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Mauritian Cuisine - The Best Recipes A collection of the best recipes from Mauritius. Bring the mouthwatering flavors of Mauritius home with this Cookbook by doing it yourself! Recipes include
Apricot and lentil soup, Ararat pilav (Rice with fruit), Barbunya plakisi (Red mullet plaki), Boraki, Kluch, Sukhdorov madzoon (Garlic and yoghurt sauce), Veal and burghul soup. Planet Cuisine
cookbooks provide a selection of the best recipes by country or region, illustrated with pictures.
The fear of the unknown bothers most of us, even if it comes at the cost of chasing our dreams. How many of us want to drop everything that we are doing and travel the world? How many of us
do? Neeraj Narayanan just did that, quitting his job one day and flying to Barcelona. Join him on his journey as he takes you rollicking across some countries in Europe and South East Asia,
motoring up high mountain passes, hiding in jungles and being part of crazy festivals, hoping to find pretty girls in pursuit but only ending up with furious bulls, bears, and gypsies on his tail. At
some point, he has almost no money left but his resolve to build a life out of travel doesn’t ebb. This is a witty yet heart-warming tale of one man’s solo journey for a year. While he goes to find
beautiful places, he ends up finding trust, compassion, and a universe conspiring to make all his dreams come true. This guy’s really on his own trip and promises to take you on one too!
"Creole cuisine for me personally is, when Orient and Occident are melting in my cooking pot and the result has its own character". Mauritian people inherited their delicious culinary from three
continents. The various cultures have enriched their kitchen and eating habits. The roots of Mauritian Creole kitchen reach up to Europe, India, Africa and China.
A vegetarian follow-up to the very popular Chinese Soul Food cookbook that includes 75 plant-based comfort food recipes you can make at home. Chinese Soul Food drew cooks into the kitchen
with the assurance they could make this cuisine at home. Though a popular cuisine across North America, Chinese food can be a little intimidating. But author Hsiao-Ching Chou's friendly and
accessible recipes work for everyone, including average home cooks. In this new collection, you'll find vegetarian recipes for stir-fries, rice and noodle dishes, soups, braises, and pickles. Of
course, the book wouldn't be complete without vegetarian versions of Chou's famously delicious dumplings, including soup dumplings and shu mai, as well as other dim sum delights. Separate
chapters feature egg and tofu recipes. From Cauliflower with Spiced Shallot Oil to Kung Pao Tofu Puffs, and from Hot and Sour Soup to Ma Po Tofu to Steamed Egg Custard, these recipes will
satisfy your every craving for classic Chinese comfort food--and all without meat. You will also find helpful information including essential equipment, core pantry ingredients (with acceptable
substitutions), ways to season and maintain a wok, and other practical tips that make this an approachable cookbook. Home cooks are gently guided toward becoming comfortable cooking
satisfying Chinese meals. Whether you're a vegetarian or simply reducing the amount of meat in your daily diet, these foolproof recipes are made to be cooked any night of the week. As the author
likes to say, any kitchen can be a Chinese kitchen!
The Bradt Travel Guide
Cookbook
Planting Advice & Recipes from Great Dixter
An Introduction to New African Cuisine – From Ghana With Love
Chinese Soul Food from around the World
Modern Cookery, for Private Families
THIS GUY’S ON HIS OWN TRIP
'I've been submerged in the cuisines and food culture of Spain and Italy for well over a decade and explored the many regions of these magnificent countries with their
markedly different styles and nuances. Throughout the years I've become more and more intrigued by the regions where the Moorish influence has left a pronounced mark
and combined seamlessly with the local flavours and ingredients to produce an exotic, full flavoured and vibrant cuisine.' Within these pages, Ben Tish explores this
further with over 100 mouth-watering recipes guaranteed to delight anyone who eats at your table. Spices, fruits and incredible flavours that the Moors introduced, such
as cumin, cardamom, saffron, coriander, ginger, apricots, watermelons and pomegranates were absorbed into the cultures of Spain, Sicily and Portugal, creating big
flavoured dishes with a sun-soaked, exotic taste of North Africa and the Arabic world combined with local heritage, all of which can be found in this book. With chapters
such as breakfast, brunch and bread, grilling and smoking, fresh, and sweet and sour, Ben offers his own interpretations of these classic recipes, including shakshuka, red
prawn crudo, spiced venison and quince pinchos, wood-baked Moorish chicken pine nut and raisin pie, slow cooked fish and shellfish stew with saffron and star anise and
octopus and smoked paprika with black beans and rice. This food to share and enjoy, bringing a little extra flavour to your kitchen.
