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Grain Bowls Ready To Cook
Lace Zhang is the author of the awardwinning Three Dishes One Soup - Inside
the Singapore Kitchen. She was first
led into the kitchen by a passion for
baking, which she discovered during her
days at Singapore Management
University. This opened the floodgates
to what would become a lifelong
obsession with eating, cooking, and
writing and learning about food. When
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Lace is not in the kitchen working on
recipes, cranking up her overused
commercial oven at home (yes, you read
that right), she can be found reading
about food, writing love letters to
food, shopping for groceries or gazing
lovingly at the displays in bakeries.
Her work has been featured in Wine &
Dine, Female, Women's Weekly and The
Sunday Times. For more recipes, ideas
and food-related news, follow her at
www.instagram.com/aroundthediningtable
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Whole grains and fresh greens are food
soulmates that offer a winning
combination for health, vitality and
climate-friendly cooking. From power
breakfasts to grain bowls, warming
soups and stews to satisfying salads,
Nina Olsson's inspirational collection
of versatile and tasty meat-free
recipes makes for quick and easy bowls
of goodness. Each recipe features
nutrient-rich sources of fibre,
vitamins and minerals that not only
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reduce the risk of stroke, type 2
diabetes and heart disease, but also
contribute to better weight maintenance
and are naturally anti-inflammatory.
Grains and greens have never been more
delicious and nutritious.
Modern freezer meals to turn the notion
of frozen food on its head. Despite our
food culture's deification of
preserving ingredients through classic
methods like canning and fermenting,
we've relegated the freezer to the
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category of TV dinners and overwrought
casseroles. But the freezer can be your
best meal-prepping friend, and the
easiest way to always have a ready-made
meal on hand. Modern Freezer Meals
provides one hundred fresh recipes for
frozen food—from healthy, vibrant grain
bowls to proteins cooked straight from
the freezer with tons of flavor still
intact. Frozen food guru Ali Rosen
offers proper packing and labeling
techniques to shatter some of the myths
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around freezer meals. The days of
freezer burn or giant blocks of
unwieldy meals are replaced by dozens
of dishes that stand up to the cold.
Recipes include: Everything biscuits
Mashed potato bell peppers Cherry
chocolate cookies Ricotta gnocchi And
so much more! Gain a freedom from the
daily cooking conundrum with Modern
Freezer Meals.
A fresh and flexible approach to grain
bowls--thoughtfully structured one-dish
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meals that marry health and
flavor--from James Beard Award-winning
journalist and acclaimed cookbook
coauthor Carolynn Carreno. Gorgeous,
layered, satisfying bowls have become
the next wave of healthy eating. From
food blogs to Instagram, farm-to-table
bistros to chain restaurants, "the
bowl" has become part of our culinary
vocabulary. And whole grains are not
just for hippies and health nuts
anymore! Hearty grains like quinoa,
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farro, millet, and spelt are replacing
flour or corn tortillas, bread, pasta,
white rice, and mashed potatoes as the
base or vehicle for other, richer, more
complex ingredients. Bowls of Plenty
brings grain bowls to the home cook,
offering more than 75 recipes for
hearty, grain-centric, one-dish meals
that layer flavorful veggies and
delicious sauces and vinaigrettes, with
optional meats and dairy on a
foundation of whole-grain staples. A
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mix sweet and savory breakfast bowls,
salad bowls that will put an end to the
sad desk lunch, flexible composed main
dish bowls that work with all diets,
and creative dessert bowls, Bowls of
Plenty is a modern handbook for healthy
and delicious cooking at home.
Rethinking Our Way with Grains
Minimalist Baker's Everyday Cooking
The Oh She Glows Cookbook
The Grain Bowl
Great Bowls of Food: Grain Bowls,
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Buddha Bowls, Broth Bowls, and More
Bowl Food
Bowl
Martha Stewart's Newlywed Kitchen
All-new inspired recipes for vibrant meals and goodfor-you snacks that will have you turning to your air
fryer all day. Air frying is no longer just a substitute
for deep-fat frying. Go beyond french fries and fried
chicken to experience a world of fresh flavor. From
Chicken-Tomatillo Tacos with Roasted Pineapple
Salsa to Stuffed Portobello Mushrooms with Kale,
Corn, and Pickled Jalapeños, from Sesame Salmon
with Roasted Kimchi, Broccoli, and Shiitakes to
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Lemon-Thyme Pork Tenderloin with Green Beans and
Hazelnuts, you can easily air fry them all. These
recipes were tested repeatedly to make sure they
work in any model of air fryer: basket style, oven
style, toaster oven style, and the Instant Pot lid.
Healthy Air Fryer gives you 75 ways to use your air
fryer for breakfast, lunch, dinner. Try: • Overnight
Breakfast Three-Grain Bowl • Whole-Wheat
Blueberry-Almond Muffins • Shrimp with Curry
Noodles • Crispy Pork Chops with Roasted Peach,
Blackberry, and Arugula Salad • Crispy Barbecue
Chickpeas These foolproof recipes, chock-full of
whole grains, lean proteins, good fats, and
vegetables, are developed to maximize the air fryer's
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convection heat. Discover prep–ahead breakfasts
(Fruit, Nut, and Oat Scones and Hearty Vegetable
Hash with Golden Yogurt), lighter, inventive ways to
dinner (Coriander Chicken Thighs with Roasted
Cauliflower and Shallots), and crave-worthy snacks
(Asparagus Fries and Make-Ahead Crispy Egg Rolls).
