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By showing that kitchen skill, and not budget, is the key to great food, Good and Cheap will help you eat well—really
well—on the strictest of budgets. Created for people who have to watch every dollar—but particularly those living on the
U.S. food stamp allotment of $4.00 a day—Good and Cheap is a cookbook filled with delicious, healthful recipes backed
by ideas that will make everyone who uses it a better cook. From Spicy Pulled Pork to Barley Risotto with Peas, and from
Chorizo and White Bean Ragù to Vegetable Jambalaya, the more than 100 recipes maximize every ingredient and teach
economical cooking methods. There are recipes for breakfasts, soups and salads, lunches, snacks, big batch meals—and
even desserts, like crispy, gooey Caramelized Bananas. Plus there are tips on shopping smartly and the minimal
equipment needed to cook successfully. And when you buy one, we give one! With every copy of Good and Cheap
purchased, the publisher will donate a free copy to a person or family in need. Donated books will be distributed through
food charities, nonprofits, and other organizations. You can feel proud that your purchase of this book supports the
people who need it most, giving them the tools to make healthy and delicious food. An IACP Cookbook Awards Winner.
A cookbook all about eggs, with 70 diverse recipes for meals, snacks, and desserts, from the team behind the beloved
food blog Spoon Fork Bacon. Eggs are one of the world’s super-star foods: inexpensive, protein-rich, versatile, and
easily renewable. Every culture has its own take on eggs—for breakfast, lunch, and dinner—and The Perfect Egg features
a dazzling, delicious variety of globally influenced dishes. From Blackberry Stuffed Croissant French Toast to Hot and
Sour Soup, and from Poached Yolk-Stuffed Ravioli to Creamy Lemon Curd Tart, the more than seventy recipes in The
Perfect Egg offer a fresh, unique, and modern take on the most humble of foods.
Eggs are incredibly healthy, and now you can enjoy them in a variety of dishes for breakfast, lunch or even dinner! What
if you had a list of egg recipes that you could cook as main dishes or sides? Imagine the variety you could add to your
meals, especially the unique ways to create a high-protein egg breakfast! Multi-time best selling cooking author and
influencer, Olivia Rogers, shares with you some of America's favorite egg dishes that don't take hours to cook in the
kitchen! With millions of her fans and readers worldwide enjoying her cookbooks and recipes, Olivia has put together
some of her fans' most popular recipes that are QUICK and EASY to make whilst still tasting great! Do you hate spending
hours in the kitchen to cook a single meal? Do you wish you had a go-to cookbook for breakfast? Or if the idea of getting
some tasty egg recipes that are easy and quick to cook sounds good to you... THEN THIS BOOK IS FOR YOU! In this
book, you will get: Images included with all of the recipes, so you can see exactly what the final meal looks like before
you cook it! A massive list of popular egg recipes that taste great and won't keep you in the kitchen for hours. A
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comprehensive step-by-step method so that anyone can follow along and cook each recipe (even if they are a complete
beginner). Olivia's personal email address for unlimited customer support if you have any questions And much, much
more... Well, what are you waiting for? Grab your copy today by clicking the BUY NOW button at the top of this page!
2020 James Beard Award Nominee – Best Cookbooks – Vegetable-Forward Cooking Named a Best Cookbook for
Spring 2019 by The New York Times and Bon Appetit A how-to cook book spanning 29 types of vegetables: Author Abra
Berens—chef, farmer, Midwesterner—shares a collection of techniques that result in new flavors, textures, and ways to
enjoy all the vegetables you want to eat. From confit to caramelized and everything in between—braised, blistered,
roasted and raw—the cooking methods covered here make this cookbook a go-to reference. You will never look at
vegetables the same way again. Organized alphabetically by vegetable from asparagus to zucchini, each chapter opens
with an homage to the ingredients and variations on how to prepare them. With 300 recipes and 140 photographs that
show off not only the finished dishes, but also the vegetables and farms behind them. If you are a fan of Plenty More, Six
Seasons, Where Cooking Begins, or On Vegetables, you'll love Ruffage . Ruffage will help you become empowered to
shop for, store, and cook vegetables every day and in a variety of ways as a side or a main meal. Take any vegetable
recipe in this book and add a roasted chicken thigh, seared piece of fish, or hard-boiled egg to turn the dish into a meal
not just vegetarians will enjoy. Mouthwatering recipes include Shaved Cabbage with Chili Oil, Cilantro, and Charred
Melon, Blistered Cucumbers with Cumin Yogurt and Parsley, Charred Head Lettuce with Hard-Boiled Egg, Anchovy
Vinaigrette, and Garlic Bread Crumbs, Massaged Kale with Creamed Mozzarella, Tomatoes, and Wild Rice, Poached
Radishes with White Wine, Chicken Stock and Butter, and much more.
