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British iconoclast and sustainable food champion Hugh Fearnley-Whittingstall goes back to basics in this guide to simple, everyday
home cooking. In River Cottage Every Day, Hugh shares the dishes that nourish his own family of three hungry school-age kids
and two busy working parents—from staples like homemade yogurt and nut butters to simple recipes like Mixed Mushroom Tart;
Foil-Baked Fish Fillets with Fennel, Ginger, and Chile; and Foolproof Crème Brûlée. Hugh brings his trademark wit and infectious
exuberance for locally grown and raised foods to a wide-ranging selection of appealing, everyday dishes from healthy breakfasts,
hearty breads, and quick lunches to all manner of weeknight dinners and enticing desserts. Always refreshingly honest, but without
sermonizing, Hugh encourages us to build a close relationship to the sources of our food and become more involved with the way
we acquire and prepare it. But he doesn’t shrink from acknowledging the challenges of shopping and cooking while juggling the
demands of work and family. So while Hugh offers an easy recipe for homemade mayonnaise, he admits to having a jar of storebought mayo lurking in the fridge, just like the rest of us! Including helpful and encouraging advice on how to choose the finest
meat, freshest fish, and most mouthwatering fruits and vegetables, River Cottage Every Day shows us that deliciously prepared
and thoughtfully sourced meals can be enjoyed every day of the year.
COOKERY / FOOD & DRINK ETC. This lovely box set contains the following titles:9781408836057 Mushrooms 9781408836064
Preserves 9781408836071 Bread 9781408836088 Veg Patch 9781408836095 Edible Seashore 9781408836101 Sea Fishing
9781408836118 Hedgerow 9781408836125 Cakes 9781408836132 Fruit 9781408836149 Herbs.
This text is more than just a collection of Hugh's recipes. It's also a friendly, practical guide to the River Cottage lifestyle, with
advice on rearing your own meat, growing your own vegetables, and tapping into the free wild harvest.
Over 100 delicious, Italian inspired PizzaExpress recipe favourites that bring the UK's most popular restaurant brand straight to
your home. We all have special memories that took place at PizzaExpress. Whether a children's birthday party, a formative first
date or just a hankering for dough balls, PizzaExpress has always been there for us. Now the magic and versatility of the popular
restaurants can be recreated at home with PizzaExpress: From Italy with Love. Featuring exclusive recipes for perennial favourites
including dough balls, Margherita and Sloppy Giuseppe as well as spicy, seafood, vegan and veggie pizzas, PizzaExpress: From
Italy with Love caters to every mood and palette. Alongside 68 pizza recipes, many of which are ready in minutes, there are
sumptuous salads, decadent desserts, and delicious dressings and sauces that create a meal for every occasion. You'll also learn
how to impress by making artisan pizza base doughs such as Leggera and Calabrese, and there's even a special gluten free
option that will have everyone fooled! PizzaExpress: From Italy with Love is all you need to transport yourself to Italy and enjoy
lovingly handcrafted pizza from the comfort of your home.
In the third of the River Cottage Handbook series, Daniel Stevens explains the ins and outs of baking, and inspires us to abandon
ready-sliced loaves for a world of delicious breads baked at home. First, Daniel examines the key ingredients in baking (flour,
yeast, salt and water), explains the science behind the seemingly alchemic processes, and advises on the right kit to get started.
He then demonstrates how to make yeast and non-yeast breads, as well as enriched doughs and home-started sourdough, and
includes sixty recipes, covering everything from the simple white loaf and familiar classics such as ciabatta, naan and pizza bread,
to fresh new challenges like potato bread, rye, tortilla, croissants, doughnuts and bagels. The handbook is completed by full-colour
photographs throughout, including step-by-step photos, instructions for building your own bread oven, and a directory of
equipment and useful addresses.
'Ingredients are at the heart of everything we do at River Cottage. By gathering our all-time favourites together, I hope to inspire
you to look at them with fresh eyes and discover new ways of cooking them' Hugh Fearnley-Whittingstall The definitive River
Cottage kitchen companion. Hugh Fearnley-Whittingstall and his team of experts have between them an unprecedented breadth of
culinary expertise on subjects that range from fishing and foraging to bread-making, preserving, cheese-making and much more.
