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Recipes drawn from the ethnic diversity of San Francisco
are organized in chapters that highlight particular
sections of the city by means of historical anecdotes and
photographs
Asian Salads shows you how to prepare the amazing
variety of delicious Asian vegetables, herbs, and
seasonings found in your local supermarket, farmers
market, and world food market. It presents 72 recipes
that will excite and awaken your palate—and open up
new food horizons! Dozens of fragrant herbs like cilantro,
Thai basil, and lemongrass are combined with delicious
fresh Asian vegetables like Napa cabbage, spicy kimchi,
daikon, and many more! These healthy recipes are
simple and very easy to prepare—based on classic
dishes found in Vietnam, Thailand, India, China and
Korea. Many of the salads have meat or seafood
options, and are perfect as side dishes or as complete
and satisfying one-dish meals! Easy step-by-step
instructions and photos provide shortcuts and substitutes
to save you time. Delicious salad recipes include:
Marinated Bean Sprouts with Black Vinegar Dressing
Cucumber Salad with Yogurt & Garlic Dressing Korean
White Fish Carpaccio Crispy Pork with Watercress Salad
Pork, Kimchi and Leek Salad Multiple homemade salad
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Simple enough for everyday
meals and interesting enough for special occasions, you
can't go wrong with these delicious Asian recipes!
The ultimate guide to the kitchen from Food52--the
award-winning kitchen and home destination--filled with
ideas for creating, organizing, and enjoying everyone's
favorite room in the house. The first step to better,
happier cooking? Setting up a tip-top kitchen. We're
talking one that's stocked with essential tools and
ingredients, organized so everything you need is close at
hand, and sparkling-clean from floor to ceiling. Food52 is
here to make it happen. Your Do-Anything Kitchen
gathers the smartest ideas and savviest tricks from the
Food52 community and test kitchen to help you
transform your space into its very best self. If you're
ready for a top-to-bottom kitchen revamp, this
handbook's got you covered--but it's packed with smallbut-mighty upgrades, too. Stick with us, and you'll get to
know which cooking tools are must-haves, discover new
pantry staples for on-a-whim meals, and learn tons of
tips to make your fridge (freezer, too!) work even harder
for you. You'll find strategies for tidying storage-container
clutter and arranging all your cooking gadgets--and while
you're at it, maximizing precious drawer and counter
space. Once you've gotten your kitchen in order, you can
start cooking with a new spring in your step, thanks to a
handy how-to on knife skills and a mini-guide to mise en
place. A chapter chock-full of cleaning advice will keep
your kitchen at its spiffiest. Throughout, you'll get tours of
real-life, super-functional home kitchens from cookbook
authors, chefs, bakers, and more. Armed with a choosePage 2/28

Read Book Food52 Mighty Salads 60 New Ways
To Turn Salad Into Dinner And Make Ahead
Lunches
Too Food52
Worksplanner, helpful charts on
your-own-adventure
meal-prep
the art of speedy, streamlined dinners, and a gamechanging cleaning checklist, you'll whiz through your
routine like the efficiency expert you now are. So
whether you're putting together your very first kitchen or
looking to spruce up a well-loved space, Your DoAnything Kitchen will turn it into the greatest-possible
place to cook--and spend time.
A must-have for every baker, with 130 recipes featuring
bold new flavors and ingredients. Here is the go-to
cookbook that definitively ushers the baking pantry
beyond white flour and sugar to include natural
sweeteners, whole-grain flours, and other better-foryou—and delicious—ingredients. The editors at Martha
Stewart Living have explored the distinctive flavors and
alluring textures of these healthful foods, and this book
shares their very best results. A New Way to Bake has
130 foolproof recipes that showcase the many ways
these newly accessible ingredients can transform
traditional cookies, pies, cakes, breads, and more.
Chocolate chip cookies gain greater depth with earthy
farro flour, pancakes become protein powerhouses when
made with quinoa, and lemon squares get a wonderfully
crumbly crust and subtle nutty flavor thanks to coconut
oil. Superfoods are right at home in these baked goods;
granola has a dose of crunchy chia seeds, and glutenfree brownies have an extra chocolaty punch from cocoa
nibs. With a DIY section for making your own nut butter,
yogurt, coconut milk, and other basics, and more than
150 photographs, including step-by-step how-to images,
A New Way to Bake is the next-generation home-baking
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The Food52 Cookbook was named one of the Best
Cookbooks of 2011. Now Amanda Hesser and Merrill
Stubbs, the pioneers of the online community cookbook
return with a second helping of delicious, seasonal
recipes from the country’s most inventive home cooks.
The expert baker and bestselling author behind the
Magnolia Network original series Zoë Bakes explores her
favorite dessert—cakes!—with more than 85 recipes to
create flavorful and beautiful layers, loafs, Bundts, and
more. NAMED ONE OF THE BEST COOKBOOKS OF
THE YEAR BY TIME OUT • “Zoë’s relentless curiosity
has made her an artist in the truest sense of the
word.”—Joanna Gaines, co-founder of Magnolia Cake is
the ultimate symbol of celebration, used to mark
birthdays, weddings, or even just a Tuesday night. In
Zoë Bakes Cakes, bestselling author and expert baker
Zoë François demystifies the craft of cakes through more
than eighty-five simple and straightforward recipes.
