundred water-bath and pressure canning recipes. Offering a mix of classic, creative, and
modern flavor profiles, DIY Canning makes it easy for novice and experienced canners alike to share in this time-honored cooking
tradition. • Learn water-bath and pressure canning techniques easily and safely with detailed, step-by-step practice recipes. •
Avoid repeating mistakes and modify recipes to make them your own with troubleshooting tips and evaluation worksheets. • Go
healthy with low-sugar or low-sodium versions of canning favorites like Applesauce, Peaches in Light Syrup, and Classic Tomato
Sauce. • Look for recipes labeled "Seasonal" to capture the flavors of fleeting ingredients like rosehips and elderberries.
Why buy it when you can make it? From smoked bacon and dill pickles to your own home-brewed ale, trust the test kitchen
experts to guide you through more than 100 foolproof kitchen projects. Pantry Staples For the freshest, best results, make your
own ketchup, hot sauce, and vanilla extract. For the adventurous, there's sriracha, harissa, and wine vinegar. Jams and Jellies
Preserve the seasons with orange marmalade, strawberry jam, and apple butter, while wine jelly and bacon jam are great yearPage 5/11
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round options. Pickled Favorites Get your pickle fix with classics like bread-and-butters and sour dills, plus test kitchen favorites
like dilly beans, giardiniera, and kimchi. The Dairy Best Making fresh cheeses like ricotta and goat cheese, churning butter,
preparing yogurt, and even making soy milk (for tofu) are simpler than you think. Charcuterie at home From artisanal pancetta,
prosciutto, pâtés, and terrines to everyday favorites like bacon, chorizo, and beef jerky, our recipes have the carnivore covered.
Snacks and Sweets Make store-bought favorites like rich buttery crackers, marshmallows, and graham crackers fresher and
better. Or take the fancier route with lavash crackers, grissini, salted caramels, and chocolate-hazelnut spread. Beverages Stock
your fridge with root beer, ginger beer, and cold-brew coffee. Stock your bar with sweet vermouth, cocktail bitters, and tonic water.
Plus, our IPA beer recipe is ideal for first-time home brewers.
Jill Winger, creator of the award-winning blog The Prairie Homestead, introduces her debut The Prairie Homestead Cookbook,
including 100+ delicious, wholesome recipes made with fresh ingredients to bring the flavors and spirit of homestead cooking to
any kitchen table. With a foreword by bestselling author Joel Salatin The Pioneer Woman Cooks meets 100 Days of Real Food, on
the Wyoming prairie. While Jill produces much of her own food on her Wyoming ranch, you don’t have to grow all—or even any—of
your own food to cook and eat like a homesteader. Jill teaches people how to make delicious traditional American comfort food
recipes with whole ingredients and shows that you don’t have to use obscure items to enjoy this lifestyle. And as a busy mother of
three, Jill knows how to make recipes easy and delicious for all ages. "Jill takes you on an insightful and delicious journey of
becoming a homesteader. This book is packed with so much easy to follow, practical, hands-on information about steps you can
take towards integrating homesteading into your life. It is packed full of exciting and mouth-watering recipes and heartwarming
stories of her unique adventure into homesteading. These recipes are ones I know I will be using regularly in my kitchen." - Eve
Kilcher These 109 recipes include her family’s favorites, with maple-glazed pork chops, butternut Alfredo pasta, and browned
butter skillet corn. Jill also shares 17 bonus recipes for homemade sauces, salt rubs, sour cream, and the like—staples that many
people are surprised to learn you can make yourself. Beyond these recipes, The Prairie Homestead Cookbook shares the tools
and tips Jill has learned from life on the homestead, like how to churn your own butter, feed a family on a budget, and experience
all the fulfilling satisfaction of a DIY lifestyle.
Provides instructions for preparing chemical-free, hand-crafted versions of favorite snack foods, including chocolate imitation
Oreos, salty home-cooked potato chips, and fluffy do-it-yourself Twinkies.
Stay In, Save Time, Eat Vegan! This brilliant cookbook reveals the secrets to cooking dinners that you crave— the kind that
comfort, nourish and inspire you, without a ton of work. With every recipe clocking in under 30 minutes (prep included!), anyone
can enjoy incredible plant-based meals every night of the week. Fabulous recipes like Roasted Cauliflower Romesco Tacos, Spicy
Buffalo Tempeh Wraps or Date Night Truffled Mac ‘n’ Cheez mean you can cut back your restaurant spending by making your
own photo-worthy dishes at home. Megan Sadd has your back with smart tips for cooking efficiently, and a recipe for every mood
you may find yourself in. Many of these amazing meals are gluten-free to boot, helping you maximize healthy eating in as little time
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as possible. These vegan dinners will satisfy the herbivorous and the omnivorous (and not just on Meatless Monday)! Whether
you’re craving Jerk Lettuce Wraps with Caramelized Pineapple or Texas-Style Chili with Cashew Sour Cream, these easy plantbased dinners are more than salads and stir-fries—they’re fun, fast and scrumptious.
