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The Whole Fish Cookbook

The Emmy Award-winning celebrity chef shares favorite make-ahead recipes and
meal-planning tips for a variety of occasions, suggesting preparation options for
low-stress dishes that improve if prepared in advance. By the #1 best-selling
author of Barefoot Contessa Foolproof. 1.5 million first printing.

The Biggest Loser Quick & Easy Cookbook

Begins with one simple recipe utilizing only a few ingredients and continues by
presenting four increasingly complex and elaborate variations, featuring a total of
250 recipes for soups, salads, entrees, side dishes, and desserts.

The Summer Cookbook

The first and greatest book of regional American cuisine, now revised for today’s
home cook. Imagine a person with the culinary acumen of Julia Child, the
inquisitiveness of Margaret Mead, and the daring of Amelia Earhart. This is
Clementine Paddleford, America’s first food journalist. In the 1930s, Paddleford set
out to do something no one had done before: chronicle regional American food.
Writing for the New York Herald Tribune, Gourmet, and This Week, she crisscrossed
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the nation, piloting a propeller plane, to interview real home cooks and discover
their local specialties. The Great American Cookbook is the culmination of
Paddleford’s career. A best seller when first published in 1960 as How America
Eats, this coveted classic has been out of print for thirty years. Here are more than
500 of Paddleford’s best recipes, all adapted for contemporary kitchens. From New
England there is Real Clam Chowder; from the South, Fresh Peach Ice Cream; from
the Southwest, Albondigas Soup; from California, Arroz con Pollo. Behind all the
recipes are extraordinary stories, which make this not just a cookbook but also a
portrait of America.

Simple Sous Vide

Guides the home cook through the steps of picking a lobster at the grocery store
and then steaming, boiling, or grilling it

The Great American Cookbook

Collects simple recipes with gourmet flavor from the creator of the popular
website, "I am a Food Blog," including chicken and waffles, glazed duck, miso cod
and quinoa, braised beef brisket, and raspberry pistachio pavlova.
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Damn Delicious

We all want to eat more fish, but who wants to bother spending the time, effort
and money cooking that same old salmon fillet on repeat when you could be trying
something new and utterly delicious?

In The Whole Fish Cookbook, Sydney’s groundbreaking seafood chef Josh Niland
reveals a completely new way to think about all aspects of fish cookery. From
sourcing and butchering to dry ageing and curing, it challenges everything we
thought we knew about the subject and invites readers to see fish for what it really
is – an amazing, complex source of protein that can, and should, be treated with
exactly the same nose-to-tail reverence as meat.

Featuring more than 60 recipes for dozens of fish species ranging from Cod Liver
Pate on Toast, Fish Cassoulet and Roast Fish Bone Marrow to – essentially – the
Perfect Fish and Chips, The Whole Fish Cookbook will soon have readers seeing
that there is so much more to a fish than just the fillet and that there are more
than just a handful of fish in the sea.

Jamie's Kitchen
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The first cookbook in the bestselling Biggest Loser series to focus on fast, simple
meals that you can eat on the go, The Biggest Loser Quick & Easy Cookbook will
feature more than 75 easy recipes with 20 minutes of prep time or less,
accompanied by beautiful full-color photography. The book will also provide an
overview of The Biggest Loser eating plan; include five 20 minute workouts with
tips on how to burn the most calories in the least amount of time, offer healthy
cooking and baking tips and techniques as well as shopping lists and pantry basics;
and as always, will feature tips from the trainers and contestants on time-saving
techniques for fitting healthy meals into busy schedules. The 75 quick and easy
recipes will include such categories as breakfast on the double, speedy soups and
sandwiches, throw-together salads and sides, mains in minutes, lickety-split sweet
bites, and more. Sample recipes include: Asparagus & Chicken Apple Sausage
Scramble Sausage Feta Pepper Breakfast Bake Blanca Arugula Pizza Monkey Trail
Mix Caprese Burger Cold Dumpling Salad Garlic & Herb Mac & Cheese Spicy
Cayenne Corn on the Cob Coffee Crusted Chopped Steak Philly Cheese Steak Pizza
Crispy Pesto Cod Meyer Lemon Seared Scallops Chocolate Raspberry Dreamers
Honey Nut Apple Butter Rice Cakes

The Full Plate

In Addie's home, the delightful sound of a simmering pot on the stovetop signals
that a hearty soup or stew is on its way. When it comes to creating a cozy
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atmosphere and showing off your cooking chops, there's nothing like an easy
homemade soup recipe to bring family together. This cookbook has classics like
Old-Fashioned Potato Soup and Beef Stew, as well as new culinary hits like Chicken
Parmesan Soup and Pulled Pork Chili.Homemade Soup Recipes is the tenth in a
series of RecipeLion cookbooks. RecipeLion is part of Prime Publishing LLC, a
lifestyle multi-platform brand focused on cooking and crafting content.

