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KEY=QUICK - BARRERA DUDLEY
THE SECRETS TO ULTIMATE WEIGHT LOSS
A REVOLUTIONARY APPROACH TO CONQUER CRAVINGS, OVERCOME FOOD ADDICTION, AND LOSE WEIGHT WITHOUT GOING HUNGRY
Createspace Independent Publishing Platform Plant-based diet expert Chef AJ provides you with not only tips and techniques to begin your weight-loss journey but also the secrets to tasty homemade
dishes that will ﬁll you up without adding on the pounds.

LEAN IN 15 - THE SHIFT PLAN
15 MINUTE MEALS AND WORKOUTS TO KEEP YOU LEAN AND HEALTHY
Pan Macmillan Start your journey to better health and ﬁtness now with The Body Coach and the bestselling diet book of all time! Eat more. Exercise less. Lose fat. In his ﬁrst book, Joe Wicks, aka The Body
Coach, reveals how to shift your body fat by eating more and exercising less. Lean in 15 – The Shift Plan features a hundred recipes for nutritious, quick-to-prepare meals – including his bad-boy burrito and
oaty chicken – and guides you through Joe's signature HIIT (High Intensity Interval Training) home workouts – revealing how to combine food and exercise to ignite intense fat-burning. It will teach you how
to fuel your body with the right food at the right time so you burn fat, build lean muscle and never go hungry.

DAMN DELICIOUS
100 SUPER EASY, SUPER FAST RECIPES
Time Inc. Books The debut cookbook by the creator of the wildly popular blog Damn Delicious proves that quick and easy doesn't have to mean boring.Blogger Chungah Rhee has attracted millions of
devoted fans with recipes that are undeniable 'keepers'-each one so simple, so easy, and so ﬂavor-packed, that you reach for them busy night after busy night. In Damn Delicious, she shares exclusive
new recipes as well as her most beloved dishes, all designed to bring fun and excitement into everyday cooking. From ﬁve-ingredient Mini Deep Dish Pizzas to no-fuss Sheet Pan Steak & Veggies and 20minute Spaghetti Carbonara, the recipes will help even the most inexperienced cooks spend less time in the kitchen and more time around the table.Packed with quickie breakfasts, 30-minute skillet
sprints, and speedy takeout copycats, this cookbook is guaranteed to inspire readers to whip up fast, healthy, homemade meals that are truly 'damn delicious!'

THE MEAL PREP KING PLAN
SAVE TIME. LOSE WEIGHT. EAT THE MEALS YOU LOVE
Michael Joseph Prep your way back to health with The Meal Prep King's convenient and delicious recipes. Lose weight, free up your weeknights and save yourself a fortune with easy batch-cooked recipes
that don't compromise on ﬂavor. Inside you'll ﬁnd 80 recipes for breakfasts, lunches, dinners and snacks, including favorites such as piri-piri chicken, Korean beef noodles, breakfast yogurt bars and many
more. There's also a 21-day meal plan, calorie guidance, and loads of useful advice about how to store, freeze and reheat your meals to see you through the week ahead. Healthy, satisfying food has never
been more simple or rewarding. Includes metric measures.

MINIMALIST BAKER'S EVERYDAY COOKING
101 ENTIRELY PLANT-BASED, MOSTLY GLUTEN-FREE, EASY AND DELICIOUS RECIPES
Penguin The highly anticipated cookbook from the immensely popular food blog Minimalist Baker, featuring 101 all-new simple, vegan recipes that all require 10 ingredients or less, 1 bowl or 1 pot, or 30
minutes or less to prepare Dana Shultz founded the Minimalist Baker blog in 2012 to share her passion for simple cooking and quickly gained a devoted worldwide following. Now, in this long-awaited
debut cookbook, Dana shares 101 vibrant, simple recipes that are entirely plant-based, mostly gluten-free, and 100% delicious. Packed with gorgeous photography, this practical but inspiring cookbook
includes: • Recipes that each require 10 ingredients or less, can be made in one bowl, or require 30 minutes or less to prepare. • Delicious options for hearty entrées, easy sides, nourishing breakfasts, and
decadent desserts—all on the table in a snap • Essential plant-based pantry and equipment tips • Easy-to-follow, step-by-step recipes with standard and metric ingredient measurements Minimalist
Baker’s Everyday Cooking is a totally no-fuss approach to cooking for anyone who loves delicious food that happens to be healthy too.

COOK, EAT, REPEAT
INGREDIENTS, RECIPES AND STORIES.
Random House Food, for me, is a constant pleasure: I like to think greedily about it, reﬂect deeply on it, learn from it; it ... More than just a mantra, "cook, eat, repeat" is the story of my life.' Cook, Eat,
Repeat is a delicious and delightful combination of recipes intertwined with narrative essays about food. Written in Nigella's engaging and insightful style, this is a cookbook with the warmth and
personality to beat away the January blues. Whether asking 'What is a Recipe?' or declaring death to the Guilty Pleasure, Nigella's wisdom about food and life comes to the fore, with tasty new recipes that
readers will want to return to again and again. 'The recipes I write come from my life, my home', says Nigella, and here she shares the rhythms and rituals of her kitchen through over 150 new recipes that
make the most of her favourite ingredients. Dedicated chapters include 'A is for Anchovy' (a celebration of the bacon of the sea), 'Rhubarb', 'A Loving Defence of Brown Food', a suitably expansive chapter
devoted to family dinners, plus inspiration for vegan feasts and solo suppers. Within these chapters are recipes for all seasons and tastes: Burnt Onion and Aubergine Dip; Butternut with Beetroot, Chilli
and Ginger Sauce; Fish Finger Bhorta; Spaghetti with Chard and Anchovies; Chicken with Garlic Cream Sauce; Beef Cheeks with Port and Chestnuts; and Wide Noodles with Lamb in Aromatic Broth, to
name a few. Those with a sweet tooth will delight in Chocolate, Tahini and Banana Pudding; Chocolate Peanut Butter Cake; Basque Burnt Cheesecake; and Cherry and Almond Crumble. 'A rapturous
account of wonderful food and a joyful antidote to everything else' Meera Sodha, Guardian 'I can't think of a better companion for these strange times' Bee Wilson, Sunday Times 'Lawson's latest book is
the one I've been waiting for her to write...Her aim is to empower and demystify and to encourage everyone to get as much pleasure from cooking as she does' Diana Henry, Daily Telegraph