Ned Baldwin, the former chef of Prune, now chef-owner of New York City's Houseman restaurant, and the noted food
writer Peter Kaminsky share simple, maverick dishes and techniques that you can transform into a wealth of new recipes
Get clucking over this amazing collection of chicken dishes that are perfect for your friends and family. Chicken Tonight is
packed with delicious meals and inventive ideas that can be made with minimal fuss, any day of the week. Impress your
friends with coq au vin or chicken cacciatore, and keep fussy eaters happy with a classic kiev or a brilliant burger. Both
experienced and novice home cooks will enjoy creating these mouth-watering recipes, triple-tested so they work first
time, every time. From classic to exotic, simple supper to elaborate roast, you'll never run out of ideas with Chicken
Tonight.
When you visit The Farm Cooking School you’ll not only leave with a full stomach, but having learned something new.
The Farm Cooking School is packed with many of the same lessons you’d learn in person at the school, taught through
more than 100 delicious recipes. You’ll learn how to make the flakiest pie crust for peerless summer pies, use fresh farm
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eggs for sweet, airy pavlova, and highlight what’s growing now with scratch-made pizzas and pastas. Smoking, saltroasting, pickling, and preserving are all part of the fun. Yet it’s the way Ian and Shelley employ these techniques that
make their classes, and this book, so much fun. Brine nasturtium buds for creative "capers", or try the hot-smoked
oysters with a dollop of harissa butter and you’ll agree! The Farm Cooking School is a cookbook for anyone who wants
to learn to cook in tune with nature. Celebrate the seasons as you grow comfortable with the practiced techniques of our
forebears. Join us at the school!
An egg is the simplest and most versatile of ingredients. Nutritious, rich in protein, low in fat, perfect for a quick brunch,
essential for baking and key to so many starters, main courses and puddings, there is something magical about the
humble egg. Eggs are cheap and available to us all – particularly to those who keep chickens. Inspired to find the most
imaginative ways to make the best use of her hens’ steady supply, and at the same time use as much fruit and
vegetables from her garden as possible, Genevieve Taylor has created a year’s worth of recipes that are shaped by the
changing seasons and are spontaneous, unfussy and joyful. Her passion for food that tastes and looks gorgeous,
whether for every day or for parties, shines through each and every recipe and photograph in this wonderfully handy
book. Move over omelette and custard, here are tortillas and tarts, pasta and pies, sauces and ice-creams, curries and
clafouti and a couple of cakes for every month of the year.
The real chicken-and-egg problem: What to do with eggs once they’re in your kitchen? If you are looking for a fresh, nutritious, and creative
approach to the almighty egg, The Egg Cookbook is for you. With The Egg Cookbook you’ll get more than 110 unique recipes that let the
egg shine—from savory to sweet, and from breakfast to dinner. The Egg Cookbook is also your guide to the amazing culture surrounding the
world’s most versatile ingredient, with a useful primer on raising chickens and understanding egg types, so you can take your egg
appreciation (and savings) to the next level. The Egg Cookbook offers a fresh approach to preparing eggs, with: · More than 110 elegant
recipes, including Baked French Toast, Ratatouille with Poached Eggs, and Vanilla Bean Pudding · A basic guide to 10 classic egg recipes,
from fried eggs to the perfect scramble · Egg dishes from around the world, from frittatas and quiche to tortilla patatas and meringues · Q&A
to find out whether raising chickens is right for you, from the editors of The Egg Cookbook · The Egg Cookbook guide to more than 50
chicken breeds · Detailed information on the different types of eggs, from free range to organic The Egg Cookbook makes it easy for egg
lovers to enjoy fresh and creative recipes from their home kitchen.