Mauritian cuisine with its history and recipes by Madeleine and Clancy Philippe
From RockRecipes.com creator Barry C. Parsons' home kitchen to yours - Rock Recipes: The Best Food from my Newfoundland Kitchen gathers together some of the most
popular dishes Parsons has ever posted - and includes a healthy serving of brand new fare as well! A self-described "lifelong food obsessive", Parsons has spent years
developing and adapting recipes in his own kitchen for his popular blog. After seven years in business, RockRecipes.com boasts close to 200,000 followers, both in Canada
and in the USA. Linger over a decadent weekend brunch, tuck into family-favourite slow cooked suppers, or solve the weeknight crunch with Parsons' foolproof thirtyminute meals. From Double Crunch Honey Garlic Chicken Breasts to Sticky Toffee Pudding and Coconut Cream Pie, Parsons' own creations and adaptations of traditional
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recipes are triple-tested - and all come with Parsons' signature Newfoundland twist!
This emotional rollercoaster describes the journey of one man losing his lifelong partner to cancer and details how he tries to come to terms with the bereavement and
prepares to face life without her. It is an absorbing read, taking you right back to the early days of courtship and romance, and how the young couple married and moved
from their native land in Mauritius to set up life in Australia. Cancer appears on the fringe of things with minor effect until Clancy's wife Madeleine is diagnosed with the
disease herself. The couple's courageous ongoing battle over a number of years is detailed along with the emotional highs and lows many families face when dealing with
this disease in their midst. What makes this book stand out above others is that the author has with great openness, honesty and often raw intimate detail poured out his
heart as he struggles in his efforts to save his wife from what turns out to be a terminal illness. After her passing, the reader is left feeling the emptiness, the loss and
utter despair as if it was their own. The remainder of the story will surprise and provide plenty of food for thought. There are few authors who can in the simplicity of their
writing make the words smile through the tears. A beautiful never-ending love story showing great courage from both sides of the divide.
Mauritius
This Is a Book About Dumplings
Recipes of the Liked and Shared
Rodrigues. Reunion
The Drinking Woman’s Diet: A Liver-Friendly Lifestyle Guide
Gennaro's Limoni
The Recipes of Africa
Facebook Foodie, Monique Labat has compiled a collection of recipes which thanks to social media has circumnavigated the virtual globe. Friends and family have "Liked" and
"Shared" food photographs and asked where the recipes can be found. Challenges have been set on Monique's Facebook page. Three years of cooking, photographing, eating, liking
and sharing have made this a fun food journey! Take a look at Monique's food website www.palmheartsandpineapples.com
Ask a foodie about the Amalfi Coast and lemons immediately spring to mind. The sweet, aromatic, large and thick-skinned Sfusato Amalfitano is the extraordinary and delectable
citrus fruit which Gennaro Contaldo grew up with. Lemons were and still are a part of daily life for locals of the Amalfi Coast, and, when Gennaro came to the UK over 40 years ago
he continued this tradition. From a sliver of zest in his morning espresso to helping with minor ailments and even household chores, lemons have a wealth of uses. No part of the
lemon is wasted – flesh, pith and skin are chopped into salads, juice is drizzled over meat, fish and veggies, while the aromatic zest adds a complexity to a dish's flavour. Even the
leaves are used to wrap meat, fish and cheese for extra flavour, or finely chopped and made into a tea infusion. Lemons can cleanse, refresh, preserve, ‘cook’ and add a vibrant
flavour to dishes as giving colour and an uplifting aroma. From Ravioli with Ricotta, Lemon and Mint, and Sicilian Chicken Involtini, to Lemon Biscuits, and Coffee and Lemon Semifreddo, this is not only a beautiful and inspiring homage to the most revered of fruit but Gennaro's most inspirational book to date. Chapters are: Introduction – including The
Amalfi Lemon and Lemons in the Kitchen; Small Plates; Vegetables; Fish; Meat; Desserts; Drinks & Preserves; Sauces & Dressings.