ONCE UPON A CHEF: WEEKNIGHT/WEEKEND
70 QUICK-FIX WEEKNIGHT DINNERS + 30 LUSCIOUS WEEKEND RECIPES: A COOKBOOK
Clarkson Potter NEW YORK TIMES BESTSELLER • 70 quick-ﬁx weeknight dinners and 30 luscious weekend recipes that make every day taste extra special, no matter how much time you have to spend in
the kitchen—from the beloved bestselling author of Once Upon a Chef. “Jennifer’s recipes are healthy, approachable, and creative. I literally want to make everything from this cookbook!”—Gina Homolka,
author of The Skinnytaste Cookbook Jennifer Segal, author of the blog and bestselling cookbook Once Upon a Chef, is known for her foolproof, updated spins on everyday classics. Meticulously tested and
crafted with an eye toward both ﬂavor and practicality, Jenn’s recipes hone in on exactly what you feel like making. Here she devotes whole chapters to fan favorites, from Marvelous Meatballs to Chicken
Winners, and Breakfast for Dinner to Family Feasts. Whether you decide on sticky-sweet Barbecued Soy and Ginger Chicken Thighs; an enlightened and healthy-ish take on Turkey, Spinach & Cheese
Meatballs; Chorizo-Style Burgers; or Brownie Pudding that comes together in under thirty minutes, Jenn has you covered.

TIME TO EAT
DELICIOUS, TIME-SAVING MEALS USING SIMPLE STORE-CUPBOARD INGREDIENTS
Penguin UK Discover quick, easy and delicious recipes for anyone who wants to cook great meals in no time 'This collection of speedy, oven-ready recipes is full of good ideas. It is a friendly hand on the
shoulder for anyone too tired to cook' Sunday Times ___________ Feeding a family and juggling the stresses of home life can be really tricky, so Nadiya has crafted over 100 recipes that will teach you how
to be time-smart in the kitchen. Featuring recipes that are both quick and easy to make, as well as those that have shortcuts to creating second - and even third - delicious meals without any additional
preparation, Nadiya will share with you all her tips and hacks for making meal prep as simple as possible. You'll be able to make all the delicious recipes from Nadiya's BBC2 show including: · RASPBERRY
CHEESECAKE CROISSANTS · ONE TRAY PEANUT CHICKEN with gnocci and broccoli · ZINGY MARMALADE HADDOCK with sundried tomatoes easy roast potatoes · BLENDER BEETROOT PASTA with feta, dill
and lemon juice · BAKED BEAN FALAFEL BURGERS with siracha sauce and coleslaw · BANANA TARTE TARTIN with simple no-churn ice cream Each recipe also includes how long it will take to prepare and
cook, making planning easy. Spin leftovers into completely new meals, learn the most eﬀective way to use your freezer and discover just how easy it can be to batch cook without needing to have the
same meal every night. Covering breakfast, lunch, dinner, desserts and basics - with recipes that will give you leftovers to have as snacks in between - Nadiya shows you how she manages to always have
home-cooked food at hand for her family. Nadiya will show you how you can always make time to cook and eat delicious food. * Pre order Nadiya's new cookbook, Nadiya's Fast Flavours now, for exciting
meals guaranteed to get your taste buds going every night of the week * Praise for Nadiya Hussain: 'A national treasure' Independent 'She's baked her way into our hearts and hasn't stopped since' Prima
'The best kind of cookbook . . . you can read it like a novel' Times 'Ideal dishes to serve at family get-togethers' Daily Mail *DISCOVER ALL THE RECIPES FROM NADIYA'S HIT BBC 2 TV SERIES INSIDE *
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FIT MEN COOK
100 MEAL PREP RECIPES FOR MEN AND WOMEN
Simon and Schuster The ﬁtness inﬂuencer and creator of the bestselling Food & Drink app, FitMenCook, shares 100 easy, quick meal prep recipes that will save you time, money, and inches on your
waistline - helping you to get healthy on your own terms. We like to be inspired when it comes to food. No one enjoys restrictive meal plans, bland recipes, or eating the same thing every day. Instead of
worrying about what to eat and how it’s going to aﬀect our bodies, we should embrace food freedom - freedom to create delicious meals, but in a more calorie-conscious way; freedom to indulge
occasionally while being mindful of portion size; and freedom to achieve wellness goals without breaking the bank. In Fit Men Cook, Kevin Curry, ﬁtness expert and social media sensation with millions of
followers and hundreds of thousands of downloads on his app, shares everything you need to live a healthy life each day- from food shopping lists to common dieting pitfalls to his ten commandments of
meal prep. Readers will also be inspired by Kevin's personal story of overcoming depression and weight gain to start a successful business and ﬁtness movement. This beautifully illustrated book also
includes over 100 easy and delicious recipes including Quick Salmon Nicoise, Juicy AF Moroccan Chicken and Shrimp Chipotle Burrito Bowl, and many more to help you plan your week and eat something
new and nutritious each day. With Fit Men Cook, you can create exciting, satisfying meals and get on your way to losing weight for good. After all, bodies may be sculpted at the gym, but they are built in
the kitchen.