The simple egg is the starting point for some of the most delicious and inspiring dishes. Both simple and versatile, eggs are also incredibly
nutritious, rich in protein, low in fat and essential for baking. Including all the basics for cooking the perfect poached, scrambled and fried egg,
this cookbook will be a staple in every cook's kitchen. From easy and fuss-free pancakes, souffl?, tarts and omelettes to cakes, curds and
puddings, the potential for this nourishing ingredient is endless. Classic recipes such as steamed pudding and Arnold Bennett are given a
contemporary twist and there are also lighter, fresh egg-based dishes such as courgette fritters with dill and lemon and squash gnocchi with
sage. Blanche Vaughan is a food writer with a passion for creating good-for-you and imaginative dishes from this glorious ingredient. Whether
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for breakfast, lunch, tea or supper, this book is a celebration of the egg in all its forms.
Inspired by Oregon’s local bounty, from notable food artisans like Bob’s Red Mill to esteemed restaurants like Local Ocean Seafood.
Rugged coastline, lush valleys, rustic mountains, and wide-open plains—no matter where you turn, Oregon is a local-food treasure box. With
history and culture aplenty, the state is also known for its trove of small farms, ranches, orchards, breweries, and artisans that supply a
bountiful culinary selection. In The Oregon Farm Table Cookbook, Karista Bennett invites readers to share in this community of abundance.
With charming farm profiles and family memories created around food, this book will have readers far and wide dreaming of the Beaver State.
Flavorful recipes make the most of Oregon’s famous ingredients, whether it's Oregon Cherry and Goat Cheese Flatbread, Grilled Cheese
and Dungeness Crab Salad Sandwiches, Beer Braised Pork Roast, or Hazelnut Butterscotch Chip Cookies. Bennett’s gorgeous color
photography bring the flavors of these recipes to life, making this the perfect way to bring Oregon home to your kitchen, no matter where you
live.
This new edition of a bookshelf staple is a beautifully illustrated compilation of the best 100 egg recipes. Each chapter focuses on a way to
cook eggs, from boiling, frying, poaching to baking and scrambling, and illustrates how to make the perfect omelette, mousse, soufflé and
custard. Classic egg recipes are given a modern twist such as Hollandaise Sauce, Eggs Benedict, Lemon Soufflé, Crème Caramel and
Pavlova with Summer Fruits. Exciting dishes boast new combinations of flavours or showcase a lighter, simpler style of cooking such as Soft
Boiled Duck Egg with Asparagus Spears, Poached Egg Caesar Salad and Pistachio Crème Brulée.
Join the real food revolution with a true pioneer in the Community Supported Agriculture movement—Farmer John Peterson and his farm,
Angelic Organics. Angelic Organics is a leader in community supported gardening and biodynamics, helping to connect people with their
food, their farmers, and healthful living.
If you are looking for a fresh, nutritious, and creative approach to the almighty egg, The Egg Cookbook is for you. With The Egg Cookbook
you'll get more than 110 unique recipes that let the egg shine--from savory to sweet, and from breakfast to dinner.
Winner of the 2009 James Beard Book Award for Best Book: Reference and Scholarship A groundbreaking guide to modern flavor pairings
that will revolutionize the way you cook. Great cooking goes beyond following a recipe -- it's knowing how to season ingredients to coax the
greatest possible flavor from them. Drawing on dozens of leading chefs' combined experience in top restaurants across the country, Karen
Page and Andrew Dornenburg present the definitive guide to creating "deliciousness" in any dish. Thousands of ingredient entries, organized
alphabetically and cross-referenced, provide a treasure trove of spectacular flavor combinations. Readers will learn to work more intuitively
and effectively with ingredients; experiment with temperature and texture; excite the nose and palate with herbs, spices, and other
seasonings; and balance the sensual, emotional, and spiritual elements of an extraordinary meal. Seasoned with tips, anecdotes, and
signature dishes from America's most imaginative chefs, The Flavor Bible is an essentialreference for every kitchen.
