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The highly anticipated complement to the New York Times bestselling Momofuku cookbook, Momofuku Milk Bar reveals the
recipes for the innovative, addictive cookies, pies, cakes, ice creams, and more from the wildly popular Milk Bar bakery. Momofuku
Milk Bar shares the recipes for Christina Tosi’s fantastic desserts—the now-legendary riffs on childhood flavors and down-home
classics (all essentially derived from ten mother recipes)—along with the compelling narrative of the unlikely beginnings of this
quirky bakery’s success. It all started one day when Momofuku founder David Chang asked Christina to make a dessert for dinner
that night. Just like that, the pastry program at Momofuku began. Christina’s playful desserts, including the compost cookie, a
chunky chocolate-chip cookie studded with crunchy salty pretzels and coffee grounds; the crack pie, a sugary-buttery confection
as craveable as the name implies; the cereal milk ice cream, made from everyone’s favorite part of a nutritious breakfast—the milk
at the bottom of a bowl of cereal; and the easy layer cakes that forgo fancy frosting in favor of unfinished edges that hint at the
yumminess inside helped the restaurants earn praise from the New York Times and the Michelin Guide and led to the opening of
Milk Bar, which now draws fans from around the country and the world. With all the recipes for the bakery’s most beloved
desserts—along with ones for savory baked goods that take a page from Chang’s Asian-flavored cuisine, such as Kimchi
Croissants with Blue Cheese—and 100 color photographs, Momofuku Milk Bar makes baking irresistible off-beat treats at home
both foolproof and fun.
DK Eyewitness Travel Guide: Scotland will lead you straight to the best attractions this unique country has to offer, from the streets
of Edinburgh to the wind-swept highlands and lochs, from golf trips and whiskey tours to impromptu ceilidhs in cozy pubs. The fully
updated guide includes unique cutaways, floor plans, and reconstructions of the must-see sights, plus street-by-street maps of
cities and towns. Detailed listings will guide you to hotels, restaurants, bars, and shops for all budgets. What's new in DK
Eyewitness Travel Guides: -New itineraries based on length of stay, regional destinations, and themes. -Brand-new hotel and
restaurants listings including DK's Choice recommendations. -Restaurant locations plotted on redrawn area maps and listed with
sights. -Redesigned and refreshed interiors make the guides even easier to read. With hundreds of full-color photographs, handdrawn illustrations, and custom maps that brighten every page, DK Eyewitness Travel Guide: Scotland truly shows you this
destination as no one else can. Now available in PDF format.
The king of beautiful pub food has collected all of his best ideas into this proper cookbook, ready to warm the world on a grey day
and restore the nation's good mood. Tom Kerridge's idea of food heaven isn't fussy gastronomy; it's proper 'man food' with
Michelin star magic, including breakfasts that keep you smiling for the whole day, indulgent long lunches, teatime temptations,
seasonal snacks and heart-warming suppers. In this cookbook Tom proves that everyone can make proper pub food, and the only
place he wants to see a foam is on the head of a pint of beer! Over 100 recipes reveal his secrets for making real food truly
amazing, including perfected dishes from his childhood and special treats he serves at his own one-of-a-kind pub. These recipes
are simply the best version you'll ever have of the dishes everyone loves the most. This fantastic feel-good cookbook is the official
accompaniment to Tom Kerridge's Proper Pub Food TV show, featuring all the recipes from the six episodes and many, many
more. With excellent photography from Cristian Barnett.
‘Gizzi’s recipes are creative, seriously satisfying and packed full of flavour.’ BBC Good Food ‘One of the most talked-about
chefs of 2020 ... a trailblazing approach to eating better and more sustainably without skimping on flavour’ GQ ‘Recipes that are
good for the earth and good for the soul.’ The Times
With a focus on seasonality and the very best produce, Tom Kitchin's Meat and Game offers great recipes to try at home. From
venison to partridge, game is an increasingly popular subject, and Tom shows readers how to get the very best out of it, pairing
the beautiful flavours with seasonal vegetables to create simple, fulfilling dishes. Alongside classic game recipes, the book also
features delicious meat dishes, from steak to Barnsley chops. Recipes vary from simple salads, the ultimate 11's grouse sandwich
and easy roasts to venison tartare or mallard en croute – you will be sure to find a recipe for every occasion within these pages.
