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Cooking Light 3-Step Express Meals
For your Instant Pot®, electric pressure cooker, air fryer, slow cooker, multi-cooker,
Dutch oven, sheet pan, skillet, and more--140 healthy and delicious recipes that
are big on flavor and low on calories and cleanup. Skinnytaste One and Done is the
perfect resource for busy home cooks looking for easy, good-for-you dinnertime
solutions. #1 New York Times bestselling author Gina Homolka incorporates her
healthy, flavor-forward recipes with everyone's favorite way to cook--in one vessel,
whether a sheet pan or multi-cooker, and everything in-between. No matter if
you'd like to lose weight or just eat a little healthier, this book will make your
weeknight dinner routine even simpler with satisfying, all-in-one recipes. Cooking
in a single vessel means streamlined dinners with minimal fuss and cleanup--a
huge plus after a long day. Skinnytaste One and Done is organized by vessels that
include everyday cooking equipment such as an Instant Pot®, a sheet pan, a Dutch
oven, a skillet, a slow cooker, and an air fryer. As always, the recipes are big on
flavor and light on calories, and now more convenient than ever. With 140 healthy,
family-friendly recipes, 120 full-color photos, nutritional information for every
recipe, and Gina's signature cooking tips, Skinnytaste One and Done will be a
weeknight game changer. Even if you don't own all of the appliances, Gina gives
alternative cooking directions using everyday cooking equipment where possible,
so you won't miss out. (Please note that nutritional information is provided with
every recipe, but the most up-to-date Weight Watchers points can be found online
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at skinnytaste.com.)

The Poultry and Egg Situation
Create a culinary mosaic with this Middle Eastern cookbook! When Faith Gorsky
married her Syrian husband, she was introduced to a cultural and culinary world
that would forever change how she experienced food and cooking. Gorsky's
mother-in-law took her under her wing, and in 6 months gave her a thorough
course in Middle Eastern cooking that became the basis for her popular website, An
Edible Mosaic—and now this book. The growth and success of her website and her
growing interest in dishes from the Middle East led to even more trips to the area,
where she deepened her knowledge of the food and acquired more recipes to cook
and share with her husband and the online community. In this Syrian cookbook,
Gorsky shares her favorite recipes from throughout the region: Lamb or Beef
Kebab, Several Ways (Mashawi) Creamy Chickpea and Yogurt Casserole (Fetteh)
Parsley Salad with Bulgur Wheat (Tabbouleh) Sumac-Spiced Chicken (Musakhan)
Pan Seared White Cheese And 75 more, paired with 175 color photographs Her
love for the cuisine of her husband's homeland comes across in her enthusiasm for
putting together these Syrian recipes, and in the awareness that Middle Eastern
cooking is more than just a means of sustenance—it lies at the epicenter of
gatherings with family and friends.
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The Big Book of Sides
Two hundred recipes are divided according to the basic categories of the Italian
menu--antipasti, primi, secondi, contorni, and dolci--and by the four seasons

The Smitten Kitchen Cookbook
From James Beard Award winner Hugh Acheson comes a seasonal cookbook of 200
recipes designed to make the most of your farmers' market bounty, your CSA box,
or your grocery produce aisle. In The Broad Fork, Hugh narrates the four seasons of
produce, inspired by the most-asked question at the market: "What the hell do I do
with kohlrabi?" And so here are 50 ingredients--from kohlrabi to carrots, beets to
Brussels sprouts--demystified or reintroduced to us through 200 recipes: three
quick hits to get us excited and one more elaborate dish. For apples in the fall
there's apple butter; snapper ceviche with apple and lime; and pork tenderloin and
roasted apple. In the summer, Hugh explores uses for berries, offering recipes for
blackberry vinegar, pickled blueberries, and raspberry cobbler with drop biscuits.
Beautifully written, this book brings fresh produce to the center of your plate. It's
what both your doctor and your grocery bill have been telling you to do, and Hugh
gives us the knowledge and the inspiration to wrap ourselves around produce in
new ways.
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Montreal Cooks
Mix & match your way to healthy eating! Choose 3 meals plus 2 snacks to equal
1,500 calories or less. It's easy! With more than 150 delicious recipes, there are
endless combinations to create a day of balanced meals and snacks. No matter
what you choose, the total will always be 1,500 calories or less-the amount the
average woman needs to lose weight. You'll also find nutrition and exercise tips,
advice for eating out, and ideas for enjoying a healthy lifestyle.

