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Food Artisans of Japan
Japanese Home Cooking
Describes traditional Japanese ingredients and cooking techniques, and shares
recipes for appetizers, soup, fish, seafood, beef, pork, chicken, eggs, tofu,
vegetables, rice, sushi, noodles, and stews

Donabe
In Everyday Harumi, now reissed as an attractive jacketed paperback, Harumi
Kurihara, Japan's most popular cookery writer, selects her favourite foods and
presents more than 60 new home-style recipes for you to make for family and
friends. Harumi wants everyone to be able to make her recipes and she
demonstrates how easy it is to cook Japanese food for every day occasions without
needing to shop at specialist food stores. Using many of her favourite ingredients,
Harumi presents recipes for soups, starters, snacks, party dishes, main courses
and family feasts that are quick and simple to prepare, all presented in her
effortless, down-to-earth and unpretentious approach to stylish living and eating.
Every recipe is photographed and includes beautiful step-by-step instructions that
show key Japanese cooking techniques. Texture and flavour are important to
Japanese food and Harumi takes you through the basic sauces you can make at
home and the staples you should have in your store cupboard. Photographed by
award-winning photographer Jason Lowe, this warm and approachable cookbook
invites you to cook and share Japanese food in a simple and elegant style.

Japan: The Cookbook
Japanese and vegetarian food expert Miyokko Mishimoto Schinner presents
traditional Japanese dishes and regional specialities from Kyushu in the south to
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Hokkaido in the north. She draws from the tradition of vegetarian cooking in
Buddhist temples, as well as the vegetable-based dishes found in traditional
Japanese cuisine. For dishes usually prepared with meat, fish or fowl, Miyoko has
created innovative substitutes utilizing vegetarian foods like tofu and seitan, to
create recipes suitable for vegans.

Japanese Homestyle Cooking
The revered Iron Chef shows how to make flavorful, exciting traditional Japanese
meals at home in this beautiful cookbook that is sure to become a classic,
featuring a carefully curated selection of fantastic recipes and more than 150 color
photos. Japanese cuisine has an intimidating reputation that has convinced most
home cooks that its beloved preparations are best left to the experts. But
legendary chef Masaharu Morimoto, owner of the wildly popular Morimoto
restaurants, is here to change that. In Mastering the Art of Japanese Home
Cooking, he introduces readers to the healthy, flavorful, surprisingly simple dishes
favored by Japanese home cooks. Chef Morimoto reveals the magic of authentic
Japanese food—the way that building a pantry of half a dozen easily accessible
ingredients allows home cooks access to hundreds of delicious recipes,
empowering them to adapt and create their own inventions. From revelatory
renditions of classics like miso soup, nabeyaki udon, and chicken teriyaki to little
known but unbelievably delicious dishes like fish simmered with sake and soy
sauce, Mastering the Art of Japanese Home Cooking brings home cooks closer to
the authentic experience of Japanese cuisine than ever before. And, of course, the
famously irreverent chef also offers playful riffs on classics, reimagining tuna-andrice bowls in the style of Hawaiian poke, substituting dashi-marinated kale for
spinach in oshitashi, and upgrading the classic rice seasoning furikake with toasted
shrimp shells and potato chips. Whatever the recipe, Chef Morimoto reveals the
little details—the right ratios of ingredients in sauces, the proper order for adding
seasonings—that make all the difference in creating truly memorable meals that
merge simplicity with exquisite flavor and visual impact. Photography by Evan
Sung