In this volume they profile their best-loved and most-used ingredients. With more than three hundred entries covering vegetables,
fruits, herbs, spices, meat, fish, fungi, foraged foods, pulses, grains, dairy, oils and vinegars, the River Cottage A to Z is a
compendium of all the ingredients the resourceful modern cook might want to use in their kitchen. Each ingredient is accompanied
by a delicious, simple recipe or two: there are new twists on old favourites, such as cockle and chard rarebit, North African
shepherd's pie, pigeon breasts with sloe gin gravy, or damson ripple parfait, as well as inspiring ideas for less familiar ingredients,
like dahl with crispy seaweed or rowan toffee. And there are recipes for all seasons: wild garlic fritters in spring; cherry, thyme and
marzipan muffins for summer; an autumnal salad of venison, apple, celeriac and hazelnuts; a hearty winter warmer of ale-braised
ox cheeks with parsnips. With more than 350 recipes, and brimming with advice on processes such as curing bacon and making
yoghurt, the secret of perfect crackling and which apple varieties to choose for a stand-out crumble, as well as sourcing the most
sustainable ingredients, this is an essential guide to cooking, eating and living well. More than anything, the River Cottage A to Z is
a celebration of the amazing spectrum of produce that surrounds us – all brought to life by Simon Wheeler's atmospheric
photography, and Michael Frith's evocative watercolour illustrations.
Fruit is pretty much the perfect food: bountiful, delicious and colourful, it also helps us to fight infection, stresses and strains. But
why are we still a nation that thinks it's a bit racy to slice a banana onto our cornflakes in the morning? A 'piece of fruit' in a lunch
box, on the breakfast table or at the end of a meal is all very well, but fruit is so much more exciting than this, and we don't eat
nearly enough of the stuff. Perhaps this is because we don't always understand how to use it in our cooking, or how to choose the
best fruit for the season. Hugh sets out to address this head on. With 180 delicious recipes, River Cottage Fruit Every Day! will
show you how to enjoy a broader eating experience and make fruit easy, fun and irresistible. You'll find recipes for all the
wonderful seasonal fruit that grows in this country, and learn how to make the most of fruit from other parts of the world. Recipes
include marinated lamb and fig kebabs; barbecued pork chops with peaches and sage; venison stew with damsons; and parsnip
and apple cakes. There are also fresh and zingy salads as well as gorgeous cakes, tarts, pies, crumbles and puddings. With
glorious photography from Simon Wheeler, this book will bring amazing new fruity vitality and flavour to your food.
Quick, easy and healthy recipes from River Cottage: all dairy-free and gluten-free, and irresistibly delicious
Recipes for the whole family.
Feel-good recipes that celebrate the versatility and deliciousness of vegetables (and are free from wheat, dairy and refined sugar).
Lily Simpson's exquisite way of cooking is inspired by a range of seasonal greens such as asparagus, green beans and pak choi,
as well as the rest of the rainbow: butternut squash, aubergine and sweetcorn. With clever cooking techniques and spicing, her
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recipes reinvent the vegetarian-style menu – Honey and tamari-roasted fennel salad, Spinach kitchari, Beetroot and shallot fritters,
Roasted cabbage with lentils, and Rhubarb granita are just a few of the fantastic dishes that fill the pages of Detox Kitchen
Vegetables. This beautiful book also includes tips on how to shop for, prepare and cook each vegetable, and tells you when
they're in season so you can get them at their peak time for flavour and nutrition. It's a way of cooking that will nurture not only
good health and wellbeing, but also your everyday joyfulness.
Welcome fruit into cooking with 200 easy recipes that are delicious, original and surreptitiously healthy
A magic formula to simplify cooking and amplify taste - Hugh Fearnley-Whittingstall puts three good things together on a plate.
