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Welcome to the world's most exciting foodscape, Spain, with its vibrant marriage of rustic traditions, Mediterranean palate, and
endlessly inventive cooks. The New Spanish Table lavishes with sexy tapas —Crisp Potatoes with Spicy Tomato Sauce, Goat
Cheese-Stuffed Pequillo Peppers. Heralds a gazpacho revolution—try the luscious, neon pink combination of cherry, tomato, and
beet. Turns paella on its head with the dinner party favorite, Toasted Pasta "Paella" with Shrimp. From taberna owners and
Michelin-starred chefs, farmers, fishermen, winemakers, and nuns who bake like a dream—in all, 300 glorious recipes, illustrated
throughout in dazzling color. ¡Estupendo!
A collection of 100 recipes from the James Beard Award-nominated Genius Recipes column on the Food52 website features
foolproof recipes and instructions from cooking luminaries including Julia Child, Alice Waters, David Chang and Yotam Ottolenghi.
A full-colour cookbook featuring an enticing array of Palestinian dishes, 'The Gaza Kitchen' also serves as an extraordinary
introudction to daily life in the embattled Gaza Strip. It is a window into the intimate everyday spaces that never appear in the
news.
Centuries-old traditions and exciting innovations, super-spicy and divinely mellow dishes, charcoal-fired meats and abundant
vegetables Spanish food truly has something for everyone. In Rustica, award-winning chef Frank Camorra journeys through his
native land to deliver more than 120 savory and sweet recipes tailored to the home kitchen. With an eye-catching, modern design,
sumptuous photography, clear techniques, and a Spanish culinary glossary, this gorgeous package is as glorious as the cuisine it
celebrates.
The ultimate soup cookbook-from James Beard Cookbook of the Year award-winning author Clifford Wright Soup is an affordable,
popular dish the world over. In The Best Soups in the World, renowned food scholar and cookbook author Clifford Wright compiles
the globe's most delicious soups into a single collection, exploring the history and cultural significance of each recipe along the
way. Perfect for cooks at any level of experience, the book includes traditional American and thrilling international flavors alikefrom Old-Fashioned Chicken Noodle to Thai Mushroom and Chile to Mexican Roasted Poblano and Three Cheese to Tuscan
White Bean. A great value-features 300 recipes in an affordable, beautiful paperback format Clifford Wright is a highly-respected
cookbook author who has won the James Beard Cookbook of the Year Award and the James Beard Award for Best Writing on
Food The perfect soup cookbook for anyone who loved Wright's highly acclaimed casseroles cookbook Bake Until Bubbly The
Best Soups in the World presents exciting, enticing, easy-to-prepare recipes using common, easy-to-find ingredients-perfect for
budget-conscious cooks whose tastes know no boundaries.
A recipe collection of the James Beard–nominated chef Jessica Koslow’s famed jams, preserves, jellies, and breads “This is food
whose time has come,” declared Mark Bittman about Sqirl, the much-beloved Los Angeles restaurant that locals, tourists, and
critics alike all flock to. Sqirl all began with jam—organic, local, made from unusual combinations of fruits, fragrant, and not overly
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sweet—the kind of jam you eat with a spoon. The Sqirl Jam Book collects Jessica Koslow’s signature recipes into a cookbook that
looks and feels like no other preserving book out there, inspiring makers to try their own hands at canning and creating. With
photography and a design bound to inspire imitators, The Sqirl Jam Book will make you fall in love with jam.
Stevie Parle and Emma Grazette are on a mission to spice up Britain's kitchens and revolutionise the way we cook with the
treasures hidden away in our cupboards. This book, accompanying the award-winning Channel 4 series, will show just how to
bring the magic of spice into your home. Emma and Stevie have been on a journey to all corners of the world to discover the
secrets of six essential everyday spices, learning from the world's experts - the people who grow and cook with them every day. In
this book they share the best recipes, therapies and mementoes from their journey. Their recipes are inspired not just by the
countries visited on this trip, but from all over the world. Some are hot, some sweet, some subtle, and they're all special, take less
than twenty minutes to prepare and are really easy to cook. And as well as exploring the culinary uses of each spice, Emma also
reveals their therapeutic value through the secrets she discovered from the remarkable people she met on her journey. With over
100 thoroughly tested recipes, therapies and photography from an incredible journey, let Spice Trip transform your cooking and
your life from the ordinary to the extraordinary.