Japanese Cooking
The essential guide to Japanese home cooking—the ingredients, techniques, and
over 100 recipes—for seasoned cooks and beginners who are craving authentic
Japanese flavors. Using high-quality, seasonal ingredients in simple preparations,
Sonoko Sakai offers recipes with a gentle voice and a passion for authentic
Japanese cooking. Beginning with the pantry, the flavors of this cuisine are
explored alongside fundamental recipes, such as dashi and pickles, and traditional
techniques, like making noodles and properly cooking rice. Use these building
blocks to cook an abundance of everyday recipes with dishes like Grilled Onigiri
(rice balls) and Japanese Chicken Curry. From there, the book expands into an
exploration of dishes organized by breakfast; vegetables and grains; meat; fish;
noodles, dumplings, and savory pancakes; and sweets and beverages. With classic
dishes like Kenchin-jiru (Hearty Vegetable Soup with Sobagaki Buckwheat
Dumplings), Temaki Zushi (Sushi Hand Rolls), and Oden (Vegetable, Seafood, and
Meat Hot Pot) to more inventive dishes like Mochi Waffles with Tatsuta (Fried
Chicken) and Maple Yuzu Kosho, First Garden Soba Salad with Lemon-White Miso
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Vinaigrette, and Amazake (Fermented Rice Drink) Ice Pops with Pickled Cherry
Blossoms this is a rich guide to Japanese home cooking. Featuring stunning
photographs by Rick Poon, the book also includes stories of food purveyors in
California and Japan. This is a generous and authoritative book that will appeal to
home cooks of all levels.

Practical Japanese Cooking
To the eyes of the average person and the trained scientist, the night sky is dark,
even though the universe is populated by myriads of bright galaxies. Why this
happens is a question commonly called Olbers' Paradox, and dates from at least
1823. How dark is the night sky is a question which preoccupies astrophysicists at
the present. The answer to both questions tells us about the origin of the universe
and the nature of its contents ? luminous galaxies like the Milky Way, plus the dark
matter between them and the mysterious dark energy which appears to be
pushing everything apart. In this book, the fascinating history of Olbers' Paradox is
reviewed, and the intricate physics of the light/dark universe is examined in detail.
The fact that the night sky is dark (a basic astronomical observation that anybody
can make) turns out to be connected with the finite age of the universe, thereby
confirming some event like the Big Bang. But the space between the galaxies is
not perfectly black, and data on its murkiness at various wavelengths can be used
to constrain and identify its unseen constituents.

Japanese Cooking Hawaii Style
By the proprietor of Japan's largest professional cooking school, this volumexplores
ingredients, utensils, techniques, food history and table etiquette.t contains over
220 recipes.

The Simple Art of Japanese Cooking
Cooking a wide variety of Japanese meals doesn’t have to require a lot of effort,
multiple cookbooks, and guesswork. Here’s the key to making delicious Japanese
food at home tonight. People love Japanese cuisine, but very few prepare it
themselves. Japanese Cooking Made Simple provides the basic techniques and
recipes that unlock your ability to prepare delicious, authentic Japanese meals to
enjoy with friends and family at home – without requiring significant investments in
time and money to do so. Japanese Cooking Made Simple contains more than 100
easy-to-follow authentic Japanese recipes with ingredients you can find in your
local grocery store. Sushi and bento boxes will become part of your weeknight
meals, as will Ramen with Braised Pork Belly, Tempura Soba, Fried Tofu in Broth,
California Rolls, Pan-Broiled Salmon with Scallions, Chicken Yakitori, and Green Tea
Ice Cream. Step-by-step instructions and illustrations will have you preparing sushi,
including norimaki and temaki, with ease. Color photos help you put a beautiful
Japanese dish on the plate. In Japanese Cooking Made Simple, Salinas Press has
once again created a cookbook that provides home chefs not only with a wide
variety of delicious recipes to choose from, but also the simple tools to make it
easy.
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The Simple Art of Vegetarian Cooking
An intimate deep dive into Japan's diversely rich food landscape with 120 recipes
from 7 compelling Japanese chefs and 24 stories of food artisans through the eyes
of award-winning author Nancy Singleton Hachisu. In Food Artisans of Japan, Nancy
Singleton Hachisu introduces us to the chefs and artisans with whom she has
formed lasting relationships following the phenomenal success of her most recent
Japan: The Cookbook (Phaidon, 2018) as well her seminal works, Japanese Farm
Food (Andrews McMeel, 2012) and Preserving the Japanese Way (Andrews McMeel,
2015). Hachisu shares an in-depth knowledge and understanding of Japanese
locales, the foods, and the artisans who work there. Each chef was chosen because
he goes beyond courting media exposure or Michelin stars. Each chef's food is
soulful. And each chef speaks deeply to Hachisu for genuine connection to local
ingredients, unwavering desire to give back to the community, and common
dedication to craft. The book includes anywhere from 7 to 45 recipes from each
chef, ranging from traditional Japanese to French- or Italian-influenced Japanese
dishes created from regional ingredients. Each recipe is a collaboration between
the chef and Hachisu, and therefore can be cooked successfully in either a home
kitchen or restaurant. And bits and pieces of any chef recipe can be turned into a
simple home cooked dish, or the recipe itself can serve as a blueprint for
approaching the dish with seasonally available ingredients from your own locale.
The stunning art and design of Food Artisans of Japan feels both serene and
mature. It is beautiful, but not excessively glitzy or over-designed. The book has a
certain soberness that feels respectful, but not at all dull. This fresh, honest work
delves into the vast ocean of Japanese culinary and artistic traditions, celebrating
the chefs and artisans from around Japan straight from the heart.

