
 

Jerusalem A Cookbook Yotam
Ottolenghi

Recognizing the quirk ways to get this book Jerusalem A
Cookbook Yotam Ottolenghi is additionally useful. You
have remained in right site to start getting this info.
acquire the Jerusalem A Cookbook Yotam Ottolenghi
colleague that we have the funds for here and check out
the link.

You could purchase lead Jerusalem A Cookbook Yotam
Ottolenghi or acquire it as soon as feasible. You could
speedily download this Jerusalem A Cookbook Yotam
Ottolenghi after getting deal. So, when you require the
books swiftly, you can straight get it. Its as a result
extremely easy and therefore fats, isnt it? You have to
favor to in this vent

Ottolenghi Test Kitchen:
Shelf Love Random House

In Laura Lea Goldberg's new
cookbook, "The Laura Lea
Balanced Cookbook," the
rubber of old-fashioned
home-cooking meets the
road of new healthy-food.
With over 130
approachable, comforting,
make-ahead recipes, this first
cookbook from the creator of
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the popular "LLBalanced"
website reaffirms that
balance is possible: you can
find the joy, relaxation, and
healing of cooking for
yourself, family, and friends
during these frenetic times.
All of the recipes in "The
Laura Lea Balanced
Cookbook" are simple,
familiar, and no-fuss. The
majority of the recipes come
together in thirty minutes or
less and all are appealing to
kids and adults alike, can be
modified for picky eaters or
can be proudly served at a
dinner party. The food isn't
dogmatic: a little of
everything is used and
flexibility is the key. With a
focus on quality and
moderation, the healthy
aspects don't hit you over the
head. They just make you
feel good. With helpful
shopping lists and easy-to-
follow menu plans, "The

Laura Lea Balanced
Cookbook" will help any
home cook create a
foundation in the pantry and
kitchen that will make the
prospect of healthy cooking
accessible and exciting, not
stressful. It doesn't overthink
things and focuses on
consistency instead of
perfection. In the end, "The
Laura Lea Balanced
Cookbook" will have you
discovering the balance of
cooking delicious, healthy
meals at home while re-
connecting with yourself,
family, and friends.
Asian Tofu Alfred a Knopf
Incorporated
With his fabulous restaurants and
bestselling Ottolenghi
Cookbook, Yotam Ottolenghi
has established himself as one of
the most exciting talents in the
world of cookery and food
writing. This exclusive collection
of vegetarian recipes is drawn
from his column 'The New
Vegetarian' for the Guardian's
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Weekend magazine, and features
both brand-new recipes and
dishes first devised for that
column. Yotam's food inspiration
comes from his strong
Mediterranean background and
his unapologetic love of
ingredients. Not a vegetarian
himself, his approach to vegetable
dishes is wholly original and
innovative, based on strong
flavours and stunning, fresh
combinations. With sections
devoted to cooking greens,
aubergines, brassicas, rice and
cereals, pasta and couscous,
pulses, roots, squashes, onions,
fruit, mushrooms and tomatoes,
the breadth of colours, tastes and
textures is extraordinary.
Featuring vibrant, evocative food
photography from acclaimed
photographer Jonathan Lovekin,
and with Yotam's voice and
personality shining through,
Plenty is a must-have for meat-
eaters and vegetarians alike.
Ottolenghi Simple
HarperCollins
A vegetarian
cookbook from the
author of Jerusalem

Cookbook and other
Ottolenghi cookbooks:
A must-have
collection of 120
vegetarian recipes
from Yotam Ottolenghi
featuring exciting
flavors and fresh
combinations that
will become mainstays
for readers and
eaters looking for a
brilliant take on
vegetables. Mastering
the art of French
cooking the Yotam
Ottolenghi way: One
of the most exciting
talents in the
cooking world, Yotam
Ottolenghi's food
inspiration comes
from his Cordon Bleu
training,
Mediterranean
background, and his
unapologetic love of
ingredients. "My
approach can be the
opposite to
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traditional French
cooking, where
everything is a
little bit uniform
and you work hard to
process a sauce into
the most fine and
homogenous thing. I
go the other way and
use spices, herbs and
other ingredients to
create a sense of
surprise." Not a
vegetarian himself,
his approach to
vegetable dishes is
wholly original and
innovative, based on
freshness and
seasonality, and
drawn from the
diverse food cultures
represented in
London. The Plenty
cookbook: Plenty is
the cookbook that
launched Yotam
Ottolenghi from a
fabulous chef, London
restaurant owner, and

