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Six Seasons Joshua McFadden 2017-05-02 Winner, James Beard Award for Best Book in Vegetable-Focused Cooking Named a Best
Cookbook of the Year by the Wall Street Journal, The Atlantic, Bon Appétit, Food Network Magazine, Every Day with Rachael Ray, USA
Today, Seattle Times, Milwaukee Journal-Sentinel, Library Journal, Eater, and more “Never before have I seen so many fascinating,
delicious, easy recipes in one book. . . . [Six Seasons is] about as close to a perfect cookbook as I have seen . . . a book beginner and
seasoned cooks alike will reach for repeatedly.” —Lucky Peach Joshua McFadden, chef and owner of renowned trattoria Ava Gene’s in
Portland, Oregon, is a vegetable whisperer. After years racking up culinary cred at New York City restaurants like Lupa, Momofuku, and
Blue Hill, he managed the trailblazing Four Season Farm in coastal Maine, where he developed an appreciation for every part of the
plant and learned to coax the best from vegetables at each stage of their lives. In Six Seasons, his first book, McFadden channels both
farmer and chef, highlighting the evolving attributes of vegetables throughout their growing seasons—an arc from spring to early summer
to midsummer to the bursting harvest of late summer, then ebbing into autumn and, finally, the earthy, mellow sweetness of winter. Each
chapter begins with recipes featuring raw vegetables at the start of their season. As weeks progress, McFadden turns up the
heat—grilling and steaming, then moving on to sautés, pan roasts, braises, and stews. His ingenuity is on display in 225 revelatory
recipes that celebrate flavor at its peak.
The Chef's Garden FARMER LEE JONES 2021-04-27 An approachable, comprehensive guide to the modern world of vegetables, from
the leading grower of specialty vegetables in the country Near the shores of Lake Erie is a family-owned farm with a humble origin story
that has become the most renowned specialty vegetable grower in America. After losing their farm in the early 1980s, a chance
encounter with a French-trained chef at their farmers' market stand led the Jones family to remake their business and learn to grow
unique ingredients that were considered exotic at the time, like microgreens and squash blossoms. They soon discovered chefs across
the country were hungry for these prized ingredients, from Thomas Keller in Napa Valley to Daniel Boulud in New York City. Today, they
provide exquisite vegetables for restaurants and home cooks across the country. The Chef's Garden grows and harvests with the notion
that every part of the plant offers something unique for the plate. From a perfect-tasting carrot, to a tiny red royal turnip, to a pencil leadthin cucumber still attached to its blossom, The Chef's Garden is constantly innovating to grow vegetables sustainably and with
maximum flavor. It's a Willy Wonka factory for vegetables. In this guide and cookbook, The Chef's Garden, led by Farmer Lee Jones,
shares with readers the wealth of knowledge they've amassed on how to select, prepare, and cook vegetables. Featuring more than 500
entries, from herbs, to edible flowers, to varieties of commonly known and not-so-common produce, this book will be a new bible for
farmers' market shoppers and home cooks. With 100 recipes created by the head chef at The Chef's Garden Culinary Vegetable
Institute, readers will learn innovative techniques to transform vegetables in their kitchens with dishes such as Ramp Top Pasta, Seared
Rack of Brussels Sprouts, and Cornbread-Stuffed Zucchini Blossoms, and even sweet concoctions like Onion Caramel and Beet
Marshmallows. The future of cuisine is vegetables, and Jones and The Chef's Garden are on the forefront of this revolution.
Seasonal Fruit Desserts Deborah Madison 2012-05-02 Deborah Madison, author of the bestselling Vegetarian Cooking for Everyone,
has enlightened millions of Americans about the joys of vegetarian cuisine. Now, after six books for the savory palate, she's finally
introducing us to her spectacular fruit desserts—more than 175 easy recipes that are as delicious as they are healthful. Have you ever
bitten into a ripe, fragrant strawberry? Or a luscious peach, its juice dripping down your chin? Or a pear that explodes with flavor?
Sometimes fruit, all by itself, just seems like the perfect end to a meal. Now, In Seasonal Fruit Desserts: From Orchard, Farm, and
Market, Deborah Madison manages to improve on perfection, turning all of your favorite seasonal fruits into a cornucopia of decadent
tarts, pies, puddings, and cakes. Most of us find it difficult to incorporate enough fruit into our diets but with more than 175 recipes in this
book, you'll find plenty of new, healthy and totally pleasurable ideas. Dessert doesn't need to be a complicated and time-consuming task
after you have prepared a whole meal. These simple and flavorful recipes are easy to master and will delight your family and guests. As
an expert on local produce, Madison shows us the best fruit pairings for any season and where to find them all over the country. Did you
know that the season for mangoes and strawberries overlap in Southern California making them a natural pair? Or that between
November and April, there are plenty of citrus varieties—like Dancy mandarins, Fairchilds, Clementines, or honey tangerines—that find
their way to shelves and markets? With recipes like Wild Blueberry Tart in a Brown Sugar Crust, Strawberries in Red Wine Syrup, Winter
Squash Cake with Dates, Hazelnut-Stuffed Peaches and Apricot Fold-Over Pie, and even simple and beautiful combinations of fruits
with the right cheeses, you will be introduced to many varieties of fruit from the exotic to the heirloom and dessert will be your new
favorite meal of the day.
