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Cake: A Slice of History Alysa Levene 2016-03-15 Cake can evoke
thoughts of home, comfort someone at a time of grief or celebrate a birth
or new love. It is a maker of memories, a marker of identities, and
delicious! It was the year 878 A.D., and a man claims sanctuary in a small
village home in Wessex. To the surprise of the villager, the man is not a
passing vagabond but Alfred, King of the Anglo-Saxons. The village
homemaker is happy to hide him from the marauding Danes, provided he
keeps an eye on the cake she has baking in the oven. Preoccupied with
how to re-take his kingdom, Alfred lets the cakes burn, and the incident
passed in to folklore forever. From these seemingly ignoble beginnings,
not only was Alfred able to reclaim his spot in history, but the humble
villagers' cake has ascended in world culture as well. Alysa Levene looks
at cakes both ancient and modern, from the Fruit Cake, to the Pound
Cake, from the ubiquitous birthday cake to the Angel Food Cake, all the
way up to competitive baking shows on television and our modern

obsession with macaroons and cup cakes. Along the way, author Alysa
Levene shows how cakes are so much more than just a delicious sugar hit,
and reflects on how and why cakes became the food to eat in times of
celebration. Cake reflects cultural differences, whether it is the changing
role of women in the home, the expansion of global trade, even advances
in technology. Entertaining and delightfully informative, Cake: A Slice of
History promises to be a witty and joyous celebration of our cultural
heritage.
Nothing Fancy Alison Roman 2019 NEW YORK TIMES BESTSELLER It's not entertaining. It's having people over. The social media star, New
York Times columnist, and author of Dining In helps you nail dinner with
unfussy food, unstuffy vibes, and the permission to be imperfect. NAMED
ONE OF FALL'S BEST COOKBOOKS BY The New York Times - Vogue Food & Wine - Eater - Food52 - Bon App tit - Epicurious - Chowhound Forbes - Grub Street - A PEOPLE 2019 FOOD FAVORITE "Nothing Fancy
delivers what those of hoping to up our dinner party game are looking for:
It's utterly current and distinctly doable."--Eater An unexpected weeknight
meal with a neighbor or a weekend dinner party with fifteen of your closest
friends--either way and everywhere in between, having people over is
supposed to be fun, not stressful. This abundant collection of all-new
recipes--heavy on the easy-to-execute vegetables and versatile grains,
paying lots of close attention to crunchy, salty snacks, and with love for all
the meats--is for gatherings big and small, any day of the week. Alison
Roman will give you the food your people want (think DIY martini bar,
platters of tomatoes, pots of coconut-braised chicken and chickpeas, pans
of lemony turmeric tea cake) plus the tips, sass, and confidence to pull it all
off. With Nothing Fancy, any night of the week is worth celebrating. Praise
for Nothing Fancy " Nothing Fancy] is full of the sort of recipes that sound
so good, one contemplates switching off any and all phones, calling in sick,
and cooking through the bulk of them."--Food52 " Nothing Fancy]
exemplifies that classic Roman approach to cooking: well-known
ingredients rearranged in interesting and compelling ways for young home
cooks who want food that looks (and photographs) as good as it tastes."-Grub Street "The recipes will provide well for friendly dinner parties, while
still being straightforward enough to cook quickly on a midweek evening
after work."--Vogue "Roman's recipes are elegant but straightforward,
impressive but actionable, with an emphasis on easy vegetables (like
peppers with yuzu), homespun desserts (like blackberry and cornmeal
cake), and show-stopping entrees (like lamb chops for the table)."--Esquire
You Never Call! You Never Write! Joyce Antler 2007-04-02 An illuminating,

often humorous history of the Jewish Mother traces the evolution of this
popular icon through decades of American culture, detailing both positive
and negative aspects through the years while examining such images as
the "Yiddishe Mama," "Molly Goldberg," the smothering and shrewish
scourge of Portnoy's Complaint, and beyond.
Diary of a Domestic Goddess Elizabeth Harbison 2011-11-15 THE
GODDESS RULEBOOK: RULE #1: FIGURE OUT WHAT YOU
WANT—AND GO AFTER IT Columnist Kit Macy's dream house was
almost hers. Then the entire staff of her old-fashioned household
magazine was fired by the new, hip, handsome boss. No job meant no
mortgage, and no backyard for her four-year-old son. She needed a
plan…and decided to reinvent herself. RULE #2: CHANGE IS GOOD
Hotshot editor Cal Panagos intended to revamp the magazine—from its
staff to its stories. But the stubborn single mom's desire to succeed—and
her beautiful eyes—soon got under his skin, while Kit's ideas breathed life
into his publication. Working closely day after day, Cal began to forget the
most important rule of all: Never mix business with pleasure….
