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Leon Fast Vegetarian
'These lovely boys always create incredibly tasty
food.' Jamie Oliver David and Stephen Flynn put fun,
deliciousness and friendship at the heart of their
cooking. By showing that vegetarian food is
endlessly varied, packed full of flavour and
amazingly easy to prepare they want to spread the
love for fruit and veg! The World of the Happy Pear
is inspired by David and Stephen's family, friends
and the international team at their legendary café. It
includes over 100 mouth-watering and totally doable
recipes - like Grilled Halloumi Burger with Sweet
Chilli Ketchup and a Garlic Tahini Mayo ... Fennel,
Ruby Grapefruit, Avocado and Blueberry Salad ...
Chocolate and Salted Caramel Tart. There is advice
on getting children to love the stuff that's good for
them and top tips on the tasty vegetarian approach
to everything from BBQs and burgers to ice cream
and Pavlova. Become part of the world of the Happy
Pear and discover a feast of healthy yummy food
that will transform your eating! 'The poster boys for a
healthy way of life!' Sunday Times 'Proper good food
... hearty, decent and delicious' Russell Brand 'A
healthy eating phenomenon' Mail on Sunday 'These
twins are on a roll' Time Out '[They] couldn't look
healthier or happier ... poster boys for vegetarianism'
The Times
The latest book in the LEON Happy series - more
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than 250,000 copies in print. LEON, the home of
naturally fast food, have turned their hand to creating
a collection of curries - more than 100 new recipes
inspired by dishes from Sri Lanka, India, Thailand
and Burma, as well as Kenya, Somalia and the
Caribbean. Find fiery, speedy, warming or creamy
curries, plus everything you might want on the side,
from fluffy flatbreads and perfect rice to crunchy
relishes, garlicky greens and tangy pickles. If you
want fast fixes with easy wins from a supermarket, or
something more fancy for when you have a little
more time, you will find them all here. Includes Sri
Lankan jackfruit and vegetable curry, Kashmiri lamb
rogan josh, Skinny salmon and coconut curry and
Katsu chicken curry as well as tasty side dishes and
tips for speedy curries and ingredient swaps.
No longer a sad side dish, salads have found joy in
their own right. Inspired by the increasing popularity
of salad bars and build-your own convenience foods
in supermarkets, this book is full of new and exciting
salad combinations. Start with a base of leaves or
grains, add a protein and cooked or raw vegies, then
op it off with a delicious dressing and topper for
crunch. Follow our recipes or mix and match your
favourite ingredients to create your own happy salad.
From the author of 15 Minute Vegan, Five Ingredient
Vegan showcases simple yet exciting recipes using
five ingredients or fewer. It's perfect for vegans and
non-vegans alike looking for effortless ways to
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introduce plant-based meals into their everyday
cooking. Katy Beskow is the expert on making easy
meals for home cooks – even if you're not confident
in the kitchen or with vegan cooking. Using
ingredients available from your local supermarket
and with a list of larder essentials, plus helpful tips
throughout, you'll have everything you need to fill
food with taste and texture. With 100 recipes
covering Basics (Baba ganoush, 3-ingredient beer
bread, Citrus tabbouleh, Green apple salsa), Soups
(Lemony super greens, Country lentil pottage, Spicy
noodle soup, Pantry minestrone), Lunches (Santorini
tomato fritters, Welsh rarebit stuffed potatoes, Spicy
bean and avocado wraps, Spinach pancakes),
Suppers (Baked aubergine with dukkah, Roasted
cherry tomato risotto, Pumpkin and sage macaroni,
Pear and butterbean traybake), and Sweets (Carrot
cake porridge, Zesty bread and butter pudding,
Coconut panna cotta, Blood orange granita), you too
can get maximum flavor with minimal fuss – all with
just five ingredients.
Want to try to eat a more plant-based diet in 2020?
Discover that it's easier and tastier than you might
think with this clear and comprehensive cookbook.
