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Food made for sharing—recipes for 16 potluck parties that celebrate the seasons, friends, and delicious food. Frosty
winter fetes, lush springtime soirees, sultry summer get-togethers, and crisp autumn affairs—no matter what the season,
it’s always a good idea to gather a group of friends to share a celebratory meal or some festive nibbles. This cookbook is
the perfect guide for throwing potluck get-togethers where the food truly shines. Create a winter wonderland that serves
up comforting foods like Wild Rice–Stuffed Mushrooms, Roasted Salted Figs, and Hot Buttered Rum. Spring to life with
early-season dishes like Pistachio-Crusted Asparagus with Feta Vinaigrette, Rhubarb Buttermilk Bread, and Chicken
Potpie. Revel in the dog days of summer with an ice cream social, complete with a sundae bar and homemade
Blackberry Mint Ice Cream. Celebrate the harvest with an apples to apples party featuring Apple Sage Mac and Cheese,
Apple Butter Brie en Croute, and Candied Apples. With creative ideas for making each party special, Handmade
Gatherings offers a fresh take on dining with friends.
Atlanta magazine’s editorial mission is to engage our community through provocative writing, authoritative reporting, and
superlative design that illuminate the people, the issues, the trends, and the events that define our city. The magazine
informs, challenges, and entertains our readers each month while helping them make intelligent choices, not only about
what they do and where they go, but what they think about matters of importance to the community and the region.
Atlanta magazine’s editorial mission is to engage our community through provocative writing, authoritative reporting, and
superlative design that illuminate the people, the issues, the trends, and the events that define our city. The magazine
informs, challenges, and entertains our readers each month while helping them make intelligent choices, not only about
what they do and where they go, but what they think about matters of importance to the community and the region.
A practical and delicious field guide to cooking and healing with adaptogens from wellness expert and former chef
Amanda Chantal Bacon, founder of Moon Juice and author of The Moon Juice Cookbook In The Moon Juice Manual,
Amanda Chantal Bacon lays out the blueprint for the next level of mind-body health. This is the quintessential guide to
adaptogens, the stress-busting super-herbs and -mushrooms that Bacon introduced to the wellness world with her cultfollowed Moon Dust collection. As the name suggests, adaptogens are plants that can help us adapt to and protect
ourselves from the daily stress of modern life. From cordyceps (a mushroom to elevate energy and libido) to
ashwagandha (a shrub to tame anxiety and reduce inflammation), adaptogens are a powerful, edible antidote to today's
stressed-out, high-speed world. A plant-fueled survival guide to modern life, The Moon Juice Manual explains the way
chronic stress impacts the mind and body and provides simple and delicious ways to incorporate adaptogens into daily
life. The book offers prescriptive recommendations and functional recipes for optimizing beauty, brain, spirit, sex, sleep,
or mood. Readers will understand how to make grain-free and practical recipes with adaptogens along with easy,
decadent treats like Horny Goat Weed Brownies and Schisandra Sleeping Beauty Balls. The Moon Juice Manual makes
cooking and healing with adaptogens fun, approachable, and truly transformative.
Today, more and more people are beginning to rediscover the healing powers of roots and plants. Indeed, some of the
most frequently prescribed and powerful drugs are based on plant extracts. Jan de Vries has researched as far back as
the twelfth century and has recorded the folk wisdom of various countries, learning from them the popular remedies
passed on by their forebears. In Traditional Home and Herbal Remedies, he shares some of these secrets with his
readers. Everyone who agrees with his philosophy that nature has a way to help every illness will find this book an
invaluable source of information and encouragement.
Los Angeles magazine is a regional magazine of national stature. Our combination of award-winning feature writing,
investigative reporting, service journalism, and design covers the people, lifestyle, culture, entertainment, fashion, art and
architecture, and news that define Southern California. Started in the spring of 1961, Los Angeles magazine has been
addressing the needs and interests of our region for 48 years. The magazine continues to be the definitive resource for
an affluent population that is intensely interested in a lifestyle that is uniquely Southern Californian.
The West Indian kitchen today, five hundred years after Columbus, is a wonderful blend of flavors and cooking styles.