Nigella Kitchen Nigella Lawson 2013-07-23 Comprehensive, informative,
and engaging, Nigella Kitchen offers feel-good food for cooks and eaters
that is comforting yet always seductive, nostalgic but with a modern twist-whether super-fast exotic recipes for the weekday rush, leisurely slow-cook
dishes for weekends and special occasions, or irresistible cakes and
cookies in true "domestic goddess" style. Nigella Kitchen answers
everyday cooking quandaries--what to feed a group of hungry teenagers,
how to rustle up a spur-of-the-moment meal for friends, or how to treat
yourself when you're home alone--and since real cooking is so often about
leftovers, here one recipe can morph into another . . . from ham hocks in
cider to cidery pea soup, from "praised" chicken to Chinatown salad. This
isn't just about being thrifty; it's about being creative and seeing how
recipes evolve. With 190 mouthwatering and inspiring recipes, including
more than 60 express-style recipes (30 minutes or under), Nigella Kitchen
offers plenty of choice--from clams with chorizo to Guinness gingerbread,
from Asian braised beef shank to flourless chocolate lime cake, from pasta
alla Genovese to Venetian carrot cake. In addition, Nigella presents her nononsense kitchen kit must-haves (and crucially what isn't needed) in the
way of equipment and magical standby ingredients. But above all, she
reminds the reader how much pleasure there is to be had in real food and
in reclaiming the traditional rhythms of the kitchen, as she cooks to the
beat of the heart of the home, creating simple, delicious recipes to make
life less complicated Gorgeously illustrated, this expansive, lively narrative,

with its rich feast of food, is destined to be a twenty-first-century classic.
At My Table Nigella Lawson 2018-04-10 Nigella Lawson, the international
bestselling author of such classic cookbooks as How to Be a Domestic
Goddess and Simply Nigella: Feel Good Food, shares recipes of the meals
that she loves to cook for friends and family. Warm, comforting, and
inspiring, Nigella’s At My Table: A Celebration of Home Cooking offers a
collection of recipes that are simple to prepare, giving you an opportunity
to enhance your culinary skills and create a variety of delicious
dishes—featuring a host of new ingredients to enrich classic flavors and
tastes. From main courses including Chicken Fricassee, Hake with Bacon,
Peas and Cider, and Chili Mint Lamb Cutlets through colorful vegetable
dishes such as Eastern Mediterranean Chopped Salad and Carrots and
Fennel with Harissa to treats of Emergency Brownies, Sticky Toffee
Pudding, and White Chocolate Cheesecake, Nigella will help you serve up
savory and sweet foods for a fine dining experience straight from your own
kitchen. Includes more than 100 color photographs of dishes to whet your
appetite.
Confessions of a Domestic Failure Bunmi Laditan 2017-05-02 Instant
Bestseller "Freaking hilarious. This is the novel moms have been waiting
for."—Jenny Lawson, #1 New York Times bestselling author of Let's
Pretend This Never Happened "Perfect for readers looking for a funny,
realistic look at motherhood."—Booklist (starred review) From the creator
of The Honest Toddler comes a fiction debut sure to be a must-read for
moms everywhere There are good moms and bad moms—and then there
are hot-mess moms. Introducing Ashley Keller, career girl turned stay-athome mom who's trying to navigate the world of Pinterest-perfect,
Facebook-fantastic and Instagram-impressive mommies but failing
miserably. When Ashley gets the opportunity to participate in the
Motherhood Better boot camp run by the mommy-blog-empire maven she
idolizes, she jumps at the chance to become the perfect mom she's always
wanted to be. But will she fly high or flop? With her razor-sharp wit and
knack for finding the funny in everything, Bunmi Laditan creates a
character as flawed and lovable as Bridget Jones or Becky Bloomwood
while hilariously lambasting the societal pressures placed upon every new
mother. At its heart, Ashley's story reminds moms that there's no way to be
perfect, but many ways to be great.
Nigella Lawson Gilly Smith 2012 Strikingly beautiful and with an
unashamed passion for food, Nigella Lawson continues to fascinate and
inspire. Her cookery books are international bestsellers, she is a TV
presenter in the UK and America, a designer - kitchenware tycoon and the

mother of two small children; to many she has become an icon of how to
live life to the full. Yet, her success conceals a dramatic story of family grief
that should be almost impossible for one person to bear. In this first
biography of Nigella Lawson, author Gilly Smith speaks to friends and
colleagues of the star as she goes in search of the rich mix of ingredients
that has made her such a beguiling and inspirational figure.