Discover treats such as Coconut–Candy Bar Cake,
Apple Cake with Honey-Bourbon Glaze, and decadent
Chocolate Devil’s Food Cake. With step-by-step photo
guides that break down baking fundamentals—like
creaming butter and sugar—and Zoë’s expert knowledge
to guide you, anyone can make these delightful
creations. Featuring everything from Bundt cakes and
loaves to a beautifully layered wedding confection, Zoë
shows you how to celebrate any occasion, big or small,
with delicious homemade cake.
A stunning collection of hassle-free recipes for baking
cakes, cookies, tarts, puddings, muffins, bread, and
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Food52. Whether it's the chocolate cake at every
childhood birthday, blondies waiting for you after school,
or hot dinner rolls smeared with butter at Thanksgiving
dinner, homemade baked goods hold a place in many of
our best memories. And that's why baking shouldn't be
reserved for special occasions. With this book, curated
by the editors of Food52, you can have homemade
treats far superior to the store-bought variety, even when
it feels like you're too busy to turn on the oven. From
Brown Butter Cupcake Brownies to "Cuppa Cuppa
Sticka" Peach and Blueberry Cobbler, these sixty
reliable, easy-to-execute recipes won't have you hunting
down special equipment and hard-to-find ingredients or
leave you with a kitchen covered in flour and a skink
piled high with bowls. They're not ordinary or ho-hum,
either: ingredients you've baked with before (and some
you haven't - like black sesame, coconut oil, and
lavender) come together to create new favorites like
Baked Cardamom French Toast and Olive Oil and
Sesame Crackers. Filled with generations’ worth of
kitchen wisdom, beautiful photography, and tips you'll
return to, Baking is the new go-to collection for anyone
who wants to whip up something sweet every day.
The debut cookbook from Athena Calderone, creator of
EyeSwoon, with 100 seasonal recipes for meals as
gorgeous as they are delicious. In Cook Beautiful,
Athena reveals the secrets to preparing and presenting
unforgettable meals. As the voice and curator behind
EyeSwoon, an online lifestyle destination for food,
entertaining, fashion, and interior design, Athena cooks
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stunning tablescapes, while emphasizing the importance
of balancing the visual elements of each dish with
incredible flavors. In her debut cookbook, she’s finally
showing the rest of us how to achieve her impeccable
yet approachable cooking style. Included are 100 recipes
with step-by-step advice on everything from prep to
presentation—from artfully layering a peach and burrata
salad to searing a perfect steak. Recipes include Grilled
Zucchini Flatbread with Ramp-Pistachio Pesto, Charred
Eggplant with Zaatar and Yogurt Tahini, Mezzi Rigatoni
with Radicchio and Guanciale, Stewed Pork with Squash
and Walnut Gremolata, Blood Orange Bundt Cake with
Orange Bitters Glaze, and more. Organized by season,
each section closes with a tablescape inspired by nature,
along with specific table décor and entertaining tips.
Cook Beautiful is where design meets food, where
culinary tradition marries food styling, where home chefs
become experts. These are luscious dishes to make for
friends and family, with advice that will inspire you to
create visually stunning, and still wholly delicious,
culinary masterpieces.
The Best Cooks Are Home Cooks Accomplished food
writers and editors Amanda Hesser and Merrill Stubbs
had a mission: to discover and celebrate the best home
cooks in the country. Each week for fifty-two weeks, they
ran recipe contests on their website, Food52.com, and
the 140 winning recipes make up this book. They
include: Double Chocolate Espresso Cookies Secret
Ingredient Beef Stew Simple Summer Peach Cake
Wishbone Roast Chicken with Herb Butter These recipes
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home cooking doesn’t have to
be complicated or precious to be memorable. This book
captures the community spirit that has made Food52 a
success. It features Amanda’s and Merrill’s thoughts
and tips on every recipe, plus behind-the-scenes photos,
reader comments, and portraits of the
contributors—putting you right in the kitchen with
America’s most talented cooks.
This innovative collection of recipes will have you grilling
deeply flavorful dishes for lunch, dinner, or any time. In
Food52’s Any Night Grilling, author (and Texan) Paula
Disbrowe coaches you through the fundamentals of
cooking over fire so the simple pleasure of a freshly
grilled meal can be enjoyed any night of the week—no
long marinades or low-and-slow cook times here. Going
way beyond your standard burgers and brats, Disbrowe
offers up streamlined, surprising recipes for Crackly
Rosemary Flatbread, Grilled Corn Nachos, and
Porchetta-Style Pork Kebabs, alongside backyard
classics like Sweet & Smoky Drumsticks, Gulf Coast
Shrimp Tacos, and Green Chile Cheeseburgers. You’ll
also be charring fruits and vegetables in coals for
caramelized sweetness, bringing day-old bread back to
life, and using lingering heat to cook ahead for future
meals. Filled with clever tips, lush photography, and what
will surely become your favorite go-to recipes, Any Night
Grilling is the only book you and your grill need.
'Quick and simple to prepare, delicious and good for
you.' BBC Good Food 'Stunning . . . delicious food that
makes you feel good.' Tasty Magazine 'Harry's down-toearth recipes make cooking effortless.' Sainsbury's
Page 7/28

Read Book Food52 Mighty Salads 60 New Ways
To Turn Salad Into Dinner And Make Ahead
Lunches
Food52
Magazine Too
___ In
A SaladWorks
for All Seasons, Harry
Eastwood introduces us to over 100 delicious, original
and easy-to-make salads to see you through the year.
