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How to eat a peach Diana Henry 2018-04-05 Food Book of the Year at the 2019 André Simon Food and Drink
Book Awards The Sunday Times Food Book of the Year 'A masterpiece' - Bee Wilson, The Sunday Times As
featured on BBC Radio 4 The Food Programme 'Books of the Year 2018' 'This is an extraordinary piece of
food writing, pitch perfect in every way. I couldn't love anyone who didn't love this book.' - Nigella Lawson
Shortlisted for the Irish Book Awards - Eurospar Cookbook of the year 'Diana Henry's How to Eat a Peach is as
elegant and sparkling as a bellini' - The Guardian 'Books of the Year' 'I adore Diana Henry's recipes - and this
is a fantastic collection. They are simple, but also have a sense of occasion. The recipes come from all over
the world and each menu has an evocative story to accompany it. Beautiful.' - The Times 'Best Books of the
Year' '...her best yet...superb menus evoking place and occasion with consummate elegance' - Financial
Times 'The recipes are superb but, above all, Diana writes like a dream' - Daily Mail 'Any book from Diana
Henry is a joy and this canny collection of menus and stories is no exception' - delicious (As featured in
delicious. magazine Top 10 Food Books of 2018) 'You can always rely on Diana Henry. Her prose is elegant
and evocative, her recipes pure and delectably international. This is perhaps her best yet' - Tom Parker
Bowles, The Mail on Sunday 'Essential Cookbooks Published This Year' 'No one quite captures a place, a
moment, a taste and a memory like she does. If you've been there before, you're transported back but if you
haven't not to worry, she takes you there with her' - The Independent 'Best Books of the Year' 'The stories
associated with the meals are what draw you in' - The Herald 'The Year's Best Food Books' 'A life-enhancing
book' - The London Evening Standard 'Best Cookbooks To Buy This Christmas' '...enchanting, evocative
menus.' - iPaper 'One of my favourite food writers with a book of 25 themed menus that I can't wait to cook.
This is top of my wish list!' - Good Housekeeping 'Favourite Reads to Gift' When Diana Henry was sixteen she
started a menu notebook (an exercise book carefully covered in wrapping paper) in which she wrote up the
meals she wanted to cook. She kept this book for years. Putting a menu together is still her favourite part of
cooking. Menus aren't just groups of dishes that have to work on a practical level (meals that cooks can
manage), they also have to work as a succession of ﬂavours. But what is perhaps most special about them is
the way they can create very diﬀerent moods - menus can take you places, from an afternoon at the seaside
in Brittany to a sultry evening eating mezze in Istanbul. They are a way of visiting places you've never seen,
revisiting places you love and celebrating particular seasons. How to Eat a Peach contains many of Diana's
favourite dishes in menus that will take you through the year and to diﬀerent parts of the world.
Good and Cheap Leanne Brown 2015-07-14 A perfect and irresistible idea: A cookbook ﬁlled with delicious,
healthful recipes created for everyone on a tight budget. While studying food policy as a master’s candidate
at NYU, Leanne Brown asked a simple yet critical question: How well can a person eat on the $4 a day given
by SNAP, the U.S. government’s Supplemental Nutrition Assistance Program informally known as food
stamps? The answer is surprisingly well: Broiled Tilapia with Lime, Spicy Pulled Pork, Green Chile and
Cheddar Quesadillas, Vegetable Jambalaya, Beet and Chickpea Salad—even desserts like Coconut Chocolate
Cookies and Peach Coﬀee Cake. In addition to creating nutritious recipes that maximize every ingredient and
use economical cooking methods, Ms. Brown gives tips on shopping; on creating pantry basics; on mastering
certain staples—pizza dough, ﬂour tortillas—and saucy extras that make everything taste better, like spice
oil and tzatziki; and how to make fundamentally smart, healthful food choices. The idea for Good and Cheap
is already proving itself. The author launched a Kickstarter campaign to self-publish and fund the buy
one/give one model. Hundreds of thousands of viewers watched her video and donated $145,000, and
national media are paying attention. Even high-proﬁle chefs and food writers have taken note—like Mark
Bittman, who retweeted the link to the campaign; Francis Lam, who called it “Terriﬁc!”; and Michael Pollan,
who cited it as a “cool kickstarter.” In the same way that TOMS turned inexpensive, stylish shoes into a
larger do-good movement, Good and Cheap is poised to become a cookbook that every food lover with a
conscience will embrace.
More Healthy Homestyle Cooking Evelyn Tribole 2000-10-06 A collection of two hundred healthy recipes for
all occasions includes ways to make dishes faster and better, as well as a Recipe Makeover Substitution
chart, as well as cooking secrets and tips. 35,000 ﬁrst printing.
What to Eat: Food that’s good for your health, pocket and plate Joanna Blythman 2012-03-01 Covering all our
pressing food dilemmas, the award-winning food writer leads the way to sensible and practical choices about
what to eat.
Eating for Beginners Melanie Rehak 2010-07-08 A memoir of a year spent working at a Brooklyn
restaurant—and on a series of farms—to get the lowdown on organic, local, ethical cooking. Includes recipes!
