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50 Recipes for EVERYTHING You'll Ever Want to Make. Because smaller families shouldn't have to
rely on recipes built for four or six, America's Test Kitchen has reengineered 650 of our best
recipes to serve just two. Over the years we've discovered that scaling down a recipe isn't as
simple as cutting the ingredients in half—cooking times, temperatures, and equipment need to be
adapted as well. This comprehensive cookbook takes the guesswork out of cooking for two so you
can be sure that anything you want to make—from Classic Beef Stew to Lasagna to a mini batch of
Fudgy Brownies or a Fluffy Yellow Layer Cake—will come out right (and perfectly proportioned)
every time. We'll also give you options when you're short on time. 150 recipes, including
Chicken Saltimbocca and Pan-Seared Rib-Eye Steaks with Sweet-Tart Red Wine Sauce, can be on the
table in 30 minutes or less. For those times when you want healthier fare, we've provided more
than 100 recipes labeled "Light" such as Provencal Vegetable Soup and Poached Shrimp Salad with
Avocado and Grapefruit, each with nutritional information listed in an easy-to-read chart in the
back of the book. And we include chapters on for-two slow cooking, grilling, and baking pies,
quick breads, cakes, and cookies. A 25-page manual teaches the basics of cooking for two,
including clever shopping strategies to reduce waste, smart storage tricks help extend freshness
of key ingredients, and our picks for the most useful kitchen equipment for any two-person
household.
This is the third book in the ‘Cooking Without’ collection written by nutritional therapist
Barbara Cousins. This series of cook books has been an enormous success. They have been
recommended by nutritional therapists all over the world and have transformed the lives of
thousands of people.
More than 50 heat-free recipes packed with flavor and learning Cooking can be a delicious
learning experience for children. As children read recipes, measure ingredients, and taste each
dish, they build math and literacy skills, practice science process skills, and explore
different food groups. Cooking Is Cool makes all of this hands-on learning possible without
stepping foot in the kitchen. These classroom-friendly recipes are all heat-free, meaning they
can be made without an oven, stove, microwave, or hot plate. With your guidance, budding chefs
can follow the easy instructions to transform fresh, simple ingredients into tasty snacks,
beverages, entrees, and treats. This book includes more than 50 heat-free recipes that are fun
to make and taste great, an explanation of the learning that occurs as children cook, tips to
create your own classroom cooking center, and nutrition information, extension ideas, and
interesting food facts. Marianne E. Dambra, president of Early Childhood Education Network of
Rochester, Inc., has presented on heat-free cooking with children at national and regional
conferences since 1994.
NEW YORK TIMES BESTSELLER • 125 recipes for grain-free, dairy-free, and gluten-free comfort food
dishes for holidays and special occasions NAMED ONE OF THE FIVE BEST GLUTEN-FREE COOKBOOKS OF
ALL TIME BY MINDBODYGREEN When people adopt a new diet for health or personal reasons, they
worry most about the parties, holidays, and events with strong food traditions, fearing their
fond memories will be lost along with the newly eliminated food groups. After suffering for
years with a debilitating autoimmune disease and missing many of these special occasions
herself, Danielle Walker has revived the joy that cooking for holidays can bring in Danielle
Walker's Against All Grain Celebrations, a collection of recipes and menus for twelve special
occasions throughout the year. Featuring a variety of birthday cakes, finger foods to serve at a
baby or bridal shower, and re-creations of backyard barbecue standards like peach cobbler and
corn bread, Danielle includes all of the classics. There’s a full Thanksgiving spread—complete
with turkey and stuffing, creamy green bean casserole, and pies—and menus for Christmas dinner;
a New Year's Eve cocktail party and Easter brunch are covered, along with suggestions for
beverages and cocktails and the all-important desserts. Recipes can be mixed and matched among
the various occasions, and many of the dishes are simple enough for everyday cooking. Stunning
full-color photographs of every dish make browsing the pages as delightful as cooking the
recipes, and beautiful party images provide approachable and creative entertaining ideas. Making
recipes using unfamiliar ingredients can cause anxiety, and while trying a new menu on a regular
weeknight leaves some room for error, the meal simply cannot fail when you have a table full of
guests celebrating a special occasion. Danielle has transformed her most cherished family
traditions into trustworthy recipes you can feel confident serving, whether you’re hosting a
special guest with food allergies, or cooking for a crowd of regular grain-eaters.
