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Just Cook It! Simon and Schuster

Guarnaschelli's recipe collection has been a constant companion
throughout her career. Often a recipe will lead into something
unexpected, starting out as a basic but morphing into something else,
something that demands to be shared with others. From simple
vinaigrettes and roast chicken to birthday cakes and cocktails, she's
ready to share her recipes with a new generation.--Worldcat.

The Compleat | Hate to Cook Book Ten Speed Press

The New York Times Food columnist and beloved home cooking
authority welcomes the next generation of chefs into the kitchen with
100 recipes that are all about what YOU think is good. IACP
AWARD FINALIST O NAMED ONE OF THE BEST
COOKBOOKS OF THE YEAR BY THE NEW YORK TIMES
BOOK REVIEW AND TOWN & COUNTRY Whether you’ re
new to cooking or you already rock that kitchen, these 100 recipes
make it easy to cook what you like, exactly how you like it. In Kid in
the Kitchen, Melissa Clark, who has been cooking with her own kid
for years, takes you step-by-step through how to understand and
create each dish. These recipes are fun, insanely delicious, and will
help you become a confident cook. There are tons of tips and
tweaks, too, so you can cook what you want with what you have.
Make amped-up breakfasts, sandwiches that slay, noodles and pasta
for every craving, plus sheet pan dinners, mix and match grain bowls
and salads, one-pot meals, party classics, and the richest, gooiest
desserts. This is the fun, easy way to awesome food. Recipes include:
Fresh Custardy French Toast 1 OMG, | Smell Bacon! (spicy and
candied, too) OO Granola Bar Remix, feat. Cranberry and Ginger [J
The. Last. Guacamole. Recipe. Ever. [I Fast Pho [ Garlicky,
Crumb-y Pasta [ Classic Caesar Salad with Unclassic Cheesy
Croutons [ Crispy Pork Carnitas Tacos [1 Mexican Chicken Soup
& Chips O Shrimp Scampi Skillet Dinner 1 Korean Scallion and
Veggie Pancakes (Pajeon) I Fluffy Buttermilk Biscuits Put a Spell
on You [ Rise & Dine Cinnamon Raisin Bread [ Buttery Mashed
Potato Cloud O Deep Dark Fudgy Brownies [1 Think Pink
Lemonade Bars Melissa will explain the most helpful kitchen tools
and tips, from the proper way to hold a chef’ s knife to why you
need a Microplane grater right now. She’ |l even clue you in on
which recipe rules you can break and how to snap amazing food
photos to share!

The Way to Cook Clarkson Potter

Welcome to tha Boss Dogg's Kitchen The first cookbook and recipe
book from Tha Dogg: You've seen Snoop work his culinary magic on
VH1's Emmy-nominated Martha and Snoop's Potluck Dinner Party,
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and now, Tha Dogg's up in your kitchen...with his first cookbook.
Recipe book that delivers 50 recipes straight from Snoop's own
collection: Snoop's cookbook features OG staples like Baked Mac &
Cheese and Fried Bologna Sandwiches with Chips, and new takes on
classic weeknight faves like Soft Flour Tacos and Easy Orange
Chicken. And it don't stop...Snoop's giving a taste of the high life with
remixes on upper echelon fare such as Lobster Thermidor and Filet
Mignon. But we gotta keep it G with those favorite munchies too, ya
know? From chewy Starbursts to those glorious Frito BBQ Twists, you
should have an arsenal of snacks that'll satisfy. And of course, no
party is complete without that Gin and Juice and other platinum ways
to entertain. If you're a fan of celebrity cookbooks such as Bob's
Burgers, Magnolia Table Cookbook, Margaritaville cookbook, or the
Gilmore Girls Eat Like a Gilmore; the Doggfather's got you covered —
complete with epic stories and behind-the-scenes photos that bring his
masterpieces to life.