Food was always important to Melanie Rehak. She studied the experts on healthy nutrition, from Michael
Pollan to Eric Schlosser to Wendell Berry, cooking, preparing, and sourcing what she thought were the best
ingredients. So when her son turned out to be an impossible eater, dedicated to a diet of yogurt and peanut
butter, she realized she needed to know more than just the basics of thoughtful eating—she needed to
become a pro. Thus began a year-long quest to understand food: what we eat, how it’s produced, how it’s
prepared, and what really matters when it comes to socially aware, environmentally friendly, and healthy
eating. By working at Applewood, a locally sourced Brooklyn restaurant, and volunteering her time to
farming, milking, cheese making, and ﬁshing, she learned the ins-and-outs of how to shop, cook, and eat
right—all while discovering some delicious recipes along the way. Wry, wise, and warm, Eating for Beginners
is a delicious and informative journey into two of life’s greatest and most complicated pleasures: food and
motherhood.
Nigella Lawson Gilly Smith 2012 Strikingly beautiful and with an unashamed passion for food, Nigella Lawson
continues to fascinate and inspire. Her cookery books are international bestsellers, she is a TV presenter in
the UK and America, a designer - kitchenware tycoon and the mother of two small children; to many she has
become an icon of how to live life to the full. Yet, her success conceals a dramatic story of family grief that
should be almost impossible for one person to bear. In this ﬁrst biography of Nigella Lawson, author Gilly
Smith speaks to friends and colleagues of the star as she goes in search of the rich mix of ingredients that
has made her such a beguiling and inspirational ﬁgure.
Nigella Kitchen Nigella Lawson 2015-03-05 Nigella Collection: a vibrant new look for Nigella’s classic
cookery books; previously published as KITCHEN. ‘A little pottering in the kitchen gives me that feeling I ﬁnd
so crucial, of being in a ﬁxed, familiar place in a whirling world. So here it is, from my kitchen to yours: cosy,
cocooning food.’ The classic family recipe book by Nigella Lawson. Kitchen is packed with feel-good food for
cooks and eaters that solves all your everyday cooking quandaries, from what to cook for Sunday lunch or
how to give children food they’ll eat, to how to rustle up an impromptu dinner party menu or a gluten-free
cake. As well as her mouthwatering recipes, Nigella rounds up her kitchen must-haves: essential kitchen
equipment and standby ingredients. With luscious photography, easy family recipes, indulgent food writing
and a beautiful hardback design, this is a book you will treasure for many years as well as a delicious gift for
friends and family. Part 1: Kitchen Quandaries What’s for tea? – everyday eating made simple for all ages
Hurry up, I’m hungry! – quick meals and easy suppers for those frantic days Easy does it – dinner party ideas
that won’t try your temper Cook it better – waste-saving recipes My sweet solution – problem-solving
pudding recipes Oﬀ the cuﬀ – quick dinner ideas for feasts from the fridge-freezer and store cupboard Part 2:
Kitchen Comforts Chicken and its place in my kitchen – chicken recipes to soothe the soul A dream of hearth
and home – comforting weekend baking, from muﬃns and cupcakes to brownies, scones and cakes At my
table – steak, casserole, lasagne and much more: easy suppers to share with friends The solace of stirring –
ﬁnding comfort in risotto The bone collection –ham hocks, spare ribs, braised beef and other meaty treats for
the die-hard carnivore Kitchen pickings - easy cocktails and party food The cook’s cure for Sunday-night-itis cosy and substantial supper ideas that require little eﬀort from the cook
The Slow Down Diet Marc David 2015-08-14 A revolutionary approach to enhancing metabolism that
enables lasting weight loss and facilitates spiritual well-being • Presents an eight-week weight-loss program
• Explains how relaxed eating stimulates metabolic function and how stress hormones encourage weight
gain • Shows how fully enjoying each meal is the optimal way to a healthy body Our modern culture revolves
around ﬁtting as much as possible into the least amount of time. As a result, most people propel themselves
through life at a dizzying pace that is contrary to a healthy lifestyle. We eat fast, on the run, and often under
stress, not only removing most of the pleasure we might derive from our food and creating digestive upset
but also wreaking havoc on our metabolism. Many of us come to the end of a day feeling undernourished,

How to Eat Nigella Lawson 2018-10-04 Relax and relish Nigella Lawson's delicious prose in her ﬁrst,
revelatory cookery book, published in Vintage Classics for the ﬁrst time to celebrate twenty years of How to
Eat. WITH AN INTRODUCTION BY JEANETTE WINTERSON 'How to eat, how to cook, how to write- I want two
copies of this book, one to reference in the kitchen and one to read in bed' Yotam Ottolenghi When Nigella
Lawson's ﬁrst book, How to Eat, was published in 1998, two things were immediately clear- that this fresh
and ﬁercely intelligent voice would revolutionise cookery writing, and that How to Eatwas an instant classic
of the genre. Here was a versatile culinary bible, through which a generation discovered how to feel at home
in the kitchen and found the conﬁdence to experiment and adapt recipes to their own needs. This was the
book to reach for when hastily organising a last-minute supper with friends, when planning a luxurious
weekend lunch or contemplating a store-cupboard meal for one, or when trying to tempt a fussy toddler. This
was a book about home cooking for busy lives. The chief revelation was the writing. Rather than a set of
intimidating instructions, Nigella's recipes provide inspiration. She has a gift for ﬁnding the right word to
spark the reader's imagination, evoking the taste of the ingredients, the simple, sensual pleasures of the
practical process, the deep reward of the ﬁnished dish. Passionate, trenchant, convivial and wise, Nigella's
prose demands to be savoured, and ensures that the joy and value of How to Eatwill endure for decades to
come.
How Pleasure Works Paul Bloom 2011-06-02 Pleasure is one of the most fascinating aspects of being human.