The path to a healthy body and happy belly is paved
with real food--fresh, wholesome, sustainable
food--and it doesn't need to be so difficult. No one
knows this more than Kathryne Taylor of America's
most popular vegetarian food blog, Cookie and Kate.
With Love Real Food, she offers over 100
approachable and outrageously delicious meatless
recipes complete with substitutions to make meals
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special diet-friendly (gluten-free, dairy-free, and eggfree) whenever possible. Her book is designed to
show everyone--vegetarians, vegans, and meat-eaters
alike--how to eat well and feel well. With brand-new,
creative recipes, Taylor inspires you to step into the
kitchen and cook wholesome plant-based meals,
again and again. She'll change your mind about kale
and quinoa, and show you how to make the best
granola you’ve ever tasted. You'll find make-your-own
instant oatmeal mix and fluffy, naturally sweetened,
whole-grain blueberry muffins, hearty green salads
and warming soups, pineapple pico de gallo, healthier
homemade pizzas, and even a few favorites from the
blog. Of course, Love Real Food wouldn't be complete
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without plenty of stories starring Taylor's veggieobsessed, rescue dog sous-chef, Cookie! Taylor
celebrates whole foods by encouraging you not just to
"eat this," but to eat like this. Take it from her
readers: you'll love how you feel.
The debut cookbook from the popular New York
Times website and mobile app NYT Cooking,
featuring 100 vividly photographed no-recipe recipes
to make weeknight cooking more inspired and
delicious. You don’t need a recipe. Really, you don’t.
Sam Sifton, founding editor of New York Times
Cooking, makes improvisational cooking easier than
you think. In this handy book of ideas, Sifton delivers
more than one hundred no-recipe recipes—each
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gloriously photographed—to make with the
ingredients you have on hand or could pick up on a
quick trip to the store. You’ll see how to make these
meals as big or as small as you like, substituting
ingredients as you go. Fried Egg Quesadillas. Pizza
without a Crust. Weeknight Fried Rice. Pasta with
Garbanzos. Roasted Shrimp Tacos. Chicken with
Caramelized Onions and Croutons. Oven S’Mores.
Welcome home to freestyle, relaxed cooking that is
absolutely yours.
Shares recipes and domestic tips for modern couples
that range from choosing cookware and tableware to
weeknight entertaining and hosting large or small
gatherings.--Worldcat.
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Grist
Ready, Set, Cook
Bulgur Wheat, Quinoa, Barley, Rice, Spelt and More
Dishing Up the Dirt
A Couple Cooks - Pretty Simple Cooking
One-Bowl Meals
Good Science Makes Great Food: 70+ Recipes,
Experiments, & Activities
The New York Times Cooking No-Recipe Recipes

James Beard Award–winning author Joshua
McFadden gives grains the same considered and
wide-ranging treatment he did vegetables in this
much-anticipated follow-up to the mega-successful
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Six Seasons.
Fresh, Delicious Recipes from an Alaskan Vegan
Kitchen Pure & Beautiful Vegan Cooking is a
cookbook that speaks to your heart and soul,
helping you to connect with others, the earth and
yourself as you prepare beautiful, wholesome
meals. Kathleen Henry’s cooking is inspired by the
pure and nourishing abundance of rural Alaska,
where she was born and raised. The result is an
incredible collection of 80 recipes that highlight
plant-based, whole-food and seasonal ingredients,
so you can be kind to your health and the
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environment. The recipes are versatile to any
occasion—whether it’s a quick weeknight dinner, a
large gathering with friends or a quiet morning on
your own—and they’re so delicious you’ll come
back to them again and again. Inside you’ll find
recipes like: - Caramel Banana-Oat Pancakes Creamy Rosemary Chickpea Pasta - Baked Sage
Risotto with Mushrooms & Chard - Vegetable
Chowder with Arugula - Sweet Potato Beet
Burgers - Walnut-Chickpea Tacos with Chipotle
Aioli - Chai-Spiced Ginger Muffins - Wild
Blueberry, Rhubarb & Hazelnut Crisp Whether
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you’re a vegan, vegetarian or omnivore, the downto-earth recipes and stunning photography in Pure
& Beautiful Vegan Cooking will help you eat well
and lead a compassionate, healthy life.
Bowls of Rice, Lentils, Quinoa, and Couscous. Get
your copy of the best and most unique Bowl
recipes from BookSumo Press! Come take a
journey with us into the delights of easy cooking.
The point of this cookbook and all our cookbooks is
to exemplify the effortless nature of cooking
simply. In this book we focus on dishes best served
in bowls. Bowl Cookbook is a complete set of
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simple but very unique Bowl recipes. You will find
that even though the recipes are simple, the tastes
are quite amazing. So will you join us in an
adventure of simple cooking? Here is a Preview of
the Bowl Recipes You Will Learn: Easy Orzo Style
Louisiana Rice Easy Meaty Rice Maggie's Favorite
Rice Beef and Onion Rice Parsley Butter Rice Latin
Style Rice Easy Persian Style Rice Simple Quinoa
Pilaf Savory, Almonds, and Tomatoes Couscous
Sun Dried Tomatoes, Olives, Feta, and Garbanzos
Couscous (Greek Style) Sunday's Quinoa Quinoa
with Seoul (Korean Style) Saint Peter's Quinoa
Page 20/87

Acces PDF Grain Bowls Ready To Cook
South of the Border Quinoa Restaurant Style
Quinoa Winter's Quinoa Mediterranean Quinoa
Windy City Quinoa Much, much more! Again
remember these recipes are unique so be ready to
try some new things. Also remember that the style
of cooking used in this cookbook is effortless. So
even though the recipes will be unique and great
tasting, creating them will take minimal effort!