'These are the sort of recipes that I can't wait to cook: honest, rugged and colourful, you know everything is going to taste deeply
Spanish.' Rick Stein Nieves Barragán Mohacho is the renowned Spanish chef behind the highly anticipated restaurant Sabor,
opening in London this autumn. Nieves was previously executive chef at London's acclaimed Barrafina restaurants, where she
was awarded a Michelin star for Barrafina Frith Street. Sabor: Flavours from a Spanish Kitchen is the food that the Basque-born
chef likes to cook when she's off duty; the food that she grew up eating and the food that she still makes for friends and family. The
recipes range from hearty dishes such as braised Iberian pork ribs and chorizo and potato stew, to lighter fare such as seafood
skewers, clams in salsa verde and stuffed piquillo peppers, and a wealth of other recipes, from grilled hispi cabbage to baked
cauliflower with salted almonds, chilli and shallots.
Experience Yotam Ottolenghi’s wholly original approach to Middle Eastern-inspired, vegetable-centric cooking with over 280 recipes in a
convenient ebook bundle of the beloved New York Times bestselling cookbooks Plenty More and Ottolenghi Simple. From powerhouse chef
and author (with over five million book copies sold) Yotam Ottolenghi comes this collection of two fan favorites. These definitive books feature
over 280 recipes—spanning every meal, from breakfast to dessert, including snacks and sides—showcasing Yotam’s trademark dazzling,
boldly flavored, Middle Eastern cooking style. Full of weeknight winners, for vegetarians and omnivores alike, such as Braised Eggs with
Leeks and Za’atar, Polenta Chips with Avocado and Yogurt, Lamb and Feta Meatballs, Baked Orzo with Mozzarella and Oregano, and
Halvah Ice Cream with Chocolate Sauce and Roasted Peanuts, Essential Ottolenghi includes: Plenty More: More than 150 dazzling recipes
emphasize spices, seasonality, and bold flavors. Organized by cooking method, from inspired salads to hearty main dishes and luscious
desserts, this collection will change the way you cook and eat vegetables. Ottolenghi Simple: These 130 streamlined recipes packed with
Yotam’s famous flavors are all simple in at least (and often more than) one way: made in thirty minutes or less, with ten or fewer ingredients,
in a single pot, using pantry staples, or prepared ahead of time for brilliantly, deliciously simple meals.
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In Moro East, Sam and Sam Clark renew their passion for the food of Spain and the Muslim Mediterranean, but this time they find their
inspiration a little closer to home… in an East End allotment. Moro East follows a year in the life of this East End allotment, reflected in recipes
that are unusual without being daunting. Many of the recipes reflect everyday activities at the allotment — Turkish women rolling flatbreads or
clipping the young vine leaves to make dolmades, families gathering to grill kebabs at the weekend — and the spirit of the community is
captured in the photographs and the dishes. The 150 imaginative and seasonal recipes include Moro favourites and new combinations.
A design-forward cookbook for sweet and savory baked goods from London's popular Violet Bakery that focuses on quality ingredients,
seasonality, and taste (as opposed to science) as the keys to creating satisfying, delightful homemade pastries, tarts, sweets, and more.
Violet is a jewel box of a cake shop and café in Hackney, east London. The baking is done with simple ingredients including whole grain
flours, less refined sugars, and the natural sweetness and nuanced hues of seasonal fruits. Everything is made in an open kitchen for people
to see. Famed for its exquisite baked goods, Violet has become a destination. Owner Claire Ptak uses her Californian sensibility to create
recipes that are both nourishing and indulgent. With a careful eye to taste and using the purest ingredients, she has created the most flavorful
iterations of classic cakes, as well as new treats for modern palates. Over 100 recipes include nourishing breakfasts, midday snacks,
desserts to share, fruit preserves, and stylish celebration cakes. This book is about making baking worth it: simple to cook and satisfying to
eat.
Authentic Recipes for the Hearty, Comforting Foods of Eastern Europe Bring the warming, fresh and savory flavors of Ukraine, Russia,
Poland and beyond into your kitchen with this beautiful and personal collection of family recipes passed down through generations. From
growing up in a close-knit Slavic community that gathered daily to celebrate food, Tatyana Nesteruk learned the art of honoring tradition while
also making the recipes accessible for the modern home cook. Her simple instructions and treasure chest of time-honored dishes will have
you flawlessly re-creating the food you love—or have yet to discover! Capturing the classic tastes of Eastern Europe is easy no matter where
you live, thanks to Tatyana’s nifty cooking hacks, such as rinsing cottage cheese to quickly transform it into the beloved Russian tvorog
(farmer’s cheese). Dive into timeless recipes like Beef and Cheese Piroshki (hand pies), Smoked Salmon and Caviar Blini and Classic Beef
Borscht. Whip up epic main dishes like Shashliki (Shish Kebabs), Plov (Beef and Garlic Rice Pilaf) and Potato Latkes with Chicken, and pair
them with delicious sides like Mushroom Buckwheat and Olivier Potato Salad for a truly unbeatable spread. With desserts like Sweet Cherry
Pierogi, Russian Tea Cookies and Poppy Seed Roll, you’ll be transported back to the old world by the end of the night. If you grew up eating
this incredible cuisine, visited this part of the world and can’t stop dreaming of the food, or are trying these authentic dishes for the first time,
the unique, comforting and nostalgic flavors packed into Tatyana’s recipes will send your taste buds on an unforgettable journey.