Presents a collection of organic recipes from Minneapolis's landmark Spoonriver restaurant, featuring options for appetizers, soups, salads,
entrâees, breads, and desserts.
Winner of the 2016 James Beard Award for American Cooking One of Bon Appétit's best books of the year A year of fresh, simple, seasonal
cooking from a rising-star chef running his grandfather's five-acre farm on Martha's Vineyard. This is the heartfelt declaration of a new
American way of food, celebrating a year of cooking and farming on the island of Martha's Vineyard. Chris Fischer is a chef, farmer, and
writer whose roots on the island run twelve generations deep. His cooking combines practical, rural ingenuity with skill acquired in the world's
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leading kitchens. The result is singular and exciting. Beetlebung Farm, his grandparents' five-acre parcel in the town of Chilmark, is both
Fischer's inspiration and the source for the fine raw materials he showcases. These recipes express the unique understanding of ingredients
that comes from a life spent hauling in lobster pots, cultivating vegetables, tracking game in the woods, and butchering his own meat. In this
beautifully illustrated homage to the family and community that raised him, Fischer weaves seasonal menus through stories of growing up on
the island, conjuring the smoke of oak-wood fires, the brine of Great Pond oysters, and the satisfaction of a well-earned meal. The
Beetlebung Farm Cookbook is a clear and essential record of contemporary New England cuisine.
An appealing, stunningly designed full-color cookbook featuring more than 100 recipes for favorite food and drinks from the Egg Shop, New
York City’s beloved all-hours brunch-and-cocktails hangout. For first-time restaurateurs Demetri Makoulis and Sarah Schneider and
chef/partner Nick Korbee, eggs aren’t just an easy, protein-packed breakfast go-to, but an extraordinary complement to New York’s wealth
of local produce and artisanal meats, grains, and cheeses. With Egg Shop anyone can create their delicious Egg Shop experience at
home—whether it’s a quiet breakfast for one or a boozy brunch for twenty. Inside you’ll find proper egg-cooking techniques as well as
instructions on incorporating eggs into super-delicious dishes from the health-conscious to the decadent, using fresh, delicious ingredients:
homemade seeded rye bread, the best-quality bacon, and the perfect melting cheese. After mastering the most common and useful egg
cooking methods (scrambled, poached, fried) Nick Korbee teaches you how to unlock egg superpowers—coddling them in Mason jars full of
truffle oil and basting them with coffee-infused compound chocolate-bacon butter. Egg Shop includes flavorful favorites like Eggs Caviar,
Classic Eggs Benedict, Pop’s Double Stuffed, Double Fluffed American Omelet, Egg Shop Egg Salad, and The Perfect Sunny Up. Nick
shows how to build on those basics to create sandwiches, bowls, and other egg-citing dishes such as: Egg Shop B.E.C with Tomato Jam,
Black Forest Bacon, and Sharp White Cheddar The "Fish Out of Water" Sandwich with Pickled Egg and Cognac-Cured Gravlax Green Eggs
and Ham Sandwich with Double Cream Ricotta and Genovese Pesto The Spandexxx Break Bowl with Red Quinoa, Pickled Carrots, and
Poached Eggs (every model’s favorite low-carb feast!) The California Breakfast Burrito and more! Infused with the creativity and playfulness
that makes Egg Shop a one of a kind culinary treasure, Egg Shop is the home cook's perfect egg-scape.
#1 New York Times Bestseller Magnolia Table is infused with Joanna Gaines' warmth and passion for all things family, prepared and served
straight from the heart of her home, with recipes inspired by dozens of Gaines family favorites and classic comfort selections from the
couple's new Waco restaurant, Magnolia Table. Jo believes there's no better way to celebrate family and friendship than through the art of
togetherness, celebrating tradition, and sharing a great meal. Magnolia Table includes 125 classic recipes—from breakfast, lunch, and dinner
to small plates, snacks, and desserts—presenting a modern selection of American classics and personal family favorites. Complemented by
her love for her garden, these dishes also incorporate homegrown, seasonal produce at the peak of its flavor. Inside Magnolia Table, you'll
find recipes the whole family will enjoy, such as: Chicken Pot Pie Chocolate Chip Cookies Asparagus and Fontina Quiche Brussels Sprouts
with Crispy Bacon, Toasted Pecans, and Balsamic Reduction Peach Caprese Overnight French Toast White Cheddar Bisque Fried Chicken
with Sticky Poppy Seed Jam Lemon Pie Mac and Cheese Full of personal stories and beautiful photos, Magnolia Table is an invitation to
share a seat at the table with Joanna Gaines and her family.