From one-pot dishes to more elaborate presentations, this is a beautiful book highlighting the very best of British produce from one
of Britain's most loved chefs.
Rick Stein’s lifelong passion for cooking fish and shellfish has formed the foundation of his award-winning restaurants and taken
him around the world, discovering innovative new recipes, exciting ingredients and the best preparation techniques. In this
completely revised, updated and re-designed edition – including brand new recipes – of his classic Seafood, Rick offers
comprehensive and inspirational how-to's for choosing, cooking and enjoying fish, shellfish and more. It includes a step-by-step
guide to over 60 essential techniques to prepare all types of seafood: from poaching and salting fish to cleaning mussels and
cooking lobster. Based on the methods taught at his Padstow seafood school, every step of Rick’s advice is illustrated with fullcolour photographs for perfect results. Over 120 recipes from across the world include light salads, delicious starters and
spectacular main courses – from Monkfish Vindaloo and Rick's own version of Salt and Pepper Squid to deliciously simple classics
like Grilled Sardines and Clams with Garlic and Nut Picada. Complete with tips on buying, storing and sourcing sustainable fish,
Rick Stein’s Fish and Shellfish is the essential companion for any fish-lover’s kitchen.
MasterChef: Street Food of the World is a no-holds-barred celebration of a food trend that continues to grow exponentially,
delighting and enticing foodies. This exciting new book takes inspiration from the hugely successful pop up restaurants that
continue to delight in their sheer theatre, as well as the street food vans and street food festivals that proliferate worldwide. From
burritos, churros and pretzels to shrimp po' boy, Pad Thai or aromatic buns, it is estimated that 2.5 billion people per day eat street
food across the world – a staggering figure. From affordable snacks to the more up-market, this collection will focuses on the
celebration of fresh and local ingredients and different cultures and cuisines. Often quick and easy to make, these recipes will
delight the home chef who wants to create sensational street snacks in their own kitchens. Written by the brilliant Genevieve
Taylor, the book also features recipe contributions from MasterChef winners from around the world, such as Ping Coombes, Brent
Owens and Claudia Sandoval. Chapters celebrate the best of each nation and continent, with photography from the legendary
David Loftus to create a striking, vibrant and colourful book.
There's no doubt that it's Pierre Koffmann, the three Michelin-starred chef, who is the granddaddy of French cuisine in Britain. Now
celebrating 50 years in the business, the self-effacing Pierre has been coaxed out of the kitchen just long enough to write this
superlative collection of his classic recipes. Ranging – as you would expect – from Entrées to Desserts, and everything in between,
Classic Koffmann is a worthy successor to Pierre's Memories of Gascony, which earned him the prestigious Glenfiddich Award in
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1990. As if its collection of over 100 star recipes from the master chef wasn't enough, Classic Koffmann is also beautifully
illustrated with photography by master photographer, David Loftus. What's more, having been described as 'the chef of chefs' and
'the chef all other chefs look up to', it's no surprise that many of his protégés – the likes of Marco Pierre White, Gordon Ramsey,
Bruno Loubet, Tom Aikens, William Curley, Helena Puolakka, Tom Kitchin, Eric Chavot, Paul Rhodes – have declared themselves
'honoured' to contribute to this epoch-making book. This younger generation of chefs – all culinary luminaries in their own right –
have added their own special stories of their training with Pierre, the insights they gained from him and, of course, their paeans of
praise for the man who set them on their path in the world of cooking. Classic Koffmann offers a masterclass in all that’s best in
the French culinary tradition and will most certainly be the must-have cookery book of the season.
Tom Kitchin's Fish & Shellfish showcases the brilliant talents of one of the UK and Scotland's favourite chefs. Tom's passion for
the best and freshest produce comes to life in these pages, as he celebrates the best fruits of the sea. Recipes take in delights
such as grilled lobster, poached langoustines with aioli, crab and pea soup, braised squid risotto and Thai-style oysters, alongside
roast turbot with seaweed hollandaise, whole lemon sole with a citrus and basil dressing, Cullen skink and salt cod fritters. There
are also some recipes straight from Tom's Edinburgh gastropub, The Scran and Scallie, including their delectable fish pie and
special battered fish chips. These are recipes that take you right to the shore-side and the spirit of fish cookery. Beyond the
recipes, there are top tips for how best to prepare this beautiful ingredient, and Tom also provides a quick and easy guide to
grilling, poaching, frying, curing and roasting fish. With beautiful photography to accompany each recipe, this is guaranteed to
become the go-to book for lovers of fish and shellfish.
