Online Library Livre Recette Cuisine Robot Multifonction
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When the World Was Black: The Untold History of the World’s First Civilizations
(Volume Two of The Science of Self series) has been published in TWO parts. Why
two? Because there are far too many stories that remain untold. We had over 200,000
years of Black history to tell – from the southern tip of Chile to the northernmost isles of
Europe – and you can’t do that justice in a 300-page book. So there are two parts,
each consisting of 360 pages of groundbreaking history, digging deep into the story of
all the world’s original people. Part One covers the Black origins of all the world’s
oldest cultures and societies, spanning more than 200,000 years of human history. Part
Two tells the stories of the Black men and women who introduced urban civilization to
the world over the last 20,000 years, up to the time of European contact. Each part has
over 100 helpful maps, graphs, and photos, an 8-page full-color insert in the center, and
over 300 footnotes and references for further research. “In this book, you’ll learn about
the history of Black people. I don’t mean the history you learned in school, which most
likely began with slavery and ended with the Civil Rights Movement. I’m talking about
Black history BEFORE that. Long before that. In this book, we’ll cover over 200,000
years of Black history. For many of us, that sounds strange. We can’t even imagine
what the Black past was like before the slave trade, much less imagine that such a
history goes back 200,000 years or more.” “Part Two covers history from 20,000 years
ago to the point of European contact. This is the time that prehistoric cultures grew into
ancient urban civilizations, a transition known to historians as the “Neolithic
Revolution.”
As your bath water drains, that slurping sound it makes is the Bath Monster—dirty bath
water is his SECOND favorite food. No one wants to find out what his FIRST favorite
food is...until Jackson decides he doesn't believe in the Bath Monster anymore and
refuses to take a bath ever again. Starving, the Bath Monster visits Jackson for his
FIRST favorite food...Thank goodness it's not little kids, but mud pies!
The national bestseller. Write. Burn. Repeat. Now with new covers to match whatever
mood you’re in. "This book has made me laugh and cry, filled me with joy, and inspired
me." -TikTok user camrynbanks Instagram, WhatsApp, Snapchat, TikTok, VSCO,
YouTube...the world has not only become one giant feed, but also one giant
confessional. Burn After Writing allows you to spend less time scrolling and more time
self-reflecting. Through incisive questions and thought experiments, this journal helps
you learn new things while letting others go. Imagine instead of publicly declaring your
feelings for others, you privately declared your feelings for yourself? Help your heart by
turning off the comments and muting the accounts that drive you into jealousy for a few
moments a night. Whether you are going through the ups and downs of growing up, or
know a few young people who are, you will flourish by finding free expression--even if
through a few tears! Push your limits, reflect on your past, present, and future, and
create a secret book that's about you, and just for you. This is not a diary, and there is
no posting required. And when you're finished, toss it, hide it, or Burn After Writing.
"A comprehensive and beautiful reference focusing on French baking, written by awardwinning Pastry Chef Philippe Urraca. Contains step-by-step accessible instructions for
the creation of these wonderful pastries. wonderful pastries. wonderful pastries.
wonderful pastries. Book for amateur and professional bakers alike."--Amazon.com
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In a cookbook based on her popular blog, ChocolateandZucchini.com, a young Parisian
shares her cooking philosophy with a collection of more than seventy-five recipes that
emphasize natural, healthy ingredients, along with favorite cravings including chocolate,
in such dishes as Cumin Cheese Puffs, Tomato Tatin, Mustard Chicken Stew, and
Yogurt Cake. Original. 25,000 first printing.
Envie d'un savoureux menu équilibré ? Essayez le tartare de betterave rouge avec sa
crème au fromage de chèvre, noisettes et cresson de fontaine. Poursuivez avec un
gratin de légumes méditerranéens aux lentilles du Puy et huile persillée, et terminez par
des tartelettes de bananes caramélisées accompagnées d'une purée de rhubarbe.