How to be a Domestic Goddess Maeve Bradbury 2008 Do you know how
to sew and knit, can you fix a zipper or hem trousers? Can you arrive
home fresh from the board meeting to organise dinner for eight with an
hour’s notice, make your man’s favourite cookies while doing the ironing?
Can you look pristine and calm even when the soufflé has sunk, the dog
across the road is chewing your washing, your man is flirting with the
younger woman next door, and your party guests have arrived an hour
early? Thought no. Well, don’t despair, here is all the information a wife
needs to become a doyen of domesticity and perform these vital tasks with
precision and effortless finesse. How to be a Domestic Goddess is a
handbook to becoming the new superwoman. The well-selected,
straightforward lessons presented here will smooth the transition, even for
the sloppiest novice housewife to domestic goddess status.
I Just Want to Pee Alone 2013-02-27 Subtitle on cover: A collection of
hilarious essays about motherhood.
Nigella Christmas Nigella Lawson 2011-11-30 Nigella Christmas
comprises reliable, practical, easy-to-follow recipes and inspiring and
reassuring advice, presented in a gorgeous package that will make this the
ultimate gift to yourself, your family and friends. Nigella Christmas will
surely become an all-time perennial favourite, the book we will all reach for
– for minimum stress and maximum enjoyment – at holiday season.
Recipes include everything from Christmas cakes and puddings to quick
homemade presents (cookies and chutneys); food to cook and freeze
ahead; oven slow-cooking; “hero” ingredients; as well as party food and
drinks. And, of course, exciting and inspiring variations for the Main Event
– from traditional turkey, festive ham and special trimmings; to a Swedish
or Polish Christmas à la Nigella; to a vegetarian Christmas feast.
Real Cooking Nigel Slater 2006-11-02 Get cooking simple and delicious
meals with Nigel Slater's Real Cooking.'This is real cooking. The roast
potato that sticks to the roasting tin; the crouton from the salad that has
soaked up the mustardy dressing ... these are the things that make
something worth eating. And worth cooking' Nigel SlaterNigel Slater's
sumptuous recipes are not about making fancy stocks and sauces or
perfecting spun-sugar baskets. They are about using the best quality

ingredients to make food that is a joy to eat. Freshness, simplicity and
flavour: these are what count for Nigel Slater in the easy-to-follow and
deliciously satisfying meals contained in Real Cooking.Nigel Slater is the
Observer's food writer, writing a month column for Observer Food Monthly.
Real Fast Food was shortlisted for the Andre Simon Award while The 30Minute Cook was nominated for both the Glenfiddich and Julia Child
Awards. In 1995 he won the Glenfiddich Trophy and he has twice won the
Cookery Writer of the Year Award as well as being named Media
Personality of the Year in the 1996 Good Food Awards. His other
bestselling books include Real Fast Puddings, Real Food, Appetite and
The Kitchen Diaries.
Big Book of Treats Pooja Dhingra 2014-03-21 The ultimate home baker’s
cookbook, from Mumbai’s very own ‘macaron lady’ Meet Pooja Dhingra.
Cupcake addict. Macaron lover. Baker. And founder and owner of
Mumbai’s most famous French-style pâtisserie, Le15. Her passion for
baking led Pooja to Le Cordon Bleu in Paris, and on her return she opened
Le15 Pâtisserie, which was soon a runaway success. Today, as a
professional baker, Pooja heads one of India’s finest pâtisseries. As a
home baker, she makes hearty, uncomplicated desserts with kitchen
staples that can be found at any corner shop. The Big Book of Treats is
Pooja’s gift to Indian home bakers. Written with a professional’s exacting
eye and a home chef ’s ability to improvise, it teaches you how to make
everything from cookies and cupcakes to brownies and birthday cakes.
Accessible, engaging and undeniably scrumptious, these recipes will bring
all sorts of baked goodies—even macarons—into your own kitchen.
How to Be a Domestic Goddess Nigella Lawson 2014-04-03 Nigella
Collection: a vibrant new look for Nigella's classic cookery books. 'This is
for those days or evenings when you want to usher a little something out of
the kitchen that makes you thrill at the sheer pleasure you've conjured up.'
The classic baking bible by Nigella Lawson ('Queen of the Kitchen' Observer Food Monthly). This is the book that helped the world rediscover
the joys of baking and kick-started the cupcake revolution, from cake
shops around the country to The Great British Bake Off. How To Be a
Domestic Goddess is not about being a goddess, but about feeling like
one. Here is the book that feeds our fantasies, understands our anxieties
and puts cakes, pies, pastries, preserves, puddings, bread and biscuits
back into our own kitchens. With luscious photography, easy recipes, witty
food writing and a beautiful hardback design, this is a book you will
treasure for many years as well as a delicious gift for friends and family.