As cooks, whether that be in a professional or home kitchen, there is one goal that many of us are trying to achieve right now: to
cook more sustainably, to waste less and to have a lighter footprint on our environment. To cook greener. A big step in achieving
this is for us all to make the step towards a more vegetable-led diet, and this book is packed with a comprehensive selection of
vegetarian recipes, including a large number which are suitable for vegans. Accessible and simple, yet utterly delicious, the 100
recipes within these pages will delight home cooks and embody the MasterChef philosophy of 'ordinary people cooking
extraordinary food'. Whether it's a quick and simple dinner using whatever you might have at hand or a weekend feast to show off
your MasterChef skills, there is something for even the hungriest of carnivores in these pages. With contributions from 10
MasterChef champions from around the world, recipes include: Smashed broad bean and peas on sourdough with goat's cheese,
dukkah and mint Puy lentil salad with charred tenderstem broccoli and miso dressing Aubergine schnitzel with fennel, chilli and
yoghurt coleslaw Mushroom and lentil lasagne ... and many more. Each and every recipe will be complemented with a stunning
photograph, and a beautiful, fresh book design will ensure this is something that everyone, from meat-lovers to vegans, want to
have on their shelves.
Collects vegetarian recipes, including kale and mushroom lasagna, winter stir-fry with Chinese five-spice, and herby, peanutty,
noodly salad.
'A delicious and much-needed nudge towards a healthier and more sustainable kitchen' Hugh Fearnley-Whittingstall 'More than a
recipe book, this is a guide for how to shop and eat now!' Skye Gyngell Foreword by Guy Singh-Watson, farmer and founder of
Riverford. Bestselling author and home cook, Melissa Hemsley gives you over 100 recipes that focus on UK-grown, easy-to-buy
ingredients, cutting down on food waste and putting flavour first. Eat Green is a helping hand towards eating a lot more vegetables
in a way everyone can enjoy together. These veg-packed and veg-centric recipes are easy to make and perfect for the whole
family. Chapters include: One Pot and One Tray; Cook Now, Eat Later; Family Favourites; and 30 Minutes or Less. Simple swaps
mean that meat and fish can be added in or taken away, so everyone can enjoy a delicious meal, whether they are vegan,
vegetarian, enjoying a meat-free Monday or something in between. Melissa's down-to-earth approach to joyful eating encourages
us to cook healthy food from scratch while being mindful of life's pressures and time constraints. Eat Green includes plenty of: easy swaps to use up food you have to hand and reinvent your leftovers - batch cooking advice and meals to stock up your freezer
- quick 30-minute midweek dinners and one-pot meals - make-ahead packed lunches for work or weekend trips - family-friendly
dishes and healthy spins on comfort food favourites - ideas for using up odds and ends that you might usually throw away Eat
Green celebrates the pleasure of really good food anyone can cook and everyone can savour.
Why don't we eat more veg' They're healthy, cost-effective and, above all, delicious. Hugh Fearnley-Whittingstall believes that we
should all be eating more of the good stuff, as he explains in this brilliant book. He's come up with an abundance of veg-tastic
recipes, including a warm salad of grilled courgettes, lemon, garlic, mint and mozzarella, a winter giant couscous salad with herbs
and walnuts, radishes with butter and salt, lemony guacamole, linguine with mint and almond pesto and cherry tomatoes, baby
carrot risotto, new potato gnocchi, a summer stir-fry with green veg, ginger, garlic and sesame, a winter stir-fry with Brussels
sprouts, shiitake mushrooms and five-spice, a cheesy tomato tart, a spring onion gallette, roast jacket chips with merguez spices
and spiced yoghurt, curried bubble and squeak, scrambled eggs and asparagus with lemon, tomato gazpacho, pea and parsley
soup, roast squash wedges, baba ganoush, beetroot houmous, spinach pasties and barbecued corn on the cob. With over 200
recipes and vibrant photography from Simon Wheeler, River Cottage Veg Every Day is a timely eulogy to the glorious green stuff.
'Exactly the kind of person you want to lead you through Christmas... a comprehensive volume' Diana Henry, Sunday Telegraph Christmas at
River Cottage encapsulates the very best that the season has to offer, guiding you from the autumn equinox, through advent and Christmas,
and merrily into the new year with inspiration, traditions and indispensable recipes for every festive occasion. These are recipes that have
been honed over the years and are rooted in the River Cottage foundations of tradition, seasonality and sustainability. As well as the ultimate
versions of all the classics, there are a whole host of new ideas for showstopping centrepieces, sparkling cocktails, prep-ahead canapes,
edible gifts, livening up leftovers, as well as some of Hugh Fearnley-Whittingstall's festive favourites. And accompanying all of this are tips
from Lucy and Hugh on planning ahead, making natural decorations, effortlessly feeding a crowd and orchestrating the great Christmas
Dinner so you'll also be able to find the magic along the way.
