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One Pan Pescatarian - Rachel Phipps 2020-07-09
THE MUST-HAVE COOKBOOK TO BRING THE MAGIC BACK TO MEALTIMES! Cooking delicious dinners
has never been easier, with these 100 VEGGIE, VEGAN and FISH recipes - all cooked using just one pan
and a handful of simple ingredients. Inspired by beautiful, bold flavours from across the world, food writer
Rachel Phipps has created a mouth-watering collection of meat-free meals for every occasion; from super
easy Cajun Salmon Traybake to laidback weeknight Chickpea Fajitas or Crispy Gnocchi Bake. One Pan
Pescatarian will help you eat well, save time and serve up something sensational, with minimal effort and
washing up.
Tom Kerridge's Fresh Start - Tom Kerridge 2018-12-26
Tom Kerridge shows you how to be the boss in the kitchen and eat well every day, thanks to more than 100
brilliant recipes to give you and your family a fresh start. What's for dinner tonight? Recycle that takeaway
menu, step away from the microwave and make the most of the amazing British produce with some real
home-cooked food from Tom's BBC TV series! Tuck into a quick peanut chicken stir-fry or flavour-packed
butternut squash and chickpea curry. At the weekend, Tom's Greek-style roast lamb makes the perfect
family feast, and why not get the kids involved in the cooking too? It's very easy to fall into the busy-life
trap, especially when ready meals are so convenient. But Tom Kerridge has learnt from experience how
important it is to take control over what you eat for the sake of your health and happiness. Now he wants to
show you how easy it is to cook amazing meals at home, whether you're short on time or lack confidence in
the kitchen. Tom Kerridge's Fresh Start is not a diet book, but it is about taking control. If you cook from
scratch, you know exactly what is going into your food and can take responsibility for everything that you
and your family eat. And with Tom's guidance, you know it will taste amazing too! Including more than 100
delicious recipes for breakfast, quick and easy meals, lighter dishes, veggie suppers, batch cooking,
weekend feasts and sweet treats. 'Tom is the perfect person to kick us into a fresh start this new year' GQ
Historic Heston - Heston Blumenthal 2013-11-12
The greatest British dishes, as reinvented by Heston Blumenthal, chef and proprietor of the three-Michelinstarred The Fat Duck—presented in a gloriously lavish package.
Tom Kerridge's Proper Pub Food - Tom Kerridge 2013-12-31
A mighty collection of food favourites from the champion of perfect pub grub: Tom Kerridge.
Tom Kerridge's Dopamine Diet - Tom Kerridge 2017-01-12
Thanks to his Dopamine Diet, Michelin-starred chef Tom Kerridge has shed eleven stone over the past three
years. That's the same as 70 bags of sugar. If you're struggling with your weight and need to shift
unhealthy pounds, this new approach makes it easy, and is guaranteed to make you feel happier in the
process. Most people find it hard to keep to a long-term diet, but this one is different. The recipes feature
ingredients that trigger the release of the 'happy hormone' dopamine in your brain, so it's a diet that will
make you feel good! Tom's 'dopamine heroes' include dairy products such as double cream and yoghurt,
good-quality meats including beef, chicken and turkey, and even chocolate. By ditching alcohol and starchy
carbs in favour of plenty of protein, fresh fruit and veg, you will be eating meals that will help you shed the
weight, whilst offering a satisfying intensity of flavour. Treats in store for Dopamine Dieters include
spinach, bacon and mint soup; roasted onion salad with fried halloumi; shepherd's pie with creamy
cauliflower topping; soy glazed cod with chilli, garlic and ginger; braised beef with horseradish; Chinese
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pork hot pot; and chocolate mousse with sesame almond biscuits. These are recipes that don't feel like diet
food, and can be shared with friends and family. It worked for Tom and it can work for you. Give it a go!
And lose weight the Dopamine Diet way.
The Fabulous Baker Brothers - Tom Herbert 2012-01-19
Tom and Henry Herbert - The Fabulous Baker Brothers - are fifth generation bakers with a passion for food
in all its forms. Tom is a talented master baker whose famous Hobbs House Bakery sits just next door to his
younger brother Henry's butchery. Together our young brothers work side by side making the amazing
bread and delicious meaty accompaniments and fillings that have made their businesses so successful.
Here, in this brand new cook book to accompany the hit Channel 4 show, The Fabulous Baker Brothers
share with us mouthwatering oven-based recipes that unlock a world of gorgeous homemade breads,
pastries, pies, cakes and confectionary. With carefully chosen ingredients and some easily-mastered
techniques - this is healthy, wholesome, beautiful food that doesn't cost the earth to make. Fully illustrated
throughout with photographs of the boys, their shops and Cotswold surrounds, and of course their stunning
produce, this cook book gets to the fundamental heart of British good food as two of the country's most
respected and successful artisans teach us how to bake like professionals in our own homes.