On Food and Cooking Harold McGee 2007-03-20 A kitchen classic for over 35 years, and hailed by Time magazine as "a minor
masterpiece" when it first appeared in 1984, On Food and Cooking is the bible which food lovers and professional chefs worldwide turn
to for an understanding of where our foods come from, what exactly they're made of, and how cooking transforms them into something
new and delicious. For its twentieth anniversary, Harold McGee prepared a new, fully revised and updated edition of On Food and
Cooking. He has rewritten the text almost completely, expanded it by two-thirds, and commissioned more than 100 new illustrations. As

compulsively readable and engaging as ever, the new On Food and Cooking provides countless eye-opening insights into food, its
preparation, and its enjoyment. On Food and Cooking pioneered the translation of technical food science into cook-friendly kitchen
science and helped birth the inventive culinary movement known as "molecular gastronomy." Though other books have been written
about kitchen science, On Food and Cooking remains unmatched in the accuracy, clarity, and thoroughness of its explanations, and the
intriguing way in which it blends science with the historical evolution of foods and cooking techniques. Among the major themes
addressed throughout the new edition are: · Traditional and modern methods of food production and their influences on food quality ·
The great diversity of methods by which people in different places and times have prepared the same ingredients · Tips for selecting the
best ingredients and preparing them successfully · The particular substances that give foods their flavors, and that give us pleasure ·
Our evolving knowledge of the health benefits and risks of foods On Food and Cooking is an invaluable and monumental compendium
of basic information about ingredients, cooking methods, and the pleasures of eating. It will delight and fascinate anyone who has ever
cooked, savored, or wondered about food.
The No-Waste Vegetable Cookbook Linda Ly 2020-04-07 Isn't it about time to start nose-to-tail cooking with vegetables? Learn how to
make the most of the edibles in your garden or the farmer's market bounty! The No Waste Vegetable Cookbook will help you cook your
way through greens, beans, roots, and herbs with seasonal recipes that utilize every edible part of the plant. Author Linda Ly shares a
wide variety of recipes and techniques from her popular CSA Cookbook, from creative pickling (think watermelon rind) to perfect pestos.
Chapters and recipes include: Tomatoes and Peppers: Spicy Minty Tomato Sauce Infused with Tomato Leaves, Spicy Fermented
Summer Salsa, Ginger-Spiced Chicken Soup with Wilted Pepper Leaves, Blistered Padron Peppers and White Onions Leafy Greens:
Kale Stem Pesto Spring Bulgur Salad with Kale Buds, Stuffed Collard Greens, Potlikker Noodles with Collard Greens, Broccoli Green
and Baked Falafel Wrap Peas and Beans: Pea Shoot Salad with Radish and Carrot, Pan-Charred Beans with Bean Leaf Pesto,
Yardlong Bean Curry with Wilted Spinach, Fava Leaf Salad with Citrus, Feta, and Walnuts, Charred Fava Pods with Parmesean Bulbs
and Stems: Fennel Front and Ginger Pesto, Kohlrabi Home Fries with Thyme Aioli, Leek Green, Wild Mushroom and Goat Cheese
Crostini, Scallion Soup, Green Onion Pancake with Spicy Soy Dipping Sauce Roots and Tubers: Carrot Top Salsa, Beetza Beetza,
Quick-Pickled Sweet 'n Spicy Radish Pods, Savory Sweet Potato Hummus, Creamy Sweet Potato Soup with Maple Syrup, Hasselback
Potatoes, Vietnamese Carrot and Daikon Pickles Melons and Gourds: Watermelon Rind Kimchi, Stir-Fried Watermelon Rind, Gingered
Butternut Bisque, Four Ways to Toast Pumpkin Seeds, Sicilian Squash Shoot Soup, Drunken Pumpkin Chili, Pan-Fried Cucumber in
Honey Sesame Sauce Flowers and Herbs: Chive Blossom Vinegar, Nasturtium Pesto, Cilantro Pepita Pesto, Chimichurri, Marinated
Feta with a Mess of Herbs, and "All In" Herb Dressing Whether you're excited to make the most of the farmer's market or use every bit of
your garden's bounty, this is the book that keeps the food on your table and out of the trash can (or compost bin)!
The Illustrated Encyclopedia of Fruits, Vegetables, and Herbs Deborah Madison 2017-01-26 "History - botany - cuisine"--Front cover.