It’s sensuous summer all year long with Nigella -- in a fabulous new cookbook that draws on the best from all over the world: to tie in with her new 8-part television series. Summer
food doesn’t have to be eaten just in summer. Even on our coldest days, indeed especially then, we need to summon up a little warmth on our plate. Summer cooking is relaxed
cooking that conjures up a mood of sunny expansiveness: easy cooking, easy eating. No one wants to slave over a hot stove for hours: the keynote, as ever with Nigella, is simplicity.
The ideal is of lazy abundance. The food of Italy and Spain, the fragrant mezze of the Eastern Mediterranean, the traditional strawberries-and-cream feel of an English summer
afternoon: all these notes and flavours are reflected in Forever Summer. The uniting force is attitude as well as palate so the food is far-reaching but personalised, and fresh so that
it fits in with the way we live. It’s a way of celebrating summer while it lasts, and extending it into the months beyond. Forever Summer has the practical appeal of a cookbook as
well as the aspirational lure of a travel book, the sort one might flick through longingly in winter, dreaming of much-needed sunshine.
A James Beard Award-winning author outlines a revisionist approach to classic Indian cooking, instructing home cooks on the potentially health-bolstering properties of correctly
applied seasonings and spices in a treasury of 190 regional recipes. 600,000 first printing.
Forever Summer
The Cuisine of Western China, from New York's Favorite Noodle Shop
Xi'an Famous Foods
Spectacular Cakes, Custards and More, Inspired by the Flavors of India
Facebook Foodie
The Rough Guide to Mauritius
Power Plates

Do you love your wine but worry about your health and weight? This book is crammed full of ideas, advice from specialists, and tried and tested
recommendations to help maintain your health without giving up your love of wine and fine food. The book addresses these serious issues in a lighthearted way, through a lens of living in France and with a nod to how ‘French Women do it’. This is not so much a simple diet book as a fascinating
lifestyle guide.
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An authoritative history of the foods of India, complete with recipes, ranges from the imperial kitchen of the Mughal invader Babur to the smoky
cookhouse of the British Raj and includes information on the influence of various food traditions on the evolution of Indian specialties.
The owner of a beloved Paris wine shop, bar, and café shares the secrets of effortless French entertaining in this lushly photographed guide
featuring 50 recipes for simple, grazing-style food. "Camille shows us that keeping it simple, trying new wines, and making food that's direct is all
we need for a great experience."--Andrew Tarlow, owner of The Marlow Collective Inspired by the stylish, intimate, and laid-back vibes of La
Buvette--a tiny wine shop that doubles as a bar and café--in Paris's 11th Arrondissement, this guide to wine, food, and Parisian lifestyle unlocks the
secrets to achieving that coveted je ne sais quoi style of entertaining, along with revealing the best of the City of Light. La Buvette's owner, Camille
Fourmont, offers a look into the wine notes she uses to stock her shop and the incredible recipes she prepares in the shop's miniscule "kitchen"
space. She also introduces some of Paris's best wine and food makers in intimate portraits. Included are fifty recipes for easy and delicious snacks
and full meals perfect for impromptu grazing-style entertaining--with plenty of wine--such as Camille's "famous" Giant Beans with Citrus Zest;
Pickled Egg with Furikake; Canned Sardines and Burnt Lemon; Baguette, Butter, and White Peach and Verbena Jam; and Crème Caramel. With tips
on selecting wine and sourcing antique kitchenware, recreating the charm and ease of Parisian-style entertaining has never been so enjoyable.
Whether you are traveling to Paris or bringing a piece of the City of Light into your home, you'll learn how to drink, eat, and shop like a true
Parisian.