But what is it? Exploring child development, philosophy, neuroscience and behavioural economics, Paul
Bloom uncovers how universal habits explain what we like and why we like it. The average Briton spends
over a day a week watching television. People slow their cars to look at gory accidents and go to sentimental
movies that make them cry. Some men pay good money to be spanked by prostitutes. In this revealing and
witty account, Paul Bloom examines the science behind these curious desires, attractions and tastes,
exploring one of the most fascinating and fundamental engines of human behaviour. ‘How Pleasure Works
has one of the best discussions I've read of why art is pleasurable, why it matters to us, and why it moves us
so’ Daniel Levitin, author of This Is Your Brain on Music
Nigellissima Nigella Lawson 2012-09-13 'This book is borne out of my long love aﬀair with Italy - one that
started as a heady teen romance and has weathered the ensuing years intact.' Discover the ultimate
cookbook to transport you this winter. Nigellissima is a celebration of fresh, tasty and unpretentious cooking,
inspired by Nigella's experiences of living, working and learning to cook in Italy. In 120 quick and easy
recipes, Nigella shows you why Italian food has conquered the world, from sunny pasta dishes to rich lasagne
and meats, with indulgent ice cream, cakes and puddings and perfect party food. With warm and witty food
writing, mouthwatering photography and a beautiful hardback design, this is a book you will treasure for
many years as well as a delicious gift for friends and family. Pasta - delicious new twists on spaghetti, risotto,
lasagne and other favourites Flesh, ﬁsh and fowl - easy meat dishes, chicken recipes and succulent ﬁsh
Vegetables and sides - tempting vegetable dishes, salads and potato recipes for any occasion Sweet things panna cotta, ice cream and gorgeous Italian baking Nigella Collection: a vibrant look for Nigella's classic
cookery books.
French Women Don't Get Fat Mireille Guiliano 2013-06-30 Experience the joie de vivre with this revolutionary
non-diet book that is changing the way women eat and live everywhere How do French women do it? This is
the book that unlocks the simple secrets of 'the French paradox' - how to enjoy food and stay slim and
healthy. Classy, chic and expertly well-written, this is the book that we have all been waiting for. It's the
ultimate non-diet book; instead, showing how to eat with balance, control and above all pleasure. Eat, like a
French woman.
Enjoy It All Sarah Berneche 2020-09-15 Diets aren’t sustainable over the long-term, but so many of us don’t
know how to eat without food rules to follow. By exploring the many reasons dieting keeps us stuck in an
unfulﬁlling relationship with food— from misguided beliefs about weight and health to social bonding to
emotional management — you can ﬁnally call oﬀ the search for the Secret (hot take: there isn’t one) and
learn how to eat according to the wisdom of your body. In her new book Enjoy It All: Improve Your Health and
Happiness with Intuitive Eating, Sarah Berneche delivers a step-by-step process for healing your relationship
with food and your body image. While nutrition recommendations frequently pepper the pages of magazines
and newspapers across the country, we’re left increasingly confused about food and disconnected from our
bodies. Sarah teaches you that enjoying food and embracing the pursuit of pleasure can liberate you from
diet culture for good while improving your health and sense of well-being. Imagine… • Feeling in control of
your food choices — whether that means saying yes to double cheese pizza because it looks so good or no to
the chocolate chip cookie because it doesn’t • Trusting food and your body enough to smash your scale,
delete your calorie counting app, opt-out of your exhausting gym routine, and ditch the extensive Sunday
meal prep • Keeping previously oﬀ-limits foods, like ice cream and candy, in your house…and eating them in
a calm, kind way • Having the freedom to enjoy pasta, pizza, and pie without a side of guilt or shame •
Understanding how all foods can ﬁt into a healthy diet, and how to make necessary restrictions (such as for
medical or religious reasons) a little more enjoyable Enjoy It All expands upon the following key points: • The
reasons we diet and keep dieting — even when we know diets don’t work • What’s really underneath our
never-ending quest for the perfect body • How our preoccupation with “good” and “bad” foods keeps us
from food freedom • The value of habits and behaviors rooted in self-care vs. self-control • How pleasure
isn’t antithetical to health — it’s intrinsic to it. Enjoy It All also features journaling and mantra exercises; an
array of delicious recipes for breakfasts, mains, vegetable sides, and snacks; and a step-by-step process to
support your health without dieting. We’ve been conditioned to believe we need to abide by external rules to
be healthy. But what if everything you need to know is already within you? Take ownership and improve your
health, happiness, and sense of well-being—all without rules or restriction!
The Intuitive Eating Workbook Evelyn Tribole 2017-04-01 Do you use food to comfort yourself during stressful
times? The Intuitive Eating Workbook oﬀers a comprehensive, evidence-based program to help you develop
a healthy relationship with food, pay attention to cues of hunger and satisfaction, and cultivate a profound
connection with your mind and body. Have you tried fad diet after fad diet, only to gain weight back? Maybe
you’ve tried the protein diet only to move on to vegetables only? Raw almonds and coconut water every
forty-ﬁve minutes instead of big meals? Or perhaps you’ve tried counting calories, but the numbers on the
scale still don’t add up. If you are ready to throw in your hat and give up on dieting for good, take heart. You
can enjoy food again—you just need to pay attention to your body’s natural hunger cues. Based on the
authors’ best-selling book, Intuitive Eating, this workbook can show you how. The Intuitive Eating Workbook
oﬀers a new way of looking at food and mealtime by showing you how to recognize your body’s natural
hunger signals. Structured around the ten principles of intuitive eating, the mindful approach in this
workbook encourages you to abandon unhealthy weight control behaviors, develop positive body image,
and—most importantly—stop feeling distressed around food! You were born with all the wisdom you need for
eating intuitively. This book will help you reconnect with that wisdom and ultimately change your life—one
meal at a time.