Related Searches: Bowl cookbook, Bowl recipes,
Bowl book, Bowl, bowls, food bowls, bowl meals
More than 200 all-new, never-before-published
recipes for dishes that are "familiar but fresh,
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approachable but exciting." (Yotam Ottolenghi)
Each recipe in New York Times columnist Melissa
Clark's Dinner is meant to be dinner--one fantastic
dish that is so satisfying and flavor-forward it can
stand alone--or be paired with a simple salad or
fresh bread on the side. This is what Melissa Clark
means by changing the game. Organized by main
ingredient--chicken, meat, fish and seafood, eggs,
pasta and noodles, tofu, vegetable dinners, grains,
pizza, soups, and salads that mean it--Dinner
covers an astonishing breadth of recipes. There is
something for every mood, season, and the amount
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of time you have: sheet pan chicken laced with
spicy harissa, burgers amped with chorizo, curried
lentils with poached eggs, to name just a few
dishes in this indispensable collection. Here, too,
are easy flourishes that make dinner exceptional:
stir charred lemon into pasta, toss creamy Caesarlike dressing on a grain bowl. *** Praise for
Melissa Clark's Dinner "The recipes in Melissa
Clark's Dinner are everything I want for my
dinner. Dishes which are familiar but fresh,
approachable but exciting. The tone of the book is
also just the sort of company I'd want around my
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table: Melissa is experienced enough in the
kitchen to know that being relaxed is the only way
to approach the evening meal. It should be fun, it
should be easy, it should be delicious."--YOTAM
OTTOLENGHI "Melissa Clark has an extrasensory
ability to divine what we want to eat and a secret
knowledge of how to take a familiar dish and make
it just a little more interesting. In following her
lead, dinner gets more delicious and we become
better cooks." --PETER MEEHAN "Dinner is an
expertly useful tool for the home cook. Melissa
Clark has stripped away fussiness and pretension
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and replaced it with sensibility and flavor. This is
food that you will absolutely crave " --MICHAEL
SOLOMONOV
New Breakfast Recipes to Span the Seasons
Recipes for Delicious Bowls of Grain and Rice
How To Make Good Food with What's On Hand
(No Fancy Skills, Fancy Equipment, or Fancy
Budget Required)
A Cookbook
One-bowl Vegan
Good and Cheap
101 Entirely Plant-based, Mostly Gluten-Free, Easy
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and Delicious Recipes
Grain Bowls
Presents recipes ranging in difficulty
with the science and technology-minded
cook in mind, providing the science behind
cooking, the physiology of taste, and the
techniques of molecular gastronomy.
Grain BowlsBulgur Wheat, Quinoa, Barley,
Rice, Spelt and MoreHardie Grant
Publishing
A delicious take on the latest superfood
meal, with innovative grain, seed, and
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rice recipes ideal for everyday healthy
eating Grain bowls and porridge are
hitting the headlines with their
nutritious properties. Restaurants
worldwide are adding grain-based dishes to
their menus - and not just for breakfast.
These recipes are guaranteed to surprise
and inspire, built around quinoa, oats,
rye, chia, spelt, buckwheat, barley,
amaranth, black rice, and millet. The
Grain Bowl is a collection of 90 hearty
recipes for breakfast, lunch, and dinner delicious, satisfying, easy, and heartPage 27/87
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healthy - made with a variety of grains,
seeds, rice, and superfoods, plus fresh
fruits, slow-cooked meats, roasted
vegetables, and sweet treats. This book
serves up delicious and nourishing options
for home cooks everywhere.
Intuitive eating is a non-diet approach to
healthy eating that focuses on unlearning
diet cultures toxic messaging so you can
build a healthier relationship with food
and your body and focus on health
promoting behaviors as opposed to weight
loss. There is a common perception that
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intuitive eating approaches are also antinutrition, but that’s simply not the case.
In this book, registered dietitian Rachael
Hartley looks at the role of gentle
nutrition in intuitive eating. She
explores why diets don’t work – and make
you eat less healthfully, why weight
doesn’t equal health, and how to approach
nutrition in a flexible way, with the goal
of promoting wellbeing, not reaching for
an arbitrary number on the scale. Gentle
Nutrition: A Non-Diet Approach to Healthy
Eating focuses on the big picture rather
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than getting wrapped up in minor details
that can make nutrition seem confusing or
overwhelming. Hartley makes it practical
as well by offering science-based,
straightforward strategies for building
healthy habits. In Gentle Nutrition, she
explains how to plan satisfying meals and
snacks that nourish the body throughout
the day while honoring the need to
pleasure in food. The book includes more
than 50 nutritious and delicious recipes
for breakfasts, main dishes, snacks, and
desserts. There are many people who don’t
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want to diet, but do want to better
understand how to take care of their
bodies with food. This approachable guide
brings to light how nutrition fits into
the context of intuitive eating. When we
leave diet culture behind and remove the
assumption that weight equals health, we
can focus on truly honoring our health and
well-being.