Copycat Cookbook Red Lobster Seafood Restaurant

The Crock-Pot Ladies Big Book of Slow Cooker Dinners is a lifetime of delicious
dinner ideas that are as easy to make as they are flavorful. The Crock-Pot Ladies
walk the walk of raising busy families and feeding them well. Meet Heidi, Katie, and
Sarah, three awesome cooks who preside over households that together include
ten children along with a variety of husbands, grandchildren, and other
relatives—all while they maintain super-busy work-at-home schedules that fill most
of each day. The hundreds of thousands of readers of their wildly popular website,
Crock-Pot Ladies, rely on them for nutritious and tasty recipes that deliver variety
over monotony, comfort over pretense, and, above all, quick prep work over
laboriously fancy productions. In this book, their first, featuring 275 recipes—over
half of which are brand new and not available on their website—the Crock-Pot
Ladies use easy-to-shop-for, available-anywhere ingredients to build terrific soups
and stews, dips and spreads, sides and casseroles, and, especially, protein-packed
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main courses for big appetites. Experts at cooking for the freezer, the Ladies serve
up 25 freezer meal plans, covering 5-, 7-, and 10-day plans, that use the many
freezer-friendly recipes in the book. Nobody knows Crock-Pots and other slow
cookers like the Crock-Pot Ladies, and The Crock-Pot Ladies Big Book of Slow
Cooker Dinners is chock-full of tips and tricks that show you how to get the most
from any model or size of slow cooker. This is a book you can rely on, day in and
day out, weekdays and weekends, for fabulous dinners that don't demand time
that you don't have.

Shellfish Cookbook

Recreate your favorite dishes from the Red Lobster restaurant at home. The Red
Lobster restaurant provides an American causal dining experience centered around
seafood, especially shell fish, and obviously lobster. Example recipes you can make
at home include: Tito's Strawberry Lemonade Tropical Treasure Malibu Hurricane
Tiki Passion Punch Jack & Coke O' Nut Batter-Fried Crawfish Cheddar Bay Biscuits
Creamy Parmesan Crab Dip Chesapeake Corn Sweet Chili Shrimp Langostino
Lobster-Artichoke-And-Seafood Dip White Wine And Roasted Garlic Mussels
Seafood Gumbo Lobster Bisque New England Clam Chowder Manhattan Clam
Chowder Chilled Lobster & Shrimp Roll Bar Harbor Lobster Bake Golden-Fried Fish
Dragon Shrimp Parrot Isle Jumbo Coconut Shrimp Walt's Favorite Shrimp Crab
Imperial Crab Linguini Alfredo Cajun Chicken Linguini Alfredo Salmon New Orleans
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Vanilla Bean Cheesecake Red Lobster Fudge Overboard Chocolate Wave Key Lime
Pie Warm Apple Crostatas

The Quick & Easy Microwave Oven Cookbook

Platters and Boards

From the ten-time New York Times bestselling author of Ultrametabolism, The
Blood Sugar Solution, and Eat Fat, Get Thin comes The UltraMetabolism Cookbook.
The perfect companion to Dr. Hyman’s New York Times bestseller,
Ultrametabolism, The UltraMetabolism Cookbook has 200 convenient, easy-to-
prepare, and, delicious recipes geared to each phase of the Ultrametabolism plan
and designed to kick your metabolism into overdrive, change the way you eat, and
establish a lifestyle shift to help you feel better and keep the weight off. The first
part of the book takes the reader through the three-week detoxification of Phase I
and offers a wide variety of delicious and easily prepared dishes like Roasted
Shrimp, Turkey and Red Bean Chili, and Ratatouille. Phase II rebalances your
metabolism in four weeks and offers the way to a healthy metabolism for life with
recipes for satisfying, flavor-packed appetizers like Curried Deviled Eggs with
Cashews, as well as many more new salads, meats, fish, shellfish, soups, poultry,
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grains, vegetables, breakfast foods, snacks and, of course, lots of plant-based
options and bean dishes for vegetarians. Based off cutting-edge nutritional
science, these great recipes will help you integrate the UltraMetabolism way of
eating into your lifestyle, from quick weeknight suppers to entertaining and holiday
meals.

