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Jamies Comfort Food
Jamie's new cookbook brings together 100 ultimate comfort food recipes from around
the world. It's all about the dishes that are close to your heart, that put a smile on your
face and make you feel happy, loved, safe and secure. Inspired by everything from
childhood memories to the changing of the seasons, and taking into account the guilty
pleasures and sweet indulgences that everyone enjoys, it's brimming with exciting
recipes you'll fall in love with. Jamie's Comfort Food is all about the food you really want
to eat, made exactly how you like it. With this in mind, the book features ultimate
versions of all-time favourites, and also introduces cherished dishes from countries
around the world, providing a delicious recipe for every occasion. This isn't everyday
cooking - this is about weekends, holidays, celebrations and occasions. Whether you're
home alone, or sharing the love with a big group of family or friends, there really is
something for everyone. Celebrating the beauty of good food is at the heart of this
book, and it's jam-packed with incredible photography. Written in Jamie's usual down-toearth and easy-to-understand style, the methods are precise and have been tested to
the hilt, so are guaranteed to work, but this time Jamie has turned the edit filter off, and
shares extra hints, tips and ideas throughout to ensure you achieve the best possible
results. This is about making food the very best it can be, and embracing the rituals of
cooking. Recipes include everything from mighty moussaka, delicate gyoza with crispy
wings, steaming ramen and katsu curry to super eggs Benedict, scrumptious sticky
toffee pudding and tutti frutti pear tarte tatin. Treat yourself, and your loved ones, with
Jamie's Comfort Food.
Get cooking simple, comforting food with a twist, with Happy Days with the Naked Chef
This cookbook is all about creating simple and homely food, but which is still packed full
of flavour and fun. Jamie shows readers that with just a little planning, it is possible to
create meals that friends and families will talk about for years to come. As well as loads
of delicious recipes, Jamie also gives you some handy tips for getting kids excited
about food, and how to have a healthy and balanced diet. Recipes you'll soon be
enjoying include: · Good old STEAK and GUINNESS PIE · Layered FOCACCIA with
CHEESE and ROCKET · COURGETTE SALAD with MINT, GARLIC, RED CHILLI,
LEMON & extra virgin olive oil · PARSNIP & PANCETTA TAGLIATELLE with
PARMESAN and BUTTER · Lovely LEMON CURDY PUD Divided into chapters on
Herbs, Comfort Grub, Quick Fixes, Kids' Club, More Simple Salads, Dressings, Pasta,
Something Fishy Going On, Nice Bit of Meat, And Loads of Veg, The Wonderful World
of Bread, Desserts andBevvies, you'll be cooking different and delicious recipes in no
time. 'There is only one Jamie Oliver. Great to watch. Great to cook' Delia Smith
____________ Celebrating the 20th anniversary of The Naked Chef Penguin are rereleasing Jamie's first five cookbooks as beautiful Hardback Anniversary Editions - an
essential for every kitchen. The Naked Chef The Return of the Naked Chef Happy Days
with the Naked Chef Jamie's Kitchen Jamie's Dinners '20 years on . . . Does it stand the
test of my kitchen? The answer is a resounding yes. Jamie's genius is in creating
maximum flavour from quick, easy-to-follow recipes . . . It hasn't dated at all' Daily
Telegraph on The Naked Chef _____________
Enjoy the meals you've always loved...guilt-free! Over 200 recipes for traditional
favorites (like creamy macaroni and cheese and fragrant cinnamon rolls) come
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complete with terrific low-fat tips that make them healthier, but just as tasty. They've all
been developed, tested, and re-tested by Jamie Gwen, food producer and stylist for
Emeril. You'll get nutritional breakdowns for the standard and healthy versions, making
it a cinch to calculate fat, calories, cholesterol, protein, and carbohydrates.