150 Easy Gluten-free, Allergy-friendly Recipes the Whole Family Can Enjoy
Light on Calories, Big on Flavor
300 simple and satisfying recipes without gluten or dairy
Turn Your Weight Loss Vision Into Reality
Against All Grain
The Wheat-Free Cook
Taste of Home Guilt Free Cooking
The Smitten Kitchen Cookbook
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What’s the one thing that plant-based, paleo, and several whole food diets all agree on? Eating dairy free! For millions of
people, this one simple change—cutting out milk and other dairy products—has resolved most, if not all, of their adverse
health symptoms and helps to reduce the risk of many common medical concerns, including allergies, skin conditions, and
even cancer. And it's easier than you might think. Eat Dairy Free is the cookbook you've been craving to enjoy a dairy-free
diet without special substitutes. Alisa Fleming, author of the bestselling dairy-free guide and cookbook Go Dairy Free,
shares more than 100 recipes for satisfying yet nutritious dairy-free breakfasts, lunches, dinners, snacks, and healthier
desserts that use regular ingredients. Completely free of milk-based ingredients, including casein, whey, and lactose,
these recipes are safe for those with milk allergies and other dairy-related health issues. And for those with further special
diet needs, every recipe has fully tested gluten-free and egg-free options, and most have soy- and nut-free preparations,
too. Inside, discover delectable dishes such as: • Mushroom-Pesto Pizza • Shake & Bake Buttermylk Chicken • Peanut
Power Protein Bars • Chocolate Banana Split Muffins • Southwestern Sunrise Tacos • Mylk Chocolate Cupcakes • Cheesy
Twice-Baked Potatoes • Strawberry Cheeseshakes Live well and eat dairy free!
This is the third book in the Cooking Without' collection written by nutritional therapist Barbara Cousins. This series of
cook books has been an enormous success. They have been recommended by nutritional therapists all over the world and
have transformed the lives of thousands of people.
Over 400 best-loved and highest-rated recipes from the Allrecipies.com website.
A cost-saving cookbook includes 125 tasty, easy-to-make recipes--including kid-friendly meals and desserts--that are free
of major allergen ingredients, including gluten, dairy, nuts, soy, eggs and more. Original.
Gluten-Free on a Shoestring
The Eat Well Cookbook
Your Essential Cookbook for Everyday Meals, Snacks, and Sweets
Cooking Without
Gluten-Free Recipes for the Conscious Cook
Pure Delicious
Cooking Without Made Easy
Vegetarian Cooking Without

Cheesy lasagna, hearty chowders, and chocolate cake...now you can indulge in these family
favorites and still eat healthily! The 325 mouthwatering classics found in this beautiful
collection of great-tasting recipes are true comfort foods and homespun staples prepared in
light and healthy way. Shared by health-conscious family cooks, each dish features everyday
ingredients which come together in a breeze. Over 230 full-color photos of the finished dishes
make it easy to select the perfect family- pleasing dish and the final results a tasty success.
This is the perfect kitchen tool for family-healthy diets. Best of all, each recipe has an icon
to make choosing every meal a cinch. A clock icon indicates that the recipe takes less than 30
minutes to make, another icon represents recipes that have fewer than 5 grams of fat, and a
third icon indicates that the recipe has less than 500 mg of sodium. These healthy recipes are
packed with flavor and include a wide range of ideas-from appetizers and soups to desserts and
sweet treats plus entrees-and all include Nutrition Facts and Diabetic Exchanges to make it
easier than ever to serve heart-smart sensations.
The Wheat-Free Cook: Gluten-Free Recipes for Everyone is the ultimate cookbook for those with
celiac disease and everyone else who has found that they simply feel better when they avoid
wheat. Veteran cookbook author Jacqueline Mallorca takes gluten-free cooking into the
mainstream by creating delectable recipes that appeal to everyone at the table. Inspired by her
travels in Europe as well as the wine country cuisine of northern California, Mallorca presents
approachable recipes for everything from breakfast and quick weeknight suppers to elegant
dinner-party fare. Boneless trout with crispy crumbs takes just five minutes to broil; chicken
meat loaf wrapped in prosciutto doubles as a tasty pâté; rustic seed bread looks and tastes as
though it comes from an artisanal bakery; and chestnut and sausage dressing upstages the
holiday bird. In addition, Mallorca presents a nutritionally sound, lighter style of baking
that results in fabulous cakes and cookies. If you like to eat but without the wheat, The WheatFree Cook should be at the top of your shopping list.
Cooking Without Milk is a straightforward, commonsense cookbook for the 50 million people in
America who have milk or lactose intolerances or allergies. Unlike most of the current milkfree cookbooks that are free of lactose but not necessarily of milk, Cooking Without Milk is
completely milk-free, with more than 550 recipes and variations of the foods people eat
regularly with ingredients found in most grocery stores today. Many current milk-free cookbooks
assume that lactose is the only problem ingredient in milk, require ingredients that are hard
to find, and presume that cooks are mainly interested in making gourmet, time-consuming dishes.