The Muscle & Fitness Cookbook

From one of the best restaurants in Maine comes a cookbook for easy entertaining
and endless coastal-inspired cooking. Built on the pristine ingredients of southern
Maine, including the world's best shellfish, Eventide restaurant is renowned for
bringing this bounty to the table with a thoughtfully rooted yet experimental and
improvisational style of cooking and hospitality. The result is modernized lobster
shack and oyster bar fare with distinct additions from Maine's classic "down east"
cooking style. Whether you live by the coast or not, you'll love these 120 recipes,
including-

The "I Love My Instant Pot®" Affordable Meals Recipe Book

Jamie's Kitchen guides you through tried and tested methods for classic food that's
full of flavour This is the ultimate guide for people who love great food and want to
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cook. It's packed with clear, no-nonsense advice and inspiration, as well as over
100 brand new recipes from the cookery course and the restaurant. Jamie's
Kitchen walks you through techniques like poaching, braising and pot-roasting and
gives you the skill you'll need to create beautiful, feel-good food. From delicate
Citrus Seared Tuna with Crispy Noodles, Herbs and Chilli to succulent Barolo
poached Fillet Steak with Celeriac Mash, there are dishes for every occasion.
Jamie's approach is honest and easy - this is not a heavy duty 'cook like a
professional' book, weighed down with facts, figures and techniques. Jamie guides
you through different cooking methods - from poaching and boiling, to char-grilling
and pot-roasting. Jamie Oliver encourages you to have confidence, a sense of
independence, a laugh and - importantly - to be the boss in your own kitchen.
'Jamie should be given the Victoria Cross' The Times 'Jamie offers lots of his
chunky, hunky dishes for feeding the hungry, and lathers the whole lot with
ladlefuls of encouragement' Daily Telegraph

Eventide

Drop the Pounds Permanently with the Hottest New Diet Craze! You've hit it before
- the dreaded weight-loss plateau that you just can't break through. No matter
what, the pounds won't go even with calorie counting and traditional low-carb
diets. Turns out there is a secret weapon to losing weight - fat (and lots of it). After
decades of taking butter, bacon, eggs, and avocados off the table, it turns out that
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fats are far better for beating the battle of the bulge than "healthy whole grains"
and high protein diets. Backed up by science, the LCHF diet is quickly becoming
the hottest way to shed pounds and jumpstart a stalled metabolism. Low-carb
proponent and bestselling author Dana Carpender will guide you through the LCHF
lifestyle and shed light on important questions such as: Is LCHF safe? Why does the
traditional low-carb, high-protein diet not work for you? Which Are Good Fats? (Not
all fats are created equal!) In 200 Low-Carb, High-Fat Recipes you get tips for
creating low-carb/high-fat meals, and find out why three meals a day may not be
needed! With 200 recipes, including soups, breakfasts, appetizers, sides and
sauces, you'll never be cooked for delicious ideas!

Make It Ahead

Do lobsters feel pain? Did Franz Kafka have a funny bone? What is John Updike's
deal, anyway? And what happens when adult video starlets meet their fans in
person? David Foster Wallace answers these questions and more in essays that are
also enthralling narrative adventures. Whether covering the three-ring circus of
John McCain's 2000 presidential race, plunging into the wars between dictionary
writers, or confronting the World's Largest Lobster Cooker at the annual Maine
Lobster Festival, Wallace projects a quality of thought that is uniquely his and a
voice as powerful and distinct as any in American letters.
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Lobster at Home