Jamie Oliver will teach you to cook from scratch in the Ministry of Food.Sixty years ago
food was in short supply and malnutrition rates were high. The
Jamie's Dinners is a collection of simple, modern family favourites 'There is only one
Jamie Oliver. Great to watch. Great to cook' Delia Smith Packed with a huge array of
recipes, from very humble classics to exciting new flavours, this is the perfect cookbook
for both beginners and pros alike, and with loads of recipes that the whole family will
love. With chapters on Sarnies, Salads, Soups, Vegetables, Pasta, Meat, Fish and
Desserts, as well as a section on 5-minute wonders and kitchen tips & tricks, this really
is a comprehensive cookbook for everyone. Delicious recipes include: · PARMESAN
FISH FILLETS with AVOCADO and CRESS SALAD · Awesome SPINACH & RICOTTA
CANNELLONI · Summer CHICKPEA SALAD · Super-tasty SPANISH ROAST
CHICKEN · STICKY TOFFEE PUDDING ____________ Celebrating the 20th
anniversary of The Naked Chef Penguin are re-releasing Jamie's first five cookbooks
as beautiful Hardback Anniversary Editions - an essential for every kitchen. The Naked
Chef The Return of the Naked Chef Happy Days with the Naked Chef Jamie's Kitchen
Jamie's Dinners '20 years on . . . Does it stand the test of my kitchen? The answer is a
resounding yes. Jamie's genius is in creating maximum flavour from quick, easy-tofollow recipes . . . It hasn't dated at all' Daily Telegraph on The Naked Chef
_____________
What happened when one of today's best-loved food writers had a change of appetite?
Here are the dishes that Diana Henry created when she started to crave a different kind
of diet - less meat and heavy food, more vegetable-, fish-, and grain-based dishes often inspired by the food of the Middle East and Far East, but also drawing on cuisines
from Georgia to Scandinavia. In her year of good eating, Diana lost weight, but this was
about much more than weight loss - lead by taste, it was about discovering a healthier,
fresher way of eating. From a Cambodian salad of shrimps, grapefruit, toasted coconut,
and mint or North African mackerel with cumin to blood orange and cardamom sorbet,
the magical dishes in this book are bursting with flavor, with goodness and with color.
Peppering the recipes is Diana's inimitable writing on everything from the miracle of
broth to the great carbohydrate debate. Above all, this is about opening up our palates
to new possibilities. There is no austerity here, simply fabulous food that nourishes
body and soul.
Jamie's first book - the one that started it all. The Naked Chef was born out of the idea
to strip down restaurant techniques to their bare essentials and create cool dishes for
everyone to cook at home, and get boys back in the kitchen! It's all about having a
laugh with fun, delicious food from a young person's perspective. _________
Celebrating the 20th anniversary of The Naked Chef Penguin are re-releasing Jamie's
first five cookbooks as beautiful Hardback Anniversary Editions. The Naked Chef The
Return of the Naked Chef Happy Days with the Naked Chef Jamie's Kitchen Jamie's
Dinners _________ 'Simply brilliant cooking, and Jamie's recipes are a joy' Nigel Slater
'There is only one Jamie Oliver. Great to watch. Great to cook' Delia Smith
Having grown up in his parents’ gastropub, Jamie Oliver has always had a special
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place in his heart for British cooking. And in recent years there’s been an exciting
revolution in the British food world in general. English chefs, producers, and artisans
are retracing old recipes, rediscovering quality ingredients, and focusing on simplicity
and quality. Jamie celebrates the best of the old and new (including classic British
immigrant food) in his first cookbook focused on England. Here are over 130 great,
easy-to-prepare recipes, ranging from salads—Heavenly Salmon and Epic Roast
Chicken; to puddings—Rhubarb and Rice Pudding and Citrus Cheesecake Pots; to
Sunday lunch—Guinness Lamb Shanks and Roast Quail Skewers; and, of course, the
crumbliest scones. America has already fallen for the new British gastropub cooking,
with popular restaurants by chefs such as April Bloomfield of The Spotted Pig and the
John Dory. Now Jamie shows how to make the same delicious food at home. This is
definitely not your grandmother’s mushy peas!

Cook up an epic feast for friends and family with Jamie Oliver's new cookbook.
Packed with show-stopping dishes for the weekend and special occasions, this is
the ultimate in indulgent food. Learn and master the dishes made in the famous
café on Southend pier by Jamie and his star-studded guests. From Party-time
Mexican tacos with zingy salsa and sticky BBQ British ribs, to Steak & Stilton pie
and the Ultimate veggie lasagne made with smoky aubergine, we're talking about
big-hitting, crowd-pleasing recipes that everyone will love. Peppered with
beautiful photography of the pier and café, bringing that wonderful sense of
seaside nostalgia, this is certainly a visual as well as a culinary feast. It's all about
sharing and celebrating the joy of good food. Treat yourself and your loved ones
to this incredible selection of full-on weekend feasts from Jamie.
