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Cooking for Geeks Hardie Grant Publishing new-found wisdom: the secret to winning a

From passionate home cook to Australia's
most popular food blogger, Lorraine Elliott
has her cake and eats it too — and she's
never been happier. Lorraine Elliott has
long been a food enthusiast who believes
cakes belong in an art gallery. Not so long
ago she decided to ditch her day job as a
highly paid media strategist to cook, eat and
write — even though she's not quite Nigella.
Now her fabulous food blog Not Quite
Nigella is the go-to internet destination for
hundreds of thousands of foodies from
around the world. This is the story behind
that journey. With her irresistible humour
and optimism, Lorraine reveals the pitfalls,
triumphs and challenges of becoming a full-
time food blogger, and shares the best of her
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man's heart through food, the key to baking
perfect macarons, tips on hosting
unforgettable dinner parties, and how to
create a successful blog. More than a
celebration of food, Not Quite Nigella is the
inspiring and delightful story of how one
woman set about turning a dream into a
reality.

Charcoal Penguin

Many people are intimidated at the idea of
cooking Japanese food at home. But in
JapanEasy, Tim Anderson reveals that many
Japanese recipes require no specialist
ingredients at all, and can in fact be whipped up
with products found at your local supermarket.
In fact, there are only seven essential
ingredients required for the whole book: soy
sauce, mirin, rice vinegar, dashi, sake, miso and
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rice. You don't need any specia equipment, relatively quick yet delicious Japanese dishes
either. No sushi mat? No problem - use just that you can actually make on aregular basis —

cling film and ateatowel! JapanEasy is the search stops here.
designed to be an introduction to theworld of  The Classic Grill - a Tale of Greek Gods
Japanese cooking via some of its most and Immigrant Heroes Clarkson Potter

accessible (but authenUC) dishes. Thereci pes Japanese bar food |S relaxed, S|mp|e’

here do not “cheat’ inany way; thereareno  gnq always shared—create delicious
inadequate substitutions for obscure ingredients: izakaya classics at home Izakaya
thisisthereal deal. Tim starts with some basic (noun) A Japanese bar offering a

sauces and marinades that any will easily .
Japanify’ any medl, then moves onto favourites selection of beverages and tapas-style
’ snacks Izakayas are the heart and soul

such as gyoza, sushi, yakitori, ramen and ' _
tempura, and introduces readers to new dishes of Japan's food culture. Found on just

they will love. Try your hand at arange of about every street corner, they serve
croquettas, sukiyaki and a Japanese ‘carbonara. Peer and sake, as well as delicious

that will change your life. Recipesare clearly ~ grazing food. These 75 delicious,
explained and rated according to difficulty, authentic recipes are an introduction to
making them easy to follow and even easier to  the world of Japanese bar food. There
get right. If you arelooking for fun, smple,  are small bites, such as Lotus Chips,
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Japanese Pickles, and Camambert and shiso leaves. With recipes that are
Tempurs; salads like Green Beans with authentic yet not overly complicated, this
Black Sesame Dressing and Green Tea is the perfect book for anyone who

Noodle Salad; along with a range of wants to make beautiful, simple
tempting skewers such as Nori-wrapped Japanese bar food at home. Includes
Scallops and Miso-Glazed Salmon dual measurements.

Skewers. Bigger dishes include Japanese Grill Cookbook for Beginners Ten Speed

Okonomiyaki (Japanese pancake), Pork P _ L _ _
Presents recipes ranging in difficulty with the science

Gyoza (dumplings), and Grilled Eggplant and technology-minded cook in mind, providing the

with Soy and Ginger, V_Vh”e sweets Might ggjence hehind cooking, the physiology of taste, and
be Sesame Mousse with Red Bean or  the technigues of molecular gastronomy.