Little Leon: One Pot - Leon Restaurants Ltd 2014-10-06
Wholesome, yummy . . . joyously healthy - The Sunday Times Be pot-prudent with Little Leon: One Pot, the
bite-sized collection of healthy and tasty one-pot recipes, from Storecupboard Daube and John's Thai Curry
to warming Winter Vegetable Herb Pot Roast and Leon Chilli Con Carne.
Lose Weight & Get Fit - Tom Kerridge 2019-12-12
Peri-peri chicken, cottage pie, fudgy chocolate brownies – this is diet food with a difference. Following on
from the No.1 bestseller Lose Weight for Good, top chef Tom Kerridge shows you how to shed the pounds
and kick-start a more active lifestyle with ALL of the maximum-taste, lower-calorie recipes from his
upcoming BBC2 TV series. Expect MASSIVE FLAVOURS and NUTRITIONAL POWER-PUNCHES! Having
lost more than 12 stone in the last five years, Tom knows from experience how important it is to motivate
yourself to start dieting and exercising – and to stay on track. 'When I first set out to lose weight, I
concentrated mainly on what I was eating,' he says. 'But now I know that it's to do with fitness as well: the
two working together is the winning formula for getting maximum results and maintaining those results
long term. And the number one rule when it comes to eating well on a diet is to keep food interesting!
Every recipe in this book not only sustains you through the day, but provides fantastic tastes and textures
with each mouthful.' With light bites and veggie feasts, meal-prep to see you through the week and tasty
sweet treats, Tom has got it covered. The focus is on BOLD FLAVOURS and BIG PORTION SIZES, so you'll
never go hungry and you'll always feel satisfied. Recipes include Quick black dhal; Steak tacos with burnt
corn salsa; Charred mackerel and potato salad; Lamb bhuna; blueberry meringue sundaes and many more.
At the back of the book, you'll find a fantastic bonus chapter with a workout that will help you get started
with a healthier lifestyle, no matter where you're at now. It's all about taking control of your life in a
positive way, so get ready to EAT better, DO more and LOSE WEIGHT with Tom Kerridge!
Tom Kerridge's Outdoor Cooking - Tom Kerridge 2021-05-27
The ultimate barbecue bible from one of Britain's best-loved chefs Michelin-starred chef Tom Kerridge
shares his huge passion for barbecue and outdoor cooking in this timely new book. He takes simple ideas
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like burgers and grills, and creates the ultimate version with over 80 recipes that are stunningly delicious.
Chapters include hearty favourites like pork and chorizo burger, veggie mains like charred cauliflower
salad, and shareable snacks like aubergine dips and flatbreads. He also includes desserts and drinks, tips
and advice for the perfect summer barbecue, campfire or outdoor gathering with friends and family.
Whether you're a beginner barbecuing on your balcony or a seasoned pro who really knows your smoke,
charcoal and fire, Tom Kerridge's Outdoor Cooking truly has something for everyone. Take your staycation
to the next level this year with an entire summertime's worth of incredible outdoor cooking inspiration
The Man Who Ate the World - Jay Rayner 2009-05-26
An astronomical gastronomical undertaking —one of the world's preeminent restaurant critics takes on the
giants of haute cuisine, one tasting menu at a time Like the luxury fashion companies Gucci and Chanel,
high-end dining has gone global, and Jay Rayner has watched, amazed, as the great names of the restaurant
business have turned themselves from artisans into international brands. Long suspecting that his job was
too good to be true, Rayner uses his entrée into this world to probe the larger issues behind the
globalization of dinner. Combining memoir with vivid scenes at the table; interviews with the world's most
renowned chefs, restaurateurs, and eaters; and a few well-placed rants and raves about life as a paid
gourmand, Rayner puts his thoughtful, innovative, and hilarious stamp on food writing. He reports on highend gastronomy from Vegas to Dubai, Moscow to Tokyo, London to New York, ending in Paris where he
attempts to do with Michelin-starred restaurants what Morgan Spurlock did with McDonald's in Super Size
Me—eating at those establishments on consecutive days and never refusing a sixteen-course tasting menu
when it's offered. The Man Who Ate the World is a fascinating and riotous look at the business and pleasure
of fine dining.