THE QUICK & EASY COOKBOOK

Barefoot Contessa Back to Basics

A delightful collection of classic recipes, folk history, and original drawings by Cape
Cod's most-admired chef. With a new Introduction by Anthony Bourdain "It's a true
classic, one of the most influential of my life." --Anthony Bourdain, from the new
introduction "Provincetown is the seafood capital of the universe, the fishiest town
in the world. Cities like Gloucester, Boston, New Bedford, and San Diego may have
bigger fleets, but they just feed the canneries. Provincetown supplies fresh fish for
the tables of gourmets everywhere." --Howard Mitcham Provincetown's best-known
and most-admired chef combines delectable recipes and delightful folklore to serve
up a classic in seafood cookbooks. Read about the famous (and infamous!)
Provincetown fishing fleet, the adventures of the fish and shellfish that roam Cape
Cod waters, and the people of Provincetown--like John J. Glaspie, Lord Protector of
the Quahaugs. Then treat yourself to Cape Cod Gumbo, Provincetown Paella,
Portuguese Clam Chowder, Lobster Fra Diavolo, Zarzuela, and dozens of other
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Portuguese, Creole, and Cape Cod favorites. A list of fresh and frozen seafood
substitutes for use anywhere in the country is a unique feature of this lively book.
You'll learn the right way to eat broiled crab and the safe way to open oysters.
You'll even learn how to cook a sea serpent!

200 Low-Carb, High-Fat Recipes

175 recipes for quick and delicious meals in the Instant Pot—today’s hottest
kitchen appliance—that the whole family will love for under $12 a meal. Eating well
doesn’t need to cost a fortune. And with the Instant Pot, it no longer requires a lot
of time or effort. Now create budget-friendly meals that are fast and delicious using
your favorite cooking gadget. In the “I Love My Instant Pot®” Affordable Meals
Recipe Book, Aileen Clark shows that it is possible to eat healthy, filling meals
while on a budget. With 175 recipes and photos throughout, this is a must-have
cookbook if you are looking for good meals that are easy on the wallet. Save
money and reduce your monthly food budget with practical approaches to grocery
shopping. With a cost estimate included for each recipe, you can easily stay on
budget and manage your food costs ahead of time so you can be better prepared
with your expenses. Featuring an easy-to-understand overview of how to use the
Instant Pot, this is the perfect guide whether you are new to the Instant Pot or an
expert. With satisfying, whole-food dishes for every meal of the day, this cookbook
makes using the Instant Pot easier and cheaper than ever!
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Family Circle Cookbook

NEW YORK TIMES BESTSELLER Enjoy family-friendly recipes that are ready in no
time, when you've got no time, from New York Times bestselling author, online
phenomenon, and TV star Ayesha Curry. Ayesha Curry knows what it's like to have
so much on your plate you can barely think about dinner. But she also knows that
finding balance between work and family life starts with gathering around the table
to enjoy a home-cooked meal. The Full Plate brings the best of Ayesha's home
kitchen straight to you, with 100 recipes that are flexible and flavorful and come
together in less than an hour. You'll find sheet pan dinners and crowd-pleaser
pastas, hearty salads and healthy updates to takeout favorites, and fresh spins on
classic dishes-plus kid-friendly meals, desserts, and sides (and a few beverages
just for the adults). Recipes include: Mushroom Tacos with Avocado Crema Hot
Honey Chicken Sandwiches Crab Bucatini Sheet Pan Pork Chops Guava Ginger Ice
Cream Spicy Margaritas, and more

The Great Lobster Cookbook

Lobster has a unique sweet taste and a firm meaty texture - once a speciality
ingredient it is now available at affordable prices. Home cooks may at first be
intimidated by the thought of cooking this versatile shellfish, but once you've
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cooked lobster at home, you'll wonder why you ever hesitated. The book explains
the different types of lobster and other large shellfish, includes step-by-step
preparation and cooking techniques and, most importantly, presents a whole range
of delectable recipes. From simple classic treatments such as Lobster Bisque or
Lobster Thermidor there are also wraps, noodles and grills all packed full of
irresistible shellfish * The definitive guide to preparing and cooking a wide range of
satisfying recipes for lobster, crayfish, crab, prawns and shrimp * Includes essential
information about buying, storing, preparation and cooking techniques * Recipe
highlights include Lobster and Asparagus Soup, Citrus Lobster Wrap, Maryland
Lobster Cakes with Tartare Sauce, Lobster Risotto, Peri Peri Crayfish and more *
Full nutritional notes are given for every recipe and each is beautifully
photographed

The Crock-Pot Ladies Big Book of Slow Cooker Dinners

The expert in wild game cookery offers more than 100 ways to bake, fry, broil, grill,
steam, or smoke fish and game into mouth-watering meals in each of these unique
cookbooks. Easy-to-follow instructions for preparing everything from simple, down-
home dishes to sophisticated appetizers and entrees. Essential for both novice and
experienced hunters and cooks.
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Chowderland