SALLY'S BAKING ADDICTION
IRRESISTIBLE COOKIES, CUPCAKES, AND DESSERTS FOR YOUR SWEET-TOOTH FIX
Collects more than seventy-ﬁve recipes for baked goods and desserts, including breads, muﬃns, cakes, pies, and cookies, with a chapter of vegan and gluten-free dessert options.

THE OH SHE GLOWS COOKBOOK
OVER 100 VEGAN RECIPES TO GLOW FROM THE INSIDE OUT
Penguin The New York Times bestseller from the founder of Oh She Glows "Angela Liddon knows that great cooks depend on fresh ingredients. You'll crave every recipe in this awesome cookbook!" —Isa
Chandra Moskowitz, author of Isa Does It "So many things I want to make! This is a book you'll want on the shelf." —Sara Forte, author of The Sprouted Kitchen A self-trained chef and food photographer,
Angela Liddon has spent years perfecting the art of plant-based cooking, creating inventive and delicious recipes that have brought her devoted fans from all over the world. After struggling with an eating
disorder for a decade, Angela vowed to change her diet — and her life — once and for all. She traded the low-calorie, processed food she'd been living on for whole, nutrient-packed vegetables, fruits, nuts,
whole grains, and more. The result? Her energy soared, she healed her relationship with food, and she got her glow back, both inside and out. Eager to share her realization that the food we put into our
bodies has a huge impact on how we look and feel each day, Angela started a blog, ohsheglows.com, which is now an Internet sensation and one of the most popular vegan recipe blogs on the web. This is
Angela's long-awaited debut cookbook, with a trasure trove of more than 100 moutherwatering, wholesome recipes — from revamped classics that even meat-eaters will love, to fresh and inventive dishes
— all packed with ﬂavor. The Oh She Glows Cookbook also includes many allergy-friendly recipes — with more than 90 gluten-free recipes — and many recipes free of soy, nuts, sugar, and grains, too!
Whether you are a vegan, "vegan-curious," or you simply want to eat delicious food that just happens to be healthy, too, this cookbook is a must-have for anyone who longs to eat well, feel great, and
simply glow!

HEALTHY LIVING JAMES
OVER 80 DELICIOUS GLUTEN-FREE AND DAIRY-FREE RECIPES READY IN MINUTES
Hachette UK A dairy-free rich chocolate tart that only takes 10 minutes to make? Banana waﬄes drizzled with maple syrup that are gluten-free? Flaky sausage rolls that are totally plant-based? Gooey nut
butter choc pots made without eggs and ready to eat, fresh from the oven, in just 15 minutes? If you have suﬀered ill health or have food allergies and intolerances and are looking for recipes that can be
made in minutes, with instructions you can understand, using ingredients you probably already have and are guaranteed healthy and tasty, then this is the only cookbook you need in your kitchen. Healthy
Living James includes 80 delicious recipes, each one gluten-free, dairy-free, egg-free and mainly plant-based (but with easy options to add in meat or ﬁsh). Every recipe aims to teach you how easy it is to
cook this food, using aﬀordable supermarket ingredients and a couple of pots and pans, even if you have limited time, energy or skill. 'I've created a cookbook to cater for all, no matter your allergies or
food choices. No judgement or preaching, just accessible recipes for all to enjoy. That's why I've opened this recipe book up so that you can use whatever ﬂour, milk, cheese, meat or ﬁsh you want.'
Recipes include: Chocolate Peanut Butter Shake & Take Oats Strawberry Granola Pot Tex-Mex Quinoa Salad Homemade Pot Noodle Mushroom Stroganoﬀ 20-Minute Fish Curry Chickpea & Avocado Smash
Burgers Cheesy Gnocchi Bake Meat-Free Ball Marinara Sub Garlic Flatbread Salt & Vinegar Smashed Potatoes 'Healthy Living James is the book that I needed when I was struggling with my health. Ten
years ago, I fell seriously ill out of the blue, which left me bed-bound for two years and house-bound for the next four. I knew that food could be an important part of my recovery journey, but I had no idea
how to cook and no energy to concentrate on complicated instructions. I was looking for quick, easy and healthy recipes, with just a handful of ingredients and basic steps that even I could follow. I couldn't
ﬁnd anything suitable, so I decided to teach myself.'