Cooking Without Milk, however, assumes that most people who cook milk-free don't want to spend
a lot of time in the kitchen. Cooking is not their only pastime. Cooking Without Milk includes
a wide range of recipes -- main dishes, vegetables, soups, sandwiches, egg dishes, breads,
deserts, beverages, and sauces, gravies, and glazes. Also included are guides to the role of
milk and milk products in diet, high-lactose foods to avoid, a guide to calcium and calciumrich foods, and other useful information for those who cannot consume milk. The author also
suggests ways in which to determine one's level of milk intolerance, how to live comfortably
while avoiding milk, eating in restaurants, accepting invitations that involve meals, milk
products in medications, knowing how to find hidden milk in the ingredients of everyday foods,
what to be careful about when buying from an in-store deli, and a list of Web sites for those
who want to research milk intolerance for themselves.
The highly anticipated cookbook from the immensely popular food blog Minimalist Baker,
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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.
100 Recipes for all the Creamy Foods You Love--Without Lactose, Casein, or Dairy
[A Cookbook]
The Skinnytaste Cookbook
325 Home Style Recipes for Healthier Living
The Complete Cooking for Two Cookbook
Recipes Free from Added Gluten, Sugar, Dairy Products, Yeast, Salt and Saturated Fat
Cooking Is Cool
Cooking Without Milk

‘Vegetarian Cooking Without’ by nutritional therapist Barbara Cousins was written following requests for a
vegetarian version of ‘Cooking Without’. So many vegetarian books rely heavily on the use of cheese,
milk, cream and wheat and appetizing dishes without these ingredients are harder to find.
Millions of people say they feel better when they eat lectin-free. Here at last is the cookbook that makes
lectin-free cooking fun and delicious! For people who take their health and well-being seriously, gut health
is a top priority. Optimum gut health means more than just a well-working gastrointestinal tract. It means
you have more energy, you simply feel better, and, not least, you're not gaining unwanted pounds.
Among diets that address gut health, lectin-free is the fastest-growing, mainly because following it means
your intestines absorb more nutrients and your gut is populated by fewer bad bacteria. Its many
adherents range from people with specific disorders, like irritable bowel syndrome (IBS), diabetes,
rheumatoid arthritis (and other autoimmune disorders), and "leaky gut," to people who simply feel better
without lectins. Easier weight loss or weight maintenance is an added benefit! Claudia Curici is the
talented writer and photographer behind the pioneering lectin-free blog Creative in My Kitchen. The 125
nourishing and imaginative recipes she has created for this book are all sugar-, grain-, and lectin-free, and
they are delectable and easy to make. Many are dinnertime main courses, from Chicken Coconut Soup
with Shiitakes and One Beef Kebab Platter to vegetarian options like Cauliflower Gratin with Pecans and
Healing Vegetable Soup with Kale and Broccoli. There are lectin-free superfood smoothies, too, among
other drinks and snacks, along with soups, salads, sides, and even desserts, including an opulent but easy
Lectin-Free Chocolate Strawberry Birthday Cake. Nourish and protect your gut with these diverse and
delightful dishes!
It's hard to get excited about making food that is one of the five recipes you've been making over and
over for the past ten years, so it's time to expand your recipe library. That's probably been hard to do
though, especially if you're looking for easy recipes that are simple to prepare, cook, and taste delicious.
Have no fear, this book is here. Moms On The Go cookbook series is aimed at busy moms with minimal
time, cooking experience and/or patience to prepare elaborate meals for their families all the time.
Gluten-free cooking has never been this easy—or affordable! Tired of spending three times as much (or
more) on gluten-free prepared foods? If you’re ready to slash the cost of your grocery bill, you’ve come to
the right place. In Gluten-Free on a Shoestring, savvy mom Nicole Hunn shows how every gluten-free
family can eat well without breaking the bank. Inside this comprehensive cookbook, you’ll find 125
delicious and inexpensive gluten-free recipes for savory dinners, favorite desserts, comfort foods, and
more, plus Nicole’s top money-saving secrets. Recipes include: Apple-Cinnamon Toaster Pastries •
Focaccia • Spinach Dip • Ricotta Gnocchi • Chicken Pot Pie • Szechuan Meatballs • Tortilla Soup •Baked
Eggplant Parmesan• Never-Fail White Sandwich Bread • Banana Cream Pie with Graham Cracker Crust •
Blueberry Muffins • Cinnamon Rolls • Perfect Chocolate Birthday Cake With advice on the best values and
where to find them, meal planning strategies, and pantry-stocking tips, Gluten-Free on a Shoestring is
your essential guide. Never fall victim to the overpriced, pre-packaged gluten-free aisle again. Roll on
by—happier, healthier, and wealthier.
A Seasonal, Vegetarian Cookbook
Eat Well on $4/Day
Dairy-free and gluten-free recipes for food lovers
Without Grain
A Couple Cooks - Pretty Simple Cooking
Recipes and Techniques Every Cook Should Know by Heart
The Living Well Without Lectins Cookbook
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Cooking for Isaiah
2017 James Beard Foundation Book Award nominee The most beautiful and comprehensive resource available
for anyone facing food allergies — or cooking for someone who does — with 150 shockingly tasty recipes.
