Leiths Cookery Bible

With easy-to-follow, step-by-step photography, this is a helpful guide to mastering
a wide range of cookery skills.

When Lucy and Rebecca agree to help the shy Joanna overcome stagefright
during their choral class, an unlikely friendship develops among the three. And
soon enough, the lessons turn to matters of the heart. Lucy has been recently
widowed and now faces the loss of her "old-fashioned" food column. Rebecca is
a flighty single mother with a voracious sexual appetite, and Joanna is a hard
charging businesswoman, who comes home nightly to an empty house. From
acclaimed writer Prue Leith comes a delightful novel that proves it's never too
late for a lesson in life and love.

Designed to teach the culinary techniques and principles of the kitchen, this book
consists of 42 menu lessons which take the reader from the simplest dishes
through to real culninary masterpieces. The authors have run a school of food
and wine since 1975.

This edition of Leith's Cookery Bible is the ultimate reference book & practical
manual for everyone from the unskilled novice to the experienced professional. It
contains everything anyone could ever need or wish to know in the kitchen.
‘These are dishes everyone will love.' BBC Good Food 'Her writing style is like
that of a friendly teacher — gently guiding, with honest, gently witty and accessible
text ... Offering tasty dishes that are realistic to make when you're busy.' Evening
Standard Great British Bake Off judge Prue Leith draws on a life-long passion for
food with one hundred recipes from her own kitchen table. Whether it's Halibut
with Green Linguine, Fast Roast Teriyaki Lamb or Slow-cooked Rat-a-tat-touille,
these are delicious, fuss-free dishes that Prue has cooked countless times for
family and friends. Inside are quick-to-whip-up suppers and dinner party
showstoppers that are as much a pleasure to cook as to eat. Expect firmly
established favourites, lazy leftovers, meat-free meals, exciting new flavour
combinations and fresh takes on classic dishes. There’s also a chapter of puds
inspired by Prue’s time on Bake Off — every one guaranteed to be ‘worth the
calories’. This is Prue's first cookery book in twenty-five years, and she has
woven intimate and witty stories from her life around many of the recipes.
Celebrating the food we all want to make at home, Prue gives an unparalleled
view into the cooking life and style of one of the nation’s best-loved cooks.
(Book). Prue Leith played a leading role in the revolution of Britain's eating
habits. Having published twelve highly acclaimed cookbooks, and held the ladle
at her own gold standard bistro, she surrendered herself to her own secret
passion: Culinary Fiction. This is the first of three Prue Leith novels to inaugurate
the Opus Culinary Fiction series. The mysterious juices of life intermingle with
Leith's characters' creative harvests and subtle sauces. Kate, a successful
caterer to the posh Parliament crowd, inadvertently caters to the pleasures of

Britain's Secretary of State, and uncovers her deepening understanding that
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each life must be a hybrid if it is to survive; substitutions must be part of the
expectation; nothing is in season forever. Improvisation isn't just an escape route;
its labyrinthine route is the main highway. There is no one recipe not even great
sex which will be news to many readers that will keep a relationship fresh. And
there are days when going off impromptu to fly a kite takes precedence over the
sanctity of beef and Yorkshire pudding. Just when you think your larder is stale
and it's time to unplug and compost, a friend a transplant from another world will
explain that this is merely an opportunity for chutney.

The Constance Spry Cookery Book is one of the best known cookery books of all
time. It is one of the kitchen bibles, worshipped by millions. This essential
addition to any kitchen has withstood the test of time and become an invaluable
source of information for every enthusiastic cook. Known for its authoritative and
comprehensive collection of recipes, it has now been brought up to date in a
beautiful new metricated edition containing specially commissioned how-to line
drawings. Published in 1956, when both Constance Spry and Rosemary Hume
were among the greatest names in cookery writing, it took three years to
produce. Their aim was to offer a supremely practical book with chapters
covering kitchen processes, soups and sauces, through vegetables, meat,
poultry and game to cold dishes and pastry making. In fact everything every
cook, or aspiring cook, would need to know. That the book has been so popular
for over half a century is a true testament to how successfully they achieved their
aim. The Constance Spry Cookbook is now an established classic (and much
requested on wedding gift lists) and a timeless treasure which stands the test of
time, and is perhaps even more needed today when so many people have not
been taught to cook by mothers or at school.

