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Tired of asking 'What the heck should I eat?' This simple, fun, and easy cookbook is your ultimate guide 
to delicious, stress-free meals. Discover easy recipes and simple cooking ideas that make mealtime a 
joy, ensuring you always know what to eat without the fuss.

You can freely download papers to support your thesis, dissertation, or project.

We sincerely thank you for visiting our website.
The document Easy Recipes Cookbook is now available for you.
Downloading it is free, quick, and simple.

All of our documents are provided in their original form.
You don’t need to worry about quality or authenticity.
We always maintain integrity in our information sources.

We hope this document brings you great benefit.
Stay updated with more resources from our website.
Thank you for your trust.

This document is one of the most sought-after resources in digital libraries across the 
internet.
You are fortunate to have found it here.
We provide you with the full version of Easy Recipes Cookbook completely free of 
charge.

Food

#1 New York Times bestselling author Dr. Mark Hyman sorts through the conflicting research on food 
to give us the skinny on what to eat. Did you know that eating oatmeal actually isn't a healthy way 
to start the day? That milk doesn't build bones, and eggs aren't the devil? Even the most health 
conscious among us have a hard time figuring out what to eat in order to lose weight, stay fit, and 
improve our health. And who can blame us? When it comes to diet, there's so much changing and 
conflicting information flying around that it's impossible to know where to look for sound advice. And 
decades of misguided "common sense," food-industry lobbying, bad science, and corrupt food polices 
and guidelines have only deepened our crisis of nutritional confusion, leaving us overwhelmed and 
anxious when we head to the grocery store. Thankfully, bestselling author Dr. Mark Hyman is here 
to set the record straight. In Food: What the Heck Should I Eat? -- his most comprehensive book yet 
-- he takes a close look at every food group and explains what we've gotten wrong, revealing which 
foods nurture our health and which pose a threat. From grains to legumes, meat to dairy, fats to artificial 
sweeteners, and beyond, Dr. Hyman debunks misconceptions and breaks down the fascinating science 
in his signature accessible style. He also explains food's role as powerful medicine capable of reversing 
chronic disease and shows how our food system and policies impact the environment, the economy, 
social justice, and personal health, painting a holistic picture of growing, cooking, and eating food in 
ways that nourish our bodies and the earth while creating a healthy society. With myth-busting insights, 
easy-to-understand science, and delicious, wholesome recipes, Food: What the Heck Should I Eat? is 
a no-nonsense guide to achieving optimal weight and lifelong health.

Beginners Get . . . Sorted

Beginners Get . . . Sorted, brought to you by Ben Ebbrell, Barry Taylor and the rest of the fabulous 
Sorted crew, is the perfect cookbook for those who want simple, fun and seriously tasty meal ideas! 
The Sorted crew are a bunch of childhood friends who decided to help each other with their cooking 
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dilemmas when they all left home to go to university. Now they are 24-year-old graduates and are 
broadcasting their recipes to thousands of viewers and subscribers to their Sorted food channel on 
YouTube - the most popular cookery channel on the site. With 800,000 views a month, the Sorted 
recipe demonstrations help you knock up meal after meal of cracking food, seasoned with a healthy 
dose of fun. Whether a complete recipe rookie, a busy parent in need of inspiration, or a student faced 
with a small food budget, Beginners Get . . .Sorted will help solve all of your own kitchen dilemmas. 
Ben Ebbrell and Barry Taylor's cookbook is perfect for those in need of some cooking confidence and 
inspiration. The 'Sorted' gang came together in their university holidays, initially sharing their cookery 
ideas and woes, and then, in their spare time, becoming a huge youtube sensation. They also found 
time to self-publish two recipe books, A Recipe for Student Survival and A Rookie's Guide to Crackin' 
Cooking, which Penguin have combined to produce the ultimate guide for anyone who needs a little 
help in the kitchen.

Eating and Cheating

This is a cookbook for busy women who want it all. Eating and Cheating is full of easy-to-follow recipes 
to match your every mood, from nutritious family meals and home baking, to child (and adult) friendly 
party food.

Taste of Home Simple & Delicious Cookbook

For more than 20 years, Taste of Home has served up delicious home-cooked dishes in Simple & 
Delicious magazine and other publications. Now you can enjoy 1,314 of those winning recipes in one 
must-have collection. From express weeknight dinners and one-dish meals to classroom treats and 
no-fuss holiday fare, these recipes come from busy home cooks like you. Just open the exciting, all-new 
cookbook to start serving simple and delicious favorites today! 1,314 easy recipes, 30-minute dishes, 
slow-cooked favorites, At-a-Glance Icons and more, Simple & Delicious Cookbook is a can’t-miss 
resource for today’s home cooks! From Taste of Home, this exciting new cookbook follows Simple & 
Delicious magazine by offering page after page of family-pleasing foods you can make in 30 minutes, 
15 minutes—even 5 minutes! From quick weeknight dinners and on-the-go lunches to fun classroom 
snacks and special holiday treats, these favorite bites are guaranteed to please any day of the week. 
With 20 big chapters to choose from, busy cooks can quickly locate exactly the kinds of recipes 
they need. Five helpful recipe icons—Eat Smart, Fast Fix, 5 Ingredient, Slow Cooker and Freeze 
It—make it even easier to choose just the right dishes. Bake a saucy pasta casserole for the kids after 
practice…whip up festive cupcakes for a birthday party…toss together a crowd-size potluck salad…fix 
a wholesome breakfast on hectic mornings…you can do it all with Simple & Delicious Cookbook! No 
matter which dishes you choose, you can rest assured they’ll be winners every time. That’s because 
they were shared by busy cooks—and tested in the Taste of Home Test Kitchen. Each dish has the Taste 
of Home stamp of approval! Finally, you can fit scrumptious home cooking into your hectic schedule. 
Whether you want a satisfying weekday dinner for your family or an easy but special dish for the 
holidays, Simple & Delicious Cookbook has everything a busy cook needs! CHAPTERS: Snacks, Apps 
& Beverages, Finished in 15, 30 Dinners in 30, On the Stovetop, Slow Cooking, Oven Entrees, Quick 
Casseroles, Fast Comfort Food, Sides & Salads, Breads Made Easy, Good Mornings, Lunch on the 
Go, Buy This, Make That, Cook Once, Eat Twice, Make-Ahead Magic, Potluck Perfect, Sweet Treats, 
Desserts In a Dash, Party Time!, and Holiday Highlights.