#1 INTERNATIONAL BESTSELLER Welcome friends and family back around
your table with Jamie Oliver’s brand-new cookbook, Together – a joyous
celebration of incredible food to share. Being with our loved ones has never felt
so important, and great food is the perfect excuse to get together. Each chapter
features a meal, from seasonal feasts to curry nights, with a simple, achievable
menu that can be mostly prepped ahead. Jamie’s aim – whether you’re
following the full meal or choosing just one of the 130 individual recipes – is to
minimize your time in the kitchen so you can maximize the time you spend with
your guests. Jamie’s Together also helps to take the stress out of cooking by
arming you with tips, tricks, and hacks to stay organized and get ahead of the
game. Inspirational but practical, Together is about comfort, celebration, creating
new memories, and, above all, sharing fantastic food. This is about memorable
meals, made easy. Let’s dig in – together! This edition has been adapted for the
US market. Praise for Jamie’s 7 Ways: “Cooking dinner just got easier (and
tastier). Brilliant” – Mail on Sunday “Easy, achievable and delicious; Oliver has
created another fail-safe cookbook for families” – Daily Telegraph “Perfect for
anyone stuck in a cookery rut and in need of some inspiration” – Daily Mail
“Simple, affordable and delicious food designed for all the family” – i
With this companion book to his new Food Network show, the irrepressible, muchloved chef returns with a new collection of more than 100 fresh, healthy recipes
as well as advice on growing vegetables.Hyperion
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Jamie has chosen his favourite subjects for this Food Tube series; Kerryann's
Family Cookbook recipes fulfil Jamie's high food standards of quality, flavour and
fun. Kerryann takes you from snacks to evening meals with advice for getting
kids more involved in cooking and eating different foods. With plenty of tips to get
the most out of fresh, simple ingredients, Kerryann's recipes show that it's more
than possible to eat delicious food on a budget. Simple twists on meat, fish and
veg classics include: Homemade fish fingers and minty smashed peas; Potato,
chickpea and cauliflower curry and Majestical mac 'n' cheese.
Jamie has personally chosen his favourite subjects for this Food Tube series, DJ
BBQ's BBQ recipes fulfil Jamie's high food standards of quality, flavour and fun.
DJ BBQ's top BBQ set up advice, cooking techniques and collection of exciting
barbeque recipes will transform your barbeque from entertaining to catertaining.
Goodbye sad burnt sausages, hello Bodacious Burgers and Rad Rum Ribs! DJ
BBQ's smokin' hot recipes include: Cherry-wood smoked chicken, Bodacious
burgers and Classic Texan brisket, as well as Candied pork tenderloin, Kick-ass
fish tacos and Grilled tomato slabs.
Want to master pasta? Let Jamie help, with his essential Food Tube guide to
simple and seasonal pasta dishes 'Enjoy this pocket-sized cookbook, full of
incredible, achievable pasta recipes, from the very basics to kick-ass dishes for
any night of the week. Buon appetite!' Jamie Oliver Jam-packed with delicious
and easy recipes, The Pasta Book has all the need-to-know basics from Jamie's
own Italian mentor, chef Gennaro Contaldo. Whatever your ability in the kitchen,
pasta is a staple supper guaranteed to please everyone. With The Pasta Book,
you can learn how to spice up your pasta for every craving - and even learn to
make your own pasta from scratch! Full of delicious, simple, seasonal recipes
such as: - Spring fresh WILD ROCKET & PECORINO ORECCHIETTE Summery VEGETABLE CAPPELLACCI - Autumnal WILD MUSHROOM
TAGLIATELLE - Wintery GAME RAGU - Gennaro's take on classic favourites
such as CARBONARA and BOLOGNESE Discover exciting new pasta dishes to
freshen up your Italian cooking adventures and satisfy every stomach with The
Pasta Book.
Cooking good food from scratch is a skill that can save you money, keep you
healthy, and make you and your family and friends happy. What I’ve tried to do
in this book is pick a whole load of meals that we all love to eat and break them
down to make them as simple as possible. There are plenty of clear instructions
and step-by-step pictures, so whether you’re an accomplished cook or a
complete beginner, you’ll be able to enjoy cooking and achieve great results in
the kitchen. This book is inspired by all the people I’ve met who thought they
could never and would never learn how to cook. I believe that good home
cooking is one of the most essential, fundamental skills that every single person
on this planet should have in order to look after themselves, their families, and
their friends. This food revolution is all about people learning how to make a
recipe, then teaching that recipe to their friends and family . . . if enough people
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do this, pretty soon everyone will be cooking. So cook something today, then
PASS IT ON!