Spring and Summer are packed with vibrant, exciting
recipes that can be knocked up in minutes, such as
Peach and Mozarella with Sweet Chilli and Tomato
Glaze and Thai Beef and Basil with Noodles, while
Autumn and Winter offer warm, hearty, nourishing
combinations, such as Roasted Squash with Thyme and
Taleggio and Spinach, Lamb and Fig with Orange and
Honey Dressing. From well-loved favourites to exotic
delights inspired by Harry's travels and love of fresh
ingredients, A Salad for All Seasons is the ultimate proof
that natural, fresh and nutritious food can also be a feast
- the whole year round. ___ Readers love cooking with A
Salad for all Seasons: 'Really tasty, healthy dishes that
are easy to prepare . . . great book.' 'An enjoyable,
comforting and inspiring book, with lovely recipes that
have the whole family clearing their plates.' 'I've never
cooked so many recipes from a book . . . this book is
fantastic.'u. In A Salad for All Seasons, Harry Eastwood
shakes things up, introducing us to over 100 delicious,
original and easy-to-make salads to see you through the
year. Spring and Summer are packed with vibrant,
exciting recipes that can be knocked up in minutes, such
as Peach and Mozarella with Sweet Chilli and Tomato
Glaze and Thai Beef and Basil with Noodles, while
Autumn and Winter offer warm, hearty, nourishing
combinations, such as Roasted Squash with Thyme and
Taleggio and Spinach, Lamb and Fig with Orange and
Honey Dressing. From well-loved favourites to exotic
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travels and love of fresh
ingredients, A Salad for All Seasons is the ultimate proof
that natural, fresh and nutritious food can also be a feast
- the whole year round.
An overwhelmingly gorgeous book, packed with simple
and delicious recipes for salads and more from
Montreal's favourite gourmet salad restaurant! There's
nothing a Mandy's salad can't fix. Want an explosion of
colour, texture, flavour and fabulousness? Look no
further. Inside the pages of this stunning cookbook (and
the Mandy's restaurants it's named after) lies everything
you need to take your salad game from a meh-maybe, to
wooooah, baby!! Mandy's gourmet salads are a jewel of
Montreal's (jam-packed) food scene. What started as a
3ft counter at the back of Mimi & Coco clothing store is
now an 8 location success story, with ongoing expansion
in every direction. Behind Mandy's are the irresistable
Wolfe sisters, Mandy and Rebecca. Mandy is in charge
of menu inspiration and creation; Rebecca leads the
design of all their restaurant locations. More is more is
the mantra for both: more colour, more texture, more
vibrancy, more life! In Mandy's Gourmet Salads, Mandy
and Rebecca talk you through how to create their
coveted salads at home, including easy prep steps for
essential ingredients, how to mix their famous dressings,
and how to combine flavours and textures to create a
salad masterpiece. Also inside are recipes for Mandy's
nutritious, filling and fantastic grain bowls (for those who
want a bit more sustenance) as well as chapters
dedicated to smoothies and sweets (sharing Mandy's
famous chocolate chip cookie recipe for the first time...).
Page 9/28

Read Book Food52 Mighty Salads 60 New Ways
To Turn Salad Into Dinner And Make Ahead
Lunches
Too Food52
Works living, Mandy's
Perfectly timed
for fresh summer
Gourmet Salads is a feast, for the eyes as well as the
tastebuds!
Discover the Way of the Salad Award-winning chef and
Veganomicon coauthor Terry Hope Romero knows her
veggies. In Salad Samurai, she's back to teach you the
way of the veggie warrior, rescuing salads from their
bland, boring reputation and "side" status with more than
100 vibrant, filling entrees. This is your guide to real
salad bushido: a hearty base, a zesty dressing, and
loads of seriously tasty toppings. Based on whole food
ingredients and seasonal produce, these versatile
meatless, dairy-free dishes are organized by season for
a full year of memorable meals (yes, salad can rock even
the coldest days of winter). Dig in to: Spring Herb Salad
with Maple Orange Tempeh Deviled Kale Caesar Salad
Seared Garlic Chickpeas, Spinach, and Farro Seitan
Steak Salad with Green Peppercorn Dressing Herbed
Pea Ricotta, Tomatoes, and Basil Mushroom, Barley,
and Brussels Harvest Bowl Tempeh Rubenesque Salad
Pomegranate Quinoa Holiday Tabouli Seitan Bacon
Wedge Salad and many more! With designations for
gluten-free and raw-ready options and recipes that are
work-friendly, weeknight-ready, high-protein, and loaded
with superfoods, Salad Samurai shows you the way of
the salad: killer dishes that are satisfying, healthy, and
scrumptious. Praise for Terry Hope Romero "This is
exceptionally good food for vegans, vegetarians, and the
rest of us who are trying to eat a more sustainable,
healthy, plant-based diet." - Christian Science Monitor on
Vegan Eats World "Exuberant and
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unapologetic...Moskowitz
and Romero's recipes don't
skimp on fat or flavor, and the eclectic collection of
dishes is testament to the authors' sincere love of
cooking and culinary exploration." - Saveur on
Veganomicon
An essential collection of hassle-free, vibrant vegan
recipes, from the author behind Food52's wildly popular
The New Veganism and Vegan Lunch columns.