A Practical Guide to Cooking Grains,
Beans, Seeds, and Legumes
77 Satisfying & Nutritious Combos: Whole
Grain + Vegetable + Protein + Sauce = Meal
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[A Cookbook]
Over 100 Vegan Recipes to Glow from the
Inside Out
Bowls of Goodness: Grains + Greens
Bowl Cookbook
One Bowl Meals Cookbook
Healthy Air Fryer

Who doesnâ€™t love eating from a bowl? Cupped in
hand with a spoon, fork or chopsticks at the ready
there is something indulgent and comforting about
enjoying your meal straight from a bowl. Included are
an array of meals that can be prepared in no time,
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from fresh fruit smoothie bowls to simple summer
salad bowls; quick cold sushi bowls to warming
bowlfuls of broth, youâ€™ll have plenty of ideas for
hearty and wholesome noodle, rice, and grain bowls
to enjoy at home.Â Thereâ€™s no cutting or slicing to
do, no need to sit at the table, just enjoy a hearty
and delicious bowlful. Balancing ingredients is key to
creating satisfying and exciting bowl food so whether
itâ€™s blending up your favorite smoothie fruits and
topping them with added sliced ingredients, berries
and granola, or layering up the perfect brown rice
curry bowl and topping it with a soft-poached egg
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and a sprinkling of seeds, this book will show you
how to fill your bowl with the right tastes and textures
every time. Starting with an introduction to Balancing
Your Bowl, recipes are then organized by key
ingredient, including Matcha Tea, Banana and
Sesame, and Mexican horchata smoothie bowls,Â
Tropical Spice, Breakfast "Shake", Berry Good,
Moroccan Harira Soup, Go Green Sushi Bowl,
Hawaiian Poke Tuna Bowls with Quinoa and Crispy
Ginger, Citrus Broth with Chile and Ginger Shrimp,
California Sashimi Bowls with Sticky Rice, Saffron
Shrimp with Barley Pilaf, Oven-roasted Romanesco
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Cauliflower and Carrots with Labne,Â Slow Roast
Pork Noodle Broth, Assam Laksa, Gorgeous Green
Soup, Black-eyed Beans in Coconut Milk, Sweet and
Sour Chicken and Sweet Summer Squash bowls.Â
This collection of recipes for over 75 ways to fill your
bowl is sure to fill you up.
Popular husband-and-wife bloggers and podcasters
(acouplecooks.com) offer 100 recipes with an
emphasis on whole foods and getting into the
kitchen together. The couple's non-diet approach
features simple lifestyle changes to make healthy
cooking sustainable, rather than a short-term fix. A
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love story at its finest, Alex and Sonja Overhiser first
fell for each other--and then the kitchen. In a matter
of months, the writer-photographer duo went from
eating fast and frozen food to regularly cooking
vegetarian meals from scratch. Together, the two
unraveled a "pretty simple" approach to home
cooking that kicks the diet in favor of long-term
lifestyle changes. While cooking isn't always easy or
quick, it can be pretty simple by finding love in the
process. A Couple Cooks | Pretty Simple Cooking is
an irresistible combination of spirited writing,
nourishing recipes with a Mediterranean flair, and
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vibrant photography. Dubbed a "vegetarian
cookbook for non-vegetarians", it's a beautiful book
that's food for thought, at the same time providing
real food recipes for eating around the table. The
book features: 100 vegetarian recipes, with 75 vegan
and 90 gluten-free options A full-color photograph for
every recipe Recipes arranged from quickest to
more time-consuming 10 life lessons for a
sustainably healthy approach to cooking, artfully
illustrated with a custom watercolor
Layer up grain, vegetable, protein source and sauce:
Everyone loves to eat from a bowl
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America's Test Kitchen Kids brings delicious science
to your kitchen! Over 75 kid-tested, kid-approved
recipes and experiments teach young chefs about
the fun and fascinating science of food. This is the
fourth book in the New York Times bestselling
cookbook series for Young Chefs. Why do some
cheeses melt better than others? Why does popcorn
"pop"? How does gelatin work? Answer these
questions (and wow your friends and family!) by
cooking the best-ever skillet pizza, easy chocolate
popcorn, and galactic mirror cake... and more! Plus,
fun science experiments to do in your home kitchen.
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With The Complete Cookbook for Young Scientists,
emerging scientists and young chefs will feel
confident in the kitchen, proud of their
accomplishments, and learn the basics of food
science along the way.
The Complete Cookbook for Young Scientists
Cooking for Geeks
The Big Book of Sides
Nutritious + Climate Smart Recipes for Meat-free
Meals
More than 450 Recipes for the Best Vegetables,
Grains, Salads, Breads, Sauces, and More: A
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Cookbook
Simple Recipes for Cooking Through the Seasons
Grain Bowls, Buddha Bowls, Broth Bowls, and More
Fresh and Flavorful Whole Grain Recipes for Living
Well

Layer up grain, vegetable, protein source and
sauce: Everyone loves to eat from a bowl
Whether it’s a rice bowl, a grain bowl, or
even a low-carb, high-protein Buddha bowl,
bowl food eating is easy, delicious, and
never dull. In this hip new cookbook,
renowned cookbook writer Robin Asbell shares
75 of her favorite bowl food recipes, as well
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as a handy chart that helps readers to mix
and match ingredients at a glance to create
the perfect bowl. Recipes include: Paleo
Cauliflower Tabouli Bowl with Lemon Mint
Dressing Sweet Potato, BBQ Chicken, Corn, and
Chips Bowl Rice, Tofu, and Green Bowl with
Kimchi and Spicy Spinach Miso Poached
Vegetable and Shrimp Noodle Bowl There’s
something for everyone here.