Inside you'll find 200 vegan recipes, bursting with
vitality and taste. With fresh everyday ingredients
and minimal fuss, food entrepreneur Lee Watson
celebrates this incredibly healthy way of eating
through plant-based recipes that are varied,
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nutritious and utterly delicious. With delicious and
easy recipes for breakfast, lunch and dinner, as well
as snacks, sides, sauces and dressings, this really is
an all-round guide to vegan cookery, and proves that
anyone can enjoy cooking and eating vegan. Jampacked with incredible recipes including: CHICKPEA, SQUASH & APRICOT BURGERS with
a red onion, orange & black olive salad - TOFU
FILLETS in a spicy polenta curst with golden
beetroot & blood orange salsa - OVEN-BAKED
SQUASH GNOCCI with sun-dried tomato, fennel &
spinach pistou - DOUBLE CHOCOLATE CAKE with
almond cream & raspberries Whether you're already
committed to a vegan lifestyle, or you're just trying to
incorporate more plant-based meals into your
routine, Peace and Parsnips is the book for you.
This is Michel's very personal view of pairing food
and wine, experience honed over the last 25 years
by an appreciation of the classic combinations and
experimenting with new and different ones. The right
combinations, he explains, will make both taste
better. Michel advises on how to store wine at home,
at which temperatures it should be served, when to
decant, which glasses to use, and how to pick a
corked wine. MATCHING FOOD AND WINE covers
pre-dinner drinks, starters, the main course, cheese
and dessert. With each recipe Michel recommends
three or four accompanying wines or drinks and
explains why he has chosen them. His recipes will
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appeal to the modern cook - simple, elegant and
delicious. He mentions the foods which react badly
to wine, and the drinks which do no favours to food.
The wines chosen come from around the world with
the emphasis on styles of wine and predominant
grape varieties. Occasionally he selects a grand
chateau or vintage. Michel also selects 15 great
wines and creates the ideal meal around them.
MATCHING FOOD AND WINE will introduce you to
a whole new dimension of enjoying yourself at the
table.
"Originally published in slightly different form of
hardcover in Great Britain by Fourth Estate, an
imprint of HarperCollinsPublishers, London, in
2014."--Title page verso.
From the BBC One presenter and author of ‘The
Kitchen Diaries’, this beautiful and easy-to-use book
contains over 600 recipe ideas and is your essential
go-to for what to cook every day.
NO MEAT, ONLY PLANTS A cookbook for vegans
and anyone who wants more plants in their life,
LEON Fast Vegan is all about delicious food, which
just happens to be vegan. Whether you are looking
for breakfasts or party food, weekday suppers or
ambitious feasts, there is something here for
everyone. With 200 recipes, the book is packed with
everything from breakfast and brunch dishes to
sharing plates and party food, via quick suppers and
slow-cooked recipes, and masses of sauces,
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dressings and nourishing sides, with a generous
serving of desserts, cakes, ices and drinks to round
off your meal. As ever, healthy fast food chain LEON
takes inspiration from around the world, with recipes
for vegan sushi, Mexican tacos, Vietnamese
pancakes and American burgers. The emphasis
throughout is on great flavour and keeping things
simple.
All your favourite British classics, from Sunday roasts to
decadent desserts, without the meat or dairy.
*** 'So excited to get cooking with Rebecca Seal's new book
LEON Happy Guts! Some incredible microbiome-friendly
recipes!' Professor Jack Gilbert, PhD, world-renowned
microbiome scientist at the University of California San Diego
LEON was founded on the principle of nourishing the soul
with food that nourishes the body - making us happy as a
result. In the latest book in the bestselling LEON Happy
series, the LEON team have created more than 100 recipes
on eating for a happy, healthy gut and a boosted immune
system. This is not about eating a restrictive diet or depriving
yourself of delicious food, but instead incorporating gutfriendly ingredients into your daily diet with recipes loaded
with fibre, live microbes, omega-3 and the colours of the
rainbow - but less sugar. In addition to recipes, LEON Happy
Guts offers the latest advice on improving your gut health,
including why we should all use extra virgin olive oil in
abundance and how wine and cheese might actually be good
for you.
