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Offers tips and guidelines for following a healthy diet, from choosing the right food at the supermarket to eating well at every stage in life.
The ONLY CHICKEN THIGHS: HOW DO CHICKENS CROSS THE ROAD? “Play with Your Food!” interactive cookbook encourages you to find your personal cooking style, refine your
palate, and have a lot more fun in the kitchen by: • embracing ingredient substitution and experimentation • developing flavor profiles that feature your preferences • building perfect plates
that showcase your talent. The ONLY CHICKEN THIGHS cookbook takes you on a journey through ingredient substitution, palate development, cooking method tips and tricks, kitchen and
grilling safety information, and includes mouth-watering recipes like Berries and Orange Crisp Chicken Thighs, Jerk Marinated Chicken Thighs, Banana and Black Bean Chicken Thighs,
Raspberry and Ginger Chicken Thighs, and Chili and Honey Chicken Thighs. Be sure to check out the other Entrée Press interactive cookbook titles available through Book Hub.
Recipes from all ten seasons of the TV show Cook's country are captured into one colorful volume to teach you foolproof methods for making great American meals.
Vegan Cuisine provides over one-hundred vegan recipes to tempt your pallet. Additional information and suggested resources help you understand the importance and benefits of a plantbased diet. Meanwhile, recipes are supplemented with stories, anecdotes, and cooking tips that will curl your lips into a smile and bring back your own sweet memories of days gone by!
Weekly and monthly meal plans plus an easy to use grocery shopping list further assist you on your journey to healthier eating!
Look no further for tips and recipes for whipping up a dazzling array of delicious holiday meals — without stress! Christmas is the biggest holiday of the year -- and Americans traditionally love
to celebrate the season with food, food, and more food. This easy guide shows cooks of every generation how to plan and prepare scrumptious seasonal treats. It includes: 100 delicious
recipes for hassle-free holiday meals, including Warm White Bean Dip, Four-Cheese Spinach Lasagne, and Chocolate Truffle Tart Tips, checklists, and charts, plus step-by-step guides and
shopping lists for special holiday meals, including a Christmas Tree-Trimming Party A special section on Christmas decorating and food gifts from the kitchen 16 pages of color photos
featuring holiday meal recipes and kitchen-made gifts and decorations
The ONLY PORK: CHOP, RIB AND ROAST RECIPES “Play with Your Food!” interactive cookbook encourages you to find your personal cooking style, refine your palate, and have a lot
more fun in the kitchen by: • embracing ingredient substitution and experimentation • developing flavor profiles that feature your preferences • building perfect plates that showcase your
talent. The ONLY PORK cookbook takes you on a journey through ingredient substitution, palate development, cooking method tips and tricks, kitchen and grilling safety information, and
includes porky-goodness recipes like Plum Sauce Pork Chops, Soy Sauce and Sugar Pork Tenderloin, Brown Sugar and Pineapple Pork Loin Roast, Garlic and LemonSt. Louis Style Ribs,
and Molasses and Hoisin Sauce Baby Back Ribs. Be sure to check out the other Entrée Press interactive cookbook titles available through Book Hub.
The Complete Diabetes Prevention Plan is a guide to halting the development of diabetes. In clear, accessible language, it explains the stages of diabetes and how the disease process can be
arrested. It provides dietary guidelines for preventing diabetes, weight-loss tips, and exercise suggestions. In addition, the book features 150 easy and appealing recipes that emphasize good
carbs, healthful fats, and controlled calories—all crucial elements in a diabetes-fighting diet.
A year's worth of cookie recipes includes a range of chewy, crispy, brownie-style, no-bake, vegan and gluten-free options and is complemented by culinary anecdotes, baking trivia and tribute
options for historical and pop-culture anniversaries. 15,000 first printing.
Presents a guide to choosing and preparing seasonal fruits and vegetables, and includes recipes for such dishes as glazed radishes, cucumber-tomato salad, green chile sauce, cranberryorange muffins, and ginger ice cream.