How Not To Be Wrong - James O'Brien 2020-10-22
'Simply Brilliant' THE SECRET BARRISTER 'Passionate and brilliantly argued' DAVID OLUSOGA 'An
admirably personal guide' MARINA HYDE 'Smart, analytical, self-aware and important' ALASTAIR
CAMPBELL THE INTIMATE, REVEALING NEW BOOK FROM THE AUTHOR OF THE BESTSELLING,
PRIZE-WINNING HOW TO BE RIGHT There's no point having a mind if you're not willing to change it
James O'Brien has built well over a million loyal listeners to his radio show by dissecting the opinions of
callers live on air, every day. But winning the argument doesn't necessarily mean you're right. In this
deeply personal book, James turns the mirror on himself to reveal what he has changed his mind about and
why, and explores how examining and changing our own views is our new civic duty in a world of outrage,
disagreement and echo chambers. He writes candidly about the stiff upper lip attitudes and toxic
masculinity that coloured his childhood, and the therapy and personal growth that have led him question
his assumptions and explore new perspectives. Laying open his personal views on everything from racial
prejudice to emotional vulnerability, from fat-shaming to tattoos, he then delves into the real reasons -often irrational or unconscious -- he holds them. Unflinchingly honest, revealing and funny, How Not to Be
Wrong is a tonic for a world more divided than ever and a personal manifesto for a better way of thinking
and living. Because after all, if we can't change our own minds we'll never really be able to change anyone
else's.
Tom Kerridge's Proper Pub Food - Tom Kerridge 2013-11-21
The king of beautiful pub food has collected all of his best ideas into this proper cookbook, ready to warm
the world on a grey day and restore the nation's good mood. Tom Kerridge's idea of food heaven isn't fussy
gastronomy; it's proper 'man food' with Michelin star magic, including breakfasts that keep you smiling for
the whole day, indulgent long lunches, teatime temptations, seasonal snacks and heart-warming suppers. In
this cookbook Tom proves that everyone can make proper pub food, and the only place he wants to see a
foam is on the head of a pint of beer! Over 100 recipes reveal his secrets for making real food truly
amazing, including perfected dishes from his childhood and special treats he serves at his own one-of-a-kind
pub. These recipes are simply the best version you'll ever have of the dishes everyone loves the most. This
fantastic feel-good cookbook is the official accompaniment to Tom Kerridge's Proper Pub Food TV show,
featuring all the recipes from the six episodes and many, many more. With excellent photography from
Cristian Barnett.
Modern British Food - Jesse Dunford Wood 2017-09-07
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A delightfully wacky, delicious, irresistible and witty collection of British classics with a twist and a turn, all
based around the premise that food should fun for all and that flavour is the key to having a great time at
the table. Cow Pie – re-named and re-worked as Reindeer Pie at Christmas with Reindeer horns poking out
through the pastry crust in place of the usual Desperate Dan cow horns – sits alongside retro favourites
such as Chicken Kiev (Turkey Kiev at Christmas) and a wealth of wittily conceived, much-loved British
stand-bys, beautifully realised through great photography that pushes the boundaries of expectation.
Modern British Food is intended to be the ultimate fun cookery book, great to give and great to receive. A
cookery book to make you smile and to make you hungry.
The Dopamine Diet - Tom Kerridge 2020-12-24
The Yellow Farmhouse Cookbook - Christopher Kimball 1998-11-02
Offers an introduction to old-fashioned, country-style cooking with a collection of 300 all-American recipes,
focusing on cooking with inexpensive ingredients such as grains, vegetables, pasta, poultry & low-fat cuts
of meat that are synonymous with good nutrition.
Pub Grub - Ryland Peters & Small 2021-09-14
A mouth-watering selection of classic British pub food for all the family—from Scotch eggs and toad-in-thehole to sticky toffee pudding. Sample the best of British with this one-stop guide to traditional British pub
fare. Pies, roasts, casseroles, and desserts—all the old most popular and traditional recipes are here. Take
inspiration from Soups, Appetizers, and Snacks, and make a Leek and Potato Soup to warm yourself up on a
cold winter’s day. Tuck into an authentic Fish Supper from the Fish chapter, and imagine yourself on a
windy pier on the southern coast of England. Poultry and Game is full of hearty entrées. Nothing beats a
Traditional Roast Turkey complete with all the trimmings or some succulent Marinated Roast Venison. For
an unbeatable Meat dinner, devote some time to making a traditional Sunday pub lunch such as Roast Beef.
No wholesome and hearty British meal would be complete without something On the Side. Try some
crunchy Roast Potatoes or Yorkshire Puddings. And why not end your authentic dinner with a comforting
Bread and Butter Pudding from the Desserts chapter.