'If you think vegetarian food is limiting, this is the book to
change your mind.' Health & Fitness 'Theres inspiration here
to help you elevate humble vegetables into something
special.' The Caterer 'Be warned, you'll want seconds of
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everything...' Veggie Magazine 'This is good food at it's best,
made with delicious, fresh ingredients, which are easy to
source and easy to cook with.' The Vegetarian Experience An
exciting new cookery book from the popular vegetarian
restaurant, Mildreds: The Vegetarian Cookbook has
something for everyone. Whether you are a vegetarian, or are
trying to cut down on your meat intake, the international
influences in these recipes promise variety and flavour. There
are also plenty of ideas for how to adapt the dishes quickly by
adding meat, to cater for keen omnivores. With easy
ingredients and smart, time-saving ideas, each recipe is easy
to cook from the comfort of your own home. The dishes are
flexible and include ingredients that can be easily sourced,
allowing you to make hassle-free and delicious meals.
Leon: Fast Vegetarian enables you to make the most of the
fresh vegetables available in markets, allotments, veg boxes
and supermarkets. The philosophy at the heart of this book is
about cooking and eating delicious, healthy fast food made
from sustainable ingredients. Eating less - or no - meat has
become key to the way many of us cook and this collection of
more than 150 really simple, really fast recipes, is a treat for
vegivores everywhere. The first part of the book offers Star
Turns, those vegetable-based dishes that can stand alone as
a whole meal, with ideas for Breakfast & Brunch, Pasta,
Grains & Pulses, Pies & Bakes, Rice & Curry and Kids while
the second part, Supporting Cast, explores accompaniments
and smaller plates with chapters on Grazing Dishes, Sides,
and Pickles, Salsas, Chutneys & Dressings.
Deliciously simple, meat-free recipes from 'Something For
The Weekend' presenter and Strictly Come Dancing
contestant Simon Rimmer.
With a look as fresh as the recipes themselves, New
Vegetarian is full of modern, flavorful food for the 30 million
Americans (more every day!) who are vegetarians. More than
Page 7/19

Bookmark File PDF Leon Fast Vegetarian
75 delicious and simple dishes span a wide range ofcuisines
and cultures—from Vietnamese Pho with Tofu to Baked
Creamy Squash Pasta with Arugula. Best of all, the dessert
chapter includes goodies so luscious even the most die-hard
dairy fans won't suspect these sweet treats are vegan!
The first veggie cookbook from the nation's favourite healthy
cook and fitness sensation, Joe Wicks aka The Body Coach.
Get ready for Joe's vegetarian take on Lean in 15: The Shift
Plan, which is the bestselling diet book of all time. Inside are
a hundred flavour-packed vegetarian recipes, many of which
are also vegan, plus three exclusive Body Coach HIIT
workouts and a bonus abs workout. From Smoky Sweet
Potato Chilli to 'Creamy' Butternut Pasta, Veggie Lean in 15
features a fantastic range of meat-free dishes, all prepared in
fifteen minutes flat. The recipes are ideal for full- and parttime veggies, as well as those wishing to cut down on eating
meat in a healthy and delicious way. There are also plenty of
make-ahead ideas to get you prepping like a boss in no time
at all. The man who kept the nation moving during lockdown,
Joe has sold more than 3 million books in the UK alone. He
has more than 4 million followers on social media, where fans
share their journeys towards a leaner, fitter lifestyle.
Sloth takes life at his own pace. He knows what makes him
happy (naps, box-set binges, a good banana) and what
makes him unhappy (laundry day, the gym, people who don't
recycle), and he makes sure his life is filled with more of the
former than the latter. He is kind to his environment, but, just
as importantly, he is kind to himself. Be like Sloth, and you'll
discover the secret to escaping the rat race and living a
happy life in the slow lane. A fun little gift book full of cute,
hilarious and inspirational sloth mantras.
In Fermentation, Rachel de Thample shines a light on one of
the oldest methods of preserving food, which is just as
relevant today, and shows you how to produce delicious and
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health-boosting ferments in your own kitchen. There are more
than 80 simple recipes to make everything from sauerkraut
and sourdough, kimchee and kombucha, to pickles and
preserves, accompanied by thorough explanations of how the
fermenting process works. With little more than yeast and
bacteria, salt and time, a whole realm of culinary possibilities
opens up. With an introduction by Hugh Fearnley-Whittingstall
and plenty of helpful step-by-step photographs, this book will
bring the art of fermentation to your kitchen.