Over 133 modern American recipes from the critically acclaimed New York City bistro that you can make in your own kitchen. One flight up, in
a bustling neighborhood bistro overlooking the chaos of one of downtown New York’s busiest streets, Ignacio Mattos serves food so
uncannily delicious it consistently earns him accolades like “Chef of the Year,” and his restaurant Estela a spot among the World’s 50 Best.
Estela shows you how to think like Ignacio Mattos, who as an immigrant sees ingredients with fresh eyes. Here is how to look at something
as ordinary as a button mushroom and make it extraordinary (shaved thin over ricotta dumplings), or as familiar as burrata and transform it
(with a pool of juiced herby greens and charred bread). How to use vinegars, citruses, fish sauce, and pickling broth to give each bite a pop of
flavor. How to compose a plate in layers, so that the deeper you dig, the more that is revealed, while each forkful carries an electric marriage
of flavors and textures. Estela presents over 133 recipes, including classics that will never leave the menu, like Lamb Ribs with Chermoula
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and Honey, Mussels Escabeche on Toast, and the hide-and-seek joy of Endive Salad with Walnuts and Ubriaco Rosso. Small plates meant
for sharing with friends and family, like Cherry Tomatoes with Figs and Onion. Incredible pan-seared steaks. And basics for the pantry that
will elevate whatever you feel like making. Named one of the Best Cookbooks of Fall 2018 by The New York Times Book Review, Epicurious,
Grub Street, The Kitchn, and more!
The food of the Middle East is known for its diverse flavors and colors. Now you can enjoy all of these titillating meals in the comfort of your
own home! Tess Mallos shows us how to produce delectable meals from the fascinating cultures of the Middle East, with recipes carefully
tested and set out in easy to follow steps. Many of the dishes are illustrated, in 80 superb photographs. This book provides a brilliant insight
into the regional dishes of Greece, Turkey, Lebanon, Egypt and Syria and an invaluable introduction to some of the lesser known cuisines of
other countries in the region: Afghanistan, Armenia, Cyprus, Iran, Iraq, Jordan, Saudi Arabia, Bahrain, Kuwait, Oman, Qatar, the United Arab
Emirates, and Yemen. The pages in this Middle Eastern Cookbook guide the reader through the vast scope of Middle Eastern food —recipes
and photographs show how to use familiar foods in new and exciting ways, while the introduction to each chapter examines the food, lifestyle
and cooking methods of each country, to explain exactly how to use the right ingredients in delicious, authentic dishes. The recipes ensure
that the traditional essence of each cuisine is preserved, while the instructions are given in the clearest and most accessible way for the
modern cook, with guidance wherever necessary for the use of today's appliances. The basics of Middle Eastern cooking are carefully
explained, and the glossary gives regional names and descriptions of a host of food and ingredients. The Complete Middle East Cookbook is
a joy to read and use in the kitchen. A bestselling classic, it has been revised and enhanced with contemporary photographs, so that it will
continue to delight all who seek to know and enjoy the rich and varied cuisines of the Middle East. Recipes include: Spanakopita (Spinach
Pie) Koupepia (Stuffed Grape Vine Leaves) Patlicanli Pilav (Eggplant Pilaf) Samak Mashwi (Barbecued Fish With Dates) Kibbeh (Ground
Lamb and Burghul) Nane Lavash (Wholemeal Flat Bread) Baklava (Almond and Cardamom Pastry
Beautiful, and an instant classic' Nigella Lawson 'Really delicious, authentic pasta recipes' Jamie Oliver 'Every cook – from the novice to the
seasoned chef – will learn something from this exquisite and delightful book' Jack Monroe The Italians have a secret . . . There are said to be
over 300 shapes of pasta, each of which has a history, a story to tell, and an affinity with particular foods. These shapes have evolved
alongside the flavours of local ingredients, and the perfect combination can turn an ordinary dish into something sublime. With a stunning
cover design to celebrate its 10-year anniversary, The Geometry of Pasta pairs over 100 authentic recipes from critically acclaimed chef,
Jacob Kenedy, with award-winning designer Caz Hildebrand’s incredible black-and-white designs to reveal the science, history and
philosophy behind spectacular pasta dishes from all over Italy. A striking fusion of design and food, The Geometry of Pasta tells you
everything you need to know about cooking and eating pasta like an Italian.
