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“ In every community, there is work to be done. In every nation, there are wounds to heal. In every heart, there is the power to do it. ” ― Marianne Williamson
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The Supper of the Lamb: A Culinary Reflection



by
Robert Farrar Capon
· Ruth Reichl
· Deborah Madison



2002·






·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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Vegetarian Suppers from Deborah Madison's Kitchen



by
Deborah Madison



2005·







·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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The Savory Way



by
Deborah Madison
· Patricia Curtan
· David Bullen



1998·






·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
Deborah Madison
· Laurie Smith
· Patrick McFarlin



2002·







·3.98·2,014 Ratings


Local Flavors: Cooking and Eating from America's Farmers' Markets by Madison, Deborah
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This Can't Be Tofu!: 75 Recipes to Cook Something You Never Thought You Would--and Love Every Bite



by
Deborah Madison



2000·







·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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The Greens Cookbook: Extraordinary Vegetarian Cuisine from the Celebrated Restaurant



by
Deborah Madison
· 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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Preserving Food without Freezing or Canning: Traditional Techniques Using Salt, Oil, Sugar, Alcohol, Drying, Cold Storage, and Lactic Fermentation



by
Deborah Madison
· Centre Terre Vivante



2007·






·4.03·1,022 Ratings


Typical books about preserving garden produce nearly always assume that modern "kitchen gardeners" will boil or freeze their vegetables and fruits. Yet here is a book that goes back to the future--celebrating traditional but little-known French techniques
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Vegetable Literacy: Cooking and Gardening with Twelve Families from the Edible Plant Kingdom



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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The New Vegetarian Cooking for Everyone



by
Deborah Madison



2014·






·4.38·128 Ratings
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Broth and Stock from the Nourished Kitchen: Wholesome Master Recipes for Bone, Vegetable, and Seafood Broths and Meals to Make with Them


 258 Pages·2016·51.11 MB·New! 



to their ability to comfort, nourish, and heal. In Broth and Stock from the Nourished Kitchen, Jennifer  ...





 
	 


[image: Planting Plans for Your Kitchen Garden: How to Create a Vegetable, Herb and Fruit Garden in Easy]





Planting Plans for Your Kitchen Garden: How to Create a Vegetable, Herb and Fruit Garden in Easy


 356 Pages·2013·11.84 MB·New! 



for maximum outcome. Planting Plans for Your Kitchen Garden: How to Create a Vegetable, Herb and Fruit Ga  ...
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Soups and Broths: James Peterson's Kitchen Education: Recipes and Techniques from Cooking


 226 Pages·2012·5.35 MB·New! 



exclusives from James Peterson's Kitchen Education series. Soups and Broths: James Peterson's K  ...
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The Nourished Kitchen: Farm-to-Table Recipes for the Traditional Foods Lifestyle Featuring Bone Broths, Fermented Vegetables, Grass-Fed Meats, Wholesome Fats, Raw Dairy, and Kombuchas


 503 Pages·2014·10.08 MB·New! 



A cookbook from the author of the popular website Nourished Kitchen, featuring over 160 recipes  ...
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The Kitchen Garden Book: The Complete Practical Guide to Kitchen Gardening, from Planning and Planting to Harvesting and Storing


 243 Pages·1999·59.73 MB·New! 



garden. The Kitchen Garden Book: The Complete Practical Guide to Kitchen Gardening, from Planning  ...
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The America's Test Kitchen Quick Family Cookbook: A Faster, Smarter Way to Cook Everything from America's Most Trusted Test Kitchen


 2,496 Pages·2012·71.68 MB·New! 



Everything from America's Most Trusted Test Kitchen Editors at America's Test Kitchen  ...
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The Beginner's Guide to Making and Using Dried Foods: Preserve Fresh Fruits, Vegetables, Herbs, and Meat with a Dehydrator, a Kitchen Oven, or the Sun


 353 Pages·2014·31.31 MB·New! 



Drying is a simple and easy way to preserve fresh fruits, vegetables, meats, and herbs  ...
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Indoor kitchen gardening : turn your home into a year-round vegetable garden: microgreens - sprouts - herbs - mushrooms - tomatoes, peppers & more


 2014·42.94 MB·New! 



microgreens grown right in your kitchen, accompanied by sautéed winecap mushrooms grown in a box of sawdust  ...
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Cleanse Recipe Book: 200+ Easy Souping Recipes from Bone Broth to Vegetable Soup Britt Bra  ...
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