The islands are blessed with some of the richest soils in the world, and the different peoples who have settled there have
developed a vibrant hybrid cuisine. Scottish rebels, enslaved Africans, indentured Portuguese and Chinese, and finally
the East Indians–all of these brought with them their traditional foods and cooking techniques. This book takes as its
framework the stratified history of the islands from the early times of European exploration to the present day. The author
draws extensively on original sources, such as diaries, which describe voyages from the China Sea, the Indian Ocean,
and the Atlantic, and the implantation of new lives in the islands. She has collected recipes from the differing cuisines of
all the peoples who live on the islands, and she portrays the way of life that has developed through the generations. She
writes: "The Caribbean is an esthetic as full of emotion as a work of art. The air you breathe, the light that fills you, the
myriad voices of nature and the past, the soil that provides for you-all these, wrapped together, are expressed in the
kitchen."
Men's Health magazine contains daily tips and articles on fitness, nutrition, relationships, sex, career and lifestyle.
Hermead of Surazeus is an epic poem about the development of philosophy over 600 years in the lives and ideas of 26
of the greatest philosophers who contributed to the growth of civilization. This single volume edition presents in 126,680
lines of pentameter blank verse the tales of Hermes, Prometheus, Kadmos, Asklepios, Zethos Hesiodos, Thales,
Anaximandros, Pythagoras, Herakleitos, Parmenides, Anaxagoras, Empedokles, Leukippos, Philolaos, Demokritos,
Aristokles Platon, Aristoteles, Demetrios Phalereus, Epikouros, Arkhimedes, Ktesibios, Eratosthenes, Krates,
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Hipparkhos, Philodemos, and Lucretius.
Based on AMC’s hit series, this post-apocalyptic cookbook features tips on hunting and foraging plus recipes inspired by
or featured on the show. The Walking Dead: The Official Cookbook and Survival Guide details the skills and recipes you
need to eat—while avoiding being eaten—should you find yourself caught in a walker apocalypse. The book features
recipes for meals featured on the show, plus food and drinks inspired by key characters and locations. It also shares
expert information on foraging, hunting wild game, food preservation, and outdoor cooking. Featuring familiar treats like
Carl’s pudding, Carol Peletier’s baked goods, and Hershel’s spaghetti, this is the ultimate gift for fans and walker-wary
survivalists alike.
The founder of L.A.’s hottest wellness boutique, Amanda Chantal Bacon offers the ultimate resource for foodies looking
to restore their health the natural way, using functional foods to create seriously healing drinks, snacks, and sweet treats.
Since Amanda Chantal Bacon founded Moon Juice in 2011, it has evolved into one of the nation’s fastest growing
wellness brands, and in The Moon Juice Cookbook, she artfully distills her powerful approach to healthy living, sharing
over 75 recipes for the brand’s most popular healing beverages and provisions. Amanda’s recipes harness the healing
properties of adaptogenic herbs, raw foods, and alkalizing ingredients to create potent drinks, snacks, and sweets that
deliver a multitude of benefits, including sparked libido, glowing skin, and boosted immunity. She begins by guiding
readers through the fundamentals of the Moon Juice kitchen, teaching them how to stock the larder with milks, juices,
cultured foods, and “unbakery” doughs and crèmes—all of which can be mixed and matched to create nutritionally turbocharged meals with minimal effort—and the essential time- and money-saving strategies they’ll need to make their new
kitchen practices stick. With recipes for healthful, delectable indulgences like Strawberry Rose Geranium Bars, Hot Sex
Milk, Savory Tart with Cheese and Tomato Filling, Pulp Brownies with Salted Caramel Sauce, Yam Julius Milk, and
Chocolate Chaga Donuts, The Moon Juice Cookbook is the stylish yet pragmatic roadmap readers need to achieve
optimal wellness in a natural and delicious way.
To do what no other magazine does: Deliver simple, delicious food, plus expert health and lifestyle information, that's
exclusively vegetarian but wrapped in a fresh, stylish mainstream package that's inviting to all. Because while
vegetarians are a great, vital, passionate niche, their healthy way of eating and the earth-friendly values it inspires
appeals to an increasingly large group of Americans. VT's goal: To embrace both.