British newspaper
columnist to an
international food
celebrity. In the
Plenty cookbook,
Yotam puts a
spotlight on
vegetarian restaurant-
caliber recipes that
every home cook can
make. A vibrant photo
accompanies every
recipe in this
visually stunning
Ottolenghi cookbook.
Essential for meat-
eaters and
vegetarians alike!
The Plenty cookbook
is indispensable for
every home library.
Sababa Ten Speed Press
Nutritionist, cooking instructor,
and culinary tour guide Orly
Ziv is pleased to announce the
release of her first cookbook,
Cook in Israel: Home Cooking
Inspiration with Orly Ziv. Filled
with 100 kosher, mostly
vegetarian Israeli recipes
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accompanied by beautiful color
photographs (including many
step-by-step illustrations), the
cookbook shows that healthy
and delicious home cooking
doesn't need to be time
consuming or complicated.
Drawing on her Jewish-Greek
heritage and the Middle Eastern
and Mediterranean flavors of
her Tel Aviv home, Orly focuses
on fresh flavors and simple
techniques that are as suitable
for weeknight meals as they are
for entertaining. Through her
company, Cook in Israel, Orly
welcomes people from around
the world into her city and her
home to get to know her culture
through food and cooking.
Now, this experience is available
to anyone, anywhere through
her cookbook. Winner of the
2013 Gourmand Award for Best
First Cookbook - Israel.

Ottolenghi Test
Kitchen: Shelf Love
Bloomsbury Publishing
USA
Available for the first

time in an American
edition, this debut
cookbook, from
bestselling authors
Yotam Ottolenghi and
Sami Tamimi of Plenty
and Jerusalem, features
140 recipes culled from
the popular Ottolenghi
restaurants and
inspired by the diverse
culinary traditions of
the Mediterranean.
Yotam Ottolenghi’s
four eponymous
restaurants—each a
patisserie, deli,
restaurant, and bakery
rolled into one—are
among London’s most
popular culinary
destinations. Now
available for the first
time in an American
edition and updated
with US measurements
throughout, this debut
cookbook from the
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celebrated, bestselling
authors of Jerusalem
and Plenty features 140
recipes culled from the
popular Ottolenghi
restaurants and
inspired by the diverse
culinary traditions of
the Mediterranean. The
recipes reflect the
authors’ upbringings in
Jerusalem yet also
incorporate culinary
traditions from
California, Italy, and
North Africa, among
others. Featuring
abundant produce and
numerous fish and meat
dishes, as well as
Ottolenghi’s famed
cakes and breads,
Ottolenghi invites you
into a world of
inventive flavors and
fresh, vibrant cooking.
Modern Israeli Cooking
Ten Speed Press

When Julia Child told
Dorie Greenspan, “You
write recipes just the
way I do,” she paid her
the ultimate
compliment. Julia’s
praise was echoed by
the New York Times
and the Los Angeles
Times, which referred
to Dorie’s “wonderfully
encouraging voice” and
“the sense of a real
person who is there to
help should you
stumble.” Now in a big,
personal, and
personable book, Dorie
captures all the
excitement of French
home cooking, sharing
disarmingly simple
dishes she has
gathered over years of
living in France. Around
My French Table
includes many superb
renditions of the great
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classics: a glorious
cheese-domed onion
soup, a spoon-tender
beef daube, and the
“top-secret” chocolate
mousse recipe that
every good Parisian
cook knows—but won’t
reveal. Hundreds of
other recipes are
remarkably easy: a
cheese and olive quick
bread, a three-star
chef’s Basque potato
tortilla made with a
surprise ingredient
(potato chips), and an
utterly satisfying roast
chicken for “lazy
people.” Packed with
lively stories,
memories, and insider
tips on French culinary
customs, Around My
French Table will make
cooks fall in love with
France all over again,
or for the first time.