Discover these feel-good recipes to restore, revive and rejuvenate, and enjoy the
simple pleasures of food. Whatever your day looks like – there is a recipe here
that is just right. Whether it is a quick and comforting noodle bowl or a hearty
slow-cooked pie, this book celebrates food's power to restore, revive and
rejuvenate. But it isn't just about the food on your plate: it's about how it gets
there. Stirring Slowly celebrates time spent in the kitchen. Wile away a happy
hour stirring a creamy black dhal, or give your undivided focus to flipping
caramelised apple, ricotta and hazelnut pancakes – because cooking nourishes
you inside and out. 'The sort of book that has you immediately plastering its
pages with post-it notes... the writing is warm, encouraging and moving' Nigella
Lawson
NEW YORK TIMES BESTSELLER • From one half of the cult comedy duo Tim & Eric
comes the culinary bible for modern food freaks, showing you how to throw epic parties,
suck the marrow out of life, and cook better than your grandmother. “A book with all the
recipes to Wareheim’s insanely delicious secret sauces? And a sneak peek at the man
behind the curtain?? I’ll take two please . . . extra crispy!!!”—Jack Black Director and
actor Eric Wareheim might be known for his comedy, but his passion for food and drink
is no joke. For the last fifteen years he has been traveling the world in search of the
best bites and sips, learning from top chefs and wine professionals along the way. His
devotion to beautiful natural wine, the freshest seafood crudos, and perfectly cooked ribeyes is legit. And now he wants to share with you everything he’s learned on this epic
food journey. In Foodheim, Wareheim takes readers deep into his foodscape with
chapters on topics like circle foods (burgers, tacos), grandma foods (pasta, meatballs),
and juicy foods (steak, ribs). Alongside recipes for Chicken Parm with Nonna Sauce,
Personal Pan Pep Pep, and Crudite Extreme with Dill Dippers, you will discover which
eight cocktail recipes you should know by heart, how to saber a bottle of bubbly, and
what you need to do to achieve handmade pasta perfection at home. Written with
award-winning cookbook editor Emily Timberlake and featuring eye-popping
photographs and art chronicling Wareheim's evolution as a drinker, how to baby your
pizza dough into pie perfection, and more, Foodheim is the ultimate book for anyone
who lives to eat. Praise for Foodheim “We are all searching for greatness, and Eric is
what we are searching for in ourselves. Through his searching we don’t need to
search: we have found. Eric is my Martha Stewart, my mother. He’s the maître d, the
Emeril Lagasse, the Andre Agassi, the Dennis Rodman. He’s true love and
commitment to the craft of the food. He is food.”—Matty Matheson “Eric has written an
instant classic that will command prime real estate in every young culinary enthusiast’s
kitchen. People will say about Foodheim what past generations have said about Joy of
Cooking, ’This book taught me how to cook.’ If this book existed as a resource for me
when I was making my bones, I would surely be more successful today. Hail,
Foodheim!”—Kris Yenbamroong, chef and owner of NIGHT + MARKET
Let Jamie show you how creating healthy, nourishing food can be easy, delicious and
fun in Everyday Super Food 'Packed with vitamins, bursting with flavour' Sunday Times
_________ No matter how busy you are, eating healthy food the Jamie way is both
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simple and achievable, making it super easy to choose exactly the kind of meals that
suit you. Divided into chapters on Breakfasts, Lunches, Dinners, Snacks & Drinks,
Everyday Super Food ensures that every meal is both nutritionally balanced and
deliciously filling. Create your dream healthy food day with . . . - SMOOTHIE
PANCAKES with berries, banana, yogurt and nuts for breakfast - TASTY FISH TACOS
with game-changing kiwi, lime and chilli salsa for lunch - GRIDDLED STEAK with
peppers and herby-jewelled tabbouleh for dinner - RAW VEGAN FLAPJACKS or
HOMEMADE NUT-BUTTER for snacking In Everyday Super Food, Jamie's done all the
hard work for you - all you need to do is choose a delicious recipe, cook it up and, most
importantly, enjoy it. In Jamie's extensive collection of internationally loved and trusted
cookbooks, this is the one about eating healthily. _________ 'Irresistible recipes from
Jamie Oliver' Sunday Times 'The healthy recipes that helped Jamie lose two stone'
Sunday Times 'Our failsafe foodie of choice' Sunday Times 'Jamie Oliver is great - I'd
put him in charge of the country' Guardian
This book is really special to me. It has been a long time coming, but sometimes it
takes a few decades of looking at other countries to realise how wonderful your own
really is. I grew up in one of the first true British 'gastropubs', which my Mum and Dad
still run today. For me, the heart and soul of real British cooking is food that makes you
happy and puts a smile on your face. And that's what I want to share with you: the real
essence of British food, done properly. Over the years, British food culture has
embraced loads of different flavours and influences from all the people who have
settled here and made Great Britain their home. I hope the food in this book reflects the
open-mindedness of our culture as well as the beauty of Great Britain. There are over
100 of my favourite recipes here: some are indisputable classics, some are my versions
of the classics, some should be classics but just haven't been made famous yet and
others I've made up by picking from the great bounty of British produce. Writing this
book has been a real labour of love and wherever you're from, if you love food, I think it
will offer you a little taste of happiness.