Découvrez aussi l'association insolite d'un carpaccio concombre-fraises et saumongravlax assaisonné d'une vinaigrette miel-moutarde. Ou alors, si vous avez juste envie
d'une belle assiette de légumes bien frais, ne passez surtout pas à côté des poireaux et
asperges étuvés, accompagnés d'une gribiche parfumée à la truffe. Avec le robot
ménager KitchenAid Artisan 4L, vous pouvez hacher, trancher, râper, débiter en dés et
malaxer comme les professionnels. Trois spécialistes nous ont également prodigué
leurs conseils et ont créé, tout spécialement pour ce robot ménager Artisan, 40 recettes
saines qui subliment les saveurs des fruits et des légumes. Laissez libre cours à votre
imagination en expérimentant des combinaisons inédites de saveurs, et préparez tout
simplement les plats tout à la fois sains et délicieux qui composeront votre menu idéal.
Purer is a mouthwatering mix of entertaining stories, delicious recipes and stunning
colour

Whether for health or environmental reasons, the number of people in the world
opting to follow a vegan lifestyle has soared - there are now an estimated one
million vegans in the States. In response to this popularity, vegan food has
become more accessible, higher in quality and better value for money. Whether
you're new to veganism and looking to experiment with healthy and
environmentally-friendly alternatives to your favorite foods, or a seasoned vegan,
this book is sure to inspire your dishes and tantalize your taste buds. However
you choose to eat, the key to a satisfying diet is variety, and with 200 mouthwatering recipes, you'll never be short of inspiration, and you can easily make
vegan food a regular part of your life. From quick snacks and light lunches to
decadent dinner party delights, 200 Vegan is every Vegan's essential new
kitchen companion.
The second volume in the Grand Livre de Cuisine series comprehensively covers
the art of making desserts, pastries, candy, and other sweets. The book's 250
recipes are accompanied by 650 color photos, including a full-page, close-up
photo of each finished dish. Cross-sectional drawings clearly display the internal
"architecture" of some of the more complex creations.
#1 New York Times Bestseller Winner, IACP Cookbook Award for Food
Photography & Styling (2013) Baked goods that are marvels of ingenuity and
simplicity from the famed Bouchon Bakery The tastes of childhood have always
been a touchstone for Thomas Keller, and in this dazzling amalgam of American
and French baked goods, you'll find recipes for the beloved TKOs and Oh Ohs
(Keller's takes on Oreos and Hostess's Ho Hos) and all the French classics he
Page 2/8

Online Library Livre Recette Cuisine Robot Multifonction
fell in love with as a young chef apprenticing in Paris: the baguettes, the
macarons, the mille-feuilles, the tartes aux fruits. Co-author Sebastien Rouxel,
executive pastry chef for the Thomas Keller Restaurant Group, has spent years
refining techniques through trial and error, and every page offers a new lesson: a
trick that assures uniformity, a subtlety that makes for a professional finish, a
flash of brilliance that heightens flavor and enhances texture. The deft twists,
perfectly written recipes, and dazzling photographs make perfection inevitable.
“Readers of Liane Moriarty, Paula Hawkins, and Ruth Ware will love.” —Library
Journal (starred review) “Jewell’s novel explores the space between going
missing and being lost….how the plots intersect and finally collide is one of the
great thrills of reading Jewell’s book. She ratchets up the tension masterfully,
and her writing is lively.” —The New York Times In the windswept British seaside
town of Ridinghouse Bay, single mom Alice Lake finds a man sitting on a beach
outside her house. He has no name, no jacket, and no idea how he got there.