Plenty More Ten Speed
Press
JAMES BEARD AWARD
FINALIST • The New
York Times bestselling
collection of 130 easy,
flavor-forward recipes
from beloved chef Yotam
Ottolenghi. In Ottolenghi
Simple, powerhouse author
and chef Yotam Ottolenghi
presents 130 streamlined
recipes packed with his
signature Middle
Eastern–inspired flavors,
all simple in at least (and
often more than) one way:
made in 30 minutes or
less, with 10 or fewer
ingredients, in a single pot,
using pantry staples, or
prepared ahead of time for
brilliantly, deliciously
simple meals. Brunch gets
a make-over with Braised
Eggs with Leeks and
Za’atar; Cauliflower,
Pomegranate, and Pistachio
Salad refreshes the side-
dish rotation; Lamb and
Feta Meatballs bring ease
to the weeknight table; and
every sweet tooth is sure
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to be satisfied by the
spectacular Fig and Thyme
Clafoutis. With more than
130 photographs, this is
elemental Ottolenghi for
everyone.

Ottolenghi Test
Kitchen: Shelf Love
Ten Speed Press
Vegetables have
moved from the side
dish to the main plate,
grains celebrated with
colour and flair. It's a
revolution that is bold,
inspiring and ever-
expanding. Yotam
Ottolenghi's Plenty
changed the way
people cook and eat.
Its focus on vegetable
dishes, with the
emphasis on flavour,
original spicing and
freshness of
ingredients, caused a
revolution not just in
this country, but the
world over. Plenty

More picks up where
Plenty left off, with 150
more dazzling vegetable-
based dishes, this time
organised by cooking
method. Grilled, baked,
simmered, cracked,
braised or raw, the
range of recipe ideas is
stunning. With recipes
including Alphonso
mango and curried
chickpea salad,
Membrillo and stilton
quiche, Buttermilk-
crusted okra, Lentils,
radicchio and walnuts
with manuka honey,
Seaweed, ginger and
carrot salad, and even
desserts such as Baked
rhubarb with sweet
labneh and Quince
poached in
pomegranate juice, this
is the cookbook that
everyone has been
waiting for.
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The Home Cook Ten
Speed Press
"We should all be
cooking like Adeena
Sussman." --The Wall
Street Journal "Sababa
is a breath of fresh,
sunny air." --The New
York Times In an
Israeli cookbook as
personal as it is global,
Adeena Sussman
celebrates the tableau
of flavors the region
has to offer, in all its
staggering and
delicious variety In
Hebrew (derived from
the original Arabic),
sababa means
"everything is
awesome," and it's this
sunny spirit with which
the American food
writer and expat
Adeena Sussman cooks
and dreams up meals in
her Tel Aviv kitchen.

Every morning,
Sussman makes her
way through the
bustling stalls of Shuk
Hacarmel, her local
market, which sells
irresistibly fresh
ingredients and
tempting snacks--juicy
ripe figs and cherries,
locally made halvah,
addictive street food,
and delectable cheeses
and olives. In Sababa,
Sussman presents 125
recipes for dishes
inspired by this
culinary wonderland
and by the wide-
varying influences
surrounding her in
Israel. Americans have
begun to instinctively
crave the spicy, bright
flavors of Israeli
cuisine, and in this
timely cookbook,
Sussman shows
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readers how to use
border-crossing kitchen
staples-- tahini, sumac,
silan (date syrup),
harissa, za'atar---to
delicious effect, while
also introducing more
exotic spices and
ingredients. From
Freekeh and Roasted
Grape Salad and Crudo
with Cherries and
Squeezed Tomatoes, to
Schug Marinated Lamb
Chops and Tahini
Caramel Tart,
Sussman's recipes
make a riot of fresh
tastes accessible and
effortless for the home
cook. Filled with
transporting
storytelling, Sababa is
the ultimate, everyday
guide to the Israeli
kitchen.
Falastin Little, Brown
Spark

