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“ You often feel tired, not because you've done too much, but because you've done too little of what sparks a light in you. ” ― Anonymous
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The Supper of the Lamb: A Culinary Reflection
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·4.46·1,266 Ratings


From a passionate and talented chef who also happens to be an Episcopalian priest comes this surprising and thought-provoking treatise on everything from prayer to poetry to puff pastry. In The Supper of the Lamb, Capon talks about festal and ferial cooki
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·3.98·284 Ratings


I love supper. It’s friendly and relaxed. It’s easy to invite people over for supper, for there’s a quality of comfort that isn’t always there with dinner, a meal that suggests more serious culinary expectations—truly a joy to meet, but not all
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Deborah Madison



2006·






·4.1·455 Ratings


When I said I was working on a soup book, the response was often, “Oh, I love soup!” People enthuse about soup in a way that’s so heartwarming it makes me feel as if I’m in the right camp... The soups in this book are based on vegetables, and many
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·4.06·127 Ratings


A personal collection of more than 300 elegant recipes, The Savory Way presents Deborah Madison's innovative style of vegetarian cooking.  The recipes are flexible and forgiving and fit into her philosophy of cooking.  Some are quick fixes, designed t
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Local Flavors: Cooking and Eating from America's Farmers' Markets by Madison, Deborah
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by
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·3.53·252 Ratings


One taste and you'll say, "This can't be tofu!" But it is.... Nutritionists, doctors, and food authorities everywhere are telling us to eat more tofu. It's an excellent source of high-quality protein and calcium. It contains no cholesterol and is very low
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by
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· Edward Espe Brown



2001·






·4.16·1,130 Ratings


"The Greens Cookbook" is that rarity, a book that truly represents a revolution in cooking. Here are the recipes that helped to create the boldly original and highly successful Greens Restaurant on San Francisco Bay. Not only for vegetarians, this book ca
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by
Deborah Madison



2013·






·4.14·1,900 Ratings


In her latest cookbook, Deborah Madison, America's leading authority on vegetarian cooking and author of Vegetarian Cooking for Everyone, reveals the surprising relationships between vegetables, edible flowers, and herbs within the same botanical families
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for a healthy world. Preserving Food without Freezing or Canning: Traditional  ...
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 345 Pages·2014·6.73 MB·New! 



The ultimate guide to putting up food. How many ways can you preserve a strawberry? You can  ...
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The Big Book of Preserving the Harvest: 150 Recipes for Freezing, Canning, Drying and Pickling


 437 Pages·2002·7.57 MB·New! 



Learn how to preserve the season's bounty in this classic primer on drying, freezing, canning  ...
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 257 Pages·2014·22.81 MB·New! 



questions about preserving food. This comprehensive guide covers canning, refrigeration, freezi  ...
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that you can enjoy nature's bounty even in the sparser months. From drying, bottling and freezing  ...
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to Preserving the Harvest, Ann covers all the basics on canning, dehydrating, freezing, ferment  ...
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, organ meats, and fermented foods.       The traditional foods movement is a fad-free a  ...
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Fermented food can be produced with inexpensive ingredients and simple techniques and makes  ...
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competitors. AI in Marketing, Sales and Service: How Marketers without a Data Science Degree can use  ...
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