Cakes - from a simple Victoria Sponge to beautiful cupcakes Biscuits -

macaroons, muffins and other indulgent treats Pies - perfect shortcrust and
puff pastry and sweet and savoury recipes Puddings - crumbles, sponges,
trifles and cheesecakes Chocolate - luscious chocolate recipes for sharing
(or not) Children - simple recipes for baking with kids Christmas - pudding,
Christmas cakes, mince pies... and mulled wine Bread - finally, the proof
that baking bread can be fun, with easy bread recipes The Domestic
Goddess's Larder - essential preserves, jams, chutneys, curds and pickles
that every cook should have
I Married a Domestic Goddess Simon Brooke 2021-04-19 The Domestic
Goddess – a story of social media fame, a family in crisis and advice on
buying a bike. Adam and Sarah live in a house that’s too small for them
with a mortgage that’s too big for them and, once they’ve wrestled the kids
into bed, they watch Netflix series in their pyjamas or have cheap-as-chips,
Chardonnay-soaked dinners with their friends. After Sarah wins a writing
competition for a women’s magazine, she’s asked to become a regular
columnist. Emma, Adam’s friend, but certainly not Sarah’s, a glamorous
celebrity publicity, immediately sees potential in Sarah as a YouTube star.
And so the Domestic Goddess is born. As the Domestic Goddess attracts
followers and cables, lights and free samples for promotion begin to fill the
house, Adam and the children find themselves transformed into social
media stars. But Adam is uncomfortable with their new found fame.
Luckily, Emma has a suggestion – Adam should follow in his wife’s
footsteps and the humble bike shop that he runs with his quirky assistant
Fin becomes the home of the Bicycle Boys, the next YouTube sensation.
But is more celebrity and more freebies really the answer to Adam and
Sarah’s growing estrangement? Before long, as the couple find
themselves competing for subscribers, swamped by fans and struggling to
handle their new fame, the fault lines in their relationship force them apart.
Adam has never had to try at anything – other than escaping from the
shadow of his celebrated financier father. Sarah, on the other hand, has
always had to work like hell – as she does for the Domestic Goddess. “But
it’s killing you,” points out Adam. Is it better to die trying? Before long
Adam is throwing himself into the Bicycle Boys. But is it to impress Sarah
or get revenge on her? Conflicted, he seeks to rebuild their normal family
life but Emma clearly has other plans for the couple. When the Domestic
Goddess and the Bicycle Boys come head to head for the glitzy Vlogger of
the Year Awards Adam realises that he needs to take drastic action.
How to Eat Nigella Lawson 2010-06-01 Through her wildly popular
television shows, her five bestselling cookbooks, her line of kitchenware,
and her frequent media appearances, Nigella Lawson has emerged as one

of the food world's most seductive personalities. How to Eat is the book
that started it all--Nigella's signature, all-purposed cookbook, brimming
with easygoing mealtime strategies and 350 mouthwatering recipes, from a
truly sublime Tarragon French Roast Chicken to a totally decadent
Chocolate Raspberry Pudding Cake. Here is Nigella's total (and totally
irresistible) approach to food--the book that lays bare her secrets for
finding pleasure in the simple things that we cook and eat every day.
Feminist Television Criticism: A Reader Brunsdon, Charlotte 2007-12-01
Covers the area of feminist media criticism. This edition discusses subjects
including, alternative family structures, de-westernizing media studies,
industry practices, "Sex and the City", Oprah, and "Buffy."
The Short Life and Long Times of Mrs Beeton (Text Only) Kathryn Hughes
2013-07-25 We each of us strive for domestic bliss, and we may look to
Delia and Nigella to give us tips on achieving the unattainable. Kathryn
Hughes, acclaimed for her biography of George Eliot, has pulled back the
curtains to look at the creator of the ultimate book on keeping house.
The Undomestic Goddess Sophie Kinsella 2005-07-19 Workaholic
attorney Samantha Sweeting has just done the unthinkable. She’s made a
mistake so huge, it’ll wreck any chance of a partnership. Going into utter
meltdown, she walks out of her London office, gets on a train, and ends up
in the middle of nowhere. Asking for directions at a big, beautiful house,
she’s mistaken for an interviewee and finds herself being offered a job as
housekeeper. Her employers have no idea they’ve hired a lawyer–and
Samantha has no idea how to work the oven. She can’t sew on a button,
bake a potato, or get the #@%# ironing board to open. How she takes a
deep breath and begins to cope–and finds love–is a story as delicious as
the bread she learns to bake. But will her old life ever catch up with her?