The only cookbook you'll need during the year's warmest months A hot day and hanging over your stove were never meant to be. When fresh produce beckons but you haven't much energy
to respond, these recipes help you settle into a more relaxed kind of cooking designed to keep you and your kitchen cool. Untether yourself from the oven with make-ahead meals best served
cold (or at room temp), like Poached Salmon with Cucumber and Tomato salad and Tzatziki. Fix-and-forget recipes like North Carolina-Style Pulled Pork made in the electric pressure cooker
won't steam up the kitchen. Equally easy are dinner salads; we've got enough to keep them interesting and varied, from Shrimp and White Bean Salad with Garlic Toasts to Grilled Caesar
Salad. Barely more effort are fresh summer recipes requiring the briefest stint in a pan, such as Beet and Carrot Noodle Salad with Chicken or Braised Striped Bass with Zucchini and
Tomatoes. Ready to take the party outside? You'll find all you need for casual patio meals prepared entirely on the grill (from meat to veggies, even pizza). Throw a fantastic cookout with easy
starters, frosty drinks, and picnic must-haves like Picnic Fried Chicken, Classic Potato Salad, and Buttermilk Coleslaw. Visited the farmers' market? Find ideas for main dishes as well as sides
inspired by the seasonal bounty, plus the best fruit desserts worth turning on the oven for. To end your meal on a cooler note, turn to a chapter of icebox desserts and no-bake sweets.
Presents traditional New England recipes organized by month to use seasonally appropriate, fresh, local produce.
Eating ribs is always an enjoyable experience. You get to eat with your hands, lick your fingers, and if your face is covered in sauce, no one seems to mind. Eating ribs that you've cooked
yourself, with loving care and careful attention to flavors, is a whole different level of fun. The Only Ribs interactive cookbook includes finger-licking recipes such as Peanut Butter Baby Back
Ribs, Plum Roasted Baby Back Ribs, Maple Syrup Baby Back Ribs, and Pineapple Sauce Baby Back Ribs.
The ONLY DEVILED EGGS: CHICKEN OR THE EGG? THE EGG! “Play with Your Food!” interactive cookbook encourages you to find your personal cooking style, refine your palate, and
have a lot more fun in the kitchen by: • embracing ingredient substitution and experimentation • developing flavor profiles that feature your preferences • building perfect plates that showcase
your talent. The ONLY DEVILED EGGS cookbook takes you on a journey through ingredient substitution, palate development, cooking method tips and tricks, kitchen and grilling safety
information, and includes memorable recipes like Blue Cheese and Bacon Deviled Eggs, Parmesan and Horseradish Deviled Eggs, Italian Sausage Deviled Eggs, Oven Roasted Crab Deviled
Eggs, and Roasted Red Pepper and Deviled Eggs. Be sure to check out the other Entrée Press interactive cookbook titles available through Book Hub.
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"Recipes for whole-food canning and preserving locally grown, organic produce that helps fight food waste by transforming roots, tops, peels, seeds, skins, stems, and cores into beautiful,
delicious dishes"--Cover.
A LIVE-it program is designed for long-term, lifestyle improvements with the goal of optimum health-physically, mentally, emotionally, and spiritually. Forget the Die-its; Learn to LIVE-it! will
inspire and motivate you to make lifestyle changes, one area at a time, by sharing easy to understand information on topics like nutrient density, protein needs, lethal labels, rest and
surrender, water, how to be thankful, exercise, sunshine, and even goal setting. A LIVE-it program is based on principles, education, and encouragement advocating lifestyle changes for long
term, overall health improvement. Education must precede motivation. Before one can be moved into action, there must be understanding. Knowledge indeed creates the power to change.