Cook This Book Simon and Schuster

A recipe collection and how-to guide for preparing
base ingredients that can be used to make simple,
weeknight meals, while also teaching skills like
building and cooking over a fire, and preserving meat
and produce, written by a sustainable food expert and
founder of Belcampo Meat Co. Anya Fernald’ s
approach to cooking is anything but timid: rich sauces,
meaty ragus, perfectly charred vegetables. And her
execution is unfussy, with the singular goal of making
delicious, exuberantly flavored, unpretentious food
with the best ingredients. Inspired by the humble
traditions of cucina povera, the frugal cooking of
Italian peasants, Anya brings a forgotten pragmatism
to home cooking, making use of seasonal bounty by
canning and preserving fruits and vegetables, salt
curing fish, simmering flavorful broths with leftover
bones, and transforming tough cuts of meat into
supple stews and sauces with long cooking. These
building blocks become the basis for a kitchen
repertoire that is inspired, thrifty, environmentally
sound, and most importantly, bursting with flavor.
Recipes like Red Pepper and Walnut Crema, Green
Tomato and Caper Salad, Chickpea Torte, Cracked
Crab with Lemon-Chile Vinaigrette, Veal Meatballs,
Anise-Seed Breakfast Cookies, and Ligurian Sangria
will add dimension and excitement to both weeknight
meals and parties. We all want to be better, more
intuitive, more relaxed cooks—not just for the
occasional dinner party, but every day. Punctuated by
essays on the author’ s approach to entertaining,
cooking with cast-iron, and a primer on buying and
cooking steak, Home Cooked is an antidote to the chef
and restaurant books that leave you no roadmap for
tonight’ s dinner. With Home Cooked, Anya gives you
the confidence, and the recipes, to love cooking again.
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— Saveur, Best of 2016 15-Minute Marinara, which then can be used as the base for her cheesy,
How To Make Good Food with What's On Hand (No Fancy Skills, creamy Freestyle Baked Pasta or as the beginning of her Cheater’s
Fancy Equipment, Or Fancy Budget Required) Clarkson Potter ~ Tomato Soup (and a Special Grilled Cheese) or spooned onto her
What to Cook and How to Cook It is the ultimate cookbook for ~ Crispy Chicken Cutlets and topped with aslice of mozzarella Whether
beginners. It takes 100 easy and delicious recipes back to basics,  YOU' "€ new to cooking and don't know whereto start or you're a
with clear colour photographs to accompany the ingredients list seasoned cook in need of astreamhngd approach, t.h's book |sfor you.
and every method step, and carefully explained recipes that No need to plan and shop ahead or dig through recipe boxes (virtua or

) otherwise), now you'll have great meals in minutes without breaking a
absolutely anyone can follow. There are popular, accessible and aveat ) y g 9

tasty recipesfor every occasion, from breakfast muffinsto What.to Cook and how to Cook it Artisan Books
omel gztte_s 0 tasty roast Ch_' cken and classic Iemon ta_rt. The clear Cooking for teens, like finding the perfect gift for teen boys and
cooking instructions and tips on what to buy will guide the reader girls, is aimost impossible. Teenagers like what they like, and

dl the way from the supermarket to the dining table. they will only eat what they like. But instead of causing mealtime

Good and Cheap Chronicle Books _ _ strife, now they can learn to cook those foods themselves. With
The beloved sequel to the bestselling classic, Mastering the Art of - 75 qdlicious reci pesfor meals at all times of the

French Cooking, Volume Il presents more fantastic step-by-step day—breakfast, snacks, sides, dinners, and dessert, too—Teens

French recipes for home cooks. Working from the principlethat  ~jqk isa quide to everything teenagers (and tweens) need to

) master| ng any artisacontinuing proc_:ess,” Jul "_'" Child and _ learn about conquering the kitchen without accidentally setting
Simone Beck gathered together abrilliant selection of new dishes e o0 on fire, Written by teens and for teens in easy-to-follow
to bring you to ayet higher level of culinary mastery. They have gy ctions, authors Megan and Jill Carle give young readers
searched out more of the classic dishes and regional specialtiesof . <o on how to maneuver their kitchen in alanguage they' Il

France, and adapted them so that Americans, working with understand (and actually listen to). The Carle sisters pass on their
American ingredients, in American kitchens, can achieve the knowledge of how to decipher culinary vocabulary, understand
mcomparable flavors and aromas_that_ bring up arush of | kitchen chemistry (why stuff goes right and wrong when
memorles.—of lunch at a country innin Prov_ence, of anevening at .y ng), adapt recipes to certain dietary restrictions (like
agreat Paris restaurant, of the essential cooking Pf France. From vegetarianism), and avoid all sorts of possible kitchen disasters.
French bread to salted goose, from peasant ragots to royd Teens Cook is not only afantastic teen gift—it’ s the perfect

Napol eons, recipes are written with the same detail, exactness, cookbook to inspire young adults to take interest in their diets,
and clarity that are the soul of Mastering the Art of French and empower them to try a new and tasty hobby.