The eagerly anticipated follow-up to the author’s award-winning Bones and Fat, Odd Bits features over 100 recipes devoted to the “rest of the
animal,” those under-appreciated but incredibly flavorful and versatile alternative cuts of meat. We’re all familiar with the prime cuts—the beef
tenderloin, rack of lamb, and pork chops. But what about kidneys, tripe, liver, belly, cheek, and shank? Odd Bits will not only restore our taste for
these cuts, but will also remove the mystery of cooking with offal, so food lovers can approach them as confidently as they would a steak. From the
familiar (pork belly), to the novel (cockscomb), to the downright challenging (lamb testicles), Jennifer McLagan provides expert advice and delicious
recipes to make these odd bits part of every enthusiastic cook’s repertoire.
The Best Food from My Newfoundland Kitchen
The Island Kitchen
Rock Recipes
Madeleine - Losing a Soul Mate to Cancer
La Case Kreol - Mauritius
The Best of Mauritian Cuisine
A Taste of Mauritius

Rough Guides Snapshot Mauritius (includes Port Louis, the northern islands, Black River Gorges National Park, Mahébourg, Blue Bay, le aux Aigrettes, Le Morne Peninsula and Rodrigues).
Rough Guides Snapshot Mauritius is the ultimate travel guide to this idyllic tropical island. It leads you through the country with reliable information and insightful coverage of all the main
attractions, from the bustling capital of St Louis and its photogenic historic counterpart, Mahébourg, to the famed beaches of the north and forested slopes of Black River Gorges National Park.
Detailed maps and up-to-date listings pinpoint the best cafés, restaurants, hotels, shops, bars and nightlife, ensuring you make the most of your trip. Packed with pre-departure advice and
practical tips, the Basics section contains all the information you need to travel around Mauritius, including transport, accommodation, food, drink, costs and health, while Contexts fills you in on
history, beliefs and music and includes a handy Language section. Full coverage: Port Louis, Turtle Bay, Trou aux Biches, Grand Baie, Grand Gaube, the northern islands, Pamplemousses, Trou
d'Eau Douce, le aux Cerfs, the Bambous Mountains, Vieux Grand Port, Tamarin Falls, Curepipe, Le Pouce and the Moka Mountains, the Black River Gorges National Park, Mahébourg,
Blue Bay and Pointe d'Esny, le aux Aigrettes, La Vanille Réserve des Mascareignes, Souillac, Bel Ombre, Flic en Flac, Tamarin, Chamarel, La Gaulette, Le Morne Peninsula and Rodrigues
and its offshore islands.
Remix classic Ghanaian dishes for the modern kitchen in a cookbook that is "bright, bold, and bursting with flavor" (Bryant Terry) and “provides a new perspective and a sense of wonder for
Ghanaian cooking” (Sicily Sierra) Celebrated cook and writer Zoe Adjonyoh passionately believes we are on the cusp of an African food revolution. First published to widespread acclaim in the
United Kingdom, Zoe’s Ghana Kitchen began as a pop-up restaurant in London featuring dishes such as Pan-Roasted Cod with Grains of Paradise, Nkruma (Okra) Tempura, Cubeb-Spiced
Shortbread, and Coconut and Cassava Cake. Soon those dishes evolved into this tempting and celebratory cookbook, newly revised and updated for American cooks. Join Zoe as she shares the
beauty of Ghana’s markets, culture, and cuisine, and tells the evocative story of using these tastes and food traditions to navigate her own identity. Whether you are familiar with the delights of
Ghanaian cuisine or new to the bold flavors of West Africa, this book contains inspiration for extraordinary home cooking, in dishes such as: Simple Fried Plantains Red Red Stew Red Snapper
and Yam Croquettes Bofrot Doughnuts Nkatsenkwan (Peanut Butter Stew with Lamb) Jollof Fried Chicken Ghana-fied Caesar Salad and more With flexible recipes for hearty salads, quick and
wholesome dinners, flavorful feasts, and much more, Zoe’s Ghana Kitchen brings truly exciting and flavor-packed dishes into your kitchen. This is contemporary African food for simply
everyone.