Against her better judgment, she invites him inside. Meanwhile, in a suburb of
London, newlywed Lily Monrose grows anxious when her husband fails to return
home from work one night. Soon, she receives even worse news: according to
the police, the man she married never even existed. Twenty-three years earlier,
Gray and Kirsty Ross are teenagers on a summer holiday with their parents. The
annual trip to Ridinghouse Bay is uneventful, until an enigmatic young man starts
paying extra attention to Kirsty. Something about him makes Gray
uncomfortable—and it’s not just because he’s a protective older brother. Who is
the man on the beach? Where is Lily’s missing husband? And what ever
happened to the man who made such a lasting and disturbing impression on
Gray? “A mystery with substance” (Kirkus Reviews), I Found You is a delicious
collision course of a novel, filled with the believable characters, stunning writing,
and “surprising revelations all the way up to the ending” (Booklist) that make the
New York Times bestselling author of Then She Was Gone Lisa Jewell so
beloved by audiences on both sides of the Atlantic.
Be well. Make it wholesome with your thermo device. Whole Food Thermo
Cooked is the essential healthy cookbook companion to your thermo appliance a collection of 140+ delicious whole food recipes to suit every occasion, from
making your own nut milks to creating a dinner for a crowd. Thermo appliances
have a devoted following all round the world. They re almost like having an extra
set of hands in the kitchen. And now you can combine the convenience of thermo
cooking with nutritious whole foods for your family every day. Replace storebought preservative-laden staples with basics made from scratch in seconds.
Then be inspired by recipes for dozens of soups, delicious mains, simple sides
and wholesome sweets and drinks that will please even the fussiest of palates.
Whole Food Thermo Cooked helps you get back to basics, making it easy to feed
your family well.
With straightforward recipes you can trust from Mary Berry, the beloved judge of
The Great British Baking Show, Fast Cakes is a must-have for all busy bakers.
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Fast Cakes is a definitive baking book from the queen of baking, Mary Berry.
Mary has incorporated her all-in-one method of preparation into as many recipes
as possible, so her recipes are now faster to make than ever--nearly 100 of the
bakes take only ten minutes to make. There are scones, buns, cookies, bars, and
breads perfect for any school or family party and, of course, fool-proof cakes for
any occasion, from Honey & Almond Cake to Mary's First-Rate Chocolate Cake.
Fast Cakes also includes many recipes perfect to make with kids, including
Happy Face Cookies, Traffic Lights, and Jammy Buns. If you miss Mary's wisdom
and inspiration from The Great British Baking Show, or simply want a brand-new
companion to Mary Berry's Baking Bible, this is the cookbook for you, with more
than 150 easy recipes to make with confidence.
'Every bookshelf needs this - it's Italian food, but not as you know it' The Times
Jamie returns to cooking the food he loves the most, getting right to heart of the
Italian kitchen in his ultimate go-to Italian cookbook. He shows you that truly
authentic Italian cooking is simple, beautiful and achievable. Find all of the
recipes from Jamie's Channel 4 hit-series Jamie Cooks Italy, and many more
inside this book. _____________ This wonderful, best-ever collection of recipes,
deliver on big flavours and comfort; a celebration of truly great Italian food you'll
want to cook for yourself, your friends and your family. Delicious recipes include .
. . · GRILLED APRICOT SALAD with thyme, mozzarella, pink peppercorns and
proscuttio · TUNA FETTUCCINE with baby courgettes, cherry tomatoes,
pecorino and crushed almonds · CHICKEN SKEWERS wrapped in proscuttio
with salsa verde stuffing, potatoes and tomatoes · LIMONCELLO TIRAMISU with
vanilla mascapone, crushed cherries and white chocolate Featuring 140 recipes
in Jamie's fuss-free and easy-to-follow style, the book has chapters on Antipasti,
Salads, Soups, Pasta, Rice & Dumplings, Meat, Fish, Sides, Bread & Pastry,
Dessert and all of the Italian basics you'll ever need to know. ______________
*SHORTLISTED FOR A NATIONAL BOOK AWARD* 'An irresistible collection of
classic Italian recipes . . .An essential purchase for any fan of Italian cuisine'
Daily Express 'Food is described in Jamie's trademark cheeky chappy style, but
infused with real, in-depth knowledge of Italian food. Bravo, Jamie' Daily Mail
Shares two hundred recipes for dishes, organized from soup to dessert, that range from simple
meals to elaborate menus for holiday celebrations, accompanied by special sections on the
techniques of working with bread and pastry doughs.