Gordon Ramsay’s Great British Pub Food - Gordon Ramsay 2010-07-08
In his outstanding new cookbook, Gordon Ramsay teams up with Mark Sargeant to showcase the best of
British cooking. Packed full of sumptuous and hearty traditional recipes, Gordon Ramsay's Great British
Pub Food is perfect for relaxed, homely and comforting cooking.
Gastropub Classics - Trish Hilferty 2006-12-18
Confident and influential the gastropub movement has grown into a vibrant and essential part of all that is
good about British food and cooking in the 21st century. Trish Hilferty, the award-winning cookery writer
and award-winning chef of The Fox Dining Room in London, has written a book that pulls together all the
classic dishes that combine to make up the definitive recipe list for lovers of gastropub cooking. These are
recipes taken from Trish's own stunning menus, drawing on influences from Britain, Europe and the
antipodes - in addition Trish has included a number of additional great classic dishes from leading fellow
gastropub chefs. Written in her inimitably clear and precise no nonsense style, with striking photography
by Jason Lowe, this is a book to turn to time and time again - wonderful dishes packed full of gutsy and bold
flavours - the epitome of all that is so good about the gastropub repertoire.
The Rangoon Sisters - Amy Chung 2020-07-30
'The Rangoon Sisters taught me everything I know about Burmese food. And now they can teach you too.'
Grace Dent 'Amy and Emily's food is vibrant, colourful and packed with flavour. I can't wait to make
everything in this book.' Melissa Hemsley Love Thai food? Addicted to Chinese and Indian? Then it is time
to discover the flavours of Burma. The Rangoon Sisters is a celebration of the incredible food and flavours
that are found throughout Myanmar, including over 80 evocative recipes that have been made easy and
accessible for the modern home cook by supper club extraordinaires Emily and Amy Chung. Including
chapters such as Snacks, Salads, Curries, Rice, Noodles and Sweets, the simple recipes are perfect for a
quick weekday family meal or a comforting slow cook on a weekend. And the food is ideal for sharing and
pairing: rich bowls of curry are contrasted with vibrant salads and heaps of steaming rice. Recipes include:
Mohinga (fish chowder) Pumpkin curry Pickled tealeaf salad Stuffed aubergine curry Butterbean stew
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Coconut chicken noodles Mango and lime cheesecake With easy to follow instructions and no specialist
equipment or expensive ingredients needed, The Rangoon Sisters is essential for anyone wanting to make
delicious, simple Burmese food at home.
Lose Weight for Good - Tom Kerridge 2017-12-28
Easy pizza. Fish-in-a-bag. Cajun spiced eggs. French apple tarts. If you think this doesn't sound like diet
food, then think again. Featuring ALL the recipes from his BBC2 TV series, Tom Kerridge shows how you
can enjoy all your FAVOURITE FOODS and still LOSE WEIGHT with his LOWER-CALORIE DIET WITH A
DIFFERENCE. Michelin-starred chef Tom Kerridge has been developing top recipes for nearly three
decades and knows how to make things taste good. He also understands how much willpower it takes to
shift unhealthy excess weight, because he has lost over 11 stone in the last four years by following a lowcarb diet. Now Tom is turning his attention to helping food-lovers who have chosen a lower-calorie diet as
their own route to weight-loss. This is a lower-calorie diet with a difference – it's based on hunger-satisfying
portions of delicious, lower-calorie dishes that taste amazing. The focus is on the food that we can and
should be eating to lose weight, which is easy to make and won't make you feel as though you are missing
out. Recipes include Southern-style chicken; One-layer lasagne; Chicken tikka masala; Lamb doner kebab;
Beef stroganoff; Sweet potato and black bean burritos; Sticky pork chops; and Baked doughnuts with sweet
five-spice dust. As Tom says: 'It's impossible to stick to a diet if the food you're expected to eat is boring and
doesn't fill you up. So I've developed lots of tasty and satisfying recipes that people will love to cook and
eat, but that will also help them lose weight. I truly believe that this attitude works. I've been there myself
and now I want to help others get there too.' By adopting a new, healthy approach to eating you really CAN
lose weight for good.