Fewer dishes—more delicious. Recipes for rice
bowls, fish bowls, grain bowls, and more that
mix and match your favorite textures and
flavors. In this compact yet comprehensive
cookbook, the expert chefs at the Williams
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Sonoma Test Kitchen show how varied bowl
meals can be. Simply put, bowl food is
healthful, colorful, comforting, and most
important, easy to prepare. Organized by
recipes featuring chicken; beef, pork, and
lamb; seafood; vegetarian; and even a
breakfast chapter, this book will appeal to
all sorts of dietary preferences and
restrictions. Many recipes include
international flavors—such as Thai, Korean,
and Mediterranean—and all are healthy and
balanced with grains, protein, and fresh
vegetables. Recipes include: · Thai Chicken
Bowl with Coconut Rice, Red Chilis, Scallions
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and Basil · Mediterranean Bowl with Grilled
Chicken, Olives, Hummus, Feta, Parsley, Onion
and Cucumber and Tomato Salad · Short Rib
Bibimbap with Garlicky Spinach,
Kimchi–Zucchini Slaw, Scallions and Fried Egg
· Barley Bowl with Spiced Chickpeas,
Mushrooms, Kale and Tahini-Lemon Sauce ·
Coconut Curry Bowl with Asparagus, Chinese
Eggplant and Purple Cabbage Slaw · Teriyaki
Salmon Bowl with Sake-Marinated Cucumbers and
Rice · Lox Bowl with Farro Salad, Dill,
Pickles and Lemon Black Pepper Yogurt ·
Roasted Root Vegetable Bowl (sweet potato,
celery root, parsnip) with Herby White Bean
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Puree and Shaved Fennel, and more
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
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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
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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.
This delightful seasonal cookbook for
creating delicious whole-grain breakfasts
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using natural sweeteners presents 65 recipes
for cereals, granolas, porridges and mueslis,
as well as toppings and basics such as
homemade yogurt and almond milk.
Whole Grains Every Day, Every Way
Simply Ancient Grains
Gentle Nutrition
Simple, Nourishing, Delicious
Around The Dining Table: An Asian-Inspired
Modern Feast
Changing the Game
Dinner
Love Real Food

Build-a-Bowl is a fun and
healthy way to put good
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food on the table! Popular food blogger and teacher
Nicki Sizemore’s fuss-free method starts with a grain
base, whether it’s a popular favorite such as brown
rice or an ancient grain like farro. Add a layer of fresh
vegetables and herbs, follow that with a lean protein,
and then finish it off with a flavorful sauce for a
delectable super-powered meal. Sizemore’s 77
creative combinations range from the Chicken
Sausage Meatballs Bowl to the Crispy Fish Taco
Bowl and the vegan-friendly Double Broccoli Power
Bowl. Suitable for breakfast, lunch, or dinner, the
beauty of the bowl is that every combination can be
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customized, making it a perfect solution for feeding
everyone at the table with their favorites — happily
and easily.
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 lowstress 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
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Mojo Quinoa Bowl, all while streamlining prep work
to keep them casual and fun. 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.)
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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.
Andrea Bemis, the creator of the popular farm-totable blog Dishing Up the Dirt builds on her success
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with this beautiful, simple, seasonally driven
cookbook, featuring more than 100 inventive and
delicious whole-foods recipes and dozens of color
photographs. For Andrea Bemis, who owns and runs
a sixty-acre organic farm with her husband outside of
Portland, Oregon, dinners are inspired by what is
grown in the soil and picked by hand. In Dishing Up
the Dirt, Andrea offers 100 authentic farm-to-table
recipes, arranged by season, including: Spring: Lamb
Lettuce Wraps with Mint-Yogurt Sauce, Grilled Garlic
Scapes with Sea Salt, and Spring Gnocchi with
Mushrooms and Parmesan Summer: Heirloom
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Tomato Pie with Almond Flour Crust, Grilled Peach,
Hazelnut, and Balsamic Crostini, and Kohlrabi
Fritters with Garlic-Cashew Herb Sauce Fall: Spiced
Delicata Squash with Garlicky Collard Greens,
Roasted Fennel and Beets with Wheat Berry Salad,
and Butternut-Spice Breakfast Cookies Winter:
Ginger Miso Sweet Potato Bisque, Roasted Carrots
over Spiced Lentils with Yogurt, and Oat and Honey
Cardamom Cookies Andrea’s recipes focus on using
whole, locally-sourced foods—incorporating the
philosophy of eating as close to the land as possible.
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free, or vegetarian, many others include elemental
ingredients like bread, cheese, eggs, meat, and
sweeteners, which are incorporated in new and
inventive ways. In short essays throughout the book,
Andrea also presents an honest glimpse of life on
Tumbleweed Farm—the real life of a farmer, not the
shabby-chic fantasy often portrayed—offering
fascinating and frequently entertaining details about
where the food on our dinner tables comes from.
With stunning food photography as well as intimate
portraits of farm life, Dishing Up the Dirt allows
anyone to be a seasonal foodie and an armchair
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farmer.
“An of-the-moment healthy food trend . . . smart,
simple recipes that range from Fennel Pho to
Summer Squash Dumplings and a Black Rice Burrito
Bowl.”—Well+Good, “The 10 Most Exciting Health
Books to Read in 2016” A restorative bowl of
vegetarian ramen sent Lukas Volger on a quest to
capture the full flavor of all the one-bowl meals that
are the rage today—but in vegetarian form. With the
bowl as organizer, the possibilities for improvisational
meals full of seasonal produce and herbs are nearly
endless. Volger’s ramen explorations led him from a
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simple bowl of miso ramen to a glorious summer
ramen with corn broth, tomatoes, and basil. From
there, he went on to the Vietnamese noodle soup
pho, with combinations like caramelized spring
onions, peas, and baby bok choy. His edamame
dumplings with mint are served in soup or over salad,
while spicy carrot dumplings appear over toasted
quinoa and kale for a rounded dinner. Imaginative
grain bowls range from ratatouille polenta to black
rice burrito with avocado. And unlike their meatier
counterparts, these dishes can be made in little time
and without great expense. Volger also includes
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many tips, techniques, and indispensable base
recipes perfected over years of cooking, including
broths, handmade noodles, sauces, and garnishes.