"Being the Yorke prize essay of the University of Cambridge for the year 1886."--T.p.
'The Rangoon Sisters taught me everything I know about Burmese food. And now they can teach you too.' Grace Dent 'Amy and
Emily's food is vibrant, colourful and packed with flavour. I can't wait to make everything in this book.' Melissa Hemsley Love Thai
food? Addicted to Chinese and Indian? Then it is time to discover the flavours of Burma. The Rangoon Sisters is a celebration of
the incredible food and flavours that are found throughout Myanmar, including over 80 evocative recipes that have been made
easy and accessible for the modern home cook by supper club extraordinaires Emily and Amy Chung. Including chapters such as
Snacks, Salads, Curries, Rice, Noodles and Sweets, the simple recipes are perfect for a quick weekday family meal or a
comforting slow cook on a weekend. And the food is ideal for sharing and pairing: rich bowls of curry are contrasted with vibrant
salads and heaps of steaming rice. Recipes include: Mohinga (fish chowder) Pumpkin curry Pickled tealeaf salad Stuffed
aubergine curry Butterbean stew Coconut chicken noodles Mango and lime cheesecake With easy to follow instructions and no
specialist equipment or expensive ingredients needed, The Rangoon Sisters is essential for anyone wanting to make delicious,
simple Burmese food at home.
Following the bestselling Hog comes Prime. This fantastic book is an ode to all things beef from the ultimate authority in meat
cookery. Beef is the star of many people's all-time favourite meals - from steak or a cheeseburger to roast beef with all the
trimmings. In Prime, beef expert Richard H. Turner will impart his recipes for these timeless classics, as well as sharing new ways
in which to enjoy this fantastic ingredient in all it's forms. Covering every cut, every style of preparation and with recipes from the
world over - not to mention features on bovine breeds, butchering, buying your meat and more, Prime is everything you'd want in a
beef cookbook. Some of the mouth-watering recipes include: - Burmese beef curry - New York veal parmigiana - Salt beef Smoked brisket - Bone marrow dumplings - Chilean empanadas - Carbonnade flamande... plus many, many more!
Discover this exciting city with the most incisive and entertaining travel guide on the market. Whether you plan to catch a
performance at the Fringe, summit Arthur's Seat or explore Edinburgh Castle, Pocket Rough Guide Edinburgh will show you the
ideal places to sleep, eat, drink, shop and visit along the way. - Perfect for short trips - compact and concise, with all the practical
info you'll need for a few days' stay. - Full-colour maps throughout - navigate the cobbled street of the Old Town or wander along
the Water of Leith Walkway without needing to get online. - Things not to miss - our rundown of Edinburgh's unmissable sights and
experiences. - Itineraries - carefully planned days/routes to help you organize your visit. - Independent, trusted reviews written with
Rough Guides' trademark blend of humour, honesty and insight, with options to suit every budget. - Stunning images - a rich
collection of inspiring colour photography. - Day-trips - venture further afield to Rosslyn Chapel; South Queensferry; Pentland Hills;
Melrose; North Berwick; Tantallon Castle; Dunbar - Accommodation - our unbiased selection of the top places to stay, to suit every
budget. - Essentials - crucial pre-departure practical information including getting there, local transport, tourist information,
festivals, events and more. - Background information - an easy-to-use chronology, plus a handy glossary. Make the Most of Your
Time on Earth with Pocket Rough Guide Edinburgh About Rough Guides: Escape the everyday with Rough Guides. We are a
leading travel publisher known for our "tell it like it is" attitude, up-to-date content and great writing. Since 1982, we've published
books covering more than 120 destinations around the globe, with an ever-growing series of ebooks, a range of beautiful,
inspirational reference titles, and an award-winning website. We pride ourselves on our accurate, honest and informed travel
guides.