Bottom of the Pot
In her inspiring New York Times bestselling memoir, It Was Me All Along, Andie
Mitchell chronicled her struggles with obesity, losing weight, and finding balance.
Now, in her debut cookbook, she gives readers the dishes that helped her reach
her goals and maintain her new size. In 80 recipes, she shows how she eats:
mostly healthy meals that are packed with flavor, like Lemon Roasted Chicken with
Moroccan Couscous and Butternut Squash Salad with Kale and Pomegranate, and
then the “sometimes” foods, the indulgences such as Peanut Butter Mousse Pie
with Marshmallow Whipped Cream, because life just needs dessert. With 75
photographs and Andie’s beautiful storytelling, Eating in the Middle is the perfect
cookbook for anyone looking to find freedom from cravings while still loving and
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enjoying every meal to the fullest.

Six Ingredients Or Less
Cooking Light, the healthy cooking authority, helps you make any meal better with
300 inspired recipes, and hundreds of photographs, for side dishes that are big on
flavor, but short on effort for the cook. This book will help you discover new, easyto-prepare ways to make the most of any vegetable, fruit, grain, or pasta. From
crowd-pleasing side dishes for big holiday celebrations to tips on scaling your
recipes to the incredibly useful "Pairs With Index" that quickly identifies the perfect
match for any main, 3 Sides to Every Meal will be your go-to resource for delicious,
foolproof dishes that complement every meal.

Cooking Light Cook's Essential Recipe Collection: Slow Cooker
Chicken is the go-to main course for most Americans, but the same old recipes
featuring bland, dry chicken are all too often the norm - resulting in a collective
sigh around the dinner table. The Best Chicken Recipes offers more than 300
foolproof ideas for cooking chicken right - and making dinner interesting again.
Whether you're looking for a never-fail recipe for Simple Roast Chicken, classics
with a modern twist (Chicken Salad with Fennel, Lemon, and Parmesan or Braised
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Chicken with Leeks and Saffron), or something entirely new to incorporate into
your repertoire (Chicken Tagine or Firecracker Chicken, anyone?), you'll find it all
here. In addition, we offer recipes to fit just about any season, occasion, and
lifestyle, all divided into easy-to-navigate chapters for quick reference. Our
information-packed primer shows you how to take the guesswork out of knowing
when chicken is done and provides tips for boosting flavor, as well as detailed
illustrations for basic basic butchering and carving techniques. Whether you're
entertaining a group or cooking for two, are health conscious or time-crunched we're got you covered. With this book in your kitchen, no one will ever be late to
dinner again.

Cooking Light Annual Recipes
Find every mouthwatering recipe from a year of Cooking Light Magazine. Cooking
Light Annual Recipes 2019 includes more than 650 delicious dishes that highlight
ingredients and flavors from cuisines around the world; translates the latest
research in nutrition science into easy weeknight meals; and provides you with a
host of recipes for all your special occasions.

EARLY
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"Whether you're looking to lose weight or just eat a little healthier, meal prepping
and cooking in advance helps you stay on track with your diet, saves time on busy
weeknights, and is great for your budget. [This book] delivers more than 120
healthy, diverse recipes that turn simple, easy-to-find ingredients into flavorpacked meals and snacks you'll have ready at your fingertips for the week ahead
and beyond"--Publisher marketing.