Want to cook dinner for fifteen? Have fifty people for drinks and canapés? Feed your family comforting food at lunch time?Make an elegant
dinner for eight? Transport quantities of food to a picnic so it doesn't spill and crumble? In You're All Invited, Margot Henderson, who cooks
for between 30 to 200 people every day, shows you how: using her panache as a caterer for Arnold & Henderson and restaurateur at
London's Rochelle Canteen, and drawing on her family life with Fergus Henderson and their three children, she provides 130 easy and
delicious recipes for all occasions. There are ideas for breakfast that you can face making first thing in the morning (bacon buns, spicy eggs);
recipes for lunch and supper whether it's delicious things on toast or warming soups and stews (chorizo and potato stew), or Sunday roasts
with perfect gravy and vegetables for a lingering lunchtime spread. Forthright and refreshing, Margot advises on how to give a drinks party
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with a Negroni roar - the crescendo a party reaches when everyone's happily drinking cocktails and eating canapés - and gives tips on
feasting as well as packing for a picnic (the joy of Tupperware, the heaven of Scotch eggs) and making a seaside barbecue. You're All Invited
is all you need to make every meal an occasion to remember.
Recipes from the Walnut Tree restaurant in Wales
Sergio Vasquez presents over 70 healthy and delicious Spanish dishes ranging from classic favourites to modern ideas and variations. All of
the recipes are easy to follow and quick to prepare, which makes them perfect for both after-work suppers and entertaining.
For twenty-four years, in an odd and intimate warren of rooms, San Franciscans of every variety have come to the Zuni Café with high
expectations and have rarely left disappointed. In The Zuni Café Cookbook, a book customers have been anticipating for years, chef and
owner Judy Rodgers provides recipes for Zuni's most well-known dishes, ranging from the Zuni Roast Chicken to the Espresso Granita. But
Zuni's appeal goes beyond recipes. Harold McGee concludes, "What makes The Zuni Café Cookbook a real treasure is the voice of Zuni's
Judy Rodgers," whose book "repeatedly sheds a fresh and revealing light on ingredients and dishes, and even on the nature of cooking
itself." Deborah Madison (Vegetarian Cooking for Everyone) says the introduction alone "should be required reading for every person who
might cook something someday."
'Amazing recipes that spread joy.' - Giovanna Fletcher 'The perfect combination of delicious recipes and mindful food. A must-read and a
must-eat!' - Frankie Bridge 'A magical reminder of how wonderful food can be.' - Tom Kerridge Feel-good food for grey and busy days The
kitchen has always been my happy place - it's the only place I feel completely at ease. Cooking has got me through some proper tough times!
It also helps me slow down, take a breath and take stock. These recipes are all dishes that make me smile - they give me joy and I want to
share that joy with you. From my go-to Chicken Nuggets and Brown Butter Macaroni Cheese to my Cinnamon Pastry Twists, you'll find all my
everyday favs here. I've included quick meals for those days when you just can't think about what to cook, and my 'therapy' recipes that are
good for distracting a worried mind - at least for a while. Take care of yourself. Love, Candice x
THE SUNDAY TIMES BESTSELLER 'A love letter to Bombay told through food and stories, including their legendary black daal' Yotam
Ottolenghi At long last, Dishoom share the secrets to their much sought-after Bombay comfort food: the Bacon Naan Roll, Black Daal, Okra
Fries, Jackfruit Biryani, Chicken Ruby and Lamb Raan, along with Masala Chai, coolers and cocktails. As you learn to cook the comforting
Dishoom menu at home, you will also be taken on a day-long tour of south Bombay, peppered with much eating and drinking. You'll discover
the simple joy of early chai and omelette at Kyani and Co., of dawdling in Horniman Circle on a lazy morning, of eating your fill on Mohammed
Ali Road, of strolling on the sands at Chowpatty at sunset or taking the air at Nariman Point at night. This beautiful cookery book and its
equally beautiful photography will transport you to Dishoom's most treasured corners of an eccentric and charming Bombay. Read it, and you
will find yourself replete with recipes and stories to share with all who come to your table. 'This book is a total delight. The photography, the
recipes and above all, the stories. I've never read a book that has made me look so longingly at my suitcase' Nigel Slater
GENERAL COOKERY. Anthony Demetre, the chef patron of award-winning restaurants Arbutus and Wild Honey, has won praise for the way
in which his cooking straddles new techniques and old recipes and the book is a reflection of this philosophy. It features bistro-style classic
European food with a modern twist, from salads and soups through to seafood and casseroles using the best seasonal ingredients. "Today's
Special" is destined to become a treasured book used time and time again, in your own home, with dishes such as Fricassee of Chicken with
Spring Onion Risotto, so simple and tasty that you just have to have it at least once a fortnight, and Braised Shoulder of Lamb with Roast
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Artichokes and Tomatoes - a dinner party winner every time. Chapters are divided by the style or main ingredient of the dish: soups, fish,
poultry and game, beef and veal, lamb, pork and a small number of dessert suggestions - the perfect end to a perfect meal.
