Home Made Simple

In Sous Vide Cooking Made Simple, Anova sous vide recipe developer,
Christina Wylie, presents 70+ recipes for perfectly cooked meals and
desserts using this revolutionary cooking device.

Oprah Winfrey will be the first to tell you, she has had a complicated
relationship with food. It’'s been both a source of delight and comfort
for her, but also the cause of an ongoing struggle with her weight. In
Food, Health, and Happiness, Oprah shares the recipes that have
allowed eating to finally be joyful for her. With dishes created and
prepared alongside her favorite chefs, paired with personal essays and
memories from Oprah herself, this cookbook offers a candid, behind-the-
scenes look into the life (and kitchen!) of one of the most
influential and respected celebrities in the world. Delicious,
healthy, and easy to prepare, these are the recipes Oprah most loves
to make at home and share with friends and family. From simple
pleasures like Unfried Chicken and Turkey Chili, to such celebrations
of freshness as Tuscan Kale and Apple Salad and Pasta Primavera, this
is food as it should be: a taste of happiness, a ritual to be shared,
a toast to life.

If you love having friends and family round for dinner or simply

rustling up fresh, fast food, Mexican cooking is fun, fantastic and
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full of flavour. One of its brightest stars, Wahaca chef and food
writer Thomasina Miers shares the recipes she has gathered since she
first fell in love with the country aged 18, reinventing the classics
with accessible ingredients to demonstrate how exciting and delicious
traditional Mexican food can be. Whether you're looking for street
snacks full of punch, rich, hearty stews, or sensational, spicy wraps,
Thomasina's Mexican Food Made Simple is bursting with recipes you'll
want to eat and share: soft corn tacos and tostados; little cheesy
things (Quesadillas); a great Mexican chille con carne; Grilled
Seabass or succulent Lamb Chops with homemade salsas and tortilla
chips; and to finish churros with chocolate sauce. The book features
vibrant food photography throughout, and step-by-step guides to
folding the perfect burrito, eating a taco (no knives and forks
allowed), making a sizzling table salsa, and much more. And with
Thomasina's guide to the world's hottest Chillis, ingenious cheats,
and helpful menu planner, Mexican Food Made Simple has everything you
need to put together a fantastic Mexican feast at home.

Book Design Made Simple gives DIY authors, small presses, and graphic
designers—novices and experts alike—-the power to design their own
books. It's the first comprehensive book of its kind, explaining every
step from installing Adobe® InDesign® right through to sending the

files to press. For those who want to design their own books but have
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little idea how to proceed, Book Design Made Simple is a semester of
book design instruction plus a publishing class rolled into one. Let
two experts guide you through the process with easy step-by-step
instructions, resulting in a professional-looking top—quality book

A No-Fuss Guide to the Delicious Art of Patisserie Unleash your inner
pastry chef with Molly Wilkinson’'s approachable recipes for all of
your French favorites. Trained at Le Cordon Bleu in Paris, Molly takes
the most essential techniques and makes them easy for home bakers,
resulting in a collection of simple, key recipes that open up the
world of pastry. With friendly, detailed directions and brilliant
shortcuts, you can skip the pastry shop and enjoy delicious homemade
creations. Master base recipes like 30-minute puff pastry, decadent
chocolate ganache and fail-safe citrus curds, and you’re on your way
to making dozens of iconic French treats. You’ll feel like a pro when
whipping up gorgeous trays of madeleines and decorating a stunning
array of cream puffs and éclairs. Along with classics like The
Frenchman’s Chocolate Mousse, Profiteroles and Classic Mille-Feuilles,
learn to assemble exquisite showstoppers such as Croquembouche and
Caramel Mousse Tartelettes with Poached Pears in Ginger. This go-to
guide shows you all the tips and tricks you need to impress your
guests and have fun with French pastry.

Think you'll never win at weeknight cooking? Think again. Your
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favorite ingredients are deliciously reimagined in Real Simple's
latest cookbook that shows you how to spin 35 family staples into
hundreds of hassle-free dishes. Organized from apples to zucchini,
Dinner Made Simple is filled with 350 easy, quick dishes-many ready in
30 minutes or less-to help you get out of your recipe rut. With 10
ideas for every ingredient, you'll never look at a box of spaghetti, a
bunch of carrots, or a ball of pizza dough the same way again. With
helpful advice on buying and storing ingredients, genius kitchen tips,
nutritional information for every recipe, and a complete dessert
section (yes!), Dinner Made Simple is your new go—-to resource for
creating inspiring dishes all week long.