Nigella Bites (Nigella Collection) Nigella Lawson 2015-06-04 Nigella Collection: a vibrant new look for
Nigella’s classic cookery books. ‘Cooking isn’t performance art – or shouldn’t be. Make your food welcoming
rather than fussy and remember that it’s not a test of your worth and acceptability: it’s just dinner, and can
be easily delicious.’ Packed with fresh ideas and exciting new twists on old favourites, Nigella Lawson brings
you mouthwatering but simple recipes to add ﬂavour to your busy life – from quick family meals and easy
suppers to dinner party menus and roast lunches. With luscious photography, evocative food writing and a
beautiful hardback design, this is a book you will treasure for many years as well as a delicious gift for
friends and family. All-Day Breakfast – recipes to start the day right, whatever time you get up! Comfort Food
– from chocolate fudge cake to mashed potato TV Dinners – quick meals and simple snacks Party Girl –
cupcakes, barbecue chicken and much more to help you celebrate in style Rainy Days – family meals to
savour and share, and how to feel warm in the kitchen when it’s cold outside Trashy – kitsch in the kitchen
and fun food Legacy – recipes from Nigella’s family Suppertime – dinner party ideas that let you relax SlowCook Weekend – the joys of slow roasting and languorous baking: roast pork, sticky toﬀee pudding and all
the trimmings Templefood – recipes to refresh and restore, and make you feel serenely smug
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uninspired, and overweight. In this 10th anniversary edition, Marc David presents a new way to understand
our relationship to food, focusing on quality and the pleasure of eating to transform and improve
metabolism. Citing cutting-edge research on body biochemistry as well as success stories from his own
nutritional counseling practice, he shows that we are creatures of body, mind, and spirit and that when we
attend to these levels simultaneously we can shed excess pounds, increase energy, and enhance digestion
to feel rejuvenated and inspired. He presents an eight-week program that allows readers to explore their
unique connection to food, assisting them in letting go of their fears, guilt, and old habits so they can learn to
treat their bodies in a digniﬁed and caring way. He reveals the shortcomings of all quick-ﬁx digestive aids
and fad diets and debunks common nutrition myths, such as “the right way to lose weight is to eat less and
exercise more.” He shows instead how to decrease cortisol and other stress hormones and boost metabolic
power through proper breathing and nutritional strategies that nourish both the body and soul, proving that
fully enjoying each meal is the optimal way to a healthy body. Drawing on more than 30 years of experience
in nutritional medicine, the psychology of eating, and the science of yoga, Marc David oﬀers readers practical
tools that will yield life-transforming, sustainable results.
The Classic Italian Cook Book Marcella Hazan 1976 Describes the techniques for making pasta and provides
regional and traditional recipes for antipaste, vegetables, salads, desserts and fruits, and ﬁrst, second, and
cheese courses
Eat a Little Better Sam Kass 2018-04-17 Sam Kass, former chef to the Obamas and White House food
policy advisor, makes it easier to do a little better for your diet--and the environment--every day, through
smart ways to think about shopping, setting up your kitchen so the healthy stuﬀ comes to hand most
naturally, and through 90 delicious, simple recipes. JAMES BEARD AWARD WINNER • IACP AWARD FINALIST
This book lays out Kass's plan to eat a little better. Knowing that sustainability and healthfulness come most,
well, sustainably when new habits and choices seem appealing rather than drastic and punitive, Kass shares
his philosophy and methods to help make it easy to choose, cook, and eat delicious foods without depriving
yourself of agency or pleasure. He knows that going organic, local, and so forth all the time is just not
realistic for most people, and that's ok--it's all about choosing and doing a little better, and how those
choices add up to big change. It's the philosophy he helped the Obamas instill in their home, both in Chicago
and that big white one in Washington.
Intuitive Eating for Every Day Evelyn Tribole 2021-03-16 Award-winning dietitian, bestselling author, and
co-founder of the intuitive eating movement, Evelyn Tribole, oﬀers an inviting and practical introduction to
intuitive eating—which Parade calls the "anti-diet to end all diets." Intuitive Eating is a life-changing path to
cultivating a healthy relationship with food, mind, and body. Intuitive Eating for Every Day breaks it down for
you with daily guidance. This book will be your ally and solace against a world steeped in diet culture. It will
illuminate and encourage your Intuitive Eating journey, with 365 practices and inspirations to help you: •
Nurture the ten Principles of Intuitive Eating with 52 Weekly Intentions • Connect with your body in the here
and now with Grounding practices • Cultivate gratitude for diﬀerent aspects of nourishment with Meal
Meditations • Identify self-trust disruptors and awaken inner knowingness • Strengthen your mental,
emotional, and physical health by setting boundaries • Reﬂect on emotions and cravings • Practice selfcompassion, body appreciation, and self-care These daily readings—read on their own or as a companion to
the author's bestselling Intuitive Eating—make it easy to integrate this revolutionary program into your life.
Intuitive Eating for Every Day oﬀers constant support to help you make peace with food and reclaim and
reconnect with the pleasure of eating. The perfect book for: • Anti-dieters • Fans of Intuitive Eating and The
Intuitive Eating Workbook • Anyone looking for daily guidance on a happier and healthier way to eat •
Wellness enthusiasts looking for healthy habits • Nutritionists and other health professionals • Mindfulness
and meditation practitioners • Certiﬁed eating disorder specialists and anyone in eating disorder (ED)
recovery
An Everlasting Meal Tamar Adler 2012-06-19 A practical guide to cooking and eating well regardless of
ﬁnancial circumstances explains how to shop and cook with an eye toward future meals while using scraps
and leftovers to prepare nutritious, satisfying secondary foods.
