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book to have.

You Can Cook - Annabel Karmel 2010-07-19
The latest book from best-selling DK author
Annabel Karmel teaches children the skills they
need for a lifetime of excellent cooking. While
still featuring Annabel's trademark fun and
healthy recipes, the book also helps children
learn basic techniques they can use to make
recipes of their own. As they explore the book,
children will get involved in all aspects of
cooking, from choosing ingredients, basic
preparation, and flavor combinations, to
nutrition and kitchen hygiene. If your child only
owns one cookbook, it should be this one!
Oriental Vegetables - Joy Larkcom 2008
An indispensable guide to growing and using
Oriental vegetables based on ten years of
research in China and the author's own garden.
Larkcom shows that many lesser-known Oriental
vegetables thrive regardless of season and
includes over 50 of her own delicious recipes.
Bibliography, index, glossary, and seed-outlet
listings. Full-color photographs.
Dishoom - Shamil Thakrar 2019-09-05
THE SUNDAY TIMES BESTSELLER Transport
your loved ones to Bombay this Christmas with
the gift of Dishoom 'A love letter to Bombay told
through food and stories, including their
legendary black daal' Yotam Ottolenghi At long
last, Dishoom share the secrets to their much
sought-after Bombay comfort food: the Bacon
Naan Roll, Black Daal, Okra Fries, Jackfruit
Biryani, Chicken Ruby and Lamb Raan, along
with Masala Chai, coolers and cocktails. As you
learn to cook the Dishoom menu, you will also be
taken on a day-long tour of south Bombay,
peppered with much eating and drinking. You'll
discover the simple joy of early chai and
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omelette at Kyani and Co., of dawdling in
Horniman Circle on a lazy morning, of eating
your fill on Mohammed Ali Road, of strolling on
the sands at Chowpatty at sunset or taking the
air at Nariman Point at night. This beautiful
cookery book and its equally beautiful
photography will transport you to Dishoom's
most treasured corners of an eccentric and
charming Bombay. Read it, and you will find
yourself replete with recipes and stories to share
with all who come to your table. 'This book is a
total delight. The photography, the recipes and
above all, the stories. I've never read a book that
has made me look so longingly at my suitcase'
Nigel Slater
Love to Cook - Mary Berry 2021-10-28
'I'm excited to share over 120 irresistible, nofuss recipes that I hope will bring happiness into
your kitchen. Each beautifully photographed
dish celebrates the delicious ingredients and
flavours I love, and which make cooking at home
such a joy.' In this brand-new tie-in book to the
BBC series, Love to Cook, Mary Berry will help
you see your meals in an entirely new light.
Every recipe is infused with her love of simple
home cooking and fresh ingredients that feed
the body and mind. Whether you're trying your
hand at Mary's fragrant Kashmiri chicken curry
or baking her mouth-watering Lemon limoncello
pavlova, it's hard to beat the unique pleasure of
making a dish from scratch and enjoying food
with family and friends.
Mennonite Girls Can Cook - Lovella
Schellenberg 2011-04-15
Mennonite Girls Can Cook is a blog about
recipes, hospitality, relationships,
encouragement and helping the hungry—and
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now it’s a book, too! Like the blog, Mennonite
Girls Can Cook—the book—is about more than
just recipes. It’s about hospitality, versus
entertaining; about blessing, versus impressing.
It’s about taking God’s Bounty and co-creating
the goodness from God’s creation into something
that can bless family and friends, and help
sustain health and energy. “No matter which
way you look at it, wonderful things happen
when people are given the opportunity to gather
around the table—a chance to nurture and build
relationships, fellowship and encourage one
another and create a place of refuge for those
who have had a stressful day.”—Charlotte
Penner, Mennonite Girls Can Cook
I Can Cook - Sally Brown 2018-02-15
'i can cook' has been a great hit on CBeebies
(and BBC2, where each 15 minute programme
repeats daily during its run), regularly achieving
a 30% audience share. Led by charismatic
presenter Katy Ashworth, 3-5 year olds learn
how they can make a fantastic range of food
themselves - with just the odd bit of help from a
grown-up. Now over 50 recipes are available
here for everyone to try at home. Lots and lots of
step-by-step pictures make it easy to follow the
instructions and get great results. And with food
ranging from cheesy lasagne and sunshine
breakfast muffins, to chocolate and mandarin
pudding and chunky banana bread, the whole
family can enjoy what the kids cook up in the
kitchen.
Garden to Table - Kayla Butts 2023-02-14
Part vegetable gardening book and part healthy
eating book, Garden to Table will show you how
to grow a lush home garden, as well as how to
preserve, can, and cook easy, healthy recipes
from the vegetables you've cultivated! Featuring
expert guidance on the basics of vegetable
gardening, as well as how to freeze, can,
dehydrate, ferment, and dry fruits and
vegetables, Garden to Table also includes over
100 recipes that include vegan, vegetarian,
heart-healthy, and keto/low-carb options. From
canning recipes to appetizers, main dishes, and
big salads organized by season, this complete
guide has everything you need to know to
cultivate, can, and serve fresh, healthy foods
from home.