Growing Vegetable Soup Lois Ehlert 2007-08 A father and child grow vegetables and then make them into a soup. On board pages.
The CSA Cookbook Linda Ly 2015-03-20 Author Linda Ly helps you get from harvest to your table, whether you're looking to use four
kilograms of tomatoes fast or find yourself stumped by dandelion greens.
300 Step-By-Step Cooking and Gardening Projects for Kids Nancy McDougall 2012 Suitable for budding gardeners and chefs, a guide
to cooking and gardening presents a range of more than three hundred activities and simple recipes--from growing fruits and vegetables
to cooking them for delicious results--all shown in clear, color photographs.
Vegetable Literacy Deborah Madison 2013 Shows how vegetables from the same family can be interchanged to complement other
flavors and includes over one hundred recipes, including grilled asparagus with tarragon butter, potato cakes with red chile molido, and
chive and saffron crepes.
Tender Nigel Slater 2011-07-27 A comprehensive, deeply personal, and visually stunning guide to growing and cooking vegetables from
Britain’s foremost food writer, with more than 400 recipes and extensive gardening notes. In the tradition of Roast Chicken and Other
Stories comes Tender, a passionate guide to savoring the best the garden has to offer. An instant classic when it was first published in
the UK, Tender is a cookbook, a primer on produce, and above all, a beloved author’s homage to his favorite vegetables. Slater’s
inspired and inspiring writing makes this a book to sit with and savor as much as one to prop open in the kitchen. The chapters explore
29 vegetables and offer enticing, comforting recipes such as Potato Cakes with Chard and Taleggio, a Tart of asparagus and Tarragon,
and Grilled Lamb with Eggplant and Za’atar. With wit, enthusiasm, and a charming lack of pretension, Slater champions
vegetables—through hands-on nurturing in the garden and straightforward preparations in the kitchen—with this truly essential book for
every kitchen library.
Vegetable Soups from Deborah Madison's Kitchen Deborah Madison 2012-06-06 In Vegetable Soups from Deborah Madison’s Kitchen,
America’s favorite vegetarian cookbook author presents more than 100 inventive and straightforward soup recipes guaranteed to satisfy
appetites all year long. Deborah Madison has shown millions of Americans how to turn vegetables and other healthful ingredients into
culinary triumphs. In her newest collection of recipes, She serves up a selection of soups ranging from stylish first courses to substantial
one-bowl meals. Madison begins with a soup-making primer and streamlined recipes for vegetable stocks and broths (such as the
Hearty Mushroom Broth), which serve as the foundation for many of the recipes that follow, for those who wish to make their own. Soups
like the Mexican Tomato Broth with Avocado and Lime can start a supper or stand alone as a simple, light meal. Cooks looking for
heartier choices will find satisfying dishes such as Potato and Green Chile Stew with Cilantro Cream or grain-based soups like the Wild
Rice Chowder. Organized by seasons, the recipes make the most of the produce–from a springtime Fennel and Almond Soup with
Saffron and Ricotta Dumplings to a deeply flavorful autumnal Roasted Squash, Pear and Ginger Soup. When time just isn’t available
and prepared soups take the place of home made, Madison offers a battery of suggestions for how to make them your own with simple
additions from delicious oils and herbs to an invigorating Cilantro Salsa. Featuring fifty stunning full-color photographs by Laurie Smith,
serving suggestions, wine notes, and a host of ideas for creative finishing touches including caramelized pear “croutons” and souffléd
cheese toasts, this friendly soup lover's guide gives the reader a hundred delicious ways to enjoy the benefits and flavors of vegetables
by the bowlful throughout the seasons.
Vegetarian Suppers from Deborah Madison's Kitchen Deborah Madison 2012-06-06 The author of the bestselling cookbook classic,
Vegetarian Cooking for Everyone and the forthcoming In My Kitchen, solves the perennial question of what to cook for dinner in her first
collection of suppertime solutions, with more than 100 inspiring recipes to enjoy every night of the week. What’s for supper? For
vegetarians and health-conscious nonvegetarians, the quest for recipes that don’t call for meat often can seem daunting. Focusing on
recipes for a relaxing evening, Deborah Madison has created an innovative array of main dishes for casual dining. Unfussy but creative,
the recipes in Vegetarian Suppers from Deborah Madison’s Kitchen will bring joy to your table in the form of simple, wholesome, and
delicious main dish meals. These are recipes to savor throughout the week—quick weekday meals as well as more leisurely weekend or
company fare—and throughout the year. The emphasis is on freshness and seasonality in recipes for savory pies and gratins, vegetable
stews and braises, pasta and vegetable dishes, crepes and fritters, delicious new ways to use tofu and tempeh, egg dishes that make a

supper, hearty cool-weather as well as light warm-weather meals, and a delightful assortment of sandwich suppers. Recipes include
such imaginative and irresistible dishes as Masa Crêpes with Chard, Chiles, and Cilantro; Spicy Tofu with Thai Basil and Coconut Rice
Cakes; Lemony Risotto Croquettes with Slivered Snow Peas, Asparagus, and Leeks; and Gnocchi with Winter Squash and Seared
Radicchio. Vegan variations are given throughout, so whether you are a committed vegetarian or a “vegophile” like Deborah Madison
herself, you’ll find recipes in this wonderful new collection you will want to cook again and again. I love supper. It’s friendly and relaxed.