One-pot cooking cuts down on washing up, requires minimal kitchen space and
tends not to be overly complicated. What's not to love about that? In the first
book of the Foolproof series, Foolproof One-Pot celebrates throwing ingredients
into a single dish and letting the oven do the work. Alan Rosenthal offers
amazing new ways to elevate classics, as well as revealing new sure-to-be
favorites. From weekend slow cooks to easy-going tray bakes, this mouth-
watering collection of 70 useful, vibrant recipes are all cooked with minimal fuss
and maximum flavor!

Increasingly, people are choosing to become vegetarians or to maintain a
primarily vegetarian diet. The LEITH'S VEGETARIAN BIBLE is the only cookbook
you will need for both everyday cooking and entertaining providing almost 1000
delicious recipes inspired by dishes from all over the world. They range from the
classic to the innovative, from the simple to the sophisticated. You will find such
dishes as Avocado and Rocket Gazpacho, Beetroot and Horseradish Mousse,
Aubergine Steaks with Ginger and Chilli Crust, Three Squash Lasagne, Peanut
Dhal, Celery and Celeriac Nut Crumble, Jamaican Black Bean Pot, Citrus Cous
Cous with Yellow Pepper and Fennel, Swiss Chard Quiche, Potato and Cabbage

Gratin, Fig Crumble Cake, Rich Chocolate Peachcake, Strawberry Tequila
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Sorbet and Steamed Maple and Pecan Sponge.Presented with the clarity,
information and authority that have made the Leith's Series such a success, the
LEITH'S VEGETARIAN BIBLE is an indispensable book for any cook.
Celebrating the diversity and bounty of foods available today, The Cook's Bible of
Ingredients is a visual Encyclopedia of more than 1200 foods and ingredients.
Each of the 12 chapters is devoted to a particular group of ingredients, be it
meat, fish, vegetables or oils and flavourings. Attractively presented full-colour
photographs present a scrumptious visual gallery of food and food ideas from all
over the world. Complementing the photos are extended descriptions of the
characteristics, origins and uses of each ingredient, and each chapter is
introduced by a short thematic essay. This book is an invaluable reference
source for anyone who loves to cook or who just loves food.

Leiths Vegetable Bibleoffers almost 1,000 delicious vegetarian recipes, ranging
from the simple to the sophisticated. Included are recipes for snacks, salads,
desserts and baking, as well as classic slow-cooked dishes and modern main
courses that can be prepared in minutes. With everything from avocado and
rocket gazpacho, Jamaican black bean pot and Swiss chard quiche to fig
crumble cake, strawberry tequila sorbet and rich chocolate peach cake, this
mighty cookbook covers all culinary eventualities. With the rise of box schemes
and farmer's markets, more people are cooking creatively with vegetables than
ever before. Leiths Vegetable Bibleis the perfect companion not just for
vegetarians but for anyone who wants to give vegetables a central role in the
kitchen.

Most pre-prepared food cannot be eaten by food allergy sufferers so preparing
meals can become a time-consuming struggle, especially for people without
specialist cooking skills and knowledge of ingredients. How to Cook for Food
Allergies explains why allergenic ingredients such as wheat, eggs and dairy
products are so ubiquitous and how they are used, to help readers understand
when and how to use substitute ingredients. This book will inspire readers to
cook and eat a wider variety of foods than they ever thought possible. 'With more
than 100 recipes, including sauces, pastry, bread, cakes, main courses and
desserts, as well as food for babies and children, this practical yet stylish
cookbook will become a trusted source of advice and inspiration.' The Telegraph
More than 700 foolproof, easy-to-follow, and delicious recipes are packed into
this massive reference that is perfect for novice chefs or anyone with limited
cooking time. Every type of food is covered, from starters such as soups and
tarts to sandwiches, salads, main courses, desserts, and drinks. All recipes come
with complete with “prepare ahead” instructions for prepping meals in advance,
making it easy to rustle up quick after-work suppers or to whip up meals for
friends and family. A special section on substituting ingredients allows cooks to
adapt recipes to their own pantries and tastes, and many recipes contain tasty
suggested variations. Packed with conversion tables, a glossary of terms, fully

illustrated instructions on techniques such as whipping cream and cutting a
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mango, a guide to wines and cheeses, and a table covering seasonable fruits
and vegetables, this is ultimate guide to making scrumptious and fun meals in a
snap.