Green Tea Candied Chestnuts. Some of Washoku Ten Speed Press

the recipes feature Japanese The nodern style of Teppanyaki
ingredients that might already be in evol ved in post World War I
newcomers' cupboards—soy sauce, misdyoto. Di splaced people in the
paste, and soba noodles—while others Ponmbed -out areas of the city
use ingredients that may be less pllaced scrap metal fromthe
familiar—ponzu sauce, ichimi spice mix, 9€PT1s over open fires and
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cooked their food on top. Wile nouthwatering Japanese

Teppanyaki can be cooked at the
table on a ' hibachi' or snal
mesh grill, this style of

cooking is easily adapted to the
West ern barbecue. Hi deo Dekura
I s a Japanese chef, cooking

i nstructor and food consul t ant
living in Sydney, Australia.
Bobby Flay's Mesa Gil |
Cookbook CRC Press

American grilling, Japanese
flavors. In this bold
cookbook, chef Tadashi Ono of
Mat suri and witer Harris
Sal at share a key insight:
that live-fire cooking
marries perfectly with
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i ngredients |ike soy sauce and
m so. Packed with fast-and-
easy recipes, versatile
mar i nades, and step-by-step

t echni ques, The Japanese Gl
wi || have you grilling amazing
st eaks, pork chops, sal non,

t omat oes, and whol e chi cken,
as well as traditional
favorites |i ke yakitori, yaki
onigiri, and whol e salt-packed
fish. Whether you use charcoal
or gas, or are a grilling

novi ce or disciple, you wll

| ove dishes like Skirt Steak
wth Red Mso, Garlic-Soy
Sauce Porterhouse, Crispy
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Chi cken Wngs, Yuzu Kosho
Scal | ops, and Soy Sauce- and-
Lenon Gilled Eggplant. Ono
and Sal at include nenu
suggestions for sophisticated
entertaining in addition to
qui ck-grilling choices for
heal t hy weekday neal s, plus a
sl ew of del ectable sides that
pair well with anything off
the fire. Gilling has been a
centerpi ece of Japanese
cooking for centuries, and
when you taste the incredible
di shes in The Japanese
Gill—both contenporary and
aut hentic—you’ll becone a
bel i ever, too.
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JapanEasy Tine |Inc. Books

H deo was born in Yotsuya,
Tokyo. His father was a

pl ayw i ght and owned two
Japanese restaurants, Kihei

of Tokyo and M suji, where he
comenced his training,
whilst still at school at
Shi nj uku H gh School and

t hrough to Ni hon University.
Hi deo I earnt fromhis parents
the principles of sushi and
kappo-ryori food preparation,
cooki ng and presentati on.
These net hods have been
passed down through
generations of his famly. At
the sane tine, he learnt the
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phi | osophy of Chakai seki
tea cerenony cui sine),
Tei kanryu Shod6é (Calli graphy),
| kenobou- Ryusei ha (fl ower
arrangenent) and Hochsé Shi k
(the cooki ng knife cerenony)
under the tutel age of

Shi j youshi nryu by | enoto-
Shi shi kura Soken- Sensei .
years of cooking and
denonstrating in Japan,

Hi deo's interests led himto
Europe to study cl assi cal
French cui sine, England and
then the United States, where
he was able to conbine his
skills in Japanese and

Eur opean cui si ne by working as

After
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(the a denonstrator

in California.
Thi s book has all the basics
you need to know to nake

Teppanyaki at hone i ncl udi ng
tools, ingredients, tips, rice
and wok techni ques. includes
60 reci pes on beef, pork,

| amb, chicken, fish and

seaf ood as well as sone

vegetarian di shes and a
section on rice and noodl es.
There is al so desserts and it
I ncl udes a section on sauces
to prepare as well.

Ramen at Hone Tuttle Publishing
Smoky, earthy, fruity, and spicy,
the flavors of the Sout hwest have

i ntrigued Bobby Flay ever since he
was a young chef, eventually
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serving as the inspiration for the Goat Cheese Quesadillas with Tonato
menu at his first restaurant, Mesa Jamand C lantro Yogurt - Queso
Gill. Now sixteen years |ater, Fundi do with Roasted Pobl ano
Bobby’ s bold and vivacious take on Vinaigrette - Sweet Potato and

this cuisine has nmade hima fixture Roasted Plantain Soup w th Snoked
on Anerica’'s culinary scene and Chile Crema - Gilled Shrinmp

turned Mesa Gill into a veritable Brushed with Snoked Chile Butter
institution. In Bobby Flay’s Mesa and Tomatillo Sal sa - Seared Tuna
Gill Cookbook, the celebrity chef Tostado with Bl ack Bean Mango Sal sa

invites you to join himin the - Coffee-Rubbed Filets Mgnons with
kitchen of his fanous restaurant to Ancho- Mushroom Sauce - Spicy
| earn the secrets of his of his Coconut Tapi oca with Mango and

si gnature contenporary Sout hwest ern Bl ackberries Conplete with a guide
cuisine. Here are 150 recipes for no tequila |over should be wthout,

t he drinks, appetizers, soups, a list of nust-haves for the

sal ads, main di shes, sides, sauces, Sout hwestern pantry, nenu
desserts, and brunch di shes that suggestions for festive occasions
have earned Bobby his reputation wth friends and famly, Bobby's
for creating innovative poi nters on basic cooking

conbi nations and big, rich flavors, techni ques, and 100 full-col or
including: - Gilled Asparagus and photographs, Bobby Flay s Mesa
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Gill
the fun and flavors of Mesa Gill
in your own kitchen.