A global celebration of the iconic restaurant dishes that defined the course of culinary history over the past 300 years Today's foodlovers often travel the globe to enjoy the food of acclaimed chefs. Yet the tradition of seeking out unforgettable dining experiences
goes back centuries, and this gorgeous book reveals the closely held secrets behind the world's most iconic recipes - dishes that
put restaurants on the map, from 19thcentury fine dining and popular classics, to today's most innovative kitchens, both high-end
and casual. Curated by experts and organized chronologically, it's both a landmark cookbook and a fascinating cultural history of
dining out. The narrative texts are by Christine Muhlke and the Foreword is by Mitchell Davis.
Venison is experiencing an unprecedented growth in popularity with the British public as a delicious, healthy and increasingly
available dish. Here are over 50 recipes from Senior chef/Lecturer in Culinary Arts at Westminster Kingsway College, Jose Souto,
the game expert who gives masterclasses on preparation and game cookery to other chefs worldwide, as well as teaching a new
generation of student chefs how to cook venison. Jose has added to his own repertoire of 30 dishes by inviting guest chefs to add
their own favourite venison recipes to this book, opening up a wide range of dishes, from simple venison lasagne to elegant dinnerparty show-stoppers. Not just a cookery book, this is a celebration of deer: in stunning pictures, world-renowned photographer
Steve Lee showcases British deer, deer-stalking and the delight in harvesting nature s bounty, with a breath-taking array of shots.
* over 50 innovative international venison recipes * deer from hillside to table * venison butchery and cuts * smoking and curing
venison recipes * over 200 top-quality food-styling and wildlife photos"
Kehdy's cookbook is an inspired collection of classics and innovative dishes from a part of the world which, at the moment, is
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enjoying its overdue place in the sun. Her contribution and original, thoughtful and delicious. Go get it! --Yottam Ottolenghi
Bethany Kehdy is renowned for the contemporary Middle Eastern and North African recipes that she publishes on her blog
(dirtykitchensecrets.com). A Lebanese-American born in Houston, Texas and brought up in Lebanon, she spent countless hours
learning to cook with her perfectionist teta (grandmother), her vivacious dad and her spirited aunts. Her recipes are a harmonious
balance of classic and contemporary, as she draws upon her childhood roots while adding her own personal twist to these iconic
recipes. The cuisines from the Middle East and North Africa share many diverse influences and gorgeous key ingredients and
spices, such as pomegranates, figs, pine nuts, saffron and sumac. Passionate about food and her heritage, this former Miss
Lebanon showcases the sheer brilliance of the dishes of the Levant. Try a fragrant Fish Tagine with Preserved Lemons with
Moroccan flavours; fiery Lamb Shanks with Butterbeans and Tomatoes from Lebanon; or delicately spiced Chicken, Walnuts and
Pomegranate Stew with its Persian influences. Cuisines across the region are covered, including Egyptian, Palestinian, Syrian,
Turkish, Iraqi and Jordanian. You'll find yourself drawn into a whole new world and a whole new way of cooking.
DK Eyewitness Travel Guide: Scotland is your in-depth guide to this unique country. Explore all that Scotland has to offer, from the streets of
Edinburgh to the wind-swept highlands and lochs, from golf trips and whiskey tours to impromptu ceilidhs in cozy pubs. Discover DK
Eyewitness Travel Guide: Scotland. + Detailed itineraries and "don't-miss" destination highlights at a glance. + Illustrated cutaway 3-D
drawings of important sights. + Floor plans and guided visitor information for major museums. + Guided walking tours, local drink and dining
specialties to try, things to do, and places to eat, drink, and shop by area. + Area maps marked with sights. + Detailed city maps include
street finder indexes for easy navigation. + Insights into history and culture to help you understand the stories behind the sights. + Hotel and
restaurant listings highlight DK Choice special recommendations. With hundreds of full-color photographs, hand-drawn illustrations, and
custom maps that illuminate every page, DK Eyewitness Travel Guide: Scotland truly shows you this country as no one else can.
"Seasonal recipes from The Kitchin"--Jacket.
French Guy Cooking is a YouTube sensation with half a million subscribers. A Frenchman living in Paris, Alex loves to demystify cooking by
experimenting with food and cooking methods to take the fear factor out of the kitchen. He wants to make cooking fun and accessible, and he
charms his viewers with his geeky approach to food. In this, his debut cookbook, he shares 90 of his absolute favourite recipes, some of
which feature step-by-step photography – from amazingly tasty toast and pizza ideas all the way to some classic but super-simple French
dishes. Along the way, he offers ingenious kitchen hacks – a cheat's guide to wine, five knives you need in your kitchen, the secret to brilliant
ramen – so that anyone can throw together great food without any fuss.