Life in the Garden - Penelope Lively
2018-06-12
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From the Booker Prize winner and national
bestselling author, reflections on gardening, art,
literature, and life Penelope Lively takes up her
key themes of time and memory, and her lifelong
passions for art, literature, and gardening in this
philosophical and poetic memoir. From the
courtyards of her childhood home in Cairo to a
family cottage in Somerset, to her own gardens
in Oxford and London, Lively conducts an expert
tour, taking us from Eden to Sissinghurst and
into her own backyard, traversing the lives of
writers like Virginia Woolf and Philip Larkin
while imparting her own sly and spare wisdom.
"Her body of work proves that certain themes
never go out of fashion," writes the New York
Times Book Review, as true of this beautiful
volume as of the rest of the Lively canon. Now in
her eighty-fourth year, Lively muses, "To garden
is to elide past, present, and future; it is a
defiance of time."
Urban Gardening - Will Cook 2012-11-19
My Italian Guestbook - Annette Joseph
2022-06-28
Stories of life-changing experiences, difficult
guests, crazy parties, and great food—all set in
the Italian countryside—come alive in the new
book from Annette Joseph, author of Italy Is My
Boyfriend. In this collection of short stories,
Annette paints a hilarious picture of what it’s
like to host people from all walks of life. Based
on true stories, this book explores love affairs,
stories of personal growth, and incredible
characters who leave the host incredibly
touched, and at times, reeling in the aftermath.
A tale of hosting strangers in the Italian
countryside, you won’t be able to put this book
down.
The Forager Chef's Book of Flora - Alan Bergo
2021-06-24
“In this remarkable new cookbook, Bergo
provides stories, photographs and inventive
recipes.”—Star Tribune As Seen on NBC's The
Today Show! "With a passion for bringing a taste
of the wild to the table, [Bergo’s] inspiration for
experimentation shows in his inventive dishes
created around ingredients found in his own
backyard."—Tastemade From root to
flower—and featuring 180 recipes and over 230
of the author’s own beautiful
photographs—explore the edible plants we find
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all around us with the Forager Chef Alan Bergo
as he breaks new culinary ground! In The
Forager Chef’s Book of Flora you’ll find the
exotic to the familiar—from Ramp Leaf
Dumplings to Spruce Tip Panna Cotta to Crisp
Fiddlehead Pickles—with Chef Bergo’s unique
blend of easy-to-follow instruction and out-ofthis-world inspiration. Over the past fifteen
years, Minnesota chef Alan Bergo has become
one of America’s most exciting and resourceful
culinary voices, with millions seeking his
guidance through his wildly popular website and
video tutorials. Bergo’s inventive culinary style
is defined by his encyclopedic curiosity, and his
abiding, root-to-flower passion for both wild and
cultivated plants. Instead of waiting for fall
squash to ripen, Bergo eagerly harvests their
early shoots, flowers, and young greens—taking
a holistic approach to cooking with all parts of
the plant, and discovering extraordinary new
flavors and textures along the way. The Forager
Chef’s Book of Flora demonstrates how
understanding the different properties and
growing phases of roots, stems, leaves, and
seeds can inform your preparation of something
like the head of an immature sunflower—as well
as the lesser-used parts of common vegetables,
like broccoli or eggplant. As a society, we’ve
forgotten this type of old-school knowledge,
including many brilliant culinary techniques that
were borne of thrift and necessity. For our own
sake, and that of our planet, it’s time we
remembered. And in the process, we can unlock
new flavors from the abundant landscape around
us. “[An] excellent debut. . . . Advocating that
plants are edible in their entirety is one thing,
but this [book] delivers the delectable means to
prove it."—Publishers Weekly "Alan Bergo was
foraging in the Midwest way before it was
trendy."—Outside Magazine
American Girl: Garden to Table - Williams
Sonoma Test Kitchen 2018-10-16
New in the best-selling American Girl cooking
series are more than 50 recipes for kid-friendly
dishes that highlight seasonal ingredients,
Garden to Table will inspire young chefs to learn
about eating fresh food—and cooking delicious
(and nourishing!) dishes while perfecting kitchen
skills and knowhow. Garden to Table features
50+ recipes for sweet and savory recipes that
transform fresh produce into delicious
i-can-cook-from-the-garden

dishes—like whipped-cream cake with layers of
berries; mini peach and cherry pies; pink-frosted
strawberry cupcakes; sweet potato skins topped
with melted cheese; tempura fried string beans
with yummy dipping sauce. In addition to
essential cooking tips and kitchen safety
knowhow, discover fun skills like using a
vegetable peeler to “shave” veggies and tips for
creating an indoor kitchen herb garden.