'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 hitseries 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
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real, in-depth knowledge of Italian food. Bravo, Jamie' Daily Mail
This book is completely devoted to what you, the public, are asking for - super quick,
tasty, nutritious food that you can eat everyday of the week. Creating these recipes has
been a whole new experience for me, and I've made sure they're methodical, clever,
sociable, fun, with beautiful food that will slap you round the face with big flavour! I'll
probably never write a book like this again, but I can assure you, this is a classic book
that will arm you with the skills to create wonderful meals, shockingly fast. I've taken
inspiration from all over the world, embracing all the flavours that we all love, playing on
classic chicken, steak and pasta dishes, looking at Asian-inspired street food and
brilliant Moroccan flavours, bigging up mega salads and so much more. I'm basically
trying to represent all the types of food that you, out there, are buying into. And these
are some of the quickest and easiest meals I've ever done. These recipes have been
tested and tested to ensure that this book is a reliable companion for you, and hopefully
your family too when you pass it down. I think you're going to really love it - I'm so
proud of it. It's far and away the most balanced and exciting everyday cookbook I've
seen - and if you liked 30-Minute Meals, this will knock your socks off.
Whip up delicious three-course meals in no time at all with the bestselling Jamie's
30-Minute Meals Jamie Oliver will teach you how to make good food super-fast in his
game-changing guide to coordinating an entire meal without any fuss. _________ With
50 exciting, seasonal meal ideas, Jamie's 30 Minute Meals provides the essential
collection of dishes for putting on the ultimate three-course meal without taking up your
time. Not only that, Jamie also includes refreshing, light lunch recipes that you can put
together in no time at all. These mouth-watering dishes include . . . - Melt-in-the-mouth
SPRING LAMB and CHIANTI GRAVY - Mushroom risotto with spinach salad - Tender
DUCK SALAD - Moreish LEMON and RASPBERRY CHEESECAKE - Creamy RICE
PUDDING and STEWED FRUIT Jamie offers a tasty dish for every occasion, with
recipes written to help you make the most of every single minute in the kitchen. With
the help of Jamie Oliver and Jamie's 30-Minute Meals, you'll be amazed by what you're
able to achieve. In Jamie's extensive collection of internationally loved and trusted
cookbooks, this is the one about multitasking to cook whole meals, fast. _________
'There is only one Jamie Oliver. Great to watch. Great to cook' Delia Smith
This year, I've got the message loud and clear that as everyone comes under bigger
and bigger financial pressure, they want help to cook tasty, nutritious food on a budget so this book was born completely out of public demand. It draws on knowledge and
cooking skills to help you make better choices, showing you how to buy economically
and efficiently, get the most out of your ingredients, save time and prevent food waste.
And there's no compromise - I'm talking big flavours, comfort food that makes you
happy, and colourful, optimistic dishes. As well as that, every single recipe in the book
is cheaper per portion than your average takeaway, so every choice is a great value
choice. Our biggest luxury is knowledge, whether times are hard or not, so get kitchen
smart and smash the recession.