A full-colour cookbook
featuring an enticing
array of Palestinian
dishes, 'The Gaza
Kitchen' also serves as
an extraordinary
introudction to daily life
in the embattled Gaza
Strip. It is a window into
the intimate everyday
spaces that never appear
in the news.
Gaza Kitchen Workman
Publishing
An Incredible Food Culture
at Its Best Danielle Oron is
on a mission to make you
hungry...very hungry. She
offers recipes with an
incredible array of flavors,
some you may not be
familiar with but will want
to make and eat. Her
cooking has been
compared to Yotam
Ottolenghi. It is a vibrant,
passionate culinary
exploration inspired by the
ancient food traditions of
the region with a modern
take. Each dish is clean,
fresh and in a way, new
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again or at least uniquely
Danielle's. The result is
simply inspiring food that
will excite food lovers from
all over.
Laura Lea's Balanced
Cookbook Knopf
NEW YORK TIMES
BESTSELLER • From the
bestselling author and his
superteam of chefs, this is
Ottolenghi unplugged: 85+
irresistible recipes for
flexible, everyday home
cooking that unlock the
secrets of your pantry,
fridge, and freezer ONE OF
THE BEST COOKBOOKS
OF THE YEAR: Boston
Globe, Minneapolis Star
Tribune, Epicurious,
Serious Eats Led by Yotam
Ottolenghi and Noor
Murad, the revered team of
chefs at the Ottolenghi
Test Kitchen gives
everyday home cooks the
accessible yet innovative
Middle Eastern-inspired
recipes they need to put
dinner on the table with
less stress and less fuss in
a convenient, flexibound

package. With fit-for-real-
life chapters like “The
Freezer Is Your Friend,”
“That One Shelf in the Back
of Your Pantry,” and “Who
Does the Dishes?” (a.k.a.
One-Pot Meals), Shelf Love
teaches readers how to flex
with fewer ingredients, get
creative with their pantry
staples, and add playful
twists to familiar classics.
All the signature Ottolenghi
touches fans love are
here—big flavors, veggie-
forward appeal, diverse
influences—but are distilled
to maximize ease and
creative versatility. These
dishes pack all the punch
and edge you expect from
Ottolenghi, using what
you've got to hand—that last
can of chickpeas or bag of
frozen peas—without extra
trips to the grocery store.
Humble ingredients and
crowd-pleasing recipes
abound, including All-the-
Herbs Dumplings with
Caramelized Onions, Mac
and Cheese with Za'atar
Pesto, Cacio e Pepe
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Chickpeas, and Crispy
Spaghetti and Chicken. With
accessible recipe features
like MIYO (Make It Your
Own) that encourage
ingredient swaps and a
whimsical, lighthearted
spirit, the fresh voices of
the Ottolenghi Test Kitchen
will deliver kitchen
confidence and joyful
inspiration to new and old
fans alike.

Plenty More
HarperCollins UK
A collection of 120
recipes exploring the
flavors of Jerusalem
from the New York
Times bestselling author
of Plenty, one of the
most lauded cookbooks
of 2011. In Jerusalem,
Yotam Ottolenghi and
Sami Tamimi explore the
vibrant cuisine of their
home city—with its
diverse Muslim, Jewish,
and Christian
communities. Both men
were born in Jerusalem

in the same year—Tamimi
on the Arab east side and
Ottolenghi in the Jewish
west. This stunning
cookbook offers 120
recipes from their unique
cross-cultural
perspective, from
inventive vegetable
dishes to sweet, rich
desserts. With five
bustling restaurants in
London and two stellar
cookbooks, Ottolenghi is
one of the most
respected chefs in the
world; in Jerusalem, he
and Tamimi have
collaborated to produce
their most personal
cookbook yet.