AT MY TABLE
A CELEBRATION OF HOME COOKING
Random House **THE SUNDAY TIMES BESTSELLER** This January, let Nigella guide you into the new year with the ultimate in comfort cooking. Featuring all the inspiring, achievable, and delicious recipes
from her BBC TV series - At My Table, plus many more - there's never been a better excuse to cook away the January blues. Nigella Lawson is a champion of the home cook and this book celebrates the
food she loves to cook for friends and family. The recipes are warming, comforting, and inspirational, from new riﬀs on classic dishes - including Chicken Fricassée and Sticky Toﬀee Pudding - to adventures
in a host of new dishes and ingredients, from Aubergine Fatteh to White Miso Hummus. AT MY TABLE includes dishes to inspire all cooks and eaters, from Hake with Bacon, Peas and Cider to Indian-Spiced
Chicken and Potato Traybake and Chilli Mint Lamb Cutlets; plus a host of colourful vegetable dishes, like Eastern Mediterranean Chopped Salad and Carrots and Fennel with Harissa. No Nigella cookbook
would be complete without sweet treats, and AT MY TABLE is no exception, with Emergency Brownies, White Chocolate Cheesecake and a Victoria Sponge with Cardamom, Marmalade and Crème Fraîche
set to become family favourites. As Nigella writes, 'happiness is best shared' and the food in this book will be served and savoured at your own kitchen table just as it is at hers. 'I'd happily cook from this
book every night' Bee Wilson 'Bursting with what will be instant Nigella classics - not to mention encouraging late-night visits to the fridge for leftovers. This is a book for those who see food as sheer
pleasure' Good Housekeeping

THE MODERN COOK'S YEAR
MORE THAN 250 VIBRANT VEGETARIAN RECIPES TO SEE YOU THROUGH THE SEASONS
Abrams The Modern Cook’s Year oﬀers more than 250 vegetarian recipes for a year’s worth of delicious meals. Acclaimed English cookbook author Anna Jones puts vegetables at the center of the table,
using simple yet inventive ingredients. Her recipes are inﬂuenced by her English roots and by international ﬂavors, spanning from the Mediterranean to Sri Lanka, Japan, and beyond. Attuned to the subtle
transitions between seasons, Jones divides the year into six signiﬁcant moments, suggesting elderﬂower-dressed fava beans with burrata for the dawn of spring, smoked eggplant ﬂatbread for a warm
summer evening, orzo with end-of-summer tomatoes and feta for the early fall, and velvety squash broth with miso and soba to warm you in the winter, among many others. The Modern Cook’s Year
shares Jones’s uncanny knack for knowing exactly what you want to eat, at any particular moment.

EASY JAPANESE COOKING: BENTO LOVE
Vertical Incorporated A collection of more than 60 easy-to-make, portable Japanese recipes from an award-winning cookbook author and television personality, including columns on "Spices, Seasoning and
Tupperware for making Bento," and "White Rice is Good." Original.

7 WAYS
EASY IDEAS FOR YOUR FAVOURITE INGREDIENTS
Penguin UK INCLUDING RECIPES FROM JAMIE'S HIT CHANNEL 4 TV SHOW KEEP COOKING FAMILY FAVOURITES Make everyday meals more exciting with the No. 1 bestselling cookbook, featuring 120
exciting and tasty new recipes _______ Jamie has done his research to ﬁnd out exactly what we, as a nation, love to eat. He's taken 18 of our favourite ingredients and created 7 new, easy and delicious
ways to cook them. We're talking about those meal staples we pick up without thinking - chicken breast, salmon ﬁllet, mince, eggs, potatoes, broccoli, mushrooms, to name but a few. Jamie will share 7
achievable, exciting and tasty ways to cook each of these hero foods, requiring minimal time, eﬀort and a maximum of only 8 ingredients. Jamie's fun, delicious and nutritious recipes include: · Crispy
Salmon Tacos · Prosciutto Pork Fillet · Pepper & Chicken Jalfrezi · Mushroom Cannelloni · Beef & Guinness Hotpot · Broccoli & Cheese Pierogi With everything from fakeaways and traybakes to family and
freezer favourites, you'll ﬁnd bags of inspiration to help you mix things up in the kitchen. Discover 7 Ways, the most straight-forward cookbook Jamie has ever written. _______ Readers can't stop cooking
from Jamie's brilliant 7 Ways: 'The new 5 Ingredients!' · 'By far the best cook book I have ever bought' 'Might just be the best Jamie book ever' · 'The best book ever' 'One of Jamie's best ideas' · 'The best
cook book I've owned' 'Best Jamie book ever' · 'My favourite Jamie Oliver book' _______ 'Easy, achievable and delicious; Oliver has created another fail-safe cookbook for families and those of us who are
stretched for time' Daily Telegraph 'This is perfect for anyone stuck in a cookery rut and in need of some inspiration' Daily Mail 'Simple, aﬀordable and delicious food designed for all the family' i 'Cooking
dinner just got easier (and tastier) with Jamie's brilliant new book 7 Ways' Mail on Sunday

LAURA IN THE KITCHEN
FAVORITE ITALIAN-AMERICAN RECIPES MADE EASY: A COOKBOOK
Clarkson Potter At long last, the companion cookbook to the hit YouTube cooking show—including recipes for 120 simple, delicious Italian-American classics. When Laura Vitale moved from Naples to the
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United States at age twelve, she cured her homesickness by cooking up endless pots of her nonna’s sauce. She went on to work in her father’s pizzeria, but when his restaurant suddenly closed, she knew
she had to ﬁnd her way back into the kitchen. Together with her husband, she launched her Internet cooking show, Laura in the Kitchen, where her enthusiasm, charm, and irresistible recipes have won
her millions of fans. In her debut cookbook, Laura focuses on simple recipes that anyone can achieve—whether they have just a little time to spend in the kitchen or want to create an impressive feast.
Here are 110 all-new recipes for quick-ﬁx suppers, such as Tortellini with Pink Parmesan Sauce and One-Pan Chicken with Potatoes, Wine, and Olives; leisurely entrées, including Spinach and ArtichokeStuﬀed Shells and Pot Roast alla Pizzaiola; and 10 fan favorites, like Cheesy Garlic Bread and No-Bake Nutella Cheesecake. Laura tests her recipes dozens of times to perfect them so the results are always
spectacular. With clear instructions and more than 100 color photographs, Laura in the Kitchen is the perfect guide for anyone looking to get comfortable at the stove and have fun cooking.