*** LEON, the home of naturally fast food, has created a
collection of more than 100 fuss-free, full-of-flavour recipes
for main course dishes that you can create with only one
cooking pot, pan or baking tray. Simple-to-follow, satisfying
recipes that are perfect for any occasion, whether you are
looking for a mid-week supper, a quick weekend lunch or
something posh (but easy) to impress friends or family. From
one-pan pastas to warming tagines, fragrant tray-baked fish
and veg to Asian-inspired stir-fries, LEON Happy One-pot is
all about the food and not the washing up. Includes recipes
that are Naturally Fast, Fresh & Easy, Cosy & Warm, Posh,
Low & Slow and Simple Suppers. - 'Leon is the future' - Giles
Coren, The Times
LEON Baking & Desserts is a gorgeously-packaged book
from the successful, healthy fast-food restaurant chain LEON
in Europe. Following LEON's founding principle that what
tastes good can also do you good, three quarters of the
recipes are sugar, dairy, wheat or gluten free - so there's
plenty to indulge in even if you have a food allergy, an
intolerance or one eye on your waistline. LEON Baking &
Desserts is a two-part family cookbook, with one half devoted
to everyday delights like granolas, cakes, breads, pizzas, and
the second half, special occasion indulgences like flourless
chocolate fudge cake, toffee apples, caramelized onion and
olive tart, and plum ice-cream!
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With more than 100 sweet and savoury bakes, LEON Happy
Baking contains recipes for everyone, from the novice cook to
the expert baker. Following the LEON principle that what
tastes good can also do you good, many of the recipes are
sugar-, dairy-, wheat- or gluten- free - so there's plenty to
indulge in even if you have a food allergy, an intolerance or
an eye on your waistline. New recipes from the LEON menu
are combined with favourites from the classic cookbook,
LEON Baking & Puddings, now with fresh photography.
You're being healthy, considerate to the planet and
compassionate toward animals – so why is it so hard to
navigate life as a vegan? From going out for dinner, to
staying in with friends, it can be a challenge to cook, eat and
socialise vegan in a world of carnivores. How to be Vegan
and Keep Your Friends helps you to go about your life without
compromises, excuses or apologies. Instead, you'll be armed
with more than 50 incredible recipes you can cook for
yourself, your friends and your family (without hearing any
complaints!), as well as tips, tricks and hacks for being a
better more easygoing and happy vegan. Your options will
open up, you'll enjoy a whole new menu of food (from vegan
cake to vegan chocolate breakfast bars), and your friends...
well, they'll never have a bad word to say again!
'What we like most is to produce foods ourselves from start to
finish – from farm to table, the Riverford way. Food should tell
a story and, because we know what it is, we can tell you.'
A first cookbook for kids includes healthy vegetarian recipes
and nutritional information, this ebook will help children get
busy in the kitchen and making delicious veggie dishes.
There are 25 vegetarian recipes for kids including
quesadillas, smoothies, soups, and stir-fries as well as treats
such as muffins and cheesecakes. On top of the healthy and
tasty vegetarian recipes, you'll earn about vitamins, minerals,
and all the amazing things that colourful fruit and vegetables
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can do - from how carrots help your vision to why peppers
boost your immune system. The delicious, healthy meals and
nutrition facts are enough to satisfy any hungry young
appetite, so grab your ingredients and whip up a vegetarian
feast!
LeonFast VegetarianConran Octopus
'Cook yourself healthy and happy!' - the Sunday Telegraph
From the very beginning, LEON has asked the question: why
can't fast food be delicious and good for you? Well, it can this book is packed with the quickest recipes from around the
world that have been given a healthy-but-flavourful LEON
spin. From burgers to baguettes, pizza to pasta and wraps to
(jack)wings, Leon Happy Fast Food offers 100 recipes
organized into five sections: Breads & Buns, Salads, On the
Hob, Grilled & Baked, Sides, Sauces & Rubs and Sweets &
Shakes.
A culinary adventure in 350 soul-satisfying recipes. The
vegetarian bible for a new generation.

*** 'Souping - the new juicing' - the Telegraph - Following
the success of Leon Happy Salads - more than 60,000
copies sold - the Leon team is back, this time with
delicious warming soups that are a meal in themselves.