And if it does…will she want it back?
I Married a Domestic Goddess Simon Brooke 2021-04-19 The Domestic
Goddess - a story of social media fame, a family in crisis and advice on
buying a bike. Adam and Sarah live in a house that's too small for them
with a mortgage that's too big for them and, once they've wrestled the kids
into bed, they watch Netflix series in their pyjamas or have cheap-as-chips,
Chardonnay-soaked dinners with their friends. After Sarah wins a writing
competition for a women's magazine, she's asked to become a regular
columnist. Emma, Adam's friend, but certainly not Sarah's, a glamorous
celebrity publicity, immediately sees potential in Sarah as a YouTube star.
And so the Domestic Goddess is born. As the Domestic Goddess attracts
followers and cables, lights and free samples for promotion begin to fill the
house, Adam and the children find themselves transformed into social

media stars. But Adam is uncomfortable with their new found fame.
Luckily, Emma has a suggestion - Adam should follow in his wife's
footsteps and the humble bike shop that he runs with his quirky assistant
Fin becomes the home of the Bicycle Boys, the next YouTube sensation.
But is more celebrity and more freebies really the answer to Adam and
Sarah's growing estrangement? Before long, as the couple find
themselves competing for subscribers, swamped by fans and struggling to
handle their new fame, the fault lines in their relationship force them apart.
Adam has never had to try at anything - other than escaping from the
shadow of his celebrated financier father. Sarah, on the other hand, has
always had to work like hell - as she does for the Domestic Goddess. "But
it's killing you," points out Adam. Is it better to die trying? Before long
Adam is throwing himself into the Bicycle Boys. But is it to impress Sarah
or get revenge on her? Conflicted, he seeks to rebuild their normal family
life but Emma clearly has other plans for the couple. When the Domestic
Goddess and the Bicycle Boys come head to head for the glitzy Vlogger of
the Year Awards Adam realises that he needs to take drastic action.
The Lazy Makoti's Guide to the Kitchen Mogau Seshoene 2018
Domestic Bliss Rita Konig 2003-09-23 Encompasses every aspect of
homemaking, this practical guide shares simple ideas for transforming
one's home and one's life, covering such topics as decorating, home
storage, creative gift giving, household chores, and entertaining.
Topgun Days Dave Baranek 2014-01-07 Dave Baranek (callsign "Bio")
was one of 451 young men to receive his Wings of Gold in 1980 as a naval
flight officer. Four years later, seasoned by intense training and
deployments in the tense confrontations of the cold war, he became the
only one of that initial group to rise to become an instructor at the navy's
elite Fighter Weapons School. As a Topgun instructor, Bio was responsible
for teaching the best fighter pilots of the Navy and Marine Corps how to be
even better. He schooled them in the classroom and then went head-tohead with them in the skies. Then, in August 1985, Bio was assigned to
combine his day-to-day flight duties with participation in a Pentagonblessed project to film action footage for a major Hollywood movie focusing
on the lives, loves, heartbreaks, and triumphs of young fighter pilots: Top
Gun. Bio soon found himself riding in limousines to attend gala premieres,
and being singled out by giggling teenagers and awed schoolboys who
recognized the name "Topgun" on his T-shirts. The book ends with his
reflections on his career as a skilled naval aviator and his enduring love of
flight. The paperback and Kindle editions include more than fifty rare full

color photographs of fighter jets in action.
Feast Nigella Lawson 2013-02-05 Feast is written to stand alongside
Nigella’s classic and best loved book, How to Eat. Comprehensive and
informed, this stunning new book will be equally at home in the kitchen or
on the bedside table. A feast for both the eyes and the senses, written with
Nigella Lawson’s characteristic flair and passion, Feast: Food that
Celebrates Life is a major book in the style of her classic How to Eat,
applying Nigella’s “Pleasures and Principles of Good Food” to the
celebrations and special occasions of life. Essentially about families and
food, about public holidays and private passions, about how to celebrate
the big occasions and the small everyday pleasures — those times when
food is more than just fuel — Feast takes us through Christmas,
Thanksgiving and birthdays, to Passover and a special Sardinian Easter;
from that first breakfast together to a meal fit for the in-laws; from seasonal
banquets of strawberries or chestnuts to the ultimate chocolate cake; from
food for cheering up the “Unhappy Hour” to funeral baked-meats; from a
Georgian feast to a love-fest; from Nigella’s all-time favourite dish to a final
New Year fast. Evocative, gorgeous, refreshingly uncomplicated and full of
ideas, Feast proclaims Nigella’s love of life and great food with which to
celebrate it. Packed with over 200 recipes from all over the world — and
from near home — with helpful menus for whole meals, and more than 120
colour photographs, Feast is destined to become a classic.