True Food Ten Speed
Press
The cookbook that
launched Yotam
Ottolenghi as an
international food
celebrity If you are a
fan of Plenty More,
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Forks Over Knives,
Smitten Kitchen Every
Day, or On Vegetables,
you'll love this
Ottolenghi cookbook A
vegetarian cookbook
from the author of
Jerusalem: A Cookbook
and other Ottolenghi
cookbooks: A must-
have collection of 120
vegetarian recipes from
Yotam Ottolenghi
featuring exciting
flavors and fresh
combinations that will
become mainstays for
readers and eaters
looking for a brilliant
take on vegetables.
Mastering the art of
French cooking the
Yotam Ottolenghi way:
One of the most
exciting talents in the
cooking world, Yotam
Ottolenghi's food
inspiration comes from

his Cordon Bleu
training, Mediterranean
background, and his
unapologetic love of
ingredients. "My
approach can be the
opposite to traditional
French cooking, where
everything is a little bit
uniform and you work
hard to process a sauce
into the most fine and
homogenous thing. I go
the other way and use
spices, herbs and other
ingredients to create a
sense of surprise." Not
a vegetarian himself,
his approach to
vegetable dishes is
wholly original and
innovative, based on
freshness and
seasonality, and drawn
from the diverse food
cultures represented in
London. The Plenty
cookbook: Plenty is the
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cookbook that launched
Yotam Ottolenghi from
a fabulous chef, London
restaurant owner, and
British newspaper
columnist to an
international food
celebrity. In the Plenty
cookbook, Yotam puts a
spotlight on vegetarian
restaurant-caliber
recipes that every
home cook can make. A
vibrant photo
accompanies every
recipe in this visually
stunning Ottolenghi
cookbook. Essential for
meat-eaters and
vegetarians alike!
Plenty is an
indispensable cookbook
for every home library.
Palestine on a Plate Page
Street Publishing
A collection of 120
recipes exploring the
flavors of Jerusalem

from the New York Times
bestselling author of
Plenty, one of the most
lauded cookbooks of
2011. In Jerusalem,
Yotam Ottolenghi and
Sami Tamimi explore the
vibrant cuisine of their
home city—with its
diverse Muslim, Jewish,
and Christian
communities. Both men
were born in Jerusalem
in the same year—Tamimi
on the Arab east side and
Ottolenghi in the Jewish
west. This stunning
cookbook offers 120
recipes from their unique
cross-cultural
perspective, from
inventive vegetable
dishes to sweet, rich
desserts. With five
bustling restaurants in
London and two stellar
cookbooks, Ottolenghi is
one of the most
respected chefs in the
world; in Jerusalem, he
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and Tamimi have
collaborated to produce
their most personal
cookbook yet.

Jerusalem National
Geographic Books
Relaxed, flexible home
cooking from Yotam
Ottolenghi and his
superteam. Whether
they're conjuring up
new recipes or cooking
for themselves at
home, the Ottolenghi
Test Kitchen team do
what we all do: they
raid their kitchens. But
then, they turn
whatever they find into
approachable creations
with an 'Ottolenghi'
twist. This instinct is in
perfect sync with
recent times, when
we've all been standing
in front of our kitchen
shelves, our cupboards
and our fridges,

wondering what to cook
with what we've got;
how to put a can of
chickpeas or a bag of
frozen peas to good
use, instead of taking
an extra trip to the
shops. For the first
time, the team welcome
us into their creative
space. These dishes
pack all the punch and
edge we expect from
Ottolenghi, but offer
more flexibility to make
them our own, using
what we've got to hand.
There's the ultimate
guide to creamy
dreamy hummus, a one-
pan route to confit
tandoori chickpeas and
a tomato salad that
rules them all. This
book is all about
feeding ourselves and
our families with less
stress and less fuss,
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but with all the 'wow' of
an Ottolenghi meal. It's
a notebook to scribble
on and add to, to take
its ethos and absolutely
make it your own. This
is how to cook, the
OTK way.
An Everlasting Meal
Random House
Few chefs in America
have won more acclaim
than Suzanne Goin,
owner of Lucques
restaurant. A chef of
impeccable pedigree,
she got her start
cooking at some of the
best restaurants in the
world–L’Arp�ge.
Olives, and Chez
Panisse, to name a
few–places where she
acquired top-notch
skills to match her
already flawless
culinary instincts. “A
great many cooks have