No need for instant--75 easy ramen recipes anyone can make You can
create traditional and modern bowls of ramen right in the comfort of
your own kitchen. Ramen for Beginners is the perfect starting point
for chefs of all levels who want to bring the iconic flavors of ramen
home. This step-by-step approach to ramen makes sure you have
everything you need to get cooking. Find out how to stock your pantry
with ramen essentials before learning the fundamentals of broth,
noodles, seasonings, toppings, and finally, the assembled bowls.
Recipes are written with both homemade and store-bought ingredients in
mind, so you can tailor recipes to your comfort level and to the

amount of time you want to spend. Ramen for Beginners includes:
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Beginner—-friendly guidance—-—-Get simple and straightforward recipes
designed with beginners in mind, as well as advice for using premade
ingredients that save both time and energy. 75 Tasty recipes—--Learn to
cook up individual ingredients and combine them into ramen bowls that
range from the traditional--like Shio Ramen with Crispy Pork Belly,
Scallions, Marinated Bamboo Shoots, and Nori--to the more unique, like
Cheesy Shoyu Ramen. Troubleshooting tips——Rescue your ramen with
suggestions for dealing with common issues like overcooked noodles or
too-salty broth. Make it a breeze to serve up delicious bowls of ramen
whenever you want with these easy, delicious recipes.

A collection of recipes for traditional American baked goods features
ideas for cakes, brownies, muffins, cookies, and crumbles.

150 Irresistible Dishes from 4 Generations of My Family's Kitchen
Dinner Made Simple

60 Everyday Recipes for Perfectly Cooked Meals [A Cookbook]

100 Original Recipes from the Master Chef Adapted for the Home Chef
Book Design Made Simple

Home Made lovely

Indian Home Cooking Made Simple

Korean Food Made Simple

More Than 145 Anti-lnflammatory Keto—-Paleo Recipes to Nourish You from

the Inside Out
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Patisserie Made Simple
Home—-Made Cheese

Homemade Pasta Made Simple
Piece of Cake

A Naturally Delicious Way to Eat: Look, Cook, and Savor
Food for Life

A beautifully packaged collection of 150 all-natural skin, hair and body care
recipes. From turning blueberries into a lush detoxifying mask to fresh
lemongrass into a non-toxic bug repellent, Homemade Beauty takes the
ubiquitous eat-local, farm-to-table concept and brings it to the beauty
category.

Most of us have been wowed by the delights of French patisserie. Now
Edd Kimber shows you how to recreate these recipes at home. With step-
by-step photographs for basic pastry and icings, Edd guides you through
the techniques, taking the fear out of a Genoise sponge and simplifying a
croissant dough. Chapters include: * Sweet Treats featuring Classic
Financiers, Canneles and Eclairs * Desserts & Cakes such as Cherry
Clafoutis and Buche de Noel * Pastry including basic recipes for pate
sablee and pate sucree and recipes to use them in * Basics - the essential
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icings and creams, such as Mousseline and Creme Chantilly Edd's
mouthwatering recipes use bakeware found in home kitchens (no need for
expensive or complex equipment) so you too can create perfect patisserie.
Featuring 40 classic cheeses, including mozzarella, Cheddar, Stilton,
Gouda, Brie and other popular varieties,this book tells you all you need to
know about how to set up a home dairy. It covers the importance of
foodsafety and hygiene; where and how to source milk; an accessible
overview of the biochemical processes involved; and essential techniques
such as milling, draining, pressing, salting, rind-washing, introducing
moulds or yeasts, maturing and storing.With over 475photographs and a
user-friendly troubleshooting section, this volume will enable you to
develop the skills required,whatever your previous experience or level of
expertise.

A follow-up to the successful Sous Vide at Home, with 65 recipes for easy
weeknight meals using this popular cooking technique to greatest effect.
Sous Vide Made Simple couples the home sous vide machine with a do-
ahead approach to help you streamline your cooking. The book centers
around foolproof master recipes for flawless meat, poultry, fish, and

vegetables that can be made qui'g:kl /gnd easily (and in advance!) with your
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home immersion circulator, and then 50 spin-off recipes for turning these
into crowd-pleasing full meals. Nearly all of the recipes can be prepped in
advance, and then finished using a conventional cooking method, and on
the table in under an hour. Unlike other sous vide cookbooks, Sous Vide
Made Simple isn't just meat and potatoes, instead, it's packed with
vegetables, lighter fare, and globally inspired food, like Grilled Fish Tacos
with Mango Salsa, Cauliflower Steaks with Almonds and Kalamata Yogurt
Sauce, Carnitas Tacos with Salsa Verde, and Eggplant Shakshuka—as well
as improved classics like Beef Bourguignon Pot Roast and Grilled Pork
Chops with Apple Chuthey—and every recipe is accompanied by a
beautiful photograph. Partly a how-to manual and partly a cookbook, Sous
Video Made Simple gives the home cook, sous vide novice and old pro
alike, all the information and encouragement to incorporate sous vide
technology into a delicious everyday cooking repertoire.