This edition has been adapted for the US market. From simple suppers and family
favorites, to weekend dishes for sharing with friends, this book is packed full of
phenomenal food - pure and simple. Whether it's embracing a meat-free day or two
each week, living a vegetarian lifestyle, or just wanting to try some brilliant new flavor
combinations, this book ticks all the boxes. Super-tasty, brilliantly simple, but inventive
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veg dishes include: · AMAZING VEGGIE CHILI, comforting black rice, zingy crunchy
salsa and chili-rippled yogurt · GREENS MAC 'N' CHEESE with leek, broccoli &
spinach and a toasted almond topping · VEGGIE PAD THAI, crispy fried eggs, special
tamarind & tofu sauce and peanut sprinkle · SUPER SPINACH PANCAKES with
avocado, tomato and cottage cheese · SUMMER TAGLIATELLE, basil & almond pesto,
broken potatoes and delicate green veg With chapters on Soups & Sandwiches,
Brunch, Pies & Bakes, Curries & Stews, Salads, Burgers & Fritters, Pasta, Rice &
Noodles, and Traybakes there's something tasty for every occasion. Sharing simple tips
and tricks that will excite the taste buds, this book will give you the confidence to up
your vegetable intake and widen your recipe repertoire, safe in the knowledge that it'll
taste utterly delicious. It will also leave you feeling full, satisfied and happy - and not
missing meat from your plate. “It's all about celebrating really good, tasty food that just
happens to be meat-free.” Jamie Oliver

7 Ways to reinvent your favorite ingredients with more than 120 new, exciting and
tasty recipes Naked Chef television personality Jamie Oliver has looked at the
top ingredients we buy week in, week out. We’re talking about those meal
staples we pick up without thinking – chicken breasts, salmon fillets, ground beef,
eggs, potatoes, broccoli, mushrooms, to name but a few. We’re all busy, but that
shouldn’t stop us from having a tasty, nutritious meal after a long day at work or
looking after the kids. So, rather than trying to change what we buy, Jamie wants
to give everyone new inspiration for their favorite supermarket ingredients. Jamie
will share 7 achievable, exciting and tasty ways to cook 18 of our favorite
ingredients, and each recipe will include no more than 8 ingredients. Across the
book, at least 70% of the recipes will be everyday options from both an ease and
nutritional point of view, meaning you’re covered for every day of the week. With
everything from fakeaways and traybakes to family and freezer favorites, you’ll
find bags of inspiration to help you mix things up in the kitchen. Step up, 7 Ways,
the most reader-focused cookbook Jamie has ever written.
Jamie Oliver got the message loud and clear: as people come under pressure
financially in this increasingly expensive world, they want help to cook tasty,
nutritious food on a budget-and so Save with Jamie was born. In his exciting and
convincing way, Jamie helps you make better choices, and shows you how to
buy economically and efficiently, get the most out of your ingredients, save time
and prevent food waste. And there’s no compromise-Save with Jamie is all
about big flavours, comfort food that makes you happy, and colourful, optimistic
dishes. As well as that, every single recipe in the book is cheaper per portion
than your average takeout. Your biggest luxury is knowledge, whether times are
hard or not, so get kitchen smart and get your family eating very, very well.
As soon as you dip into this comprehensive cookery book from Australian
restaurateur, Stephanie Alexander, you’ll understand why it has established itself
as the kitchen ‘bible’ on that continent in the past decade. Stephanie believes
that eating well should be a joy, not a worry, and her book is designed to be used
everyday, by everyone, regardless of culinary experience or skill. She learned
her skills at her mother’s side and writes as if you were at her side as she
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selects ingredients, mixes, bakes, laughs, tastes and revels in the heady world of
great food. Over one thousand pages offer nearly as many failsafe recipes for
everything from apple tart to zuccini soufflé, while at-a-glance panels offer wise
advice and show which foods go best together. A delicious addition to any
cook’s kitchen shelf.
This cookbook will celebrate the vibrant food of six very different countries. Each
chapter will focus on a different city or region: Marrakech, Athens, Venice,
Andalucia, Stockholm and the Ardeche region of France. The food in each
chapter will be a mixture of classic dishes and new recipes inspired by the things
Jamie learns on his travels. Beautiful reportage photography of the faces, places
and ingredients will accompany each chapter. Jamie says: 'The food I've
embraced on each trip is a mixture of what you could call the clichéd star dishes the tagines of Morocco, the flamboyant paella of Spain and the zingy fresh
flavours of a classic Greek salad - and the recipes that I've been inspired to make
after walking through the markets and soaking up the vibes of each place. What
you'll find in this book is fun, optimistic, escapist food you can actually cook and
enjoy in your own home.'
Taking readers on a culinary adventure around the world, the chef features
recipes from six of his favorite countries, including Spain, Morocco, and Sweden,
that are authentic and infused with incredible flavor.