Leiths School of Food and Wine is a renowned London-based cookery school
with a first-class international reputation. This comprehensive book takes the
reader - subject by subject - through every aspect of food preparation and
cooking from the masters themselves. Skills are completely explained and clearly
illustrated with step-by-step photographs throughout. Here you will find the
essentials that most cookbooks leave out: how to prepare every ingredient from
scratch, including vegetables, fish, shellfish, poultry and game; how to judge
when meat is perfectly cooked and the best way to carve roasts; the correct
texture at every stage of pastry, cake and bread making; and how to make the
perfect pasta and risotto.And if things don't turn out quite right, there is help on
hand to identify what's gone wrong and how to rectify the problem and/or avoid it
happening next time. Home cooks will feel there is a Leiths chef looking over
their shoulder and guiding them every step of the way. Recipes are clearly set
out, easy to follow and illustrated with full-page photographs, plus detail shots
showing key preparation stages. There are over 500 recipes plus 250 variations,
taking in contemporary dishes from cuisines worldwide as well as great classics
with a modern twist. This ultimate cook's reference book, should be on every
kitchen shelf.

A riveting narrative history of food as seen through 100 recipes, from ancient
Egyptian bread to modernist cuisine. We all love to eat, and most people have a
favorite ingredient or dish. But how many of us know where our much-loved
recipes come from, who invented them, and how they were originally cooked? In
A HISTORY OF FOOD IN 100 RECIPES, culinary expert and BBC television
personality William Sitwell explores the fascinating history of cuisine from the first
cookbook to the first cupcake, from the invention of the sandwich to the rise of
food television. A book you can read straight through and also use in the kitchen,
A HISTORY OF FOOD IN 100 RECIPES is a perfect gift for any food lover who
has ever wondered about the origins of the methods and recipes we now take for
granted.

This comprehensive book takes the reader - subject by subject - through every
aspect of food preparation and cooking. Skills are comprehensively explained
and clearly illustrated with step-by-step photographs throughout. Here you will
find the essentials that most cookbooks leave out: how to prepare every
ingredient from scratch, including vegetables, fish, shellfish, poultry and game;
how to judge when meat is perfectly cooked and the best way to carve roasts; the
correct texture at every stage of pastry, cake and bread making; and how to
make the perfect pasta and risotto. And if things don't turn out quite right, there is
help on hand to identify what's gone wrong and how to rectify the problem and/or
avoid it happening next time. Home cooks will feel there is a Leiths chef looking

over their shoulder and guiding them every step of the way. Recipes are clearly
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set out, easy to follow and illustrated with full-page photographs, plus detail shots
showing key preparation stages. There are over 500 recipes plus 250 variations,
taking in contemporary dishes from cuisines worldwide as well as great classics
with a modern twist. The perfect wedding, graduation or leaving home gift, this

ultimate cook's reference book, should be on every kitchen shelf.
Original recipes from London's hottest restaurant
Perfect for beginners in the kitchen and everyone who is time-pressed but would still like to eat
tasty, homemade food, this is the ultimate cookery reference book. Leiths Simple Cookery
Bible contains a colossal 700 recipes that are foolproof, delicious, easy to follow and utterly
reliable. Covering soups, tarts, snacks and sandwiches, salads, main courses,
accompaniments, puddings, baking, preserving, drinks, breakfasts and the all-important basic
recipes, this terrifically comprehensive book has every recipe you'll ever need, from spaghetti
Bolognese, sausage hotpot or shepherd's pie to salmon with dill and mustard crust, couscous
stuffed peppers or sweet chilli beef. Recipes come complete with ‘prepare ahead' instructions
in case you want to cook them in advance, making it easy to rustle up quick after-work
suppers, or to cook for friends and family without spending all your time slaving in the kitchen.
They can be adapted to whatever you have in your cupboard at home (the book contains a
special section on substituting ingredients), they can be made with convenience ingredients
(like ready-rolled pastry and bought pesto, which come with recommendations on the best
brands to choose), and the 'basic' recipes contain delicious variations that will enliven every
meal. With 100 colour photographs, conversion tables, a glossary of terms, illustrated
techniques tips (from whipping cream to cutting a mango), a guide to wines and cheeses, a
seasonal table of fruit and veg, and much more, this is the cookery book you will turn to every
day. It is a collection of recipes for real life, and one with inspirational ideas that will make
ready-meals a thing of the past.
As poverty-stricken newlyweds, Laura and Giovanni Angelotti were forced to put their first
child, a boy, up for adoption. They have had other children since, and their first little Italian cafe
has become a restaurant empire, but Laura is still haunted by thoughts of the baby she lost.
Tom is a successful businessman enjoying the fast-paced City lifestyle, until his best friend and
business partner is killed in the 9/11 attacks and his world turns upside down. Searching for
meaning in his life, he decides to track down his birth family: the Angelottis. But Laura has
been keeping an explosive secret about Tom's parentage that means his reappearance in her
life is bittersweet. She may have found her son, but will it be at the cost of everything it has
taken her fifty years to build?
Provides illustrated instructions for basic and advanced culinary skills, offers advice on
planning a kitchen and choosing and caring for utensils, and explains how to prepare, cook,
serve, and preserve all kinds of food
Leiths Meat Bible is the ultimate meat cookbook. Packed with recipes from all over the world, it
has something for every occasion, from a simple after-work supper to an elegant dinner. As
with every book from the Leiths series, all recipes are foolproof with an emphasis on proper
technique. The first part of the book guides you through the basic techniques for choosing,
preparing, cooking and carving meat, including an illustrated guide to the different cuts of meat
(and how to tell if a piece of meat is fresh and good-quality), advice on how to handle and store
raw meat, and easy-to-follow instructions on every kind of cooking method you will need.
Following this are chapters on each type of meat, including delicious recipes ranging from the
classics, such as Beef stew, Shepherd's pie, Slow-roast pork belly and Toad-in-the hole, to
more adventurous dishes, such as Sticky chicken goujons with caramelised lemons, Duck
breasts with blackberry and apple sauce and Thai basil pork. There are also tempting and
inventive ideas for cooking with cheaper cuts of meat. This huge book includes full colour
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photographs, illustrated techniques tips, wine recommendations for every recipe,
troubleshooting guides, a glossary of cooking terms, and much more. Utterly comprehensive,
reliable and easy to use, this is an essential book for every kitchen.