Whether you want to make the perfect afterschool snack for yourself, a decadent dessert for
a party with friends, or dinner for your family,
this beautifully photographed collection of
recipes will inspire you to cook your way
through the seasons—and through each chapter,
from the veggie garden and berry patch to the
fruit orchard and citrus grove. With this gardento-table adventure, become a pro at
transforming beautiful fresh fruits and veggies
into super-delicious baked treats and meals.
Veggie Garden Fresh Tomato Tart Veggies with
Green Goddess Dip Rainbow Pinwheels “Cheesy”
Kale Chips Stuffed Summer Bell Peppers
Broccoli & Cheddar Soup Garden Veggie
Minestrone Zucchini Griddle Cakes Tempura
String Beans Tomato, Avocado & Bacon Tartines
Pasta Primavera with Buttery Bread Crumbs
Baked Eggplant Parmesan Cheesy Cauliflower
Gratin Spring Stir-Fry with Veggies & Shrimp
Bread-and-Butter Pickles Sweet & Spicy Melon
with Lime Herbalicious Tomato, Watermelon &
Mint Salad Cashew Chicken Lettuce Cups Tea
Sandwiches Fresh Herb Panzanella Chopped
Caesar Salad Vegetable &Herbed Goat Cheese
Bruschetta Flower Sandwich Cake Hodge-podge
with Herbs & Polenta Fruit, Herb & Flower Ice
Cubes Berry Patch Strawberry Cupcakes
Strawberry Puddings Blackberry Slab Pie Mixed
Berry Whipped Cream Cake Three-Berry
Cobbler Fresh Fruit Spa Water Fruit Orchard
Fresh Peach Salsa Mini Peach & Cherry Pies
Cherry Juice Sparkler Peach Ice Cream Little
Plum Galettes Baked Nectarines with Cinnamon
Streusel Frosted Apple Cake Inside-Out Apple
Crisp Chunky Applesauce Harvest Time MapleGlazed Roasted Vegetables Pasta with Butternut
Squash & Bacon Sweet Potato Skins with Cheese
& Spinach Roasted Potatoes with Herbs Acorn
Squash & Chorizo Tart Citrus Grove Orangey
Quinoa Bowl with Veggies Pink Orange Cake
Creamy Citrus Ice Pops Lemon Tart with
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Raspberries Sparkling Limeade Pink Grapefruit
Granita
The Moosewood Restaurant Kitchen Garden
- David P. Hirsch 1992
A guide to growing and using vegetables and
herbs includes valuable tips on garden
construction, gardening techniques, harvesting,
and cooking techniques
Better Homes and Gardens - 1961
The Cook's Herb Garden - Jeff Cox 2010-03-01
Now in ebook format, this is a static, generic
epub. The practical, plot-to-plate guide to
growing and cooking with herbs successfully, in
ebook format. From Basil to Vervain, this
photographic catalogue of more than 130
culinary herbs will teach you everything you
need to know on nurturing, harvesting and
cooking with herbs. Delve in to find notes on
herb flavours, the best growing conditions,
storage and how to use them in the kitchen.
There are inspirational planting schemes for
window boxes and pots including
Mediterranean, Everyday Essentials and Salad
Herbs. Packed with more than 70 delicious
recipes for rubs and marinades, sauces and
salsas, flavoured butters, cordials, syrups, teas
and tisanes, plus charts on best herb-with-food
flavour combinations.
Food from Your Forest Garden - Martin
Crawford 2014-04-01
How do you cook heartnuts, hawthorn fruits or
hostas? What’s the best way to preserve autumn
olives or to dry chestnuts? Forest gardening – a
novel way of growing edible crops in different
vertical layers – is attracting increasing interest,
for gardens large or small. But when it comes to
harvest time, how do you make the most of the
produce? From bamboo shoots and beech leaves
to medlars and mashua, Food from your Forest
Garden offers creative and imaginative ways to
enjoy the crops from your forest garden. It
provides cooking advice and recipe suggestions,
with notes on every species in the bestselling
Creating a Forest Garden by Martin Crawford.
The book includes: l Over 100 recipes for over
50 different species, presented by season, plus
raw food options. l Information on the plants’
nutritional value, with advice on harvesting and
processing. l Chapters on preserving methods,
from traditional preserves such as jams to
i-can-cook-from-the-garden

ferments and fruit leathers. With beautiful
colour photographs of plants and recipes, this
book is an invaluable resource for making the
most of your forest garden – and an inspiration
for anyone thinking of growing and using forest
garden crops.