Japanese Cooki ng Made Sinpl e:

A Japanese Cookbook w th

Aut henti c Reci pes for Ranen,
Bento, Sushi & Mre Hardie
G ant Publishing

From Tokyo to your table:
Learn just how easy naki ng
real ramen can be with Ranen
at Hone. Every bowl of ranen
is filled with warm broth,
hearty noodl es, and the
savory taste of confort. But
bet ween conplicated recipes
and hard-to-find ingredients,
many ranmen |lovers settle for
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Cookbook hel ps you re-create the instant alternatives to

get their fix. Ranen at Hone
offers sinple, step-by-step
reci pes for authentic and
creative honenade ranen. Wth
over 100 recipes for broths,
noodl es, side dishes, and

t oppi ngs, this cookbook makes
It easy to enjoy real ranen
any night of the week. Ranen
at Hone boils down to: Over
100 Reci pes consi sting of
traditional ranmen dishes from
Japan along with creative
flavor conbi nations from
around t he gl obe Step-by-Step
I nstructions nmaking it sinple
to slurp honenade ranen on any
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weekni ght I nsightful Facts meat, and yakitori is one of the
expl ai ni ng Japanese cul ture si npl est, heal thiest ways to cook

and cuisine with every bite 't At Yardbird in Hong Kong,
Reci pes include: & een Canadi an chef W©Matt Abergel has put

yakitori on the global culinary

Veget abl e Shi o Ranen, map. Here, in vivid style, with
Tradi ti onal Shoyu Ranen, Spicystrong visual references to

M so Ranen, Tonkotsu Ranen, Abergel ' s passion for

Fri ed Noodl es, Vegan Col d skat eboardi ng, he reveals the magic

behind the restaurant's signature
reci pes, together with detail ed
expl anations of how they source,

Chi nese Noodl es, and nuch
nore! Slurp up sinple and

savory bows with Ramen at but cher, skewer, and cook the birds
Hone. with no need for special equipnent.
Chi cken Ceni us Penguin G oup Fire up the grill, and enjoy. The
Australia first conprehensive book about

The first cookbook from cult yakitori to be published in
yakitori restaurant Yardbird puts English, this book will appeal to
the spotlight on chicken - taking home cooks and professional chefs
grilling to a whole new | evel al i ke.

Chicken is the world's best loved So Far fromthe Banboo G ove
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Random House

The highly antici pated cookbook
fromthe i nmensely popul ar food
bl og M nimalist Baker, featuring
101 all-new sinple, vegan recipes
that all require 10 ingredients or
|l ess, 1 bow or 1 pot, or 30

m nutes or less to prepare Dana
Shultz founded the M nimali st
Baker blog in 2012 to share her
passi on for sinple cooking and

qui ckly gai ned a devoted worl dw de
following. Now, in this |ong-
awai t ed debut cookbook, Dana
shares 101 vi brant, sinple recipes
that are entirely plant-based,
nostly gluten-free, and 100%
del i ci ous. Packed w th gorgeous
phot ography, this practical but

i nspi ri ng cookbook includes: -
Reci pes that each require 10
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i ngredients or |ess,

can be made in
one bow, or require 30 m nutes or
| ess to prepare. « Delicious
options for hearty entrées, easy

si des, nourishing breakfasts, and
decadent desserts—all on the table
in a snap * Essential plant-based
pantry and equi pnent tips ¢ Easy-to-
foll ow, step-by-step recipes with
standard and netric ingredi ent
nmeasurenents M ninmalist Baker’s
Everyday Cooking is a totally no-
fuss approach to cooking for anyone
who | oves delicious food that
happens to be heal thy too.