Following on from his triumphant TV shows and books James Martin's American Adventure and James Martin's French Adventure, our food
hero comes home and brings us what he does best in James Martin's Great British Adventure. The book sees James travel from coast to
coast, cooking and eating everywhere from Whitby to Snowdonia, Bristol to Belfast, and Orkney to Padstow. On the way he cooks classic
British dishes alongside some more surprising recipes, all with the best ingredients this small island has to offer.“/P> It's the culinary journey
that's right on your doorstep and here are recipes from the series, along with exclusive photography from behind the scenes on James's
extraordinary food trip.
"Vikas Khanna is one such chef whose distinctive combination of ingredients and techniques creates dishes which reflect his passion for
purity and a commitment to his roots." -Deepak Chopra A vibrant vegetarian cookbook from New York's hottest-and Michelin-starred-Indian
chef. One of Vikas Khanna's favorite places in the world growing up was the garden he and his grandmother planted at their home in
Amritsar, India. He would rush home from school to tend to the aromatic basil and cardamom, tomatoes, peas, and squash. His intimate
knowledge of spices and produce would guide him on his journey to become the Michelin-starred chef at one of New York's most highly
regarded Indian restaurants, Junoon. And this knowledge of nature's bounty and its seasons informs his inspiring and beautiful cookbook, in
which vegetables are the star ingredients. Vegetables have always been integral to Indian cuisine, and Khanna's dishes expertly showcase
their natural goodness, their flavor and color and hidden nuances. Khanna brings together traditional recipes, handed down over generations,
alongside exciting new ones--for soups, salads, and starters; main courses; rice dishes and lentil dishes; breads; condiments; desserts; and
drinks. Though the flavors are complex, the recipes are written to be simple and inviting, to encourage seasonal substitutions and
experimentation. Vikas Khanna's love of food and culture, his enthusiasm and warm hospitality shines on every page. Bursting with 125
recipes and more than 200 color photographs from Michael Swamy and Khanna himself, Indian Harvest opens a new world of inspiration to
vegetarians and omnivores alike.
As cooks, whether that be in a professional or home kitchen, there is one goal that many of us are trying to achieve right now: to cook more
sustainably, to waste less and to have a lighter footprint on our environment. To cook greener. A big step in achieving this is for us all to make
the step towards a more vegetable-led diet, and this book is packed with a comprehensive selection of vegetarian recipes, including a large
number which are suitable for vegans. Accessible and simple, yet utterly delicious, the 100 recipes within these pages will delight home
cooks and embody the MasterChef philosophy of 'ordinary people cooking extraordinary food'. Whether it's a quick and simple dinner using
whatever you might have at hand or a weekend feast to show off your MasterChef skills, there is something for even the hungriest of
carnivores in these pages. With contributions from 10 MasterChef champions from around the world, recipes include: Smashed broad bean
and peas on sourdough with goat's cheese, dukkah and mint Puy lentil salad with charred tenderstem broccoli and miso dressing Aubergine
schnitzel with fennel, chilli and yoghurt coleslaw Mushroom and lentil lasagne ... and many more. Each and every recipe will be
complemented with a stunning photograph, and a beautiful, fresh book design will ensure this is something that everyone, from meat-lovers
to vegans, want to have on their shelves.
Bringing motivation to the nation! Want to cook better, healthier food? Know what you should do, but don't know where to start? This 30-day
plan from the nation's favourite PE teacher will help you create new habits, keep on track and feel brilliant inside and out. Food and fitness
sensation Joe Wicks, aka the Body Coach, has helped millions of people to keep fit and cook healthy, simple recipes. He's back with his 30
Day Kick Start Plan to make it easier than ever before to make healthy food, lose weight and get more active. Inside are one hundred
delicious, sustaining recipes and six brand-new HIIT workouts to help you get in shape. Combined with weekly plans that can help you prep
like a boss, this approach is easy to personalize according to your own day-to-day habits and will help everyone kick start a healthier lifestyle
without looking back. 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. All of his books have been nonfiction number one bestsellers.