Wine Country Cooking
From the beloved host and producer of PBS series Joanne Weir's Cooking
Confidence and Joanne Weir Gets Fresh. "Joanne's infectious enthusiasmdraws
readers effortlessly into a new and beautiful relationship to food." - Alice Waters
Chef, cooking instructor, and PBS television host Joanne Weir has inspired legions
of home cooks with her signature California-Mediterranean cuisine and warm,
engaging style. In Kitchen Gypsy, the James Beard Award-winning author offers a
taste of the people, places, and flavors that have inspired her throughout the
years. With refreshing honesty and humor, Joanne shares the spark that led to her
love of cooking, how she learned to taste and develop a palate, the meal that
would forever change her life, her years working with Alice Waters at Chez Panisse
during the beginning of the farm-to-table movement, and her continued travels
teaching cooking classes the world over. Throughout, she offers the cherished
dishes and lessons that have shaped her culinary journey, from the 140-year-old
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Lighting Cake recipe handed down from her great-grandmother to the luxurious
Beef Roulade with Mushrooms and Garlic perfected during her Master Chef training
in France, and the approachable, globally-inspired dishes, like Fried Pork Belly
Tacos and Autumn Salad with Figs and Pomegranate, that have made her a
favorite of home cooks. Lushly illustrated with full-color photographs, Kitchen
Gypsy is both an inspirational cooking resource and an armchair read, offering
recipes made to be shared and savored against the colorful backdrop of Weir's
evocative writing.

Cooking Light Annual Recipes 2017
Introduces a selection of innovative recipes for supper dishes that use no more
than ten ingredients and take less than twenty minutes to prepare, as well as a
selection of slow-cooker dinners, quick and easy desserts, and other special meals.

Nom Nom Paleo
By using fresh grocery store convenience items like prechopped vegetables,
bagged prewashed greens, rotisserie chicken, pizza dough, fresh pasta, peeled
cooked shrimp, and refrigerator and freezer-aisle staples and streamlined
techniques that save you steps without sacrificing flavor or sabotaging your
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healthy-eating intentions. Each menu comes with suggestions for simple-toprepare sides to round out the meal and an easy to follow 1-2-3 game plan to
ensure you get everything on the table at once. A helpful grocery store guide show
readers how to stock their kitchens with time-saving products-sauces for
simmering, spice blends for adding flavor to roasts and sautés, and double-duty
bottled vinaigrettes for dressing salads and marinating meats in minutes. Simple
Swaps offer easy substitutions you can make to vary the recipe to suit your
family's tastes or what you may have on hand. From mouthwatering main dishes to
light and refreshing salads and sides, getting meals on the table is as simple as
1-2-3 for today's busy cooks.

The Complete Cooking Light Cookbook
A New York Times cookbook best-seller. Nom Nom Paleo is a visual feast, crackling
with humor and packed with stunningly photographed step-by-step recipes free of
gluten, soy, and added sugar. Designed to inspire the whole family to chow down
on healthy, home-cooked meals, this cookbook compiles over 100 foolproof paleo
recipes that demonstrate how fun and flavorful cooking with wholesome
ingredients can be. And did we mention the cartoons? Nom Nom Paleo kicks off
with a fresh introduction to Paleo eating, taking readers on a guided tour of author
Michelle Tam's real-food strategies for stocking the kitchen, saving time, and
maximizing flavors while maintaining a Paleo lifestyle. Also, sprinkled throughout
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the book are enlightening features on feeding kids, packing nutritious lunches,
boosting umami, and much more. But the heart of this book are Michelle's awardwinning primal Paleo recipes, 50 percent of which are brand-new --- even to
diehard fans who own her bestselling iPad cookbook app. Readers can start by
marrying their favorite ingredients with building blocks like Sriracha Mayonnaise,
Louisiana Remoulade, and the infamous Magic Mushroom Powder. These basic
recipes lay the foundation for many of the fabulous delights in the rest of the book
including Eggplant "Ricotta" Stacks, Crab Louie, and Devils on Horseback. There's
something for everyone in this cookbook, from small bites like Apple Chips and
Kabalagala (Ugandan plantain fritters) to family-sized platters of Coconut Pineapple
"Rice" and Siu Yoke (crispy roast pork belly). Crave exotic spices? You won't be
able to resist the fragrant aromas of Fast Pho or Mulligatawny Soup. In the mood
for down-home comforts? Make some Yankee Pot Roast or Chicken Nuggets
drizzled with Lemon Honey Sauce. When a quick weeknight meal is in order, Nom
Nom Paleo can show you how to make Crispy Smashed Chicken or Whole-Roasted
Branzini in less than 30 minutes. And for a cold treat on a hot day, nothing beats
Paleo-diet-friendly Mocha Popsicles or a two-minute Strawberry Banana Ice Cream.
Eating healthy doesn't mean sacrificing flavor. This book gives you "Paleo with
personality," and will make you excited to play in the kitchen again.