Jeffrey Bernard is Unwell - Keith Waterhouse 1991
Gambler, journalist, fervent alcoholic and four-times married Jeffrey Bernard writes the "Low Life" column
for the Spectator magazine chronicling Soho life as well as offering a very personal philosophy on vodka,
women and race-courses. From this, Keith Waterhouse has brilliantly constructed a play (the title being the
euphemism used by the Spectator when Bernard is incapable of writing his column) which is set in the
saloon bar of Bernard's favourite Soho pub, the Coach and Horses. Having passed out in the lavatory,
Bernard awakes in the early hours of the morning to find himself alone and in the dark. Unable to contact
the landlord, he is resigned to spending the rest of the night with a bottle of vodka and an endless chain of
cigarettes, narrating a story of hilarious anecdotes and witty reminiscences which are enacted by two
actors and two actresses who bring to life the various characters who populate Jeff 's world. Starring Peter
O'Toole, later succeeded by Tom Conti then James Bolam, the play enjoyed a hugely successful run at the
Apollo Theatre, London.
The Five O'Clock Apron - Claire Thomson 2015-02-19
Faced with the daily challenge of what to cook for her three young children, chef and mum Claire Thomson
made it her mission to inspire parents stuck in a teatime rut. Every day she makes a ‘proper’ tea, tweeting
it at 5pm - from that her blog '5 O’clock Apron' was born and a popular Guardian column on cooking for
children followed. Claire wants to inspire other parents and invigorate the concept of family cookery.
Cooking shouldn't be a chore, one meal for the grown-ups and another for the children. Claire's fresh,
exciting meals are versatile and flavourful enough to please everyone around the table, encouraging
parents to view food differently, to refresh their culinary imaginations and find real joy in cooking for their
children. Featuring sections on milk, bread, grains, pulses, rice, vegetables, fruit and fish, 5 O’clock Apron
will engage and empower parents. Not just a recipe book, but a way of thinking about how to shop, cook,
eat and celebrate as a family, Claire provides a unique insight, as both a mother and a chef, into what really
makes food appealing for children.
Pub Grub - 2016
"From beer-braised BBQ brisket grinders to Southern buttermilk fried chicken, pub grub is comfort food
turned up a notch-- warm and hearty, delicious and decadent. Try bacon mac-n-cheese (and other awesome
variations), buffalo chicken wraps, crowd-pleasing onion rings, chicken pot pie, and even chipotle pork
tacos. Get ready for some sticky fingers!"--back cover.
The British Pub Cookbook - 2011-11-01
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Hearth & Home - Lynn Crawford 2021-10-05
Bestselling author and chef Lynn Crawford teams up with chef Lora Kirk to deliver more than 140 superdelicious recipes for causal home cooking to enjoy family-style. Chefs Lynn Crawford and Lora Kirk share
their favourite family-style recipes for everyday cooking and casual celebrations at home. Creating a family
meal: setting the table, sharing dishes passed around the table in large bowls or platters and enjoying it
with one another is cooking at its best. Cook together and eat together—it just does not get any better than
that. Sitting down and enjoying a meal together is one of the greatest gifts we can give one another. Hearth
& Home features over 140 delicious and comforting recipes—from Turkey Cheddar Biscuit Pot Pie and
Honey-Garlic Ribs to Buttery Mashed Potatoes and Sweet Onion Cornbread—that are all achievable for any
home cook. Most of these dishes come together quickly with few ingredients and basic tech-niques. Inside
you will find many mains, an abundance of side dishes and show-stopping desserts to create and share a
meal family-style, whether it is a quick weeknight supper, a weekend get-together or a special-occasion
celebration. The book includes suggestions for building a family-style meal, but feel free to create your own
feast of shared plates.
The British Table - Colman Andrews 2016-11-08
The British Table: A New Look at the Traditional Cooking of England, Scotland, and Wales celebrates the
best of British cuisine old and new. Drawing on a vast number of sources, both historical and modern, the
book includes more than 150 recipes, from traditional regional specialties to modern gastropub
reinventions of rustic fare. Dishes like fish pie, braised brisket with pickled walnuts, and a pastry shop full
of simple, irresistible desserts have found their way onto modern British menus—delicious reminders of the
depth and breadth of Britain’s culinary heritage. The book blends these tradition-based reinventions by
some of the finest chefs in England, Scotland, and Wales with forgotten dishes of the past worthy of
rediscovery.