It’s easy to invite people over for supper, for there’s a quality of comfort that isn’t always there with dinner, a meal that suggests more
serious culinary expectations—truly a joy to meet, but not all the time. Supper, on the other hand, is for when friends happen to run into
each other at the farmers’ market or drop in from out of town. Supper is for Sunday night or a Thursday. Supper can be impromptu, it
can be potluck, and it can break the formality of a classic menu. With supper, there’s a willingness to make do with what’s available and
to cook and eat simply. It can also be special and beautifully crafted if that’s what you want. —from the Introduction
Plant, Cook, Eat! Joe Archer 2018-03-06 For beginners and green-thumbed foodies, this unusually all-inclusive garden-to-kitchen
cookbook is part lesson in gardening and part collection of healthy, delicious, kid-friendly recipes. With vibrant photo-illustrations and
clearly organized sections, discover how to plant seeds in patio containers, window boxes, or on an allotment; harvest fruits and
vegetables; determine which plant parts are edible; spot pests in the garden; and use home-grown crops to cook everything from bean
and bacon spaghetti to polenta chips to tomato, feta, and basil pizza. "This effort offers budding young gardeners (and their adults) a
comprehensive, hands-on guide to gardening and cooking" — Kirkus Reviews STARRED REVIEW
Lost Spring Anees Jung 2005 Case studies of economically disadvantaged children and their labor in different Indian industries.
The Little Book of Living Small Laura Fenton 2020-06-08 A comprehensive guide to small-space secrets and real-life solutions for living
in 1,200 square feet or less. The Little Book of Living Small shows readers how to make the most of limited square footage—with grace
and style—and serves as the cheerleader readers need to help themselves feel satisfied and proud of their choice to live with less. In
addition to exploring both the motivation behind choosing to live in a small space, as well as the practical, everyday advice for managing
a tight footprint, The Little Book of Living Small also includes case studies: 12 style-savvy, small-space dwellers open their doors and
share their design secrets. Author Laura Fenton covers a range of homes including studio apartments, one- and two-bedroom houses, a
tiny house, a co-living space, and even whole houses. Stylistically these homes range from urban, rural, minimalist, and country, with the
unifying thread that they are all real homes of less than 1,200 square feet that offer clever solutions that readers can use in their own
homes. Laura Fenton is the lifestyle director at Parents magazine. With more than fifteen years of experience, her work has appeared in
major publications including Better Homes & Gardens, Country Living, Good Housekeeping, and on leading home websites including
Remodelista.com, HGTV.com, ElleDecor.com, HouseBeautiful.com, Refinery29, and elsewhere. Through her writing she has explored
the topic of living small for more than a decade. She lives small with her husband, a photographer, and their son in Jackson Heights,
Queens, in New York.
In My Kitchen Deborah Madison 2017-03-28 Finalist for the 2018 James Beard Foundation Book Awards for "Vegetable-Focused
Cooking" category From the foremost authority on vegetarian cooking and one of the most trusted voices in food comes a carefully
curated and updated collection of 100 favorite and most inspired recipes, reflecting how Deborah Madison loves to cook now. Deborah
Madison's newest book shares 100 beloved and innovative recipes from her vast repertoire, all pared down to the key ingredients
needed to achieve delicious, nuanced flavor, with simplified preparations. In My Kitchen is a vegetable-forward cookbook organized
alphabetically and featuring recipes like Roasted Jerusalem Artichoke Soup with Sunflower Sprouts; Fennel Shaved with Tarragon and
Walnuts; and Olive Oil, Almond, and Blood Orange Cake. With dozens of tips for building onto, scaling back, and creating menus
around, Deborah's recipes have a modular quality that makes them particularly easy to use. Perfect for both weeknight dinners and
special occasions, this book will delight longtime fans and newcomers to Madison--and anyone who loves fresh, flavorful cooking. Filled
with Deborah’s writerly, evocative prose, this book is not just the go-to kitchen reference for vegetable-focused cooking, but also a book
with which to curl up and enjoy reading. Lavishly photographed, with an approachable, intimate package, this is the must-have collection
of modern vegetarian recipes from a beloved authority.
Roots Diane Morgan 2012-09-26 Contains information on familiar and exotic root vegetables and includes recipes featuring each
vegetable, including horseradish vinaigrette, stir-fried lotus root and snow peas, and yuca chips.