SUSHI SECRETS
EASY RECIPES FOR THE HOME COOK
Tuttle Publishing Unlock all of the elusive secrets of sushi making with this astonishing sushi book! In Sushi Secrets, renowned sushi chef, Marisa Baggett shares with you both traditional and nontraditional
sushi, all of them delicious and all of them very easy to make. This sushi cookbook teaches you everything you need to know to make delicious Japanese sushi for beginners. Marisa includes sureﬁre
recipes for making perfect sushi rice, tips on how to ﬁnd and buy the freshest sushi ﬁsh and sustainability and how to achieve it at home. Plus, with her background as a pastry chef, Marisa has created a
dessert chapter that will make your mouth water! This sushi recipe book contains: Scallop Carpaccio Sashimi Avocado and Pomegranate Nigiri Pork Thin Rolls with Gingered Cherries Pickled Okra Thick
Rolls Short Ribs Sushi Bowl "Cat"erpillar Sushi Rolls Faux Eel Hand Rolls Fudge Wontons with Peanut Dipping Sauce Fried Cherry Hand Pies With this cookbook you'll be ready to prepare a host of sushi and
sashimi recipes and it gives loads of hints on how to slash otherwise lengthy prep times. From the traditional favorites to new and unique combinations, Sushi Secrets will have you rolling delicious sushi
like a pro in no time at all.

THE FORAGER CHEF'S BOOK OF FLORA
RECIPES AND TECHNIQUES FOR EDIBLE PLANTS FROM GARDEN, FIELD, AND FOREST
Chelsea Green Publishing “In this remarkable new cookbook, Bergo provides stories, photographs and inventive recipes.”—Star Tribune As Seen on NBC's The Today Show! "With a passion for bringing a
taste of the wild to the table, [Bergo’s] inspiration for experimentation shows in his inventive dishes created around ingredients found in his own backyard."—Tastemade From root to ﬂower—and featuring
180 recipes and over 230 of the author’s own beautiful photographs—explore the edible plants we ﬁnd all around us with the Forager Chef Alan Bergo as he breaks new culinary ground! In The Forager
Chef’s Book of Flora you’ll ﬁnd the exotic to the familiar—from Ramp Leaf Dumplings to Spruce Tip Panna Cotta to Crisp Fiddlehead Pickles—with Chef Bergo’s unique blend of easy-to-follow instruction and
out-of-this-world inspiration. Over the past ﬁfteen years, Minnesota chef Alan Bergo has become one of America’s most exciting and resourceful culinary voices, with millions seeking his guidance through
his wildly popular website and video tutorials. Bergo’s inventive culinary style is deﬁned by his encyclopedic curiosity, and his abiding, root-to-ﬂower passion for both wild and cultivated plants. Instead of
waiting for fall squash to ripen, Bergo eagerly harvests their early shoots, ﬂowers, and young greens—taking a holistic approach to cooking with all parts of the plant, and discovering extraordinary new
ﬂavors and textures along the way. The Forager Chef’s Book of Flora demonstrates how understanding the diﬀerent properties and growing phases of roots, stems, leaves, and seeds can inform your
preparation of something like the head of an immature sunﬂower—as well as the lesser-used parts of common vegetables, like broccoli or eggplant. As a society, we’ve forgotten this type of old-school
knowledge, including many brilliant culinary techniques that were borne of thrift and necessity. For our own sake, and that of our planet, it’s time we remembered. And in the process, we can unlock new
ﬂavors from the abundant landscape around us. “[An] excellent debut. . . . Advocating that plants are edible in their entirety is one thing, but this [book] delivers the delectable means to prove
it."—Publishers Weekly "Alan Bergo was foraging in the Midwest way before it was trendy."—Outside Magazine

GREAT GRUB FROM THE MEERKAT CAFÉ: A SAFARI COOKING ADVENTURE IN YOUR OWN BURROW
Pelican Publishing Company Reading ease: 85.3 Flesch-Kincaid grade level: 4.5 Meerkats and other animals, birds, and insects from southern Africa's Kalahari Desert star in this engagingly illustrated
cooking safari for young people. Funny, "wildly" educational, and sometimes yucky facts about these creatures are accompanied by recipes such as Dung Beetle Pancakes (using either real dung beetles or
breakfast sausages), Sun Spider Bundles (using either real sun spiders or tuna), and Spaghetti with Grasshopper Heads (using either real grasshoppers or peas). The author guides safaris in southern
Africa, directs a meerkat wildlife center, and is a fellow of the Royal Geographical Society in London.