Superfoods from the Garden - Michael Van
Straten 2011
Superfoods from the Garden is the latest—and
most important—book by Michael van Straten,
the bestselling author and one of the most
respected names in the world of complementary
medicine and natural health care. A lifelong
believer that good health comes first and
foremost from the food you eat, in this book
Michael brings together his three
passions—spreading the word on good health
the natural way, organic gardening, and
producing fantastic meals from freshly harvested
food. With chapters devoted to each fruit and
vegetable family, Michael begins by detailing the
different health benefits of each food—for
example, did you know that a generous serving
of fresh peas supplies all the vitamin B1 you
need for a day, or that leeks have a strong
antibacterial effect and offer protection against
stomach cancer? Once you have decided which
crops to grow, Michael explains how to cultivate
and nurture your plants. As a dedicated organic
gardener, Michael offers tips, techniques, and
shortcuts to help you to achieve the best harvest
ever. Finally, each chapter concludes with a
great collection of recipes, all devised to capture
the goodness of the ingredients. • This is the
book for anyone who wants to eat better and
boost their immunity to disease and infection. •
Includes a wealth of useful tips and techniques
on growing your own organic crops as well as
delicious recipes to use with your produce. •
Michael van Straten is one of the best-known
names in the world of complementary medicine
and natural health care.
300 Step-By-Step Cooking and Gardening
Projects for Kids - Nancy McDougall 2012
Suitable for budding gardeners and chefs, a
guide to cooking and gardening presents a range
of more than three hundred activities and simple
recipes--from growing fruits and vegetables to
cooking them for delicious results--all shown in
clear, color photographs.
The World In My Kitchen - Sally Brown
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2016-07-26
Imagine a book that transports kids thousands of
miles away with the fresh, healthy dishes of
different lands. This book leads little people to
explore countries and cuisines to try themselves.
Simple recipes, using fresh, healthy and easy-tosource ingredients, with suggested substitutions,
will open up different tastes, aromas and
cuisines.
The Moosewood Restaurant Kitchen Garden David P. Hirsch 2005
A guide to growing and using vegetables and
herbs includes valuable tips on garden
construction, gardening techniques, harvesting,
and cooking techniques.
From Scratch - Michael Ruhlman 2019-10-15
From the James Beard Award-winning, New York
Times-bestselling author. “Through the recipes
for 10 classic meals, he covers how to cook
almost anything.” —Ina Garten, the Barefoot
Contessa From Scratch looks at ten favorite
meals, including roast chicken, the perfect
omelet, and paella—and then, through 175
recipes, explores myriad alternate pathways that
the kitchen invites. A delicious lasagna can be
ready in about an hour, or you could turn it into
a project: try making and adding some
homemade sausage. Explore the limits of fromscratch cooking: make your own pasta, grow
your own tomatoes, and make your own
homemade mozzarella and ricotta. Ruhlman tells
you how. There are easy and more complex
versions for most dishes, vegetarian options,
side dishes, sub-dishes, and strategies for
leftovers. Ruhlman reflects on the ways that
cooking from scratch brings people together,
how it can calm the nerves and focus the mind,
and how it nourishes us, body and soul. “Like a
master chef clarifying a murky stock into a
crystal-clear consommé, Ruhlman detangles the
complex web of technique, myth, and folklore
that is cooking . . . The lessons are set up in such
a way that you can decide exactly how deep a
dive you want to take, though with a guide like
Ruhlman at your side, that’s most likely a mouthfirst leap straight into the deep end.” —J. Kenji
López-Alt, New York Times-bestselling-author of
The Wok “He’s like a good friend joining you in
the kitchen, and this book will certainly become
the home cook’s trusted companion.” —Thomas
Keller, chef/proprietor, The French Laundry
i-can-cook-from-the-garden

P. Allen Smith's Seasonal Recipes from the
Garden - P. Allen Smith 2010-12-28
In his cookbook debut, P. Allen Smith, America’s
best-known gardener and garden designer,
celebrates the bounty of each season with
recipes of flavorful fruits, vegetables, and herbs
at their garden-fresh best. P. Allen Smith’s
Seasonal Recipes from the Garden features 120
recipes: 30 for each season. These are dishes
that everyone loves to eat. Taking delicious
advantage of ingredients as accessible as bell
peppers and carrots and as beloved as fresh
peaches and tomatoes, the recipes are Allen’s
favorites, most from his own kitchen and some
adapted from family and friends. They are
perfect for those who garden as well as anyone
who simply enjoys fresh food. They include:
SPRING: Chilled Pea Soup with Bacon and
Whipped Cream; Grilled Salmon Sandwich with
Lemon-Dill Mayo; Salad of Asparagus,
Edamame, Arugula, and Cheese; Radish Top
Pasta; Speckled Strawberry Ice Cream
SUMMER: Savory Grit Cakes with Oven-Smoked
Tomatoes; Zucchini and Lemon Salad; Aunt
Martha’s Corn Pudding; Rosemary-Garlic
Smoked Pork Tenderloin; Peach Moon Tart
FALL: Parmesan Pecan Crisps; Roasted Red
Pepper Soup; Citrus-Glazed Turkey Breast; Goat
Cheese and Leek Tart; Allen’s Favorite Sweet
Potato Pie WINTER: Cranberry Spice Cocktail;
Slow-Cooker Lamb Stew; Savory Rosemary
Butternut Squash; Tiny Orange Muffins; OldFashioned Blackberry Jam Cake The recipes,
many of which are Southern-inflected, include
delightful personal stories, full of Allen’s muchloved wit and charm. All-American Blueberry
Muffins evoke memories of him and his siblings
roaming the woods searching for wild berries;
Lady Peas with Red Tomato Relish reminds him
of shelling peas with Ma Smith in his
grandparents’ kitchen after supper; and Blue
Cheese and Onion Cornbread conjures up the
great sweet-versus-unsweet Southern cornbread
debate. Allen offers cooking tips as well as
advice on selecting fresh vegetables. There is
also a how-to guide with basic gardening
suggestions for growing the best varieties of
produce. If you are new to gardening edibles,
you’ll learn that you should consider starting
with zucchini (the most “overachieving” of
vegetables) and herbs (a windowsill gives you all
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the space you need). So, as Allen says of
gardening and eating, those well-matched
passions, “Dig in!”