Homemade Sugar Scrubs Made Simple is a guide on how to make your
own sugar scrubs. With a little know how you can custom make sugar
scrubs to leave your skin soft, smooth and silky...as well as super
hydrated. You only have one body; pamper it with organic personalised

scrubs and you'll reap the rewargs. ;I'Blgis ebook will give you all of the
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details and recipes to help spread the love and share the secret to your
sensational skin with family and friends with great gifting ideas as well as
a detailed mood chart to help you tailor make your scrubs for individual
needs.Now you can love the skin you're in.

If you're one of the 25 to 45 million Americans living with IBS, finding an
accurate diagnosis, treatment, and ultimately good health can feel like an
impossible mystery. SIBO Made Simple brings you answers. Small
Intestinal Bacterial Overgrowth (SIBO) is a common cause of unwanted
bloating, abdominal pain, weight fluctuations, and Gl distress. In this guide
for achieving long-term healing, health advocate, chef, and SIBO sufferer
Phoebe Lapine covers everything you need to know about SIBO and how
to thrive in spite of it. Lapine answers all your questions, from what SIBO
is (and what it isn’t) to related conditions (Hashimoto’s thyroiditis, Celiac
disease, and more) to practical strategies for on-going prevention. With
expert medical advice from dozens of top SIBO practitioners, SIBO Made
Simple provides resources for all phases of treatment, offering a clear
culinary road map that can be customized to fit a large variety of gut-
healing diets, such as the Bi-Phasic Diet, GAPS, SCD, SIBO Specific Food
Guide, and more. With 90 delicious, easy, low FODMAP recipes that make
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a notoriously tough diet doable and delicious, SIBO Made Simple is a one-
of-a-kind toolkit for learning about your condition and tailoring your diet
toward healing. Every recipe adds anti-inflammatory ammunition to your
diet, while offering suggestions for how to add problematic ingredients
back in as you diversify your plate. Getting healthy and feeling great
doesn't have to be punitive. SIBO Made Simple offers a clear path forward,
from someone who's been there.

Cristina Curp, The creator of the popular food and wellness blog The
Castaway Kitchen, delivers everything you need to do with the diet and
discover the right nutritional path for you in her new book, Made Whole.
Made Whole is a paleo approach with the low carb / ketogenic diet, using
only whole, natural, unprocessed ingredients. Cristina includes all the
tools you need to succeed on a unique diet, along with advice and how-tos
for using the keto template to eat intuitively and develop a personalized
nutrition plan based on your unique needs. Each recipe is free of grains,
gluten, sugar, and dairy, along with nuts, starches, nightshades, and
alcohol-making a perfect cookbook for those following keto, Paleo, low-
carb, AIP, or allergen-free diets. Cristina's eclectic and mouthwatering

recipes draw inspiration from interna/tional cuisine. You are looking for a
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gourmet chef with easy-to-make meals. Made Whole is a user-friendly
guide to cooking beautiful food, eating and enjoying every last bit, while
reaching your health and fithess goals. Sample recipes include: « Chewy
Chocolate Chip Cookies ¢ Turkey Falafel with Tzatziki Sauce ¢ Spaghetti
and Meatballs with Roasted Beet Marinara « Toasted Coconut Salmon ¢
Savory Flax Waffles « and many more! Made Whole wants to teach you that
healthy food does not have to fit into a certain label, box, or idea of what it
should be. Once you begin to forget about what you can't eat and embrace
the wonderful and delicious things you can eat, you will find freedom and
pleasure in fueling your body with the most exceptional sustenance that
nature has to offer.

Made Whole Made Simple is not about any particular diet; it is about
walking away from fad diets and putting the focus on you- the individual. It
is everything but diet and all about learning to UNDIET. Made Whole Made
Simple will be your companion to navigating self-healing through real food
and healthy habits. This book tackles nutrition in a straightforward way,
focusing on how the body uses food to create energy and why metabolic
flexibility (the body's ability to utilize whatever fuel it is given) is so

important. The first section of thg b%%g( covers some biochemistry basics,
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walking you through a nutritional therapy approach with actionable tips to
get your body back in balance. "Knowing how it works" is the first step in
figuring out "how it works for me." The foundations of health are broken
down into four sections: digestion; hydration & mineral balance; blood
sugar regulation; and fatty acid balance. Each foundation features a
Farmacy graphic listing which nutrients support that system of the body
and why, giving you the information you need to target those areas that
are in need of healing. This book makes using food as medicine easy and
approachable with 140 allergy-friendly recipes, all of which are free of
grain, gluten, soy, and nightshades. Minimal amounts of dairy and nuts are
used, and many of the recipes are coconut-free, egg-free, and AIP
compliant as well. For added convenience, many of the recipes can be
made in one pot, on a sheet pan, or in a slow cooker or pressure
cooker—and some require no cooking at all. Icons mark those recipes that
use five ingredients or less or take 30 minutes or less to prepare. All of
these easy recipes are nutrient-dense, using the entire Farmacy to nourish
you and your family so that you can lose weight, reverse inflammation, and
feel your best without having to slave away in the kitchen or sacrifice