The UN's Sustainable Development Goals saw the global community agree to end hunger and malnutrition in all its forms by 2030. However,
the number of chronically undernourished people is increasing continuously. Ongoing climate change and the action needed to adapt to it are
very likely to aggravate this situation by limiting agricultural land and water resources and changing environmental conditions for food
production. Climate change and the actions it requires raise questions of justice, especially regarding food security. 0These key concerns of
ethics and justice for food security due to climate change challenges are the focus of this book, which brings together work by scholars from a
wide range of disciplines and a multitude of perspectives. These experts discuss the challenges to food security posed by mitigation,
geoengineering, and adaptation measures that tackle the impacts of climate change. Others address the consequences of a changing climate
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for agriculture and food production and how the Covid-19 pandemic has affected food security and animal welfare.0.
'With equal parts of birch wood and passion, we keep the flames alive. We cook all our ingredients over an open fire. Charcoal and smoke
are our most powerful tools. No electric griddle, no gas stove – only natural heat, soot, ash, smoke and fire. We have chosen these ways to
prepare our food as a tribute to the ancient way of cooking. At Ekstedt it is the flames that are superior.' Through his bold flavours at the
eponymous Michelin-starred restaurant, Niklas Ekstedt ignites our primal fire-side instincts. His abandonment of modern technology may be a
little difficult to replicate in your own kitchen, but his spirit will convince you to get back to basics where you can. The restaurant, Ekstedt, is at
the very heart and centre of the book, providing the foundation for Niklas' stories of seasonal, and regional, traditional Swedish cooking.
Dishes from the restaurant, and in the pages of this sumptuous book, include braised lamb shoulder with seaweed butter and wild garlic
capers, juniper-smoked pike and perch, ember-baked leeks with charcoal cream, pine-smoked mussels, and wood-oven baked almond cake.
Stunning photography from David Loftus brings Niklas' recipes and the Nordic seasons to life. ------------------------------------------- Praise for
Food From The Fire Best books of 2016 – London Evening Standard 'The Swedish cookbook that's about to set your world – ok – your dinner
on fire' – Esquire Magazine
Intro -- A072b030ba126b2f4b2374f342be9ed44.xhtml -- A7f39f8317fbdb1988ef4c628eba02591.xhtml -A44f683a84163b3523afe57c2e008bc8c.xhtml -- A03afdbd66e7929b125f8597834fa83a4.xhtml -Aea5d2f1c4608232e07d3aa3d998e5135.xhtml -- Afc490ca45c00b1249bbe3554a4fdf6fb.xhtml
Mapping Cyberspace is a ground-breaking geographic exploration and critical reading of cyberspace, and information and communication
technologies. The book: * provides an understanding of what cyberspace looks like and the social interactions that occur there * explores the
impacts of cyberspace, and information and communication technologies, on cultural, political and economic relations * charts the spatial
forms of virutal spaces * details empirical research and examines a wide variety of maps and spatialisations of cyberspace and the
information society * has a related website at http://www.MappingCyberspace.com. This book will be a valuable addition to the growing body
of literature on cyberspace and what it means for the future.
Everything You Need to Know About Frogs and Other Slippery Creatures is a fascinating read - not only do you discover the basics of reptile
and amphibian anatomy, you also learn about the lives and times of a great number of creatures: see how they survive in lakes and rivers,
forests and deserts, and how they have adapted to the most inhospitable habitats. Everything You Need to Know About Frogs and Other
Slippery Creatures provides ideas for things to make, games to play, quizzes, and shocking facts to share with your friends. It's everything
you need to know, and everything you WANT to find out.
Michelin-starred chef Josh Emett brings together more than 300 of the most important classic recipes by 150 of the world's most acclaimed
chefs. Taken together, this is a compendium of the crème de la crème of blue ribbon cooking from the world's top restaurants in an elegantly
designed volume that will stand up to use in the kitchen but be classically beautiful to behold - sure to delight any food lover or serious home
cook. Josh Emett, holder of three Michelin stars and best known for opening Gordon Ramsay's restaurant at the London Hotel in New York,
has collected the most important classic recipes from the world's most acclaimed chefs to create a kind of Larousse Gastronomique of the
21st century. These are the best new classics that have emerged during the last 50 years from culinary stars. Each recipe has been tested by
Emett in his home kitchen, and he includes guidance and advice for the home cook-- discussing complexity, preparation, key elements,
complements for planning a larger menu, and tips of the trade. Featuring specially commissioned photographs, the book is organized into 12
easy-to-follow sections from basics (stocks, sauces, and dressings), to grains and vegetables, meats, seafood, baking, and more. Each
section includes a dedicated introduction with key knowledge elements.