Super Natural Every Day Heidi Swanson 2011 A follow-up to the James
Beard Award-nominated Super Natural Cooking features 100 vegetarian
recipes for weekday-friendly dishes including Pomegranate-Glazed
Eggplant, Chickpea Saffron Stew and Salted Buttermilk Cakes. Original.
75,000 first printing.
GET-THIS Series I/2010/2 Domestic Goddess-Not Cookbook Stories Beba
Papakyriakou 2010-09-14 What this book is not: It isnâ€™t a traditional
cookbook. What you will not find in this book: Recipes for any of the meals
and desserts on the cover. Those were made by professional chefs in
fantastic establishments, and have been consumed by countless people,
myself included, all of whom paid top Dollar for the pleasure.What you will
find in this book: The story behind whateverâ€™s on each page; a list of
ingredients; a â€œmethodâ€ ; and a couple of interesting web sites. Oh,
and some cookery terms.I am a writer, but I donâ€™t really cook. Or bake.
Or blanch â€“ whatâ€™s that anyway? â€œMake whiteâ€ or â€œanything
goesâ€ as in carte blanche? I come from a line of great cooks, and have
had several good cooks in my midst who feed me and others, so why,
pray, do I need to jump on this particular bandwagon.I know which things

Iâ€™m good at, hence this book. â€œItâ€™s not about the recipes;
itâ€™s about the storiesâ€ . Trust me, Iâ€™m a writer.
Kitchen Nigella Lawson 2011-11-30 Kitchen tells the story of the life of the
kitchen, through the food we eat now and the way we live, in the most
important room of the house. Compendious, informative and utterly
engaging, Kitchen brings us feel-good food for cooks and eaters that is
comforting but always seductive, nostalgic but with a modern twist —
whether express-style easy-exotic recipes for the weekday rush, leisurely
slow-cook dishes for weekends and special occasions, or irresistible cakes
and cookies as the Domestic Goddess rides again. It answers everyday
cooking quandaries — what to give the kids for lunch, how to rustle up a
meal for friends in moments, or what to do about those black bananas,
wrinkled apples and bullet-hard plums — and since real cooking is so often
about leftovers, here one recipe can morph into another... from ham hocks
to pea soup and pasties, from chicken to Chinatown salad. This isn't just
about being thrifty but about being creative and seeing how recipes come
about and evolve. As well as offering the reader a mouthwatering array of
inspired new recipes — from clams with chorizo to Guinness gingerbread,
from Asian braised beef to flourless chocolate lime cake, from pasta
Genovese to Venetian carrot cake — Nigella rounds up her no-nonsense
Kitchen Kit and Caboodle must-haves (and, crucially, what isn't needed) in
the way of equipment and magical standby ingredients. But above all, she
reminds the reader how much pleasure there is to be had in real food and
in reclaiming the traditional rhythms of the kitchen, as she cooks to the
beat of the heart of the home, creating simple, delicious recipes to make
life less complicated. The expansive, lively narrative, with its rich feast of
food, makes this new work a natural 21st-century successor to Nigella's
classic How To Eat, this time with a wealth of photographs from the
instructive to the glorious.
Nigella Bites Nigella Lawson 2013-02-05 “I am neither a chef nor a
performer: this is the food I cook, the food I eat.” – Nigella Lawson Nigella
Bites accompanies a forthcoming 10-part television series – a culinary and
visual feast of recipes from the best and most glamorous young homecook in Britain and a great cookery writer. Nigella Lawson’s passion for
food and her refreshingly down-to-earth practicality breathe life into this
beautiful cookbook, illustrated with full-colour photographs and recipes
from her forthcoming television series. Like the series, Nigella Bites is a
celebration of food, perfect for modern cooks, with recipes to suit many
tastes, timetables and moods, and all characteristic of Nigella’s ethos:
uncomplicated, original, fresh, and perfect for the way we live today.

They’re easy to produce after a busy day at the office, fun to linger over at
weekends or to make with the kids, delectable to read about, dreamy to
look at and delicious to eat. In 10 chapters, each based on a different
theme and episode of the television series – including All-Day Breakfasts,
TV Dinners, Party Girl food, Rainy Day fare, Trashy food, Slow-Cook
Weekends and Templefood – Nigella Lawson gives us her marvellous
recipes, along with her thoughts on modern life and cooking, offering
encouragement and wise advice. Nigella wants her readers to enjoy the
pleasures of eating and cooking. With her, how could anyone resist?