Photographs by Michael Harlan Turkell. “Brims with
brilliant noodle-broth ideas. Cherry-pick the toppings
you like, or follow the full recipes—either way, you’ll
be floored by just how delicious this dorm-room
classic can be.”—Oprah.com “Explores vegetarian
versions of the best bowl foods from around the
globe.”—Epicurious, “The 30 Most Exciting New
Spring Cookbooks” “A go-to cookbook for Asianinspired vegetarian soups, noodle bowls, and
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dumplings.”—Library Journal (starred review)
Pure & Beautiful Vegan Cooking
Recipes for Weeknight Dinners & Easy, Casual
Gatherings
Recipes Inspired by Rural Life in Alaska
Vibrant Recipes with Endless Possibilities
Real Science, Great Hacks, and Good Food
Bowls of Plenty
Great Bowls of Food
In this follow up to her award-winning
Ancient Grains for Modern Meals, Maria
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Speck shares classic, comforting recipes
that make cooking with ancient grains
faster, more intuitive, and easier than
ever before. From black rice to burgundy
quinoa and golden Kamut berries--ancient
grains are showing up on restaurant menus
and store shelves in abundance. Yet in our
own kitchens, many of us fear that whole
grains are too difficult and timeconsuming to prepare. But ancient grains
can transform our cooking and eating--from
simple weeknight fare to mouthwatering
reinventions of all-time favorites. In
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Simply Ancient Grains, Speck explains how
easy it is to bring these fascinating and
nourishing staples to the table for
breakfast, lunch, dinner, and dessert.
This simplified approach takes whole
grains to the next level by re-creating
familiar comfort foods and amplifying
their flavor and nutritional profile.
Make grains the easiest, healthiest, and
most exciting stars on your table. Grist
is the only grain and legume cookbook you
need. Abra Berens, a James Beard
semifinalist for Outstanding Chef: Great
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Lakes and the author of Ruffage, shares
more than 300 recipes and variations, plus
substantial reference information to help
you discover the next great grain. Grist
includes more than 125 recipes for 29
different types of grains, legumes, and
seeds that, in combination with vegetables
and lean proteins, are the stars of the
healthiest, most variable, and most
satisfying meals—many of them gluten free.
New and seasoned home cooks will want to
reference this guide to start building a
repertoire of approachable, big-on-flavor
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recipes. Home cooks will be attracted to
the reference quality of the book, its
beauty (more than 100 photos and 30
illustrations) and heft (125 recipes + 300
variations = 448 pages), as well as the
great writing, relatable voice, author
authority, unique recipe style, extensive
variations, and gorgeous photography and
illustrations. THIS IS THE A TO Z OF
GRAINS, BEANS, AND LEGUMES: The content is
deep and authoritative, but also wideranging, with information and recipes for
29 different grains, legumes, and seeds:
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Amaranth, Barley, Black-Eyed Peas,
Buckwheat, Bulgur, Chickpeas, Common
Beans, Corn, Cowpeas, Crowder Peas, Farro,
Fava Beans, Field Peas, Fonio, Freekeh,
Legumes, Lentils, Lima Beans, Millet,
Oats, Quinoa, Rice, Sorghum, Split Peas,
Soy Beans, Teff, Tiny Seed Grains, and
Wheat Berries. REFERENCE BOOK: Organized
by type of grain/legume/seed, each chapter
offers authoritative info and tips that
home cooks can use to deepen their
knowledge of ingredients and broaden their
repertoire of techniques. The recipes are
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simple, are generally quick to prepare,
and use ingredients that are easy to find
or often already in people's pantries.
FOLLOW UP ON SUCCESS: Ruffage by Abra
Berens was named a Best Cookbook for
Spring 2019 by the New York Times and Bon
Appétit, was a 2019 Michigan Notable Book
winner, and was nominated for a 2019 James
Beard Award. Here's some strong praise for
Ruffage: "Things in my kitchen have
changed since Ruffage arrived. This
organized, easygoing guide to 29
vegetables offers a few cooking methods
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for each one, supplemented by several
variations.” —Kim Severson, New York Times
"[RUFFAGE] is a total classic in the
making."—Christina Chaey, associate
editor, Bon Appétit "Crammed with exciting
ideas that encourage creativity, this
lively book will quickly become an
essential item in the home cook's
library."—Library Journal (starred review)
Ancient grains are making their way back
into the modern day diet, which is great
news for health-inspired home cooks. They
have always been around, but until
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recently mostly enjoyed in the processed
form, which removes the outer healthy
layers, as well as much needed vitamins,
minerals and antioxidants from our diet.
Now you can easily find whole grains like
spelt, freekeh and barley to incorporate
into your very own meal in a bowl.
Eliminating the need for a fork and knife,
the grain bowl offers convenience while
still using good-quality ingredients.
There are recipes for every appetite,
including lighter fare such as salads,
filling vegetarian (even vegan) meals, as
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well as heartier bowls with meat and
seafood. There are one-pot recipes such as
stews and risottos, as well as classic
assembled grain bowls topped with
dressings and sauces. All of them can be
prepared in advance for quick, healthy
weekday meals that are far from boring.