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**AS SEEN ON CHANNEL 4** 130 brand-new recipes to cook up at home, any day of the week... Following their bestselling Fast 800 Recipe Book, Dr Clare Bailey and Justine Pattison return
with a fabulous new cookbook, featuring super-simple recipes to enable you to eat well with minimum prep time on your fasting days. All of the dishes in this book are based on the Mediterranean
style of eating now proven to revolutionise your health, and many can be thrown together from freezer or store-cupboard staples. There are numerous vegetarian options, plus simple ways to
expand meals for non-fast days or when you are eating with friends or family. With everything from salads and wraps to winter stews and curries, The Fast 800 Easy will help you rustle up
delicious, nutritious meals in minutes - food that tastes so good you won't feel the low calorie count. 'One word - brilliant! I lost 28lb in 9-10 weeks and 7 inches off my waist. Also dropped 2 clothes
sizes. Love this programme!' - Anne INCLUDES 8 WEEKS OF CALORIE-COUNTED MEAL PLANS
Originally produced to raise funds for 'The Training Home for Girls, Kenilworth', Guy's Cliffe, Warwick in 1912, this book contains 300 recipes covering meat, savories and soup; puddings,
sweets, and cakes; jams, pickles and chutneys. These were all supplied by many different people who presumably had some connection with the home and this has created a splendid variety of
dishes including a recipe for 'A good kitchen soap'. All of the contributors are acknowledged and this adds to the interest. Many of the recipes would not be found in the cookery books popular
today and will appeal to amateur and professional cooks alike who are looking to add variety to their menus. When this book was first produced it was the norm to have servants and that is
reflected in some of the preparation times. Nevertheless not everybody is looking for the quick fix.
Deliciously Doable Ways to Cook Greens, Tofu, and Other Plant-Based Ingredients
Quick and simple recipes to make your 800-calorie days even easier
Wine, Food, and Tourism Marketing
Curry
Mauritian Cuisine
The Best Recipes
Moorish
Curry is a dish that doesn't quite exist, but, as this wildly funny and sharp essay points out, a dish that doesn't properly exist can have infinite, equally authentic variations. By
grappling with novels, recipes, travelogues, pop culture, and his own upbringing, Naben Ruthnum depicts how the distinctive taste of curry has often become maladroit
shorthand for brown identity. With the sardonic wit of Gita Mehta's Karma Cola and the refined, obsessive palette of Bill Buford's Heat, Ruthnum sinks his teeth into the story
of how the beloved flavor calcified into an aesthetic genre that limits the imaginations of writers, readers, and eaters. Following in the footsteps of Salman Rushdie's Imaginary
Homelands, Curry cracks open anew the staid narrative of an authentically Indian diasporic experience. Naben Ruthnum won the Journey Prize for his short fiction, has been a
National Post books columnist, and has written books and cultural criticism for the Globe and Mail, Hazlitt, and the Walrus. His crime fiction has appeared in Ellery Queen's
Mystery Magazine and Joyland, and his pseudonym Nathan Ripley's first novel will appear in 2018. Ruthnum lives in Toronto.
Shelina knows how easy it is to let a busy lifestyle get in the way of looking after your health. Here, the food-loving MasterChef winner shares her favourite healthy recipes,
inspired by exotic holidays and her Mauritian heritage, that helped her lose over 20 kilos (3 stone). Her diet is simple - homemade, whole food, packed with flavour and colour.
Her recipes will keep you feeling full and happy as you shed the pounds and get into the best health - try Steamed Hake with Wasabi, Soy and Ginger, Baked Moroccan Eggs,
Braised Chicken with Tamarind and Pak Choi, Roasted Aubergines with Fennel and Labneh and Make-ahead Banana Bread and Orange Blossom and Rose Creme Brulee. This is
healthy eating made simple, effortless and sustainable. Includes beautiful food photography and each delicious recipe comes with a calorie, sugar and fat count per portion so
you know exactly what you're eating. All recipes have been nutritionally approved.
The May Faces Of Mauritius, A Meeting Place Of Three Continents, Are Mirrored In Its Cuisine. The Food Of This Island Is Equally Rustic In Its Simplicity And Dazzling In Its
Refinement. Three Centuries Of Cohabitation Have Favoued An Insular Regional Gastronomy Which Draws From, But Never Represses, Its Various Origins. This Book Is A
Modest Culinary Anthology Written For Visitors And Countrymen Alike - A Random Journey Through Our Kitchens, With Special Attention To Indigenous Resources. Contents:
Introduction - Vegetables And Fruits - Fish And Shellfish - Poultry, Meat, And Game, Recipes From Other Indian Ocean Islands - Deserts And Pastries - Index. Condition Good.