Leon, the home of naturally fast food, has created a
collection of more than 100 all-new, all-smiles soup
recipes for Comforting, Naturally Fast, Bright & Fresh,
Posh and Sweet Soups, plus those all-important Sides
and Crunchy Tops & Swirly Swirls. Whether you're
looking for a simple soup to take to work or something
more elaborate for supper with friends, this book has the
answer, with straightforward yet delicious recipes for all
occasions.
The philosophy at the heart of Leon: Fast Vegetarian is
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about cooking and eating delicious, healthy fast food
made from sustainable vegetarian ingredients. You will
find flavors in this book from all over the world, but the
recipes have deliberately been kept simple, with
ingredients that are easily available. Eating less - or no meat has become key to the way many of us cook, and
this collection of more than 150 really simple, really fast
recipes, is a treat for vegivores everywhere. The first part
of the book offers vegetable-based dishes that can stand
alone as a whole meal; while the second part explores
accompaniments and smaller plates. This is not about
spending hours in the kicthen, but about bringing family
and friends together with simple, gutsy, happy-making
food. It should provide inspiration to both experienced
cooks and culinary novices. This is not about spending
hours in the kitchen, but about bringing family and
friends together with simple, gutsy, happy- making food.
It should provide inspiration to both experienced cooks
and culinary novices.
The debut cookbook by the creator of the wildly popular
blog Damn Delicious proves that quick and easy doesn't
have to mean boring.Blogger Chungah Rhee has
attracted millions of devoted fans with recipes that are
undeniable 'keepers'-each one so simple, so easy, and
so flavor-packed, that you reach for them busy night after
busy night. In Damn Delicious, she shares exclusive new
recipes as well as her most beloved dishes, all designed
to bring fun and excitement into everyday cooking. From
five-ingredient Mini Deep Dish Pizzas to no-fuss Sheet
Pan Steak & Veggies and 20-minute Spaghetti
Carbonara, the recipes will help even the most
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inexperienced cooks spend less time in the kitchen and
more time around the table.Packed with quickie
breakfasts, 30-minute skillet sprints, and speedy takeout
copycats, this cookbook is guaranteed to inspire readers
to whip up fast, healthy, homemade meals that are truly
'damn delicious!'
As seen on TV 'There's something for everyone here...
Brilliant recipes... A really clever book' - Georgina
Hayden, Sunday Brunch We all want to help do our bit to
save the planet by moving towards a plant-based diet,
but let's face it: eating vegan can be expensive. With
over 100 plant-based recipes using supermarket staples
along with hints and tips for making your food go further,
Broke Vegan will have you cooking meals time after time
that save money and save the planet. From easy
weeknight meals ready in 20 minutes to feeding a crowd
on a budget or saving bags of time and money by batch
cooking, Broke Vegan has got you covered. Whether
you're taking part in Veganuary for the first time, making
the move from veggie to vegan or just trying to make
your money go further, Broke Vegan will bring variety
and flavour to your meals without having to spend a
fortune. BREAKFAST & BRUNCH including: Speedy
sourdough Any berry muffins Frozen smoothie bowl
BATCH COOKING including: Confit tomatoes Chilli con
veggie Sticky sweet aubergines READY IN 20 including:
Kimchi pancakes with dipping sauce Cauliflower nuggets
Back of the fridge fritters IMPRESS A CROWD including:
Pizza 5 ways Any vegetable tart SOMETHING SWEET
including: Chocolate mousse Lemon, coconut &
cardamom cake Leftover porridge flapjacks
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Read this book for FREE on the Kindle Unlimited NOW ~
BONUS RIGHT AFTER CONCLUSION ACT NOW
BEFORE GONE! Welcome to Dim Sum World: Unlock
EVERY Secret of Cooking Through 500 AMAZING Dim
Sum Recipes (Dim Sum Cookbook, Vegetarian Dim
Sum, Dim Sum Book, Chinese Dim Sum,...) (Unlock
Cooking, Cookbook [#23]) Top 500 Dim Sum Recipes: 1.
(Shio) Salt-broth Chicken Ramen 2. Kabocha Spring
Rolls with Cream Cheese 3. Gyoza Dumplings with
Wings 4. [Meat-Free] Pan-fried Gyoza with Kiriboshi
Daikon 5. 20-Minute Congee 6. A Basic Stir-Fried Bok
Choy Recipe 7. A Cheung Fun Recipe (Homemade Rice
Noodles), Two Ways 8. A Sweet Potato Tart 9.