Hiroko's American Kitchen
A Japanese chef introduces his trademark cuisine, which blends Japanese color
combinations and aromas with such multicultural elements as traditional Chinese
spices, simple Italian ingredients, and French style, along with more than 125
recipes for signature dishes.

The Light/dark Universe
Japanese Cookbook: The Simple Art of Japanese Cooking
Japan's geography is also the source of her unique cuisine. Long, narrow and
mountainous islands make up the nation, and Japanese cuisine draws its
ingredients from these mountains and seas. Nature and the seasons also play an
important role in Japanese cuisine. Ingredients, cooking styles, garnishes and even
tableware are chosen carefully to match each of the four seasons. Widely
recognized for its low fat content, Japanese cuisine comprises an ever-changing
menu of tastes and combinations.

Japanese Cooking
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By the proprietor of Japan's largest professional cooking school, this volumexplores
ingredients, utensils, techniques, food history and table etiquette.t contains over
220 recipes.

Japanese Cooking Class Cookbook
If you have always wanted to make even the most complicated of Japanese
recipes, then look no further! Inside of this Japanese cookbook, you will discover
the art of authentic Japanese cooking. Throughout the pages of this cookbook, you
will learn how to make traditional Japanese recipes such as: - Japanese Napolitan
Spaghetti - Shiso Pasta - Niko Udon - Yoshoku Steak - Sapporo Soup Curry - Classic
Lettuce and Ginger Salad - Japanese Potato Salada - Pork Gyoza - and even more!
So, what are you waiting for? Grab a copy of this Japanese cookbook and start
making your favorite Japanese dishes as soon as today!

Japanese Farm Food
'Japanese Farm Food' offers a unique window into life on a Japanese farm through
the simple, clear-flavoured recipes cooked from family crops and other local,
organic products. The multitude of vibrant images by Kenji Miura of green fields, a
traditional farmhouse, antique baskets and ceramic bowls filled with beautiful,
simple dishes are interwoven with Japanese indigo fabrics to convey an intimate,
authentic portrait of life and food on a Japanese farm.

Harumi's Japanese Home Cooking
An award-winning Japanese chef and author of Harumi's Japanese Cooking
presents an all-new collection of authentic Japanese dishes adapted for the
Western palate, including seventy tempting recipes for Clear Soup with Pork,
Spinach Dumplings, Prawns in Chili Sauce, Potato Salad Japanese Style, and
Harumi's Baked Cheesecake.

Everyday Harumi
Suitable for people taking their first step into Japanese cuisine, this book provides
explanation of the Japanese eating style, from small serving bowls and chopsticks,
to the Japanese philosophy of healthy eating. It illustrates the key points of each
method with colour pictures. For people taking their first step into Japanese
cuisine, the book provides a full explanation of the Japanese eating style, from
small serving bowls and chopsticks, to the Japanese philosophy of healthy eating.
Methods range from simple one-two-three steps, like learning to make your own
teriyaki