Hugh Fearnley-Whittingstall covers the practical basics of cooking with meat - everything you'll need to know about choosing the best raw
materials and understanding the different cuts - before offering recipes for 150 classic dishes.
Gluten is found in an extraordinary number of foods, yet it can be problematic for so many of us. Whether you need to cut gluten out of your
diet or you're cooking for friends and family with gluten intolerance, River Cottage Gluten Free will provide the tools you need to gain
inspiration and navigate mealtimes. Nutrition expert Naomi Devlin gives clear advice for gluten-free eating – including detailed guidance on
alternative flours, methods of fermentation and delicious baking ideas. She offers 120 ingenious recipes for breakfasts, bread, pastry, soups,
salads, snacks, main meals and puddings, including Prosciutto and egg muffins, Blinis with crème fraîche and smoked salmon, Leek and
bacon quiche, Courgette hummus, Blackberry bakewell tart, Luscious lemon cake and Chocolate fondants. With an introduction by Hugh
Fearnley-Whittingstall and helpful tips from Naomi throughout, this definitive gluten-free cookbook will add fresh vitality to your cooking and
eating, and a host of recipes to make you feel great.
110 vegetarian autumn and winter recipes that provide quick, easy, and filling plant-based suppers while paying homage to the seasons—from
the beloved author of Tender. Greenfeast: Autumn, Winter is a vibrant and joyous collection of recipes, perfect for people who want to eat
less meat, but don’t want to compromise on flavor and ease of cooking. With Nigel Slater’s famous one-line recipe introductions, the recipes
are blissfully simple and make full use of ingredients you have on hand. Straightforward recipes showcase the delicious ingredients used
such as Beetroot, Apple, and Goat's Curd; Crumpets, Cream Cheese & Spinach; and Naan, Mozzarella & Tomatoes and provide a plantbased guide for those who wish to eat with the seasons.
The River Cottage farm, established by British food personality Hugh Fearnley-Whittingstall to promote high-quality, local, and sustainable
food, has inspired a television series, restaurants and classes, and a hit series of books. In this new addition to the award-winning collection,
River Cottage baking instructor Daniel Stevens shares his irrepressible enthusiasm and knowledge to help you bake better bread. From
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familiar classics such as ciabatta and pizza dough, to new challenges like potato bread, rye loaves, tortillas, naan, croissants, doughnuts, and
bagels, each easy-to-follow recipe is accompanied by full-color, step-by-step photos. There’s even an in-depth chapter on building your own
backyard wood-fired oven.
In this new addition to the award-winning collection, River Cottage master preserver Pam Corbin helps you transform the abundance of your
garden (and your friends’ and neighbors’ gardens) into everything from jams and jellies to vinegars and sauces. The River Cottage farm,
established by British food personality Hugh Fearnley-Whittingstall to promote high-quality, seasonal, and sustainable food, has inspired a
television series, restaurants and classes, and a hit series of books. Now, with The River Cottage Preserves Handbook, learn to make
everything from simple Strawberry Jam to scrumptious new combinations like Honeyed Hazelnuts, Nasturtium “Capers,” Onion Marmalade,
Spiced Brandy Plums, and Elixir of Sage, plus a pantryful of butters, curds, pickles, chutneys, cordials, and liqueurs.