Fruit is pretty much the perfect food: bountiful, delicious and colourful, it also helps us to fight infection, stresses and strains. But why are we
still a nation that thinks it's a bit racy to slice a banana onto our cornflakes in the morning? A 'piece of fruit' in a lunch box, on the breakfast
table or at the end of a meal is all very well, but fruit is so much more exciting than this, and we don't eat nearly enough of the stuff. Perhaps
this is because we don't always understand how to use it in our cooking, or how to choose the best fruit for the season. Hugh sets out to
address this head on. With 180 delicious recipes, River Cottage Fruit Every Day! will show you how to enjoy a broader eating experience and
make fruit easy, fun and irresistible. You'll find recipes for all the wonderful seasonal fruit that grows in this country, and learn how to make
the most of fruit from other parts of the world. Recipes include marinated lamb and fig kebabs; barbecued pork chops with peaches and sage;
venison stew with damsons; and parsnip and apple cakes. There are also fresh and zingy salads as well as gorgeous cakes, tarts, pies,
crumbles and puddings. With glorious photography from Simon Wheeler, this book will bring amazing new fruity vitality and flavour to your
food.
Tom Kitchin's Meat and GameBloomsbury Publishing
In the fifteenth River Cottage Handbook, Tim Maddams offers a comprehensive guide to harvesting and preparing game, and a host of
delicious recipes. Game offers some of the most intense, delicate, rich and varied meat around. And not only is it delicious, it can also be a
healthy and more nutritious alterative to traditional red meats. Here, Tim Maddams gives an accessible guide to obtaining, assessing,
preparing and cooking game, including pheasant, grouse, venison, partridge, hare, rabbit, boar and duck. Tim begins by describing the
characteristics of game species, then discusses ethical and sustainable hunting, preservation and seasonality. Next he gives a step-by-step
guide to skinning, feathering and butchering techniques (and if you don't have a fresh supply, how to buy game meat). Lastly he shares his
seriously tasty recipes from the River Cottage kitchen, such as Slow-roast spiced soy duck, Quick-smoked duck, Lasagne of game and wild
mushrooms, Partridge with pumpkin and cider, Goose sausages, Gamekeeper's pie and Roasted hen pheasant with all the trimmings. With
an introduction by Hugh Fearnley-Whittingstall and colour photography throughout, Game is the indispensable guide to enjoying wild meat.
Inspiring people to care about the planet. In the new edition of LIVING IN THE ENVIRONMENT, authors Tyler Miller and Scott Spoolman
have partnered with the National Geographic Society to develop a text designed to equip students with the inspiration and knowledge they
need to make a difference solving today's environmental issues. Exclusive content highlights important work of National Geographic
Explorers, and features over 200 new photos, maps, and illustrations that bring course concepts to life. Using sustainability as the integrating
theme, LIVING IN THE ENVIRONMENT 18e, provides clear introductions to the multiple environmental problems that we face and balanced
discussions to evaluate potential solutions. In addition to the integration of new and engaging National Geographic content, every chapter has
been thoroughly updated and 18 new Core Case Studies offer current examples of present environmental problems and scenarios for
potential solutions. The concept-centered approach used in the text transforms complex environmental topics and issues into key concepts
that students will understand and remember. Overall, by framing the concepts with goals for more sustainable lifestyles and human
communities, students see how promising the future can be and their important role in shaping it. offers additional exclusive National
Geographic content, including high-quality videos on important environmental problems and efforts being made to address them. Team up
with Mller/Spoolman's, LIVING IN THE ENVIRONMENT and the National Geographic Society to offer your students the most inspiring
introduction to environmental science available! Important Notice: Media content referenced within the product description or the product text
may not be available in the ebook version.