The Harvest Baker Ken Haedrich 2017-06-27 Let them eat cake — and vegetables, too! Award-winning cookbook author Ken Haedrich
serves up 150 delicious baked goods that are full of fresh fruits, vegetables, and herbs and go far beyond zucchini bread and carrot
cake. From Bacon, Cheddar, and Fresh Corn Muffins to Fresh Fennel and Italian Sausage Pizza, Spaghetti Squash and Parmesan
Quiche, and Brown Sugar Rhubarb Tart Squares, these scrumptious recipes add nutrition plus amazing flavor to every meal of the day.
The breadth of this collection is stunning, and you’ll be amazed that baked goods this tasty also deliver your daily dose of fresh
vegetables.
The Four Season Farm Gardener's Cookbook Barbara Damrosch 2013-02-19 “Learn how to create an organic, edible garden and then
make the most of the fruits (and vegetables) of your labors” (Los Angeles Daily News). Barbara Damrosch and Eliot Coleman are
America’s foremost organic gardeners—and authorities. Barbara is the author of The Garden Primer, and Eliot wrote the bible for
organic gardening, The New Organic Grower. Today they are the face of the locavore movement, working through their extraordinary
Four Season Farm in Maine. And now they’ve written the book on how to grow what you eat, and cook what you grow. The Four Season
Farm Gardener’s Cookbook is two books in one. It’s a complete four-season cookbook with 120 recipes from Barbara, a master cook as
well as master gardener, who shows how to transform your fruits and vegetables into mouthwatering dishes, from Stuffed Squash
Blossom Fritters to Red Thai Curry with Fall Vegetables to Hazelnut Torte with Summer Berries. And it’s a step-by-step garden guide
that works no matter how big or small your plot, with easy-to-follow instructions and plans for different gardens. It covers size of the
garden, nourishing the soil, planning ahead, and the importance of rotating crops—yes, even in your backyard. And, at the core,
individual instructions on the crops, from the hardy and healthful cabbage family to fourteen essential culinary herbs. Eating doesn’t get
any more local than your own backyard. “Beautifully photographed and illustrated . . . Provides a thorough and accessible discussion of
how to grow food, what to grow, how to get the most from your garden and finally, how to make it all taste delicious.” —Minnesota State
Horticultural Society
Root-to-stalk Cooking Tara Duggan 2013 Reveals a new world of flavors through a focus on overlooked parts of vegetables, including
stalks, tops, fronds and stems, with advice on reducing waste and saving money through seventy recipes that teach cooks how to think
differently about the producethey buy and grow.
Vegetable Literacy Deborah Madison 2013-03-12 In her latest cookbook, Deborah Madison, America's leading authority on vegetarian
cooking and author of Vegetarian Cooking for Everyone, reveals the surprising relationships between vegetables, edible flowers, and
herbs within the same botanical families, and how understanding these connections can help home cooks see everyday vegetables in
new light. Destined to become the new standard reference for cooking vegetables, Vegetable Literacy, by revered chef Deborah

Madison, shows cooks that vegetables within the same family, because of their shared characteristics, can be used interchangeably in
cooking. For example, knowing that dill, chervil, cumin, parsley, coriander, anise, and caraway come from the umbellifer family makes it
clear why they're such good matches for carrots, also an umbel. With stunning images from the team behind Canal House cookbooks
and website, and 150 classic and exquisitely simple recipes, such as Savoy Cabbage on Rye Toast with GruyèreCheese; Carrots with
Caraway Seed, Garlic, and Parsley; and Pan-fried Sunchokes with Walnut Sauce and Sunflower Sprouts; Madison brings this wealth of
information together in dishes that highlight a world of complementary flavors.
An Onion in My Pocket Deborah Madison 2021-08 "From the author of Vegetarian Cooking for Everyone ("The Queen of Greens" --The
Washington Post)--a warm, bracingly honest memoir that also gives us an insider's look at the vegetarian movement. Thanks to her
beloved cookbooks and groundbreaking work as the chef at Greens Restaurant in San Francisco, Deborah Madison, though not a
vegetarian herself, has long been revered as this country's leading authority on vegetables. She profoundly changed the way
generations of Americans think about cooking with vegetables, helping to transform "vegetarian" from a dirty word into a mainstream
way of eating. But before she became a household name, Madison spent almost twenty years as an ordained Buddhist priest, coming of
age in the midst of counterculture San Francisco. In this charmingly intimate and refreshingly frank memoir, she tells her story--and with
it the story of the vegetarian movement--for the very first time. From her childhood in Big Ag Northern California to working in the kitchen
of the then-new Chez Panisse, and from the birth of food TV to the age of green markets everywhere, An Onion in My Pocket is as much
the story of the evolution of American foodways as it is the memoir of the woman at the forefront. It is a deeply personal look at the rise
of vegetable-forward cooking, and a manifesto for how to eat well"-The Greens Cookbook Deborah Madison 2010 The Greens Cookbook is a rarity; it is a book that created a revolution in cooking when it
first appeared in 1987. It has now become a classic and had been unavailable in the UK for many years. Here are the recipes that
helped to create the boldly original and highly successful Greens Restaurant on San Francisco Bay. Not only for vegetarians; it caters to
everyone who seeks delight in cooking and eating. Using an extraordinary range of fresh ingredients in imaginative and delicious ways,
The Greens Cookbook contains more than 260 recipes for all seasons, all occasions, and all tastes. From bright, simple salads to
deliciously succulent frittatas, here is a provocative, sophisticated and varied fare, dedicated to elegance and balance, taste and texture,
colour and freshness with recipes such as Mexican Vegetable Soup with Lime and Avocado, Artichoke and Fennel Stew, Wild
Mushroom Ragout, Charcoal-Grilled Leeks, Red and Yellow Pepper Tart, Goat-Cheese Pizza with Red Onions and Green Olives,
Blueberry Cream-Cheese Tart and Brazilian Chocolate Cake.The Greens Cookbook presents inspiring menus for spring, summer,
autumn, winter; Everything from easy-to-prepare dishes for two to meals for large scale entertaining. It has the first ever guide to
selecting wines with vegetable dishes, glossaries of unfamiliar ingredients and useful kitchen equipment.