Time is the highly anticipated follow-up to the award-winning Gather. In it Gill Meller distills the essence of his approach to food and cooking –
time spent in the kitchen, with good ingredients, makes for the best possible way of life. Morning, daytime and night – these are the
touchstones of our days, and days are the markers of our years. Gill's unique dishes fit within this framework, moving through the seasons,
from freshness and light, to comfort and warmth. Gill's dishes follow the course of the day: simple breakfasts (wild mushroom & sausage
chachouka, buckwheat pancakes), glorious seasonal lunches (steamed vegetables with tamari, honey & sunflower seeds, chicken with
chamomile, tomato & anchovy tart, date, olive oil & fennel cake), evening gatherings in the soft glow of summer or chill of winter (lentil dhal
with crispy kale, roast pheasant with parsnips & chorizo, ceviche with rhubarb, lemon & chilli, treacle tart with thyme & orange, quince &
vanilla crème brûlée). This is the best of modern British cooking, from the most exciting new voice in food writing.
We all occasionally suffer a guilty conscience about those languishing ingredients that stay untouched in the fridge or cupboard for days: the
bendy carrots, the wilting salad, the foil-wrapped roast chicken, the rock-like bread and that little nugget of Cheddar... In this new pocket
bible, Hugh Fearnley-Whittingstall offers nifty and creative ideas to transform leftovers into irresistible meals. Hugh starts by giving practical
advice for cooking on a weekly basis with leftovers in mind – helping to save money and avoid waste – and provides tips on how best to store
your ingredients to make them last for as long as possible. Hugh then gives handy recipe templates that can be applied to all kinds of leftover
ingredients, and provides simple and flexible recipes. He shows, for instance, how you can transform leftover meat into Chilli beef noodles,
Stew enchiladas, Spicy chicken salad with peanut butter dressing; surplus root vegetables into Roast root hummus, Quick lentil and parsnip
curry and Beetroot and caraway seed cake; spare eggs into Hazelnut roulade and easy Macarons. He also gives ingenious ideas for
Christmas leftovers, shows how to assemble a delicious meal in under ten minutes, and how to make simple store-cupboard suppers. With
more than 100 recipes, gorgeous photographs and illustrations, this is the ultimate companion for everyone's kitchen – and you'll never be
bored of leftovers again.

Healthy Italian recipes from Britain's favourite Italian chef. In his first meat-free cookbook, Gino D'Acampo brings together his
favourite dishes. The Italian diet is one of the healthiest in the world. Based on simple fresh vegetables and crisp salads, and
flavoured with herbs, oils and chilli, Italian food offers endless healthy recipes. From simple pasta and gnocchi, pizzas and breads,
antipasti and salads, gratins and bakes, the possibilities are endless. And because the recipes use the freshest vegetables and
salads, you can enjoy delicious Italian food without piling on the pounds.
In the seventh of the River Cottage Handbook series, John Wright explores the culinary delights of the British hedgerow.
Hedgerows, moors, meadows and woods - these hold a veritable feast for the forager. In this hugely informative and witty
handbook, John Wright reveals how to spot the free and delicious pickings to be found in the British countryside, and how to
prepare and cook them. First John touches on the basics for the hedgerow forager, with an introduction to conservation, safety,
the law, and all the equipment that you may need. Next he guides you through the tasty edible species to be found. Each one is
accompanied by photographs for identification, along with their conservation status, habitat, distribution, season, taste, texture and
cooking methods - not forgetting, of course, some fascinating asides and diversions about their taxonomy and history. Fifty
species are covered, including bilberries, blackberries, raspberries, common mallow, dandelions, hedge garlic, horseradish,
pignuts, nettles, sloes, sweet chestnuts, water mint, bulrushes and wild cherries. After this there is a section describing the
poisonous species to steer clear of, with identifying photographs as well as warnings about nasty 'lookalikes'. Finally, there are
thirty delicious recipes to show how you can make the most of your (edible) findings. Introduced by Hugh Fearnley-Whittingstall,
Hedgerow is an indispensable household reference, and an essential book to have by your side for every trip into the countryside.
Linked to a television series in which the author visits the kitchens of home chefs whilst they cook their favourite menus, this book
includes the recipes, with introductions and further tips.
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 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.