Cooking. Mastering the Elements of Good Cooking Clarkson Potter
'l;lr?wl\fo $90k :Nr(':at T(Og W;nt tct> Eal [A Ccigléboqk]kTeg Speed Press New Y ork Times bestselling author Pam Anderson updates her classic
€ Mo Time 1o &00K BooK contans over UL qUICK anc €asy TCIPESyoU -y a0k which put "cooking by heart" on the map—to include modern
can cook in 20 minutes or less, from DIY sushi and stir-frysto Vietnamese fl q techni that todav's h ks will | ith
feasts. There's no longer such athing as having "no time to cook™ as DK avorsan _n_ew echniques 0day S home COoKS Wi ov_e, wi
new and original full-color photographs. It's been 17 years since the

comes to the rescue with this innovative recipe book. Recipes are broken ) i
down into simple visuals, making them as easy to understand aspossible. ~ blockbuster How to Cook Without a Book was published, and Pam

Smart infographics, colorful pie charts, and at-a-glance flow diagrams make ~Anderson's method of mastering easy techniquesto create smple,
every step clear. With over 100 recipes, you'll learn to mix the perfect salsa  delicious mealsis even more relevant today. From the working

dips, throw together five-minute fgjitas, or make a curry in ahurry. professional who loves cooking to the busy family member trying to
Ready, Set, Cook Da Capo Lifelong Books get dinner on the table, today's modern home cook wants to master
How to Cook Without a BookRecipes and Techniques Every Cook useful techniques and know how to stock pantries and refrigeratorsto
Should Know by HeartClarkson Potter pull together delicious meals on the fly. Understanding that most

The No Timeto Cook! Book Simon and Schuster recipes are simply "variations on atheme," Pam innovatively teaches
A commemorative edition of a classic, humorous cookbook technique, ultimately eliminating the need for recipes. The new edition
includes more than 180 easy recipes for those who fear the will reflect ingredients and techniques home cooks love to use today:
kitchen, from Philosopher's Chowder and Skinny Meatloaf to Fat  Chicken dishes are revamped by using thighs instead of boneless
Man's Shrimp and Immediate Fudge Cake. skinless breasts; hearty, dark greenslike kale and swiss chard replace

hearts of Romaine in salads; roasted Brussels sprouts and sweet
potatoes move from side dish to the main event in more meatless
entrees; plus, tips for creating a whole meal using one pot or one sheet
pan (instead of dirtying multiple dishes). Each chapter contains helpful
at-a-glance charts that highlight the key points of every technique and a
master recipe with enough variations to keep you going until you've
learned how to cook without a book.

A Cookbook Simon and Schuster

Simple Recipes for Great Food Ten Speed Press

Create delicious meals in no time with more than 125 recipes the whole
family will love from the former food director of Real Simple Dawn
Perry. Former food director of Real Simple Dawn Perry used to wake
up at the crack of dawn to hit the farmers market and scour specialty
food stores for peak-season vegetables and |esser-known spices. But as
she started to have afamily, she became less interested in spending her
mornings and weekends food shopping and meal prepping than . o : .
building couch forts and making play-doh spaghetti. If you're time- A Friend in the Kitchen; Or, What to Cook and How to Cook It" by
crunched for any reason—early meeting at the office or late night on theA,nna L. Col cor.d. Publisned by Good Press. Good Press publishes a
town—this book will help. Here, Dawn offers her very own playbook ~ WId€ range of titles that encompasses every genre. From well-known

for getting good food on the table fast so you can spend more time clas§ics & literary fiction and _non-fiction tq forgotten?or yet
doing what you love with your free time and energy. In Ready, Set undiscovered gems?of world literature, we issue the books that need to

Cook Dawn shares her secrets for creating delicious mealsin notime, € réad. Each Good Press edition has been meticulously edited and
It starts with awell-stocked pantry. Dawn shows you what simple formatted to boost readability for f_;\ll e-readers and o_Ievlces. Our goal_ IS
staples—some store-bought, others homemade—to keep in your to produce eBooks that are user-friendly and accessible to everyonein

cupboard, refrigerator, and freezer. She also provides more than 125 ahigh-quality digital format.

fool-proof recipes, ideas, and tricks for creating good food with what ~ 20th Anniversary Edition Ten Speed Press _
you have on hand. A can of tomatoes transforms into Dawn's Delicious, fun, and easy recipes and tips for everyday cooking from
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Justin Chapple, Food & Wine' s test kitchen whiz and TODAY show
regular Justin Chapple may have trained at the French Culinary
Institute, but he knows how people really cook at home. He grew up
with alarge family, first learning kitchen tricks from his grandmother
who made do with whatever they had, and she made the food delicious.
Now Justin isthe host of Food & Wine's award-nominated Mad
Genius Tips video cooking series, and appears regularly on TODAY
and other television shows as their resident kitchen hack expert. In his
job as the Deputy Editor of the test kitchen, he's often asked to take
recipes from superstar chefs (think David Chang and Thomas Keller)
and simplify them for home cooks. Now he is putting all of his
expertise to good use in Just Cook It!, a collection of 145
mouthwatering recipes like Avocado Pizza with Dukka and Stovetop
Mac-n-Cheese with Bacon Breadcrumbs, with Justin’s signature time-
saving tips and hacks throughoui.