come through the
kitchen at Chez
Panisse,” observes the
legendary Alice
Waters, “But Suzanne
Goin was a stand-out.
We all knew
immediately that one
day she would have a
restaurant of her own,
and that other cooks
would be coming to her
for kitchen wisdom and
a warm welcome.” And
come they have, in
droves. Since opening
her L.A. restaurant,
Lucques, in 1998,
Goin’s cooking has
garnered extraordinary
accolades. Lucques is
now recognized as one
of the best restaurants
in the country, and she
is widely acknowledged
as one of the most
talented chefs around.
Goin’s gospel is her

Page 16/21 April, 29 2024

Jerusalem A Cookbook Yotam Ottolenghi



 

commitment to the
freshest ingredients
available; her way of
combining those
ingredients in novel but
impeccably appropriate
ways continues to awe
those who dine at her
restaurant. Her Sunday
Supper menus at
Lucques–ever changing
and always tied to the
produce of the
season–have drawn
raves from all quarters:
critics, fellow chefs,
and Lucques’s devoted
clientele. Now, in her
long-awaited cookbook,
Sunday Suppers at
Lucques, Goin offers
the general public, for
the first time, the
menus that have made
her famous. This
inspired cookbook
contains: §132 recipes
in all, arranged into

four-course menus and
organized by season.
Each recipes contains
detailed instructions
that distill the creation
of these elegant and
classy dishes down to
easy-to-follow steps.
Recipes include:
Braised Beef Shortribs
with Potato Puree and
Horseradish Cream;
Cranberry Walnut
Clafoutis; Warm Crepes
with Lemon Zest and
Hazelnut Brown Butter
§75 full-color
photographs that
illustrate not only the
beauty of the food but
the graceful plating
techniques that
Suzanne Goin is known
for §A wealth of
information on seasonal
produce–everything
from reading a ripe
squash to making the
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most of its flavors. She
even tells us where to
purchase the best fruit,
vegetables, and pantry
items §Detailed
instruction on standard
cooking techniques
both simple and
involved, from making
breadcrumbs to grilling
duck §A foreword by
Alice Waters, owner
and head chef of Chez
Panisse restaurant and
mentor to Suzanne Goin
(one-time Chez Panisse
line cook) With this
book, Goin gives
readers a sublime
collection of destined-
to-be-classic recipes.
More than that,
however, she offers
advice on how home
cooks can truly enjoy
the process of cooking
and make that process
their own. One Sunday

with Suzanne Goin is
guaranteed to change
your approach to
cooking–not to mention
transform your results
in the kitchen.
Around My French Table
Simon and Schuster
Experience Yotam
Ottolenghi’s wholly
original approach to Middle
Eastern-inspired,
vegetable-centric cooking
with over 280 recipes in a
convenient ebook bundle of
the beloved New York
Times bestselling
cookbooks Plenty More
and Ottolenghi Simple.
From powerhouse chef and
author (with over five
million book copies sold)
Yotam Ottolenghi comes
this collection of two fan
favorites. These definitive
books feature over 280
recipes—spanning every
meal, from breakfast to
dessert, including snacks
and sides—showcasing
Yotam’s trademark
dazzling, boldly flavored,
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Middle Eastern cooking
style. Full of weeknight
winners, for vegetarians
and omnivores alike, such
as Braised Eggs with Leeks
and Za’atar, Polenta Chips
with Avocado and Yogurt,
Lamb and Feta Meatballs,
Baked Orzo with Mozzarella
and Oregano, and Halvah
Ice Cream with Chocolate
Sauce and Roasted Peanuts,
Essential Ottolenghi
includes: Plenty More:
More than 150 dazzling
recipes emphasize spices,
seasonality, and bold
flavors. Organized by
cooking method, from
inspired salads to hearty
main dishes and luscious
desserts, this collection will
change the way you cook
and eat vegetables.
Ottolenghi Simple: These
130 streamlined recipes
packed with Yotam’s
famous flavors are all
simple in at least (and often
more than) one way: made
in thirty minutes or less,
with ten or fewer
ingredients, in a single pot,

using pantry staples, or
prepared ahead of time for
brilliantly, deliciously
simple meals.
Ottolenghi Clarkson Potter
JerusalemTen Speed Press