Platters and Boards — Entertaining dishes and party dishes your guests will love
Entertaining and party dishes from Platters and Boards: Celebrated author and
food blogger Shelly Westerhausen shares the secrets to creating casually chic
spreads anyone can make and everyone will enjoy (and envy) in her bestselling
Platters and Boards cookbook. This visual cornucopia of a cookbook is the guide to
entertaining with effortless style. Platters and Boards is an inspiring resource for
throwing unforgettable get-togethers: Organized by time of day, 40 contemporary
arrangements are presented with gorgeous photography, easy-to-prepare recipes,
suggested meat and drink pairings, and notes on preparation and presentation.
Helpful advice includes: Tips on portioning Guides to picking surfaces and vessels
Recommendations for pairing complementary textures and flavors A handy chart
featuring board suggestions for a variety of occasions (from holiday parties to baby
showers) Fans of Cook Beautiful, The Art of the Cheese Plate, InStyle Parties,
Magnolia Table, and Cravings will love Platters and Boards.

Dishing Up® Maine

Part travelogue, part cookbook, this colorful collection captures the unique charm
of New England’s seafood cuisine. Brooke Dojny takes you on a tour of family-
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owned and -operated clam shacks from Connecticut to Maine and offers dozens of
simple recipes for rich and buttery lobster, fried clams, creamy chowders, and
much more. Whether you’re looking to plan a tasty weekend road trip up the coast
or host a backyard lobster bake, you’ll find everything you need in this deliciously
salty collection.

The New England Clam Shack Cookbook, 2nd Edition

Sample Creamy Clam Chowder, Portuguese Caldo Verde Chowder, Northwest
Salmon Chowder with Leeks and Peas, Double Corn Summer Chowder, and more!
Brooke Dojny offers 57 recipes for chowders of all kinds — made with meat,
seafood, or veggies — plus tasty side dishes, salads, and desserts. Whether you’re
looking for a hearty meal on a cozy winter evening or a fresh gumbo perfect for a
summer lunch, you’ll turn to this delicious collection again and again.

The UltraMetabolism Cookbook

Lobster has long been thought of as a staple of haute cuisine and a dish of
indulgence, something that only a true expert in the kitchen can perfectly execute.
From Matt Dean Pettit, chef and owner of Rock Lobster Food Co., comes a
collection of more than 100 simple and delicious lobster recipes showing how fun,
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easy, and stress-free cooking with lobster can be. A lobster lover since he was a
little boy, Matt Dean Pettit started Rock Lobster Food Co. after an eye-opening
experience on the East Coast. He had eaten lobster everywhere he could find it,
from fresh-off-the-dock to dive bars, and was left wondering why lobster could be
so readily available (and so reasonably priced) at the source but reserved for high-
end restaurants across the rest of the country. He pledged then and there to bring
lobster to the masses. The Great Lobster Cookbook includes more than 100 of
Matt’s best recipes—from the famous Rock Lobster Roll and the Classic Lobster Boil
to Lobster Eggs Benny, Lobster Poutine, and even a mouthwatering recipe for
Vanilla Bean Lobster Ice Cream. Star chefs, such as Mark McEwan and Roger
Mooking, also share their favorite lobster dishes. With easy-to-follow recipes, notes
on lobster anatomy, and basic cooking techniques, Matt demystifies the lobster,
highlighting its versatility and taking readers on a cross-country journey into its
world, from claw to tail. A new cookbook classic for every lobster lover, The Great
Lobster Cookbook shows that lobster doesn’t need to be reserved for special
occasions. Join the Crustacean Nation and get cracking.