Real Life Recipes - Tom Kerridge 2022-09-01
From Monday lunch to Sunday dinner, fantastic food with no stress Michelin-star chef Tom Kerridge is here
to make your lunch, tea and weekends taste like you want them to, even if you don't have much time or
headspace. From quick tasty meals that you can rustle up on a weeknight to massively lush Sunday lunch,
it's all here. Get stuck in to proper tasty food like Cheddar and chutney sausage rolls, Crispy-skin mustard
chicken, Smoky beef and bean pie, Creamy mushroom and sage lasagne, Pork pot roast, and Self-saucing
cherry and chocolate pudding. There's no faffing about here, just great recipes from a professional chef
who can dish up the best flavours you never imagined from 'normal' ingredients and classic British food,
time after time. 'I hope this book will mean there's one less thing on your list to stress about. Just get stuck
in and enjoy the madness. And I really don't care if you have a bottle of brown sauce or ketchup on the
table. I'll let you into a secret you might not see on Instagram: I often do too.' TOM KERRIDGE
The London Cookbook - Aleksandra Crapanzano 2016-10-11
From an award-winning food writer comes this intimate portrait of London—the global epicenter of
cuisine— with 100 recipes from the city's best restaurants, dessert boutiques, tea and coffee houses,
cocktail lounges, and hole-in-the-wall gems—all lovingly adapted for the home kitchen. Once known for its
watery potatoes, stringy mutton, and grayed vegetables, London is now considered to be the most vibrant
city on the global food map. The London Cookbook reflects the contemporary energy and culinary rebirth of
this lively, hip, sophisticated, and very international city. It is a love letter to the city and an insider's guide
to its most delicious haunts, as well as a highly curated and tested collection of the city's best recipes. This
timeless book explores London's incredibly diverse cuisine through an eclectic mix of dishes, from The
Cinnamon Club's Seared Aubergine Steaks with Sesame and Tamarind to the River Cafe's Tagliatelle with
Lemon, and from Tramshed's Indian Rock Chicken Curry to Nopi's Sage and Cardamom Gin. Striking the
perfect balance between armchair travel and approachable home cooking, The London Cookbook is both a
resource and keepsake, a book as much for the well-travelled cook as for the dreaming novice.
Tom Kerridge’s Best Ever Dishes - Tom Kerridge 2014-10-23
'Every day I try to make each dish as good as it can be: my personal best ever. I like getting the balance of
taste and texture just right, using familiar ingredients and creating big, intense flavours. Now, I hope you'll
use my recipes to make some best ever dishes of your own.' Tom Kerridge As the most down-to-earth but
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high-flying chef on the food scene, Tom Kerridge has become known for his big flavours and beautifully
crafted yet accessible food. And with more than 100 of his favourite recipes, Best Ever Dishes brings this
spectacular cooking to the home kitchen. Tom starts with classics we all love such as tomato soup, chicken
Kiev and rice pudding (plus a few new ideas of his own), then refines and elevates them to the best version
that he has ever tasted. Give the Kerridge twist to a simple lasagne, and you'll discover that every mouthful
is a taste explosion. Put a special spin on a chocolate tart, and you'll transform it into an exceptional, meltin-the-mouth pud of the gods. With stunning photography by Cristian Barnett, this book really will change
the way you cook. Get ready for Tom's new book, Lose Weight & Get Fit – coming this December.
London: The Cookbook - Cara Frost-Sharratt 2017-06-01
Get a taste of the history and culture of London. From haute cuisine to traditional greasy spoons, London:
The Cookbook tells the story of this vibrant city through the food most beloved by its inhabitants. London’s
top chefs offer up recipes for signature dishes alongside traditional fare from local favourites. Part recipe
collection and part travel guide, the book takes a tour of London’s foodie hotspots,from Borough Market to
Brixton, classic restaurants and the new world-beaters. Features 50 recipes from London’s best
restaurants, including classics like The Ivy, The Wolseley, Bentley’s and Sweetings, and new classics
including Portland, Koya, Caravan, Lyles and Barafina.
White Heat 25 - Marco Pierre White 2015-04-07
A 25th anniversary edition of the collection of classic recipes from the 'enfant terrible' of the UK restaurant
scene, featuring striking photographs of his kitchen and his cooking. Once in a blue moon a book is
published that changes irrevocably the face of things. White Heat is one such book. Since it w as originally
produced in 1990, it has gone on to become one of the most enduring classic cook books of our time. With
its unique blend of outspoken opinion, recipes, and dramatic photographs, White Heat captures the magic
and spirit of Marco Pierre White in the heat of his kitchen. Marco Pierre White, the original 'enfant
terrible', has earned his place in British culinary history as much for his strong temperament as for his
unique talent as a chef. The youngest chef ever to earn three Michelin stars, he has become not only a star
chef of international renown and food icon of our time, but also a multimillionaire entrepreneur. White Heat
has combined sales of over 75,000 copies since first publication in 1990 This immensely influential
cookbook is regarded by many chefs and foodies as one of the greatest cookbooks of all time Features 73
recipes and reportage from behind the scenes in Marco's kitchen, illustrated with iconic photographs by
Bob Carlos Clarke 'White Heat is an edifying read ... a book that breaks new ground.' - Time Out
'Wonderfully illustrated with photographs by Bob Carlos Clarke...this will sit equally well on your coffee
table or kitchen worktop.' - GQ 'Amazingly religious experience' - Anthony Bourdain 'White Heat is as unlike
any previously published cook book as Marco is unlike any run of-the-mill chef.' - Sunday Telegraph
The Sportsman - 2020-04-29
This is a reproduction of the original artefact. Generally these books are created from careful scans of the
original. This allows us to preserve the book accurately and present it in the way the author intended. Since
the original versions are generally quite old, there may occasionally be certain imperfections within these
reproductions. We're happy to make these classics available again for future generations to enjoy!