"A lively, frugal-chic answer to the question "Make or Buy" about 120 different food staples"-This is the only doggie cookbook you need to have the most fun with your best friend! Based on the popular YouTube series
Paddington's Pantry, the author has created brand new recipes to share, with the help of her own two pups, Paddington and
Treacle. This bookincludes an illustrated “safe for dogs” guide that has been veterinarian-approved so you can be sure you’re
giving your fur baby only the safest goodies. Helpful hints are sprinkled throughout the pages to add relevant recipe tips, special
substitution suggestions, and more! Starting with the fundamentals like easy KONG fillings and training treats, recipes are then
organized seasonally, and include: Fresh Fruit Parfaits Mini Blueberry Muffins Paw Print Cookies Healthy Green Bean Crisps
Paddington’s Sweet Potato and Chicken Twists Too Hot for Walkies Fruity Frozen Treats Pup-kin Spice Cupcakes Apple and Oat
Truffles Peanut Butter and Beet Stars Catch of the Day Salmon Fishcakes Advent Calendar for Dogs Many more! You'll not only
get to know Paddington and Treacle through this adorable homage pet lovers anywhere will adore, but also learn some supersimple recipes to keep in your back pocket!
Eliminate the what's-for-dinner dilemma! Pantry to Plate collects 50 staple ingredients in the cupboard, fridge, or freezer, and
features 70 recipes that use only those ingredients. Recipes like Black Bean Burgers and Slaw, Chipotle Chicken Tacos, and
Spicy Noodle Soup are just the beginning of the versatility and variety of this tasty and practical cookbook. • A trusty cookbookmeets-guide filled with flavorful and hearty recipes for meals • Includes a fully stocked shopping list for you to take to the store
(yes, even the salt, pepper, and oil are included) • Staple ingredients range from Greek yogurt, olives, and lentils to coconut milk,
bread crumbs, and fresh ginger. Readers will have everything they need to satisfy cravings and feed hungry mouths with little to
no advance planning. With its streamlined message and organization, this book helps new cooks get started in the kitchen, and
experienced home cooks get dinner on the table. • Encourages cooks to streamline their kitchen • Offers the tools needed to
create simple, delicious, and healthy meals straight from the pantry • Perfect gift for new graduates, newlyweds and couples,
young professionals looking to cook at home more, home cooks with limited time, busy parents of big families, and anyone
seeking tips on how to stock their pantry and be healthy on a budget • You'll love this book if you love books like Sheet Pan
Suppers: 120 Recipes For Simple, Surprising, Hands-Off Meals Straight From The Oven by Molly Gilbert; My Perfect Pantry: 150
Easy Recipes From 50 Essential Ingredients by Geoffrey Zakarian; and Keepers: Two Home Cooks Share Their Tried-And-True
Weeknight Recipes and the Secrets to Happiness In The Kitchen: A Cookbook by Kathy Brennan.
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
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tantalizing and wholesome (and budget-friendly) meals with ease. From a Loaded Nacho Bar bash for 200 guests to quick-andeasy 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.
With its delectable recipes and charming girl-next-door tone, Homemade With Love is sure to be a welcome addition to the
kitchens of longtime readers of the blog, In Jennie's Kitchen. Jennifer Perillo has long written on the pleasures and importance of
cooking from scratch, buying local, and eating at home. Jennie shares her love for her farmers' markets and local purveyors while
dishing out a hearty dose of practical culinary know-how for the working parent-or any busy cook. Jennie has been writing online
since 2006, and developing recipes for more than 15 years, even after the sudden death of her young husband, Mikey, in 2011.
Gathering her family together around the table was her recipe for healing; though many things about her life have changed, her
commitment to eating for nourishment-physical and spiritual-has not. A seasoned recipe developer and personal chef, Jennie has
crafted shortcuts (like two homemade all-purpose baking mixes, used as a base for baked goods such as breads, muffins, and
cupcakes) to make good eating just a little easier. Try recipes like Orange-Scented Waffles, Carrot Fennel Soup, Lentil Ricotta
Meatballs, Drop Biscuit Chicken Pot Pie, Strawberry Blender Sherbet, and Lemon Buttermilk Doughnuts. Simple, soulful recipes
for every meal of the day emphasize farm-fresh produce and whole foods. Jennie's distinctive voice is an evangelist for eating
close to home, lingering around the table.