"Demystifying the rituals behind the recipes." --Publishers Weekly "A welcome addition to a subject that suffers from a paucity of published
information; it's fascinating reading . . . a tantalizing sample of Moroccan cooking." --Cuisine "Besides the recipes, the cookbook offers
information on the culture and methods of cooking." --Los Angeles Times "Makes Moroccan cooking fascinating as well as easy." --Vicksburg
Post For people with inquisitive palates, for adventurous cooks wishing to expand their culinary repertoires, and for the thousands of tourists
who visit Morocco and return with delicious memories, this definitive work serves up Moroccan cuisine and does not disappoint. Amateur and
expert chefs alike will relish in these simple, clear recipes. All the classic Moroccan specialties are included, and no special equipment is
required to create the wide variety of dishes ranging from couscous, frackh (baked beans), hareera (a rich, thick soup), and ulk'tban (shish
kebob). Two charming portraits-one of the land and people of Morocco and one of its master chefs-round out this authentic collection of
recipes.
This beautiful book uses the ingredients and techniques of Morocan cooking to introduce dishes that are as much fun to make and serve as
they are to eat.

The second edition of the Encyclopedia of Bioterrorism Defense provides complete coverage of bioterrorism and defense against
it, spanning scientific, technological, clinical, legal, historical, and political aspects. The topics cover the most recent developments
and thinking on biodefense, biosecurity, terrorism, science, and policy. In addition, the Encyclopedia of Bioterrorism Defense
provides an up-to-date overview of U.S. federal biodefense efforts, including explanations of all of the relevant agencies and
missions, research agendas, legislation, and regulations. This edition revises and updates the original Encyclopedia, making it the
single authoritative resource for students, scientists, policymakers, and journalists. Key features: Comprehensively covers the field
of bioterrorism, including related science, technology, medicine, politics, law, and history Topics include entries on bioterrorism
agents, detection, clinical presentation of disease, defense efforts, risk assessments, treaties, past incidents of bioterrorism, and
pertinent people and organizations engaged in terrorist activities User friendly, with biological agents covered consistently across
entries Includes important case studies, with discussion of lessons learned
MoroThe CookbookEbury Press
One of our foremost authorities on Mediterranean, North African, and Italian cooking, Claudia Roden brings her incomparable
authenticity, vision, and immense knowledge to bear in The Food of Spain. The James Beard Award–winning author of the classic
cookbooks A Book of Middle Eastern Food and A Book of Jewish Food now graces food lovers with the definitive cookbook on the
Spanish cuisine, illustrated with dozens of gorgeous full-color photographs that capture the color and essence of this wonderfully
vibrant nation and its diverse people, traditions, and culture.
Presents a compendium of recipes for desserts, including cakes, pies, tarts, fruit desserts, custards, soufflâes, puddings, frozen
treats, cookies, and candies, in addition to providing serving and storage advice.