Robat a Hachette UK

America's grilling guru offers a
primer for howto grill vegetables
- with lots of creative flavors
and techni ques - whether you're
eating main dishes that highlight
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veget abl es, or you're roundi ng out
t he barbecue nmenu with grilled
garden-fresh sides. Not a

veget ari an book, but vegetabl e-
forward (and with vegetarian and
vegan adapt ati ons).

M ni mal i st Baker's Everyday
Cooki ng New Hol | and Pub Pty
Limted

Chef Tadashi Ono and food
journalist Harris Salat denystify
this communal eating tradition for
Anerican honme cooks with belly-
war m ng di shes fromall corners of
Japan. Using savory broths and
heal t hy, easy-to-find ingredients
such as seafood, poultry, greens,
roots, mnushroons, and noodl es,

t hese cl assic one-pot dishes
require mnimal fuss and
preparation, and no speci al
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equi pment —+they' re sinple, fast
recipes to whip up either on the
stove or on a tabl eside portable
burner, like they do in Japan.
Whol esone, delici ous Japanese
confort food, hot pot cooking
satisfies the universal desire for
steam ng, gratifying and hearty
neal s the whole famly can enjoy.
Damn Del i ci ous Ten Speed Press
The O ficial Backyard Hi bachi
Cookbook is packed with nouth
wat ering reci pes designed to
bring out the hibachi chef in
everyone. This fantastic
cookbook brings you all the
tradi tional hibachi style
recipes, like stir fry and
fried rice, as well as a

vari ety of unexpectedly
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del i cious ideas, |ike Cajun dozen nmaster recipes for base

favorites and brunch reci pes! stocks, plus forty recipes using
Try some of our great recipes t hese stocks in conpl ete neals.
and then create your own new Brot hs and stocks have al ways

| deas. This guide wll have you had a central place in kitchens
getting creative and goi ng around the world owing to their
beyond the grill in no tinme. Any ability to confort, nourish, and
meal you could grill, sauté, heal. In Broth and Stock from

fry, steam sear or flanbé; you the Nourished Kitchen, Jennifer
can do it all on your Backyard MG uther, an authority in the
Hi bachi! This cookbook is a nust-traditional foods novenent,
have for both new and seasoned shares accessi bl e recipes that

hi bachi chef s! are appropriate for vegetari ans,
Chi cken and Charcoal Tuttle pescat ari ans, and neat eaters
Publ i shi ng ali ke and showcase the nutrient-
A good broth or stock is the dense, real food that nourishes
f oundati on of whol esone t he body and soul. The Whol e

cooking. Fromthe author of The Chicken Broth is the perfect
Nouri shed Kitchen, cone over a base for Springtine Risotto with
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Asparagus, Geen Garlic, and letter to Toshi's cuisine and
Chi ve Bl ossons, while the recipethe care and grace with which
for Fish Stock will Dbring new he nmakes t he best of the

life to a classic dish like New ¢|a55jc Japanese street food
Engl and C am Chowder. People are that is Yakitori (chicken
catching on to this centuries skewers). Bernard is not

ol d appreciation of bone and al one. Toshi's restaurant is

veget abl e based broths, and .
Jenni fer MG ut her shows how the faYor'te of Chef Nobu
Mat suhi sa, who provides a

t hese can be made qui ckly and

cost-effectively at hone. gl owi ng introduction to this
Japanese Soul Cooki ng beauti ful book. It is not
Callisto Media Inc uncomon to be surrounded by

In 2014, Bernard Radfar noved many of Los Angeles' finest
to West Los Angeles for one  sushi chefs when dining in
reason: to be closer to Toshi Toshi's restaurant. It's the
Sakaneki and his incredible care and precision wth which

Yakitori restaurant.Chicken  Toshi puts together his
Genius is a visual |ove Yaki tori delicacies that make
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his restaurant, Yakitoria,
best of the best. Wth 100+
di shes and 125+ stunning full
col or phot os, Chi cken Ceni us

t akes reader from butchery to
dessert. Kanpai .

| zakaya Jacqui Snal |

A beautiful and lavishly
phot ogr aphed cookbook focused
on aut hentic Japanese cl ay-
pot cooki ng, showcasi ng

bel oved reci pes and updates
on classics, wth background
on the origins and history of
donabe. Japanese cl ay pot
(donabe) cooking has been
refined over centuries into a
versatil e and sinple nethod
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t hefor

preparing both dramatic
and conforting one-pot neals.
I n Donabe, Tokyo native and
cooki ng school instructor
Naoko Takei Mbore and chef
Kyl e Connaughton offer