The Quick and Easy Japanese Cookbook
A beautiful and lavishly photographed cookbook focused on authentic Japanese
clay-pot cooking, showcasing beloved recipes and updates on classics, with
background on the origins and history of donabe. Japanese clay pot (donabe)
cooking has been refined over centuries into a versatile and simple method for
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preparing both dramatic and comforting one-pot meals. In Donabe, Tokyo native
and cooking school instructor Naoko Takei Moore and chef Kyle Connaughton offer
inspiring Japanese home-style recipes such as Sizzling Tofu and Mushrooms in Miso
Sauce and Dashi-Rich Shabu-Shabu, as well as California-inspired dishes including
Steam-Fried Black Cod with Crisp Potatoes, Leeks, and Walnut-Nori Pesto or
Smoked Duck Breast with Creamy Wasabi–Green Onion Dipping Sauce. All are rich
in flavor, simple to prepare, and perfect for a communal dining experience with
family and friends. Donabe also features recipes from luminary chefs such as David
Kinch, Namae Shinobu, and Cortney Burns and Nick Balla, all of whom use donabe
in their own kitchens. Collectible, beautiful, and functional, donabe can easily be
an essential part of your cooking repetory.

英語でつくる基本の和食
Introduces Japanese cooking utensils, ingredients, and techniques, and offers
recipes for soups, salads, rice, and main dishes from each region

Japanese Cooking
Kaiseki, the cooking associated with the tea ceremony, is Japan's most sublime
cuisine. Every effort is made to perfectly accommodate aroma, flavor, color,
texture & serving ware to the season, guests & occasion. The techniques &
principles that enable one to create a sense of harmony through a meal are given
in this book.

The Essentials of Japanese Cooking
This is a recipe application which can teach you make as many as 110 basic
Japanese home cooking,including the most popular Japanese meal for nonJapanese like Sushi,Tempura and more!This application supports in English and
Japanese.You can choose either English or Japanese with just one
touch.Classification by ingredient allows you to find the recipe what you want
easily.And this application also contains explanation of an annual events in Japan.本
アプリは、110もの日本の家庭料理が作れるレシピアプリです。外国人に人気の寿司や天ぷら、他にもたくさんの和食のメニューを掲載しています。日
本語、英語の2か国語対応で、ワンタッチで切り替えができます。肉や魚など材料別に分類しており、簡単に作りたいレシピを探せます。また、本アプリは
日本の年中行事についても解説しています。

Morimoto
Bring the authentic cuisine of Japan to your own home with these master recipes
that highlight the elegant simplicity of Japanese cuisine. Every aspect of Japanese
cooking is here in an easy-to-follow format: soups, rice, sushi, tempura, noodles,
sukiyaki, teriyaki, noodles, pickles, desserts, beverages and more. In addition to
recipes The Complete Book of Japanese Cooking includes menu plans and a
complete glossary of Japanese cooking terms and methods. An informative
introduction explains the traditions of Japanese cuisine and line drawings illustrate
precisely how Japanese foods are prepared, what special ingredients look like, and
the proper culinary equipment to use in their preparation. This is the cookbook for
anyone who enjoys the simple, fresh and beautifully presented foods of Japan, and
Page 6/12

Read Free Japanese Cooking A Simple Art Shizuo Tsuji
is the ideal introduction for those who have yet to taste its delights.

The Complete Book of Japanese Cooking
Japanese cooking has become very popular over the past decades. Food is an
important part of Japanese culture, where it has been elevated to an art form,
combining textures and colors to perfection. When properly plated, a Japanese dish
should present an inviting picture.This Japanese Cookbook uses typical Japanese
ingredients that you should always have on hand, such as mirin, rice vinegar,
sesame seeds, seaweed, and ginger. These ingredients make up the basis of many
recipes in this Japanese Cookbook. It's what makes Japanese cuisine so unique and
delicious.The recipes in this Japanese Cookbook are healthful as they use very little
oil, just a dash of sesame seed oil for the occasional sautéing. You'll love preparing
impressive sushi appetizers and flavorful broths that enhance any meal. The
recipes in this Cookbook are perfect for family dinners and impressive when
entertaining guests.

Kaiseki
For pre-readers: baby Moses endurance lessons the burning bush the exodus 10
commandments marching on not murmuring. Energetic enjoyable stories of a
great Bible hero!

Japanese Cooking
Experience the simple and elegant culinary delights of Japan, from sushi and
tempura to steamed fish and noodles - a guide to ingredients and techniques is
followed by 100 recipes, all shown in 600 beautiful and informative photographs.