Good + Simple

Eat well every day. Eating well doesnâe(tm)t have to be complicated. In fact, it should be simple. In this 
stunning new cookbook packed with over 120 brand-new recipes, Jasmine and Melissa Hemsley strip 
back their H+H principles of lifelong healthy eating to make eating well easy to understand and even 
easier to maintain. Good + Simple is for anyone who loves food and wants to look and feel amazing. The 
sistersâe(tm) down-to-earth approach and their infectious enthusiasm will encourage you to reset your 
body and enjoy foods to feel happier, healthier and more energised. No fad dieting, no frills âe" these 
delicious, inventive dishes are packed with nutrient-rich, natural foods and are free from grain, gluten 
and refined sugar. With easy methods, well-known ingredients, reworked classics and fast recipes for 
those short on time, the H+H way is all about sustainable healthy eating with meals so tasty you forget 
their purpose is nourishment and good health. Good + Simple is an accessible and highly practical 
cookbook. Part one includes: * an at-a-glance guide to the H+H principles of eating well * 10 recipes to 
get you started * advice on mindful eating * basic store cupboard ingredients Part two has recipes for 



breakfasts, lunches, salads, vegetarian and vegan mains, meat and fish dishes and plenty of desserts, 
bakes, snacks and sweets. Part three includes: * quick and easy suppers with leftovers for lunch * 
simple, energy-boosting packed lunches for work * how to plan a Sunday cook-off for the week ahead 
* tips for portable meals and snacks * a two-week body reset plan With Hemsley + Hemsleyâe(tm)s 
trademark stunning photography and bold design, Good + Simple is a beautiful cookbook that will 
ensure anyone can eat well every day.

Tasty Ultimate

Cook amazing food for every occasion and eating eventuality with Ultimate. This is the cooking bible 
from the food magicians at BuzzFeed's Tasty. Because this is Tasty, you know you can trust the 150 
recipes in this book are all fun to make, inventive, simple to follow and extremely delicious.

Food Network Magazine 1,000 Easy Recipes

You’ll never be stumped for meal ideas again with this massive collection from Food Network Magazine, 
America’s best-selling food magazine. This family-friendly cookbook is packed with more than 1,000 
recipes, including: 294 appetizers and snacks 156 breakfasts 287 main dishes 192 salads and sides 
232 drinks and desserts Inspired by the pages of the magazine, this book is all about fun, easy cooking: 
Each recipe is short and simple -- just a single paragraph! -- and every page is filled with great photos 
and tips. Step up old favorites in no time: Try taco burgers at your next cookout, or make Buffalo 
chicken nachos for a party. Find dozens of new pastas and salads for quick weeknight dinners, or 
treat your family to a big stack of lemon-berry pancakes. Bonus: Check out the "centerfold" at the end 
of each chapter for a great classic recipe, like perfect marinara sauce and s’mores. With this book 
you can mix and match your way to just about any meal and impress your family and friends with 
creative new dishes. Try our ideas or dream up your own: The options are endless! MORE THAN 1,000 
EASY RECIPES! Keep this amazing new cookbook next to the stove and you’ll never run out of ideas! 
Food Network Magazine’s second cookbook is packed with more than 1,200 recipes. Choose from 
hundreds of fun appetizers and snacks, tasty dinners and sides, and easy desserts and drinks. Mexican 
Eggs Benedict Salmon-Cucumber Tea Sandwiches Rum-Raisin Pancake Sundaes Mocha Smoothies 
Margarita Shrimp Nachos Blue Cheese Dip Potato Chip Toffee Three-Meat Panini Bacon-Pork Burgers 
BLT Pasta Bell Pepper-Pasta Salad Caesar Salad Spicy Tortilla Soup Baby Bell Peppers with Feta and 
Mint Rosemary Gin and Tonic Praline Ice Cream Sandwiches DISHES FOR EVERY OCCASION Plan 
weeknight meals and parties, from the same book! TIPS FROM THE TEST KITCHEN Find helpful hints 
and serving ideas on nearly every page. EXTRA-SHORT RECIPES Each recipe is just a paragraph 
long—and a snap to make.

My Simple Guide to Cooking

Let's kept it simple, easy, tasty and fun! This cookbook is designed for you to use to cook good food 
without giving yourself a headache. The recipes are simple to follow, use basic terms, call for easy to 
find ingredients, and help you to create great tasting food you and your family will enjoy. If you can read, 
you can cook! Cooking your own food not only saves money, it ensures better nutrition for you and your 
family and fewer harmful preservatives. Being able to cook also means being able to make it exactly 
the way you like it! I first started writing this cookbook for my college kids so they would know how to 
eat healthy when they weren't at home. Then my friends heard about it and wanted copies as well so 
I added more recipes and soon it became a collection of my best and favorite recipes my family and 
friends have enjoyed from my kitchen over the years.