Simple to Spectacular

The greatest collection of muscle-building, fat-shredding, super-nutrition meals
ever created are all here in this e-short from Shawn Perine, editor in chief of
Muscle & Fitness. As an author, editor, competitive body builder, and leading figure
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in the world of fitness and nutrition, Shawn Perine has been at the cutting edge of
nutritional science for more than 20 years. Now, he’s muscled his way into the
archives to uncover the simplest, tastiest, most effective fitness recipes ever
created. Make these easy recipes staples of your diet, and see how quickly you
can: • Open your testosterone tap and unleash your muscle-building hormones.
Your body is never stable. You’re either gaining or losing muscle every day, 24
hours a day. Discover the nutrients that keep your hormones at their peak so
you’re building muscle, even while you sleep! • Find the perfect balance of protein,
carbs, and micronutrients for maximize growth. Training breaks down muscle
tissue. To rebuild, you need to rush nutrients into your body quickly with perfectly
calibrated muscle meals that keep you gaining all the time. • Resculpt your body
with the 100-calorie secret. Discover the shocking new research that unveils the
real determining factor between men who stay lean and those who grow soft. You
won’t believe how easy it is to keep fit! • Enjoy thick, juicy steaks, delicious
burgers, creamy pasta dishes and more! No chalky “diet” foods here. This is real,
satisfying and indulgent food for guys who love to eat well and look good doing it.
• Discover the secret of perfect meal timing, and make your food do the heavy
lifting! Learn how eating the right food at the right time will make every workout
twice as effective. • Whip up a muscle-building dessert! We’re not kidding! Muscle-
feeding and indulgent snacks like Banana Chocolate-Chip Ice Pops, Dark Chocolate
Bark, and even Protein Popcorn will keep you fueling your gains while others
wonder, How does he do it? • Never feel hungry, confused, or deprived! Love your
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food, love your body, love your life—and always know (and look forward to) what
you’re eating next! These meals are so delicious, you’ll want to cook them for your
date! With The Muscle & Fitness Cookbook, you’ll turn your body into a muscle-
building machine, and your kitchen into the world’s greatest gym.

Lobster for Josino

The debut cookbook by the creator of the wildly popular blog Damn Delicious
proves that quick and easy doesn't have to mean boring.Blogger Chungah Rhee
has attracted millions of devoted fans with recipes that are undeniable
'keepers'-each one so simple, so easy, and so flavor-packed, that you reach for
them busy night after busy night. In Damn Delicious, she shares exclusive new
recipes as well as her most beloved dishes, all designed to bring fun and
excitement into everyday cooking. From five-ingredient Mini Deep Dish Pizzas to
no-fuss Sheet Pan Steak & Veggies and 20-minute Spaghetti Carbonara, the
recipes will help even the most inexperienced cooks spend less time in the kitchen
and more time around the table.Packed with quickie breakfasts, 30-minute skillet
sprints, and speedy takeout copycats, this cookbook is guaranteed to inspire
readers to whip up fast, healthy, homemade meals that are truly 'damn delicious!'

Consider the Lobster
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An author subject index to selected general interest periodicals of reference value
in libraries.

Easy Gourmet

#1 NEW YORK TIMES BESTSELLER Barefoot Contessa Back to Basics is the
essential Ina Garten cookbook, focusing on the techniques behind her elegant food
and easy entertaining style, and offering nearly a hundred brand-new recipes that
will become trusted favorites. Ina Garten’ s bestselling cookbooks have con-
sistently provided accessible, subtly sophisticated recipes ranging from French
classics made easy to delicious, simple home cooking. In Barefoot Contessa Back
to Basics, Ina truly breaks down her ideas on flavor, examining the ingredients and
techniques that are the foundation of her easy, refined style. Here Ina covers the
essentials, from ten ways to boost the flavors of your ingredients to ten things not
to serve at a party, as well as professional tips that make successful baking,
cooking, and entertaining a breeze. The recipes—crowd-pleasers like Lobster Corn
Chowder, Tuscan Lemon Chicken, and Easy Sticky Buns—demonstrate Ina’s talent
for transforming fresh, easy-to-find ingredients into elegant meals you can make
without stress. For longtime fans, Ina delivers new insights into her simple
techniques; for newcomers she provides a thorough master class on the basics of
Barefoot Contessa cooking plus a Q&A section with answers to the questions
people ask her all the time. With full-color photographs and invaluable cooking
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tips, Barefoot Contessa Back to Basics is an essential addition to the cherished
library of Barefoot Contessa cookbooks.

Homemade Soup Recipes

Special hints for quick and easy cooking.

Provincetown Seafood Cookbook

The "I Love My Instant Pot®" Soups, Stews, and Chilis Recipe
Book

This tasty collection draws on the best 1,001 recipes from Dana Carpender’s
bestselling books including 500 Low-Carb Recipes, 15-Minute Low-Carb Recipes,
500 More Low-Carb Recipes, 200 Low-Carb Slow Cooker Recipes, The Low-Carb
Barbeque Book, and Low-Carb Smoothies. You’ll find delicious and varied options
including recipes for "high-carb" foods you thought you had to give up forever such
as Cinnamon Raisin Bread and Mocha Chocolate Cheesecake. Staying the low-carb
course will be easy with choices from barbecue to slow-cooker to internationally-
inspired dishes.
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The Lobster Cookbook

1,001 Low-Carb Recipes

From the Atlantic Ocean to well-tended organic farms, Maine offers some of the
best raw materials for rustic, hearty cuisine. Add the independent spirit and quiet
humor of the people and it becomes apparent why chefs, fisherman, and artisans
are drawn to the state. Their fierce pride, respect for the land, and lack of
pretension are recognizable ingredients in the food they produce, from fresh
lobster to blueberry pancakes. Dive in to the salty personality of Maine’s cuisine!