I nspiring Japanese hone-style
reci pes such as Sizzling Tofu
and Mushroons in M so Sauce
and Dashi - R ch Shabu- Shabu,
well as California-inspired
di shes including SteamFri ed
Black Cod with Crisp Potat oes,
Leeks, and Wal nut-Nori Pesto
or Snoked Duck Breast with
Creany Wasabi -G een Onion

Di ppi ng Sauce. Al are rich in
flavor, sinple to prepare, and

as
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perfect for a conmunal dining types of societies around the

experience with famly and worl d. More intensive production
friends. Donabe al so features Of fish and shellfish to neet
recipes fromlumnary chefs  high demand has raised sore
such as David Kinch. Namae concerns related to the

nutritional and sensory

Shi nobu, and Cortney Burns and L :
y gualities of these cultured fish

N ck Ba!la, a!l of mhpn1use in conparison to their wld-
donabe !n their Omﬂ ki tchens. catch counterparts. In addition,
Col | ecti bl e, beautiful, and t

functional, donabe can easily agjan Gilling Rockridge

be an essential part of your p;agg

cooki ng repetory.

Handbook of Seafood and Seaf ood
Products Anal ysi s Har per
Col l'i ns

Seaf ood and seaf ood products
represent sonme of the nost

i nportant foods in al nost all

California-cool grilling

w sdom from one of the nost
renowned chefs in Los

Angel es. Josiah Gtrin is one
of the biggest nanes in the
L.A. food world and his
restaurant, Mlisse, is a
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tenple for fine dining. But
hi s hot new restaurant,
Char coal Veni ce,

I's devoted toWhol e Mai ne Lobster

classics |like J1-Mari nated
Skirt Steak and Sal t-Baked
or \West

the ki nd of cooking he does at Coast-inspired vegetabl e sides

home for his friends and

fam | y--backyard cookouts
where a pile of coals and
seasonal ingredients are all
honme cook needs to create an
unforgettable neal. In
Charcoal, Citrin presents
conpletely fresh ways to cook
with fire and charcoal, not
only grilling over the coals,
but cooking inside them and
finding inventive nethods for
seari ng and snoki ng. Wet her
Citrin's grilling barbecue
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| i ke his signature Cabbage
Baked i n Enbers, charcoal
the dynamic center of this

I S

acookbook. Unli ke ot her

grilling books, vegetabl es get
equal billing with neat. For
Ctrin, the color, texture,
and flavors of vegetables are
endl essly inspiring. Wth

al nost 100 recipes for savory

mai n di shes and sides, as wel |
as desserts and even
cocktails, Charcoal shows that

the satisfaction of snoky
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flavor and a good char knows

no bounds. It
of the universal
to gat her together and cook

over a live fire.

Japanese Cooking for the Sou

Har per Col lins

A collection of famly-friendly,
easy and i nexpensive recipes used
and honed over many years by
Japanese nom Kanae | noue. Real
Bento is packed with the tine-
saving tricks that allow you to
make bento box | unches each
nmorning in just 10 m nutes, using
ingredients and recipes that wll
satisfy the whole fam |ly! The
reci pes are presented by flavor
type and key ingredient, so it's
easy for parents to find dishes
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is a cel ebrationBento,
human cravi ng

their kids will love. In Real

| noue presents 200 recipes,
divided into "main di shes" and
"sides" for 22 conpleted bento
boxes. The col orful photos and step-
by-step instructions nmake this an
i ncredi bly practical and easy-to-
use resource for busy househol ds!
In her recipes, |Inoue places great
enphasis on healthy, fresh and
colorful foods that | ook and taste
great when presented together. Her
reci pes include Japanese favorites
and original recipes |like: Teriyaki
Chi cken Stuffed Bell Peppers G nger
Sal non Broccoli and Pasta Sal ad
Beef and Egg Stir Fry Inoue got
hooked on bento fifteen years ago,
when she began naking daily bento

box | unches for her husband and
herself to take to work, and | ater
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for their three children to take to
school . She sees bento box |unches
as a way of saving noney and
getting her famly to eat fresher,
heal thi er meal s. Thi s begi nning
bento book is a perfect tool for
getting lunches packed and a famly
out the door on a busy norning!
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