VEGETABLE DINNERS
MENNONITE GIRLS CAN COOK
MennoMedia, Inc. Mennonite Girls Can Cook is a blog about recipes, hospitality, relationships, encouragement and helping the hungry—and now it’s a book, too! Like the blog, Mennonite Girls Can
Cook—the book—is about more than just recipes. It’s about hospitality, versus entertaining; about blessing, versus impressing. It’s about taking God’s Bounty and co-creating the goodness from God’s
creation into something that can bless family and friends, and help sustain health and energy. “No matter which way you look at it, wonderful things happen when people are given the opportunity to
gather around the table—a chance to nurture and build relationships, fellowship and encourage one another and create a place of refuge for those who have had a stressful day.”—Charlotte Penner,
Mennonite Girls Can Cook

LOVE REAL FOOD
MORE THAN 100 FEEL-GOOD VEGETARIAN FAVORITES TO DELIGHT THE SENSES AND NOURISH THE BODY
Rodale The path to a healthy body and happy belly is paved with real food--fresh, wholesome, sustainable food--and it doesn't need to be so diﬃcult. No one knows this more than Kathryne Taylor of
America's most popular vegetarian food blog, Cookie and Kate. With Love Real Food, she oﬀers over 100 approachable and outrageously delicious meatless recipes complete with substitutions to make
meals special diet-friendly (gluten-free, dairy-free, and egg-free) whenever possible. Her book is designed to show everyone--vegetarians, vegans, and meat-eaters alike--how to eat well and feel well. With
brand-new, creative recipes, Taylor inspires you to step into the kitchen and cook wholesome plant-based meals, again and again. She'll change your mind about kale and quinoa, and show you how to
make the best granola you’ve ever tasted. You'll ﬁnd make-your-own instant oatmeal mix and ﬂuﬀy, naturally sweetened, whole-grain blueberry muﬃns, hearty green salads and warming soups,
pineapple pico de gallo, healthier homemade pizzas, and even a few favorites from the blog. Of course, Love Real Food wouldn't be complete without plenty of stories starring Taylor's veggie-obsessed,
rescue dog sous-chef, Cookie! Taylor celebrates whole foods by encouraging you not just to "eat this," but to eat like this. Take it from her readers: you'll love how you feel.

JUST ONE COOKBOOK
MY NEW ROOTS
INSPIRED PLANT-BASED RECIPES FOR EVERY SEASON: A COOKBOOK
Clarkson Potter At long last, Sarah Britton, called the “queen bee of the health blogs” by Bon Appétit, reveals 100 gorgeous, all-new plant-based recipes in her debut cookbook, inspired by her wildly
popular blog. Every month, half a million readers—vegetarians, vegans, paleo followers, and gluten-free gourmets alike—ﬂock to Sarah’s adaptable and accessible recipes that make powerfully healthy
ingredients simply irresistible. My New Roots is the ultimate guide to revitalizing one’s health and palate, one delicious recipe at a time: no fad diets or gimmicks here. Whether readers are newcomers to
natural foods or are already devotees, they will discover how easy it is to eat healthfully and happily when whole foods and plants are at the center of every plate.

INSPIRALIZED
TURN VEGETABLES INTO HEALTHY, CREATIVE, SATISFYING MEALS
THE MOM 100 COOKBOOK
100 RECIPES EVERY MOM NEEDS IN HER BACK POCKET, REGULAR VERSION
Workman Publishing Company Introducing the lifesaving cookbook for every mother with kids at home—the book that solves the 20 most common cooking dilemmas. What’s your predicament: breakfast
on a harried school morning? The Mom 100’s got it—Personalized Pizzas are not only fast but are nutritious, and hey, it doesn’t get any better than pizza for breakfast. Kids making noise about the same
old lunch? The Mom 100’s got it—three diﬀerent Turkey Wraps, plus a Wrap Blueprint delivers enough variety to last for years. Katie Workman, founding editor in chief of Cookstr.com and mother of two
school-age kids, oﬀers recipes, tips, techniques, attitude, and wisdom for staying happy in the kitchen while proudly keeping it homemade—because homemade not only tastes best, but is also better (and
most economical) for you. The Mom 100 is 20 dilemmas every mom faces, with 5 solutions for each: including terriﬁc recipes for the vegetable-averse, the salad-rejector, for the ﬁsh-o-phobe, or the
overnight vegetarian convert. “Fork-in-the-Road” variations make it easy to adjust a recipe to appeal to diﬀerent eaters (i.e., the kids who want bland and the adults who don’t). “What the Kids Can Do”
sidebars suggest ways for kids to help make each dish.

THE STORY OF LITTLE BLACK SAMBO
Wee Books for Wee Folk A little boy in India loses his ﬁne new clothes to the tigers, but while they dispute who is the grandest tiger in the jungle he takes his ﬁne clothes back again.

CHOCOLATE-COVERED KATIE
OVER 80 DELICIOUS RECIPES THAT ARE SECRETLY GOOD FOR YOU
Grand Central Life & Style What if you CAN eat all of your favorite desserts . . . and still be healthy and ﬁt into your skinny jeans? Meet Katie: a girl who eats chocolate every day and sometimes even has
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cake for breakfast! When Katie's sugar habit went too far in college and left her lacking energy, she knew something needed to change. So she began developing her own naturally sweet recipes and
posting them online. Soon, Katie's healthy dessert blog had become an Internet sensation, with over six million monthly visitors. Now, in her ﬁrst cookbook, Katie shares over 80 never-before-seen recipes,
such as Chocolate Obsession Cake, Peanut Butter Pudding Pops, and Ultimate Unbaked Brownies, that use only real ingredients, without any unnecessary fats, sugars, or empty calories. These desserts
prove once and for all that health and happiness can go hand-in-hand-you can have your dessert and eat it, too!