Putting food on the table for the family quickly and economically doesn't mean you have to compromise on quality. This book
shows how Hugh's approach to food can be adapted to suit any growing, working family, or busy young singles and couples for
that matter. Breakfast, baking, lunchboxes, quick suppers, healthy snacks, eating on the move and weekend cooking for the week
ahead – all these, and more, will be covered in River Cottage Every Day. As Hugh says: 'I make no prior assumptions about where
you shop, what you may or may not know about growing vegetables or keeping livestock, whether you can tell the difference
between a swede and turnip, or know what to do with a belly of pork and a breast of lamb. Instead, I'll show you easy and
confidence-inspiring ways with cuts of meat, types of fish and other ingredients you may not have tried before. And I'll offer you
new approaches that I hope will breath new life to familiar staples, like rice, spuds, beans, and your daily bread. Above all, I intend
to tempt you irresistibly towards a better life with food, with a whole raft of recipes that I think you will love. I hope some of them
will become your absolute favourites, and the favourites of your dear friends and beloved family. I hope that the dishes you like
best will infiltrate and influence your cooking, giving you increased confidence and fresh ideas. In short, I hope that before long,
cooking simple and delicious food from the best seasonal ingredients becomes second nature and first priority for you, not just
once in a while, but every day.'
In the eleventh River Cottage Handbook, bestselling author Mark Diacono gives recipes and comprehensive guidance for keeping
chickens. Chickens are a fantastic addition to a garden or outdoors space - you don't have to live in the back of beyond to have a
few clucking around and giving you fresh eggs. They come in all shapes and sizes: some are layers, some are just born to strut.
Mark Diacono begins at the basics, showing how you can raise chickens from eggs, and look after them once they start laying
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their own. The first part of Chicken & Eggs explains how to think ahead about what kind of chickens you want and how many to
get, whether you are going for a breed that lays eggs regularly, or that you might eventually use for eating, or that simply looks
decorative. You can choose from Orpingtons, Derbyshire redcaps, Muffed Old English Game, Leghorns and many more.
In the thirteenth River Cottage Handbook, Steven Lamb shows how to cure and smoke your own meat, fish and cheese. Curing
and smoking your own food is a bit of a lost art in Britain these days. While our European neighbours have continued to use these
methods on their meat, fish and cheese for centuries, we seem to have lost the habit. But with the right guidance, anyone can
preserve fresh produce, whether living on a country farm or in an urban flat – it doesn't have to take up a huge amount of space.
The River Cottage ethos is all about knowing the whole story behind what you put on the table; and as Steven Lamb explains in
this thorough, accessible guide, it's easy to take good-quality ingredients and turn them into something sensational. Curing &
Smoking begins with a detailed breakdown of any kit you might need (from sharp knives to sausage stuffers, for the gadget-loving
cook) and an explanation of the preservation process – this includes a section showing which products and cuts are most suitable
for different methods of curing and smoking. The second part of the book is organised by preservation method, with an
introduction to each one, and comprehensive guidance on how to do it. And for each method, there are, of course, many delicious
recipes! These include chorizo Scotch eggs, salt beef, hot smoked mackerel, home-made gravadlax ... and your own dry-cured
streaky bacon sizzling in the breakfast frying-pan. With an introduction by Hugh Fearnley-Whittingstall and full-colour photographs
as well as illustrations, this book is the go-to guide for anyone who wants to smoke, brine or air-dry their way to a happier kitchen.
The formidable River Cottage team turns their attention to all matters aquatic in this definitive guide to freshwater fish, saltwater
fish, and shellfish. Hugh Fearnley-Whittingstall and Nick Fisher examine the ecological and moral issues of fishing, teach individual
skills such as catching and descaling, and offer a comprehensive (and fascinating) species reference section. They also demystify
the cooking of fish with 135 recipes for preparing fish and shellfish in diverse ways, from pickling to frying to smoking. This
ambitious reference-cookbook appeals to both intellect and appetite by focusing on the pleasures of catching, cooking, and eating
fish while grounding those actions in a philosophy and practice of sustainability. The authors help us understand the human impact
on the seafood population, while their infectious enthusiasm for all manner of fish and shellfish—from the mighty salmon to the
humble mackerel to the unsung cockle—inspires us to explore different and unfamiliar species. Fish is superlative food, but it’s also
a precious resource. The River Cottage Fish Book delivers a complete education alongside a wealth of recipes, and is the most
opinionated and passionate fish book around.