Healthy Japanese Cooking
Shoku-Iku is the way that Japanese people are taught about healthy food. This
book reveals the secrets to how the Japanese stay so healthy in easy-to-follow
principles so you, too, can learn to eat mindfully, the Shoku-Iku way. Each of the
five recipe chapters centers on one cooking method: steaming (or microwaving);
grilling; simmering; no-cook; and sushi. The seventy brand-new simple recipes are
largely gluten and dairy free; and the clear and graphic illustrated spreads show
you how to choose which vegetables, fish or grains to eat in order to optimize your
health and help with specific ailments.

Simply Japanese
A collection of more than 100 recipes that introduces Japanese comfort food to
American home cooks, exploring new ingredients, techniques, and the surprising
origins of popular dishes like gyoza and tempura. Move over, sushi. It’s time for
gyoza, curry, tonkatsu, and furai. These icons of Japanese comfort food cooking are
the dishes you’ll find in every kitchen and street corner hole-in-the-wall restaurant
in Japan—the hearty, flavor-packed dishes that everyone in Japan, from school kids
to grandmas, craves. In Japanese Soul Cooking, Tadashi Ono and Harris Salat
Page 7/12

Read Free Japanese Cooking A Simple Art Shizuo Tsuji
introduce you to this irresistible, homey style of cooking. As you explore the range
of exciting, satisfying fare, you may recognize some familiar favorites, such as
ramen, soba, udon, and tempura. Others are lesser known Japanese classics—such
as wafu pasta (spaghetti with bold, fragrant toppings like miso meat sauce),
tatsuta-age (fried chicken marinated in garlic, ginger, and other Japanese
seasonings), and savory omelets with crabmeat and shiitake mushrooms—that will
instantly become standards in your kitchen as well. With foolproof instructions and
step-by-step photographs, you’ll soon be knocking out chahan fried rice, mentaiko
spaghetti, saikoro steak, and more for friends and family. Ono and Salat’s
fascinating exploration of the surprising origins and global influences behind
popular dishes is accompanied by rich location photography that captures the
energy and essence of this food in everyday Japanese life, bringing beloved
Japanese comfort food to Western home cooks for the first time.

Japanese Cooking
If you're intrigued by Japanese cooking but don't know where to start, this
Japanese cookbook is for you! "Japanese Cooking Made Simple: Japanese Cookbook
for Beginners" is written without all that technical jargon that only experience
chefs can understand, and is instead designed to help beginners learn how to
make delicious and authentic Japanese cuisine. Not only will you learn a bit about
each dish featured in this Japanese cookbook, but in "Japanese Cooking Made
Simple" will find out via step-by-step, detailed instructions on how you can recreate
the recipe. "Japanese Cooking Made Simple" also provides the reader with
preparation and cooking times, and serving suggestions for every recipe in the
book. "Japanese Cooking Made Simple" will provide you with all the info you need
to start your wonderful journey into Japanese cuisine! So what are you waiting for?
Start reading today!

Japanese Cooking Contemporary & Traditional
Features, in seasonal format, the style of cooking that began as tea ceremony
accompaniment and developed into the highest form of Japanese cuisine. This
book explains the history and the components of kaiseki cuisine, the ingredients,
preparation methods and the philosophy behind the dish. It also explains how the
cuisine changed over the years. Kaiseki is a feast for the eyes as well as the palate,
and chef Murata's 'Kaiseki' is at once a cookbook and a work of art. This
sumptuously illustrated volume features - in seasonal format - the style of cooking
that began

Japanese Cooking Made Simple: A Japanese Cookbook with
Authentic Recipes for Ramen, Bento, Sushi & More
Japanese Homestyle Cooking is a Japan Publications publication.

Washoku
The definitive, home cooking recipe collection from one of the most respected and
beloved culinary cultures Japan: The Cookbook has more than 400 sumptuous
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recipes by acclaimed food writer Nancy Singleton Hachisu. The iconic and regional
traditions of Japan are organized by course and contain insightful notes alongside
the recipes. The dishes - soups, noodles, rices, pickles, one-pots, sweets, and
vegetables - are simple and elegant.