The Whole Lifestyle Nutrition Cookbook

It all starts in your kitchen. Do you want to be healthy? Are you looking to lose weight or maintain a 
healthy lifestyle? Whole Lifestyle Nutrition will show you that eating real, wholesome food not only is 
good for you, but is absolutely delicious.At Whole Lifestyle Nutrition, we believe in eating real food. By 
real food we mean naturally raised grass fed meats, free range eggs and poultry, wild caught seafood, 
and fresh fruits and vegetables from your own garden or your local farmers market. Food should not 
be genetically modified but should be unprocessed, whole and unrefined.In this day and age, we were 
brought up eating foods that came out of a box, using microwave ovens and eating on the go. It can be 
hard to find a balance and often times people are overwhelmed in feeling like they just don't have the 
time to prepare healthy wholesome meals. That is why I created this healthy and delicious cookbook 
that will get you in and out of the kitchen with preparation times under a half hour. All of our recipes 



are easy, healthy and full of flavor. Here is what you get!*Nutritional information for all recipes (protein, 
carbohydrate, fat and calories)*Quick and simple recipes that taste amazing and are incredibly good 
for you*A recipe book that offers appetizers, snacks, breakfast items, breads, soups and salads, main 
entrees, side dishes, condiments and desserts*Quick and easy access to ingredients all in one place 
with affordable prices. Whole Lifestyle Nutrition has created their own a-store for pantry items, books, 
gardening, and kitchen stores. You no longer have to waste your time searching all over the internet 
for items you are looking for to transform your life to a healthier lifestyle. We have it all in one place 
to make your life simpler. So what are you waiting for? Regaining your health can be simple, delicious 
and more fun than ever before!

Can't Cook! Won't Cook!: 60 Simple and Easy Ways with Fresh Food.

You'll never be stumped for meal ideas again with this massive collection from Food Network Magazine, 
America's best-selling food magazine. This family-friendly cookbook is packed with more than 1,000 
recipes, including: -294 appetizers and snacks -156 breakfasts -287 main dishes -192 salads and sides 
-232 drinks and desserts Inspired by the pages of the magazine, this book is all about fun, easy cooking: 
Each recipe is short and simple--just a single paragraph!--and every page is filled with great photos 
and tips. Step up old favorites in no time: Try taco burgers at your next cookout, or make Buffalo chicken 
nachos for a party. Find dozens of new pastas and salads for quick weeknight dinners, or treat your 
family to a big stack of lemon-berry pancakes. Bonus: Check out the "centerfold" at the end of each 
chapter for a great classic recipe, like perfect marinara sauce and s'mores. With this book you can mix 
and match your way to just about any meal and impress your family and friends with creative new dishes. 
Try our ideas or dream up your own: The options are endless! MORE THAN 1,000 EASY RECIPES! 
Keep this amazing new cookbook next to the stove and you'll never run out of ideas! Food Network 
Magazine's second cookbook is packed with more than 1,200 recipes. Choose from hundreds of fun 
appetizers and snacks, tasty dinners and sides, and easy desserts and drinks.-Mexican Eggs Benedict 
-Salmon-Cucumber Tea Sandwiches -Rum-Raisin Pancake Sundaes -Mocha Smoothies -Margarita 
Shrimp Nachos -Blue Cheese Dip -Potato Chip Toffee -Three-Meat Panini -Bacon-Pork Burgers -BLT 
Pasta -Bell Pepper-Pasta Salad -Caesar Salad -Spicy Tortilla Soup -Baby Bell Peppers with Feta and 
Mint -Rosemary Gin and Tonic -Praline Ice Cream Sandwiches DISHES FOR EVERY OCCASION Plan 
weeknight meals and parties, from the same book! TIPS FROM THE TEST KITCHEN Find helpful hints 
and serving ideas on nearly every page. EXTRA-SHORT RECIPES Each recipe is just a paragraph 
long--and a snap to make.

Food Network Magazine 1,000 Easy Recipes

This gorgeous cookbook offers 85 innovative and easy recipes for every mealâ€”morning, noon and 
night. Using readily accessible fresh ingredients, unique flavour combinations, and inspirations from 
around the globe, Lovoni Walker has created recipes to save time and still let you eat well. This book is 
both practical and beautiful, with each recipe photographed by national award-winning photographer 
Merle Prosofsky. A separate section on preparing basic and essential ingredients is ideal for beginning 
cooks. Meanwhile, Lovoni's simple but sophisticated approach to cuisine provides fresh ideas for even 
the most experienced cooks. simple, fresh, delicious is an essential, must-have cookbook for anyone 
who craves good food, packed with recipes to inspire you to eat better and to enjoy your time in the 
kitchen.

Simple, Fresh, Delicious

'Occasionally a cookbook comes along that acts as an instruction manual for a generation... Laura 
Jackson and Alice Levine’s new book will define how millennials throw dinner parties' – The Times If 
you love planning menus, styling your home for a party and spending laidback time in your kitchen, 
then you need to come Round to Ours. Supper club superstars Jackson & Levine like to keep it simple. 
They do all the hard work for you, offering over 24 ready-made menu ideas that celebrate the pleasures 
of cooking for friends and family. This cookbook has the perfect combination of menu ideas and recipes 
for every occasion. It is the home cook's ultimate secret weapon; whether you're throwing a dinner party 
for six on a Friday night or are putting on a festive Boxing Day spread for the family, this one-stop-shop 
will tell you how to set the mood, cook the food and create a truly memorable gathering. There’s nothing 
faddy and no frippery – the key is good food and good company, with a secret touch of sparkle to make 
the meal really special. Featuring Alice and Laura’s advice on beautiful styling, smart tips on making a 
little go a long way, and even playlists, Round to Ours rewrites the dinner-party rulebook in style.