The Keys to Wellness Are Written in the Stars From impulsive Aries to balance-seeking Libra, methodical Virgo to
sensitive Pisces, each astrological personality is distinct, with specific needs of body, mind, and spirit. In Planetary
Apothecary, astrologer and nutritionist Stephanie Gailing offers a modern approach to the ancient healing art of medical
astrology. You'll find wellness and lifestyle recommendations customized for your zodiac sign, including: • HealthSupporting Foods and Eating Tips • Spa and Wellness Therapies• Relaxation Practices• Yoga Poses • Aromatherapy•
Natural Remedies• Flower Essences Filled with strategies and inspiration for nurturing body and soul, Planetary
Apothecary brings the healing wisdom of the planets within reach to help you optimize your physical health and emotional
well-being. From the Trade Paperback edition.
The Caribbean's Lesser Antilles are a chain of stunning paradise islands stretching from the British Virgin Islands, east of
Puerto Rico, to Trinidad and Aruba, just north of mainland South America, all rich in white sand beaches, volcanic
topography and unique cultures. Be inspired to visit by the new edition of Insight Guide Caribbean: The Lesser Antilles, a
comprehensive full-colour guide to this tropical island arc. Inside Insight Guide Caribbean Cruises: A fully-overhauled
edition by knowledgable writers. Colourful photography brings this tropical region and its people to life. Lively features
explore the Caribbean's history, from colonial times to modern tourism, and distinctive culture including Carnival, Creole
cuisine and local architecture. Highlights of the region's top attractions, including the spectacular Pitons in St Lucia, turtlewatching in Dominica and Trinidad, and Brimstone Hill Fortress in St Kitts. Descriptive place-by-place accounts cover the
whole of the Lesser Antilles, from the most famous islands such as Barbados and Antigua to lesser-known gems
including Martinique and Curacao. Detailed, high-quality maps throughout will help you get around and travel tips give
you all the essential information for planning a memorable trip. Insight Guide Caribbean: The Lesser Antilles now
includes the Walking Eye app, free to download to smartphones and tablets on purchase of the book. The Caribbean app
includes our independent selection of the best hotels and restaurants, plus activity, event and shopping listings. About
Insight Guides: Insight Guides has over 40 years' experience of publishing high-quality, visual travel guides. We produce
around 400 full-colour print guide books and maps as well as picture-packed eBooks to meet different travellers' needs.
Insight Guides' unique combination of beautiful travel photography and focus on history and culture together create a
unique visual reference and planning tool to inspire your next adventure. 'Insight Guides has spawned many imitators but
is still the best of its type.' - Wanderlust Magazine
The Moon Juice CookbookCook Cosmically for Body, Beauty, and ConsciousnessPenguin
Illustrated with full-color photos, this collection of more than 1,000 recipes, tips, techniques and health information draws
together the best of Christina’s work from the last two decades. Featuring updated and revised selections from her halfdozen or more cookbooks and recipes from her website, Christina Pirello’s Wellness 1000 is more than a cookbook.
From basic stocks, sauces and dressings to soup, salads, and main dishes to special sections on tempeh, grains, tofu,
and desserts, this comprehensive guide to healthful cooking and living also includes a “kitchen pharmacy” of natural
home remedies, an extensive glossary and a guide to kitchen staples. Throughout, Christina offers sound advice and
useful information to help readers make the best choices for themselves and their families, and gives them the most
important tool available to change their health -- and to change the world: cooking and eating real food.
New York magazine was born in 1968 after a run as an insert of the New York Herald Tribune and quickly made a place
for itself as the trusted resource for readers across the country. With award-winning writing and photography covering
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everything from politics and food to theater and fashion, the magazine's consistent mission has been to reflect back to its
audience the energy and excitement of the city itself, while celebrating New York as both a place and an idea.
Presents more than 40 recipes for coffee and desserts with coffee as an ingredient.