"Award winning blogger & former personal chef Marie Rayner shares 510 recipes to cover every meal from the famous 'Full English' breakfast
to late night treats of cake & biscuits. Every meal that could cross a traditional English plate is on offer, with modern favourites from around
the British Isles & abroad making an appearance too." -'This is a book about feeding children, but these recipes are for adults too. I don't think there should be any sharp distinctions between 'baby
food', 'children's food' and 'grown-up food'. It's a spectrum the whole family can be on, the food each person eats becoming a little more
sophisticated and seasoned as they mature.' Nikki Duffy brings the River Cottage ethos to feeding children, and shows that it's never too
early to involve the youngest family members in mealtimes. Her delicious seasonal purées and simple, wholesome recipes put the needs and
wants of babies and toddlers first, whilst offering up dishes that will delight adults too. With clear advice on nutrition and weaning, The River
Cottage Baby & Toddler Cookbook is the perfect starting point for your child's great food adventure. Start the day with breakfasts like
blueberry pancakes, apple muesli or eggy bread, followed by simple and delicious meals like fishcakes, meatballs, shepherd's pie, homemade pizza, falafel, mackerel pâté, pea risotto or roasted fish with tomato sauce. Nice little puddings include baby baked apples with
chocolate, rhubarb crumble and a classic rice pudding. With an introduction by Hugh Fearnley-Whittingstall, this book will put real food on the
table for the whole family to share.
In the ninth River Cottage Handbook, Mark Diacono explains how to nurture and grow your own garden fruit. Growing fruit at home is a
delicious and altogether more enjoyable alternative to buying it in the shops. Mark Diacono offers a practical and accessible guide to making
the most of your garden and what it has to offer. The first part of the book is an A-Z of the different varieties of fruit, with old favourites like
apples, cherries, plums, blackcurrants, white currants, redcurrants, strawberries, blueberries, gooseberries, raspberries and rhubarb as well
as more exotic species like figs, grapes, cranberries, Japanese wine berries and apricots. Each is accompanied by a photograph, with
detailed advice on when and how to grow and harvest. In the second part of the book, Mark gives straightforward guidelines on techniques
like pruning and training, as well as how to deal with problems or pests. There is a section dedicated to growing under covers and in
containers. Introduced by Hugh Fearnley-Whittingstall and with 30 delicious recipes, beautiful, full-colour photographs and a directory of
useful addresses, this is the ideal reference for any aspiring fruit grower.
In Eat Better Forever, Hugh Fearnley-Whittingstall gives you all the tools to improve your eating habits, and therefore your life - permanently.
And to help it all happen, he's added his 100 healthiest recipes yet. In this ground-breaking book, instead of promising a gimmicky single-fix
solution to the challenge of healthy eating, Hugh extracts the knowledge, advice and healthy habits, from cutting edge research into the
obesity crisis, to produce 7 simple strategies that will transform your diet and your health. Starting with the blissfully simple message that we
all need to Go Whole, he leads us away from the industrial junk and processed foods that are doing so many of us so much harm and returns
us to the real foods that nurture us and keep us well. Everything that follows is clear, believable and achievable. From sorting the good carbs
from the bad, learning not to fear fat, and looking after our gut, to renegotiating the foods we call 'drinks' and being mindful of when to
eat...and when to take a pause... Hugh guides us to a better way of eating that will last us our whole lives. It's all offered up with reassuring
tips and switches that help us act on the vital knowledge he imparts. And the 100 recipes that come with it, and their endless variations, make
for a lifetime of healthy eating.
Hugh's River Cottage Veg Every Day! became the UK's best-selling vegetable cookbook, persuading us through sheer temptation to make
vegetables the mainstay of our daily cooking. In this much-anticipated follow-up, Hugh delivers more irresistible recipes, and this time, takes
things one step further. Fuelled by his passionate belief that plant foods should be the dominant force in our kitchens, Hugh has put cheese,
butter, cream, eggs, and refined flour and sugar firmly to one side. Instead, he uses veg, fruit, wholegrains, nuts, seeds, spices and coldpressed oils to explore the length and breadth of what can be achieved with natural, unprocessed plant foods. River Cottage Much More Veg!
makes it clear that unadulterated ingredients are the very best building blocks for delicious and healthy meals. In typical Hugh style, the
recipes are easy, utterly foolproof and delicious. All but a handful are gluten-free, and at least half the dishes require 20 minutes (or less)
hands-on work time. With recipes such as Roast squash and chickpeas with spicy apricot sauce, Blackened cauliflower with pecans and
tahini, Spiced beetroot, radicchio and orange traybake, Celeriac and seaweed miso broth, Seared summer cabbage with rosemary, chilli and
capers, and Baked celery agrodolce, River Cottage Much More Veg! demonstrates how easy it is to make versatile, plentiful and delicious
vegetables the bedrock of your diet.