Complete Home Comforts - James Martin 2020-11-12
Complete Home Comforts contains over 150 of James Martin’s favourite recipes from his hit TV show. This
is James in his comfort zone, cooking the food he loves best. This irresistible collection of recipes ranges
from fancy dinners to impress friends, to those times when you just need to make a satisfying lunch for two.
The chapters reflect this and are divided into Little Lunches, Family Favourites, Weekends, Spice Suppers,
Food with Friends, Summer Nights, Sunday Night Bites, Sweet Treats and Posh Puds. Much-loved for his
trademark wholesome, hearty British food, James’s recipes are all accessible and easy to follow. The mouthwatering temptations include childhood comforts such as Fish pie or Classic chicken kiev, as well as
comforts to share, such as Lamb belly with bbq sauce and pickled red onions, Dahl chicken, chilli paneer
and naan, and Keralan prawns. James is famous for his fabulous puddings and this book does not
disappoint. Try the mouth-watering Steamed chocolate and clementine sponge with orange sauce, or bake
Lavender shortbread to eat with Lavender crème caramel. Beautifully shot in James’s own home, this is a
book of favourite recipes to use every day for years to come.
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The Local - Paul Jennings 2021-06-25
Paul Jennings traces the history of the British pub, and looks at how it evolved from the eighteenth
century's coaching inns and humble alehouses, back-street beer houses and 'fine, flaring' gin palaces to the
drinking establishments of the twenty-first century. Covering all aspects of pub life, this fascinating history
looks at pubs in cities and rural areas, seaports and industrial towns. It identifies trends and discusses
architectural and internal design, the brewing and distilling industries and the cultural significance of drink
in society. Looking at everything from music and games to opening times and how they have affected antisocial behaviour, The Local is a must-read for every self-respecting pub-goer, from landlady to lager-lout.
The Hand & Flowers Cookbook - Tom Kerridge 2020-11-12
The long-awaited cookbook from Tom Kerridge's legendary two-Michelin-star pub. The Hand & Flowers is
the first (and only) pub in the world to acquire two Michelin stars. At this relaxed and accessible dining
space in the heart of Buckinghamshire, Tom Kerridge serves up innovative, sophisticated dishes that
masterfully reinvent and elevate British classics for the twenty-first century. The incredible new cookbook
presents 70 of the best dishes that have ever appeared on the menu, including Roast hog with salt-baked
potatoes and apple sauce; Slow-cooked duck breast, peas, duck-fat chips and gravy; Smoked haddock
omelette; Salt cod Scotch egg with red pepper sauce and picante chorizo; and Chocolate and ale cake with
salted caramel and muscovado ice cream. With specially commissioned photography by renowned
photographer Cristian Barnett, The Hand & Flowers Cookbook is a stunning celebration of one of the
world's best and most authentic restaurants.
Conveniently Delicious - Devin Connell 2021-10-12
“My strategy is simple: I don't meal plan. I eat what I want to eat, when I want to eat it. Spontaneity is
possible, and you can do this. I’ll show you how.” Devin Connell, chef and creator of This Is Crumb, knows
that real people with busy lives want simple, delicious meals that are easy to prepare and impossible to
resist. But she also knows that planning Thursday’s dinner on Monday morning doesn’t make a whole lot of
sense. Because what happens when you see a picture of a roast chicken thigh on Instagram, and now you
just need roast chicken? When it comes to her own kitchen, Devin wants to be free of a plan and cook what
she craves. But if the thought of this non-plan plan has you breaking out in a sweat, take a deep breath and
dive in to Conveniently Delicious. You’ll soon learn that spontaneity is possible, whether you’re cooking for
yourself, for your partner, or for a casual gathering with friends. If you’ve got a kitchen that is stocked with
the right basics, a combination of fresh produce and shelf-stable items, the opportunities for mixing and
matching are endless. Bold, punchy flavors, bright colors, and meals for any day of the week—it’s all within
your reach. Think of easy nibbles such as Labneh with Bursted Tomatoes & Dill; gorgeous salads like
Nectarine, Baby Gem, Fried Almond & Feta; hearty vegetables such as Roasted Acorn Squash with
Hazelnut & Fried Rosemary; and effortlessly impressive mains, like 10-Minute Pasta with Italian Tuna,
Olives & Lemon or Salt & Pepper Flank Steak with Quick Tomato Shallot Kimchi. And, obviously, always
dessert—an Upside Down Skillet Apple Crumble or a Lemon Pudding with Salted Graham Crumb is the
perfect way to end a meal. Written with Devin’s sharp humor and straightforward style, and full of
absolutely stunning, sumptuous photography, Conveniently Delicious is a collection of recipes that you’ll
come back to again and again. As Devin says, this cookbook is guaranteed to make you feel lighter about
mealtimes than when you started, even if, most of the time, she’s talking about how to make you feel full.