A bounty of delicious recipes, health information, and food choice tips from the founder of the organic farm that “is
changing the way America eats” (People). Not only has Myra Goodman been growing organic food for over twenty years
on Earthbound Farm (founded with her husband, Drew), she has been cooking with it, too. In Food to Live By she
combines her twin food passions, serving up hundreds of recipes, ideas, shopping and cooking tips, health notes, and
more. Illustrating the book are full-color photographs throughout that bring readers right into the breathtaking California
sunshine. This is perfect cooking for friends and family, packed with irresistible dishes for weeknight dinners and casual
entertaining, festive breakfasts and fall picnics. Recipes are all about the ingredients and their intrinsic qualities, not fancy
techniques or time-consuming steps. Food to Live By also includes a wealth of information about organic farming and
how to make the wisest food choices; there are full-color field guides—to gourmet greens, apples, heirloom tomatoes,
winter squash—and farm fresh ingredient guides to sorrel, corn, melons, avocados, organic poultry, asparagus,
artichokes, ginger, and more, featuring what to look for, plus care and handling. The book is a boon to food lovers. “I love
the recipes—they are delicious. Myra’s ‘Four Food Choices I Live By’ should become a mantra for us all.” —John Ash,
chef and James Beard Award–winning author of Cooking Wild “Invaluable information on the a to z’s of organics.” —Nina
Simonds, author of Spices of Life “Packed with color photos of Earthbound Farm . . . this book teases the reader into
trying easy-to-prepare, healthy recipes packed with originality.” —FoodReference.com
From the bestselling authors of the Trim Healthy Mama Plan and Trim Healthy Mama Cookbook, a new cookbook for the whole family! The
Trim Healthy Mamas have helped hundreds of thousands of women lose weight and live healthier lives with their bestselling cookbook and
eating plan and now they are ready to help the entire family! After experiencing incredible life transformations of their own, readers want to be
able to help their families feel better and trim down, too. Trim Healthy Table is just the answer. It bursts with over 300 family friendly, delicious
and trimming recipes, along with practical advice on how to healthfully nourish your family without going insane and chaining yourself to the
kitchen. Bestselling authors and sisters Serene Allison and Pearl Barrett have 18 children between them and their two families have been
thriving on the Trim Healthy Mama plan for years. Trim Healthy Table contains all their best tips, tricks and encouragement for families,
whether large or small. Serene and Pearl shamelessly share cunning ways to get picky eaters gobbling down veggies and other healthy
foods they usually detest. You will learn how to painlessly use whole, unprocessed foods, including blood-sugar friendly carbs, fats, proteins,
fruits and vegetables to create meals even the fussiest kids (and husbands) will love. You’ll also learn how one basic meal can make a whole
family happy even with different nutritional needs. The quick and easy recipes include lots of one-pot dishes such as, skillet meals, slow
cooker meals, electric pressure cooker meals, casserole and soups. With the recipes you can wake up to hearty breakfasts, prepare bars for
on-the-go or try a creamy, quick-to-make smoothie, even Indulge yourself with the many trimming desserts…cake for breakfast is celebrated!
And, if you’re simply looking for single serve 5 – 10 minute meals, the Hangry Meal chapter has you covered. In addition to the hundreds of
recipes, included is a Simple Start Guide to the Trim Healthy Plan which concisely explains how you can trim down by getting your blood
sugar under control and how to, ever so gently, help other members in your family who may be struggling with weight issues. So, gather your
family, bring them to the Trim Healthy Table… eat up… and trim down!
DÉ CULINAIRE BESTSELLER Eenvoud? Het lijkt onwaarschijnlijk bij een kookboek van Yotam Ottolenghi, maar zijn nieuwe kookboek
SIMPEL staat vol met eenvoudig te bereiden gerechten, zonder af te doen aan de typische Ottolenghi-smaak of verrassing. Van
avocadoboter op toast met tomatensalsa, heerlijke saffraan-mosterdscones met cheddar en piccalilly tot burrata met gegrilde druiven en
basilicum of een bevroren munt-en-pistache-chocoladecake. SIMPEL bevat gerechten die een lust voor het oog zijn en verleidelijk smaken.