First published in hardcover in 2002, Local Flavors was a book ahead of its time. Now, imported food scares and a countrywide infatuation
with fresh, local, organic produce has caught up with this groundbreaking cookbook, available for the first time in paperback. Deborah
Madison celebrates the glories of the farmers’ markets of America in a richly illustrated collection of seasonal recipes for a profusion of
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produce grown coast to coast. As more and more people shun industrially produced foods and instead choose to go local and organic, this is
the ideal cookbook to capitalize on a major and growing trend. Local Flavors emphasizes seasonal, regional ingredients found in farmers’
markets and roadside farm stands and awakens the reader to the real joy of making a direct connection with the food we eat and the person
who grows it. Deborah Madison’s 350 full-flavored recipes and accompanying menus include dishes as diverse as Pea and Spinach Soup
with Coconut Milk; Rustic Onion Tart with Walnuts; Risotto with Sorrel; Mustard Greens Braised with Ginger, Cilantro, and Rice; Poached
Chicken with Leeks and Salsa Verde; Soy Glazed Sweet Potatoes; Cherry Apricot Crisp; and Plum Kuchen with Crushed Walnut Topping.
Covering markets around the country from Vermont to Hawaii, Deborah Madison reveals the astonishing range of produce and other foods
available and the sheer pleasure of shopping for them. A celebration of farmers and their bounty, Local Flavors is a must-have cookbook for
anyone who loves fresh, seasonal food simply and imaginatively prepared.
The cooking instructor and author of Cooking from the Farmer’s Market offers a master class in egg techniques with more than 40 recipes.
Fried, scrambled, poached, or baked, eggs are a vital ingredient in countless dishes as well as a beloved staple on their own. Beyond their
starring role at breakfast and brunch, eggs are fantastic for a light lunch or even as part of a hearty supper. They’re also packed with protein,
vitamins, and minerals. In Eggs, San Francisco Cooking School founder Jodi Liano presents more than forty simple, no-fuss recipes that
show off this simple food’s phenomenal range. These recipes run the gamut from classic comforts like Toad in the Hole and Deviled Eggs as
well as creative new ideas like Eggs Baked in Tomatoes and whimsical Eggs in Prosciutto Nests. Filled with luscious photographs, this
volume also included are tips for buying and storing eggs, filling suggestions for scrambles and omelets, menu ideas, and step-by-step
instructions for cooking.
Fresh eggs offer great nutrition and unbeatable flavor. Whether you’re collecting eggs from a backyard coop or buying them from local farms,
Jennifer Trainer Thompson has 101 delicious recipes to help you make the most of them. With unique twists on breakfast classics like French
toast, eggs Florentine, and huevos rancheros, as well as tips for using your eggs in smoothies, mayonnaise, and carbonara sauce, you’ll be
enjoying the healthy and delicious joys of fresh eggs in an amazingly versatile range of dishes.
In 2013, food blogger and classical musician Molly Yeh left Brooklyn to live on a farm on the North Dakota-Minnesota border, where her
fiancé was a fifth-generation Norwegian-American sugar beet farmer. Like her award-winning blog My Name is Yeh, Molly on the Range
chronicles her life through photos, more than 120 new recipes, and hilarious stories from life in the city and on the farm. Molly’s story begins
in the suburbs of Chicago in the 90s, when things like Lunchables and Dunkaroos were the objects of her affection; continues into her New
York years, when Sunday mornings meant hangovers and bagels; and ends in her beloved new home, where she’s currently trying to master
the art of the hotdish. Celebrating Molly's Jewish/Chinese background with recipes for Asian Scotch Eggs and Scallion Pancake Challah
Bread and her new hometown Scandinavian recipes for Cardamom Vanilla Cake and Marzipan Mandel Bread, Molly on the Range will delight
everyone, from longtime readers to those discovering her glorious writing and recipes for the first time.