VEGETARIAN DIET is a CELEBRATION of REAL, SUSTAINABLE FOOD that IS both DELICIOUS and NUTRITIOUS. It's a DIET, it IS a LIFESTYLE. The VEGETARIAN approach to FOOD
more than is a WAY OF EATING that includes BALANCED, WHOLE FOODS, and is all about ENJOYING a GREAT array of FLAVOURS and TEXTURES OF amazing FOODS. You can
FIND most FOODS at your local GROCERY STORE and FARMERS’ MARKETS. PEOPLE who FOLLOW the VEGETARIAN DIET are HAVING a LONGER LIFE expectancy and LOWER
RATES of CHRONIC DISEASES. The DIET can HELP with WEIGHT LOSS, HEART HEALTH, and DIABETES PREVENTION. And, the main attractions: Surprise! NO COUNTING of
CALORIES, FRESH FOOD, you WON'T be HUNGRY all the time. If you are SEEKING greater VITALITY and a HEALTHIER LIFE in an EXCITING WAY-this cookbook is for you. This eBook
UNIQUE VEGETARIAN COOKBOOK is FULL of INSPIRING RECIPES that make PLANT-BASED EATING accessible and EXCITING for everyone. It’s a USER-FRIENDLY GUIDE to
COOKING BEAUTIFUL FOOD, EATING WELL, and ENJOYING every LAST BITE, while REACHING your HEALTH and FITNESS GOALS. REAP the many BENEFITS that the
VEGETARIAN DIET has to OFFER WITH this UNIQUE VEGETARIAN COOKBOOK.
The ultimate guide to protein-packed, nut-filled vegan recipes! If you think nuts are just for snacking, get ready to have your world rocked! One of the most nutritious, protein-packed staples of
a plant-based diet, nuts can be used in limitless ways to create satisfying meals full of hearty flavor. From main courses, to snacks and drinks, to desserts and cheeses, nuts are used as the
main building block of so many delicious vegan recipes. Vegans Go Nuts explores the many ways to cook and bake with nuts, using only vegan ingredients. From the usual suspects such as
cashews and peanuts, to more underrated nuts and seeds like hemp and hazelnuts, you'll start by learning to make the essentials - nut and seed milks, butters, and flours. Accomplished
authors Celine Steen and Joni Newman will show you just how versatile this staple food can be in your plant-based diet. Go nuts with 100 vegan recipes, including: Peanut Butter Farina
Hazelnut Chocolate Chip Muffins Basic Chickpea Cashew Omelet Hawaiian Macadamia Tacos Simple Nutty Cheese Nut Butter Roasted Cauliflower Pistachio Orange Beet Pilaf Rocky Road
Pie Make nuts the inspiration of your meal, instead of just an afterthought, with Vegans Go Nuts!
Presents an assortment of American dessert recipes from small-town chefs and bakers, covering such categories as pies, cakes, puddings, cookies, ice cream, and candies.
More than two hundred international low-fat and fat-free recipes are accompanied by tips and stories and provide for such occasions as a Christmas morning party, a New Year's buffet, sitdown dinners, and informal brunches. Original. 125,000 first printing.
The Specific Carbohydrate Diet (SCD) has been hailed as the gold standard of dietary treatment plans for people suffering from autoimmune and digestive disorders. Its core focus is on
eliminating non-essential carbohydrates known to cause inflammation, including grains, starchy tubers, and milk products high in lactose. The SCD can put you on the road to recovery from
many debilitating symptoms caused by celiac disease, ulcerative colitis, Crohn's disease, diverticulitis, and more. However, all too often people are deterred from trying it because they
perceive it to be too restrictive or difficult. Carmen Sturdy is here to prove that it is anything but! In her new cookbook, Every Last Bite: A Deliciously Clean Approach to the Specific
Carbohydrate Diet Carmen shows how to prepare delicious, quick, easy, and above all satisfying meals that will please every palate. Each recipe is SCD compliant and promises all the taste
and comfort of the familiar foods that you and your family have come to cherish. While Every Last Bite is rooted in the principals of the Specific Carbohydrate Diet, it goes beyond by offering
modifications and substitutions to meet an array of dietary plans, including Keto, Paleo, AIP, and more! Every Last Bite features over 150 recipes that are grain-free, dairy-free and allergenfriendly. Also included: handy cooking tips, a guide to entertaining, and Carmen’s experience-based tips for keeping your health on track. Sample recipes include: Wonton Soup Kung Pao
Chicken Cacio e Pepe The Ultimate Beef Lasagna Creamy Spring Risotto Cherry Trifle Enchiladas BLT Breakfast Sandwiches With Carmen by your side in the kitchen, you can confidently
serve incredible meals that everyone at the table will enjoy, eliminating the need to cook multiple meals at once—giving you more time to embrace life!