The Healthy Sides Cookbook
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From the domestication of the bird nearly ten thousand years ago to its current
status as our go-to meat, the history of this seemingly commonplace bird is
anything but ordinary. How did chicken achieve the culinary ubiquity it enjoys
today? It’s hard to imagine, but there was a point in history, not terribly long ago,
that individual people each consumed less than ten pounds of chicken per year.
Today, those numbers are strikingly different: we consumer nearly twenty-five
times as much chicken as our great-grandparents did. Collectively, Americans
devour 73.1 million pounds of chicken in a day, close to 8.6 billion birds per year.
How did chicken rise from near-invisibility to being in seemingly "every pot," as per
Herbert Hoover's famous promise? Emelyn Rude explores this fascinating
phenomenon in Tastes Like Chicken. With meticulous research, Rude details the
ascendancy of chicken from its humble origins to its centrality on grocery store
shelves and in restaurants and kitchens. Along the way, she reveals startling key
points in its history, such as the moment it was first stuffed and roasted by the
Romans, how the ancients’ obsession with cockfighting helped the animal reach
Western Europe, and how slavery contributed to the ubiquity of fried chicken
today. In the spirit of Mark Kurlansky’s Cod and Bee Wilson's Consider the Fork,
Tastes Like Chicken is a fascinating, clever, and surprising discourse on one of
America’s favorite foods.

Kitchen Gypsy
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Presents recipes, listed month-by-month to take advantage of seasonal
ingredients, and includes information on nutritional content and menu planning

The Skinnytaste Cookbook
The stories of Louisville's best-remembered restaurants are chock-full of legendary
locations, huge personalities and well-loved recipes. Find out how a silly joke about
"Hillbilly Tea" became an international sensation. Discover the origins of Casa
Grisanti and why there would be no Queenie Bee without it. Enter the "World of
Swirl" surrounding the rise and fall of Lynn's Paradise Café. Enjoy menus,
memories and more of favorites found across the Derby City through the decades.
Author Stephen Hacker serves up this history and more, complete with
photography by Dan Dry and John Nation.

Cooking Light Annual Recipes 2018
The Seasons of the Italian Kitchen
There has never been a more exciting time to eat in Montréal. With the established
food scene being joined by an explosion of new, globally minded, locally focused
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restaurants, Montréal has evolved into a city of unparalleled culinary excellence.
Montréal Cooks presents 80 recipes from 40 of Montreal's most talented and
unique chefs. Written with the home cook in mind, this cookbook is designed to
make recipes from fan-favorite restaurants achievable for everyone. Montréal
Cooks is written by Tays Spencer and Jonathan Cheung, owner of Appetite for
Books with a foreword by culinary expert, food writer and television personality,
Gail Simmons.

Cooking Light Annual Recipes 2019
Pasta? Pancakes? Pizza? It's time to say "hello" to forbidden foods and "see you
later" to fad diets! The Food Lover's Healthy Habits Cookbook by nutrition expert
Janet Helm, MS, RD and the editors at Cooking Light proves that, with the right
tools, delicious and healthy can happily coexist in any lifestyle. This unique
collection of more than 250 road-tested recipes, tips and solutions has done all of
the thinking for you. Each section dishes up brand-new secrets to living a healthier
life, straight from more than 50 nutrition and fitness experts, bloggers, chefs and
Cooking Light readers.