100 Recipes and Tips for Young Home Cooks: A Cookbook Bantam
Books

By first examining the basic el ements of cooking, this best-selling
author offers a simple-to-follow cooking course for people of all ages
and abilities, featuring more than 240 recipes that incorporate readily
available ingredients.

Delia's how to Cook Phaidon Press

An illustrated collection of four hundred easy, imaginative, and kitchen-
tested recipes culled from the author's three previous "l Hate to Cook
Books'

The | Hate to Cook Book Knopf

Wise to current tastes and cooking trends, a step-by-step, enjoyable
guide to the whole art of cooking includes more than one thousand
contemporary recipes complemented by awealth of how-to
information, as well as hundreds of illustrations. 250,000 first printing.
How to Cook St. Martin's Essentials
From the author of the brilliant A Modern Way to Eat, who was
dubbed "the new Nigella Lawson" by The Times, comes this beautiful
collection of 150+ delicious and inspiring weeknight vegetarian
recipes. Eating healthy isn't aways easy when you’' re coming home
late at night and tired. In this genius new collection of vegetarian
recipes, author Anna Jones tackles this common problem, making
nourishing vegetable-centered food realistic on any day of the week.
The chapters are broken down by time, with recipes that can be
prepared in under 15, 20, 30, and 40 minutes, so no matter how busy
you are, you can get dinner on the table, whether it be smoky pepper
and white bean quesadilla, butternut squash and sweet leek hash, or
chickpea pasta with simple tomato sauce. With evocative and
encouraging writing, A Modern Way to Cook isatruly practical and
inspiring recipe collection for anyone wanting to make meals with tons
of flavor and little fuss.

Recipes and Techniques Every Cook Should Know by Heart
Wiley

NEW YORK TIMES BESTSELLER? Never throw out your
leftovers again with these delicious and healthy meals designed to
transform into an entirely different dish the next night from best-
selling author Cassy Joy Garcia. As abusy mom of two, Cassy
Joy Garcia, the best-selling author of Cook Once, Eat All Week,
has limited time to get food on the table. With this book, she
shares afresh approach to preparing dinner in a hurry. These 120
easy, delicious recipes are designed to use the leftovers from one
recipe to quickly cook a completely different meal the next day.
While most meal-prep cookbooks require you to plan your entire
week ahead of time and spend hoursin the kitchen (and a small
fortune on groceries), Cook Once Dinner Fix shows you how to
utilize the leftovers from one meal to create an entirely new
creation for the next. The leftover Roasted Garlic Turkey Breast
transformsinto Spiced Turkey Potato Soup, and Dry-Rubbed
Barbecue Brisket becomes crowd-pleasing Cheesesteak-Stuffed
Peppers. No matter your favorite flavor profile or dietary
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restrictions, this book is packed with recipes the whole family will
enjoy. The Cook Once Dinner Fix solves the “what’s for dinner”
guestion without requiring enormous amounts of time, energy,
skill, or money. Now dinnertime can be fun, fast, affordable, and
sustainable.

Quick and Exciting Waysto Transform Tonight's Dinner into
Tomorrow's Feast Macmillan

From the #1 New Y ork Times bestselling author of Deceptively
Delicious, an essentia collection of more than 100 simple recipes
that will transform even the most kitchen-phobic “Can’t Cooks”
into “Can Cooks.” Are you smart enough to dodge a telemarketer
yet clueless as to how to chop aclove of garlic? Areyou clever
enough to forward an e-mail but don’t know the difference
between broiling and baking? I ngenious enough to operate a blow-
dryer but not sure how to use your blender? If you are basically
competent, then Jessica Seinfeld’ s The Can’'t Cook Book isfor
you. If you find cooking scary or stressful or just boring, Jessica
has a calm, confidencebuilding approach to cooking, even for
those who' ve never followed a recipe or used an oven. Jessica
shows you how to prepare deliciously simple food—from Caesar
salad, rice pilaf, and roasted asparagus to lemon salmon, roast
chicken, and flourless fudge cake. At the beginning of each dish,
she explains up front what the challenge will be, and then shows
you exactly how to overcome any hurdles in easy-to-follow, step-
by-step instructions. Designed to put the nervous cook at ease,
The Can’'t Cook Book is perfect for anyone who wants to gain
confidence in the kitchen—and, who knows, maybe even master a
meal or two.
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