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Kids Cooking Lessons Harper Collins
Winner, James Beard Award for Best Book in Vegetable-Focused
Cooking Named a Best Cookbook of the Year by the Wall Street
Journal, The Atlantic, Bon Appétit, Food Network Magazine, Every
Day with Rachael Ray, USA Today, Seattle Times, Milwaukee
Journal-Sentinel, Library Journal, Eater, and more “Never before
have I seen so many fascinating, delicious, easy recipes in one
book. . . . [Six Seasons is] about as close to a perfect cookbook as
I have seen . . . a book beginner and seasoned cooks alike will
reach for repeatedly.” —Lucky Peach Joshua McFadden, chef and
owner of renowned trattoria Ava Gene’s in Portland, Oregon, is a
vegetable whisperer. After years racking up culinary cred at New
York City restaurants like Lupa, Momofuku, and Blue Hill, he
managed the trailblazing Four Season Farm in coastal Maine,
where he developed an appreciation for every part of the plant
and learned to coax the best from vegetables at each stage of
their lives. In Six Seasons, his first book, McFadden channels both

farmer and chef, highlighting the evolving attributes of
vegetables throughout their growing seasons—an arc from spring
to early summer to midsummer to the bursting harvest of late
summer, then ebbing into autumn and, finally, the earthy, mellow
sweetness of winter. Each chapter begins with recipes featuring
raw vegetables at the start of their season. As weeks progress,
McFadden turns up the heat—grilling and steaming, then moving
on to sautés, pan roasts, braises, and stews. His ingenuity is on
display in 225 revelatory recipes that celebrate flavor at its peak.
Six Seasons Firefly Books Limited
The only product with yield information for more than 1,000 raw
food ingredients, The Book of Yields, Eighth Edition is the chef's
best resource for planning, costing, and preparing food more
quickly and accurately. Now revised and updated in a new
edition, this reference features expanded coverage while
continuing the unmatched compilation of measurements,
including weight-to-volume equivalents, trim yields, and cooking
yields. The Book of Yields, Eighth Edition is a must-have culinary
resource.
Garnishing John Wiley & Sons
Popular husband-and-wife bloggers and podcasters
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(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
The Complete Book of Fruit Carving HarperCollins
Finalist for the 2016 IACP Awards: Julia Child First Book Eat More
Vegetables. Chef of the award-winning Atlanta restaurant Miller
Union, Steven Satterfield—dubbed the “Vegetable Shaman” by
theNew York Times’ Sam Sifton—has enchanted diners with his
vegetable dishes, capturing the essence of fresh produce through
a simple, elegant cooking style. Like his contemporaries April
Bloomfield and Fergus Henderson, who use the whole animal
from nose to tail in their dishes, Satterfield believes in making the
most out of the edible parts of the plant, from root to leaf.
Satterfield embodies an authentic approach to farmstead-inspired
cooking, incorporating seasonal fresh produce into everyday
cuisine. His trademark is simple food and in his creative hands he
continually updates the region’s legendary dishes—easy yet
sublime fare that can be made in the home kitchen. Root to Leaf
is not a vegetarian cookbook, it’s a cookbook that celebrates the
world of fresh produce. Everyone, from the omnivore to the
vegan, will find something here. Organized by seasons, and with
a decidedly Southern flair, Satterfield's collection mouthwatering
recipes make the most of available produce from local markets,
foraging, and the home garden. A must-have for the home cook,
this beautifully designed cookbook, with its stunning color
photographs, elevates the bounty of the fruit and vegetable
kingdom as never before.
Ripe Schiffer Publishing Limited
Botany for Bartenders “Cocktails, Mocktails and Garnishes from
the Garden is perfect for stirring things up and taking your drinks
to a new level.” —The Two Classy Chics #1 New release in
Garnishing Meals, and Food Science Step inside a bartender’s
apothecary, forage for garnishes, and craft some of the most
popular cocktails, mocktails, and beverages. This beautifully
photographed compendium of craft cocktails includes examples
of garnishes and interesting ingredients to give any drink a
botanical twist. The go-to reference for classic and modern
cocktail recipes. Whether it’s adding a basil sprig or infusing gin
with peaches; Cocktails, Mocktails and Garnishes from the
Garden gives you the ability to make classic cocktails and the
confidence to craft innovative concoctions. Alongside recipes of
some of the most popular cocktails come new-fangled libations,
non-alcoholic equivalents, and instructions to create gorgeous
garnishes. Creating your very own herb bar and garnish garden
for craft cocktails. A cocktail recipe book from the wild; Cocktails,
Mocktails and Garnishes from the Garden features examples of

garnishes and general know-how. With a reference guide of
herbal and floral flavors that complement different spirits, and
details about what to plant and how to grow your very own herb
bar, you can craft cocktail recipes alongside nature. Inside, learn
about herbs and their uses as well as: • General instructions on
creating a garnish garden • The difference between a high ball
and a coupe glass • Which bar tools are “must haves” for a home
cocktail set-up If you enjoyed books like The Drunken Botanist,
The Wildcrafting Brewer, Shrubs, or Beautiful Booze, then you’ll
love Cocktails, Mocktails and Garnishes from the Garden.