All-natural pantry staples for just pennies a serving! With The DIY Pantry, you can break free from processed foods and learn to
make healthy, delicious meals without spending hours in the kitchen or breaking the bank. From artisan breads and aromatic
seasonings to irresistible treats like Black-and-White Sandwich Cookies and Peppermint Patties, this book shows you how to stock
your pantry with all the ingredients you need to make your favorite meals for the entire week. Best of all, each flavorful recipe can
be completed in fewer than 30 minutes, making them perfect for anyone looking to add more wholesome dishes to their repertoire.
Filled with more than 150 natural, budget-friendly recipes as well as tips for storing your food, The DIY Pantry shows you that
creating nutritious, homemade meals doesn't have to be costly or hard work.
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
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change her diet — and her life — once and for all. She traded the low-calorie, processed food she'd been living on for whole, nutrientpacked 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!
A guide to creating vegan versions of pantry staples--from dairy and meat substitutes such as vegan yogurt, mayo, bacon, and
cheese, to dressings, sauces, cookies, and more. Kitchen crafters know the pleasure of making their own staples and specialty
foods, whether it's cultured sour cream or a stellar soup stock. It's a fresher, healthier, more natural approach to eating and living.
Now vegans who are sick of buying over-processed, over-packaged products can finally join the homemade revolution. Studded
with full-color photos, The Homemade Vegan Pantry celebrates beautiful, handcrafted foods that don't take a ton of time, from ice
cream and pizza dough, to granola and breakfast sausage. Miyoko Schinner guides readers through the techniques for making
French-style buttercreams, roasted tomatoes, and pasta without special equipment. Her easy methods make "slow food" fast, and
full of flavor. The Homemade Vegan Pantry raises the bar on plant-based cuisine, not only for vegans and vegetarians, but also for
the growing number of Americans looking to eat lighter and healthier, and anyone interested in a handcrafted approach to food.
Looking for quick and easy recipes when you’re not supposed to—or don’t want to—leave your house? Enter Nancy Silverton, the
James Beard Award–winning chef profiled on Netflix’s Chef’s Table. One of the most revered restaurant chefs in the country,
Nancy turns her attention here to quick and easy recipes that home cooks can whip up using on hand or always easy to get pantry
ingredients from jars, cans, bags, and boxes. Here are two dozen delicious recipes for egg, pasta, and polenta dishes—think Olive
Oil–Fried Eggs on Toast with Fresh Mozzarella and Spicy Harissa Sauce; Penne Arrabbiata with Charred Sweet Tomatoes, and
Polenta with Sausage Ragù—plus as a sweet treat, her delicious Dulce de Leche Ice Cream Pie with Hot Fudge Sauce, Cajeta,
and Salty Spanish Peanuts. Taken from her beloved classic cookbook, A Twist of the Wrist, these are thirty-minute meals that
you’ll want to stay home and cook—whether you’re on lockdown or not!
The next cookbook from the #1 New York Times bestselling author behind the Hungry Girl brand! Lisa Lillien is back with her
fastest and easiest recipes ever -- each one is ready in 30 minutes or less! With full-color photos of every recipe, Hungry Girl Fast
& Easy consists of quick and simple meals & snacks made with everyday ingredients. Get ready for... * sheet-pan recipes * onepot recipes * stir-frys & skillet meals * salads & slaws * 10-minute power bowls * 5-minute smoothies * 2-ingredient cake mugs ...
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and so much more! And like all Hungry Girl recipes, the calories counts are small and the portions are large! Hungry Girl Fast &
Easy is packed with delicious recipes that you’ll make again and again.
2015 IACP Award Winner A householder's guide to canning through the seasons. In Mrs. Wheelbarrow's Practical Pantry, food
preserving expert Cathy Barrow presents a beautiful collection of essential preserving techniques for turning the fleeting
abundance of the farmers’ market into a well-stocked pantry full of canned fruits and vegetables, jams, stocks, soups, and more.