Many of the dishes use gluten-free grains,
such as buckwheat and rice. And grain bowl
additions, such as fruits, vegetables and
proteins are so adaptable that it is easy
to eliminate or add items based on any
fussy eaters in the family.
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A versatile and tasty approach to creating
a complete meal, One-Bowl Meals features
30 compositions made from a variety of
bases and mix-and-match component
toppings, offering endless possibility and
inspiration.
Over 75 recipes for wholesome bowls at
breakfast, lunch and dinner
Quick and easy all-in-one plant-based
meals
Simple Recipes to Cook Now and Freeze for
Later
Vegetarian Recipes for Ramen, Pho,
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Bibimbap, Dumplings, and Other One-Dish
Meals
Just One Cookbook
75 Feel-Good Recipes. Any Meal. Any Air
Fryer.
Grains for Every Season
Recipes for Healthy and Delicious WholeGrain Meals
Create delicious meals in no time with
more than 125 recipes the whole family
will love from the former food director of
Real Simple Dawn Perry. Former food
director of Real Simple Dawn Perry used to
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wake up at the crack of dawn to hit the
farmers market and scour specialty food
stores for peak-season vegetables and
lesser-known spices. But as she started to
have a family, she became less interested
in spending her mornings and weekends food
shopping and meal prepping than building
couch forts and making play-doh spaghetti.
If you're time-crunched for any
reason—early meeting at the office or late
night on the town—this book will help.
Here, Dawn offers her very own playbook
for getting good food on the table fast so
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you can spend more time doing what you
love with your free time and energy. In
Ready, Set, Cook Dawn shares her secrets
for creating delicious meals in no time.
It starts with a well-stocked pantry. Dawn
shows you what simple staples—some storebought, others homemade—to keep in your
cupboard, refrigerator, and freezer. She
also provides more than 125 fool-proof
recipes, ideas, and tricks for creating
good food with what you have on hand. A
can of tomatoes transforms into Dawn’s
15-Minute Marinara, which then can be used
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as the base for her cheesy, creamy
Freestyle Baked Pasta or as the beginning
of her Cheater’s Tomato Soup (and a
Special Grilled Cheese) or spooned onto
her Crispy Chicken Cutlets and topped with
a slice of mozzarella. Whether you’re new
to cooking and don’t know where to start
or you’re a seasoned cook in need of a
streamlined approach, this book is for
you. No need to plan and shop ahead or dig
through recipe boxes (virtual or
otherwise), now you’ll have great meals in
minutes without breaking a sweat.
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The New York Times bestseller from the
founder of Oh She Glows "Angela Liddon
knows that great cooks depend on fresh
ingredients. You'll crave every recipe in
this awesome cookbook!" —Isa Chandra
Moskowitz, author of Isa Does It "So many
things I want to make! This is a book
you'll want on the shelf." —Sara Forte,
author of The Sprouted Kitchen A selftrained chef and food photographer, Angela
Liddon has spent years perfecting the art
of plant-based cooking, creating inventive
and delicious recipes that have brought
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her devoted fans from all over the world.
After struggling with an eating disorder
for a decade, Angela vowed to change her
diet — and her life — once and for all.
She traded the low-calorie, processed food
she'd been living on for whole, nutrientpacked vegetables, fruits, nuts, whole
grains, and more. The result? Her energy
soared, she healed her relationship with
food, and she got her glow back, both
inside and out. Eager to share her
realization that the food we put into our
bodies has a huge impact on how we look
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and feel each day, Angela started a blog,
ohsheglows.com, which is now an Internet
sensation and one of the most popular
vegan recipe blogs on the web. This is
Angela's long-awaited debut cookbook, with
a trasure trove of more than 100
moutherwatering, wholesome recipes — from
revamped classics that even meat-eaters
will love, to fresh and inventive dishes —
all packed with flavor. The Oh She Glows
Cookbook also includes many allergyfriendly recipes — with more than 90
gluten-free recipes — and many recipes
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free of soy, nuts, sugar, and grains, too!
Whether you are a vegan, "vegan-curious,"
or you simply want to eat delicious food
that just happens to be healthy, too, this
cookbook is a must-have for anyone who
longs to eat well, feel great, and simply
glow!
Thanks to the low-carb movement and the
updated USDA food pyramid, we all know we
should be eating more whole grains (the
“good carbs”). But what exactly are whole
grains? And how can we make them not only
what we should eat, but what we really
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want to eat? In Whole Grains Every Day,
Every Way, bestselling cookbook author
Lorna Sass demystifies whole grains with a
thorough grain-by-grain primer followed by
more than 150 irresistible recipes. In
this extensive guide to the wide range of
fantastic whole grains available–many of
which are gluten-free–Sass introduces home
cooks to dozens of grains, including
amaranth, barley, buckwheat, hominy,
popcorn, polenta, Job’s tears, millet,
oats, quinoa, brown rice, red rice, black
rice, rye, triticale, sorghum, teff,
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farro, grano, green wheat, kamut, spelt,
wheat berries, and wild rice. She shares
tips for buying and storing these grains
as well as the best and simplest way to
cook them. And then there are the boldly
flavored, contemporary recipes that will
truly change the way you cook, covering
soups, salads, main courses, and side
dishes all the way to quick breads,
cookies, and desserts, with a
groundbreaking section on whole-grain
baking outlining tempting, healthy
options. Whole Grains Every Day, Every Way
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will delight carnivores and vegetarians
alike with recipes such as Farro Salad
with Prosciutto and Asparagus, Masa
Harina–Beef Casserole, Posole with Pork
and Chipotle, Millet with Gingered Beets
and Orange, and Coconut–Black Rice
Pudding. This is the book America has been
asking for: the definitive guide that will
make it easy and delicious for us to
incorporate healthful whole grains into
our diets with innovative recipes for
every meal of the day.