Omnivore or vegan (or anywhere in between), we’re all
looking for memorable, flavorful dishes to cook for
ourselves and the people we care about. If those recipes
happen to be healthful, nourishing, and friendly to
vegetarians and vegans, even better. With her wildly
popular New Veganism column on Food52, Gena
Hamshaw has inspired home cooks to incorporate plantbased recipes into their everyday routine—and even
gained some nutritional yeast and cashew cheese
converts. This vibrant collection of all-new recipes plus
beloved favorites from the column—along with exquisite
photography and helpful tips throughout—will show all of
us innovative ways to cook with fresh produce and whole
foods. From Savory Breakfast Polenta to Cauliflower and
Oyster Mushroom Tacos to Ginger Roasted Pears with
Vanilla Cream, these recipes are delicious, dependable,
and deeply satisfying. Cook from this book just a couple
of times and you’ll soon find yourself stocking up on
coconut oil, blending your own nut milks, seeking the
sweetest tomatoes at the market, and looking at plantbased dishes in a whole new way.
Features recipes served among the staff at such
acclaimed New York City restaurants as Gramercy
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Tavern and
Union
Square
Cafe, including such dishes as
Dominican chicken, holiday roast pork, and molasses
corn bread.
James Beard Award-winning and self-made chef Naomi
Pomeroy's debut cookbook, featuring nearly 140 lessondriven recipes designed to improve the home cook's
understanding of professional techniques and flavor
combinations in order to produce simple, but showstopping meals. Naomi Pomeroy knows that the best
recipes are the ones that make you a better cook. A
twenty-year veteran chef with four restaurants to her
name, she learned her trade not in fancy culinary
schools but by reading cookbooks. From Madeleine
Kamman and Charlie Trotter to Alice Waters and Gray
Kunz, Naomi cooked her way through the classics,
studying French technique, learning how to shop for
produce, and mastering balance, acidity, and seasoning.
In Taste & Technique, Naomi shares her hard-won
knowledge, passion, and experience along with nearly
140 recipes that outline the fundamentals of cooking. By
paring back complex dishes to the building-block
techniques used to create them, Naomi takes you
through each recipe step by step, distilling detailed
culinary information to reveal the simple methods chefs
use to get professional results. Recipes for sauces,
starters, salads, vegetables, and desserts can be mixed
and matched with poultry, beef, lamb, seafood, and egg
dishes to create show-stopping meals all year round.
Practice braising and searing with a Milk-Braised Pork
Shoulder, then pair it with Orange-Caraway Glazed
Carrots in the springtime or Caramelized Delicata
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the winter.
Prepare
an impressive Herbed Leg
of Lamb for a holiday gathering, and accompany it with
Spring Pea Risotto or Blistered Cauliflower with
Anchovy, Garlic, and Chile Flakes. With detailed sections
on ingredients, equipment, and techniques, this inspiring,
beautifully photographed guide demystifies the hows and
whys of cooking and gives you the confidence and knowhow to become a masterful cook.
HEALTHY, HEARTY SALADS INSPIRED BY THE
INCREDIBLE BURMESE TEA LEAF SALAD Bursting
with bold flavors, hearty ingredients, crunchy textures
and brilliant colors—the salads in this book are a feast for
your senses. The Modern Salad serves up protein- and
superfood-rich recipes that are artfully presented in a
deconstructed format, including: • The Charcuterie
Board Salad with Mustard-Maple Vinaigrette • Grilled
Peach and Corn Salad with Lemongrass-Shallot
Vinaigrette • Rainbow Carrot and Crispy Pita Salad with
Coriander Vinaigrette •Summer Fig and Caramelized
Onion Salad with Aged Balsamic Reduction • Grilled
Calamari Salad with Spicy Kimchi Vinaigrette • Masala
Chai Braised Pork and Garlic Udon Salad Professional
chef Elizabeth Howes takes inspiration from the superpopular Burmese tea leaf salad to create innovative
dishes perfectly suited for America’s farm-to-table
ingredients.
Salads are a celebration of the season’s freshest
offerings and when tossed in delicious dressings, their
flavors and textures come alive. Here you'll find more
than 50 recipes for oil-and-vinegar, fruit, and creamy
salad dressings like Olive and Herb Vinaigrette,
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How soon could you share with us what’s next—what we
need to plan for—beyond working from home? This is the
question people are asking their employers and decision
makers about the future of work. What is next, and how
do we thoughtfully prepare for it? These questions are
the focus of Karen Mangia’s new book Success From
Anywhere. One year after the release of her first book
Working From Home, Returning to Work offers a “one
year later” snapshot of the future of work. The future of
work is not a return to the past and Returning to Work
charts a path forward.
A comprehensive cookbook with 200 recipes for the way
people want to eat and bake at home today, with glutenfree options, from James Beard Award-winning and bestselling author Elisabeth Prueitt, cofounder of San
Francisco's acclaimed Tartine Bakery. Tartine All Day is
Tartine cofounder Elisabeth Prueitt’s gift to home cooks
everywhere who crave an all-in-one repertoire of
wholesome, straight-forward recipes for the way they
want to eat morning, noon, and night. As the family cook
in her own household, Prueitt understands the challenge
of making daily home cooking healthy, delicious, and
enticing for all—without wearing out the cook. Through
concise instruction Prueitt translates her expertise into
home cooking that effortlessly adds variety and brings
everyone to the table. With 200 recipes for everything
from the best-ever salad dressings to genius gluten-free
pancakes (and 45 other gluten-free options), the greatest
potato gratin, fool-proof salmon and roasted chicken, and
dreamy desserts, Tartine All Day is the modern
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that will
guide and
inspire home cooks in new
and enduring ways.