I Can Cook Vegan - Isa Chandra Moskowitz
2019-10-29
Recipes that build your skills—from easy-peasy
pasta to more challenging sautés and baked
dishes—from the bestselling author of
Veganomicon. Isa Moskowitz learned to cook
from cookbooks, recipe by recipe. And after a
few decades of writing her own cookbooks, she
knows what the people want: easy-to-follow
instructions and accessible ingredients. I Can
Cook Vegan is for cooks of all stripes: The JustBorn, Brand New Cook The Tried-and-True
Seasoned Cook Who Is Tofu-Curious The Busy
Weeknight Pantry Cook (this is everyone) The
Farmers’ Market Junkie Who Looks at All the
Pretty Colors The Reluctant Parent to the Vegan
Child For Anyone Doing Vegan for the Animals
For Anyone Doing Vegan for the Health Each
chapter is a building block to becoming a better,
more competent cook. The book teaches readers
to cook the way someone might learn a new
instrument: master a couple of chords, and then
start to put them together to form songs. Each
chapter starts with a fresh mission, and readers
will cook their way through pastas, salads,
sandwiches, bowls, sautés, sheet-pan suppers,
and sweets—more than 125 recipes!—until they
are ultimately the Best Cook Imaginable. “The
recipes in here are simple and streamlined.
Perfect for those days when you just want
something plain, simple, and still satisfying.
Perfect when you want a recipe that you know is
going to turn out first time.” —Coastal Vegans
The Southerner's Cookbook - Editors of Garden
and Gun 2015-10-27
From Garden & Gun—the magazine that
features the best of Southern cooking, dining,
cocktails, and customs—comes an heirloomquality guide to the traditions and innovations
that define today’s Southern food culture, with
more than 100 recipes and 4-color photography
throughout. From well-loved classics like
biscuits and fried chicken to uniquely regional
dishes such as sonker (Piedmont, North
Carolina’s take on cobbler) or Minorcan chowder
(Florida’s version of clam chowder), each recipe
in The Southerner’s Cookbook tells a story about
Southern food and its origins. With contributions
i-can-cook-from-the-garden

from some of the South’s finest chefs, a glossary
of cooking terms, and essays from many of the
magazine’s most beloved writers, The
Southerner’s Cookbook is much more than
simply a collection of recipes: it is a true
reflection of the South’s culinary past, present,
and future Named one of Eater’s Best New
Cookbooks for Fall 2015 Selected as one of
Vainty Fair’s “18 Best New Cookbooks”
Grow Cook Eat - Willi Galloway 2012-01-17
Conscious foodies will love this easy-to-follow
guide on creating garden-to-table meals—with
tips on growing and storing your own harvest,
plus delicious recipes From sinking a seed into
the soil through to sitting down to enjoy a meal
made with vegetables and fruits harvested right
outside your back door, this gorgeous kitchen
gardening book is filled with practical, useful
information for both novices and seasoned
gardeners alike. Grow Cook Eat will inspire
people who already buy fresh, seasonal, local,
organic food to grow the food they love to eat.