How To Eat Nigella Lawson 2014-09-04 'At its heart, a deeply practical yet joyously readable book...you are
all set to head oﬀ to the kitchen and have a truly glorious time’ Nigel Slater, Guardian Revisit and discover
the sensational ﬁrst cookbook from Nigella Lawson. When Nigella Lawson’s ﬁrst book, How to Eat, was
published in 1998, two things were immediately clear: that this fresh and ﬁercely intelligent voice would
revolutionise cookery writing, and that How to Eat was an instant classic of the genre. Here was a versatile
culinary bible, through which a generation discovered how to feel at home in the kitchen and found the
conﬁdence to experiment and adapt recipes to their own needs. This was the book to reach for when hastily
organising a last-minute supper with friends, when planning a luxurious weekend lunch or contemplating a
store-cupboard meal for one, or when trying to tempt a fussy toddler. This was a book about home cooking
for busy lives. The chief revelation was the writing. Rather than a set of intimidating instructions, Nigella’s
recipes provide inspiration. She has a gift for ﬁnding the right words to spark the reader’s imagination,
evoking the taste of the ingredients, the simple, sensual pleasures of the practical process, the deep reward
of the ﬁnished dish. Passionate, trenchant, convivial and wise, Nigella’s prose demands to be savoured, and
ensures that the joy and value of How to Eat will endure for decades to come. ‘How to eat, how to cook, how
to write: I want two copies of this book, one to reference in the kitchen and one to read in bed’ Yotam
Ottolenghi WITH AN INTRODUCTION BY JEANETTE WINTERSON
Eat Up Ruby Tandoh 2018-02-01 TOP TEN SUNDAY TIMES BESTSELLER Think about that ﬁrst tickle of hunger
in your stomach. A moment ago, you could have been thinking about anything, but now it's thickly buttered
marmite toast, a frosty scoop of ice cream straight from the tub, some creamy, cheesy scrambled eggs or a
fuzzy, perfectly-ripe peach. Eating is one of life's greatest pleasures. Food nourishes our bodies, helps us
celebrate our successes (from a wedding cake to a post-night out kebab), cheers us up when we're down,
introduces us to new cultures and - when we cook and eat together - connects us with the people we love. In
Eat Up, Ruby Tandoh celebrates the fun and pleasure of food, taking a look at everything from gluttons and
gourmets in the movies, to the symbolism of food and sex. She will arm you against the fad diets, food
crazes and bad science that can make eating guilt-laden and expensive, drawing eating inspiration from
inﬂuences as diverse as Roald Dahl, Nora Ephron and Gemma from TOWIE. Filled with straight-talking,
sympathetic advice on everything from mental health to recipe ideas and shopping tips, this is a book that
clears away the fog, to help you fall back in love with food.
How to Eat Nigella Lawson 2002-09-10 "[Nigella] brings you into her life and tells you how she thinks about
food, how meals come together in her head . . . and how she cooks for family and friends. . . . A breakthrough
. . . with hundreds of appealing and accessible recipes." –Amanda Hesser, The New York Times "Nigella
Lawson serves up irony and sensuality with her comforting recipes . . . the Queen of Come-On Cooking." –Los
Angeles Times "A chatty, sometimes cheeky, celebration of home-cooked meals." –USA Today "Nigella
Lawson is, whisks down, Britain’s funniest and sexiest food writer, a raconteur who is delicious whether
detailing every step on the way towards a heavenly roast chicken and root vegetable couscous or explaining
why ‘cooking is not just about joining the dots’." –Richard Story, Vogue magazine
How To Be A Domestic Goddess Nigella Lawson 2012-03-13 This Christmas rediscover the classic book that
launched a thousand cupcakes. 'This is for those days or evenings when you want to usher a little something
out of the kitchen that makes you thrill at the sheer pleasure you've conjured up.' The classic baking bible by
Nigella Lawson ('Queen of the Kitchen' - Observer Food Monthly). This is the book that helped the world
rediscover the joys of baking and kick-started the cupcake revolution, from cake shops around the country to
The Great British Bake Oﬀ. How To Be a Domestic Goddess is not about being a goddess, but about feeling
like one. Here is the book that feeds our fantasies, understands our anxieties and puts cakes, pies, pastries,
preserves, puddings, bread and biscuits back into our own kitchens. With luscious photography, easy recipes,
witty food writing and a beautiful hardback design, this is a book you will treasure for many years as well as
a delicious gift for friends and family. Cakes - from a simple Victoria Sponge to beautiful cupcakes Biscuits macaroons, muﬃns and other indulgent treats Pies - perfect shortcrust and puﬀ pastry and sweet and
savoury recipes Puddings - crumbles, sponges, triﬂes and cheesecakes Chocolate - luscious chocolate recipes
for sharing (or not) Children - simple recipes for baking with kids Christmas - pudding, Christmas cakes,
mince pies... and mulled wine Bread - ﬁnally, the proof that baking bread can be fun, with easy bread recipes
The Domestic Goddess's Larder - essential preserves, jams, chutneys, curds and pickles that every cook
should have Nigella Collection: a vibrant look for Nigella's classic cookery books.
Intuitive Eating Evelyn Tribole 1995 Shows chronic dieters how to restore their intuition about how much food
their body needs, how to rediscover the delights of food, how to lose weight naturally, and how to discover
their natural weight. Tour.