From biscuits to cakes, and from tarts to pastries, the classics of the House of Laduree are
unveiled in this collection of recipes. Within these pages, you will find a tantalising array of
refined flavours and enchanting colours, powder pink, vibrant lilac and Ladurees trademark
pastel green."
Your Marcato® Atlas Pasta Machine can do more than you think! This Simple Steps(tm) recipe
book shows you exactly how to get the most out of your pasta maker so you can make all of
your favorite pastas and pasta dishes, such as ravioli, spaghetti, lasagna, at home and fresh
with natural, healthy ingredients! 101 of our best, most popular pasta recipes combined with
pro tips and illustrated instructions make this book the perfect companion for anyone who owns
a Marcato pasta maker! Our recipes are compatible with Marcato, Kitchenaid and other pasta
makers and machines. LEARN HOW TO: - Make perfect pasta dough - Correctly roll out pasta
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dough - Store unused pasta - Improve the texture of your dough - Control the moisture level of
your dough - Add flavors to pasta dough LEARN HOW TO AVOID: - Too thin or too thick
dough - Bad dough texture - Using the wrong flours - Spoiled pasta dough DOUGH RECIPES
INCLUDE: Classic Egg Pasta Dough Spinach Pasta Dough Sun-Dried Tomato Pasta Dough
Buckwheat Pasta Dough Black Pasta Dough Beet Pasta Dough Rice Noodle Dough PASTA
DISH RECIPES INCLUDE: Classic Bolognese Spaghetti Alla Carbonara Ricotta Ravioli Ravioli
with Sage Walnut Butter Shrimp Scampi Classic Meat Lasagna Baked Tagliatelle with Chicken
Classic Pad Thai Classic Chow Mein (Scroll up and "Look Inside" for a full table of contents)
Do you own a pasta machine, and are you interested in making delicious homemade pastas
that are healthier and fresher than any pasta you can buy at the store? Then this book is for
you. All of our recipes and "how to" tips are designed specifically to be compatible with the
Marcato pasta maker, and to help you get the most out of your investment. Buy today! MONEYBACK GUARANTEE Free shipping for Prime members ABOUT SIMPLE STEPS(tm)
COOKBOOKS Simple Steps Cookbooks are independently published, home kitchen-tested
cookbooks which cover a range of diets and cooking-methods. Our team of chefs, writers and
enthusiasts love to cook and love testing new kitchen products! Our mission is to help our
readers get the most from their cooking journey! This book is not endorsed or authorized by
Marcato. However, the publisher (Simple Steps Cookbooks) stands behind the content of the
book to be fully compatible with the Marcato.
70 recettes faciles et savoureuses à réaliser rien qu'avec son robot-cuiseur, pour passer moins
de temps en cuisine sans dire adieu à la gourmandise. Vous préparez les ingrédients, vous
choisissez le mode et le temps de cuisson, et il n'y a plus qu'à laisser faire ! Potages, légumes,
viandes ou poissons, plats en sauce... Simplifiez-vous le quotidien et prenez plus de temps
pour vous en suivant ces idées de recettes délicieuses. Recettes transversales pour de
nombreux robots cuiseurs. 1 recette = adaptation possible pour 5 robots cuiseurs
In the first of the River Cottage Handbook series, mycologist John Wright uncovers the secret
habits and habitats of Britain's thriving mushrooms - and the team at River Cottage explain
how to cook them to perfection. In the first of the River Cottage Handbook series, mycologist
John Wright explains the ins and outs of collecting, including relevant UK laws, conservation
notes, practical tips and identification techniques. He takes us through the 72 species we are
most likely to come across during forays in Britain's forests and clearings: old friends the
Chanterelle and Cep, as well as a whole colourful host of more unfamiliar names - edible
species including the Velvet Shank, the Horn of Plenty, the Amethyst Deceiver, the Giant
Puffball and the Chicken in the Woods, and poisonous types such as the Sickener, the Death
Cap and the Destroying Angel. The handbook is completed by more than 30 simple and
delicious mushroom recipes from the River Cottage team. With colour photographs throughout,
line drawings, a user-friendly Key and an introduction by Hugh Fearnley-Whittingstall, the River
Cottage Mushroom Handbook is a comprehensive and collectable guide, destined to be an
indispensable household reference.