Absolutely Delicious! Authentic Char Siu 10. Addictive
Chicken Wing Gyoza Dumplings ................. 495.
Xiaolongbao (Chinese Soup Dumplings) Made From
Gyoza Skins 496. Xiaolongbao (Chinese Soup
Dumplings) Made with Gyoza Skins in a Frying Pan 497.
Xiaolongbao (Chinese Soup Dumplings) 498. Yummy
Scallop and Bamboo Shoots Shumai 499. Yummy
Yummy Yummy Shumai (Siumai) Dumplings 500. Zongzi
Enjoy the very best, Annie Kate - Founder of
www.SmallPassion.com Tags: dim sum cookbook, dim
sum for everyone, dim sum book, yum yum dim sum,
chinese dim sum, dim sum recipes, vegetarian dim sum,
easy chinese recipes, easy chinese cookbook, chinese
cookbook for beginners, best chinese cookbook, how to
cook chinese food, chinese cooking made easy, healthy
chinese recipes, how to cook chinese food
'The dream is to bring really good food at a good price to
as many people as possible. It makes Leon sound like a
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new religion. If so, it's one that can count our judges as
among its growing congregation of worshippers.' Observer Food Monthly Awards The first Leon
restaurant, on London's Carnaby Street, opened its
doors in July 2004, aiming to change the face of fast
food by bringing fresh, wholesome cooking to the high
street. Since then Leon has grown to more than 55
restaurants, including in Washington DC. Leon's food
message is a simple and honest one that hasn't changed
since the opening of that first branch - cook and eat with
the best ingredients available and don't forget the
naughty bits that are necessary for a fully-rounded life.
Leon Naturally Fast Food is a book of two halves. The
first is Fast Food, which contains recipes for every
occasion that take a maximum of 20 minutes to prepare:
from a work day breakfast and children's meals to simple
suppers and party food. The second half is Slow Fast
Food, which contains meals that can be made in
advance when you have the time, to enjoy when you
don't. The wide range of recipes will satisfy both the
experienced cook and the culinary adventurer in search
of inspiration.
Walk the streets of Istanbul and you’ll see a city of
wonderful contradictions: step out of a stylish modern bar
and you’re likely to turn a corner and find lamb kebabs
roasting over coals on a tiny food cart, in the shadow of
towering minarets. This fascinating place, where East
meets West and Europe borders Asia, inspired Rebecca
Seal and Steven Joyce to create Istanbul, a food tour of
the city. From simple meze dishes to fragrant Ottomanera stews, this book is full of delicious recipes - try
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roasted aubergines stuffed with spiced lamb, crunchy
fennel salad with radishes and sumac, or chicken with
almonds and apricots, and be transported to the kitchens
of Istanbul. Set against the backdrop of Steven Joyce’s
stunning food and travel photography, Istanbul is a
colourful and exciting gastronomical jaunt around one of
the world’s most fascinating cities.
‘What we like most is to produce foods ourselves from
start to finish – from farm to table, the Riverford way.
Food should tell a story and, because we know what it is,
we can tell you.’
'Leon is the future' - The Times Sales of meat-free
products now make up almost 60 per cent of LEON's
sales. Leon: Fast Vegetarian enables you to make the
most of the fresh vegetables available in markets,
allotments, veg boxes and supermarkets. The philosophy
at the heart of this book is about cooking and eating
delicious, healthy fast food made from sustainable
ingredients. Eating less - or no - meat has become key to
the way many of us cook and this collection of more than
150 really simple, really fast recipes, is a treat for
vegivores everywhere. The first part of the book offers
Star Turns, those vegetable-based dishes that can stand
alone as a whole meal, with ideas for Breakfast &
Brunch, Pasta, Grains & Pulses, Pies & Bakes, Rice &
Curry and Kids while the second part, Supporting Cast,
explores accompaniments and smaller plates with
chapters on Grazing Dishes, Sides, and Pickles, Salsas,
Chutneys & Dressings.