Michelin-starred chef Josh Emett brings together 300 of the most important classic recipes by 150 of the world's most acclaimed chefs. Taken
together, this is a compendium of the crème de la crème of blue ribbon cooking from the world's top restaurants in an elegantly designed
volume that will stand up to use in the kitchen but be classically beautiful to behold - sure to delight any food lover or serious home cook.
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Josh Emett, holder of three Michelin stars and best known for opening Gordon Ramsay's restaurant at the London Hotel in New York, has
collected the most important classic recipes from the world's most acclaimed chefs to create a kind of Larousse Gastronomique of the 21st
century. These are the best new classics that have emerged during the last 50 years from culinary stars. Each recipe has been tested by
Emett in his home kitchen, and he includes guidance and advice for the home cook - discussing complexity, preparation, key elements,
complements for planning a larger menu, and tips of the trade. Featuring specially commissioned photographs, the book is organised into 12
easy-to-follow sections from basics (stocks, sauces, and dressings), to grains and vegetables, meats, seafood, baking, and more. Each
section includes a dedicated introduction with key knowledge elements.
The long-awaited cookbook from Tom Kerridge's legendary two-Michelin-star pub. The Hand & Flowers is the first (and only) pub in the world
to acquire two Michelin stars. At this relaxed and accessible dining space in the heart of Buckinghamshire, Tom Kerridge serves up
innovative, sophisticated dishes that masterfully reinvent and elevate British classics for the twenty-first century. The incredible new cookbook
presents 70 of the best dishes that have ever appeared on the menu, including Roast hog with salt-baked potatoes and apple sauce; Slowcooked duck breast, peas, duck-fat chips and gravy; Smoked haddock omelette; Salt cod Scotch egg with red pepper sauce and picante
chorizo; and Chocolate and ale cake with salted caramel and muscovado ice cream. With specially commissioned photography by renowned
photographer Cristian Barnett, The Hand & Flowers Cookbook is a stunning celebration of one of the world's best and most authentic
restaurants.
'A stunner.' – Diana Henry 'Where I'll always want to be.' – Marina O'Loughlin The Quality Chop House has stood proudly on the corner of
Farringdon Road and Exmouth Market since 1869. It’s been a working man’s cafe, a '90s celeb magnet and, for the last 7 years, one of
London’s best-known, best-loved restaurants, with its famous confit potatoes regularly topping lists of ‘dishes you can’t miss in London’ on
websites across the globe. On any given night, you will find notables from London's food world propping up the bar or rummaging for bottles
of wine in the shop next door. Every week, delicious produce arrives at the restaurant from all over the British Isles: produce which eventually
ends up in dishes like pastrami-cured salmon, roast cod with trotter tortellini or beef mince on dripping toast. The cooking is deceptively
simple but honed to perfection: behind each recipe is an accumulation of notes, seasoning tweaks and adjustments according to what might
be in season. Learn the secret behind those famous potatoes, the timings behind a perfect Sunday roast and what really makes a sandwich.
This is British cooking written with accessibility and precision, that will make itself at home in any kitchen.
We all occasionally suffer a guilty conscience about those languishing ingredients that stay untouched in the fridge or cupboard for days: the
bendy carrots, the wilting salad, the foil-wrapped roast chicken, the rock-like bread and that little nugget of Cheddar... In this new pocket
bible, Hugh Fearnley-Whittingstall offers nifty and creative ideas to transform leftovers into irresistible meals. Hugh starts by giving practical
advice for cooking on a weekly basis with leftovers in mind – helping to save money and avoid waste – and provides tips on how best to store
your ingredients to make them last for as long as possible. Hugh then gives handy recipe templates that can be applied to all kinds of leftover
ingredients, and provides simple and flexible recipes. He shows, for instance, how you can transform leftover meat into Chilli beef noodles,
Stew enchiladas, Spicy chicken salad with peanut butter dressing; surplus root vegetables into Roast root hummus, Quick lentil and parsnip
curry and Beetroot and caraway seed cake; spare eggs into Hazelnut roulade and easy Macarons. He also gives ingenious ideas for
Christmas leftovers, shows how to assemble a delicious meal in under ten minutes, and how to make simple store-cupboard suppers. With
more than 100 recipes, gorgeous photographs and illustrations, this is the ultimate companion for everyone's kitchen – and you'll never be
bored of leftovers again.
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