Ever stopped to read the list of ingredients in the products you use every day? In Low Tox Life, activist and educator Alexx Stuart gently clears a path through the maze of massmarket ingredient cocktails, focusing on four key areas: Body, Home, Food and Mind. Sharing the latest science and advice from experts in each area, Alexx tackles everything
from endocrine-disruptors in beauty products to the challenge of going low plastic in a high-plastic world, and how to clean without a hit of harmful toxins. You don't need to
be a fulltime homesteader with a cupboard full of organic linens to go low tox. Start small, switching or ditching one nasty at a time, and enjoy the process as a positive one for
you and the planet.
Recipes from Mauritius and the Indian Ocean
Simple, Delectable Dishes from India, Pakistan, Bangladesh, & Sri Lanka
Zoe's Ghana Kitchen
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Sunshine on a Plate
Get Some Sunshine into Your Life, Lose Weight and Feel Amazing ‒ Over 120 Delicious Recipes
Recipes and Wine Notes from Paris
300 Tested Recipes
Expert planting advice for growing fruit and vegetables in pots from the acclaimed English garden - with 50 delicious recipes Beautifully illustrated, Grow Fruit & Vegetables in Pots provides
clear, practical information on growing fruit and vegetables in containers, whether that be a window box or a terracotta pot on a balcony. Aaron Bertelsen of the acclaimed English garden at Great
Dixter will guide you through what to grow, which pots to use, give personal tips on varieties to choose, and advice on cultivation and care. Featuring more than 50 delicious recipes, Bertelsen
shows that lack of space is no barrier to growing what you want to eat, and proves that harvesting and cooking food you have grown yourself is a total pleasure, with dishes that showcase a few
perfectly chosen - and personally grown - ingredients.
The long-awaited cookbook from an iconic New York restaurant, revealing never-before-published recipes Since its humble opening in 2005, Xi’an Famous Foods has expanded from one stall in
Flushing to 14 locations in Manhattan, Brooklyn, and Queens. CEO Jason Wang divulges the untold story of how this empire came to be, alongside the never-before-published recipes that helped
create this New York City icon. From heavenly ribbons of liang pi doused in a bright vinegar sauce to ï¬‚atbread ï¬?lled with caramelized pork to cumin lamb over hand-pulled Biang Biang
noodles, this cookbook helps home cooks make the dishes that fans of Xi’an Famous Foods line up for while also exploring the vibrant cuisine and culture of Xi’an. Transporting readers to the
streets of Xi’an and the kitchens of New York’s Chinatown, Xi’an Famous Foods is the cookbook that fans of Xi’an Famous Foods have been waiting for.
The Bradt guide is the most comprehensive book on the market to the Mascarene islands of Mauritius, its dependency Rodrigues and the French island of Réunion. It is the only guide to cover the
full range of dining and accommodation options, from shoestring to luxury. It offers greater coverage of flora, fauna and conservation projects than other guides, as well as in-depth information on
outdoor pursuits, beaches, food, culture and language. Whether visitors want to chill out amid Rodrigues's simple charms, hike through the volcanic landscapes of Réunion, or get married in
Mauritius, the information is here.
Sweeten Any Occasion with Bold, Unforgettable Desserts From Brown Butter Ghee Shortbread Cookies to Pomegranate Curd Brownies, these decadently spiced, versatile recipes are a joy to
make and share. Drawing inspiration from her Indian-American upbringing and experience on MasterChef, Hetal Vasavada infuses every creation with the flavors of her heritage. The results are
remarkable treats like Mango Lassi French Macarons and Ginger–Chai Chocolate Pot de Crème. Whip up a batch of small sweets (mithai) like Sesame Seed Brittle and Bourbon Biscuits, or
impress guests with a fantastic breakfast like Banana Custard Brioche Donuts. The Gulab Jamun Cake, inspired by the quintessential Indian dough-balls soaked in spiced syrup, is the perfect
showstopper for any gathering. Simple techniques and smart shortcuts make it easy to create familiar flavors or experiment with new ones. With delectable ingredients like ginger, cardamom,
saffron, fennel and rose, every bite is worth celebrating.