Freshen up your meals with Jamie's essential collection of healthy and delicious
recipes for the whole family Let Jamie teach you how to make healthy eating a
part of everyday family life with Super Food Family Classics. With easy-to-follow,
tried and tested recipes, Jamie has created a cookbook that will allow you to add
more fruit and veg to your family's plates, without sacrificing any flavour - or your
time. With these tasty recipes, you can . . . · Sneak in extra veg onto their plate
with Squash Mac 'N' Cheese · Enjoy a no-arguments family dinner with Chicken
Fajitas, Smoky Dressed Aubergines & Peppers · When you need a no-fuss meal
on the table fast try Chicken Goujons or Pasta Pesto · Get ahead with freezerfriendly Jumbo Fish Fingers or Proper Chicken Nuggets · Use ingredients your
family already love with Sweet Potato Fish Cakes or Chocolate Porridge With
valuable advice on everything from cooking with kids and tackling fussy eaters, to
good gut health and how to budget, Jamie's Super Food Family Classics is the
kitchen companion every family needs. In Jamie's extensive collection of
internationally loved and trusted cookbooks, this is the one about healthy food for
all the family 'Brilliant recipes' Mail on Sunday 'Our failsafe foodie of choice'
Sunday Times 'Jamie Oliver is great - I'd put him in charge of the country'
Guardian
My guide to making you a better cook. I can't tell you how long I've dreamed
about writing this book. It's the biggest book I've ever done, and I've really tried to
make it a timeless, modern-day classic. Whether you're a student, a young
couple, an established cook, or a novice, I'll take you through a whole load of
simple and accessible recipes that will blow the socks off your family and any
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guests you might have round for dinner. There's information on the equipment
that I think you should have in your kitchen, advice on how to recognize and cook
loads of different cuts of meat, as well as on how to get the best value and quality
when you're out shopping. With all of us consuming more processed food than
ever, it's a sad fact that most people just aren't confident enough to cook
anymore. With this in mind, now is the time for you to get stuck in and reclaim
your fantastic cooking heritage! You know what . . . if you're going to eat three
times a day for the rest of your life, you might as well learn to cook properly and
enjoy it! So roll up your sleeves and let me help you. P.S.: By the way, you
should feel good about buying this book because every single penny I make from
it will go toward training and inspiring young kids from tough backgrounds all over
the world to have a career in food through the Fifteen Foundation. So on behalf
of them, thank you.
Jamie Oliver's Food Tube presents The Family Cookbook, packed with 50
wholesome, hearty and everyday recipes to please the whole family 'Kerryann is
a big character with a tone and style that's warm, motherly and gentle - with
these recipes and her thrifty family tips and tricks, you'll have a bunch of recipes
that'll serve you well for years to come' Jamie Oliver Kerryann's no-nonsense
approach to creating comforting family meals show that it's not hard to eat
delicious food on a tight budget. She also has plenty of tips and tricks to get the
most out of simple ingredients, making The Family Cookbook a staple in any
home. Her no-fuss recipes for delicious family classics include: - PANCAKES and
BERRY COMPOTE - EASY CHICKEN CURRY - HOMEMADE FISH FINGERS
and MINTY SMASHED PEAS - POTATO, CHICKPEA and CAULIFLOWER
CURRY - LAMB CHOPS with AUBERGINE SALAD Revolutionise your family
cooking with The Family Cookbook, using simple and scrumptious recipes that
will get the whole family involved.
The incredible diversity in American cooking was a real revelation to me. So
although I went looking for “quintessential American food,” my conclusion is that
there is no such thing; instead there’s a huge wealth of seriously exciting dishes.
Many of us outside of America may think we already know all there is to know
about it from movies or the occasional holiday, but the truth is that this doesn’t
even scratch the surface. In many ways, the country is still a bit of a mystery to
us. This trip was my chance to explore the ingredients, food culture, and
traditions within this incredible country. I felt that I knew cities like New York and
Los Angeles pretty well, but this time I ventured beyond the neighborhoods I was
familiar with and into areas better known for their immigrant communities. I was
rewarded with some of the most incredible food I’ve ever tasted. The story was
the same when I moved beyond the big cities. Whether it was Creole cooking in
Louisiana or soul food in Georgia, the Mexican influences in Arizona or the hearty
cowboy cuisine of Big Sky Country, every place I went had its unique treasures. I
came back with more recipes than I knew what to do with, and although it was
tough, I managed to narrow this book down to 120 of my absolute favorites.