flavor. Made Whole Made SimpIePis ggamplete with cutting-edge
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information on stress management, metabolic flexibility, fasting, immune
health, and hormone balance with actionable steps that can be put in place
on day 1.

Foolproof Recipes for Eclairs, Tarts, Macarons and More

Fresh Made Simple

Ramen for Beginners

Fresh Ideas to Make Your Own

A Beginner's Guide to Delicious Handcrafted Bread with Minimal Kneading
A Visual Guide to Understanding and Maintaining Your Home

Easy & Delicious Recipes for the Home Bartender

Artisan Cheesemaking Made Simple

Made Whole

35 Everyday Ingredients, 350 Easy Recipes

Sous Vide Made Simple

A Step-By-Step Guide to Designing and Typesetting Your Own Book Using
Adobe Indesign

Sous Vide Cooking Made Simple

SIBO Made Simple

Made Whole Made Simple
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With its delectable recipes and charming girl-next-door
tone, Homemade With Love is sure to be a welcome addition to
the kitchens of longtime readers of the blog, In Jennie's
Kitchen. Jennifer Perillo has long written on the pleasures
and importance of cooking from scratch, buying local, and
eating at home. Jennie shares her love for her farmers'
markets and local purveyors while dishing out a hearty dose
of practical culinary know-how for the working parent—-or any
busy cook. Jennie has been writing online since 2006, and
developing recipes for more than 15 years, even after the
sudden death of her young husband, Mikey, in 2011. Gathering
her family together around the table was her recipe for
healing; though many things about her life have changed, her
commitment to eating for nourishment-physical and spiritual-
has not. A seasoned recipe developer and personal chef,
Jennie has crafted shortcuts (like two homemade all-purpose
baking mixes, used as a base for baked goods such as breads,
muffins, and cupcakes) to make good eating just a little

easier. Try recipes like Orange-Scented Waffles, Carrot
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Fennel Soup, Lentil Ricotta Meatballs, Drop Biscuit Chicken
Pot Pie, Strawberry Blender Sherbet, and Lemon Buttermilk
Doughnuts. Simple, soulful recipes for every meal of the day
emphasize farm-fresh produce and whole foods. Jennie's
distinctive voice is an evangelist for eating close to home,
lingering around the table.

Finding time to be creative often ends up at the bottom of
the priority list. This inspirational guide to creating and
making for your home and for others will make your life both
easier and more beautiful. Projects include bookshelves,
curtains, spice jars, a knitted Kindle cover, a delicious
hot chocolate mix, Diwali oil lanterns, a Thanksgiving book
and a salt dough star garland.

Everyone wants a home that is beautiful and clutter free.
But most of us are unsure how to get there without breaking
the bank. Popular interior designer Shannon Acheson takes
the guesswork out of creating a lovely home. Home Made
Lovely is a mind-set: decorating should be about those who

live there, rather than making your home into a magazine-
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worthy spread. Shannon walks you through how to - decorate
in a way that suits your family's real life - declutter in
seven simple steps - perform a house blessing to dedicate
your home to God - be thankful for your current home and
what you already have - brush up on hospitality with more
than 20 actionable ideas that will make anyone feel welcome
and loved in your home In Home Made Lovely, Shannon meets
you right where you are on your home-decorating journey,
helping you share the peace of Christ with family members
and guests.

Four-time undefeated boxing world champion, cooking
personality, and passionate health advocate, Laila Ali’s
Food For Life features over 100 sassy recipes that will help
you “swap it out.” In Laila’s kitchen, nutrition is King,
but flavor is Queen! In her debut cookbook, Laila shows you
how to make knockout meals in ways that work with your busy
and demanding life, so you can eat healthy, delicious food
without feeling hungry! Food for Life shares more than 100

of Laila's favorite recipes. Whether you’re new to cooking,
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busy feeding a family, or ready to eat healthier, Food for
Life will be your guidebook! In Food for Life, you’ll find
real-life recipes to bring simple, healthy, hearty, and
satisfying food to the table, such as: - Stovetop
Ratatouille - Oven-“Fried” Chicken - West Coast Southern
Greens — The Greatest of All Time Burger (her father's
favorite) - Heavenly Lemon Yogurt Cake

Sustainability Made Simple explores the relationship between
everyday life and the intricate global environmental issues
of today, illustrating how small changes in daily routines
and mentalities can add up to a big impact.