Milk & Cardamom
A Cookbook
A handbook for a healthy you and a happy planet
At Home with Madhur Jaffrey
To Find His Way, He Dared To Be Lost!
The Hakka Cookbook
Vibrant Italian Recipes Celebrating the Lemon
Focused on the art of crafting complete, balanced meals that deliver sustained energy and nourishment, this book features 100 compelling and delicious
recipes that just happen to be vegan. These 100 recipes for wholesome and nourishing vegan food from blogger, nutritionist, and Food52 author Gena
Hamshaw help you make delicious vegan meals that deliver balanced and sustained energy. Every recipe contains the key macronutrients of healthy fats,
complex carbohydrates, and proteins, which together make for a complete meal--things like Smoky Red Lentil Stew with Chard, and Falafel Bowls with
Freekah and Cauliflower. Photographs accompany each recipe, showing how Gena's simple techniques and fresh ingredients yield delicious meals.
Additional tips and tricks for taking food on the go, and for cooking ahead on the weekend for quick weekday lunches and dinners, round out the collection.
Veteran food writer Linda Lau Anusasananan opens the world of Hakka cooking to Western audiences in this fascinating chronicle that traces the rustic
cuisine to its roots in a history of multiple migrations. Beginning in her grandmother’s kitchen in California, Anusasananan travels to her family’s home in
China, and from there fans out to embrace Hakka cooking across the globe—including Hong Kong, Taiwan, Singapore, Malaysia, Canada, Peru, and beyond.
More than thirty home cooks and chefs share their experiences of the Hakka diaspora as they contribute over 140 recipes for everyday Chinese comfort
food as well as more elaborate festive specialties. This book likens Hakka cooking to a nomadic type of "soul food," or a hearty cooking tradition that
responds to a shared history of hardship and oppression. Earthy, honest, and robust, it reflects the diversity of the estimated 75 million Hakka living in
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China and greater Asia, and in scattered communities around the world—yet still retains a core flavor and technique. Anusasananan’s deep personal
connection to the tradition, together with her extensive experience testing and developing recipes, make this book both an intimate journey of discovery
and an exciting introduction to a vibrant cuisine.
Make Your Dumpling Dreams Come True For Brendan Pang, MasterChef Australia alum and founder of Bumplings restaurant, it all started in his
grandmother’s kitchen, where one bite of Grandmère’s Fried Shrimp Wontons sparked his lifelong dumpling obsession. Now he’s sharing the recipe that
started it all, along with dozens of classic and contemporary dumplings, accompanying dishes and knockout sauces. His simple, impressive recipes break
down the steps to help you make the dumplings of your dreams and have a blast doing it. Inspired by his family’s Chinese and Mauritian background,
Brendan covers classic Chinese-style dumplings and playful new creations. Traditional flavors feel fresh in recipes like Chinese Spicy Beef Potstickers,
Shanghai Soup Dumplings and Chicken and Ginger Jiaozi. Shake things up with Purple Miso Roasted Eggplant Potstickers and Red Curry Chicken Wonton
Soup. Round out the table with Spicy Dan Dan Noodles, BBQ Pork Steamed Buns, Tea- Smoked Duck Breast and plenty of dipping sauces. It’s easy to make
your own dumpling wrappers from scratch, or start with store-bought and dive into the art of shaping. No experience or special equipment necessary! With
Brendan by your side, there’s no need to fear making dumplings at home. Boiled, steamed or fried—the only thing better than that first bite of a juicy
dumpling is knowing you made it yourself.