Local Flavors Deborah Madison 2012-06-27 First published in hardcover in 2002, Local Flavors was a book ahead of its time. Now,
imported food scares and a countrywide infatuation with fresh, local, organic produce has caught up with this groundbreaking cookbook,
available for the first time in paperback. Deborah Madison celebrates the glories of the farmers’ markets of America in a richly illustrated
collection of seasonal recipes for a profusion of produce grown coast to coast. As more and more people shun industrially produced
foods and instead choose to go local and organic, this is the ideal cookbook to capitalize on a major and growing trend. Local Flavors
emphasizes seasonal, regional ingredients found in farmers’ markets and roadside farm stands and awakens the reader to the real joy of
making a direct connection with the food we eat and the person who grows it. Deborah Madison’s 350 full-flavored recipes and
accompanying menus include dishes as diverse as Pea and Spinach Soup with Coconut Milk; Rustic Onion Tart with Walnuts; Risotto
with Sorrel; Mustard Greens Braised with Ginger, Cilantro, and Rice; Poached Chicken with Leeks and Salsa Verde; Soy Glazed Sweet
Potatoes; Cherry Apricot Crisp; and Plum Kuchen with Crushed Walnut Topping. Covering markets around the country from Vermont to
Hawaii, Deborah Madison reveals the astonishing range of produce and other foods available and the sheer pleasure of shopping for
them. A celebration of farmers and their bounty, Local Flavors is a must-have cookbook for anyone who loves fresh, seasonal food
simply and imaginatively prepared.
The World Book Encyclopedia 2002 An encyclopedia designed especially to meet the needs of elementary, junior high, and senior high
school students.
A Modern Way to Cook Anna Jones 2016-08-30 From the author of the brilliant A Modern Way to Eat, who was dubbed "the new Nigella
Lawson" by The Times, comes this beautiful collection of 150+ delicious and inspiring weeknight vegetarian recipes. Eating healthy isn't
always easy when you’re coming home late at night and tired. In this genius new collection of vegetarian recipes, author Anna Jones
tackles this common problem, making nourishing vegetable-centered food realistic on any day of the week. The chapters are broken
down by time, with recipes that can be prepared in under 15, 20, 30, and 40 minutes, so no matter how busy you are, you can get dinner
on the table, whether it be smoky pepper and white bean quesadilla, butternut squash and sweet leek hash, or chickpea pasta with
simple tomato sauce. With evocative and encouraging writing, A Modern Way to Cook is a truly practical and inspiring recipe collection
for anyone wanting to make meals with tons of flavor and little fuss.
Almost Meatless Joy Manning 2009 "A collection of sixty-plus recipes that deemphasize the use of meat, with tips for buying quality
beef, poultry, fish, and more on a budget and cooking with them healthfully"--Provided by publisher.
Kale Stephanie Pedersen 2013 Looks at the vegetable kale, which has powerful anti-inflammatory properties, and includes a collection
of recipes for preparing it in a variety of breakfast, lunch, dinner, and dessert options.
The Vegetable Butcher Cara Mangini 2016-04-19 Winner, IACP Cookbook Awards for Single Subject and People's Choice. The skills of
butchery meet the world of fresh produce in this essential, inspiring guide that demystifies the world of vegetables. In step-by-step
photographs, “vegetable butcher” Cara Mangini shows how to break down a butternut squash, cut a cauliflower into steaks, peel a
tomato properly, chiffonade kale, turn carrots into coins and parsnips into matchsticks, and find the meaty heart of an artichoke.