FEEDING HANNIBAL: A CONNOISSEUR'S COOKBOOK
Titan Books (US, CA) Feeding Hannibal: A Connoisseur’s Cookbook is a collection of easy-to-follow recipes inspired by the show and created by its food stylist, Janice Poon. Each recipe is accompanied by
fascinating insider’s anecdotes, delightful artwork and revealing behind-the-scenes photos of stars and crew on the set of Hannibal.

THE NEW ARTISAN BREAD IN FIVE MINUTES A DAY
THE DISCOVERY THAT REVOLUTIONIZES HOME BAKING
Macmillan The New Artisan Bread in Five Minutes a Day is a fully revised and updated edition of the bestselling, ground-breaking, and revolutionary approach to bread-making--a perfect gift for foodies and
bakers! With more than half a million copies of their books in print, Jeﬀ Hertzberg and Zoë François have proven that people want to bake their own bread, so long as they can do it easily and quickly.
Based on fan feedback, Jeﬀ and Zoë have completely revamped their ﬁrst, most popular, and now-classic book, Artisan Bread in Five Minutes a Day. Responding to their thousands of ardent fans, Jeﬀ and
Zoë returned to their test kitchens to whip up more delicious baking recipes. They've also included a gluten-free chapter, forty all-new gorgeous color photos, and one hundred informative black-and-white
how-to photos. They've made the "Tips and Techniques" and "Ingredients" chapters bigger and better than ever before, and included readers' Frequently Asked Questions. This revised edition also includes
more than thirty brand-new recipes for Beer-Cheese Bread, Crock-Pot Bread, Panini, Pretzel Buns, Apple-Stuﬀed French Toast, and many more. There's nothing like the smell of freshly baked bread to ﬁll a
kitchen with warmth, eager appetites, and endless praise. Now, using Jeﬀ and Zoë's innovative technique, you can create bread that rivals those of the ﬁnest bakers in the world in just ﬁve minutes of
active preparation time.

VEGGIE LEAN IN 15
15-MINUTE VEGGIE MEALS WITH WORKOUTS
Pan Macmillan The ﬁrst veggie cookbook from the nation's favourite healthy cook and ﬁtness sensation, Joe Wicks aka The Body Coach. Get ready for Joe's vegetarian take on Lean in 15: The Shift Plan,
which is the bestselling diet book of all time. Inside are a hundred ﬂavour-packed vegetarian recipes, many of which are also vegan, plus three exclusive Body Coach HIIT workouts and a bonus abs
workout. From Smoky Sweet Potato Chilli to 'Creamy' Butternut Pasta, Veggie Lean in 15 features a fantastic range of meat-free dishes, all prepared in ﬁfteen minutes ﬂat. The recipes are ideal for full- and
part-time veggies, as well as those wishing to cut down on eating meat in a healthy and delicious way. There are also plenty of make-ahead ideas to get you prepping like a boss in no time at all. The man
who kept the nation moving during lockdown, Joe has sold more than 3 million books in the UK alone. He has more than 4 million followers on social media, where fans share their journeys towards a
leaner, ﬁtter lifestyle.

100 DAYS OF REAL FOOD
HOW WE DID IT, WHAT WE LEARNED, AND 100 EASY, WHOLESOME RECIPES YOUR FAMILY WILL LOVE
Harper Collins #1 New York Times Bestseller The creator of the 100 Days of Real Food blog draws from her hugely popular website to oﬀer simple, aﬀordable, family-friendly recipes and practical advice
for eliminating processed foods from your family's diet. Inspired by Michael Pollan's In Defense of Food, Lisa Leake decided her family's eating habits needed an overhaul. She, her husband, and their two
small girls pledged to go 100 days without eating highly processed or reﬁned foods—a challenge she opened to readers on her blog. Now, she shares their story, oﬀering insights and cost-conscious
recipes everyone can use to enjoy wholesome natural food—whole grains, fruits and vegetables, seafood, locally raised meats, natural juices, dried fruit, seeds, popcorn, natural honey, and more.
Illustrated with 125 photographs and ﬁlled with step-by-step instructions, this hands-on cookbook and guide includes: Advice for navigating the grocery store and making smart purchases Tips for reading
ingredient labels 100 quick and easy recipes for such favorites as Homemade Chicken Nuggets, Whole Wheat Pasta with Kale Pesto Cream Sauce, and Cinnamon Glazed Popcorn Meal plans and
suggestions for kid-pleasing school lunches, parties, and snacks "Real Food" anecdotes from the Leakes' own experiences A 10-day mini starter-program, and much more.

BIGGER BOLDER BAKING
Houghton Miﬄin More than 100 accessible, ﬂavor-packed recipes, using only common ingredients and everyday household kitchen tools, from YouTube celebrity Gemma Staﬀord

FREE PRIZE INSIDE
THE NEXT BIG MARKETING IDEA
Penguin UK Read Free Prize Inside and learn how to create something incredible that your customers won't be able to resist. Make something happen! Remember when cereal boxes came with a free prize
inside? You already liked the cereal, but once you saw that there was a free prize inside - something small yet precious - it became irresistible. In his new book, Seth Godin shows how you can make your
customers feel that way again. Here's a step-by-step way to get your organization to do something remarkable: quickly, cheaply and reliably. You don't need an MBA or a huge budget. All you need is a
strategy for ﬁnding great ideas and convincing others to help you make them happen. Free Prize Inside is jammed with practical ideas you can use right now to MAKE SOMETHING HAPPEN, no matter what
kind of company you work for. Because everything we do is marketing - even if you're not in the marketing department.