For those who already have experience getting
their hands dirty in the garden, this handbook
will help them refine their gardening skills and
cultivate gourmet quality food. The book also
fills in the blanks that exist between growing
food in the garden and using it in the kitchen
with guides to 50 of the best-loved, tastiest
vegetables, herbs, and small fruits. The guides
give readers easy-to-follow planting and growing
information, specific instructions for harvesting
all the edible parts of the plant, advice on
storing food in a way that maximizes flavor,
basic preparation techniques, and recipes. The
recipes at the end of each guide help readers
explore the foods they grow and demonstrate
how to use unusual foods, like radish greens,
garlic scapes, and green coriander seeds.
Grow Cook Eat - Willi Galloway 2012-02-07
From sinking a seed into the soil through to
sitting down to enjoy a meal made with
vegetables and fruits harvested right outside
your back door, this gorgeous kitchen gardening
book is filled with practical, useful information
for both novices and seasoned gardeners alike.
Grow Cook Eatwill inspire people who already
buy fresh, seasonal, local, organic food to grow
the food they love to eat. For those who already
have experience getting their hands dirty in the
garden, this handbook will help them refine their
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gardening skills and cultivate gourmet quality
food. The book also fills in the blanks that exist
between growing food in the garden and using it
in the kitchen with guides to 50 of the bestloved, tastiest vegetables, herbs, and small
fruits. The guides give readers easy-to-follow
planting and growing information, specific
instructions for harvesting all the edible parts of
the plant, advice on storing food in a way that
maximizes flavor, basic preparation techniques,
and recipes. The recipes at the end of each guide
help readers explore the foods they grow and
demonstrate how to use unusual foods, like
radish greens, garlic scapes, and green
coriander seeds.
Tin Can Cook - Jack Monroe 2019-05-30
Winner of the OFM Best Food Personality
Readers' Award, 2018. A Sunday Times
bestseller. Simple and affordable, Tin Can Cook
strips away the blinding glamour and elitism of
many cookbooks and takes it back to the basics:
making great-tasting food with ordinary
ingredients. Food writer and anti-poverty
campaigner Jack Monroe brings together
seventy-five recipes that you can rustle up from
tinned and dried ingredients. Beautifully
designed with accompanying quirky hand-drawn
illustrations, this book is for you if you’ve
struggled to make a dish because the recipe
calls for an exotic ingredient you’ve never heard
of. Jack does away with the effort; all her dishes
are exciting and new, but you won’t have to look
further than your local supermarket to make
them. Jack's recipes include Red Lentil and
Mandarin Curry, Catalan Fish Stew, Pina Colada
Toast and many more delicious and creative
ideas. 'An exuberant rebuttal to the idea that
good food must be expensive, farm-fresh and
unprocessed.' - Great British Bake Off's Ruby
Tandoh 'At a time when good food can often be
seen as rather elitist or exclusive, Jack has done
an excellent job to create recipes which are
simple, straightforward and delicious.' - Felicity
Spector
Urban Kitchen Garden - Tom Moggach
2012-09-16
Synopsis coming soon.......
Cooking for Geeks - Jeff Potter 2010-07-20
Presents recipes ranging in difficulty with the
science and technology-minded cook in mind,
providing the science behind cooking, the
i-can-cook-from-the-garden

physiology of taste, and the techniques of
molecular gastronomy.
Grow, Cook, Nourish - Darina Allen 2018-07-16
Winner - Gourmand World Cookbook Awards:
Best World Gourmand Cookbook 2017 Growing
your own food is exciting but, when it comes to
knowing how to make the most of your produce,
it can be daunting. In Grow, Cook, Nourish,
bestselling author Darina Allen draws on more
than 30 years of experience gardening at
Ballymaloe to take you through an extensive list
of vegetables, herbs and fruits. Each entry
includes explanations of different varieties,
practical information on cultivation, growing and
maintenance, plus instructions for the best ways
to cook produce as well as preserve and utilise a
glut. With more than 500 recipes, including
dishes for every ingredient, Darina shows how to
use your harvest to its full potential. Vegetables
range from annual crops such as chicory,
radishes and kohlrabi to perennials like
asparagus and spinach. Fruits cover apples,
currants and peaches as well as the more
unusual and interesting myrtle berries, loquats
and medlars. Plus a comprehensive list of herbs,
edible flowers and foraged foods such as
samphire, wild garlic and blackberries.
Look! I Can Cook - Angela Burdick 1972
I Can Cook from the Garden - Kate Morris
2012-04-01
Series 3 of the popular CBeebies' series i can
cook will increasingly connect children with
where their food comes from. Kids learn how to
grow and cook food through focused recipe
features - the key ingredients are spotlighted
with interesting facts that allow the children to
discover where and how that item grows. This
book is first and foremost a recipe book
structured around ingredients and how to grow
them. It's all about children doing the cooking
themselves - and having lots of fun in the
process. And cooking is even more fun when
children know where ingredients come from, and
have even grown some of them themselves. So
included here are instructions for growing
simple vegetables and herbs, many of which just
need small pots and window boxes, along with
ideas for creative garden projects, from mobiles
to decorated containers. The delicious recipes
have been created specially so they can be made
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with little or no adult help, with clear step-bystep photographs showing what to do at key
points in the recipe.