Presents simplified renditions of one hundred recipes from
master chef Alain Ducasse's Grand Livre de Cuisine, all
adapted and tested for an American audience, including an
array of soup and salad starters, entres, side dishes, and
desserts, ranging from classic French dishes to
international specialties.

Revive the lost arts of fermenting, canning, preserving, and

creating your own ingredients. The Institute of Domestic
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Technology Cookbook is a collection of 250 recipes, ideas,
and methods for stocking a kitchen, do-it-yourself
foodcrafting projects, and cooking with homemade
ingredients. The chapters include instructions on how to
make your own food products and pantry staples, as well as
recipes highlighting those very ingredients—for example,
make your own feta and bake it into a Greek phyllo pie, or
learn how to dehydrate leftover produce and use it in
homemade instant soup mixes. ¢ Each chapter includes
instructions to make your own pantry staples, like ground
mustard, sourdough starter, and miso paste. ¢ Complete with
recipes that utilize the very ingredients you made ¢ Filled
with informative and helpful features like flavor variation
charts, extended tutorials, faculty advice, and
instructional line drawings Also included are features like
foodcrafting charts, historical tidbits, 100+ photos and
illustrations, how-tos, and sidebars featuring experts and
deans from the Institute, including LA-based cheese-makers,

coffee roasters, butchers, and more. From the Institute of
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Domestic Technology, a revered foodcrafting school in Los
Angeles, each chapter is based on the school's curriculum
and covers all manners of techniques—such as curing, bread-
baking, cheese-making, coffee-roasting, butchering, and
more. ¢ Complete with beautiful food photography, this well-
researched and comprehensive cookbook will inspire chefs of
all levels. ¢ Great gift for foodcrafters, food geeks, food
pioneers, farmers' market shoppers, as well as people who
feel nostalgic for a slower way of life ¢ Add it to the
collection of books like Salt, Fat, Acid, Heat: Mastering
the Elements of Good Cooking by Samin Nosrat,; The Food Lab:
Better Home Cooking Through Science by J. Kenji Loépez-Alt;
and The Homemade Pantry: 101 Foods You Can Stop Buying and
Start Making by Alana Chernila

Home Made Simple is the essential home reference for
simplifying, beautifying, organizing, and inspiring your
life. In these pages you'll find tips, projects, and recipes
that will help you create the home you'll love to live in.

Streamline your routine. Dazzle your guests. Indulge your
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culinary spirit. Celebrate your outside spaces. And adorn
your home in ways that are uniquely yours. Home Made Simple
is about making life enjoyable while keeping it simple. Look
inside and discover: * Organized Life * Easy-to—-achieve home-
management ideas, including how to make the most of your
space * Celebrate Living * Great new ways to entertain in
your home, including heartwarming gift ideas * Clever
Kitchen * Simple recipe favorites and helpful tips for
kitchen storage and cleaning * Outside Pleasures * Unique
outdoor projects for the family, plus advice for the garden,
porch, and patio * Easy Décor * Stylish and realistic
decorating ideas, plus dozens of DIY home improvements

Easy Thai Cookbook
Homemade Candles Made Simple

Food, Health, and Happiness

Gharki Rasoi

Over 150 Hilarious and Funny Questions to Ask Google
Assistant

A Pasta Cookbook with Easy Recipes & Lessons to Make Fresh
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Pasta Any Night

Your Complete Guide to Preparing Easy, Nutritious, and
Delicious Meals for Your Baby and Toddler

Homemade Soap Made Simple

Homemade Beauty

Homemade Sugar Scrubs Made Simple

Business Made Simple

25 Easy Soap Making Recipes You Can Try At Home!

Google Home Made Simple

250 Recipes and Ideas for Reinventing the Art of Preserving,
Canning, Fermenting, Dehydrating, and More

Artisan Sourdough Made Simple

Homemade Soap Made Simple by Jennifer Stepanik introduces the art of
soap making at home, whether you are looking for a fun new hobby or
wanting to make some extra income from the produce. This effortlessly-
readable guide walks you through each stage, giving you the

confidence to try your hand at a new skill. Homemade Soap Made Simple
covers the basics of what you will need before you start making soap
Admittedly, soap making is a science, however,this ebook covers the

technical information of the soap making process in a way that is
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easy to understand and not overwhelming. Homemade Soap Made Simple
effectively teaches you everything you need to know to get started as
a home soap maker, in a clear and simple fashion. The advice and tips
throughout the book make it an invaluable companion for anyone
embarking on soap making, either as a hobby or a secondary income
Provides step-by-step instructions on how to prepare nourishing and
healthful meals lacking additives, preservatives, sugar, and salt for
infants and toddlers.