COOKING LIGHT The Food Lover's Healthy Habits Cookbook
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The two top Paleo bloggers have come together to write the ultimate Paleo
cookbook with over 100 recipes! George Bryant and Juli Bauer, two of the most
insightful and well-respected Paleo powerhouses, have united to bring a myriad of
bold and delectable gluten- & grain-free Paleo recipes straight from their kitchens
to yours in their new cookbook, The Paleo Kitchen. Together, George and Juli have
masterfully created daring flavor combinations that will bring your Paleo
experience to a whole new level. This beautiful cookbook offers full-color photos
along with tips, tricks, and anecdotes straight from the clever minds of these
culinary mavericks. The Paleo Kitchen boasts more than 100 recipes, from
appetizers, entrées, and side dishes to decadent desserts, that are sure to
invigorate and please the fearless caveman palate. Recipes include: • Sage and
Shallot Delicata Squash Soup • Citrus Mint Sugar Salad • Blackberry Lavender
Muffins • Banana Chip French Toast • Four-Layer Bacon and Beef Casserole •
Creamy Seafood Risotto • Asian Marinated Asparagus • Spinach and Artichoke
Stuffed Portabella Mushrooms • Blueberry Cheesecake • Lime Pound Cake with
Coconut Lime Frosting. Experience the Paleo you never thought possible!

Tastes Like Chicken: A History of America's Favorite Bird
"Nationally known chef and PBS television personality Joanne Weir shares her
favorite Mediterranean-inspired recipes and wine pairings from California wine
country"--Provided by publisher.
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Skinnytaste One and Done
Cooking Light introduces The Gluten-Free Cookbook-the search for simple, healthy
and delicious gluten-free meals is over. Cooking Light developed more than 180
everyday recipes that will work for the reader searching for a wide variety of
satisfying and flavorful gluten-free dishes. Designed in a full-color, easy-to-read
format, Cooking Light The Gluten-Free Cookbook is the defi nitive guide to cooking
gluten-free. Questions from individuals who live gluten-free either out of necessity
or by choice are answered all in one place. Within the pages of this book, readers
will find the best kitchen tips and techniques and helpful information about
ingredients that are the basis of glutenfree cooking, including which grains, flours,
and convenience products to use. This book offers simple advice on how to avoid
glutencontaining products-natural and hidden sources-and teaches what to look for
on the nutrition label. Enjoy food previously sacrificed, such as pizza, pastas,
meatloaf, sandwiches, breads, and even desserts! On every page, readers will find
deliciously transformed, gluten-free versions of their favorite dishes-from quick
breads to cakes and oven-fried chicken to spaghetti and meatballs, and more.

The North Pole
Short on time but long on appetites -- Six Ingredients or Less has the answer for
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you. Gets you in and out of the kitchen fast. Delicious appetizers, soups, salads,
main dishes, savory vegetables, and simply delicious desserts.