The Homemade Kitchen Alana Chernila 2015-10-06 This book is a map for how, day in and day out, food
shapes my life for the better, in the kitchen and beyond it. —from the Introduction Start where you are. Feed
yourself. Do your best, and then let go. Be helpful. Slow down. Don’t be afraid of food. Alana Chernila has
these phrases taped to her fridge, and they are guiding principles helping her to stay present in her kitchen.
They also provide the framework for her second book. In The Homemade Kitchen she exalts the beautiful
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imperfections of food made at home and extends the lessons of cooking through both the quotidian and
extraordinary moments of the day. Alana sees cooking as an opportunity to live consciously, not just as a
means to an end. Written as much for the reader as the cook, The Homemade Kitchen covers a globe’s worth
of ﬂavors and includes new staples (what Alana is known for) such as chèvre, tofu, keﬁr, kimchi, preserved
lemons, along with recipes and ideas for using them. Here, too, are dishes you’ll be inspired to try and that
you will make again and again until they become your own family recipes, such as Broccoli Raab with
Cheddar Polenta, a ﬂavor-forward lunch for one; Roasted Red Pepper Corn Chowder, “late summer in a
bowl”; Stuﬀed Winter Squash, rich with leeks, chorizo, apples, and grains; Braised Lamb Shanks that are
tucked into the oven in the late afternoon and not touched again until dinner; Corn and Nectarine Salad
showered with torn basil; perfect share-fare Sesame Noodles; Asparagus Carbonara, the easiest weeknight
dinner ever; and sweet and savory treats such as Popovers, Cinnamon Swirl Bread, Summer Triﬂe made with
homemade pound cake and whatever berries are ripest, and Rhubarb Snacking Cake. In this follow-up to
Alana’s wildly successful debut, The Homemade Pantry, she once again proves herself to be the truest and
least judgmental friend a home cook could want.
Intuitive Eating, 2nd Edition Evelyn Tribole, M.S., R.D. 2007-04-01 We've all been there-angry with ourselves
for overeating, for our lack of willpower, for failing at yet another diet that was supposed to be the last one.
But the problem is not you, it's that dieting, with its emphasis on rules and regulations, has stopped you from
listening to your body. Written by two prominent nutritionists, Intuitive Eating focuses on nurturing your body
rather than starving it, encourages natural weight loss, and helps you ﬁnd the weight you were meant to be.
Learn: *How to reject diet mentality forever *How our three Eating Personalities deﬁne our eating diﬃculties
*How to feel your feelings without using food *How to honor hunger and feel fullness *How to follow the ten
principles of Intuitive Eating, step-by-step *How to achieve a new and safe relationship with food and,
ultimately, your body With much more compassionate, thoughtful advice on satisfying, healthy living, this
newly revised edition also includes a chapter on how the Intuitive Eating philosophy can be a safe and
eﬀective model on the path to recovery from an eating disorder.
The River Cafe Cookbook Rose Gray 2013-04-26 THE RIVER CAFE COOK BOOK is one of the most
inﬂuential cookbooks ever published and is the winner of both the Glenﬁddich Food Book of the Year and BCA
Illustrated Book of the Year awards. Acclaimed for their innovative re-interpretation of Italian farmhouse
cooking - CUCINA RUSTICA - at the River Cafe restaurant, Rose Gray and Ruth Rogers have produced an
outstanding selection of Italian recipes with an emphasis on uncomplicated food which is vibrant with
ﬂavour. Beautifully illustrated, THE RIVER CAFE COOK BOOK is a wonderful guide to this approachable and
exciting form of Italian cooking and a celebration of a great restaurant.
Getting the Little Blighters to Eat Claire Potter 2019-09-05 Does your child decide they don't like a food
before they've even tried it? Do they say 'Yuk' to foods they used to eat happily? Would they live oﬀ chips
and ice-cream and never touch a vegetable again if given the chance? Are mealtimes driving you nuts? It's
easy to think that children are naturally just fussy eaters. Yet, without realizing it, we are actually creating
many of the problems ourselves with the things we do and say to our children around food. The right thing to
do isn't always as obvious or as instinctive as you might think. Common habits like using pudding as a
reward for eating the main course, or pestering them to eat their vegetables, actually encourage – not
discourage – fussy eating! This little book tells you how to start again. It won't give you complicated childfriendly recipes or clever ways to sneak vegetables into meals – just easy-to-follow, easy-to-remember rules
to help re-programme your child into a happy, healthy, adventurous eater. Recommended by a leading NHS
Specialist Paediatric Dietician.
Women Food and God Geneen Roth 2011-09-29 Millions of us are locked into an unwinnable weight game, as
our self-worth is shredded with every diet failure. Combine the utter ineﬃcacy of dieting with the lack of
spiritual nourishment and we have generations of mad, ravenous self-loathing women. So says Geneen Roth,
in her life-changing new book, Women, Food and God. Since her 1991 bestseller, When Food Is Love, was
published, Roth has taken the sum total of her experience and combined it with spirituality and psychology
to explain women's true hunger. Roth's approach to eating is that it is the same as any addiction - an activity
to avoid feeling emotions. From the ﬁrst page, readers will be struck by the author's intelligence, humour
and sensitivity, as she traces the path of overeating from its subtle beginnings through to its logical end.
Whether the drug is booze or brownies, the problem is the same: opting out of life. She powerfully urges
readers to pay attention to what they truly need - which cannot be found in a supermarket. She provides
seven basic guidelines for eating (the most important is to never diet) and shares reassuring, practical
advice that has helped thousands of women who have attended her highly successful seminars. Truly a
thinking woman's guide to eating - and an anti-diet book - women everywhere will ﬁnd insights and
revelations on every page.