The ONLY CHICKEN: NOTHIN' BUT THE BIRD “Play with Your Food!” interactive cookbook encourages you to find your personal cooking style, refine your palate, and have a lot more fun in
the kitchen by: • embracing ingredient substitution and experimentation • developing flavor profiles that feature your preferences • building perfect plates that showcase your talent. The ONLY
CHICKEN cookbook takes you on a journey through ingredient substitution, palate development, cooking method tips and tricks, kitchen and grilling safety information, and includes such
delightful recipes as Herb and Lemon Roasted Whole Chicken, Curry and Peach Roasted Whole Chicken, Hoisin-Glazed Half Chicken, Broccoli and Parmesan Chicken Breasts, and Almonds
and Sage Chicken Thighs. Be sure to check out the other Entrée Press interactive cookbook titles available through Book Hub.
American Dietetic Association Complete Food and Nutrition Guide, Revised and Updated 4th EditionHoughton Mifflin Harcourt
The #1 Mediterranean Cookbook, with more than 375,000 copies sold, is now available in a beautiful special-edition hardcover. Give the gift of vibrant, good-for-you recipes in this bestseller
from America's Test Kitchen, featured on NBC's Today Show and USA Today. Bring the Mediterranean--from Italy and Greece, to Morocco and Egypt, to Turkey and Lebanon--into your
kitchen with more than 500 fresh, flavorful recipes. This comprehensive cookbook brings the famously healthy Mediterranean diet to home cooks with a wide range of classic and inspired
recipes, many fast enough to be made on a weeknight, using powerhouse Mediterranean ingredients available at your local supermarket. The structure of the book follows the guidelines of the
Mediterranean Diet Pyramid. You'll find large chapters devoted to Beans and to Vegetables, the Seafood Chapter is larger than Poultry and Meat, and the Fruits and Sweets chapter, while
shorter, is packed with recipes you can truly feel good eating. Recipes include Turkish Tomato, Bulgur, and Red Pepper Soup; Spiced Baked Rice with Roasted Sweet Potatoes and Fennel;
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Orzo with Shrimp, Feta, and Lemon; Za'atar-Rubbed Butterflied Chicken; Grilled Swordfish Skewers with Tomato-Scallion Caponata; Sautéed Spinach with Yogurt and Dukkah; and Orange
Polenta Cake. The Complete Mediterranean Cookbook is the go-to gift for friends and family, no matter the occasion.
The executive editor of Delight Gluten-free magazine proves that gluten-free can be full of flavor in a collection of delicious recipes for all occasions, including Sparkling Cider Apple Fritters,
Apricot Pesto Turkey Melt Sandwich, Prosciutto and Pineapple Stuffed-crust Pizza and Chocolate Chip Peanut Butter Cookie Cheesecake. Original.

Presents a collection of sixty vegan dessert recipes along with information on using natural sweeteners and whole grains and the benefits of a vegan lifestyle.
Lists general nutritional values and vitamin and mineral values for thousands of foods, and includes a nutritional analysis of fast foods.
2019 IACP Award Winner in the Health & Special Diet Category 2019 James Beard Award Finalist Take control of managing diabetes with a one-stop cookbook of 400-plus
creative diabetes-friendly recipes. Meticulously tested recipes deliver exceptional flavor and maximum nutrition and provide a healthy way to cook and eat that truly benefits
everyone but especially those battling diabetes. Complete nutritional information is provided with every recipe for easy reference. Diabetes is a health crisis. America's Test
Kitchen's urgent mission is to provide a path to healthier eating for anyone cooking for diabetes and encourage home cooks to get into the kitchen with a complete collection of
great-tasting recipes. Vetted by a dietician and a doctor, all of the more than 400 inspired recipes maximize healthy ingredients and flavor while adhering to specific nutritional
guidelines. Enjoy every meal with fresh and creative recipes for breakfast, lunch, and dinner, including options for entertaining, snacks, and occasional sweet treats.