150 recettes végétariennes à réaliser en un tour de main avec Cookeo ! Ca y est, vous avez
craqué : votre robot-cuiseur a pris place dans votre cuisine ! Et vous comptez bien le mettre à
profit pour vous simplifier la vie ! Prêt à l'emploi, il n'attend plus que vous et votre inspiration...
Lancez-vous ! Après vous avoir expliqué comment utiliser votre Cookeo, Marie Rossignol vous
livre ses meilleures recettes végétariennes, toutes plus faciles à réaliser les unes que les
autres : velouté de petits pois et mozzarella, piperade à l'oeuf poché, lentilles au tofu, one pot
pasta aux asperges et ricotta, chili végétarien, champignons farcis au fromage frais, mijoté de
légumes au curcuma... découvrez plus de 150 idées pour cuisiner veggie au quotidien.
Heighten your cocktail-making skills with these tasty recipes and helpful hints Swap the drab
for the dazzle with this concoction of moreish recipes and nifty tips that will equip you with
everything you need to put the party back into cocktail. Shaken or stirred, flaming or fizzy, let
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the cocktail, whichever way you like it, be a part of any sparkling occasion.

Cooking in Batches frees up your time for the rest of the week! Keep all you
Batch Cooking recipes here in this 8.5 x 11" recipe book. It has 100 blank recipe
pages each with: a recipe title section, an ingredients section, and an instructions
section. Batch cooking has never been easier or more organized!
As the third Trial draws to a close, Thomas and some of his cohorts manage to
escape from WICKED, their memories having been restored, only to face new
dangers as WICKED claims to be trying to protect the human race from the
deadly FLARE virus.
Qu’il soit préparé en plat principal ou en dessert, le soufflé impressionne
toujours ses observateurs tel un magnifique bijou dans son écrin. Gérard Idoux
revisite dans ce livre cette recette traditionnelle française et vous livre tous les
secrets de sa préparation. Chaque soufflé a sa personnalité, son caractère et
son histoire. Découvrez l’art du soufflé au travers de 36 recettes exceptionnelles
et des conseils pratiques qui vous permettront de les réaliser à la maison comme
un vrai chef ! Exemples de recettes : Soufflé au fromage Soufflé au poulet braisé
& aux olives Soufflé à la brandade de morue Soufflé à la vanille & pépites de
chocolat Soufflé citron meringué Soufflé au Grand Marnier
Forty-seven delightfully decadent chocolate recipes, including cookies, cakes,
pies, tarts, bars, truffles, cups, fondues, and a mousse. Nothing satisfies a
serious sweet tooth like chocolate! Whether it's in a cookie, a brownie or a cake,
chocolate makes every dessert a cause for celebration. Now Betty Crocker gives
you recipes for chocolate treats of every type and stripe—from gooey cookies to
melty molten cakes to fun and fancy truffles. For special occasions and everyday
desserts alike, Betty Crocker shows you how to put a smile on every chocolate
lover’s face!
175 cookie recipes and variations that showcase all kinds of flavors and fancies
to make the perfect cookie for any occasion. Cookies are the treat that never
disappoint, whether you’re baking for a party or a picnic, a formal dinner or a
family supper, or if you simply want something on hand for snacking. Martha
Stewart's Cookies feature recipes for perennial pleasers like traditional chocolate
chip and oatmeal raisin, as well as other sweet surprises, including Rum Raisin
Shortbread, Peppermint Meringue Sandwiches with Chocolate Filling, and Lime
Meltaways. Cleverly organized by texture, the recipes in Martha Stewart’s
Cookies inspire you to think of a classic, nostalgic treat with more nuance.