The Yan Can Cook Book - Martin Yan 1981
An introduction to the basic Chinese cooking
techniques includes recipes for a variety of
vegetable, pork, chicken, and rice dishes
The Artist, the Cook, and the Gardener Maryjo Koch 2013-03-12
Creative recipes and celebrations of seasonal
bounties—in the garden, in the kitchen, and on
the canvas. Artist Claude Monet took inspiration
from his gardens and the lily ponds at Giverny.
Van Gogh, Manet, Matisse, and Cezanne created
still life masterpieces of fruit and flowers.
Similarly, cooks from Julia Child and Alice
Waters to Patricia Wells and Jamie Oliver have
taken culinary inspiration from homegrown or
fresh local produce. Now artist Maryjo Koch
explores this centuries-old connection in a new
cookbook inspired by her studio garden. The
garden not only provides the artistic subjects
she and her students paint, but also serves as
the culinary toolbox for the delectable and visual
feasts she prepares for her family, guests, and
painting classes throughout the year. Artists,
cooks, and gardeners alike will find tips, recipes,
and painting projects centered on seasonal food
pairings. For example, the winter garden focuses
on soups with offerings like Minestrone with
Crumbled Bacon and Butternut Squash-Apple
Soup. Springtime brings culinary attention to
leafy greens such as Flower Petal Salad and
Spring Asparagus Frittata with Peas and
Peppers. As the seasons’ bounty progresses, the
painting subjects and menus change as well,
invented with whatever is freshest and most
beautiful in the garden. Whether you find
yourself more at home with an artist’s brush, a
cook’s wooden spoon, or a gardener’s spade,
you’ll find inspiration inside this lavish
cookbook.
Dinner from Dirt - Emily Scott 1998
Provides instructions for planting and growing
vegetables and includes recipes for cooking
them. Discusses a salad garden, a spud garden,
a soup garden, and others.
The Chef's Garden - FARMER LEE JONES
2021-04-27
An approachable, comprehensive guide to the
modern world of vegetables, from the leading
i-can-cook-from-the-garden

grower of specialty vegetables in the country
Near the shores of Lake Erie is a family-owned
farm with a humble origin story that has become
the most renowned specialty vegetable grower
in America. After losing their farm in the early
1980s, a chance encounter with a Frenchtrained chef at their farmers' market stand led
the Jones family to remake their business and
learn to grow unique ingredients that were
considered exotic at the time, like microgreens
and squash blossoms. They soon discovered
chefs across the country were hungry for these
prized ingredients, from Thomas Keller in Napa
Valley to Daniel Boulud in New York City. Today,
they provide exquisite vegetables for restaurants
and home cooks across the country. The Chef's
Garden grows and harvests with the notion that
every part of the plant offers something unique
for the plate. From a perfect-tasting carrot, to a
tiny red royal turnip, to a pencil lead-thin
cucumber still attached to its blossom, The
Chef's Garden is constantly innovating to grow
vegetables sustainably and with maximum
flavor. It's a Willy Wonka factory for vegetables.
In this guide and cookbook, The Chef's Garden,
led by Farmer Lee Jones, shares with readers
the wealth of knowledge they've amassed on
how to select, prepare, and cook vegetables.
Featuring more than 500 entries, from herbs, to
edible flowers, to varieties of commonly known
and not-so-common produce, this book will be a
new bible for farmers' market shoppers and
home cooks. With 100 recipes created by the
head chef at The Chef's Garden Culinary
Vegetable Institute, readers will learn innovative
techniques to transform vegetables in their
kitchens with dishes such as Ramp Top Pasta,
Seared Rack of Brussels Sprouts, and
Cornbread-Stuffed Zucchini Blossoms, and even
sweet concoctions like Onion Caramel and Beet
Marshmallows. The future of cuisine is
vegetables, and Jones and The Chef's Garden are
on the forefront of this revolution.