The Leiths cookery series are the most useful books to have in your kitchen. Produced by the
acclaimed Leiths School of Food and Wine, they are the most authoritative, thorough and
comprehensive cookbooks you can have. Leiths Baking Bible covers every aspect of baking
from bread, patisserie and pastry to cakes, scones, buns, and biscuits. You will find all the
classic recipes here - Profiteroles, Quiche Lorraine, Swiss Roll, Brioche- and innumerable
tempting alternatives - Artichoke and Green Olive Tart, Walnut Bread, Almond Shortbread. As
with all the cookbooks in the Leiths series the emphasis is on proper technique to ensure
success everywhere. Both the ultimate reference book and a fantastic source of inspiration,
Leiths Baking Bible will be the only book you'll need for home baking.

It is 1968. Angelica Angelotti has grown up in the Italian food business started by her English
mother and Italian father. Now she is using her cooking talent to strike out on her own, moving
to Paris to go to culinary school. There, among the excitement and wild emotion of the student
barricades, she falls in love with her charismatic but unreliable cousin Mario - a manic
depressive ten years older than her whom her mother had sacked from their restaurant.
Navigating a blossoming career, from the Savoy hotel pastry kitchen to the world of food
writing and presenting, alongside an increasingly toxic relationship, eventually proves
impossible. Angelica has to leave Mario, and makes the decision to move back to the family
home in Gloucestershire to help her other cousin Silvano with a new branch of the family
business - reopening the local pub, the Frampton Arms, as a restaurant. As they get to know
each other better, Angelica realises her mistake: she chose the wrong brother. But when Mario
reappears, determined to win her back, and as other jealous relatives plot the downfall of the
Frampton Arms, will Angelica be able to hold on to her business and the man she's come to
love?

Leiths Fish Bibleis the only fish cookbook you will ever need. With innumerable recipes from all
over the world, it has something for every occasion from a simple supper to an elegant dinner.
As with every book from the classic Leiths series, all recipes are fool-proof, easy to use with an
emphasis on proper technique. Here are many of the classics - dishes such as Sole Meuniere,
Risotto Nero, Lobster Thermidor and Deep-fried Cod in Beer Batter - alongside the
contemporary - Mackerel, Rice Noodle and Peanut Salad, Noisettes of Salmon with Cucumber
and Fennel Salsa - and the exotic - Braised Octopus in Rioja, Seafood Laksa and Sushi Nigiri.
Chapters are divided by fish groups (with alternative fish given for every recipe) with an
extensive chapter on Shellfish as well as Preserved Fish. There is also detailed information on
methods of preparation and cooking techniques such as filleting and boning, alongside
preparing shellfish and home-smoking. This new edition has been revised, updated and
redesigned with several new recipes and stunning new photographs. Comprehensive and
authoritative, it is an essential book for every kitchen.