As Cathy writes in her introduction, “A walk through the weekend farmers’ market is a chance not only to shop for the week ahead
but also to plan for the winter months.” From the strawberries and blueberries of late spring to the peaches, tomatoes, and butter
beans of early fall, Mrs. Wheelbarrow’s Practical Pantry shows you how to create a fresh, delectable, and lasting pantry—a grocery
store in your own home. Beyond the core techniques of water-bath canning, advanced techniques for pressure canning, saltcuring meats and fish, smoking, and even air-curing pancetta are broken down into easy-to-digest, confidence-building
instructions. Under Cathy’s affable direction, you’ll discover that homemade cream cheese and Camembert are within the grasp
of the weekday cook—and the same goes for smoked salmon, home canned black beans, and preserved and cured duck confit. In
addition to canning techniques, Practical Pantry includes 36 bonus recipes using what’s been preserved: rugelach filled with
apricot preserves, tomato soup from canned crushed tomatoes, arugula and bresaola salad with Parmigiano-Reggiano and
hazelnuts, brined pork chops with garlicky bok choy. Tips for choosing the best produce at the right time of season and finding the
right equipment for your canning and cooking needs—along with troubleshooting tips to ensure safe preserving—will keep your
kitchen vibrant from spring to fall. Whether your food comes by the crate, the bushel, or the canvas bag, just a few of Cathy’s
recipes are enough to furnish your own practical pantry, one that will provide nourishment and delight all year round. Canning and
preserving is not just about the convenience of a pantry filled with peaches, dill pickles, and currant jelly, nor is it the simple joy of
making a meal from the jars on the shelf—creating a practical pantry is about cultivating a thoughtful connection with your local
community, about knowing exactly where your food comes from and what it can become.
Make-A-Mix is really two cookbooks in one. The cookbook begins with 67 make-ahead shortcut mixes for everything from allpurpose cake mix to meatball mix. These can be made on a weekend-or whenever there's free time-and used to speed food
preparation on busy days. The mixes are a key ingredient in one or more of the 306 recipes that follow. The kitchen-tested recipes
run the gamut from breakfast dishes to after-dinner treats. They include hearty dinner entrees, like enchilada casserole, onion pot
roast, and shrimp & vegetable stir-fry; international fare like green chili burritos and quick chow mein; soups and other appetizers,
like New England clam chowder, and even freezer treats like fruit slush. With the Make-A-Mix method, home cooks can control the
amount of sugar, salt, and preservatives in a recipe, and save money on store-bought mixes. This cookbook is the updated and
expanded version of Make-A-Mix that sold over a million copies.
More than one thousand answers to commonly asked questions about home improvement and repair are accompanied by step-bystep photos, illustrations, and special features explaining the latest tools, materials and techniques, short cuts, and vital safety tips.
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Recalling an earlier era when cooks relied on sight, touch, and taste rather than cookbooks, the author encourages readers to
rediscover the lost art of preparing food and use their imagination in the kitchen. $25,000 ad/promo.
Trust in nature. Believe in balance. Eat the rainbow! Andrea Hannemann, aka Earthy Andy, presents a guide to plant-based eating
that is simple, delicious, and fun. INCLUDES A 30-DAY PLANT OVER PROCESSED CHALLENGE Andrea Hannemann, known
as Earthy Andy to her more than one million Instagram followers, believes that food is the fuel of life, and that consuming a
nourishing, plant-based diet is the gateway to ultimate health. Andy’s mantra, “plant over processed,” embodies the way she eats
and feeds her family of five in their home in Oahu, Hawaii. But it wasn’t always this way. Andy was once addicted to sugar and
convenience foods and suffering from a host of health issues that included IBS, Celiac disease, hypothyroidism, asthma, brain fog,
and chronic fatigue. Fed up with spending time and money on specialists, supplements, and fad diets, she quit animal products
and processed foods cold turkey, and embarked on a new way of eating that transformed her health and her body. In Plant Over
Processed, Andy invites readers to join her on a “30-Day Plant Over Processed Challenge” that will detox the body, followed by a
long-term plan for going plant-based without giving up your favorite dishes. Packed with gorgeous photography and mouthwatering recipes—from smoothies and bliss bowls to plant-based comfort and decadent desserts—this life-changing guide takes you
to the North Shore of Hawaii and back, showing you how easy it is to eat plant-based, wherever you are.
“Easy-to-make, inexpensive vegan alternatives that remain true to the original tastes and textures.”—Publishers Weekly Discover
vegan pantry staples—plus enticing recipes in which to use them—in this DIY guide. Many cooks prefer to make their own basics
rather than buy expensive store versions, which are often loaded with additives and preservatives. These easy recipes make it
easy to stock a home pantry. Enjoy vegan milks, cheeses, bacon, burgers, sausages, butter, and even Worcestershire sauce in
your favorite dishes. Sample Bahn Mi, Sausage Biscuits, Meaty-Cheesy Pizza, Milk Shakes, Jambalaya—even Jerky and Lemon
Meringue Pie. With more than150 recipes and 50 color photos, this will become an indispensable cookbook for vegans—and
everyone else who enjoys animal-free food. “Robertson’s vegan alternatives to popular foods will draw even nonvegans.”
—Library Journal (starred review) “A good choice for new vegetarians or vegans, who might miss the satisfaction of traditional
meats.”—Booklist
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