A beautifully simple solution for every
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hungry vegan, these comforting bowls
provide a large helping of plant-powered
nourishment with minimal prep and washing
up. Who doesn’t love eating from a bowl?
Cupped in hand with a spoon, fork or
chopsticks at the ready there is something
indulgent and comforting about enjoying
your meal straight from a bowl. More and
more of us are cutting out animal protein
and products from our diets, or at very
least reducing them. Liz Franklin reveals
how all manner of the truly scrumptious
plant-based meals can be created by
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combining delicious ingredients, textures
and toppings together in one bowl. Most of
the recipes are built on a rainbow of
roasted vegetables, grains, and vegan
sources of protein. Included are an array
of meals that can be prepared in no time,
from smoothie bowls to simple summer salad
bowls; quick cold ‘sushi’ bowls to warming
bowlfuls of broth or substantial burrito
bowls, you’ll have plenty of ideas for
hearty and wholesome noodle, rice and
grain bowls to enjoy at home. Taking their
lead from dishes enjoyed all around the
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world, recipes include delicious dishes
from the Mediterranean, Middle East,
Africa and The Americas as well as ideas
designed to showcase your own local
seasonal produce.
Whole-Grain Mornings
100 Delicious Vegetarian Recipes to Make
You Fall in Love with Real Food
Modern Freezer Meals
Recipes for Delicious Bowls of Grain and
Rice (2nd Edition)
Bowls
A Non-Diet Approach to Healthy Eating
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More Than 100 Feel-Good Vegetarian
Favorites to Delight the Senses and
Nourish the Body
Eat Well on $4/Day
The highly anticipated cookbook from the immensely popular food
blog Minimalist Baker, featuring 101 all-new simple, vegan recipes
that all require 10 ingredients or less, 1 bowl or 1 pot, or 30 minutes
or less to prepare Dana Shultz founded the Minimalist Baker blog in
2012 to share her passion for simple cooking and quickly gained a
devoted worldwide following. Now, in this long-awaited debut
cookbook, Dana shares 101 vibrant, simple recipes that are entirely
plant-based, mostly gluten-free, and 100% delicious. Packed with
gorgeous photography, this practical but inspiring cookbook
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includes: • Recipes that each require 10 ingredients or less, can be
made in one bowl, or require 30 minutes or less to prepare. •
Delicious options for hearty entrées, easy sides, nourishing
breakfasts, and decadent desserts—all on the table in a snap •
Essential plant-based pantry and equipment tips • Easy-to-follow,
step-by-step recipes with standard and metric ingredient
measurements Minimalist Baker’s Everyday Cooking is a totally nofuss approach to cooking for anyone who loves delicious food that
happens to be healthy too.
Whether planning a quick dinner after work or a holiday meal for a
crowd, you will never be stumped for a side dish again. Side dishes
make the meal. Think about it: What’s a burger without fries,
turkey without stuffing, or barbecue without coleslaw, baked beans,
or macaroni and cheese—or all three? The Big Book of Sides
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contains more than 450 delicious recipes to complement any dish.
Award-winning cooking teacher and author Rick Rodgers has
carefully compiled a variety of wonderful options, from traditional
to inspired, Americana to ethnic, Southern fare to California
cuisine. Sections include “Eat Your Vegetables,” “From the Root
Cellar,” “A Hill of Beans,” “Righteous Rice and Great Grains,”
and “Pasta and Friends.” The Big Book of Sides shares • more than
100 information-packed entries on vegetables alone, from
artichokes to zucchini, including root vegetables and grains •
tutorials on the cooking techniques you need to know, such as
grilling and deep-frying • at-a-glance charts for a variety of
perfectly roasted vegetables and freshly cooked beans • carefree
menu planning, with a complete list of special-occasion meals and
suggested side dishes Home cooks of all levels will delight in
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preparing Roasted Summer Squash with Pepitas and Cilantro;
Chard Puttanesca; Parsnip, Apple, and Bacon Hash; Smoked Gouda
Mashed Potatoes; Quinoa with Carrot and Mint; Farro, Cherry, and
Feta Salad; and Butternut Squash and Potato Gratin. Rodgers also
shares recipes for relishes, chutneys, pickles, baked goods (from
biscuits to foccacia), and even sauces. With helpful tips on how to
stock your pantry, easy-to-follow cooking techniques, gorgeous
color photos, and main dish pairing suggestions, The Big Book of
Sides is sure to become a trusted staple in your kitchen.
Master the techniques of making your perfect grain bowl Ancient
grains are making their way back into the modern-day diet, which is
great news for health-inspired home cooks. They have always been
around, but now you can find bulgur wheat, freekeh, buckwheat,
quinoas, rices, barley, farro, kamut, wheatberries, and spelt at your
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local market. Here are recipes for every appetite, including lighter
fare such as salads, filling vegetarian (even vegan) meals, as well as
heartier bowls with meat and seafood. There are one-pot recipes
such as stews and risottos, as well as classic assembled grain bowls
topped with dressings and sauces. All of them can be prepared in
advance for quick, healthy weekday meals that are far from boring.
Many of the dishes use gluten-free grains, such as buckwheat and
rice. And grain bowl additions, such as fruits, vegetables and
proteins are so adaptable that it is easy to eliminate or add items
based on any fussy eaters in the family.
Build-a-Bowl
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