Is this blue book more valuable than a business degree? Most people
enter their professional careers not understanding how to grow a
business. At times, this makes them feel lost, or worse, like a fraud
pretending to know what they’re doing. It’s hard to be successful
without a clear understanding of how business works. These 60 daily
readings are crucial for any professional or business owner who wants
to take their career to the next level. New York Times and Wall
Street Journal bestselling author, Donald Miller knows that business
is more than just a good idea made profitable — it’s a system of
unspoken rules, rarely taught by MBA schools. If you are attempting
to profitably grow your business or career, you need elite business
knowledge—knowledge that creates tangible value. Even if you had the
time, access, or money to attend a Top 20 business school, you would

still be missing the practical knowledge that propels the best and
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brightest forward. However, there is another way to achieve this
insider skill development, which can both drastically improve your
career earnings and the satisfaction of achieving your goals. Donald
Miller learned how to rise to the top using the principles he shares
in this book. He wrote Business Made Simple to teach others what it
takes to grow your career and create a company that is healthy and
profitable. These short, daily entries and accompanying videos will
add enormous value to your business and the organization you work
for. In this sixty-day guide, readers will be introduced to the nine
areas where truly successful leaders and their businesses excel:
Character: What kind of person succeeds in business? Leadership: How
do you unite a team around a mission? Personal Productivity: How can
you get more done in less time? Messaging: Why aren’t customers
paying more attention? Marketing: How do I build a sales funnel?
Business Strategy: How does a business really work? Execution: How
can we get things done? Sales: How do I close more sales? Management:
What does a good manager do? Business Made Simple is the must-have
guide for anyone who feels lost or overwhelmed by the modern business
climate, even if they attended business school. Learn what the most
successful business leaders have known for years through the simple
but effective secrets shared in these pages. Take things further: If

you want to be worth more as a business professional, read each daily
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entry and follow along with the free videos that will be sent to you
after you buy the book.

Each of the 75 recipes in Fresh Made Simple is a charming full-page
illustration showing, rather than telling, how to make the dish
described. Each meal or snack begins with one delicious ingredient,
and the cook builds around that to make a simple yet elegant
creation. An avocado, seasoned with lime and salt, elevates a fried
egg on toast; fresh-picked blueberries and an ear of corn add
sweetness and texture to standard pancakes. From pineapple cilantro
salsa and asparagus apple salad to a kale egg scramble, tortilla
soup, and crostini, these simple recipes celebrate the unbeatable
flavors of fresh ingredients.

Have you always been interested in Indian cooking but thought that it
was too complicated? This book helps to remove the mystery
surrounding Indian cooking in an easy to follow, nutritious way. This
book contains over 100 recipes ranging from appetizers to desserts
and includes many vegan and gluten free dishes.

People are used to buying their soaps from the market. This is
because they don’t know how to make their own at home. If they knew
how to make soap at home, they could avoid being exposed to the
harmful preservatives and other ingredients in commercial soaps,

shampoos, detergents and body washes. This Book guides you on how to
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make different types of liquid soaps. From shampoos to hand soaps,
there are 25 recipes here you can follow and learn to make your own
soaps. No longer do you have to spend money on buying soaps or put
yourself in harm's way by using chemical-laden products. The recipes
mentioned here will show you that making liquid soap at home is not
as difficult as you might think.

125 simple, doable, and delicious Korean recipes from the host of the
Cooking Channel television show of the same name

In the South, a conversation among home cooks can be just about as
illuminating as any culinary education. Luckily for Stacey Little,
home cooks run in the family. Whether it’'s fried chicken or pimento
cheese, fruit salad or meatloaf, everybody’s family does it a little
differently. The Southern Bite is a celebration of those traditions
and recipes every Southern family is proud to own. It’s the Pecan
Chicken Salad that’s mandatory for every family reunion and the
hearty Goulash, so comforting after a long day. It’s the Glazed Ham
that makes its way to the Easter table every year. If you’re lucky
enough to hail from the South, you’ll no doubt find some familiar
favorites from your own family recipe archives, along with a whole
slew of surprises from Southern families a lot like yours! There’s
Turnip Green Dip for your next party, Chicken Corn Chowder for those

chilly fall nights, and Cornbread Salad for when you really need to
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make an impression. No matter what'’s cooking, Little’s goal is the
same: to revel in the culinary tradition all Southerners share. These
are the recipes that bring us together and the meals our families
will cherish for generations to come.