Make any recipe vegan or vegetarian to suit your preference Plant-based cooking means different things to different people. We all come to plant-based eating with different
goals in mind. ATK's diverse, modern guide offers foolproof recipes for every occasion that you can tailor to suit your own needs, choosing whether to make any dish vegan or
vegetarian. From building a plant-centric plate to cooking with plant-based meat and dairy, you'll find everything you need here to create varied, satisfying meals. The 500-plus
recipes are vegan but flexible. You can choose whether to make the Rancheros with Avocado with tofu or eggs, the Farro Salad with Cucumber, Yogurt, and Mint with plantbased or dairy yogurt, the Vegetable Fried Rice with Broccoli and Shiitake Mushrooms with or without eggs, and the No-Bake Cherry-Almond Crisp using coconut oil or butter.
ATK's plant-based eating strategy is easy, budget-friendly, and inclusive--cuisines around the world are rich with boldly flavored, naturally vegan dishes. Drawing inspiration from
them, these recipes showcase produce, beans and grains, and vegan (and vegetarian) protein sources. The Complete Plant-Based Cookbook is packed with ingenious tips for
cooking with plant-forward ingredients and also showcases ATK's practical techniques. Rethink how you use vegetables (blend leeks into a silky pasta sauce, use beets to
transform a burger from the "vegan option" into the best option); discover how to boost umami flavor using tomato paste, dried mushrooms, and miso; and more. A thorough
opening section delves into the details of modern plant-based eating, addressing shopping and storage strategies, the plethora of plant-based meat and dairy options, and how to
meet nutritional needs.
"Fifty master recipes, a primer with secrets for success, and visual inspiration for creating handmade doughnuts at home from Top Pot, Seattle's premium doughnut-maker.
Dubbed "America's Best Doughnuts" by MSN, and awarded the honor of "Best Donuts Ever" by AOL, Top Pot is the biggest artisanal doughnut brand known to enthusiasts. Top
Pot has also forged strong connections in the commercial and retail world, garnering exclusive contracts with Starbucks, Seattle's Best, Qwest Field, and Whole Foods. Just as
Miette is THE boutique cakery, Top pot is THE gourmet doughnut bakery"-Lydia Lewis owes her love of food, cooking, and entertaining to her aunt Bessie, who invited her into the kitchen during many blissful summer vacations. Aunt Bessie taught her
how to raise chickens and rabbits, work a garden, and can the fruits of their harvests. She was the consummate cook and hostess who loved to share her gifts and entertain, and
now Lydia wants to pay that great gift forward. She has collected and created recipes her entire life, and now she’s sharing the love. Whether your goal is to add some delicious
homegrown charm to your own cooking, to throw a more entertaining and stress-free dinner party, or to start a new career, she’s got you covered. Her easy-to-follow recipes and
instructions will show you how to shine in your own kitchen. She shares helpful tips for setting up (or improving) your pantry, setting a table, stocking a spice cupboard, measuring
ingredients, following recipes, and more. She also shares her favorite recipes for appetizers, dips, soups, salads, entrees, side dishes, and desserts. But helping you improve
your kitchen skills is only one of her goals. In the past as the director of the Malibu Women’s Prison Ministry, she is concerned over the lack of post release resources for
women. She knew that the creation of a transitional home and training center could help these women build new lives and new careers, and 90 percent of the profits from her
cookbook will go to benefit the Second Chance Women’s Center, a 501c3 organization.
Celebrating the collaboration between farmer and chef--and the journey from land to table--"Harvest to Heat" explores this dynamic relationship and paints beautiful portraits of
these often unheralded people, even while it offers up a bounty of 100 recipes.
Throwing an impromtu cocktail party? All you'll need is a small selection of spirits, some essential bar equipment, and fresh fruit and juices.