In this follow-up to the IACP award-winning, New York
Times best-selling cookbook Genius Recipes, Food52 is
back with the most beloved and talked-about desserts of
our time (and the under-the-radar gems that will soon
join their ranks)—in a collection that will make you a local
legend, and a smarter baker to boot. IACP AWARD
WINNER • Featured as one of the best and most
anticipated fall cookbooks by the New York Times, Eater,
Epicurious, The Kitchn, Kitchen Arts & Letters, Delish,
Mercury News, Sweet Paul, and PopSugar. Drawing
from her James Beard Award-nominated Genius
Recipes column and powered by the cooking wisdom
and generosity of the Food52 community, creative
director Kristen Miglore set out to unearth the most gamechanging dessert recipes from beloved cookbook
authors, chefs, and bakers—and collect them all in one
indispensable guide. This led her to iconic desserts
spanning the last century: Maida Heatter’s East 62nd
Street Lemon Cake, François Payard’s Flourless
Chocolate-Walnut Cookies, and Nancy Silverton’s
Butterscotch Budino. But it also turned up little-known
gems: a comforting Peach Cobbler with Hot Sugar Crust
from Renee Erickson and an imaginative Parsnip Cake
with Blood Orange Buttercream from Lucky Peach, along
with genius tips, riffs, and mini-recipes, and the lively
stories behind each one. The genius of this collection is
that Kristen has scouted out and rigorously tested
recipes from the most trusted dessert experts, finding
over 100 of their standouts. Each recipe shines in a
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you something new, whether
it’s how to use unconventional ingredients (like
Sunset’s whole orange cake), how to make the most of
brilliant methods (roasted sugar from Stella Parks), or
how to embrace stunning simplicity (Dorie Greenspan’s
three-ingredient cookies). With photographer James
Ransom’s riveting images throughout, Genius Desserts
is destined to become every baker's go-to reference for
the very best desserts from the smartest teachers of our
time—for all the dinner parties, potlucks, bake sales, and
late-night snacks in between.
A cookbook devoted to the family friendly, tailgate party
classic--featuring more than 60 tried-and-true
recipes--from veteran cookbook author and Americana
expert Robb Walsh. Chili is one of the most "allAmerican" foods around. It is universally loved and
perfect for nearly every occasion--a church potluck,
sports- or TV-viewing party, casual dinner with the
family, or late-night dorm room snack. Despite the
evergreen popularity of chili, there are surprisingly few
books on the subject. Enter The Chili Cookbook, written
by veteran author and Tex-Mex sage Robb Walsh. With
its impeccable recipes, fascinating and unexpected
historical anecdotes, affordable price, and whimsical
package, The Chili Cookbook is sure to become an
instant classic.
Chopped, tossed, shredded, composed—salads are
versatile in both form and flavor. They’re an appealing
and healthy way to showcase favorite seasonal produce.
From light starters to protein-rich main course salads to
palate–cleansing accompaniments, these much-loved
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dishes
can play
a delicious role in virtually
every lunch or dinner, every day of the year. This is a
revised and revamped edition of Williams-Sonoma Salad
of the Day—the bestselling 2012 title, including new
images and over 90 new recipes. Williams-Sonoma
Salad of the Day is a calendar-style cookbook that offers
365 enticing salads suited for any meal, occasion, or
mood. Vibrant, fresh, and extremely versatile, salads are
the ultimate expression of the changing seasons—and
make a fantastic meal or side dish any day of the year.
New recipes include Warm Gigante Bean Salad with
Herb-Roasted Red Onions & Wilted Greens; Crispy Kale
& Brussels Sprouts Salad with Anchovies, Parmesan
Crisps & Fried Egg; Grilled Calamari Salad with Padron
Peppers & Green Harissa; Herb-Grilled Lamb & Grilled
Green Onion Salad; Crispy Eggplant, Miso Butter &
Charred Sungold Tomato Salad; Carrot and Medjool
Date Salad with Creamy Gorgonzola Dressing; Nopales
and Hominy Salad with Skewered Pork and Pepper
Kebobs; Black Olive and Calamari Salad with Parsley
and Mint Vinaigrette; Fresh Horseradish Salmon Cakes
on Wilted Greens, and more. Capture the essence of
spring with a pasta salad featuring sugar snap peas and
slender asparagus, or a seared salmon salad with pea
shoots and watercress. Savor the flavors of summer with
juicy ripe tomatoes and sweet corn kernels tossed with
piquant blue cheese, or grilled summer squash on a bed
of herbed rice. In autumn, enjoy a warm wild mushroom
salad dressed in bacon vinaigrette, or tender chicken
salad with crisp apples and toasted walnuts. During the
winter, pair bright citrus fruits with skirt steak and
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peppery arugula,
or earthy
roasted beets and soft farmer
cheese. Each recipe includes a complementary dressing
recommendations or recipes, and helpful notes offer
serving and substitution ideas. With this abundance of
recipes as your guide, and the garden’s yield as your
inspiration, you’re sure to find an appealing salad that
fits the occasion, no matter what the day brings.
100 Satisfying salads to get you to mealtime in no time
Salads are a great quick, healthy go-to meal--but the
same lettuce and dressing options can feel repetitive
fast. Toss in some variety with the Simple Salad
Cookbook's creative and nourishing recipes. With a few
ready-made staples and basic techniques, you can
create delicious, fresh salad masterpieces in less than
10 minutes--perfect for your busy life. This salad
cookbook includes handy lists of pantry and equipment
staples, along with a seasonal eating chart that makes it
a snap to set up your kitchen for salad success. 100
recipes require minimal prep and use easy-to-find
ingredients with a focus on healthy foods, including both
animal and plant-based proteins. Whether you are
serving salad as a side dish or the main event, this salad
cookbook will bring nourishment--and major flavor--to
your table. Simple Salad Cookbook features: Keep it
simple (or not!)--Make salads fast with prepackaged
fresh veggies and other store-bought ingredients--or do it
yourself with mini bonus recipes that let you start from
scratch. 100 Fresh recipes--This salad cookbook lets you
pick from a huge variety of leafy salads, veggie salads
and slaws, grain and bean salads, pasta salads, tofu
salads, and seafood and meat salads. Flexible and
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customizable--Helpful
labels
highlight dietary
preferences, and many recipes include easy
substitutions for ingredients you might not have on hand.