Additionally, more than 150 original, simple recipes put vegetables front and center, from a Kohlrabi Carpaccio to Zucchini, Sweet Corn,
and Basil Penne, to a Parsnip-Ginger Layer Cake to sweeten a winter meal. It’s everything you need to know to get the best out of
modern, sexy, and extraordinarily delicious vegetables.
Fifty Shades of Kale Drew Ramsey, M.D. 2013-07-02 Kale gets sexy in Fifty Shades of Kale by Drew Ramsey, M.D., and Jennifer
Iserloh, with 50 recipes that are mouth-wateringly delicious and do a body good. Release yourself from the bondage of guilt and start
cooking meals with the ingredients you love: meat, cheese, and yes—even butter. Nutrient-rich kale provides essential vitamins and
minerals to keep you healthy, happy, and lean—so you can indulge in your most delicious desires. Whether you’re a cooking novice or a
real kale submissive, you will undoubtedly succumb to Kale’s charms. From Mushroom and Kale Risotto to Kale Kiwi Gazpacho, Fifty
Shade of Kale offers simple ways to have your kale and eat it, too, as well as nutritional information, cooking tips, and a tutorial on kale
in all her glorious shades. Indulge your culinary passions with Fifty Shades of Kale: 50 Fresh and Satisfying Recipes That Are Bound to
Please.
Vegetables Illustrated America's Test Kitchen 2019-03-05 The only vegetables book you'll ever need reveals hundreds of ways to cook

nearly every vegetable under the sun. We're all looking for interesting, achievable ways to enjoy vegetables more often. This must-have
addition to your cookbook shelf has more than 700 kitchen-tested recipes that hit that mark. Sure, you'll learn nearly 40 ways to cook
potatoes and 30 ways with broccoli, America's favorite veggies. But you'll also learn how to make a salad with roasted radishes and their
peppery leaves; how to char avocados in a skillet to use in Crispy Skillet Turkey Burgers; and how to turn sunchokes into a chowder and
kale into a Super Slaw for Salmon Tacos. Every chapter, from Artichokes to Zucchini, includes shopping, storage, seasonality, and prep
pointers and techniques, including hundreds of step-by-step photographs and illustrations, gorgeous watercolor illustrations, and fullcolor recipe photography. The inspirational, modern recipes showcase vegetables' versatility in everything from sides to mains: You'll
discover how to make the perfect grilled corn--and also how to transform it into a deliciously creamy pasta sauce with ricotta and basil.
Onions are grilled, caramelized, glazed, and pickled--and also cooked into the Middle Eastern pilaf Mujaddara. Cauliflower is grilled as
steaks, fried Buffalo-style, and pot-roasted whole with a robust tomato sauce. Sweet potatoes are mashed and baked more than a
dozen ways, plus turned into a salad, a soup, tacos, and a gratin. All along the way we share loads of invaluable kitchen tips and
insights from our test cooks, making it easy--and irresistibly tempting--to eat more veggies every day.
Uncommon Fruits & Vegetables Elizabeth Schneider 1998-06-17 Describes a variety of unusual fruits and vegetables from around the
world, explains how to select and store each food, and provides a variety of recipes
Cooking for the Specific Carbohydrate Diet Erica Kerwien 2013-04-23 Features over one hundred recipes that meet the dietary
requirements of those suffering from Crohn's disease, IBS, celiac disease, and other digestive issues, and identifies helpful and harmful
foods.
Savory Way Recipeasel Deborah Madison 1997-03-01 Culled from the award-winning cookbook, these 125 recipes for robust and
delicious vegetarian dishes are now available in a convenient new format: the Recipeasel. Cleverly designed to stand on its own and
free the chef's hands for more important tasks, this sturdy companion is a must-have for any health-minded cook. Deborah Madison has
made landmark contributions to vegetarian cuisine, and this unique collection reflects her years of masterful creativity in the kitchen.
A Way to Garden Margaret Roach 2019-04-30 “A Way to Garden prods us toward that ineffable place where we feel we belong; it’s a
guide to living both in and out of the garden.” —The New York Times Book Review For Margaret Roach, gardening is more than a
hobby, it’s a calling. Her unique approach, which she calls “horticultural how-to and woo-woo,” is a blend of vital information you need to
memorize and intuitive steps you must simply feel and surrender to. In A Way to Garden, Roach imparts decades of garden wisdom on
seasonal gardening, ornamental plants, vegetable gardening, design, gardening for wildlife, organic practices, and much more. She also
challenges gardeners to think beyond their garden borders and to consider the ways gardening can enrich the world. Brimming with
beautiful photographs of Roach’s own garden, A Way to Garden is practical, inspiring, and a must-have for every passionate gardener.