Housewife Superstar! Danielle Wood 2013-05-21 The life, advice, and
many marriages of a ninety-something Tasmanian domestic goddess, the
real-life humor inspiration for television's Dame Edna Marjorie Bligh is the
ninety-five-year-old Martha Stewart you didn't know you were missing.
Does your goldfish have constipation? Feed it Epsom salts. Have you run
out of blush? Cut a beet in half and slap it on your cheeks. Are there
possums in your ceiling? Housewife Superstar will tell you how to get them
out. Famous for never wasting a thing, Marjorie crochets her bedspreads
from plastic bags and used panty hose, and protects the plants in her
garden with bras. In 1958, upon entering the food and craft contests at her
town show, she won in seventy-eight categories; the next year she won in
seventy-two but was denied the trophy by jealous rivals. Once divorced
and twice widowed, Marjorie is, according to her colossal fan Barry
Humphries (of TV comedy Dame Edna fame), "no slouch in the
matrimonial department." Her first husband, Cliff, was loving but turned
brutal. Her second marriage, to preacher and schoolteacher Adrian, was
punctuated by endless love notes, breakfasts in bed, and territorial fights
with his adult daughters. She snagged her third husband, Eric—a bus
driver—with promises of fruitcake and flirtatious glances in his rearview
mirror. Marjorie designed two homes and a museum devoted to her
creations, worked for half a century as a journalist and columnist, and
raised two sons, all while building a devoted following. Danielle Wood's
Housewife Superstar is an illuminating look at a treasure.
Taste Sarah E. Worth 2021-11-11 A thoughtful consideration of taste as a
sense and an idea and of how we might jointly develop both. When we eat,
we eat the world: taking something from outside and making it part of us.
But what does it taste of? And can we develop our taste? In Taste, Sarah
Worth argues that taste is a sense that needs educating, for the real
pleasures of eating only come with an understanding of what one really
likes. From taste as an abstract concept to real examples of food, she
explores how we can learn about and develop our sense of taste through

themes ranging from pleasure, authenticity, and food fraud, to visual
images, recipes, and food writing.
Fifty Shades of Chicken F. L. Fowler 2012 A wryly whimsical culinary
parody of E. L. James' Fifty Shades trilogy combines epicurean double
entendres, 50 chicken recipes and the story of a young free-range chicken
who finds herself at the mercy of a kinky and dominating chef, in a parody
that includes such dishes as "Sticky (Chicken) Fingers" and "Bound
Wings."
Red Hat Society(R)'s Domestic Goddess Regina Hale Sutherland 2009-1129 Millie Truman has a problem. Makethat two problems: her sons,
Mitchell and Steven.Because of their slovenly ways, both of them
haverelationship troubles. Now Millie finds herself with amessy, needy
houseguest in Steven and having to cleanMitchell's apartment every week.
Her sons are putting acrimp in her lifestyle!Widowed for 5 years she would
like to travel andlive her life her way. She also wouldn't mind getting
toknow her newly-divorced neighbour, Charles. Along withher good friends
and fellow Red Hat members, Kim andTheresa, they hatch a plan to get
the dependent men intheir lives to take care of themselves - with
theBachelor's Survival Class at their Condo's communitycentre. After some
manipulation, both Steven andMitchell start attending. Soon Millie is giving
all themen in the condo her Domestic Goddess secrets - andperhaps
finding love with the handsomeCharleshellip;who just happens to be her
favouritestudent!
Cook Beautiful Athena Calderone 2017-10-10 The debut cookbook from
the creator of EyeSwoon features 100 seasonal recipes for meals as
gorgeous as they are delicious. In Cook Beautiful, Athena Calderone
reveals the secrets to preparing and presenting unforgettable meals. As
“The modern girl’s Martha Stewart”, Athena cooks with top chefs, hosts
incredible dinners, and designs stunning tablescapes—all while balancing
the visual elements of each dish with incredible flavors. In her debut
cookbook, she shows us how to achieve her impeccable yet approachable
cooking style (New York Times T Magazine). Included are 100 recipes with
step-by-step advice on everything from prep to presentation—from artfully
layering a peach and burrata salad to searing a perfect steak. Recipes
include Grilled Zucchini Flatbread with Ramp-Pistachio Pesto, Stewed
Pork with Squash and Walnut Gremolata, Blood Orange Bundt Cake with
Orange Bitters Glaze, and more. Organized by season, each section
closes with a tablescape inspired by nature, along with specific table décor
and entertaining tips.