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These are my takes on some of the best food I came across, as well as a few
things I made up along the way. I hope you enjoy them, and maybe even
discover new and inspiring sides to America you’ve never seen before. Enjoy!
Jamie Oliver's Christmas Cookbook is packed with all the classics you need for
the big day and beyond, as well as loads of delicious recipes for edible gifts,
party food, and new ways to love those leftovers. It's everything you need for the
best Christmas ever. Inside you'll find all the classics as well as tasty alternatives,
including: salmon pate, apple and squash soup; roast turkey, goose and venison;
nut roast and baked squash; best roasties, baked mash, parsnips, glazed carrots,
four ways to do sprouts; gravies and cranberry sauce, meat and vegetarian
stuffings; turkey risotto; Christmas trifles, pavlova; chocolate logs, Christmas
cake, mince pies, gingerbread, baked camembert, smoked salmon bilinis, hot
buttered rum and many, many more delicious recipes. "I've got all the bases
covered with everything you need for the big day and any feasting meals over the
festive period, as well as party fare, edible gifts, teatime treats, cocktails, and of
course, exciting ways to embrace and celebrate those leftovers. You'll also find
all the deeply important technical info you need, such as cooking charts, and
wherever possible, I've designed the recipes to be cooked at the same oven
temperature, so you can be efficient with time and oven space, and it'll be supereasy for you to mix and match the different elements and build your own perfect
Christmas meal. I haven't held back. This book is the greatest hits, all wrapped
up in one Christmas parcel, and I hope you have fun looking through, picking
your recipes, and building your own plan." ~ Jamie Oliver
'Jamie should be given the Victoria Cross' The Times With over 100 delicious
recipes, Jamie shows that anyone can learn to cook beautiful food based on
simple principles and techniques. Divided into chapters on different techniques:
Cracking Salads, Cooking without Heat, Poaching & Boiling, Steaming & Cooking
in the Bag, Stewing & Braising, Frying, Roasting, Pot-roasting & Pan-roasting,
Grilling & Chargrilling and Baking & Sweet Things, you'll soon be cooking up a
storm. Jamie also gives you advice on kitchen kit and shopping tips. Simple but
tasty recipes include: · Warm SALAD of ROASTED SQUASH, PROSCIUTTO
and PECORINO · CITRUS-SEARED TUNA with CRISPY NOODLES, HERBS
and CHILLI · PAPPARDELLE PASTA with AMAZING SLOW COOKED MEAT ·
LEBANESE LEMON CHICKEN · BAILEYS and BANANA BREAD & BUTTER
PUDDING 'Jamie offers lots of his chunky, hunky dishes for feeding the hungry,
and lathers the whole lot with ladlefuls of encouragement' Daily Telegraph
___________ Celebrating the 20th anniversary of The Naked Chef Penguin are
re-releasing Jamie's first five cookbooks as beautiful Hardback Anniversary
Editions - an essential for every kitchen. The Naked Chef The Return of the
Naked Chef Happy Days with the Naked Chef Jamie's Kitchen Jamie's Dinners
'20 years on . . . Does it stand the test of my kitchen? The answer is a
resounding yes. Jamie's genius is in creating maximum flavour from quick, easyto-follow recipes . . . It hasn't dated at all' Daily Telegraph on The Naked Chef
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_____________
Jamie’s 15 Minute Meals is a classic cookbook meant to arm readers with the
skills to create great meals quickly. In Jamie’s trademark style, the recipes are
methodical, clever and fun-drawing on inspiration from all over the world;
embracing the tastes that we all love; playing on classic chicken, steak and pasta
dishes; looking at Asian-inspired street food and brilliant Moroccan flavours;
putting together great salads and so much more. These are some of the quickest
and easiest meals Jamie’s ever done.
Jamie Oliver--one of the bestselling cookbook authors of all time--is back with a
bang. Focusing on incredible combinations of just five ingredients, he's created
130 brand-new recipes that you can cook up at home, any day of the week. From
salads, pasta, chicken, and fish to exciting ways with vegetables, rice and
noodles, beef, pork, and lamb, plus a bonus chapter of sweet treats, Jamie's got
all the bases covered. This is about maximum flavor with minimum fuss, lots of
nutritious options, and loads of epic inspiration. This edition has been adapted for
US market.
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