From the perfect scrambled egg for one to special-occasion brunch crowd-pleasers, wake up to 100+ breakfast and brunch recipes from a
Cake Wars judge and celebrated pastry chef “Sure to help any cook crack into the incredible, edible egg.”—Michael Voltaggio,
chef/restaurateur Have you ever wished you could enjoy a delicious restaurant-quality breakfast or brunch at home with your loved ones?
Sunny-Side Up will have you doing just that in no time. In her warm and encouraging voice, Waylynn Lucas demonstrates how a touch of
finesse can elevate your dishes and make you more confident in the kitchen. Whether you’re looking for a decadent weekend brunch spread
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to impress guests or a healthy make-ahead breakfast to start your day off right, you can find just what you’re craving in chapters such as: •
Egg obsessions and other savories: from Melt-in-Your-Mouth Scrambled Eggs and Chilaquiles to Chipotle-Maple Breakfast Sausage
Sandwiches • Syrup required: Buttermilk Pancakes, Waffles, and Waylynn’s sweet and savory French Toast Sandwich combinations •
Biscuits, muffins, breads, and more baked goods: Bacon-Cheddar Biscuits, Banana Mocha Chocolate Chip Muffins, Grapefruit-Pistachio
Cakes, and Peach-Thyme Jam • Fancy pastries: Brioche Beignets, Sticky Buns, Apple-Almond Tart with Orange Essence • Yogurt, bars,
breakfast pops, smoothies, and other healthy yums: Homemade Yogurt, Carrot-Coconut Pops, Beets Don’t Kill My Vibe Smoothie, Green
Machine Juice • Boozy daytime adventures: Watermelon-Jalapeño Smash, Margarita Bar, Lemon Slushy for Adults Only, and Grapefruit-Mint
Mimosas With more than 100 photographs, Sunny-Side Up is perfect for home cooks who want to wake up to delectable and uplifting dishes
fresh out of their own kitchens.

Minnesota's Bounty is a user's guide to shopping and cooking from your local farmers market, and it applies a practical,
easy approach to creating a truly seasonal kitchen. Beth Dooley has suggestions and recipes that inspire simple,
modern, and healthy meals following an ingredients-first philosophy, helping readers to be more confident and
spontaneous both at the market and in the kitchen.
Think you know all there is to know about eggs and how to cook and bake with them? Think again! Lisa Steele, fifthgeneration chicken keeper and founder of the popular blog Fresh Eggs Daily, knows a thing or two about eggs. And
she’s ready to show you just how easy and delicious it can be to make eggs a staple of every meal of your day. First,
Lisa will tell you everything you don’t know about eggs--such as what the different labels on grocery-store egg cartons
mean--and bust some common egg myths. From there, she provides you with foundational techniques for cooking with
eggs, including steaming, grilling, baking, and frying. And finally, Lisa shares her go-to recipes for everything from
breakfast staples, like Eggs Benedict and a Classic French Trifold “Omelette,” to breads, sandwiches, beverages,
snacks, soups, salads, pasta, cakes, pies, and condiments. You’ll encounter a wide variety of both sweet and savory
dishes with Lisa’s unique twists. Read The Fresh Eggs Daily Cookbook to discover new and exciting ways to incorporate
fresh eggs into your cooking and baking repertoire, each and every day.