Healthy, hearty, flavor-packed meals are easier than
ever with Simple Salad Cookbook.
Say “Goodbye” to Sad Salads Gone are the days when
salads were disappointing meals made with wilted lettuce and
a few standard veggies. In Seriously Good Salads, Nicky
Corbishley shares 75 of her favorite salads, all packed with
fresh flavor, loaded with exciting toppings and covered with
delectable dressings. Salad lovers looking for some extra
protein to accompany their veggies will drool over Chipotle
Chicken Cobb Salad, Salmon Sushi Salad and Chorizo and
Lima Bean Salad. Other favorites, like Cheddar, Apple and
Walnut Salad, Thai-Style Slaw with Peanut Dressing and
Moroccan Couscous Salad with Orange and Apricot, are piled
high with yummy cheeses, grains, nuts and more to keep you
feeling full and happy. Nicky even includes fantastic fruitbased salads, like Orange Salad with Pistachios and
Pomegranate, and all the tasty salad dressing recipes you
could possibly want. With Nicky’s innovative flavor
combinations and unique ingredients, it’s easier than ever to
turn a boring side salad into a showstopper of a meal the
whole family will enjoy.
A healthy, customizable way to cook every day with 75
complete bowl recipes and mix-and-match bases, toppings,
and sauces Want to cook healthier low-stress dinners,
improve your lunch game, and find meals that can be
prepped mostly in advance? Bowls are for you! The beauty of
building a meal in a bowl is its versatility, and this book helps
you compose 75 interesting bowls that incorporate a
multitude of flavors and textures, from a Harvest Bowl to a
Pork Mojo Quinoa Bowl, all while streamlining prep work to
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Where to start? Choose your
base--we've got chapters based on grains, noodles, greens,
and broths--and then peruse options as diverse as Seared
Tuna Poke Bowl, Green Fried Rice Bowl, Indian-Spiced
Chicken Zoodle Bowl, and Vietnamese Beef Pho.
Components within recipes are frequently interchangeable, so
if you've got pre-cooked grains on hand, or a rotisserie
chicken, you can easily swap these foods in. (Lunch tip: Most
bowl components can also be made the day before and
transported.) Feel like improvising? Turn to our Bowl Basics
section which offers 100 components, from Quinoa Pilaf to
Quick Pickled Carrot Ribbons. Our vibrant Beet Tzatziki
sauce or crunchy Savory Seed Brittle might be just the ticket
to transform your bowl improvisation into something special,
and everything can be made in advance and stored. Looking
to eat vegetarian, vegan, or gluten-free? You'll find plenty of
options here, plus full nutritional information for every recipe.
"From the restaurateur, acclaimed chef, and beloved author
of cookbooks on everything from bread baking to pizza
making--most recently, The Mozza Cookbook--comes a
delectable new book that explores the recipes that inspired
her, after a years-long hiatus, to cook at home again, "--Baker
& Taylor.
A collection of recipes, riffs, toppings, and serving ideas for
ice creams of all styles features such options as coffee frozen
custard, cinnamon roll ice cream, grilled watermelon
cremolada, cherry snow cones, and basil-shiso gelato.
A collection of 60 recipes for turning ordinary salads into onedish worthy meals. Does anybody need a recipe to make a
salad? Of course not. But if you want your salad to hold
strong in your lunch bag or carry the day as a one-bowl
dinner, dressing on lettuce isn’t going to cut it. Make way for
Mighty Salads, in which the editors of Food52 present sixty
salads hefty with vegetables, meats, grains, beans, fish,
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Think shrimp and radicchio tossed
in a bacon vinaigrette, a make-ahead jumble of white beans
with charred lemon and fennel, slow-roasted duck and apples
scattered across spicy greens. It’s comforting food made
captivating by simply charring one ingredient or marinating
another—shaving some, or roasting a bunch. But because we
don’t always follow recipes, there are also loose formulas for
confident off-roading, as well as back-pocket tips and genius
tricks for improving any old salad. Because once you know
how to fix too-salty dressing, wash greens once and for all,
keep an avocado from browning, and even sprout your own
grains, the humble salad starts looking a lot more
interesting—and a whole lot more like dinner.
Fewer ingredients, big-time flavors-that's the magic of Big
Little Recipes. Inspired by Food52's award-winning column,
this clever cookbook features 60 new recipes that'll deliver
wow-worthy results in five, four, three . . . or, yep, even two
ingredients. Put down the long grocery lists. Food52's Big
Little Recipes is minimalism at its absolute best . . . and most
delicious. From chewy-dreamy oatmeal cookies to pasta
sauce you'll want by the gallon, this cookbook is actionpacked with crowd pleasers, plus smart techniques (and
plenty of tricks!)-showing just how much you can accomplish
with essentials you can count on one hand. It answers life's
important questions, like- Can long-winded classics like chili
or eggplant Parmesan work for busy weeknights? Why, yes.