Met handige iconen zie je in een oogopslag welke kenmerken betrekking hebben op het betreffende recept
VIV & RON MOON have spent much of their lives exploring and writing about Australia’s wild and remote areas. In their travels they combine
many interests such as 4wd touring, camping, canoeing, photography and camp fire cooking. Since 2007 they have spent over 8 years
Overlanding around the world. Their adventures both within Australia and overseas continue today. Viv commenced writing her Camp Fire
Cooking column in 4x4 Australia magazine well over 35 years ago, and her column appeared in the magazine for 30 years and was one of
the magazine's most popular features. Over the last 35 years or more Viv has been called upon to cater and cook on a number of large 4WD
expeditions and for TV documentary shoots in remote areas. Planning and preparation were essential, with no supermarket or roadhouse
nearby to replenish supplies, and many skills, not only cooking, were honed during those trips. Her meals and cooking prowess are highly
regarded by many far and wide. Viv put all that expertise and knowledge into two cookbooks - Viv Moon's OUTDOOR Cookbook and
TRAVELLERS' Cookbook. Both cookbooks have been hugely popular with many editions. Now it's time to combine both of these amazing
cookbooks, along with many more recipes, so that all the fabulous recipes, hints and ideas are combined into one extraordinary 533 page
cookbook. Viv Moon's OUTDOOR & TRAVELLERS' Cookbook is written specifically to help you get the most out of cooking during your
travels, whether you are 4WD touring, camping, caravanning or simply holidaying; or even at home. The recipes throughout the book are
easy, simple and delicious, using ingredients that are readily available wherever you may be travelling and have been carefully selected and
adapted to suit cooking in a wide range of circumstances. Discover how simple it is to use a camp oven to make great bread, fluffy scones,
succulent roasts and more. Learn the skills needed to cook well over an open fire, or simply enjoy the recipes that can be cooked on top of
your gas stove, on the BBQ or in your caravan’s kitchen. This book will enable you to cook confidently and successfully as well as expand
your cooking skills and help you serve up simple yet interesting and satisfying meals to your family, while on your travels, or at home. Viv &
Ron’s knowledge of all things to do with touring Australia, including cooking in the great outdoors, is vast and extensive. Together they have
also written 18 guidebooks, produced a variety of videos and write for a wide range of magazines. Now with Viv's two cookbooks combined
into one - Viv Moon's OUTDOOR & TRAVELLERS' Cookbook, you have at your fingertips 516 recipes in one outstanding cookbook which is
a culmination of many years of outdoor cooking experience and expertise, now passed onto you. It's an ideal travelling companion to have at
your fingertips.
From the founder of the wildly popular food blog Deliciously Ella, 120 plant-based, dairy-free, and gluten-free recipes with gorgeous, full-color
photographs that capture the amazing things we can do with natural ingredients. In 2011, nineteen-year-old Ella Woodward was diagnosed
with a rare illness that left her bed-ridden, in chronic pain, and plagued by heart palpitations and headaches. When conventional medicine
failed her, Ella decided to change her diet. She gave up meat, gluten, dairy, sugar, and anything processed—and the effects were immediate:
her symptoms disappeared, her energy returned, and she was able to go off all her medication. A self-confessed sweet tooth, Ella taught
herself how to make delicious, plant-based meals that delight the palette and improve overall well-being. Deliciously Ella is an essential, howto guide to clean, plant-based eating, taking you through the best ingredients and methods for preparing easy, exciting meals. This is not a
diet—it’s about creating a new mindset that embraces fantastic food. From sweet potato brownies to silky chocolate mousse and roasted
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butternut squash risotto and homemade fries and ketchup, Ella shares 100 brand-new recipes and twenty classics in her signature, elegant
style. Packed with vivid photos and simple, foolproof instructions, Deliciously Ella provides a foundation for a pure, unprocessed, unrefined
diet, so you can look and feel better while enjoying great food.
Offering a panoramic view of the history and culture of food and drink in America with fascinating entries on everything from the smell of
asparagus to the history of White Castle, and the origin of Bloody Marys to jambalaya, the Oxford Companion to American Food and Drink
provides a concise, authoritative, and exuberant look at this modern American obsession. Ideal for the food scholar and food enthusiast alike,
it is equally appetizing for anyone fascinated by Americana, capturing our culture and history through what we love most--food! Building on
the highly praised and deliciously browseable two-volume compendium the Oxford Encyclopedia of Food and Drink in America, this new work
serves up everything you could ever want to know about American consumables and their impact on popular culture and the culinary world.