Round to Ours



A nostalgic ode to the joy of homemade cake, beautifully photographed and with easy mix-and-match 
recipes for a sweet lift any day of the week. “A sweet book full of incredible photography, delightfully 
simple recipes, and so, so much love.”—Alison Roman, author of Dining In NAMED ONE OF THE 
BEST COOKBOOKS OF THE YEAR BY THE NEW YORK TIMES AND FOOD52 Everyone has a 
favorite style of cake, whether it's citrusy and fresh or chocolatey and indulgent. All of these recipes and 
more are within your reach in Simple Cake, a love letter from Brooklyn apron and bakeware designer 
Odette Williams to her favorite treat. With easy recipes and inventive decorating ideas, Williams gives 
you recipes for 10 base cakes, 15 toppings, and endless decorating ideas to yield a treat—such as 
Milk & Honey Cake, Coconut Cake, Summer Berry Pavlova, and Chocolatey Chocolate Cake—for any 
occasion. Williams also addresses the fundamentals for getting cakes just right, with foolproof recipes 
that can be cranked out whenever the urge strikes. Gorgeous photography, along with Williams's warm 
and heartfelt writing, elevate this book into something truly special.

Simple Cake

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!'

Damn Delicious

If dinnertime has you cursing up a storm, this cookbook of 50 profane and delicious dishes will get you 
off your indecisive a** and into the f*@#ing kitchen! Derived from the incredibly popular (and totally 
addictive) website, WhatTheFuckShouldIMakeForDinner.com, this "choose your own adventure" style 
cookbook provides quick and easy solutions for the nightly conundrum. Every page is a new (and 
easy) meal, with enough pizzazz to keep you interested. Don't like the recipe? Simply choose another 
page for a new f*@#ing idea! Making choices is hard, so let this book do it for you with 50 solid meal 
ideas-and a side of salty language-for meat-eaters and vegetarians alike, such as: Scallop Ceviche 
Grilled Skirt Steak with Chimichurri Red Flannel Hash Vegetarian Cassoulet Never hem and haw over 
what to make for dinner again! What the F*@# Should I Make For Dinner? is the perfect gift for anyone 
who loves food, and will become your go-to guide to save you from headache, hunger, and your own 
wishy-washy self.

What the F*@# Should I Make for Dinner?

'A real and rare gem, this is the must-have book on Venice and its cooking' – Anna del Conte Skye 
McAlpine, author of the successful blog From My Dining Table, offers an insider's perspective on 
Venetian home cooking, illustrated with her stunning photographs. Hundreds of thousands of tourists 
pass through the city of Venice each year, eat at trattorie, and leave having dined in Venice, but 
not having eaten well. It is the food cooked in homes and made with local ingredients, the recipes 
passed down through generations that is real Venetian food. It is romantic and it is exotic. It dabbles 
in spices, and delightfully foreign flavours. It's pine nuts and raisins, bay leaves and sweet vinegar, 
heady saffron and creamy mascarpone. Some of the recipes in A Table in Venice are translated and 
barely adapted from old Venetian cookbooks, while other dishes are more loosely inspired by the 
ingredients, the flavours and the everyday life of Venice. All of the recipes are typical of Skye's cooking 
style: simple, fresh, colourful and always plentiful, whether it's quick-to-assemble cicheti – the small 
plates accompanying an afternoon spritz – or a hearty serving of risotto topped with an extra grating 
of Parmesan. From Apricot and raisin sticky pastries with a morning espresso, to dinner of Roast duck 
with apples, pears and chestnuts, A Table in Venice offers a rare glimpse into the tastes and secrets of 
a true Venetian kitchen.

A Table in Venice



BrokeAss Gourmet is the premier food and lifestyle blog for folks who want to live the high life on the 
cheap. The blog features recipes that are always under $20, along with great advice on inexpensive 
but delicious beers, wines, and cocktails, plus other topics relating to the BrokeAss Gourmet lifestyle. 
The site and its vivacious founder, Gabi Moskowitz, have garnered thousands of followers and received 
national publicity, including being featured on MSN Money and Time.com. Gabi has also contributed 
several videos to "Appetites,” the number-one food app on iTunes. Now this first ever The BrokeAss 
Gourmet Cookbook offers more than 200 delicious and easy recipes for a variety of meals, from soups 
and starters to main dishes and desserts. And once the pantry is stocked, all the other ingredients can 
be bought for $20 or under.

The Brokeass Gourmet Cookbook

Do you crave food all the time? Do you think you might want to eat again in the future? Do you suck at 
cooking? Inspired by the wildly popular YouTube channel, these 60+ recipes will help you suck slightly 
less You already know the creator of the YouTube show You Suck at Cooking by his well-manicured 
hands and mysterious voice, and now you’ll know him for this equally well-manicured and mysterious 
tome. It contains more than sixty recipes for beginner cooks and noobs alike, in addition to hundreds 
of paragraphs and sentences, as well as photos and drawings. You’ll learn to cook with unintimidating 
ingredients in dishes like Broccoli Cheddar Quiche Cupcake Muffin-Type Things, Eddie’s Roasted Red 
Pepper Dip (while also learning all about Eddie’s sad, sad life), Jalapeño Chicken, and also other stuff. 
In addition, there are cooking tips that can be applied not only to the very recipes in this book, but also 
to recipes outside of this book, and to all other areas of your life (with mixed results). In the end, you 
just might suck slightly less at cooking.* *Results not guaranteed

You Suck at Cooking

Pastry chef and tattoo artist Kim serves up more than 50 recipes for killer cakes, cookies, and candies 
along with bittersweet relationship advice and cooking tips for teens and adults. Full color.