As the little sister of Moro, Morito has been serving delicious and innovative tapas and mezze in the heart of London’s Exmouth
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Market for over three years. Morito’s cracked plaster walls and striking bright orange Formica bar create a space that is relaxed
and welcoming but also edgy and cool, described by Times critic Giles Coren as, “simultaneously supercool and modest, and as
much like a brilliant little backstreet place in Spain as you’ll find in this country.” Sam and Sam Clark’s little gem of a tapas bar
packs a big culinary punch, attracting critical acclaim and constant queues. Now, with the publication of the cookbook of this
hugely successful restaurant, Morito’s small plates can be cooked, eaten and shared at home. Photographed over the course of
two years often by members of the Morito team – the pages of the book invite you in to celebrate and share the special character
and atmosphere of Morito, which people often say 'hits you like a wall of joy'. There are over 150 simple and seasonal recipes
arranged in 10 chapters. Choose from (Breads) Za’atar Flatbreads, (Pinchos) Anchovy, Pickled Chilli and Olive Gilda,
(Montaditos) Crab Toasts with Oloroso Sherry, (Eggs and Dairy) Huevos Rotos – Broken Eggs with Chorizo and Potato,
(Vegetables) Beetroot Borani with Feta, Dill and Walnuts or Crispy Chickpeas with Chopped Salad, (Fish) Sea bass Ceviche with
Seville Orange, or Black Rice with Preserved Lemon, (Meat) Lamb Chops Mechoui with Cumin or Smoked Aubergine with Spiced
Lamb and Chilli Butter, as well as a handful of classic Morito puddings and Drinks. ‘You’ll want to graze your way around chef
Marianna Leivaditaki’s food, which takes painstakingly sought-out ingredients (try the pistachios from Gaziantep in Turkey to taste
what you’ve really been missing) and incorporates them into sharing plates you really won’t want to share.’- Foodism, June 2016
‘Eating at Morito is like a journey of discovery – of flavours, textures and combinations of ingredients.’- Blanche Vaughan, June
2016 'Morito’s menu reads like an exotic dream and doesn’t disappoint.’- Restaurant Magazine June 2016
'Possibly the best Spanish cookbook ever' Rachel Cooke, Observer Food Monthly 'Barrafina is a tapas bar and the best of its kind
. . . the food is fantastic' Giles Coren, The Times When Sam and Eddie Hart opened Barrafina, their no-reservations tapas bar and
restaurant in London's Soho, they had no idea how successful it would be. Eight years, two more branches and one Michelin star
later, Barrafina is always packed, always stylish, always lively. And so is the food: together with their Basque-born head chef
Nieves Barragan Mohacho, the Harts are cooking the best Spanish food in London today. In this cookbook they share their secrets
and recipes: this is not difficult, fancy restaurant food, but gutsy, fresh, sometimes delicate, sometimes hearty food, that a home
cook will be able to prepare easily. First, there is food to eat with your hands: fried pimientos de Padron, salt cod fritters and
delicias, the Spanish equivalent of Devils on Horseback. Then cold meats; on to fish and shellfish - from simple razor clams on the
grill, to more sophisticated dishes such as turbot with cavolo nero; rice dishes and paellas; big dishes of roast and braised meat from suckling pig for a special occasion to rabbit stew or roast cumin-rubbed pork with quince sauce; and desserts in the form of
chocolate and almond tarts, cakes and the classic Crema Catalana. There is everything here to help you recreate great Spanish
food at home. With over 120 recipes, Nieves, Sam and Eddie will whisk you through step-by-step instructions, showing you
everything, from how to make the more difficult things, such as arrocina beans with chorizo, morcilla and pork belly, to how to cook
a simple but perfect tortilla.
THE RIVER CAFE COOK BOOK is one of the most influential cookbooks ever published and is the winner of both the Glenfiddich
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Food Book of the Year and BCA Illustrated Book of the Year awards. Acclaimed for their innovative re-interpretation of Italian
farmhouse cooking - CUCINA RUSTICA - at the River Cafe restaurant, Rose Gray and Ruth Rogers have produced an
outstanding selection of Italian recipes with an emphasis on uncomplicated food which is vibrant with flavour. Beautifully illustrated,
THE RIVER CAFE COOK BOOK is a wonderful guide to this approachable and exciting form of Italian cooking and a celebration
of a great restaurant.
Interested in eating and living in a more conscious way? Want to eat well with nature's best ingredients while being aware of where
our food comes from? Think taking better care of the land and people who grow these ingredients is important? Welcome to the
Farmacy Kitchen, where you will find inspirational ideas for conscious living and delicious recipes for plant-based eating. The
Farmacy ethos is about bringing attention back to nature, simplicity and balance. We love to follow the concept of 'simple
abundance' in the food we create, using fresh, colourful and whole foods in inspired combinations for maximum taste, digestion
and enjoyment. We know how good food tastes when it's made with love and intention. It's a creative process that brings care into
the kitchen to make great-tasting food to nourish the body and energise the soul. A process that you can now bring to your own
kitchen with the help of this book.