Allergen-free cooking has never been easier or more appealing than in these recipes made entirely without
dairy, soy, nuts, peanuts, gluten, seafood, cane sugar, or eggs. Created by a mother (and power blogger) whose
young children were diagnosed with severe food allergies and herself has multiple food sensitivities, this
collection of family-friendly recipes means no more need to make multiple meals; everyone can enjoy every
single dish because all are free of the major allergy triggers. With an 8-week elimination diet to help readers
identify allergens and a game plan for transitioning to a cleaner, safer way of eating that is kid-tested and parentapproved, Pure Delicious changes cooking for the family from a minefield to an act of love.
Alex Flinn loves fairy tales and made her two daughters sit through several dozen versions of Beauty and the
Beast while she wrote this book.
Get the recipes everyone is talking about in the debut cookbook from the wildly popular blog, Skinnytaste. Gina
Homolka is America’s most trusted home cook when it comes to easy, flavorful recipes that are miraculously
low-calorie and made from all-natural, easy-to-find ingredients. Her blog, Skinnytaste is the number one go-to
site for slimmed down recipes that you’d swear are anything but. It only takes one look to see why people go
crazy for Gina’s food: cheesy, creamy Fettuccini Alfredo with Chicken and Broccoli with only 420 calories per
serving, breakfast dishes like Make-Ahead Western Omelet "Muffins" that truly fill you up until lunchtime, and
sweets such as Double Chocolate Chip Walnut Cookies that are low in sugar and butter-free but still totally
indulgent. The Skinnytaste Cookbook features 150 amazing recipes: 125 all-new dishes and 25 must-have
favorites. As a busy mother of two, Gina started Skinnytaste when she wanted to lose a few pounds herself. She
turned to Weight Watchers for help and liked the program but struggled to find enough tempting recipes to help
her stay on track. Instead, she started “skinny-fying” her favorite meals so that she could eat happily while
losing weight. With 100 stunning photographs and detailed nutritional information for every recipe, The
Skinnytaste Cookbook is an incredible resource of fulfilling, joy-inducing meals that every home cook will love.
DIVWhile 4% of the population suffers from diagnosed lactose intolerance, it is estimated that a staggering 50
million Americans suffer from some degree of dairy intolerance/allergy. Moreover, recent research has linked
milk protein (casein) to cancer and autoimmune illnesses and found evidence that our bodies quit making the
enzymes necessary to digest milk as we age--thus setting up those who consume a dairy-rich diet for IBS,
allergies and other autoimmune and digestive difficulties. Dairy has become the "new gluten"--something that
people are realizing needs to be minimized in our diet whether they have a formally diagnosed allergy or
not./divDIV/divDIVThe Dairy-Free Kitchen contains 100 delicious recipes for the foods you love without the dairy.
It also provides you with a wealth of information on weeding out hidden dairy in everyday foods and getting
adequate levels of calcium and minerals from a dairy-free diet./divDIV/divDIVGoing dairy-free isnâ€™t as
complicated as you think. You can do it! The Dairy-Free Kitchen will help./divDIV/div
The Dairy-Free Kitchen
Recipes Free from Added Gluten, Sugar, Yeast and Dairy Produce
Cooking Without Recipes
Just the Good Stuff
Gluten-Free & Dairy-Free Recipes for Easy, Delicious Meals
The Everything Gluten-Free & Dairy-Free Cookbook
An Apple-to-Zucchini Celebration of Impromptu Cooking
Love and Lemons Every Day
The 20/20 Diet by Dr. Phil McGraw gives readers a perfect, 20/20 vision of what their lives and bodies will
look like when they finally lose weight and keep it off forever.
An expanded edition—now bursting with color throughout—of a category-leading gluten-free
cookbook—ready to reach more home cooks than ever Since its original publication in 2009, Artisanal
Gluten-Free Cooking has steadily grown in popularity as more and more home cooks have embraced Kelli
and Peter Bronski’s high-quality gluten-free recipes for every meal, from breakfast through dessert. Now,
in an extensively revised and expanded second edition, this trusted, versatile cookbook is better than
ever. Here are: • 25 brand-new recipes and nearly 100 additional pages • 50 all-new full-page color
photographs • The quality ingredients, from-scratch preparation methods, and unbeatable flavors that
made the original edition so appealing • Dozens of recipes, from bagels to birthday cake, perfectly suited
to the Bronskis’ signature all-purpose flour blend—including Belgian Waffles, Sandwich Bread, pizzas and
pastas galore, Cannoli, Carrot Cake, Blueberry Pie, cookies, and much more • Globally inspired dishes,
from Italian to Indian to Mexican and beyond—such as Tortellini, General Chang’s Chicken, and Pork
Tamales • An expanded array of vegetarian options such as Quinoa Salad, Brussels Sprouts-Tofu Fried
Rice, and Red Lentil Dal • A thorough introduction to gluten-free shopping and cooking—plus handy tips
about ingredients, equipment, and techniques sprinkled throughout.