Sweet Revenge

Following Dr. Hyman's scientifically based program for rebalancing insulin and blood sugar levels, 
this cookbook presents 175 delectable recipes that are free of allergens and harmful inflammatory 
ingredients. In The Blood Sugar Solution Cookbook, Dr. Mark Hyman shares recipes that support the 
Blood Sugar Solution lifestyle. In 1900, only two percent of meals in America were eaten outside the 
home; now it is over fifty percent. Dr. Hyman calls for readers to take back their health by taking back 
their kitchens. Readers will exchange toxic factory-made foods for nutritious and easy-to-make dishes 
such as Chicken Satay with Peanut Sauce, Mexican Shrimp Ceviche, Tuscan Zucchini Soup, Raspberry 
Banana Cream Pie Smoothie, Chocolate Nut Cake, and more. The Blood Sugar Solution Cookbook 
will illuminate your inner nutritionist and chef.

The Blood Sugar Solution Cookbook

'My rules are simple. Home cooking has to be easy. It got to be fast. It's got to be delicious. If you think 
you can't cook amazing food at home, think again. I'm going to prove that however busy you are it's 
still possible to cook stunning food. These are the only recipes you'll ever need.' GORDON RAMSAY 
Gordon Ramsay's Ultimate Home Cooking is a collection of over 120 delicious new recipes that are 
infused with Gordon's expertise and skill gleaned from his years in professional kitchens. Divided into 
chapters to see you through the whole day from weekday breakfasts through to Saturday night dinners, 
the book is all about the pleasure of cooking and sharing the very best home-cooked food with family 
and friends. AS SEEN ON CHANNEL 4 Learn how to cook incredible, flavoursome dishes in just ten 
minutes with Ramsay in 10, the new book out 14/10/21.

Gordon Ramsay's Ultimate Home Cooking

A dad’s “charming, funny” memoir of trying to pass along his refined culinary tastes, with some 
kid-friendly recipes included (Neal Pollack). Armed with the belief that kids don’t need puree in a 
jar or special menus when eating out, restaurant critic and food writer Matthew Amster-Burton was 
determined to share his love of all things culinary with his daughter, Iris. From the high of rediscovering 
tastes through a child’s unedited reaction to the low of realizing his precocious vegetable fiend was 
just going through a phase, Matthew discovered that raising an adventurous eater is about exposure, 



invention, and patience. Sharing in Matthew’s culinary capers is little Iris, a budding gourmand and a 
zippy critic herself—who makes huge sandwiches, gobbles up hot chilies, and even helps around the 
kitchen. This account, with dozens of delicious recipes and notes on which dishes can be prepared by 
“little fingers,” reminds us: “Food is fun, and you get to enjoy it three times a day, plus snacks.” “A very 
timely and excellent book.” —Anthony Bourdain “A fast, funny memoir punctuated with sensible advice 
and recipes . . . Encourages adults to chill the heck out and have fun cooking with their kids.” —Seattle 
Weekly “An antidote to the ubiquitous advice that bland food is best for little ones.” —Associated Press 
“Full of great ideas for family meals. In a world of culinary pandering to kids . . . Amster-Burton gets 
the recipe right.” —Neal Pollack, author of Alternadad “Amster-Burton is equal parts Mario Batali, Ray 
Romano, Dr. Spock of toddler cuisine, and Mr. Spock of child logic.” —Steven Shaw, author of Turning 
the Tables

Hungry Monkey

AS SEEN ON ITV's SAVE MONEY: LOSE WEIGHT! *OFFICIAL SUNDAY TIMES BESTSELLER!* This 
must-have, delicious debut cookbook from the duo behind one of the UK's most popular slimming 
blogs, TWOCHUBBYCUBS, aka James and Paul Anderson - with 100 amazing, healthy yet filling 
recipes, all elegantly presented and beautifully photographed and each sprinkled with a mini-blog of 
total nonsense. James and Paul will give you a newfound confidence to get cooking and have you 
laughing along the road to weight loss. Fancy that?! INCLUDES: - 100 tasty, slimming meals - tried, 
tested and loved by the TWOCHUBBYCUBS - with 90 BRAND NEW RECIPES and 10 updated classics 
from the blog. - This is FUSS-FREE, RELIABLE and FILLING proper food you'll enjoy eating, that 
helped the cubs shed over 18 stone between them and it never once felt like a chore. - There's banging 
breakfasts, lunches to keep hunger locked up and mouth-watering dinners - plus fakeaways, lighter 
takes on your favourites and snacks, sides and desserts. - They've even added 'an occasional blow-out' 
chapter - those delectable dishes for once in a blue moon!

Twochubbycubs The Cookbook

A SUNDAY TIMES BESTSELLER Family Comforts is the much-anticipated new cookbook from Re-
becca Wilson, the bestselling author, Instagram sensation and mum behind the phenomenally popular 
family food account @rebeccawilsonfood. With over 100 brand new, flavour-filled recipes, Rebecca 
shows you how to cook nutritious meals the whole family will love. From quick suppers that can be 
prepared in a matter of minutes to slow cooker heroes that deliver big flavours with minimal effort, joyful 
weekend feasts, brilliant bakes and warming desserts, Rebecca's ingenious, easy-to-follow recipes are 
suitable for young children from six months, and irresistible for older siblings and adults too. Parents 
and carers can wean their babies and introduce them to a variety of new foods, whilst sharing the same 
meals alongside them. An essential for every family's bookshelf, let Rebecca Wilson show you how to 
cook just once for the entire family, giving you more time together around the table to enjoy comforting 
meals through autumn, winter, and beyond.