Vegetable Gardening Wisdom Kelly Smith Trimble 2019-04-02 Sometimes the best gardening advice comes in tidbits shared over the
backyard fence from a sage neighbor. In Vegetable Gardening Wisdom, Master Gardener Kelly Smith Trimble shares her tried-and-true
ideas and guidance for finding success and enjoyment in every aspect of vegetable gardening. Trimble invites readers to dip in regularly
for bite-sized pieces of information on topics ranging from herb and vegetable gardening to cooking, preserving, and creative ways to
use the harvest along with ideas for reducing garden and kitchen waste, all presented in a lively, beautifully designed package that
makes a perfect gift and source for daily inspiration. She suggests the best herbs to grow indoors, the best way to start peas, how to use
lettuce as a living mulch in the garden, how to make compost tea, how to identify beneficial bugs, how to blanch cauliflower, and much
more. Woven in among her tips are helpful and inspiring quotes from other plant-loving folks, ranging from novelist Jamaica Kincaid to
vegetable gardening guru Ed Smith and renowned chef Sean Brock.
Fermented Vegetables Kirsten K. Shockey 2014-10-07 Even beginners can make their own fermented foods! This easy-to-follow
comprehensive guide presents more than 120 recipes for fermenting 64 different vegetables and herbs. Learn the basics of making
kimchi, sauerkraut, and pickles, and then refine your technique as you expand your repertoire to include curried golden beets, pickled
green coriander, and carrot kraut. With a variety of creative and healthy recipes, many of which can be made in batches as small as one
pint, you’ll enjoy this fun and delicious way to preserve and eat your vegetables.
Vegetarian Cooking for Everyone Deborah Madison 2010-10-27 What Julia Child is to French cooking and Marcella Hazan is to Italian
cooking, Deborah Madison is to contemporary vegetarian cooking. At Greens restaurant in San Francisco, where she was the founding
chef, and in her two acclaimed vegetarian cookbooks, Madison elevated vegetarian cooking to new heights of sophistication, introducing
many people to the joy of cooking without meat, whether occasionally or for a lifetime. But after her many years as a teacher and writer,
she realized that there was no comprehensive primer for vegetarian cooking, no single book that taught vegetarians basic cooking
techniques, how to combine ingredients, and how to present vegetarian dishes with style. Now, in a landmark cookbook that has been
six years in the making, Madison teaches readers how to build flavor into vegetable dishes, how to develop vegetable stocks, and how
to choose, care for, and cook the many vegetables available to cooks today. Vegetarian Cooking for Everyone is the most
comprehensive vegetarian cookbook ever published. The 1,400 recipes, which range from appetizers to desserts, are colorful and
imaginative as well as familiar and comforting. Madison introduces readers to innovative main course salads; warm and cold soups;
vegetable braises and cobblers; golden-crusted gratins; Italian favorites like pasta, polenta, pizza, and risotto; savory tarts and galettes;
grilled sandwiches and quesadillas; and creative dishes using grains and heirloom beans. At the heart of the book is the A-to-Z
vegetable chapter, which describes the unique personalities of readily available vegetables, the sauces and seasonings that best
complement them, and the simplest ways to prepare them. "Becoming a Cook" teaches cooking basics, from holding a knife to planning
a menu, and "Foundations of Flavor" discusses how to use sauces, herbs, spices, oils, and vinegars to add flavor and character to
meatless dishes. In each chapter, the recipes range from those suitable for everyday dining to dishes for special occasions. And through
it all, Madison presents a philosophy of cooking that is both practical and inspiring. Despite its focus on meatless cooking, Vegetarian
Cooking for Everyone is not just for vegetarians: It's for everyone interested in learning how to cook vegetables creatively, healthfully,
and passionately. The recipes are remarkably straightforward, using easy-to-find ingredients in inspiring combinations. Some are simple,
others more complex, but all are written with an eye toward the seasonality of produce. And Madison's joyful and free-spirited approach
to cooking will send you into the kitchen with confidence and enthusiasm. Whether you are a kitchen novice or an experienced cook, this
wonderful cookbook has something for everyone. From the Hardcover edition.
The Ugly Vegetables Grace Lin 2020-12-15 In this charming story about celebrating differences a Chinese-American girl wishes for a
garden of bright flowers instead of one full of bumpy, ugly, vegetables. The neighbors' gardens look so much prettier and so much more
inviting to the young gardener than the garden of "black-purple-green vines, fuzzy wrinkled leaves, prickly stems, and a few little yellow
flowers" that she and her mother grow. Nevertheless, mother assures her that "these are better than flowers." Come harvest time,
everyone agrees as those ugly Chinese vegetables become the tastiest, most aromatic soup they have ever known. As the
neighborhood comes together to share flowers and ugly vegetable soup, the young gardener learns that regardless of appearances,
everything has its own beauty and purpose. THE UGLY VEGETABLES springs forth with the bright and cheerful colors of blooming

flowers and lumpy vegetables. Grace Lin's playful illustrations pour forth with abundant treasures. Complete with a guide to the Chinese
pronunciation of the vegetables and the recipe for ugly vegetable soup! Try it . . . you'll love it, too!
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