BAKER BETTIE’S BETTER BAKING BOOK
CLASSIC BAKING TECHNIQUES AND RECIPES FOR BUILDING BAKING CONFIDENCE
Mango Media Inc. Build Your Baking Conﬁdence with Baker Bettie “I wish I had this book when I started baking! It’s not only a collection of amazing recipes, but it answers the ‘why’ to your baking
questions.” ―Gemma Staﬀord, chef, author, and host of Bigger Bolder Baking #1 Bestseller in Professional Cooking, Pastry Baking, Cake Baking, Pies, Desserts, and Cookies Do you ﬁnd baking diﬃcult, or
just not sure how it works? This cookbook is your new go-to baking book. Baking from scratch can be hard. The science of baking is a particular science that requires precise measurements and steps. With
Kristin Hoﬀman, aka Baker Bettie, the science behind baking becomes second nature! Baker Bettie’s Better Baking Book lays a foundation of basic baking skills and master recipes that are sure to boost
your baking conﬁdence. Learn top tips from a professional chef. Consider Baker Bettie’s Better Baking Book your at-home culinary and baking school guide. This baking cookbook goes beyond the recipe
by teaching the science behind baking. From measurements, techniques, step-by-step processes, to how to use base recipes to create endless baked goods that make you drool. This book ensures that
you are able to tackle any baking recipe with conﬁdence! In this baking book, learn more about: • The science of baking • Foundational baking techniques and mixing methods • How master formulas are
used to bake a ton of delicious and easy recipes! If you enjoyed books like The Baking Bible; Bake From Scratch; or Bigger, Bolder Baking, you’ll love Baker Bettie’s Better Baking Book!

SKINNYTASTE COOKBOOK
HarperCollins UK Too often when dieting or trying to cut back, dinner times leave you feeling hungrier than before: the portions too small, the food too bland and boring. Gina Holmolka’s Skinnytaste
Cookbook oﬀers the perfect solution – 150 ﬂavour-full, skinniﬁed versions of family favourites and hearty yet healthy dishes to suit every preference.

5 INGREDIENTS
QUICK & EASY FOOD
Flatiron Books Jamie Oliver--one of the bestselling cookbook authors of all time--is back with a bang. Focusing on incredible combinations of just ﬁve ingredients, he's created 130 brand-new recipes that
you can cook up at home, any day of the week. From salads, pasta, chicken, and ﬁsh to exciting ways with vegetables, rice and noodles, beef, pork, and lamb, plus a bonus chapter of sweet treats, Jamie's
got all the bases covered. This is about maximum ﬂavor with minimum fuss, lots of nutritious options, and loads of epic inspiration. This edition has been adapted for US market.

DINNER IN AN INSTANT
75 MODERN RECIPES FOR YOUR PRESSURE COOKER, SLOW COOKER, AND INSTANT POT
Clarkson Potter Publishers Inspired by her viral New York Times article "Why Do Cooks Love the Instant Pot(R)? I Bought One to Find Out," Melissa Clark's Dinner in an Instant has all new recipes that bring
her signature ﬂavor-forward dishes to everyone's favorite countertop appliance. Dinner in an Instant gives home cooks recipes for elevated dinners that never sacriﬁce convenience. Beloved for her
ﬂawless recipes, Melissa Clark turns her imagination to the countertop appliances that have won American hearts from coast to coast. Recipes include Fresh Coconut Yogurt, Japanese Beef Curry, Osso
Buco, Smoky Lentils, Green Persian Rice with Tahdig, and Lemon Verbena Cr me Brulee. Dinner in an Instant provides instructions when possible for making the same dish on both the pressure cooker and
slow cooker settings, allowing home cooks ﬂexibility. Symbols guide the reader toward Paleo, Vegan, Vegetarian, and Gluten Free dinners. Fresh, approachable, and classic, Dinner in an Instant is Melissa
Clark's most practical book yet.

DAMN DELICIOUS MEAL PREP
115 EASY RECIPES FOR LOW-CALORIE, HIGH-ENERGY LIVING
Hachette UK Meal prep is the best thing to happen to healthy eating -- and Damn Delicious Meal Prep makes it tastier than ever! It's 6:00 pm, and you have nothing planned for dinner. Again. If you're like
many folks, including blogger and author Chungah Rhee, this happens more often than you care to admit! Wanting to regain control of her health and eating habits, Chungah turned to meal prep: the
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secret weapon that keeps everyone from celebrities and athletes to busy parents and young professionals on-track and eating well. Chungah quickly found that meal prep is an amazing way to save time
and money and to keep you and your family eating healthy all week long. By taking the time to plan your meals, prep ingredients, and do some cooking ahead of time, it's easy to have perfectly portioned
healthy options at your ﬁngertips for any time of the day. Inside are Chungah's go-to recipes-including some favorites from the blog. You'll ﬁnd inspiration for delectable protein-packed breakfasts, energyboosting snacks, and slimmed-down comfort food favorites-none of which sacriﬁce ﬂavor. Who wouldn't be enticed by a 205-calorie Breakfast Croissant Sandwich or an under-500-calorie Mason Jar
Lasagna? She also arms readers with dozens of tools for making habit changes actually stick. This indispensable cookbook is sure to help you live a healthier (and more delicious) life.
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