Cool Fruit & Veggie Food Art Univ Park Media
Raw Basics provides easy beginning steps to add more fresh,
vibrant living foods to your diet. This book answers the question
"How do I get embark on a raw-foods diet?" by offering relevant
real-time solutions to integrate more living foods into your eating
plan, as well as simple guidelines that will become your road map
for success in the transition. Everyone, regardless of background,
can use Raw Basics and the tools inside to begin making delicious
raw meals and feel the health benefits of the living-foods
lifestyle. Within these pages, you’ll find five simple ways to get
started, a number of everyday recipes, kid-friendly selections
from chef Jenny Ross’s own family favorites, menus for
entertaining, and easy transition dishes.
How to Garnish ABDO
Learn to preserve your food at home with this ultimate
guidebook! The Home Preserving Bible thoroughly details every
type of preserving-for both small and large batches-with clear,
step-by-step instructions. An explanation of all the necessary
equipment and safety precautions is covered as well. But this
must have reference isn't for the novice only; it's filled with both
traditional and the latest home food preservation methods. More
than 350 delicious recipes are included-both timeless recipes
people expect and difficult-to-find recipes.
The Art of the Garnish Penguin
Eating fresh fruits and vegetables can boost your energy level,
supercharge your immune system, and maximize your body's
healing power. Convenient and inexpensive, juicing allows you to
obtain the most concentrated from of nutrition available from
whole foods. This A-Z guide shows you how to use nature's
bounty in the prevention and treatment of our most common
health disorders. This accessible book gives complete nutritional
programs for over 75 health problems, telling you which fruits
and vegetables have been shown effective in combatting specific
illnesses and why. Along with hundreds of delicious, nutrition-rich
juicing recipes, this book provides dietary guidelines, and diet
plans to follow in conjunction with your juicing regimen.
The Decorative Art of Japanese Food Carving arsenal pulp
press
The Cocktail Garden offers cocktail recipes focused around the
flavors and produce found throughout the seasons, all stunningly
illustrated by internationally-renowned artist Adriana Picker. From
summery raspberries and rich figs to citrus and white peaches,
apples and pineapples, and infusions using a riot of herbs – basil
and thyme, to sage and lavender and other flavors found in the
garden. There are drinks for long hot summer afternoons spent
among flowers in the garden; wine spritzers for breezy evenings
on the back porch; champagne cocktails for celebrations under
the apple tree; nightcaps for wintry nights by the fireside; and
fruity party punches for that garden party gathering with style.
Bartending For Dummies WeldonOwn+ORM
Over 1,700 total pages ... The Armed Forces Recipe Service is a
compendium of high-volume food service recipes written and
updated regularly by the United States Department of Defense
Natick Laboratories, and used by military cooks and by
institutional and catering operations. It originated in 1969 as a
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consolidation of the cooking manuals of the four main services,
and is based on previous military publications dating back to the
first standardization efforts in the US Army in 1896. Recipes are
based primarily on American cookery, with the addition of
specialized items such as vegetarian, kosher and halal recipes to
meet more specialized needs of those being served. The Service
database is now distributed by the Joint Culinary Center of
Excellence, a division of the US Army Quartermaster School
based in Fort Lee, Virginia. Each recipe card has a standardized
format; each recipe is calibrated to feed 100 people, with a basic
nutritional analysis across the top of the card.
Vegetables Unleashed Schiffer Pub Limited
From a top nutritionist, a “delicious, keep-it-simple collection of
recipes” for incorporating more fruits and veggies into your daily
diet (Publishers Weekly). This encyclopedic guide to cooking the
fifty most nutritious fruits and vegetables in the world comes
from Melissa’s Produce, the largest supplier of specialty produce
in the United States. Cooks of all skill levels will love these 150
recipes—both vegetarian and non-vegetarian—for simple sides,
breakfasts, dinners, and healthful desserts that make the most of
fresh, accessible produce, from memory-boosting blackberries to
antimicrobial chili peppers to vitamin A–rich watermelon.
Featuring health and nutritional information, tips for buying and
storage, quick recipe riffs, and gorgeous shots of finished dishes
as well as photographs of individual fruits and vegetables, this is
an indispensable resource for home cooks looking to put more
fruits and vegetables on the table every day.