The Paleo Kitchen
Whether planning a quick dinner after work or a holiday meal for a crowd, you will
never be stumped for a side dish again. Side dishes make the meal. Think about it:
What’s a burger without fries, turkey without stuffing, or barbecue without
coleslaw, baked beans, or macaroni and cheese—or all three? The Big Book of
Sides contains more than 450 delicious recipes to complement any dish. Awardwinning cooking teacher and author Rick Rodgers has carefully compiled a variety
of wonderful options, from traditional to inspired, Americana to ethnic, Southern
fare to California cuisine. Sections include “Eat Your Vegetables,” “From the Root
Cellar,” “A Hill of Beans,” “Righteous Rice and Great Grains,” and “Pasta and
Friends.” The Big Book of Sides shares • more than 100 information-packed entries
on vegetables alone, from artichokes to zucchini, including root vegetables and
grains • tutorials on the cooking techniques you need to know, such as grilling and
deep-frying • at-a-glance charts for a variety of perfectly roasted vegetables and
freshly cooked beans • carefree menu planning, with a complete list of specialoccasion meals and suggested side dishes Home cooks of all levels will delight in
preparing Roasted Summer Squash with Pepitas and Cilantro; Chard Puttanesca;
Parsnip, Apple, and Bacon Hash; Smoked Gouda Mashed Potatoes; Quinoa with
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Carrot and Mint; Farro, Cherry, and Feta Salad; and Butternut Squash and Potato
Gratin. Rodgers also shares recipes for relishes, chutneys, pickles, baked goods
(from biscuits to foccacia), and even sauces. With helpful tips on how to stock your
pantry, easy-to-follow cooking techniques, gorgeous color photos, and main dish
pairing suggestions, The Big Book of Sides is sure to become a trusted staple in
your kitchen.

Classic Restaurants of Louisville
Combines full-color photography with easy-to-follow instructions in a collection of
delicious and healthful recipes for dozens of meals that use the slow cooker.
30,000 first printing.

Cooking Light: 5 Ingredient 15 Minute Cookbook
A Library Journal Best Cookbook of the Year “SHUK shouts ‘Cook me!” from every
vibrant page.” —Boston Globe “Fascinating. . . . This energetic and exciting volume
serves as an edifying deep dive into Israeli food market culture and cuisine.”
—Publishers Weekly, starred review With Shuk, home cooks everywhere can now
inhale the fragrances and taste the flavors of the vivacious culinary mash-up that
is today’s Israel. The book takes you deeper into this trending cuisine, through the
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combined expertise of the authors, chef Einat Admony of Balaboosta and food
writer Janna Gur. Admony’s long-simmered stews, herb-dominant rice pilafs,
toasted-nut-studded grain salads, and of course loads of vegetable dishes—from
snappy, fresh, and raw to roasted every way you can think of—will open your eyes
and your palate to the complex nuances of Jewish food and culture. The book also
includes authoritative primers on the well-loved pillars of the cuisine, including
chopped salad, hummus, tabboulehs, rich and inventive shakshukas, and even
hand-rolled couscous with festive partners such as tangy quick pickles, rich pepper
compotes, and deeply flavored condiments. Through gorgeous photo essays of
nine celebrated shuks, you’ll feel the vibrancy and centrality of the local markets,
which are so much more than simply shopping venues—they’re the beating heart
of the country. With more than 140 recipes, Shuk presents Jewish dishes with roots
in Persia, Yemen, Libya, the Balkans, the Levant, and all the regions that contribute
to the evolving food scene in Israel. The ingredients are familiar, but the
combinations and techniques are surprising. With Shuk in your kitchen, you’ll soon
be cooking with the warmth and passion of an Israeli, creating the treasures of this
multicultural table in your own home.

Weir Cooking in the City
Chef and teacher Joanne Weir brings every city to life as she takes readers and
home cooks into our nation’s ethnically diverse and vibrant culinary and cultural
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urban landscape. The American city food scene is thriving. In urban neighborhoods
across the country you can find intriguing restaurants, ethnic and farmers’
markets, and artisanal breads and cheeses. Using her adopted city of San
Francisco as a guide, Joanne invites readers to search their own cities for the
incredible tastes they will find there, showing them where to source top-quality
ingredients and how to re-create delicious local flavors at home. With chapters on
Firsts, Soups, Mains, and Desserts, Weir includes more than 125 vividly flavored,
inventive recipes—from Parmesan Flan to Silver-Roasted Salmon with Sweet-Hot
Relish to Double Chocolate Ice Cream with Dried Cherries—created with urban
cooks in mind: those cooks with not enough time and too little space, but an
appetite for creating memorable meals and social gatherings. Accompanied by
wine suggestions from wine expert Tim McDonald and filled with mouth-watering
photographs, Weir Cooking in the City is the ideal guide to effortless entertaining.
From creating a dinner party of small plates to a simple but sophisticated posttheater meal, from bustling neighborhood markets to Joanne’s welcoming kitchen,
this excursion into city cuisine will inspire home chefs everywhere to explore the
unique styles and flavors of urban cooking.