Will chicken noodle soup taste, well, chicken noodle-y enough
with just two ingredients? Absolutely. Does subbing in olive oil
for butter in lemon bars really make a difference? You won't
believe your taste buds. With "Big Little Recipes" columnist
Emma Laperruque by your side, you'll learn how to make
every single step count and every last flavor sing. (She'll even
prove that water-yes, water!-can be invaluable in everything
from extra-tender meatloaf to veggie burgers.) And in the true
Page 21/28

Read Book Food52 Mighty Salads 60 New Ways
To Turn Salad Into Dinner And Make Ahead
Lunches
Toothe
Food52
spirit of getting
most outWorks
of every last bit-there's no
shortage of extras, too. You'll find tons of need-to-know tips,
mini-recipe spreads, and choose-your-own-adventure charts
to give meal-planning a burst of energy. There are shortcuts
for days- A fervent case made for simpler (but just as rich!)
homemade stock, a loving ode to canned tuna, a very good
reason to always have bananas in your freezer, and more.
This'll be your new sidekick for every meal-fresh-as-heck
salads and brothy comfort foods, brawny meats, briny fishes,
and hearty veggie dishes that'll take center stage. Big Little
Recipes shows busy home cooks how to turn less into more.
Everyone loves a big salad: it's how many of us prefer to eat
either when cooking for a crowd or eating alone. Summer or
winter, one-plate salads make for a delicious, fresh and
healthy meal. Big Salads offers 60 recipes that make the
most of seasonal salad ingredients, giving people the option
to eat vegetarian, vegan or use meat and fish in small
amounts with a bounty of beautiful fresh vegetables, herbs
and leaves. From Pea, asparagus and lemon labneh salad
and Papaya salad with coconut poached chicken in spring, to
summery White peach with prosciutto and watercress,
comforting autumn platters of Balsamic fig and baked goats'
cheese and wintry Parsnip tostada and roast heritage carrot
salad, Big Salads make the most wonderful mealtime solution
all-year round. Easy to throw together, and most definitely
good for you and the whole family, who needs a dozen small
dishes when you can have one BIG SALAD?
Winner, 2019 James Beard Award for Best Book of the Year
in Vegetable-Focused Cooking “Elevates salads from the
quotidian to the thrilling.” —The New York Times A “saladish”
recipe is like a salad, and yet so much more. It starts with an
unexpectedly wide range of ingredients, such as Japanese
eggplants, broccoli rabe, shirataki noodles, Bosc pears, and
chrysanthemum leaves. It emphasizes contrasting
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crunchy, crispy, hefty. And marries
contrasting flavors—rich, sharp, sweet, and salty. Toss all
together and voilà: an irresistible symphony that’s at once
healthy and utterly delicious. Cooking the saladish way has
been Ilene Rosen’s genius since she unveiled the first kale
salad at New York’s City Bakery almost two decades ago,
and now she shares 100 fresh and creative recipes,
organized seasonally, from the intoxicatingly aromatic (Toasty
Broccoli with Curry Leaves and Coconut) to the colorfully
hearty (Red Potatoes with Chorizo and Roasted Grapes).
Each chapter includes a fun party menu, a timeline of
preparation, and an illustrated tablescape to turn a saladish
meal into an impressive dinner party spread.

A collection of recipes for hearty salads features such
options as charred brocolli and lentil salad, spring
vegetable panzanella, grilled lobster salad with lemonthyme butter, and curried chicken, grape and cheddar
salad. Any school child can make a salad, but you're
looking for something that can carry the day as a onebowl lunch or dinner. Dressing on lettuce isn't going to
cut it. The editors of Food52 present a collection of
recipes for hearty salads you can use as jumping-off
points for your own culinary experimentation.
Winner of the 2018 James Beard Foundation Cookbook
Award in "International" category Finalist for the 2018
International Association of Culinary Professionals
(IACP) Book Awards A collection of 100 recipes for
regional Mexican food from the popular San Francisco
restaurant. The true spirit, roots, and flavors of regional
Mexican cooking—from Puebla, Mexico City, Michoacán,
the Yucatán, and beyond--come alive in this cookbook
from Gonzalo Guzman, head chef at San Francisco
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Nopalito.
Inspired
by food straight from the
sea and the land, Guzman transforms simple
ingredients, such as masa and chiles, into bright and
flavor-packed dishes. The book includes fundamental
techniques of Mexican cuisine, insights into Mexican
food and culture, and favorite recipes from Nopalito such
as Crispy Red Quesadillas with Braised Pork and Pork
Rinds; Toasted Corn with Crema, Ground Chile, and
Queso Fresco; Tamales with Red Spiced Sunflower
Seed Mole; and Salsa-Dipped Griddled Chorizo and
Potato Sandwiches. Capped off by recipes for cocktails,
aqua frescas, paletas, churros, and flan—Nopalito is your
gateway to Mexico by way of California. This is a
cookbook to be read, savored, and cooked from every
night.
A collection of 100 recipes from the James Beard Awardnominated Genius Recipes column on the Food52
website features foolproof recipes and instructions from
cooking luminaries including Julia Child, Alice Waters,
David Chang and Yotam Ottolenghi.