The ONLY SOUPS: STEW, CHILI AND SOUP RECIPES “Play with Your Food!” interactive cookbook encourages you to find your personal cooking style, refine your palate, and have a lot
more fun in the kitchen by: • embracing ingredient substitution and experimentation • developing flavor profiles that feature your preferences • building perfect plates that showcase your
talent. The ONLY SOUPS cookbook takes you on a journey through ingredient substitution, palate development, cooking method tips and tricks, kitchen and grilling safety information, and
includes such silky recipes as Chicken, Peanut Butter and Curry Soup, Potato, Bacon, Onions and Beer Soup, Cream Of Garlic Soup, Black Bean Soup, Ham Hocks and Red Wine Soup, and
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Chili, Chicken and Coconut Soup. Be sure to check out the other Entrée Press interactive cookbook titles available through Book Hub.
A guide to country living features photographs, illustrations, instructions and tips for living off the land, covering such topics as canning and preserving, soap-making, and building a dog house.
Early settlers in the 17th, 18th, and 19th centuries were dependent on wild game for meat year round due to inadequate methods of food preservation. Wild turkey and other game were staple
food items for settlers who explored and developed the Virginia countryside. But with increasing colonization, wild game was also hunted professionally and sold at markets to feed the growing
human population in larger towns and cities. Wild game meats were sold in quantities comparable to domestic animals, and at a fraction of the cost of domestic meats. There is nothing finer
than to be in the middle of the woods. There is no phone, no television, no beepers, no traffic. Just the noises of birds chirping, squirrels barking, and the beauty of the woods. We all know that
hunting game is only half the fun. Eating it is the other half! Take a look at these mouth-watering concoctions and just eat!
The new edition of the ADA's flagship food and nutrition guide—updated based on the very latest Dietary Guidelines for Americans With over 200,000 copies sold in all editions, this awardwinning resource from the world's leading authority on food and nutrition is packed with the latest healthy eating advice for those at every age and stage of life. In this completely revised and
updated new edition, you'll find up-to-date, evidence-based, practical answers for your many food and nutrition questions. This cornerstone guide from the American Dietetic Association,
written by nationally recognized food and nutrition expert and registered dietitian Roberta Duyff, covers the basics on nutrition, managing weight, and healthy eating. It also provides easy steps
and how-tos for selecting, preparing, and storing foods safely to get the most nutrition and flavor for your dollar, and more. Comprehensive, accessible, and easy-to-use, this valuable
reference shows how to make healthy food choices to fit any lifestyle. How to put the the very latest Dietary Guidelines for Americans on food choices and physical activity into action Latest
guidance to prevent and manage today's health concerns, such as heart disease, diabetes, cancer, food allergies, gluten intolerance, lactose intolerance, and many others Simple, practical
tips and flexible food and nutrition skills that suit your needs and lifestyle with ways to apply advice from USDA's MyPlate Advice for healthy nutrition, eating, and cooking across the lifespan
Covers vegetarian eating, healthy restaurant options, culinary nutrition and skills, healthy weight, nutrition supplements, and more Interactive self-checks and websites to help you assess your
own food choices and take steps to healthy eating
"Every recipe from the hit TV show with product ratings and a look behind the scenes"--Jacket.
This eclectic collection offers foolproof methods for making over 400 kitchen-tested recipes. And in addition to learning how to make great food, home cooks get a glimpse into the origins and
inspiration behind many of the dishes. A comprehensive shopping guide lists not just the ingredient and equipment winners featured on the TV show but also the dozens of other products
given the coveted America's Test Kitchen seal of approval.
Wings are the most popular appetizer in restaurants across the nation. One nation restaurant franchise is dedicated (almost) solely to chicken wings, and virtually every Chinese buffet serves
them. The interactive cookbook Only Wings: Bold and Unusual Recipes showcases recipes with intriguing and enticing flavor profiles including Tequila Chipotle Wings, Banana and Green
Chilies Wings, Orange Marmalade and Honey Wings, Peanut Butter and Beer Wings, Plum Jam and Horseradish Wings, and Ginger and Garlic Wings.
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