Family Comforts

Alex Talbot and Aki Kamozawa, husband-and-wife chefs and the forces behind the popular blog Ideas 
in Food, have made a living out of being inquisitive in the kitchen. Their book shares the knowledge they 
have gleaned from numerous cooking adventures, from why tapioca flour makes a silkier chocolate 
pudding than the traditional cornstarch or flour to how to cold smoke just about any ingredient you 
can think of to impart a new savory dimension to everyday dishes. Perfect for anyone who loves food, 
Ideas in Food is the ideal handbook for unleashing creativity, intensifying flavors, and pushing one’s 
cooking to new heights. This guide, which includes 100 recipes, explores questions both simple and 
complex to find the best way to make food as delicious as possible. For home cooks, Aki and Alex 
look at everyday ingredients and techniques in new ways—from toasting dried pasta to lend a deeper, 
richer taste to a simple weeknight dinner to making quick “micro stocks” or even using water to intensify 
the flavor of soups instead of turning to long-simmered stocks. In the book’s second part, Aki and Alex 
explore topics, such as working with liquid nitrogen and carbon dioxide—techniques that are geared 
towards professional cooks but interesting and instructive for passionate foodies as well. With primers 
and detailed usage guides for the pantry staples of molecular gastronomy, such as transglutaminase 
and hydrocolloids (from xanthan gum to gellan), Ideas in Food informs readers how these ingredients 
can transform food in miraculous ways when used properly. Throughout, Aki and Alex show how to 
apply their findings in unique and appealing recipes such as Potato Chip Pasta, Root Beer-Braised 



Short Ribs, and Gingerbread Soufflé. With Ideas in Food, anyone curious about food will find revelatory 
information, surprising techniques, and helpful tools for cooking more cleverly and creatively at home.

Ideas in Food

Let's face it, today we are inundated with articles about cooking, food, and wine in almost every part 
of our lives. From The Wall Street Journal to Playboy Magazine, you'd be hard pressed not to find a 
commentary related to the subject of food. At a time when I'm trying to figure out my best financial 
opportunities or determine which girl of the SEC is the best looking, why am I being told how to cook 
something? The simple answer is women. Don't get me wrong, a quick glance at any men's magazine 
will always yield the same redundant taglines; "Lose your Gut," "1001 Financial Solutions," or "Score 
your Dream Job" on the cover. However, by now the majority of writers have exhausted the subjects of 
health, wealth, and power as a means to attract women, and they realize that cooking is just another 
avenue that they can use to appeal to the wants and needs of their readers. Don't trust me? Take a 
stroll through the magazine aisle at your local grocery store, and you might find that even Field and 
Stream has gone haute-cuisine on your latest hunt. Confused by the last sentence? Good, this book 
is for you.

Have Her Over for Dinner

Chrissy's Cravings are the simple and delicious recipes, for the food you WANT to eat . . . 'There 
are plenty of celebrity cookbooks out there, but Chrissy's is different . . . it's completely unfussy and 
accessible. She has an attitude about food that [we] can relate to.' Marie Claire She reigns supreme 
on social media. She says what she thinks. She eats what she WANTS. Chrissy Teigen struts her 
stuff from runways to red carpets and she's a total foodie too. It's over to Chrissy in her New York 
Times BESTSELLING Cravings to on give the goss her hottest kitchen desires . . . The sticky, sweet 
chipotle-honey chicken with mango-avocado salsa will have your friends begging for the recipe. Try 
CHRISSY'S creamy, saucy mac and cheese with cheesy garlic breadcrumbs . . . John's isn't the only 
mouthwatering recipe. Or, snack on the quick and easy sh*t on toast . . . so many tasty combinations, 
fig, ricotta, honey, salami and black pepper, Mom's steak or even raspberries and Brie. _______ Maybe 
she's on a photo shoot in Zanzibar. Maybe she's cracking jokes on TV. But all Chrissy Teigen really wants 
to do is talk about dinner. Or breakfast. Lunch gets some love too. For years, she's been collecting, 
cooking and Instagramming her favourite recipes, and here they are: from all day breakfasts to John's 
famous fried chicken with spicy honey butter to her mum's Thai classics. Salty, spicy, saucy and fun 
as hell (not just the food, but Chrissy, too) these dishes are for family, friends, date night, TV dinners, 
party time and for a few of those life-sucks moments. You'll learn the importance of chillies, the secret 
to cheesy cheeseless eggs and life tips like how to use bacon as a home fragrance, the single best 
way to wake up in the morning and how not to overthink men or Brussels sprouts. Because for Chrissy 
Teigen cooking, eating, life and love are one and the same. 'Packed with super-easy recipes, Mrs John 
Legend serves up her stomach pleasers that will leave you dribblingover the pages' Heat Magazine 
____________ RECIPES NOW UPDATED WITH UK MEASUREMENTS

Cravings

#1 New York Times bestselling author Dr. Mark Hyman sorts through the conflicting research on food 
to give us the skinny on what to eat. Did you know that eating oatmeal actually isn't a healthy way 
to start the day? That milk doesn't build bones, and eggs aren't the devil? Even the most health 
conscious among us have a hard time figuring out what to eat in order to lose weight, stay fit, and 
improve our health. And who can blame us? When it comes to diet, there's so much changing and 
conflicting information flying around that it's impossible to know where to look for sound advice. And 
decades of misguided "common sense," food-industry lobbying, bad science, and corrupt food polices 
and guidelines have only deepened our crisis of nutritional confusion, leaving us overwhelmed and 
anxious when we head to the grocery store. Thankfully, bestselling author Dr. Mark Hyman is here 
to set the record straight. In Food: What the Heck Should I Eat? -- his most comprehensive book yet 
-- he takes a close look at every food group and explains what we've gotten wrong, revealing which 
foods nurture our health and which pose a threat. From grains to legumes, meat to dairy, fats to artificial 
sweeteners, and beyond, Dr. Hyman debunks misconceptions and breaks down the fascinating science 
in his signature accessible style. He also explains food's role as powerful medicine capable of reversing 
chronic disease and shows how our food system and policies impact the environment, the economy, 
social justice, and personal health, painting a holistic picture of growing, cooking, and eating food in 



ways that nourish our bodies and the earth while creating a healthy society. With myth-busting insights, 
easy-to-understand science, and delicious, wholesome recipes, Food: What the Heck Should I Eat? is 
a no-nonsense guide to achieving optimal weight and lifelong health.