A game-changing collection of 60 new-fashioned chicken
recipes from chef Tyler Kord and Food52, the awardwinning online kitchen and home destination. Sautéed,
fried, or nestled in a sheet pan, chicken is a clear winner
for home cooks around the world--from jerk chicken and
chicken adobo to Vietnamese chicken noodle soup, pho
ga. But because chicken is so popular, you may feel like
you've run out of new ways to love it. That's where
Food52 and Tyler Kord come in, bringing you a clever
collection of deliciously inventive chicken dishes. In this
book, you'll find creative recipes for every occasion:
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dinners
and ambitious-but-worth-it
weekend projects; meals to impress guests and satisfy
picky kids; and cozy comfort foods to curl up with. Tyler's
new classics will soon join your regular recipe lineup,
with dishes like Roast Chicken with All of the Vegetables
in Your CSA, Broiled Chicken Thighs with Plum
Tomatoes & Garlic, Patrick's Fried Chicken with Spicy
Pickles, and Tangy Rose's Lime-Glazed Wings. He
throws in a few surprises, too, like Chicken & Kimchi
Pierogies and Spicy Parmesan Chicken Potpie, along
with an ingenious combination of chicken and lasagna
(called Chickensagna, naturally). And thanks to handy
how-tos on carving, trussing, spatchcocking, making
stock from scratch, and much more, you'll learn every
chicken trick in the--well--book. So even if chicken's
already your trusty dinner go-to, Dynamite Chicken will
have you eating lots more of it, and never getting bored.
Discover your inner salad genie with this creative
cookbook. Over 230 recipes, ingredient information, and
tips, make this the only cookbook you'll ever need to
make innovative, stunning, and satisfying salads. What
does salad have the potential to be? An exciting mix of
color, crunch, and flavor: Peaches over silken burrata; oil
spiced with curry leaves on crunchy carrots flavored with
lime and cilantro; Southwest Beef Salad with Cornbread
Croutons. Explore the creative possibilities of salads,
learn how to build and layer unique flavor combinations
and embrace ingredients from barley, octopus, and miso
to radiccchio, pattypan squash, and pears. These ATK
dishes will be the star of the table. Our recipes feature
salads like Pea Green Salad with Warm ApricotPage 25/28
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Tomato Salad with Steak Tips
as well as Crispy Eggplant Salad, and riffs on classics:
Caesar salad with grilled romaine or pasta salad with
One-Pot Pasta Salad with Chicken (and tomatoes,
olives, pepperoncini, green beans, arugula, feta).
Sidebars highlight surprising salad ingredients such as
couscous, purslane, curry powder, and radicchio. You'll
also acquire ideas and inspiration to assemble your own
salads in The Architecture of a Green Salad, with great
tips on mixing and matching ingredients, flavors, and
textures. The Salad Bar chapter equips you with an
assortment of dressings, toppings, infused oils, and
spice blends like za'atar. This is the cookbook you pull
out when you want inspiration for dinner and a feast for
the eyes.
Presents meal plans, shopping lists, and recipes for
weekly meals using fresh ingredients for each season of
the year.
American grilling, Japanese flavors. In this bold
cookbook, chef Tadashi Ono of Matsuri and writer Harris
Salat share a key insight: that live-fire cooking marries
perfectly with mouthwatering Japanese ingredients like
soy sauce and miso. Packed with fast-and-easy recipes,
versatile marinades, and step-by-step techniques, The
Japanese Grill will have you grilling amazing steaks, pork
chops, salmon, tomatoes, and whole chicken, as well as
traditional favorites like yakitori, yaki onigiri, and whole
salt-packed fish. Whether you use charcoal or gas, or
are a grilling novice or disciple, you will love dishes like
Skirt Steak with Red Miso, Garlic–Soy Sauce
Porterhouse, Crispy Chicken Wings, Yuzu Kosho
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Scallops, and
Sauce-and-Lemon
Grilled Eggplant.
Ono and Salat include menu suggestions for
sophisticated entertaining in addition to quick-grilling
choices for healthy weekday meals, plus a slew of
delectable sides that pair well with anything off the fire.
Grilling has been a centerpiece of Japanese cooking for
centuries, and when you taste the incredible dishes in
The Japanese Grill—both contemporary and
authentic—you’ll become a believer, too.
Greens, grains, veggies, dressings, and toppings—Salad
Party is full of mix-and-match recipes for delicious, fresh,
and flavorful salads. With a unique board book format,
this playful cookbook makes healthy eating easy. The
pages are split into thirds, featuring toppings, dressings,
and salad bases. The recipes in this book can be
combined into thousands of different salads, with 30
recipes for each component. All you have to do is flip
and pick, or open it at random for a unique and delicious
dish. • Features everything from leafy greens and hearty
grains to roasted vegetables, crunchy toppings, and
creamy dressings • The board pages and flip format
make this a one-of-a-kind cookbook • Playful illustrations
accompany each ingredient and recipe Salad Party is a
fun board book for grown-ups filled with endless ideas to
make delicious salads. The 3-paneled board pages allow
for endless salad combinations, perfect for lunch, meal
prep, or a healthy dinner side. • Salad Party appeals just
as much to food lovers as to those who geek out over
unique books and formats. • Amateur home cooks, mealpreppers, and healthy eaters can use this fun-to-flipthrough cookbook to customize their perfect
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meal, light lunch, or yummy side
dish. • Add it to the collection of books like Salad
Samurai: 100 Cutting-Edge, Ultra-Hearty, Easy-to-Make
Salads You Don't Have to Be Vegan to Love by Terry
Hope Romero; Food52 Mighty Salads: 60 New Ways to
Turn Salad into Dinner by Editors of Food52; and Mark
Bittman's Kitchen Matrix: More Than 700 Simple Recipes
and Techniques to Mix and Match for Endless
Possibilities by Mark Bittman.
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