Garnishing Made Easy Cider Mill Press
Recommends useful utensils and techniques, and shows each
step in making savory, fruit, and sweet garnishes
Juicy Drinks Running Press Adult
Food Carving For Beginners! Your Definitive Guide to Decorative
Fruit & Vegetable Carving For All Occasions! Are You Ready To
Learn ALL About Food Carving? If So You've Come To The Right
Place... No experience with food carving? No worries! This book is
suited to the absolute beginner that's looking to get started with
food carving, whether this be for your own enjoyment and a
sense of self-accomplishment or perhaps even to make some
extra cash as a side business... the choice is yours! Here's A
Preview Of What This Book Contains... An Introduction To Food
Carving The History of Food Carving Explained Fruit and
Vegetable Carving Today (Must Read!) Thai and Japanese Food
Carving Essential Fruit & Vegetable Carving Tools The Best
Vegetables & Fruits for Carving Step-by-step Guide to Fruit &
Vegetable Carving And Much, Much More! Order Your Copy And
Get Started Now!
The Cocktail Garden Wiley Global Education
Japanese cuisine is renowned for the beauty of its presentation.
Among the key elements in this style of presentation are
mukimono—the decorative garnishes and carvings that add the
final flourish to a dish. It might be a carrot round in the shape of a
plum blossom. Or a scattering of cherry blossoms plucked from a
radish. Perhaps a swallow, a butterfly, a ginkgo leaf or a cluster of
pine needles. Whatever the motif, it will have been created to
delight the eye and the palate with its shape, color, and taste. In
The Decorative Art of Japanese Food Carving, internationally-
acclaimed chef Hiroshi Nagashima offers 60 edible garnishes and
food carvings for home, party or professional use. Some are
designed to be set on top of the food. Others are fashioned to
hold the food…and sometimes, they simply are the food. Each is

introduced in full color, with easy-to-follow, step-by-step
instructions, sample food arrangements, further ideas and secret,
insider tips for successful presentation. Most are simple enough
for the amateur chef to master, although a few are quite
challenging and require much practice. Nagashima’s instructions
rely on household utensils found in a typical American
kitchen—from knives to peelers to cookie cutters—and use
familiar, easily-attainable ingredients. The Decorative Art of
Japanese Food Carving is more than a practical handbook,
however. It is also an inspiration book, filled with creative
suggestions and inventive ideas to enhance and transform the
way we cook.
Raw Basics Chronicle Books
Discusses and illustrates the art of food garnishing, using easy-to-
follow instructions with illustrations to exactly what steps to
follow. Included in the set are 5 garnishing tools referred to in the
book.
Food Presentation Secrets Penguin
Presents recipes with easy-to-follow instructions for making
creative meals and food presentations using fruits and
vegetables, including a frog made from an apple, mice made
from strawberries, and a car made from a watermelon.
How to Garnish Penguin
The art of fruit and vegetable carving has its roots in Asia, but
today, creating filigreed edible decorative objects is becoming
more and more popular worldwide. No longer is this art form just
for professional chefs. Now home cooks are amazing their guests
with remarkable, creative decorations for the table and plate.
Learn the creative art of fruit and vegetable carving from award-
winning experts, Angkana and Alex Neumayer, and follow the
simple step-by-step directions to create your works of edible
decorations.
Fruit and Vegetable Carving Da Capo Lifelong Books
A cookbook and guide to the “preservationists” and locavore
aficionados who are rediscovering the lost art of jams and
pickles.
Food Presentation Techniques Hardie Grant
Forty recipes for delicious homemade juices and all kinds of juice-
based drinks, from breakfast smoothies to cocktails and frozen
desserts. With today’s juicers and blenders, you can make all
kinds of delicious drinks with just the flip of a switch. Juice Drinks
features health-conscious recipes for fresh-pressed juices,
vitamin-packed smoothies, and restorative wheatgrass elixirs. It
also includes colorful cocktails like pomegranate cosmos,
watermelon mojitos, and cucumber-jalapeno gimlets. Plus you’ll
find recipes for icy treats like kiwi frappes, strawberry daiquiris,
creamy raspberry ice pops, tangerine sorbet, and much more.
Chapters are organized by color and filled with gorgeous photos
for inspiration. Flip to the front of the book for information on the
best fruits and vegetables for juicing, from spring cherries to
autumn pears. Check out tips and tricks for getting the best
performance out of your juice extractor and blender. And find
everything you need to know to set up your own juice bar, with
recipes for infused simple syrups, and creative ideas for ice cubes
and garnishes.
Cocktails, Mocktails, and Garnishes from the Garden
Penguin
This book presents simple and attractive ways of carving fruits
and vegetables for salads, garnishes, unusual dishes, and light-
as-air fruit-based desserts, as well as table decorations that will
do any hostess proud.