Cooking for Isaiah is a love story of Silvana Nardone’s journey to develop great-tasting meals for her son,
Isaiah, after he was diagnosed with food intolerances to gluten and dairy. The results of her efforts found
in the pages of this book, are through 135 recipes that are not only easy to make but taste and look
delicious, including S’mores Pancakes with Marshmallow Sauce, Double-Decker Toasted Cornbread and
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Spicy Greens Stack, Chicken and Waffles with Maple Bacon Gravy, Shrimp Pizza with Garlic Cream Sauce,
and Chocolate Birthday Cake with Whipped Chocolate Frosting. You’ll also find: Silvana’s tried-and-tested
all-purpose flour and pancake mix recipes An ingredient substitutions chart that shows you what to swap
if, for example, you need to cook without gluten, but dairy is okay Dishes that are perfect for entertaining
with friends and family Complete pantry set-up Food shopping, recipe make-ahead and storage tips
Includes a foreword by Rachael Ray!
A classic recipe book which excludes ingredients harmful to those suffering from candida, M.E., and
allergy sufferers.
The Love and Lemons Cookbook
Danielle Walker's Against All Grain Celebrations
How to Cook Without a Book
Cooking Without Made Easy: All recipes free from added gluten, sugar, yeast and dairy produce
Gluten-Free Recipes for Everyone
125 Lectin-Free Recipes for Optimum Gut Health, Losing Weight, and Feeling Great
Eat Dairy Free
More than 100 Bright, Plant-Forward Recipes for Every Meal: A Cookbook
NEW YORK TIMES BEST SELLER • Celebrated food blogger and best-selling cookbook author Deb Perelman
knows just the thing for a Tuesday night, or your most special occasion—from salads and slaws that make perfect
side dishes (or a full meal) to savory tarts and galettes; from Mushroom Bourguignon to Chocolate Hazelnut
Crepe. “Innovative, creative, and effortlessly funny." —Cooking Light Deb Perelman loves to cook. She isn’t a
chef or a restaurant owner—she’s never even waitressed. Cooking in her tiny Manhattan kitchen was, at least at
first, for special occasions—and, too often, an unnecessarily daunting venture. Deb found herself overwhelmed
by the number of recipes available to her. Have you ever searched for the perfect birthday cake on Google?
You’ll get more than three million results. Where do you start? What if you pick a recipe that’s downright bad?
With the same warmth, candor, and can-do spirit her award-winning blog, Smitten Kitchen, is known for, here
Deb presents more than 100 recipes—almost entirely new, plus a few favorites from the site—that guarantee
delicious results every time. Gorgeously illustrated with hundreds of her beautiful color photographs, The
Smitten Kitchen Cookbook is all about approachable, uncompromised home cooking. Here you’ll find better uses
for your favorite vegetables: asparagus blanketing a pizza; ratatouille dressing up a sandwich; cauliflower
masquerading as pesto. These are recipes you’ll bookmark and use so often they become your own, recipes you’ll
slip to a friend who wants to impress her new in-laws, and recipes with simple ingredients that yield amazing
results in a minimum amount of time. Deb tells you her favorite summer cocktail; how to lose your fear of
cooking for a crowd; and the essential items you need for your own kitchen. From salads and slaws that make
perfect side dishes (or a full meal) to savory tarts and galettes; from Mushroom Bourguignon to Chocolate
Hazelnut Crepe Cake, Deb knows just the thing for a Tuesday night, or your most special occasion.
100 Delicious Recipes for Eating a Grain-Free, Gluten-Free, Wheat-Free Diet
Do you love cooking and eating great food? Do you worry about gaining weight? Do you have or suspect you
have food sensitivities? Would you like to feel fabulous all the time? The good news is that there are ways of
having your cake and eating it too. Basing their philosophy for health and wellbeing on their formidable
combined experience in the food and natural health industries, Jan Purser and Kathy Snowball have created
another cookbook with sensational healthy food suitable for all occasions, whether it's dinner for two, a family
meal or entertaining the masses. And it's all gluten and dairy free, making it suitable for people with sensitivities
or allergies in those areas. Following on from the success of their award-winning The Detox Cookbook, this is a
book of recipes and practical advice for living well, for people with a passion for food who also want to keep a
close eye on their health.