At My Table Nigella Lawson 2017-09-21 **THE SUNDAY TIMES BESTSELLER** This January, let Nigella guide
you into the new year with the ultimate in comfort cooking. Featuring all the inspiring, achievable, and
delicious recipes from her BBC TV series - At My Table, plus many more - there's never been a better excuse
to cook away the January blues. Nigella Lawson is a champion of the home cook and this book celebrates the
food she loves to cook for friends and family. The recipes are warming, comforting, and inspirational, from
new riﬀs on classic dishes - including Chicken Fricassée and Sticky Toﬀee Pudding - to adventures in a host
of new dishes and ingredients, from Aubergine Fatteh to White Miso Hummus. AT MY TABLE includes dishes
to inspire all cooks and eaters, from Hake with Bacon, Peas and Cider to Indian-Spiced Chicken and Potato
Traybake and Chilli Mint Lamb Cutlets; plus a host of colourful vegetable dishes, like Eastern Mediterranean
Chopped Salad and Carrots and Fennel with Harissa. No Nigella cookbook would be complete without sweet
treats, and AT MY TABLE is no exception, with Emergency Brownies, White Chocolate Cheesecake and a
Victoria Sponge with Cardamom, Marmalade and Crème Fraîche set to become family favourites. As Nigella
writes, 'happiness is best shared' and the food in this book will be served and savoured at your own kitchen
table just as it is at hers. 'I'd happily cook from this book every night' Bee Wilson 'Bursting with what will be
instant Nigella classics - not to mention encouraging late-night visits to the fridge for leftovers. This is a book
for those who see food as sheer pleasure' Good Housekeeping
An Introduction to the Principles of Morals and Legislation Jeremy Bentham 1789
The Weight of Love Hilary Fannin 2020-03-19 'This is heartache for grown ups. The Weight of Love pulls you
in and does not let go' ANNE ENRIGHT 'Beautiful and painful, exquisitely written, shot through with nostalgia
for our earlier selves' MARIAN KEYES London, 1996. Robin and Ruth meet in the staﬀ room of an East London
school. Robin, desperate for a real connection, instantly falls in love. Ruth, recently bereaved and fragile, is
tentative. When Robin introduces Ruth to his childhood friend, Joseph, a tortured and talented artist, their
attraction is instant. Powerless, Robin watches on as the girl he loves and his best friend begin a passionate
and turbulent aﬀair. Dublin 2017. Robin and Ruth are married and have a son, Sid, who is about to emigrate
to Berlin. Theirs is a marriage haunted by the ghost of Joseph and as the distance between them grows,
Robin makes a choice that could have potentially devastating consequences. The Weight of Love is a
beautiful exploration of how we manage life when the notes and beats of our existence, so carefully
arranged, begin to slip oﬀ the stave. An intimate and moving account of the intricacies of marriage and the
myriad ways in which we can love and be loved. 'Delicate, powerful, hypnotic' DONAL RYAN 'Fannin's novel is
already likely to be a serious contender for one of the books of the year' SUNDAY TIMES
Eating Nigella Lawson 2017-06-08 In this inspiring, witty and eminently sensible book, Nigella Lawson sets
out a manifesto for how to cook (and eat) good food every day with a minimum of fuss. From basic roast
chicken and pea risotto to white truﬄes and Turkish Delight ﬁgs, Nigella brings the joy back into the kitchen.
Selected from the books How to Eat and Kitchen by Nigella Lawson VINTAGE MINIS: GREAT MINDS. BIG
IDEAS. LITTLE BOOKS. A series of short books by the world’s greatest writers on the experiences that make
us human Also in the Vintage Minis series: Drinking by John Cheever Home by Salman Rushdie Summer by
Laurie Lee Liberty by Virginia Woolf
Feast Nigella Lawson 2011-12-20 'Food is the vital way we celebrate anything that matters. It's how we
mark the connections between us; how we celebrate life.' A feast for the eyes and the senses, Feast is a
must for every kitchen, in the tradition of Nigella's classic How to Eat. Whatever you're celebrating, you'll ﬁnd
a deliciously simple recipe for any occasion. With warm and witty food writing, clear recipes and ingredients
lists and a beautiful hardback design, this is a book you will treasure for many years as well as a delicious gift
for friends and family. Thanksgiving and Christmas - turkey and ham, mince pies and Christmas cake... and
everything in between Meatless feasts - mouthwatering vegetarian recipes that everyone will love
Valentine's day - romantic dinner ideas for two Easter - slow-cooked lamb, hot cross buns and indulgent
baking Passover - Seder night suppers and feasts Breakfast - something delicious for everyone, from how to
boil eggs to morning muﬃns Kitchen feasts - everyday celebrations: suppers for friends and family meals
Kiddie feast - delicious and healthy recipes for kids Chocolate cake hall of fame - a chocolate cake recipe for
every occasion Eid - a fast-breaking curry banquet of Mughlai chicken curry, pheasant and lamb Festival of
lights - indulgent baking recipes for a happy Hannukah Midnight feast - deliciously easy recipes to satisfy
those late-night cravings, from carbonara to alcoholic hot chocolate. Nigella Collection: a vibrant look for
Nigella's classic cookery books.
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We Are What We Eat Alice Waters 2021-06-01 From chef and food activist Alice Waters, an impassioned plea
for a radical reconsideration of the way each and every one of us cooks and eats In We Are What We Eat,
Alice Waters urges us to take up the mantle of slow food culture, the philosophy at the core of her life’s work.