Food

Dripping Thighs, Sticky Chicken Fingers, Vanilla Chicken, Chicken with a Lardon, Bacon-Bound Wings, 
Spatchcock Chicken, Learning-to-Truss-You Chicken, Holy Hell Wings, Mustard-Spanked Chicken, and 
more, more, more! Fifty chicken recipes, each more seductive than the last, in a book that makes 
every dinner a turn-on. “I want you to see this. Then you’ll know everything. It’s a cookbook,” he says 
and opens to some recipes, with color photos. “I want to prepare you, very much.” This isn’t just about 
getting me hot till my juices run clear, and then a little rest. There’s pulling, jerking, stuffing, trussing. 
Fifty preparations. He promises we’ll start out slow, with wine and a good oiling . . . Holy crap. “I will 
control everything that happens here,” he says. “You can leave anytime, but as long as you stay, you’re 
my ingredient.” I’ll be transformed from a raw, organic bird into something—what? Something delicious. 
So begins the adventures of Miss Chicken, a young free-range, from raw innocence to golden brown 
ecstasy, in this spoof-in-a-cookbook that simmers in the afterglow of E.L. James’s sensational Fifty 
Shades of Grey trilogy. Like Anastasia Steele, Miss Chicken finds herself at the mercy of a dominating 
man, in this case, a wealthy, sexy, and very hungry chef. And before long, from unbearably slow drizzling 
to trussing, Miss Chicken discovers the sheer thrill of becoming the main course. A parody in three 
acts—“The Novice Bird” (easy recipes for roasters), “Falling to Pieces” (parts perfect for weeknight 
meals), and “Advanced Techniques” (the climax of cooking)—Fifty Shades of Chicken is a cookbook of 
fifty irresistible, repertoire-boosting chicken dishes that will leave you hungry for more. With memorable 
tips and revealing photographs, Fifty Shades of Chicken will have you dominating dinner.

Fifty Shades of Chicken

NATIONAL BESTSELLER “Simple and elegant is the name of the game here. Holly Erickson and 
Natalie Mortimer have created the ultimate use-everyday cookbook…If the veggie-forward, ‘beautiful, 
make-able’ recipes don't convince [you] to dive in, the luscious photography surely will.” —Food & Wine 
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.

The Modern Proper

The 10-Day Green Smoothie Cleanse will jump-start your weight loss, increase your energy level, clear 
your mind and improve your overall health. Made up of supernutrients from leafy greens and fruits, 
green smoothies are filling and healthy and you will enjoy drinking them. Your body will also thank 
you for drinking them as your health and energy improve to levels you never thought possible. It is an 
experience that could change your life if you stick with it! This book provides a shopping list, recipes 
and detailed instructions for the 10-day cleanse, along with suggestions for getting the best results. 
It also offers advice on how to continue to lose weight and maintain good health afterwards. Are you 
ready to look slimmer, healthier and sexier than you have in years? Then get ready to begin the 10-Day 
Green Smoothie Cleanse! If you successfully complete the 10-Day Green Smoothie Cleanse, you will... 
• Lose 10-15 pounds in 10 days • Get rid of stubborn body fat, including belly fat • Drop pounds and 
inches fast, without grueling workouts • Learn to live a healthier lifestyle of detoxing and healthy eating 



• Naturally crave healthy foods so you never have to diet again • Receive over 100 recipes for various 
health conditions and goals

10-Day Green Smoothie Cleanse

A guide to cooking for children with ADHD and autism features recipes for gluten-, casein-, and milk-free 
meals and provides information on food sensitivities versus food allergies, getting rid of junk food, and 
pleasing picky eaters.

The Kid-Friendly ADHD & Autism Cookbook, Updated and Revised

Thai takeout meets authentic, regional flavors in this collection of 100 recipes for easy, economical, 
and accessible Thai classics—from the rising star behind the blog She Simmers. Who can say no to 
a delicious plate of Pad Thai with Shrimp; a fresh, tangy Green Papaya Salad; golden Fried Spring 
Rolls; or a rich, savory Pork Toast with Cucumber Relish? Thai food is not only one of the most vibrant, 
wonderfully varied cuisines in the world, it also happens to be one of the tastiest, and a favorite among 
American eaters. The good news is, with the right ingredients and a few basic tools and techniques, 
authentic Thai food is easily within reach of home cooks. Take it from Leela Punyaratabandhu, a 
Bangkok native and author of the popular Thai cooking blog She Simmers. In her much-anticipated 
debut cookbook, Leela shares her favorite recipes for classic Thai fare, including beloved family recipes, 
popular street food specialties, and iconic dishes from Thai restaurant menus around the world. All 
of Leela’s recipes have been tested and tweaked to ensure that even the busiest cook can prepare 
them at home. With chapters on key ingredients and tools, base recipes, one-plate meals, classic 
rice accompaniments, and even Thai sweets, Simple Thai Food is a complete primer for anyone who 
wants to give Thai cooking a try. By the end of the book, you’ll be whipping up tom yam soup and 
duck red curry that will put your local takeout joint to shame. But perhaps more importantly, you’ll 
discover an exciting new world of Thai flavors and dishes—including Stir-Fried Chicken with Chile Jam, 
Leaf-Wrapped Salad Bites, and Crispy Wings with Three-Flavored Sauce—that will open your eyes to 
all the wonderful possibilities that real Thai cooking has to offer.