Chapters include all types of treasures: Light and Delicate (Cherry Tuiles,
Hazelnut Cookies, Chocolate Meringues); Rich and Dense (Key Lime Bars,
Chocolate Mint Sandwiches, Peanut Butter Swirl Brownies); Chunky and Nutty
(Magic Blondies, Turtle Brownies, White Chocolate-Chunk Cookies); Soft and
Chewy (Snickerdoodles, Fig Bars, Chewy Chocolate Gingerbread Cookies);
Crisp and Crunchy (ANZAC Biscuits, Chocolate Pistachio Biscotti, Almond Spice
Wafers); Crumbly and Sandy (Cappuccino-Chocolate Bites, Maple-Pecan
Shortbread, Lemon-Apricot Sandwiches); and Cakey and Tender (Lemon
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Madeleines, Carrot Cake Cookies, Pumpkin Cookies with Brown-Butter Icing).
Each tantalizing recipe is accompanied by a lush, full-color photograph, so you
never have to wonder how the cookie will look. Beautifully designed and a joy to
read, Martha Stewart’s Cookies is rich with helpful tips and techniques for
baking, decorating, and storing, as well as lovely gift-packaging ideas in standout
Martha Stewart style.
“Quickly and assuredly, Jewell builds an ecosystem of countervailing
suspicions…Tricky, clever, unexpected.” —New York Times Book Review “Brace
yourself as Jewell stacks up the secrets, then lights a long, slow fuse.” —People
“A seize-you-by-the-throat thriller and a genuinely moving family drama.” —A.J.
Finn, #1 New York Times bestselling author of The Woman in the Window The
instant New York Times and #1 Sunday Times bestselling author of the Then
She Was Gone delivers another suspenseful page-turner about a shocking
murder in a picturesque and well-to-do English town, perfect “for fans of Gone
Girl, The Girl on the Train, and Luckiest Girl Alive” (Library Journal). You’re back
home after four years working abroad, new husband in tow. You’re keen to find a
place of your own. But for now, you’re crashing in your big brother’s spare
room. That’s when you meet the man next door. He’s the head teacher at the
local school. Twice your age. Extraordinarily attractive. You find yourself
watching him. All the time. But you never dreamed that your innocent crush might
become a deadly obsession. Or that someone is watching you. In Lisa Jewell’s
latest “bone-chilling suspense” (People), no one is who they seem—and
everyone has something to hide. Perfect for fans of Gillian Flynn and Ruth Ware,
Watching You will keep you guessing as “Jewell teases out her twisty plot at just
the right pace” (Booklist, starred review) until the startling revelations on the very
last page.
200 recettes courtes et rapides à réaliser, de l’apéro au dessert. La liste des
accessoires Companion nécessaires à la réalisation de la recette. Des infos
utiles pour mieux organiser vos menus. Des ingrédients faciles à reconnaître et à
trouver. Des modes de programmation de l’appareil identifiables en un clin d’œil.
Ne soyez plus jamais à court d’idées pour vous régaler avec Companion !