Eating in the Middle
The New York Times bestselling, IACP award-winning cookbook (and a Cooking
Light Top 100 Cookbook of the Last 25 Years) from the celebrated food blogger and
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founder of smittenkitchen.com. Deb Perelman loves to cook. She isn’t a chef or a
restaurant owner—she’s never even waitressed. Cooking in her tiny Manhattan
kitchen was, at least at first, for special occasions—and, too often, an
unnecessarily daunting venture. Deb found herself overwhelmed by the number of
recipes available to her. Have you ever searched for the perfect birthday cake on
Google? You’ll get more than three million results. Where do you start? What if you
pick a recipe that’s downright bad? With the same warmth, candor, and can-do
spirit her award-winning blog, Smitten Kitchen, is known for, here Deb presents
more than 100 recipes—almost entirely new, plus a few favorites from the
site—that guarantee delicious results every time. Gorgeously illustrated with
hundreds of her beautiful color photographs, The Smitten Kitchen Cookbook is all
about approachable, uncompromised home cooking. Here you’ll find better uses
for your favorite vegetables: asparagus blanketing a pizza; ratatouille dressing up
a sandwich; cauliflower masquerading as pesto. These are recipes you’ll bookmark
and use so often they become your own, recipes you’ll slip to a friend who wants to
impress her new in-laws, and recipes with simple ingredients that yield amazing
results in a minimum amount of time. Deb tells you her favorite summer cocktail;
how to lose your fear of cooking for a crowd; and the essential items you need for
your own kitchen. From salads and slaws that make perfect side dishes (or a full
meal) to savory tarts and galettes; from Mushroom Bourguignon to Chocolate
Hazelnut Crepe Cake, Deb knows just the thing for a Tuesday night, or your most
special occasion.
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The Broad Fork
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 all-natural, 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 “skinny-fying” 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.
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The Best Chicken Recipes
Presents recipes, listed month-by-month to take advantage of seasonal
ingredients, and includes information on nutritional content and menu planning.

Skinnytaste Meal Prep: Healthy Make-Ahead Meals and Freezer
Recipes to Simplify Your Life: A Cookbook
In the city where dining is a sport, a gourmand swears off restaurants (even
takeout!) for two years, rediscovering the economical, gastronomical joy of home
cooking Gourmand-ista Cathy Erway's timely memoir of quitting restaurants cold
turkey speaks to a new era of conscientious eating. An underpaid, twentysomething executive assistant in New York City, she was struggling to make ends
meet when she decided to embark on a Walden- esque retreat from the highpriced eateries that drained her wallet. Though she was living in the nation's
culinary capital, she decided to swear off all restaurant food. The Art of Eating In
chronicles the delectable results of her twenty-four-month experiment, with thirty
original recipes included. What began as a way to save money left Erway with a
new appreciation for the simple pleasure of sharing a meal with friends at home,
the subtleties of home-cooked flavors, and whether her ingredients were ethically
grown. She also explored the anti-restaurant underground of supper clubs and
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cook-offs, and immersed herself in an array of alternative eating lifestyles from
freeganism and dumpster-diving to picking tasty greens on a wild edible tour in
Brooklyn's Prospect Park. Culminating in a binge that leaves her with a foodie
hangover, The Art of Eating In is a journey to savor. Watch a Video