Simple Thai Food

Sarah Coates, blogger behind the award-winning thesugarhit.com, is a baking genius. Sarah’s first 
book, The Sugar Hit!, introduces us to her fabulous cookies, cakes, pancakes, doughnuts, ice creams, 
brownies, drinks, cupcakes, pies and heaps more. She’s compiled her most ass-kicking recipes 
with the goal of bringing ridiculously spectacular, chocolate-coated, sprinkle-topped, pastry-wrapped, 
deep-fried, syrup-drizzled sweets into your life and kitchen. Sarah’s got you covered from first thing 
in the morning to the middle of the night. Wake up to Blueberry Pancake Granola, take a break with 
a couple of Choc Chip Pretzel Cookies, or recharge with a Cherry Hazelnut Energy Bar. Or hey, why 
not just blow the lid off the place with a Filthy Cheat’s Jam Donut? The Sugar Hit! is divided into 6 fun 
chapters: Breakfast & Brunch Coffee Break Healthy Junk Midnight Snacks Party Time Happy Holidays 
Grab some sugar, butter, flour, chocolate and eggs and you’re just a cream, sift, melt and crack away 
from creating delicious snacks, cakes and desserts.

The Sugar Hit!

There is a half-galley kitchen in New York with just a single counter, a tiny stove, pans stacked high in 
the corner - yet it has conjured up stews and slaws, salsas and pestos, tatins and cheesecakes. All 
to-die-for. This is Deb Perelman's kitchen. Deb is an ordinary home cook who believes food should be a 
pleasure and deliciousness a guarantee. So she founded her award-winning blog, where she concocts, 
tweaks and obsessively tests the best imaginable recipes for the everyday cook.

The Smitten Kitchen Cookbook

My Life on a Plate tells Kelis' personal story through the food she creates. Her style has been molded by 
her culture, her travels, and all the people she met along the way. This book is a collection of her favorite 
recipes. Kelis' love affair with food started as a child. A native New Yorker, her mother worked as a chef 
in her own catering business, run out of their home in Harlem. Driven by the speed and the intensity in 
the kitchen, Kelis' passion behind watching her mother cook inspired her to roll up her sleeves. Every 
detail was clear and defined: Red lips, red nails, perfume, earrings and a military demeanour she felt 
in the presence of a master while watching her mother work. At age 17, Kelis signed her first recording 



contract and began to travel the world. She discovered local outdoor markets and tiny hole-in-the-wall 
restaurants and considered them the hidden treasures of her journeys. After 10 years in the music 
business, Kelis decided to attend Le Cordon Bleu. Attending the famous cooking school gave Kelis 
the confidence to call herself a chef and to write her first cookbook. My Life on a Plate tells Kelis' 
personal story through the food she creates. Her style has been moulded by her culture, her travels, 
and all the people she met along the way. This book is a collection of her favourite recipes. It features a 
mix of foods from her Puerto Rican heritage, such as Pernil (Puerto Rican Pork Shoulder), Arroz con 
Gandules, and Shrimp Alcapurias along with dishes she created after discovering them on her travels 
around the world such as Malay Curry Chicken and Swedish Meatballs.

My Life on a Plate

"Losing weight can be as easy as cooking one day per week. Meal Prep for Weight Loss equips you 
with the knowledge to properly prepare balanced meals ahead of time, so you can lose weight and keep 
it off. No crash diets, no spending hours in the kitchen. Balanced meals lead to better energy levels 
and fewer cravings, which lays the foundation for sustainable weight loss. And it's easier to make these 
meals consistently if you plan ahead. Meal Prep for Weight Loss shows you how, with 3-recipe and 
6-recipe weekly meal plans, accessible ingredients, and a wide range of fun, flavorful, batch-friendly 
recipes." --Back cover.

Meal Prep for Weight Loss

"Do you want to create an awesome cake for your child's birthday, but your cake-making skills are a bit 
iffy? Here's the cookbook for you! Who knew that you could work wonders with just a handful of sweets 
and a simple cake? Rainbows, butterflies, goldfish with fruity scales, a chocolate pirate ship ... make 
these fabulous cakes and more in a snap. Your kids will be blown away, and begging for more"--Page 
4 of cover

Cakes for Kids

Newly revised and updated—The must-have cookie cookbook for bakers of all levels with over 400 
recipes from America's most trusted baking resource. From the perfect chocolate chip cookie (whether 
you prefer it chewy, crisp, or in-between) to simple sugar cookies ranging in flavor from lemon to cin-
namon to vanilla, from brownies and blondies to shortbread, graham crackers, macaroons, chocolate 
biscotti—you’ll discover more than 400 delightful cookies in these pages. From classic flavors to modern 
techniques, these recipes will inspire and satisfy cookie lovers and bakers at every skill level. King 
Arthur Baking Company’s talented and trusted test kitchen experts provide an overview of essential 
cookie ingredients—updated and revised—along with step-by-step instructions and illustrations that 
result in visually impressive and incredible-tasting cookies. Recipes are enhanced with sidebars full 
of hints, shortcuts, troubleshooting advice, and recipe lore. With tips on substitutions and variations; 
information about gluten-free flours; details on measuring and weighing ingredients; instructions for 
making icings, fillings, and dips; and even advice on high-altitude baking, this truly is the ultimate cookie 
cookbook.

The King Arthur Baking Company Essential Cookie Companion
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