The Art of Weed Butter - Mennlay Golokeh Aggrey 2019-01-15
Make your butter just right and you’ll gets the highest quality results. Weed butter, or cannabutter, is the
optimal way to transfer the THC from cannabis into an edible. Plus, with the right method, you will transfer
the full spectrum of cannabis’s chemical components, including non-psychoactive ones that quietly benefit
your health. In this book, you will learn how to infuse weed into butter, oil, coconut oil or virtually any fat
you prefer. But you can’t just sprinkle your stash onto a recipe, as creating truly great weed butter is an
art. Packed with helpful color photos and step-by-step instructions, this book shows how to make the
perfect weed butter for any edible and every application, from reducing stress and battling pain to helping
with PTSD and overcoming night terrors.
Ploughman's Lunch and the Miser's Feast - Brian Yarvin 2012-02-14
Celebrity television chefs like Jamie Oliver and culinary stars like Hugh Fearnely-Wittingstall have made
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Americans newly aware of the great potential in British cooking. But the new British food revolution is not
limited to fine restaurants and television. Within Britain, pub and country inn chefs, newspaper and
magazine food writers, and everyday home cooks are taking a renewed interest in their own traditional
cuisine, at long last approaching it with more pride than with prejudice. In The Ploughman's Lunch and the
Miser's Feast, the American cookbook author, travel writer and professional photographer Brian Yarvin
brings these newly rediscovered pleasures to the attention of home cooks on this side of the Atlantic. In 100
recipes, 65 color photos, and dozens of lively sidebars, Yarvin reveals what he has discovered in his
numerous walking and driving trips across the length and breadth of Great Britain. His recipes emphasize
traditional and down-home dishes as perfected and updated by the best cooks in Britain. They include lots
of pub fare, like Fish and Chips, Shepherd's Pie, Ploughman's Lunch, and a host of savory cakes and
pasties. There are festive and substantial main courses like Howtowdie, Poached Salmon with White Sauce,
and, of course, a splendidly done Beef Wellington. The hard-working Brits love big breakfasts, and there is
a chapter devoted to those, while another chapter celebrates the sandwiches, salads, and snacks that are
served at tea time. Curry shops have been ubiquitous for so long that Indian food by now is properly British,
and Yarvin devotes another chapter to dishes such as Shrimp Biryani and Chicken Korma. A big chapter,
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too, shows us how to make the best-loved British sweets, from the humbly named Plum Pudding and
Mincemeat Cake to the amusingly monikered Fast Rascals, Kentish Huffkins, and Welsh Dripping Cake.
Tom's Table - Tom Kerridge 2015-12-03
A delicious cookbook from Tom Kerridge featuring his favourite everyday recipes Tom Kerridge is known
for beautifully crafted food and big, bold flavours. Tom's Table features 100 delicious everyday recipes so
that anyone can achieve his Michelin-starred cooking at home. This is the sort of food you'll cook again and
again, whether you bring his hearty and delicious starter, side, main and dessert recipes to quick mid-week
meals or weekend dinners. The recipes include Cheddar and ale soup, Simple sunflower-seed-crusted trout,
the ultimate Roast chicken, Lamb ribs with roasted onions, Stuffed green peppers, Home-made ketchups,
Popcorn bars, Date and banana milkshake, Pecan tart, and many more. With every recipe photographed by
Cristian Barnett, this book is full of inspiring yet simple ideas from the man of the moment.
The Complete Irish Pub Cookbook - Parragon 2012-03
Presents traditional and contemporary Irish pub food recipes for appetizers, entrees, side dishes, and
desserts.
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