The debut cookbook from the popular New York Times website and mobile app NYT Cooking, featuring 100
vividly photographed no-recipe recipes to make weeknight cooking more inspired and delicious. You don’t need a
recipe. Really, you don’t. Sam Sifton, founding editor of New York Times Cooking, makes improvisational
cooking easier than you think. In this handy book of ideas, Sifton delivers more than one hundred no-recipe
recipes—each gloriously photographed—to make with the ingredients you have on hand or could pick up on a
quick trip to the store. You’ll see how to make these meals as big or as small as you like, substituting ingredients
as you go. Fried Egg Quesadillas. Pizza without a Crust. Weeknight Fried Rice. Pasta with Garbanzos. Roasted
Shrimp Tacos. Chicken with Caramelized Onions and Croutons. Oven S’Mores. Welcome home to freestyle,
relaxed cooking that is absolutely yours.
Vegetarian Cooking Without: All recipes free from added gluten, sugar, yeast, dairy produce, meat, fish and
saturated fat (Text only)
Minimalist Baker's Everyday Cooking
Artisanal Gluten-Free Cooking
650 Recipes for Everything You'll Ever Want to Make
275 Great-Tasting, From-Scratch Recipes from Around the World, Perfect for Every Meal and for Anyone on a
Gluten-Free Diet—and Even Those Who Aren't
Free for All Cooking
101 Entirely Plant-based, Mostly Gluten-Free, Easy and Delicious Recipes
All Recipes Cookbook
By showing that kitchen skill, and not budget, is the key to great food, Good and Cheap will help you
eat well—really well—on the strictest of budgets. Created for people who have to watch every dollar—but
particularly those living on the U.S. food stamp allotment of $4.00 a day—Good and Cheap is a cookbook
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filled with delicious, healthful recipes backed by ideas that will make everyone who uses it a better
cook. From Spicy Pulled Pork to Barley Risotto with Peas, and from Chorizo and White Bean Ragù to
Vegetable Jambalaya, the more than 100 recipes maximize every ingredient and teach economical cooking
methods. There are recipes for breakfasts, soups and salads, lunches, snacks, big batch meals—and even
desserts, like crispy, gooey Caramelized Bananas. Plus there are tips on shopping smartly and the
minimal equipment needed to cook successfully. And when you buy one, we give one! With every copy of
Good and Cheap purchased, the publisher will donate a free copy to a person or family in need. Donated
books will be distributed through food charities, nonprofits, and other organizations. You can feel
proud that your purchase of this book supports the people who need it most, giving them the tools to
make healthy and delicious food. An IACP Cookbook Awards Winner.
Popular husband-and-wife bloggers and podcasters (acouplecooks.com) offer 100 recipes with an emphasis
on whole foods and getting into the kitchen together. The couple's non-diet approach features simple
lifestyle changes to make healthy cooking sustainable, rather than a short-term fix. A love story at its
finest, Alex and Sonja Overhiser first fell for each other--and then the kitchen. In a matter of months,
the writer-photographer duo went from eating fast and frozen food to regularly cooking vegetarian meals
from scratch. Together, the two unraveled a "pretty simple" approach to home cooking that kicks the diet
in favor of long-term lifestyle changes. While cooking isn't always easy or quick, it can be pretty
simple by finding love in the process. A Couple Cooks | Pretty Simple Cooking is an irresistible
combination of spirited writing, nourishing recipes with a Mediterranean flair, and vibrant photography.
Dubbed a "vegetarian cookbook for non-vegetarians", it's a beautiful book that's food for thought, at
the same time providing real food recipes for eating around the table. The book features: 100 vegetarian
recipes, with 75 vegan and 90 gluten-free options A full-color photograph for every recipe Recipes
arranged from quickest to more time-consuming 10 life lessons for a sustainably healthy approach to
cooking, artfully illustrated with a custom watercolor
Recalling an earlier era when cooks relied on sight, touch, and taste rather than cookbooks, the author
encourages readers to rediscover the lost art of preparing food and use their imagination in the
kitchen. $25,000 ad/promo.
300 gluten- and dairy-free recipes from popular food blogger Audrey Roberts to reset your eating habits
to live a healthier life. Millions of people now suffer from celiac disease and food sensitivity. But
switching to a diet without gluten or dairy not only benefits those with gluten sensitivity or lactose
intolerance, but benefits anyone who needs more energy, wants to lose weight, or simply craves a much
healthier lifestyle. And now cooking without them is simple! You no longer need to give up the foods you
love because with easy substitutions, some creative cooking, and the recipes in this book, you will
still enjoy all your favorite foods. The Everything Gluten-Free & Dairy-Free Cookbook includes 300
gluten- and dairy-free recipes that your whole family will enjoy—from eggs benedict casserole to coconut
cream pie. These easy and delicious recipes make it painless to start living a healthier life and feel
better. Audrey Roberts, founder of the popular food blog Mama Knows Gluten Free, teaches you how to make
the most satisfying recipes from breakfast to dinner and snacks in between meals. The Everything GlutenFree & Dairy-Free Cookbook makes it easy to meet your family’s dietary needs while keeping them happy
and healthy.