The Domestic Goddess Wannabe Bakes Diana Gale (Culinary instructor)

2018
How to Be a Domestic Goddess Nigella Lawson 1998-08 Nigella Lawson's
"How to Be a Domestic Goddess" is about not only baking, but the
enjoyment of being in the kitchen, taking sensuous pleasure in the entire
process, and relishing the outcome. Nigella's deliciously reassuring and
mouthwatering cookbook demonstrates that it's not terribly difficult to bake
a batch of muffins or a layer cake, but the appreciation and satisfaction
they bring are disproportionately high. At last, a book that understands our
anxieties, feeds our fantasies, and puts cakes, pies, pastries, breads, and
biscuits back into our own kitchens.
Domestic Sex Goddess Kate Taylor 2009 A practical guide for couples
whose relationship has become tepid.
It's All Easy Gwyneth Paltrow 2016-04-12 The #1 New York Times
bestselling cookbook that will help anyone make delectable, healthy meals
in no time! Gwyneth Paltrow is back to share more than 125 of her favorite
recipes that can be made in the time it would take to order takeout (which
often contains high quantities of fat, sugar, and processed ingredients). All
the dishes are surprisingly tasty, with little or no sugar, fat, or gluten. From
easy breakfasts to lazy suppers, this book has something for everybody.
Yummy recipes include Chocolate Cinnamon Overnight Oats, Soft Polenta
with Cherry Tomatoes, Chicken Enchiladas, Pita Bread Pizzas, Quick
Sesame Noodles, and more! Plus, an innovative chapter for "on-the-go"
meals (Moroccan Chicken Salad Wrap, Chopped Salad with Grilled
Shrimp, and others) that you can take for lunch to work or school, to a
picnic, or to eat while watching soccer practice!
The Love Goddess' Cooking School Melissa Senate 2010-10-26 From the
bestselling author of See Jane Date and The Secret of Joy comes a
charming, warm-hearted story about a woman’s search for happiness after
inheriting her grandmother’s cooking school. When Holly Maguire inherits
“Camilla’s Cucinotta,” her late grandmother’s home-based Italian cooking
school in Blue Crab Island, Maine, twelve of the sixteen students for the
upcoming fall class drop out. After all, Holly isn’t a seventy-five-year-old
Milanese love goddess, whose secret sauces had aphrodisiac properties
and whose kitchen table fortune-telling often came true. Holly, a brokenhearted thirty-year-old who’s never found her niche, can barely cook at all.
But she’s determined to keep her beloved grandmother’s legacy alive.
Armed with Camilla’s hand-scrawled recipe book, Holly welcomes her
students: apprentice Mia, a twelve-year-old desperate to learn to cook
Italian to stop her divorced father from marrying his ditzy girlfriend; Juliet,
Holly’s childhood friend grieving for her newborn—and the marriage she

left behind on the mainland; Simon, struggling to be an every-otherweekend dad to his young son after his wife left him; and Tamara, a single
thirty-something yearning for love. Mixing fervent wishes and bittersweet
memories with simmering sauces and delectable Italian dishes, Holly and
the students of The Love Goddess’ Cooking School create their own
recipes for happiness and become masters of their own fortunes.
A Book for Cooks Leslie Geddes-Brown 2012 A stylish compendium of 100
of the world's best cookery books, from the seventeenth century to the
present day.
Yeah, I Made It Myself Eithne Farry 2014-02-06 YEAH, I MADE IT
MYSELF is all about DIY fashion, aimed at women who are passionate
about clothes, and would love to create something of their own, but who
are unsure of how to get started. Farry isn't a fashion designer, or
professional seamstress, but she can cobble together a DIY summer
wardrobe faster than you can say pearl-two. She's made most of her own
clothes for years, to much acclaim. When people learn that she makes her
own clothes they say, 'I wish I could do that.' And her immediate response
is, 'You easily could, I could teach you in a few hours.' For a few months,
when she was a contributing editor at ELLE, she ran a featurette that
showed how to make key catwalk accessories using stuff bought from the
local haberdashery. The feature was very popular - the basic premise
being 'If I can do it, anyone can.' The ideas are accessible and adaptable it's all about creating an individual look, experimenting with ideas and
laughing if it all goes a bit lopsided. Innovative, young designers provide
insider tips. There are also inspirational, crafty tales from friends who've
come up with their own easy-to-make designs, despite not having a
fashion degree. YEAH, I MADE IT MYSELF is practical, with pom-poms.
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