When Waters ﬁrst opened Chez Panisse in 1971, she did so with the intention of feeding people good food
during a time of political turmoil. Customers responded to the locally sourced organic ingredients, to the
dishes made by hand, and to the welcoming hospitality that infused the small space—human qualities that
were disappearing from a country increasingly seduced by takeout, frozen dinners, and prepackaged
ingredients. Waters came to see that the phenomenon of fast food culture, which prioritized cheapness,
availability, and speed, was not only ruining our health, but also dehumanizing the ways we live and relate to
one another. Over years of working with regional farmers, Waters and her partners learned how geography
and seasonal ﬂuctuations aﬀect the ingredients on the menu, as well as about the dangers of pesticides, the
plight of ﬁeldworkers, and the social, economic, and environmental threats posed by industrial farming and
food distribution. So many of the serious problems we face in the world today—from illness, to social unrest,
to economic disparity, and environmental degradation—are all, at their core, connected to food. Fortunately,
there is an antidote. Waters argues that by eating in a “slow food way,” each of us—like the community
around her restaurant—can be empowered to prioritize and nurture a diﬀerent kind of culture, one that
champions values such as biodiversity, seasonality, stewardship, and pleasure in work. This is a declaration
of action against fast food values, and a working theory about what we can do to change the course. As
Waters makes clear, every decision we make about what we put in our mouths aﬀects not only our bodies
but also the world at large—our families, our communities, and our environment. We have the power to
choose what we eat, and we have the potential for individual and global transformation—simply by shifting
our relationship to food. All it takes is a taste.
A Cook’s Book Nigel Slater 2021-10-14 ‘If you were to only have one Slater cookbook in your life, this is it’
OFM, Books of the Year ‘He is king among food writers’ Nigella Lawson ‘Slater’s best book’ Diana Henry,
Sunday Telegraph A Cook’s Book is the story of Nigel Slater’s life in the kitchen.
In Defence of Food Michael Pollan 2008-01-31 'A must-read ... satisfying, rich ... loaded with ﬂavour' Sunday
Telegraph This book is a celebration of food. By food, Michael Pollan means real, proper, simple food - not the
kind that comes in a packet, or has lists of unpronounceable ingredients, or that makes nutritional claims
about how healthy it is. More like the kind of food your great-grandmother would recognize. In Defence of
Food is a simple invitation to junk the science, ditch the diet and instead rediscover the joys of eating well.
By following a few pieces of advice (Eat at a table - a desk doesn't count. Don't buy food where you'd buy
your petrol!), you will enrich your life and your palate, and enlarge your sense of what it means to be healthy
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and happy. It's time to fall in love with food again. For the past twenty years, Michael Pollan has been writing
about the places where the human and natural worlds intersect: food, agriculture, gardens, drugs, and
architecture. His most recent book, about the ethics and ecology of eating, is The Omnivore's Dilemma,
named one of the ten best books of 2006 by the New York Times and the Washington Post. He is also the
author of The Botany of Desire, A Place of My Own and Second Nature.
The Century Cook Book Mary Ronald 1895
Nigella Express Nigella Lawson 2013-06-25 The Domestic Goddess is back -- and this time it's instant.
Nigella and her style of cooking have earned a special place in our lives, symbolizing all that is best, most
pleasurable, most hands-on, and least fussy about good food. But that doesn't mean she wants us to spend
hours in the kitchen, slaving over a hot stove. Featuring fabulous fast foods, ingenious shortcuts, terriﬁc
time-saving ideas, eﬀortless entertaining tips, and simple, scrumptious meals, Nigella Express is her solution
to eating well when time is short. Here are mouthwatering meals, quick to prepare and easy to follow, that
you can conjure up after a day in the oﬃce or on a busy weekend for family or unexpected guests. This is
food you can make as you hit the kitchen running, with vital advice on how to keep your pantry stocked and
your freezer and fridge stacked. When time is precious, you can't spend hours shopping, so you need to
make life easier by being prepared. Not that these recipes are basic -- though they are always simple -- but
it's important to make every ingredient earn its place, minimizing eﬀort by maximizing taste. Here too is
great food that can be prepared quickly but cooked slowly in the oven, leaving you time to have a bath, a
drink, talk to friends, or help the children with their homework--minimum stress for maximum enjoyment . . .
Nigella Express features a new generation of fast food--never basic, never dull, always doable, quick, and
delicious. Featuring recipes seen on Food Network's Nigella Express series.
The Story of the Country House Clive Aslet 2021-09-14 The fascinating story of the evolution of the
country house in Britain, from its Roman precursors to the present The Story of the Country House is an
authoritative and vivid account of the British country house, exploring how they have evolved with the
changing political and economic landscape. Clive Aslet reveals the captivating stories behind individual
houses, their architects, and occupants, and paints a vivid picture of the wider context in which the country
house in Britain ﬂourished and subsequently fell into decline before enjoying a renaissance in the twenty-ﬁrst
century. The genesis, style, and purpose of architectural masterpieces such as Hardwick Hall, Hatﬁeld House,
and Chatsworth are explored, alongside the numerous country houses lost to war and economic decline. We
also meet a cavalcade of characters, owners with all their dynastic obsessions and diverse sources of wealth,
and architects such as Inigo Jones, Sir John Vanbrugh, Robert Adam, Sir John Soane and A.W.N. Pugin, who
dazzled or in some cases outraged their contemporaries. The Story of the Country House takes a fresh look
at this enduringly popular building type, exploring why it continues to hold such fascination for us today.
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