Shuk
Now anyone can live a healthy lifestyle 24/7! Making fresh, great-tasting meals in a
hurry-at any time of day, any day of the week-has never been easier. Fresh Food
Fast 24/7 offers recipes for breakfast, lunch, dinner, and the nibbles in between, so
readers can eat healthy, delicious food 'round the clock, any day of the week-even
when they're on the go. This all-new collection of more than 280 fast recipes
includes weekday breakfasts and lunches created just for brown-bagging; midday
snacks; fast, family friendly weekday dinners; weekend brunches, lunches, and
suppers that are perfect for sharing with family and friends; desserts that satisfy
any sweet tooth; and fun nibbles and drinks for cocktail hour. Just like the fi rst
three books in the Fresh Food Fast series, recipes in 24/7 can be made with either
5 ingredients or in 15 minutes or less. Simple, delicious, and good-for-you food is
easy to enjoy all day long. Fresh Food Fast 24/7 includes new features: The Pack It
Up Gear Guide gives advice on keeping desk-side lunches fresh and tasty The
Market to Meal Planners give easy-touse shopping lists for three days' worth of
meals-and helps cooks make the most of fresh produce (no more wasted bagged
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spinach!) Our Budget-Friendly Meals icon points out affordable, delicious meals
Plus, ingredient and technique tips guide cooks so they will get perfect results
every time they step into the kitchen. Every recipe is test-kitchen approved and
rated, and comes with nutrition information. Fresh Food Fast 24/7 makes it easy to
live an active life and still eat healthfully!

An Edible Mosaic
Presents recipes for main dishes with fish and shellfish, poultry, and meats such as
beef and pork, sandwiches, and slow cook suppers

Cooking Light Superfast Suppers
Cooking Light Fresh Food Fast 24/7
Cooking Light The Gluten-Free Cookbook
The Art of Eating In
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Winner of The IACP 2019 First Book Award presented by The Julia Child Foundation
Like Madhur Jaffrey and Marcella Hazan before her, Naz Deravian will introduce the
pleasures and secrets of her mother culture's cooking to a broad audience that has
no idea what it's been missing. America will not only fall in love with Persian
cooking, it'll fall in love with Naz.” - Samin Nosrat, author of Salt, Fat, Acid, Heat:
The Four Elements of Good Cooking Naz Deravian lays out the multi-hued canvas
of a Persian meal, with 100+ recipes adapted to an American home kitchen and
interspersed with Naz's celebrated essays exploring the idea of home. At eight
years old, Naz Deravian left Iran with her family during the height of the 1979
Iranian Revolution and hostage crisis. Over the following ten years, they emigrated
from Iran to Rome to Vancouver, carrying with them books of Persian poetry, tiny
jars of saffron threads, and always, the knowledge that home can be found in a
simple, perfect pot of rice. As they traverse the world in search of a place to land,
Naz's family finds comfort and familiarity in pots of hearty aash, steaming
pomegranate and walnut chicken, and of course, tahdig: the crispy, golden jewels
of rice that form a crust at the bottom of the pot. The best part, saved for last. In
Bottom of the Pot, Naz, now an award-winning writer and passionate home cook
based in LA, opens up to us a world of fragrant rose petals and tart dried limes,
music and poetry, and the bittersweet twin pulls of assimilation and nostalgia. In
over 100 recipes, Naz introduces us to Persian food made from a global
perspective, at home in an American kitchen.
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Cooking Light Annual Recipes 2010
Offers a variety of low-calories recipes such as "Australian lobster tails,"
"Carribbean style rice," and "oriental flank steak" and includes nutritional
information and preparation time for each recipe.

Cooking Light Mix & Match Low-Calorie Cookbook
Find every mouthwatering recipe from a year of Cooking Light Magazine Cooking
Light presents the highly anticipated annual collector's edition- Cooking Light
Annual Recipes 2018. Featuring more than 750 delicious dishes that highlight
ingredients and flavors from cuisines around the world; translates the latest
research in nutrition science into meals you can prepare for your family every day;
and provides you with tasty recipes for a variety of occasions. Featuring the latest
trends in healthy cooking, this book contains tips, techniques, ingredient and
nutrition information, and how-to photographs to ensure your success.
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