‘This book makes me happy. The recipes are inspirational and delicious.' — Tom
Kitchin Discover 100 delicious, heartwarming vegetarian and vegan recipes in
The Vegetarian Kitchen by Prue Leith — celebrated chef and Bake Off judge —
and her niece Peta Leith, a former chef at The Ivy and lifelong vegetarian. This
gorgeous cookbook features simple, meat-free family dishes that bring delight to
the extended Leith family table, time and time again. Recipes include Black Bean
Chilli with Lime Salsa, Blackberry and Lemon Pavlova and Lemon and Bing
Cherry and Almond Cake. Forty-two of these recipes can be made vegan. We all
need easy and delicious foods — whether on busy weeknights or drawn-out
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Sunday lunches. This book contains nourishing, refreshing, joyful main meals,
many of which are vegan, and all of which bring their combined wealth of cookery
knowledge to your kitchen. 'These plant-based recipes are homely, hearty and
delicious. They have the virtue to be simple and embrace all the rules of
provenance and best cooking ethics.' — Raymond Blanc

Leiths Techniques Bible is the ultimate cooking reference book. Here you will find
all the information taught during the year-long diploma course at Leiths School of
Food and Wine. Learn how to prepare meat and fish, make perfect pastry and
bread, as well as equip a kitchen. Understand what makes recipes work and
what has happened when they haven't. With answers to every cooking question
from how to make perfect mashed potatoes to making a spun sugar cage, this is
an indispensable book for everyone from the novice cook to the experienced
chef.

Emotional family saga following the Angelotti food dynasty, from household name
Prue Leith. Perfect for fans of Penny Vincenzi and Barbara Taylor Bradford. A
new generation. It is 1968. Angelica Angelotti has grown up in her parents' Italian
restaurant. Now she is striking out on her own in Paris. There she falls in love
with her charismatic but unpredictable cousin Mario. A fresh challenge.
Navigating a blossoming career, from the Savoy hotel to the world of television,
alongside an increasingly toxic relationship proves impossible. The offer to run
the pub on her family's estate as a restaurant seems like the perfect escape.
Chorlton has called her home... A brighter future. Soon she has a thriving
business, and even the chance of a new love. But when Mario reappears,
determined to win her back, will Angelica be able to hold on to everything she's
sacrificed so much for?

THE BRAND-NEW OFFICIAL BAKE OFF BOOK! THE ULTIMATE CAKE-
BAKING BIBLE The Big Book of Amazing Cakes brings the magic of The Great
British Bake Off to your kitchen with easy-to-follow recipes for every shape, size
and delicious flavour of cake you can imagine. Featuring the very best cakes
from inside the Bake Off tent, alongside much-loved family favourites, stunning
showstoppers and classic bakes, the book is packed with expert advice and
helpful tips for decorating. From simple sponges to spectacular celebration
cakes, aspiring star bakers will have everything they need to create the perfect
bake for any occasion. Includes exclusive recipes by the series 10 bakers, and
favourite bakes from contestants across all ten series.

Love to Bake is The Great British Baking Show's best collection yet - recipes to
remind us that baking is the ultimate expression of thanks, togetherness,
celebration and love. Pop round to a friend's with tea and sympathy in the form of
Chai Crackle Cookies; have fun making Paul's Rainbow-coloured Bagels with
your family; snuggle up and take comfort in Sticky Pear & Cinnamon Buns or a
Pandowdy Swamp Pie; or liven up a charity cake sale with Mini Lemon &
Pistachio Battenbergs or Prue's stunning Raspberry & Salted Caramel Eclairs.

Impressive occasion cakes and stunning bakes for gatherings are not forgotten -
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from a novelty frog birthday cake for a children's party, through a towering
croguembouche to wow your guests at the end of dinner, to a gorgeous, but easy-
to-make wedding cake that's worthy of any once-in-a-lifetime celebration.
Throughout the book, judges' recipes from Paul and Prue will hone your skills,
while lifelong favourites from the 2020 bakers offer insight into the journeys that
brought the contestants to the tent and the reasons why they - like you - love to
bake.