Create culinary masterpieces with your KitchenAid stand mixer and its attachments. Fresh
bread, towering layer cakes, bakery-worthy cookies, chewy bagels, homemade pasta and
sausage"e"the possibilities are endless and delicious. 80 amazing recipes for recipes for every
occasion, all made using your KitchenAid stand mixer. Chapters include: cookies, bar cookies,
pies and tarts, cakes and cupcakes, desserts, yeast breads, quick breads and doughnuts,
coffee cakes, and entres. Recipes use the classic attachments that come with the stand mixer:
the flat beater, wire whip, and dough hook, along with several recipes that use popular
attachments like the pasta roller and cutters, food grinder, and spiralizer. Includes classic
recipes every home chef needs in their repertoire: Decadent Chocolate Layer Cake, Carrot
Cake, Pumpkin Cheesecake, Buttermilk Old-Fashioned Doughnuts, Classic Cinnamon Buns,
Fudgy Brownies, Pulled Pork, Eggs Benedict and so much more! Explore creative and
delicious flavor combinations in Mexican Hot Chocolate Cookies, Focaccia with Squash and
Olives, Parmesan-Herb Bagels and Mixed Berry Almond Cake. A two-page introduction covers
stand mixer and attachment basics and provides instructions for creating perfectly whipped
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eggs whites and a recipe for sweetened whipped cream. Every recipe has a beautiful color
photo
Discover your favorite character’s favorite desserts! From Hobbits to Willy Wonka, from
Nostradamus to Ghostbusters, from Harry Potter to Merlin, wizards and fantastic creatures
alike like to put a little sweetness in their daily lives. There are bites to snack and share,
charming cookies and cakes, and divine desserts that are full of mystery! Discover all their
wonderful recipes, including: Butterbeer (Harry Potter) Paige’s pecan tartlets (Charmed)
Gingerbread men (Shrek) Energy spheres from Dungeons and Dragons Peculiar’s eyes (Miss
Peregrine’s Home for Peculiar Children movie) Lucy Pevensie’s magic cordial (The
Chronicles of Narnia) Bilbo’s 111th birthday cake (The Lord of the Rings) Queenie Goldstein’s
strudel (Fantastic Beasts and Where to Find Them) And many, many more! Whether you are a
beginner wizard or a confirmed alchemist, you will see, dessert is fantastic!
TOUT POUR REUSSIR SA CUISINE : IDEE DECO, SOLUTIONS TECHNIQUES,
NOUVEAUX PRODUITS, ACTUALITE PROFESSIONNELLE
Simplissime - le livre de cuisine light le plus facile du monde. Cet ouvrage n’est pas un livre de
régime mais plutôt un recueil de près de 200 recettes légères (ou allégées), saines,
savoureuses et variées qui vient en réponse à la question que tout le monde se pose :
comment se nourrir au quotidien sans prendre de poids et en mangeant autre chose que trois
feuilles de salade, un yaourt et une pomme? Dans la lignée de Simplissime, le livre de cuisine
le plus facile du monde, les recettes sont faciles, rapides et réalisées en un tour de main avec
seulement 3 à 5 ingrédients. Super léger et vraiment bon, super rapide et sans vaisselle (ou
presque).
Quick to cook, nutritious and filling, there is often nothing more satisfying than a bowl of pasta.
Sabrina Fauda-Rôle takes pasta to new heights as she shares all her favourite ways to cook a
delicious bowl at record speed! With a stylish design and chapters covering Meat, Seafood,
Vegetarian and Cheese, Sabrina shares fresh, fun and easy recipes, from a classic spaghetti
with meatballs to interesting flavour combinations such as pasta with curried carrots and
sesame seeds. Sabrina’s magic method works with a wide variety of pasta types and shapes.
All the ingredients go into one pot, which cooks over a medium heat for 15 minutes. After
resting off the heat for 5 minutes, all the dishes are ready to top and serve. One-Pot Pasta
shows that even after a long day at work anyone can prepare a hearty, healthy and delicious
supper in under half an hour.
Les Recettes glacees offers an introduction to the world of ice-cream and iced desserts, and
reveals its special know-how in the field of ice-cream technology, basic recipes, ice-cream and
sorbet mixes, ice-sweets, ice-cups and ice-dishes.
190 recettes gourmandes pour vous simplifier le quotidien. Vous manquez de temps, mais ne
voulez pas manger de plats préparés ? Sortez votre robot cuiseur ! Classiques simplifiés,
recettes d'ailleurs, plats végétariens, recettes vapeur santé et desserts... Préparez vos
ingrédients, sélectionnez le bon mode de cuisson et c'est tout. Plus besoin de rester en
cuisine, votre robot surveille la cuisson !
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