Readers' Guide to Periodical Literature

Emphasizes cold dishes and easy preparation.

Easy Does it Cookbook

Officially licensed with makers of Instant Pot this is the first cookbook dedicated
exclusively to soups and stews for the hottest kitchen appliance featuring over 175
recipes for comforting and hearty soups, stews, and chilis that are quick and easy
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to make. Nothing is more comforting than a hot bowl of soup—and with the Instant
Pot, it’s never been faster or easier to cook up a delicious batch of soup. This
cookbook makes using your Instant Pot more appetizing and satisfying than ever!
This cookbook guides you through using the Instant Pot to create savory soups,
stews, and chilis that are quick, easy, and full of flavor. With 175 recipes and
photographs throughout, this is a must-have for all Instant Pot fans. From creamy
split pea soup to spicy chili to nourishing chicken noodle soup, you’re sure to find
the perfect soup for any day of the week. Including an easy-to-understand guide to
the Instant Pot and hearty, flavorful recipes, The “I Love My Instant Pot” Soups,
Stews, and Chilis Recipe Book is perfect for chefs of any level who are looking to
warm up their day.

The Quick and Easy Cookbook

Easy no-fuss recipes to make delicious sous vide dishes at home Sous vide is the
hottest new kitchen technique, with immersion circulators selling for as little as
$65 at Home Depot. Once the exclusive domain of high-end chefs, sous vide is now
accessible to any home cook with a desire for perfectly cooked, scientifically
calibrated cuisine. Most of the sous vide books on the cookbook shelf are very high-
end, with complicated recipes using obscure ingredients. Simple Sous Vide offers
200 recipes for meals home cooks will actually want to make, like BBQ-Style Pulled
Pork, Garlic-Herb Strip Steak, and Glazed Rainbow Carrots, using common
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ingredients found in any supermarket.

The Complete Outdoor Cookbook

Dazzling doses of flavour combined with appetising injections of creativity,
delivered in just the right way to enjoy for days or decades! Lobster for Josino
brings the joy of food to many who might otherwise miss out through practical but
expert advice and clever, restaurant-quality recipes. Inspired by a much-loved
Sydney chef's final meal request and belief that the sharing of beautiful food is an
essential part of life-however long that might be-Lobster for Josino introduces
dozens of amazing new taste ideas for everyone to enjoy. 'beautiful food, human
contact and kindness -these are all part of the recipe of life. It's what I would wish
for at the end of my life and wish it could be so for everyone.' - Maggie Beer 'Food
should give pleasure and comfort no matter the stage of life.' - Foreword by
Maggie Beer 'This is an excellent book that is so needed. As a scientist who writes
about healthy eating, who is passionate about good food and is a board member of
the Maggie Beer Foundation, I believe the guidance in this book will enormously
benefit patients so that their quality of life is greatly enhanced.' - Professor Ralph
Martins AO, Foundation Chair in Ageing and Alzheimer's disease, Edith Cowan
University 'HammondCare should be applauded for creating another wonderfully
practical tool to improve quality of life through the joy of food for our most
vulnerable. This book aligns perfectly with The Lantern Project's values and is a
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beacon for anyone caring for those in palliative care.' - Cherie Hugo, Founder, The
Lantern Project 'As we care for people in our palliative services in hospital or in the
community, we often observe that it is the seemingly small but highly personal
aspects of choice that bring great joy and comfort. Food is one such choice and
this book gives so many delicious ideas and options, no matter how long we have.'
- Stewart James, General Manager, HammondCare Health and Hospitals 'Well done
Peter and your co-authors. I love this concept! As a clinical dietitian I dearly wished
to have such a book to help guide conversation for patients and their loved ones
around appetising food and fluid options to improve quality of life.' - Professor Liz
Isenring, Advanced Accredited Practising Dietitian
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