The stunning debut cookbook from Michelin Star chef and Great British Menu
champion Tommy Banks. Roots is a glorious celebration of the key ingredients
grown, foraged and preserved by Tommy close to his award-winning restaurant,
The Black Swan in Oldstead, North Yorkshire. Influenced by the rhythms of the
land he farms, he renames and redefines the seasons into three growing groups
and shares creative recipes, preserving techniques and ideas on using these
'root’ ingredients all year round. Beautifully shot throughout the shifting seasons
the images showcase recipes, the ingredients and the landscape from which they
hail.

The definitive cookbook bible of the world’s most popular and oldest cuisine In
the tradition of bestsellers including Mexico and The Nordic Cookbook comes the
next title in the multimillion-selling national cuisine series, China: The Cookbook.
Featuring more than 650 recipes for delicious and authentic Chinese dishes for
the home kitchen, this impressive and authoritative book showcases the culinary
diversity of the world’s richest and oldest cuisines with recipes from the eight
major regions and numerous minor regions. China: The Cookbook celebrates
popular staples such as Sweet and Sour Spare Ribs and Dim Sum, as well as
lesser-known regional classics like Fujian Fried Rice and Jiangsu’s Drunken
Chicken, and features additional selected recipes from star chefs from around the
world.

The eye-opening story of one woman's incredible appetite for life: the memoirs of
Prue Leith, judge of C4's GREAT BRITISH BAKE OFF and former judge of
BBC2's GREAT BRITISH MENU. Now fully revised and updated, including Prue
falling in love and marrying again in her 70s. '"What a terrific tale it is - of a South
African girl who could stand the heat and made the kitchen into a remarkable
career' Telegraph Prue Leith describes herself as greedy in all senses of the
word. Cook, caterer, restaurateur, food writer, journalist, novelist,
businesswoman, teacher, television presenter, charity worker, lover, wife and
mother, she has certainly been greedy for life. Prue came to London in the early
1960s and, not long afterwards, opened Leith's Restaurant. By the mid-seventies
she was a food columnist on the Daily Mail, had published several cookbooks
and opened Leith's School of Food and Wine. But it wasn't all work. Prue writes
with honesty of her love life, her longing for children, the birth of her son, the
adoption of her daughter and much else besides. In this fully revised and updated
edition she tells of how she met, fell in love with and married John Playfair as well

as her exciting new role as a judge on Great British Bake Off. Prue's down-to-
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earth attitude to life and her remarkable energy are an inspiration to anyone.

The first instalment of an epic multi-generational family saga from household name Prue Leith,
perfect for fans of Penny Vincenzi and Barbara Taylor Bradford. A proud family. Snubbed by
aristocratic neighbour Lord Frampton at a coming-of-age ball, Donald Oliver dreams of the day
he'll have his vengeance. A wild daughter. Laura Oliver, beautiful and tempestuous, falls in
love with Giovanni, an Italian ex-prisoner-of-war, now a humble cook. Disdaining her father's
snobbishness - and his wrath - the couple flee to London. A desperate hope. Giovanni and
Laura arrive to a city that has not yet re-awoken after the traumas of war. Facing destitution,
only their love for one another and their dream of opening a restaurant business keeps them
going. From Cotswolds farmland to London fish markets, society ballrooms to icy gutters, this
is a tale of prejudice and ambition, power and passion, and one couple's struggle to overcome
all obstacles and carve out a life of their own.

This collection of recipes represents the French home cooking as passed down through
generations of food-loving families. Inspired by their mother, who passed on the secrets of her
native Normandy cuisine, the book has been put together by Michel and Albert Roux. Divided
into twelve regional chapters, each introduction gives an overview of the region and its culinary
traditions. Typical recipes follow and each chapter concludes with a list of ingredients
indigenous to that area.

This guide should be useful for anyone who wishes to cook healthy, interesting dishes for a
small family or just for themselves. It contains over 150 recipes for everyday meals that involve
the minium preparation and fuss to make, and is the aimed at anyone who wants appealing
alternatives to their normal menus or convenience foods. It is also suitable for those who are
shopping on a budget, but who want a variety of fresh, delicious dishes for everyday eating.
This is a comprehensive and authoritative cookbook. With its easy to use recipes and stress on
correct cooking, it has the definitive recipe for almost anything you may want to cook: from the
perfect roast to the fool-proof curry.

Part of The Leiths cookery series, this title covers various aspects of baking from bread,
patisserie and pastry to cakes, scones, buns, and biscuits. It includes recipes such as -
Profiteroles, Quiche Lorraine, Swiss Roll, and Brioche - and also several alternatives -
Artichoke and Green Olive Tart, Walnut Bread, and Almond Shortbread.
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