SHORTLISTED FOR THE JANE GRIGSON TRUST AWARD 2019 'The Island Kitchen has lifted my spirits and made me hungry and happy in equal measure'
Nigella Lawson This ravishing cookbook will take you on a journey around the Indian Ocean islands, to taste the flavours of the colourful markets of
Mauritius, the aromatic spice gardens of the Seychelles, the fishing coasts of the Maldives, the lagoons of Mayotte and the forests of Madagascar. Selina
Periampillai, born in London but of Mauritian descent, celebrates the vibrant home-cooking of the islands, with dishes such as Sticky chicken with garlic &
ginger, Mustard- & turmeric-marinated tuna, Seychellois aubergine & chickpea cari, and Pineapple upside-down cake with cardamom cream. With 80 simple
recipes for everything from quick mid-week suppers to large rum-fuelled gatherings, and beautiful food photography and illustrations, this book will take
you straight to the warm, welcoming kitchens of these beautiful islands.
Vibrant recipes from the Mediterranean
The Fast 800 Easy
Vegetarian Chinese Soul Food
A Tale of Cooks and Conquerors
The Sunshine Diet
100 Nutritionally Balanced, One-Dish Vegan Meals [A Cookbook]
A Beginner's Guide to Mauritian Creole
Get the advantage you need to compete in the worldwide food and wine tourism marketplace! Wine, Food, and Tourism Marketing is an overview of contemporary
practices and trends in food and wine tourism marketing. International in scope, the book draws on studies from Canada, England, France, New Zealand, South
Africa, and Scotland for analyses of contemporary practices and trends that help you develop, implement, and maintain strategic competitive advantages. The
book looks at case studies of business operations, seasonality, destination image, and the development of business networks. Equally valuable as a professional
resource for practitioners and as a textbook for upper-level and graduate students in tourism, hospitality, and wine and food studies, Wine, Food, and Tourism
Marketing examines the importance of food and wine tourism to rural regional development. The book presents destination management planning and marketing
initiatives for specific markets that can be easily adapted and applied to a wider range of wine tourism settings. Tourism marketing researchers and academics
address vital issues such as the importance of collective marketing strategies, viticulture, design factors for online tourism information, and the use of food
images in promotional material and positioning strategies. The book includes: a 2001 research study on French public sector management of wine tourism an
examination of the cider industry in Somerset, England a look at the implications of non resident tourist markets on British Columbia’s emerging wine tourism
industry an analysis of the types of food images used in French regional tourism brochures a national study of seasonality issues on wine tourism in New Zealand
a look at post-apartheid tourism trends on South Africa’s Western Cape a survey of eight wineries on the Niagara Falls wine route with implications for marketing
strategies a study of the use of local and regional food for destination marketing of South Africa a look at how food-related tourism in the United Kingdom is
being promoted using the World Wide Web Wine, Food, and Tourism Marketing is an essential read for practitioners and educators involved in tourism and
hospitality, marketing, food and wine studies, and rural regional development.
In 2012 over 6.5 million viewers watched Shelina triumph in the MasterChef final: with her instinctive spicing and intense flavours, she brought Mauritian food to
TV for the first time, inspiring legions of home cooks to try out her recipes at home. Mauritius is a melting pot of cultures and Shelina's food reflects that,
encompassing Creole, French, Indian, African, British and Chinese influences. From Gajaks, street food such as chilli cakes and daal puri (flatbreads with split
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peas), to vegetarian chickpea and sweet potato curry and black lentil fricassée, there is an emphasis on freshness and subtle spicing. The island's French heritage
can be seen in classic Mauritian dishes such as Lamb 'La Daube', aubergine toufé and king prawn rougaille. Many of the curries, pulses and rice dishes are
vegetarian and gluten-free. Plus, from the 'Mango Queen', there are enticing desserts including mango creme brulée and spiced tea rum baba. Sunshine on a
Plate showcases the food of this beautiful island in Shelina's unique home cooking. With family-friendly, time-saving recipes and beautiful photography on
location in Mauritius, this book will make Shelina a true star of the cookery world.
Besides the renowned sun, sea and sand, the Mascarene Islands offer outdoor opportunities aplenty, such as cycling, mountain hiking and watersports, as well as
beautiful wildlife and national parks. The guide offers information on what to see and do region-by-region
La Buvette
Low Tox Life
Exotic Cuisine of Mauritius
Odd Bits
Eating, Reading, and Race
Mauritius, Rodrigues, Reunion
How to Cook the Rest of the Animal [A Cookbook]
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