Within its pages for example, we learn that Lifesavers candy owes its success to the canny marketing idea of placing the original flavor, mint,
next to cash registers at bars. Patrons who bought them to mask the smell of alcohol on their breath before heading home soon found they
were just as tasty sober and the company began producing other flavors. Edited by Andrew Smith, a writer and lecturer on culinary history,
the Companion serves up more than just trivia however, including hundreds of entries on fast food, celebrity chefs, fish, sandwiches, regional
and ethnic cuisine, food science, and historical food traditions. It also dispels a few commonly held myths. Veganism, isn't simply the practice
of a few "hippies," but is in fact wide-spread among elite athletic circles. Many of the top competitors in the Ironman and Ultramarathon
events go even further, avoiding all animal products by following a strictly vegan diet. Anyone hungering to know what our nation has been
cooking and eating for the last three centuries should own the Oxford Companion to American Food and Drink.
Offers a collection of low-fat and low-calorie recipes, gathered from the best dishes sent in by viewers of "Good Morning, America."
The world's most comprehensive, well documented, and well illustrated book on this subject. With extensive subject and geographic index.
158 photographs and illustrations - mostly color. Free of charge in digital PDF format.
The deluxe edition of Christina Pirello’s Wellness 1000 features the complete text, more than 25 exclusive, original videos featuring cooking
techniques, health tips and key nutritional and ingredient information, and more than 70 color photos of dishes from the book. This collection
of more than 1,000 recipes, tips, techniques and health information draws together the best of Christina’s work from the last two decades.
Featuring updated and revised selections from her half-dozen or more cookbooks and recipes from her website, Christina Pirello’s Wellness
1000 is more than a cookbook. From basic stocks, sauces and dressings to soup, salads, and main dishes to special sections on tempeh,
grains, tofu, and desserts, this comprehensive guide to healthful cooking and living also includes a “kitchen pharmacy” of natural home
remedies, an extensive glossary and a guide to kitchen staples. Throughout, Christina offers sound advice and useful information to help
readers make the best choices for themselves and their families, and gives them the most important tool available to change their health -and to change the world: cooking and eating real food.
De lange weg naar de vrijheid is de beroemde autobiografie van een van de grootste mannen van de twintigste eeuw. Nelson Mandela
beschrijft de lange weg die hij heeft moeten afleggen van onwetende jongen tot charismatisch staatsman. Dit is het verhaal van misschien
wel de wonderbaarlijkste omwenteling in de geschiedenis, verteld door de man die het allemaal heeft meegemaakt en in gang gezet. Het
verhaal van Mandela, door Mandela.
Unicorn Food is the food trend redefining clean eating, with plant-based dishes that are as bewitchingly beautiful and Instagrammable as they
are nourishing and delicious. Now, in a kaleidoscope of 75 innovative, naturally colorful recipes, food journalist Kat Odell—author of Day
Drinking and entrepreneur behind the alt-milk brand Unicorn Foods—introduces healthy, vibrant dishes that are as fun to eat as they are good
for you. The ingredients are all natural and nutrient packed, ranging from fresh fruits and vegetables to superfoods like flax seeds, coconut oil,
spirulina, chia, and bee pollen. And the hyper-colorful, creative recipes are perfect for healthy-forward eaters, including gently flavored nut
milks, grain bowls loaded with fresh vegetables, probiotic breakfast custards, toasts with slathers and spreads. This is health food filled with
joy, and in all the colors of the rainbow: the deep glowing yellow of a Frozen Turmeric Lassi, the greens of Bean Thread Noodle Salad with
Miso-Arugula Pesto, the intense oranges and purples of Sweet + Sour Rainbow Radish Tacos, the tie-dye rainbow effect of Pineapple Kimchi
Summer Sunset Rolls, and the pastels of Strawberry-Pink Peppercorn "Ice Cream" Sticks. Filled with dazzling full-color photographs, and
published in a package as special as the dishes themselves, Unicorn Food is a cookbook of real beauty, in the look, in the recipes, in the
spirit of the food itself.
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