Lucy Maud Montgomery
Short Stories, 1907 to
1908 Read Books Ltd
'If food is the new Rock
'N' Roll, this recipe book
is Sgt. Pepper's.' -
Heston Blumenthal. From
the magazine
synonymous with style
comes the ultimate
cookbook for men with
discerning taste.
Featuring recipes from
the UK's best
restaurants, plus tips and
techniques from the
country's top chefs, GQ
Eats is an indispensable
guide for enthusiastic
home cooks,
sophisticated diners and
good-food fanatics. This
is the best of British
food for men who want
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to cook and for women
who want to know what
to feed them. With
contributions from
leading chefs and food
writers including: Jason
Atherton; Raymond
Blanc; Heston
Blumenthal; Fergus
Henderson; Giorgio
Locatelli; Yotam
Ottolenghi; Oliver
Peyton; Gordon Ramsay;
Mark Hix; Michel Roux
Jnr; Marcus Wareing and
Bryn Williams. The
recipes provide
inspiration for any
occasion, from Brilliant
Breakfasts to food for a
Boys' Night In (Daniel
Boulud's Coq au Vin),
Michelin-star Meals such
as Giorgio Locatelli's
Tomato and Chilli Pasta
with Prawns and Gordon
Ramsay's Honey and
Cider Roast Leg of Lamb,
and Rock 'n' Roll Roasts -
from Pitt Cue's pulled

pork to Mark Hix's Roast
Chicken. Remember to
save room for alfresco
feasts, delectable
desserts and killer
cocktails. Accompanied
by images from brilliant
photographers Romas
Ford and Tom Schierlitz,
GQ has created a cutting-
edge compendium of
recipes to cook again and
again. Contents Includes:
BRILLIANT
BREAKFASTS Start the
day the GQ way with
American pancakes, eggs
Benedict, or the best
bacon sandwich. BEST
OF BRITISH Including
Mark Hix' bubble and
squeak, Fergus
Henderson's veal and pea
soup, Simon Wadham's
potted shrimps and Billy
Reid's Lancashire hotpot.
BOYS' NIGHT IN Man-
sized meals best served
with beer, wine, or both,
including Daniel Boulud's
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coq au vin, Karam Sethi's
seekh kebabs and William
Leigh's fried chicken
nuggets. HEALTH-
CONSCIOUS CLASSICS
Make-overs of food
favourites for men who
want a healthy option,
including chicken korma,
a healthy burger and
Stuart Gillies' shepherd's
pie. MICHELIN-STAR
MEALS Michelin-star
chefs demonstrate their
talents, including John
Campbell's wild
mushroom risotto,
Giorgio Locatelli's tomato
and chilli pasta with
prawns, Daniel Boulud's
steak tartare and Michel
Roux Jnr's lobster mango
salad. ALFRESCO
FEASTS The great
outdoors gets even
greater thanks to GQ.
Includes recipes for
sandwiches, burgers,
kebabs, salads and
wraps, plus advice on

how to become the king
of the barbecue. PUB
FOOD FAVOURITES
Whether it is Claude
Bosi's sausage roll, Jason
Atherton's salt and
pepper squid, Heston
Blumenthal's Scotch egg
or Ramond Blanc's
French onion soup, these
recipes will have
everyone coming back
for more. ROCK 'N' ROLL
ROASTS You can't beat
our meat. Chicken, beef,
pork, lamb, even a guide
to smoking your own Pitt
Cue pulled pork. JUST
DESSERTS Because real
men do eat mousse,
syllabub and sorbet...
sometimes. COCKTAIL
HOUR Creations from bar
legends.
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