Dishing Up the Dirt - Andrea Bemis
2017-03-14
Andrea Bemis, the creator of the popular farmto-table blog Dishing Up the Dirt builds on her
success with this beautiful, simple, seasonally
driven cookbook, featuring more than 100
inventive and delicious whole-foods recipes and
dozens of color photographs. For Andrea Bemis,
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who owns and runs a sixty-acre organic farm
with her husband outside of Portland, Oregon,
dinners are inspired by what is grown in the soil
and picked by hand. In Dishing Up the Dirt,
Andrea offers 100 authentic farm-to-table
recipes, arranged by season, including: Spring:
Lamb Lettuce Wraps with Mint-Yogurt Sauce,
Grilled Garlic Scapes with Sea Salt, and Spring
Gnocchi with Mushrooms and Parmesan
Summer: Heirloom Tomato Pie with Almond
Flour Crust, Grilled Peach, Hazelnut, and
Balsamic Crostini, and Kohlrabi Fritters with
Garlic-Cashew Herb Sauce Fall: Spiced Delicata
Squash with Garlicky Collard Greens, Roasted
Fennel and Beets with Wheat Berry Salad, and
Butternut-Spice Breakfast Cookies Winter:
Ginger Miso Sweet Potato Bisque, Roasted
Carrots over Spiced Lentils with Yogurt, and Oat
and Honey Cardamom Cookies Andrea’s recipes
focus on using whole, locally-sourced
foods—incorporating the philosophy of eating as
close to the land as possible. While many recipes
are naturally gluten-free, dairy-free, or
vegetarian, many others include elemental
ingredients like bread, cheese, eggs, meat, and
sweeteners, which are incorporated in new and
inventive ways. In short essays throughout the
book, Andrea also presents an honest glimpse of
life on Tumbleweed Farm—the real life of a
farmer, not the shabby-chic fantasy often
portrayed—offering fascinating and frequently
entertaining details about where the food on our
dinner tables comes from. With stunning food
photography as well as intimate portraits of farm
life, Dishing Up the Dirt allows anyone to be a
seasonal foodie and an armchair farmer.
A Man, A Can, A Plan - David Joachim
2002-06-17
A Man, A Can, A Plan, inspired by an article in
the most popular mens magazine, Men's Health,
is a cookbook that presents 50 simple,
inexpensive recipes featuring ingredients guys
have right in their cupboards--canned food.
Great and healthy food can be had for a low
price and minimum effort, and A Man, A Can, A
Plan lays it all out, in pictorial, easy-to-follow
steps, for the culinary-challenged. It features
special sections on cooking for her and cooking
for the morning after for dudes with a lady on
their minds. Author David Joachim received the
1999 James Beard Award for Steven Raichlen's
i-can-cook-from-the-garden

Healthy Latin Cooking, so he knows his stuff and
makes it accessible to beginners and
experienced guys as well. Get your can openers
ready to rumble!
Plant, Cook, Eat! - Joe Archer 2018-03-06
For beginners and green-thumbed foodies, this
unusually all-inclusive garden-to-kitchen
cookbook is part lesson in gardening and part
collection of healthy, delicious, kid-friendly
recipes. With vibrant photo-illustrations and
clearly organized sections, discover how to plant
seeds in patio containers, window boxes, or on
an allotment; harvest fruits and vegetables;
determine which plant parts are edible; spot
pests in the garden; and use home-grown crops
to cook everything from bean and bacon
spaghetti to polenta chips to tomato, feta, and
basil pizza. "This effort offers budding young
gardeners (and their adults) a comprehensive,
hands-on guide to gardening and cooking" —
Kirkus Reviews STARRED REVIEW
The Cook's Herb Garden - DK 2010-02-15
From your garden to your table, and every step
in between, this lovely book will guide you
through planting, growing, harvesting, and
cooking herbs. There’s a visual index of 120
culinary herbs and more than 30 delicious
recipes to make with them. You’ll be able to
prepare your own salad dressing, marinades,
flavored butter, pesto, herbal teas, and cordials,
and add seasoning to your favorite meals.
Whether you have a vegetable garden or want to
fill some plant pots or window boxes, this book
provides all the advice you need to start growing
herbs. It gives you beneficial information on
which herbs do well in different environments
and situations. Learn the groups of herbs that
like to grow together and create different
selections like Mediterranean, everyday
essentials, and salad herbs. Become an expert
gardener with this compendium of herb
cultivation. You'll find out when to plant the
seeds and how to nurture them as they grow.
There's helpful advice on how to keep pests
away. Once you have harvested your herbs,
learn the different ways you can store them for
future meals, like freezing or drying them. Try
your hand at the recipes to experience and enjoy
the wonderful herbs you've grown. This library
of herbs includes notes on their flavor and
partner charts, which tell you which herbs go
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well with different dishes and drinks. You will
know the best places to use your herbs and how
to make exciting things with them. Master
Gardener to Master Chef This is an essential
handbook for anyone who wants to spice up
their dinners with more flavor, make refreshing
drinks, or learn how to partner with different
flavors. Enjoy this special kind of recipe book
that will help you create your own herb garden,
so that every herb you use in the kitchen, you

i-can-cook-from-the-garden

have the pleasure of growing it yourself. An
especially thoughtful gift for the gardener or
chef in your life. • 120 different culinary herbs,
with stunning photos and clear descriptions. •
Four sections with advice on how to plant,
nurture, harvest, store, and cook with these
herbs. • More than 30 recipes for hot and cold
drinks, condiments, dressings, and many
sensational meals.
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