“Through her recipes, devoted entirely to what she describes as the ‘elixir of the human race,’ Diane draws you into the
rhythms of life on a farm.” —Thomas Keller, The French Laundry For anyone who’s enjoying a return to real food, true
buttermilk remains one of the great, undiscovered pleasures. Many people enjoy organic produce, grass-fed meats, and
artisan breads, but “real” dairy has been slower to reach a wide market. In fact, dairy products have long been
pasteurized and homogenized into bland tastelessness, with no regard to where the product came from or how it was
made. On Animal Farm in Orwell, Vermont, Diane St. Clair takes butter and buttermilk production to a new level. The
Animal Farm Buttermilk Cookbook explains her techniques, from animal husbandry and land management, to her
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creamery processes. Here you’ll learn how to make your own butter and buttermilk at home, and then experiment with
the fabulous ways in which buttermilk enhances food flavors and textures. You’ll also find practical but unique recipes for
using buttermilk—everything from buttermilk doughnuts dipped in maple syrup, to salmon chowder, buttermilk ricotta
gnocchi, and harissa buttermilk salad dressing. Families will love the buttermilk béchamel pizza, the spicy buttermilk
gingerbread, and pork chops smothered in buttermilk sauce. Buttermilk is not just for waffles anymore—although the best
waffle recipe you’ll ever find is in this book! “This book beautifully shares both her life as a dairy farmer and artisan, and
many of her incredible recipes, and will have you seeking out great buttermilk to cook and bake all year round.” —Barbara
Lynch, James Beard Award–winning chef
The real chicken-and-egg problem: What to do with eggs once they're in your kitchen? If you are looking for a fresh,
nutritious, and creative approach to the almighty egg, this cookbook is for you. In this book, you will discover: - Omelettes
- Omelette with Asparagus Tips - Omelette with Green Peas - Havana Omelette - Omelette with Tomato Sauce Omelette with Oysters - Omelette with Sweetbreads And so much more! Pick up this cookbook today and get ready to
make some interesting and great-tasting egg dishes!
The best of the Berkshires’ homegrown food from noted farms to esteemed kitchens The Berkshire Hills of western
Massachusetts are famous for their unique culture, from scenic views to artistic and literary attractions. But in addition to
the region’s classic landmarks, the Berkshires also boast an impressive number of family-run farms. Together with local
restaurants, these farms add another feature to Berkshires culture: heartwarming and homegrown food. Telling the story
of family-run agriculture through the language of food, The Berkshires Farm Table Cookbook offers 125 recipes to recall
the magic of the Berkshire region for readers far and wide. Sweet Corn Pancakes, Carrot Soup with Sage and Mint,
Confetti Vegetable and Goat Cheese Lasagna, and more celebrate the lush landscape of the western New England area.
Complete with farm profiles and vibrant photographs, The Berkshires Farm Table Cookbook paints a vivid portrait of the
relationship between the earth and what we eat.
If you are in search of great tasting and easy to follow Egg Recipes, look no further because this book will surely provide
for you! The egg is a versatile ingredient that is readily available. Also, there are so many ways to enjoy them. This book
contains delicious Frittata, Quiche, and Omelette recipes that you can choose from, be it for breakfast, brunch, lunch or
dinner - we've got you covered! Don't hesitate, grab your copy NOW!
D'Lish Devilled Eggs both pays homage to the classic devilled egg and dishes up creative, modern takes on tradition.
And this isn't just a recipe book, its pages are packed full with everything from how to make superb hard-cooked eggs
every time, to filling and garnishing picture-perfect stuffed eggs. With recipe suggestions for tasty parties and seasonal
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and holiday pairings, D'Lish Devilled Eggs is the ultimate kitchen companion. Full of fabulous tips, from the history of
devilled eggs to collecting vintage plateware, this book will definitely "egg you on" to head to the kitchen and "get
crackin."
In this innovative cookbook, James Beard award-winning author Michael Ruhlman explains why the egg is the key to the
craft of cooking. For culinary visionary Michael Ruhlman, the question is not whether the chicken or the egg came first,
it's how anything could be accomplished in the kitchen without the magic of the common egg. He starts with perfect
poached and scrambled eggs and builds up to brioche and Italian meringue. Along the way readers learn to make their
own mayonnaise, pasta, custards, quiches, cakes, and other preparations that rely fundamentally on the hidden powers
of the egg. A unique framework for the book is provided in Ruhlman's egg flowchart, which starts with the whole egg at
the top and branches out to describe its many uses and preparations -- boiled, pressure-cooked, poached, fried, coddled,
separated, worked into batters and doughs, and more. A removable illustrated flowchart is included with this book. Nearly
100 recipes are grouped by technique and range from simple (Egg Salad with Tarragon and Chives) to sophisticated
(nougat). Dozens of step-by-step photographs guide the home cook through this remarkable culinary journey.