'The Book of St John is too witty to be a manifesto, but it is a sturdy invocation of the need for comfort, generosity and
ritual at the table. And it is a gurglingly delightful compendium of - quite simply - delicious ideas and stories' Nigella
Lawson 'An unutterable joy from the team behind one of the most influential and important restaurants in Britain ... This is
much more than a book of recipes, though (glorious as they are). It’s also about the importance of the table, of feasting,
of friendship, of the white cloth napkin on your knee. And it sings of simple but wonderful pleasures: a bacon sandwich
and a glass of cider, a doughnut and a glass of champagne.’ Diana Henry, The Telegraph 'The Book of St. JOHN, part
food gospel, part memoir, part recipe book.' Observer Food Monthly Join the inimitable Fergus Henderson and Trevor
Gulliver as they welcome you into their world-famous restaurant, inviting you to celebrate 25 years of unforgettable,
innovative food. Established in 1994, St. JOHN has become renowned for its simplicity, its respect for quality ingredients
and for being a pioneer in zero waste cooking – they strive to use every part of an ingredient, from leftover stale bread for
puddings, bones for broths and stocks, to typically unused parts of the animal (such as the tongue) being made the hero
of a dish. Recipes include: Braised rabbit, mustard and bacon Ox tongue, carrots and caper sauce Duck fat toast
Smoked cod’s roe, egg and potato cake Confit suckling pig shoulder and dandelion The Smithfield pickled cucumbers
St. JOHN chutney Butterbean, rosemary and garlic wuzz Honey and bay rice pudding Featuring all the best-loved
seminal recipes as well as comprehensive menus and wine recommendations, Fergus and Trevor will take a look back at
the ethos and working practices of a food dynasty that has inspired a generation of chefs and home cooks.
A Journey Through the Tantalizing Flavors of Some of the Tastiest Moroccan Dishes ? Have you been eager to try some
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Moroccan food recipes for a while now, but just cannot seem to find the right cookbook - one that won't leave you secondguessing each move and help you learn how to cook at the same time? In comparison to some other countries, like
France, Spain and Italy, Moroccan cuisine might not be the first thing that comes to mind when you think flavorful.
However, with time, its incredible potential has shown that it shouldn't be written off. Now, Slavka Bodic is here to help
you explore it. The latest addition to her worldwide kitchen guides is finally here - The Ultimate Moroccan Cookbook.?
Within the pages of this cookbook, you will find 111 recipes that will make your taste buds scream with joy. If you want to
know why saffron is such an important part of Moroccan cuisine or how to incorporate rice in dishes perfectly, among
other things - this is the book for you. ? With vast experience in Mediterranean cuisine, Slavka Bodic is ready to share all
the best recipes from the Middle East and North Africa. However, you don't have to be a well-versed chef in order to
enjoy these dishes. ?? In fact, this is a fantastic Moroccan cookbook for beginners. Slavka makes sure to explain each
step with utmost patience so that the novices don't get nervous; after all, Moroccan cuisine is to be enjoyed, both with the
body and the soul! ??? Level up Your Skills - And Enjoy Delicacies at the Same Time One of the best ways to learn more
about a country's culture is to explore its many dishes. With this Ultimate Moroccan Cookbook, you will get to try various
types of meat, fruit, vegetables, flavorings, and spices - all of which will tickle your palate and introduce you to a whole
host of new, exciting flavors. In order to make exploring Moroccan cuisine more effortless than ever, the dishes are
categorized according to when you eat them and what they contain. More importantly, though, there is something for
everyone here. Whether you're more into savory explosions of taste or mouth-watering desserts, the cookbook covers
more than 100 delicious ingredient combinations! So don't miss out on some of the most succulent Mediterranean dishes
Morocco is famous for. With Slavka Bodic, tantalizing flavors are no longer unattainable - in fact, they're just a book
away. Grab your copy now!
'A delicious evocation of place and memory from one of my favourite cooks.' Allan Jenkins, Editor of Observer Food
Monthly 'This book is so much more than a cookbook, it's a love song to a very special place and we are lucky to have
the brilliant Marianna as our guide.' Itamar Srulovich, co-founder of Honey & Co. 'I want to make everything in this
beautiful book. An absolute treasure.' Rosie Birkett, author of The Joyful Home Cook With photography from Elena
Heatherwick, the Fortnum & Mason Food and Drink Photographer of the Year 2020 Marianna Leivaditaki is a natural
storyteller. She grew up in Chania, on the Greek island of Crete, and spent her childhood helping out in the family-run
taverna. After school, she carried around her blue notebook, writing down all the recipes she would like to cook, helped
by the Greek grannies' kitchen wisdom. Marianna's love for the food of her heritage flows off every page, but she also
has a contemporary take on it. As head chef of Morito in Hackney, she has championed high-quality ingredients,
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presenting them in simple, stunning sharing plates, and has been critically acclaimed for doing so. These inspirational
recipes derive from the SEA, the LAND and the MOUNTAINS. We all know the health benefits of a Mediterranean diet,
rich in olive oil, fresh vegetables and fruit, nuts, fish and whole grains, as well as the importance of how you eat and
appreciate your food. Marianna offers achievable, yet delicious dishes celebrating seasonal, fresh food that you can take
time to enjoy with friends and family.