Small Changes for Big Impact

115 On-Point Recipes for Great Meals and a Better Life
Sustainability Made Simple

Homemade Thai Cooking Made Simple
60 Days to Master Leadership, Sales, Marketing, Execution and More

Learn to Heal Yourself Through Real Food & Healthy Habits
Mexican Food Made Simple

90 Healing Recipes and Practical Strategies to Rebalance Your Gut for
Good

Creating the Home You've Always Wanted
Homemade with Love

Natural Liquid Soap Making... Made Simple
Delicious & Healthy Comfort Food from My Table to Yours!

French Pastry Made Simple

How Your House Works

Homemade Simple?

"If you've ever had the desire to learn to make pasta from scratch, now is your chance.
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This cookbook is destined to become the only book on homemade pasta that you need,
and it is sure to have you rolling pasta with the confidence and skill of an Italian
grandmother in no time!"-Sarah Ozimek, founder of CuriousCuisiniere.com From fresh
lasagna sheets to decadently stuffed ravioli, there is nothing better than eating homemad
pasta. Homemade Pasta Made Simple is your all-in-one pasta cookbook for truly easy,
stress-free pasta making at home. If you want to learn to make pasta for your family any
night of the week-and have fun while doing it-then Homemade Pasta Made Simple is the
pasta cookbook for you. Say Ciao! to the infinite pleasures of pasta with this fun,
beginner-friendly pasta cookbook that offers: 65 Pasta Recipes for choosing from a
variety of simple, foolproof pastas 30 Sauce Recipes for mixing and matching with your
freshly made pasta Helpful Tips for getting you up and running with the proper
techniques and fundamental equipment make this more than just a pasta cookbook
Recipes in this pasta cookbook include: Farfalle, Walnut and Gorgonzola Tortelloni,
Pumpkin Gnocchi, Tortellini Bolognesi, Ricotta Gnocchi, Creamy Mushroom Sauce,
Pesto Alla Genovese, Arrabbiata Sauce, and more makes this the only pasta cookbook
your pantry needs! Whether you prefer your pasta hand-shaped, ribbon-cut, or stuffed,
Homemade Pasta Made Simple is your go-to pasta cookbook for mastering the perfect
pasta and so much more.

Imagine being able to make your very own candles? Ideal as gifts, for home use and eve
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as a business opportunity. This comprehensively illustrated candle making eBook runs
you through each stage of the candle making process in an easy step by step fashion.
Homemade Candles Made Simple breaks up each candle making technique into beginne
intermediate and advanced making candle options. A section on Candle-making activities
for children is also included. Here are just a handful of the candles that you'll be learning
to make: tea-light candles, candle melts/tarts, votive candles, floating candles, container
candles, gel candles, hand dipped, pillar candles, sand candles, chunk candles, ice
candles, hurricane shells, hand rolled beeswax candles, rustic candles,recycled candles
and much much more

Many bakers speak of their sourdough starter as if it has a magical life of its own, so it
can be intimidating to those new to the sourdough world; fortunately with Artisan
Sourdough Made Simple, Emilie Raffa removes the fear and proves that baking with
sourdough is easy, and can fit into even a working parent’s schedule! Any new baker is
inevitably hit with question after question. Emilie has the answers. As a professionally
trained chef and avid home baker, she uses her experience to guide readers through the
science and art of sourdough. With step-by-step master recipe guides, readers learn how
to create and care for their own starters, plus they get more than 60 unique recipes to
bake a variety of breads that suit their every need. Sample specialty recipes include

Roasted Garlic and Rosemary Bread, G9Iden Sesame Semolina Bread, Blistered Asiago
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Rolls with Sweet Apples and Rosemary, No-Knead Tomato Basil Focaccia, Make-Ahead
Stuffed Spinach and Artichoke Dip Braid and Raspberry Gingersnap Twist. With the
continuing popularity of the whole foods movement, home cooks are returning to the
ancient practice of bread baking, and sourdough is rising to the forefront. Through
fermentation, sourdough bread is easier on digestion—often enough for people who are
sensitive to gluten—and healthier. Artisan Sourdough Made Simple gives everyone the
knowledge and confidence to join the fun, from their first rustic loaf to beyond. This book
has 65 recipes and 65 photos.

Get out of your recipe rut with Real Simple's A-to-Z guide to 350 easy and delicious
home cooking ideas featuring 35 of your favorite ingredients.

Organized from avocados to zucchiDinner Made Simplés filled with smart, quick
recipes-many taking 30 minutes or less to make-that will show home cooks how 35
readily available ingredients can be spun into 350 meals fit for any day of the week. Why
rely on the same spaghetti and marinara when you can discover new ways to upgrade a
box of pasta with savory bacon and escarole or transform it onto a spicy kimchi noodle
soup? Take a versatile ingredient like ground turkey and elevate it with surprising and
mouthwatering new combo ideas or try zucchini on pizza, in gazpacho, or a sandwich.
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With 10 new ideas for every ingredient, a photo for every recipe, and a wealth of simple
cooking tips throughouBinner Made Simpl&vill inspire readers to get creative in the
kitchen and answer that nightly "What should | make for dinner?" question. Plus, helpful
sections on buying and storing ingredients, desserts, measurements, and a complete
nutritional index make this cookbook an incredible value and indispensable kitchen
resource.