Features delicious recipes and breathtaking photography which will take you on a journey of upstate New York. Fresh vegetables
and fruit, meat, dairy, wild game and foraged produce all take center stage in The Catskills Farm to Table Cookbook--because that
is what eating in the Catskills is all about! Farms and restaurants emphasizing the use of local foods and produce are also
highlighted, creating a guide to the farm to table movement in the region. Knowing what goes into the food on your plate is not just
a trend--it's an understanding of the processes, the time, the individuals, the community, and the lifestyle behind it all. With its
down-to-earth recipes and full-color images, let The Catskills Farm to Table Cookbook be your essential guide.
Eggs are among the staples in most households around the world because they're nutritious, a great source of protein, readily
available, and affordable. They also happen to be delicious! Put an Egg on It is a collection of 65 simple breakfast, lunch, dinner,
and dessert recipes that feature eggs. Featuring the basics on how to cook eggs, and including plenty of simple "comfort food"
recipes, the book also features recipes from a variety of international cuisines incuding Mexican, Israeli, Greek, Spanish, Korean,
Thai, Sri Lankan, Vietnamese, and Italian.
“Capturing a connection between sourcing and sustainability is the focus of Savor . . . A new tome on fresh and wholesome
cooking.” —Hamptons Savor is a stunning cookbook that celebrates rustic good food made from natural ingredients. Experiencing
the bounty of nature is one of life’s great joys: foraging, gardening, fishing, and, ultimately, cooking casual meals, whether indoors
or outside over an open fire. From her home in the mountains of Aspen, Colorado, Ilona Oppenheim devises recipes that make the
best use of the abundance of her surroundings: foraged mushrooms and berries, fresh-caught fish, pasture-raised dairy, and homemilled flours. Oppenheim’s recipes rely on quality ingredients and simple cooking techniques to make nutritious, family-centric
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dishes, including Kale and Feta Quiche, Ricotta and Roasted Fig Bruschetta, Vegetable Soup with Mini Meatballs, Porcini
Fettuccine, Tomato Tart, Oatmeal Baked Apples, and Pear Crisp, among others. Many of these recipes call for only a handful of
ingredients and require very few steps, resulting in dishes that are easy to make and fresh, wholesome, and delicious too. This
romantic and delicious portrayal of living in harmony with nature will appeal to gardeners, gatherers, foragers, and home cooks but
will also transport the armchair reader straight to the forest. The natural beauty of mountains, valleys, streams, and vast swaths of
land jumps out from these stunning pages. “Gorgeous . . . A treat even if you don’t feel like cooking.” —The New York Times “A
love letter to summers spent foraging, fishing, and cooking for her family in the Rockies.” —Denver Life
The Egg CookbookHealdsburg Press
Originally published: Stockholm, Sweden: Artimal Books, 2014.
'Japanese Farm Food' offers a unique window into life on a Japanese farm through the simple, clear-flavoured recipes cooked
from family crops and other local, organic products. The multitude of vibrant images by Kenji Miura of green fields, a traditional
farmhouse, antique baskets and ceramic bowls filled with beautiful, simple dishes are interwoven with Japanese indigo fabrics to
convey an intimate, authentic portrait of life and food on a Japanese farm.
Some of our most cherished memories are of visits to Grandma's house...and the wonderful meals she cooked for us. When she
called us down for breakfast, we knew there would be homemade caramel rolls and hot cocoa waiting, just for us. In chilly
weather, there was always a hearty kettle of vegetable soup or chili simmering on her stove. At dinnertime, the table overflowed
with tender chicken and noodles or slow-baked pot roast, buttery mashed potatoes, brown sugar carrots (because she knew we
wouldn't eat them, otherwise!) and salads, fresh-picked from her garden. Her cookie jar was filled with our favorite snickerdoodles
or chocolate chip cookies, and there was always a frosted layer cake in the cake stand. So many delicious memories! From
Grandma's Recipe Box is chock-full of all these recipes and more, shared by cooks like you, handed down through generations
and still enjoyed today. We've included easy tips for adding down-home flavor to meals, and for making get-togethers with family &
friends special. If you enjoy old-fashioned comfort food, you'll love the recipes in this cookbook! 225 Recipes
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
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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.
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