The 20/20 Diet
The New York Times Cooking No-Recipe Recipes
Milk-Free and Lactose-Free Recipes
A Year of Gluten-Free, Dairy-Free, and Paleo Recipes for Every Occasion [A Cookbook]
Plant-Based on a Budget
Recipes Free from Added Gluten, Sugar, Yeast, Dairy Products, Meat, Fish, Saturated Fat
What's for Dinner?
Delicious Vegan Recipes for Under $30 a Week, in Less Than 30 Minutes a Meal

Eat vegan—for less! Between low-paying jobs, car troubles, student loans, vet bills, and trying to pay down credit card debt, Toni
Okamoto spent most of her early adult life living paycheck to paycheck. So when she became a vegan at age 20, she worried: How
would she be able to afford that kind of lifestyle change? Then she discovered how to be plant-based on a budget. Through her
popular website, Toni has taught hundreds of thousands of people how to eat a plant-strong diet while saving money in the process.
With Plant-Based on a Budget, going vegan is not only an attainable goal, but the best choice for your health, the planet—and your
wallet. Toni's guidance doesn't just help you save money—it helps you save time, too. Every recipe in this book can be ready in around
30 minutes or less. Through her imaginative and incredibly customizable recipes, Toni empowers readers to make their own
substitutions based on the ingredients they have on hand, reducing food waste in the process. Inside discover 100 of Toni's "frugal
but delicious" recipes, including: • 5-Ingredient Peanut Butter Bites • Banana Zucchini Pancakes • Sick Day Soup • Lentils and
Sweet Potato Bowl • PB Ramen Stir Fry • Tofu Veggie Gravy Bowl • Jackfruit Carnita Tacos • Depression Era Cupcakes • Real
Deal Chocolate Chip Cookies With a foreword by Michael Greger, MD, Plant-Based on a Budget gives you everything you need to
make plant-based eating easy, accessible, and most of all, affordable. Featured in the groundbreaking documentary What the Health
Sometimes all you need is a little spark of inspiration to change up your regular cooking routine. The Love & Lemons Cookbook
features more than one hundred simple recipes that help you turn your farmers market finds into delicious meals. The beloved Love
& Lemons blog has attracted buzz from everyone from bestselling author Heidi Swanson to Saveur Magazine, who awarded the blog
Best Cooking Blog of 2014. Organized by ingredient, The Love & Lemons Cookbook teaches readers how to make beautiful food with
what’s on hand, whether it’s a bunch of rainbow-colored heirloom carrots from the farmers market or a four-pound cauliflower that
just shows up in a CSA box. The book also features resources to show readers how to stock their pantry, gluten-free and vegan
options for many of the recipes, as well as ideas on mixing and matching ingredients, so that readers always have something new to
try. Stunningly designed and efficiently organized, The Love & Lemons Cookbook is a resource that you will use again and again.
This edition has been adapted for the US market. From simple suppers and family favorites, to weekend dishes for sharing with
friends, this book is packed full of phenomenal food - pure and simple. Whether it's embracing a meat-free day or two each week,
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living a vegetarian lifestyle, or just wanting to try some brilliant new flavor combinations, this book ticks all the boxes. Super-tasty,
brilliantly simple, but inventive veg dishes include: · AMAZING VEGGIE CHILI, comforting black rice, zingy crunchy salsa and chilirippled yogurt · GREENS MAC 'N' CHEESE with leek, broccoli & spinach and a toasted almond topping · VEGGIE PAD THAI,
crispy fried eggs, special tamarind & tofu sauce and peanut sprinkle · SUPER SPINACH PANCAKES with avocado, tomato and
cottage cheese · SUMMER TAGLIATELLE, basil & almond pesto, broken potatoes and delicate green veg With chapters on Soups &
Sandwiches, Brunch, Pies & Bakes, Curries & Stews, Salads, Burgers & Fritters, Pasta, Rice & Noodles, and Traybakes there's
something tasty for every occasion. Sharing simple tips and tricks that will excite the taste buds, this book will give you the
confidence to up your vegetable intake and widen your recipe repertoire, safe in the knowledge that it'll taste utterly delicious. It will
also leave you feeling full, satisfied and happy - and not missing meat from your plate. “It's all about celebrating really good, tasty
food that just happens to be meat-free.” Jamie Oliver
The ultimate guide for cooking outrageously delicious, vegetable-packed meals every day of the week, from bestselling author of The
Love & Lemons Cookbook. Known for her insanely flavorful vegetable recipes and stunning photography, Jeanine Donofrio
celebrates plants at the center of the plate with more than 100 new vegetarian recipes in Love & Lemons Every Day. In this book,
Jeanine shows you how to make any meal, from breakfast to dessert, where produce is the star. Butternut squash becomes the best
creamy queso you've ever eaten, broccoli transforms into a zesty green "rice" burrito filling, and sweet potato blends into a smooth
chocolate frosting. These exciting and approachable recipes will become instant additions to your family's regular meal rotation.