Thai cooking has become extremely popular, mostly due to the unique flavors and heat
contained in most dishes. Every dish is filled with an abundance of flavors, usually a
wonderful combination sweet, sour, and salty. Thai cooking has it all. When preparing
recipes from this Thai Cookbook, keep in mind people have different tolerance for spices.
That why preparing Thai meals at home is so great. You get to control the level of
spiciness and flavor each dish to your exact taste. Keep in mind you can always add
spices, but you can't remove them. Start easy and taste test as you go. For most Thai
dishes, the heat is offset by the addition of coconut milk or coconut cream, both of which
add an exotic element to Thai cooking.Enjoy your adventure in Thai eating. It's a
wonderful way to surprise family and guests.

The updated and highly illustrated guide to understanding how just about everything in
your house works! The revised and updated third edition of How Your House Works is a

hands-on guide that gives you the Iow—dsawn on why your faucet is leaking, your
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dishwasher is overflowing, or your furnace is on the fritz. This comprehensive book is
your reference to virtually everything in your house with richly illustrated explanations of
electrical systems, heating and air conditioning, plumbing, major household appliances,
foundation, framing, doors, and windows. This must-have book answers most questions
homeowners face when repairs are needed or when a new house or addition is in your
future. How Your House Works is filled with easy-to-understand illustrations that show
how things should be put together and how they function. The book also highlights issues
outside the house as well as clock thermostats, ventless gas heaters, moisture and mold
and passive solar heating. Using the illustrations and the author’s clear explanations
might save you the expense of calling a professional. This invaluable guide: Offers a
colorful resource to home electrical systems, HVAC, plumbing, major household
appliances, foundation, framing, doors and windows, sustainability, and much more
Includes easy-to-follow information for troubleshooting problems Contains dozens of new
full-color illustrations Presents new chapters on solar power and smart home
technologies Helps homeowners save money on many common household repairs Writte
for homeowners with little or no knowledge of home maintenance or repair, How Your
House Works is your illustrated and updated guide to understanding how appliances,
electrical, plumbing, heating, air conditioning, and more work!

Give bartending a shot--become a master mixologist Are you looking for an exciting way
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to entertain? Cocktails Made Simple sets you up for success, showing you how to craft 4
iconic cocktails in the comforts of your own home. From finding the right glass to a
flaming peel finish, learn how to build a functional home bar using cost-effective tips on
the essential tools to mix with--and familiar alternatives to make the most of what you
have on hand. Cocktails Made Simple includes: Old-fashioned origins--Dive into the art
of crafting cocktails with terms to know and tools of the trade. That's the spirit--Stock
your home bar and enhance everyday ingredients using simple techniques. Aperitif to
digestif--Sip your way through recipes for 40 traditional cocktails categorized by spirit,

as well as a brief history of each drink and tasty twists. Shake things up and elevate your
entertaining game with Cocktails Made Simple. Cheers! BRIAN WEBER is a restaurant
industry veteran. His passion for audio production and bartending birthed his

educational podcast Bartender Journey. AMIN BENNY is the founder and president of
the Orange County chapter of the USBG, owner of the bar consulting business, The Bar
Host, and brand steward for WhistlePig Rye.

Google Home is a smart device with an amazing range of capabilities.It can be used to
transform your home into a smart home, to order your stuffs, and to allow you get
information quicker.Google Home is the device you'll need to flaunt, however your home
visitors would prefer not to hear a news report or the climate. Here are some interesting

things to approach Google Assistant for /an engaging reactionAlso though, Google Home
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can be a very entertaining device!There are a unlimited questions you can ask Google
Home that will get a hilarious response from the gadgetThis book is filled with
comprehensive list of these various questions to ask, and is sure to ensure you are
entertained for hours!GET YOUR COPY TODAY by Scrolling up and Clicking BUY
NOW TO GET YOUR COPY TODAY

Techniques, Ideas and Recipes to Cook at Home

Home Made Simple

Ducasse Made Simple by Sophie
Simple Scratch Cooking from In Jennie's Kitchen

Homemade Baby Food Pure and Simple

The Southern Bite Cookbook

Cocktails Made Simple

150 Simple Beauty Recipes Made from All-Natural Ingredients
Traditional and Modern Recipes Made Simple

The New Homemade Kitchen

Home Baking Made Simple
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