Leon was founded on the twin principles that food can
both taste good and do you good. In this book, Leon
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authors Jane Baxter and John Vincent bring together
100 recipes for fresh, vibrant, delicious salads that will
have you feeling healthy and happy. Divided into
chapters that include Classics, Naturally Fast, Salads for
Friends, Family Salads and Lunchbox, this book contains
salads for all tastes and all occasions. Whether you're
looking for a bright salad with which to dazzle your
friends, or a simple salad to take to the office, this book
is a must-have kitchen staple. Recipes include: Pink
Quinoa Salad Polish Herring Salad Ham Hock and Lentil
Salad Vietnamese Chicken Salad with Rice Noodles
Courgetti with Pesto and Grated Ricotta Salata Bacon
Fried Corn with Greens, Pork and Crisp Sweet Potato
Black Rice Salad with Peas, Egg and a Curry Dressing
Asparague, Couscous, Feta & Orange Leon Original
Superfood Hot-smoked Salmon, Beetroot, Horseradish &
Dill
Healthy vegan recipes with 7 ingredients or fewer; can it
be true? Yes! Being a vegan can be easy, fun and totally
delicious. With more than 20 years' experience in plantbased cooking, Rita Serano shows how cooking vegan
doesn't have to be complicated. She offers nourishing
and delicious recipes with not a single fake
overprocessed vegan burger in sight. Plus, all her
recipes are low-fat and free from refined sugars. With
chapters broken into Start, Fast, Fresh, Nourishing,
Gather, Sweets and Basics, including recipes for nut milk
and vegetable broth if you want to take it a step further,
Rita eschews obscure ingredients in favour of natural,
seasonal and organic produce. So ditch premade
processed products and cook healthy vegan food at
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home.
Winner - Gourmand World Cookbook Awards: Best UK
Chinese Cookbook 2017 Stir-frying is one of the quickest
and easiest ways to cook - and one of the healthiest,
using little oil and retaining more nutrients than many
other methods. It also requires very little equipment - all
you need a wok, a knife and a chopping board. Learning
what separates a good stir-fry from a great one,
however, is not always so easy to master. Indeed, it is all
about timing, knowing when to add what and how to get
the best out of each ingredient. With tips on everything
from controlling the heat to using the right oil, bestselling
author Ching-He Huang has gathered together a
collection of delicious dishes, simple enough for every
day and with nutrition, taste and affordability in mind.
Many are gluten and dairy free, as well as suitable for
vegans and vegetarians, and include both Asian and
Western ingredients readily available in any
supermarket. So whether or not you eat meat, love carbs
or prefer to avoid them, want something special or find
yourself having to feed your family, Stir Crazy will do the
trick.
'Only Lady Luck can get a table at Mildreds. It's one of
London's coolest vegetarian restaurants.' - Time Out
'Who needs meat when you get this much flavour?' Hardens Bursting with clever ideas for feasts with family
and friends, as well as for delicious, simple everyday
meals, Mildreds Vegan Cookbook brings you punchy
flavours, satisfying dishes, a dash of urban cool and a
refreshing take on the conventional stereotype of vegan
food. There are plenty of dishes to wow a crowd,
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whether it's Walnut, Date & Cinnamon Rolls and Smoky
Baked Beans on Grilled Sourdough for a brunch with
friends; Memphis Bourbon Barbecue Skewers and
Rainbow Root Slaw with Orange, Maple & Thyme
Dressing for a summer barbecue; Chocolate Banana
Cupcakes with Chocolate Fudge Icing for a children's
party; or Butternut Squash & Tofu Terrine with
Redcurrant Stuffing and an I-can't-believe-it's-vegan
Espresso Crème Caramel for a celebration dinner. A
vegan diet the Mildreds way, will bring joy and surprise to
your life, and ensure your taste buds are well and truly
alive and kicking. Sit back and enjoy fantastic-tasting
food for everyone and every occasion.
Jeanne Lemlin sets the standard for accessible and
appealing vegetarian cooking. Vegetarian Classics is
Jeanne's most useful and comprehensive book to date:
an essential collection of 300 no-fail recipes for soups,
salads, sandwiches, pastas, pizzas, calzones,
casseroles, stir-fries, stove-top dishes, sides, snacks,
desserts, and breakfasts. Each recipe is deeply
satisfying and surprisingly simple, reflecting Jeanne's
trademark dedication to uncomplicated techniques and
unparalleled flavor.
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