'It has been said that I will eat anything. That is, of course, nonsense. A fried egg that still has a pool of runny egg white clinging to the yolk is
a definite no-no. Still, I must admit that it was with some pride that I read, in one review of my series A Cook on the Wild Side, that I had been
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given the sobriquet "Hugh Fearlessly Eatsitall"...' For almost two decades Hugh has been writing about food in all its guises. To some, his
concept of 'good eating' might seem a bit skewed - he'd always bypass a McBurger in favour of a squirrel sandwich, and make a detour for
fresh road kill - but to others he is a shining and shaggy beacon of good sense in a food world gone mad. Armed with a broad mind, a quick
wit and a ready appetite, Hugh covers almost every area of global food culture, whether singing the praises of offal; playing 'poisson roulette'
with the deadly fugu fish in Tokyo; analysing the tea-dunking qualities of some classic British biscuits; or reminding us that a reindeer isn't just
for Christmas, but tasty all year round.
120+ recipes for the unfussy dishes—from all-day eggs to 2 a.m. snacks—that the James Beard Award-winning, three-Michelin-starred chef of
Manresa cooks at home. “An instant classic, it defines California cool and wears its sophistication lightly.”—Padma Lakshmi When David
Kinch isn’t working at one of his restaurants, he cooks in his strawberry-colored bungalow—affectionately known as the Pink Palace—where
he lives on the Northern California coast. A casual meal might include a rustic pasta made with cans from the pantry, a simple roasted
chicken, or too many oysters to count. In At Home in the Kitchen, you’ll find David’s ready-for-anything Mother-Sauce Mayo, a revelatory
Guacamole with Pomegranate, the best make-ahead Grilled Cheese, and everything you want to eat for dinner tonight: Onion & Brioche
Soup, Brussels Sprouts with Cider & Goat Cheese, Penne with a Walnut Sauce, Jambalaya New Orleans Style, Oven-Roasted Potatoes with
Cod, Whole Roast Cauliflower with Capers & Egg, and much more. Photographed on location in the coastal town of Santa Cruz, where David
surfs, sails, and entertains, this laid-back cookbook is packed with go-to recipes, songs to listen to while cooking, and a few classic cocktails
(rhum punch, daiquiris, sangria, margaritas!) to set a cheerful mood. And while each recipe has no more than a few key ingredients, David’s
clever techniques, subtle twists, and fresh flavor combinations guarantee delicious—and impressive!—results in no time at all.
Buddhism ought to be an animal rights religion par excellence. It has long held that all life forms are sacred and considers kindness and
compassion the highest virtues. Moreover, Buddhism explicitly includes animals in its moral universe. Buddhist rules of conduct--including the
first precept, "Do not kill"--apply to our treatment of animals as well as to our treatment of other human beings. Consequently, we would
expect Buddhism to oppose all forms of animal exploitation, and there is, in fact, wide agreement that most forms of animal exploitation are
contrary to Buddhist teaching. Yet many Buddhists eat meat--although many do not--and monks, priests, and scholars sometimes defend
meat-eating as consistent with Buddhist teaching. The Great Compassion studies the various strains of Buddhism and the sutras that
command respect for all life. Norm Phelps, a longtime student of Buddhism and an acquaintance of His Holiness the Dalai Lama, answers the
central questions of whether Buddhism demands vegetarianism and whether the Buddha ate meat. He is not afraid to examine anti-animal
statements in Buddhist lore--particularly the issues of whether Buddhists in non-historically Buddhist countries need to keep or to jettison the
practices of their historical homelands.
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