This book is a resource, filled with smart tips for happier, healthier eating. You'll find inspiration from Jeanine's signature colorful
infographics - such as a giant matrix of five-ingredient salad dressings, a guide to quick weeknight pastas, and a grid to show you
how to roast any vegetable. There are also plenty of practical charts, such as a template to make versatile vegetable broth, seasonal
produce guides, and clever ideas to use commonly tossed vegetable parts -- you'll never toss those cauliflower cores, corn cobs, or
broccoli stalks again! Packed with imaginative every day meals, go-to cooking tips, alternatives for dietary restrictions, and guides
for mastering produce-based kitchen staples, Love & Lemons Every Day is a must-have for herbivores and omnivores alike.
100 Delicious Recipes for Eating a Grain-Free, Gluten-Free, Wheat-Free Diet
100+ Guilt-Free Recipes to Satisfy All of Your Cravings
Good and Cheap
100 Delicious Vegetarian Recipes to Make You Fall in Love with Real Food
125 Easy Recipes for Eating Well on the Cheap
150 Allergy-Free Recipes for Everyday and Entertaining
Heat-Free Recipes for Kids to Cook
Ultimate Veg
Welcome to food freedom: 100+ recipes that prove you can make healthy choices without sacrificing the
meals, snacks, and sweets you love--with plenty of gluten-free, Paleo, and plant-based options. Rachel
Mansfield's vibrant debut cookbook proves that living a healthy lifestyle doesn't mean adhering to
restrictive diets or giving up all the foods you crave. Using better-for-you ingredients, such as grain-free
flours, collagen peptides, and coconut sugar, you can indulge while still maintaining a balanced
approach to eating. Rachel's recipes focus on creative, flavor-forward takes on favorite, comfort food
dishes--think Almond Butter Pad Thai, Sweet Potato Nachos with Cashew Cheese, Homemade Pastry
Tarts with Berry Chia Jam, and Epic Quinoa Burrito Bowls. Though Rachel personally doesn't prescribe to
a single diet or label, many recipes are Paleo-friendly, dairy-free, and gluten-free, and none include any
refined sugar. This highly approachable book is organized to reflect the rhythms of real life: grab-and-go
breakfasts, meat and vegetables perfect to mix and match for meal prep, easy solo dinners, potluckfriendly spreads, shareable snacks, and, of course, sweets--lots of 'em because as Rachel says, "You can
have your gluten-free cake and eat it too!" Perfect for those who are new to cooking or learning how to
incorporate healthy ingredients into their everyday lives, Just the Good Stuff includes an entire chapter
on food prep (both a money and time saver!), lots of confidence-building tips, and inspirational advice.
Advance praise for Just the Good Stuff "In Just the Good Stuff, Rachel creates recipes that are glutenfree, dairy-free, and deliciously vibrant. Her Crunchy Tahini Chocolate Grain-Free Granola and Paleo
Everything Bagel Bread are just two of the many recipes you'll crave over and over again. Plus, having a
guide to prepping food for the week, this book has you covered for all aspects of eating."--Frank Lipman,
MD, bestselling author of The New Health Rules and How to Be Well "Rachel's recipes are modern,
approachable, and simple enough that anyone can make them! Just the Good Stuff is a new staple on my
bookshelf!"--Gina Homolka, New York Times bestselling cookbook author and founder of Skinnytaste
Meat-free recipes from the author of Britain's bestselling special diets cookbook: Cooking Without
Having battled an autoimmune disease the modern-medicine way for many years, Danielle Walker took
matters into her own hands and set out to regain her health through the medicine of food. After four
years of turning her kitchen into a laboratory for revamping her culinary point of view, Danielle
mastered the art of grain- and dairy-free cooking—and improved her well-being, virtually eliminating all
her ailments.A self-trained chef, Danielle is the new face of grain-free cooking, tempting foodies of all
stripes with her accessible recipes for vibrant Paleo food. Paying homage to the dishes she loved in her
pre-Paleo life, she has ingeniously recreated all her favorites without grains or dairy in her first
cookbook.Complementing her innovative recipes with elegant photography, Danielle takes you on a
culinary Paleo journey that includes everything from quick breakfasts to sinful desserts, with a long list
of hearty entrees in-between. And because Danielle knows she's not the only one with a finicky toddler
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at home, she has included a special section filled with healthy recipes that kids will be eager to eat and
moms will be just as eager to serve.These recipes are sure to leave you feeling satisfied and exhilarated,
rather than discouraged and deprived. Danielle proves that omitting grains, gluten, dairy, and refined
sugar doesn't correlate with sacrificing taste; in fact, just the opposite. This book will show you that you
can go against the grain in the culinary world and enter a paradise of gourmet foods with exciting
flavors.
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