The Moro restaurant was born out of a desire to cook within the wonderful traditions of Spanish and North African food
and to explore exotic flavours little known in the UK. It is one of the most talked about restaurants in the UK, winning both
the Time Out and BBC Good Food awards for Best New Restaurant when it opened in 1997. The Clarks' first book,
Moro: the Cookbook, has been a runaway success. Its passionate insight and strong culinary vision and ethos captured
readers' imaginations. Casa Moro, the second book from the Clarks, takes the range of flavours beyond those covered in
their first. Sam and Sam have created fresh and dynamic dishes that reflect Moro's ever-changing menu. Yet Casa Moro
is much more than a simple catalogue of recipes; it evokes Sam and Sam's extensive travels, their first discovery of
Spain and Morocco and their house in the heart of Moorish Andalucia, taking the reader on a journey that resonates with
delicious dishes, history and tradition. With an entire chapter dedicated to the ancient ways and cooking of Andalucia
and, more specifically, the village in which Sam and Sam live, this personal, evocative account exudes romance and is
written and designed with palpable excitement and elegance.
2019 James Beard Award Finalist Named a Best Cookbook of the Year by The New Yorker, Boston Globe, Chicago
Tribune, Los Angeles Times, New York Times Book Review, Houston Chronicle, Food52, PopSugar, and more Filipino
food is having its moment. Sour, sweet, funky, fatty, bright, rich, tangy, bold—no wonder adventurous eaters consider
Filipino food the next big thing (Vogue declares it “the next great American cuisine”). Filipinos are the second-largest
Asian population in America, and finally, after enjoying Chinese, Japanese, Thai, and Vietnamese food, we’re ready to
embrace Filipino food, too. Written by trailblazing restaurateurs Nicole Ponseca and Miguel Trinidad, I Am a Filipino is a
cookbook of modern Filipino recipes that captures the unexpected and addictive flavors of this vibrant and diverse
cuisine. The techniques (including braising, boiling, and grilling) are simple, the ingredients are readily available, and the
results are extraordinary. There are puckeringly sour adobos with meat so tender you can cut it with a spoon, along with
other national dishes like kare-kare (oxtail stew) and kinilaw (fresh seafood dressed in coconut milk and ginger). There
are Chinese-influenced pansit (noodle dishes) and lumpia (spring rolls); Arab-inflected cuisine, with its layered spicy
curries; and dishes that reflect the tastes and ingredients of the Spaniards, Mexicans, and Americans who came to the
Philippines and stayed. Included are beloved fried street snacks like ukoy (fritters), and an array of sweets and treats
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called meryenda. Filled with suitably bold and bright photographs, I Am a Filipino is like a classic kamayan dinner—one
long, festive table piled high with food. Just dig in!
The Moro restaurant was born out of a desire to cook within the wonderful tradition of Mediterranean food, and to explore
exotic flavours little known in the UK. It is one of the most talked-about books of recent years, of which Nigella Lawson
said 'This
Who would have thought a simple bean could do so much? Heirloom bean expert Steve Sando provides descriptions of
the many varieties now available, from Scarlet Runners to the spotted Eye of the Tiger beans. Nearly 90 recipes in the
book will entice readers to cook up bowls of heartwarming Risotto and Cranberry Beans with Pancetta, or Caribbean
Black Bean Soup. Close-up photos of the beans make them easy to identify. Packed with protein, fiber, and vitamins,
these little treasures are the perfect addition to any meal.
As the Second World War draws to a close, George Clark finds himselfbeginning his regimental life with the British Army
in the remote outpost ofBajapur. Battle-worn and broken-hearted, he is soon caught in a periloustangle. Intelligence
officer James Ruffington wants George to spy onlocal nationalist activists in order to please the paranoid and
communistobsessedCaptain Dennis Porter. For this, George must not only betrayhis close friend Deborah Sunderland
but also use Anna Benson, his newlove, to infiltrate the local Congress networks. Set amidst the political unrest of
1940s’ India, The Communist Cookbookis an enthralling story of espionage and divided loyalties.
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