Japanese Cooking Made Simple
Three friends walk you through their best Japanese recipes—in expressive,
humorous illustrations! Cooking should be fun, and this highly entertaining
Japanese cookbook for beginners is packed full of humor and whimsical
illustrations. Japanese Cooking with Manga started out as "Gourmand Gohan," a
hand-drawn and hand-bound edition that the three co-authors circulated among
their friends in Barcelona. Each author has a unique take on Japanese food
preparation—but they are all equally passionate about food and how it brings
people together. Simple, step-by-step Japanese food recipes are accompanied by
hand-drawn illustrations and commentary on each page, making this manga
cookbook read more like a graphic novel than your average collection of recipes.
Information about Japanese culture and traditional Japanese cuisine are presented
in a charming and accessible way, making learning a new style of cooking as
educational as it is entertaining. The colorful manga art and comic-style stories
within this illustrated cookbook will appeal to the serious foodie and experimental
chef alike. Easy homestyle recipes with a Japanese twist include: Okonomiyaki
Japanese Pizza Codfish Tempura Shogayaki Stir-fried Pork with Ginger Ham and
Cheese Potstickers And 55 more These three home cooks took on the world of
Japanese food culture—and now, with the stories and recipes in this adventurous
Japanese cookbook, so can you and your friends.

Healthy Japanese Cooking
"Japanese cooking at its best with a local touch of Hawaii. Recipes include
ingredient preparation tips, cooking times, and food arrangement tips"--Provided
by publisher.

Japanese Cooking
125 new recipes that highlight the best of Japanese cuisine, but in new, simpler
ways.

Kaiseki: Zen Tastes in Japanese Cooking
When most of us think of Japanese food, we think of sushi, tempura and sukiyaki.
But the actual daily diet of most Japanese is quite different from such restaurant
fare and it is that home-cooked diet that has given the Japanese one of the highest
life expectancies and the lowest rates of obesity and heart disease in the world.

Lateral Cooking
In 1975,Gourmet magazine published a series on traditional Japanese food —the
first of its kind in a major American food magazine — written by a graduate of the
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prestigious Yanagihara School of classical cuisine in Tokyo. Today, the author of
that groundbreaking series, Elizabeth Andoh, is recognized as the leading Englishlanguage authority on the subject. She shares her knowledge and passion for the
food culture of Japan in WASHOKU, an authoritative, deeply personal tribute to one
of the world's most distinctive culinary traditions. Andoh begins by setting forth the
ethos of washoku (traditional Japanese food), exploring its nuanced approach to
balancing flavor, applying technique, and considering aesthetics hand-in-hand with
nutrition. With detailed descriptions of ingredients complemented by stunning fullcolor photography, the book's comprehensive chapter on the Japanese pantry is
practically a book unto itself. The recipes for soups, rice dishes and noodles, meat
and poultry, seafood, and desserts are models of clarity and precision, and the rich
cultural context and practical notes that Andoh provides help readers master the
rhythm and flow of the washoku kitchen. Much more than just a collection of
recipes, WASHOKU is a journey through a cuisine that is rich in history and as
handsome as it is healthful. Awards2006 IACP Award WinnerReviews“This
extensive volume is clearly intended for the cook serious about Japanese
food.”—Minneapolis Star Tribune“. . . scholarly, yet inspirational . . . a foodie might
just sit back and read for sheer enjoyment and edification.”—Milwaukee Journal
Sentinel From the Hardcover edition.

Japanese Soul Cooking
A groundbreaking handbook--the "method" companion to its critically acclaimed
predecessor, The Flavor Thesaurus--with a foreword by Yotam Ottolenghi. Niki
Segnit used to follow recipes to the letter, even when she'd made a dish a dozen
times. But as she tested the combinations that informed The Flavor Thesaurus, she
detected the basic rubrics that underpinned most recipes. Lateral Cooking offers
these formulas, which, once readers are familiar with them, will prove infinitely
adaptable. The book is divided into twelve chapters, each covering a basic culinary
category, such as "Bread," "Stock, Soup & Stew," or "Sauce." The recipes in each
chapter are arranged on a continuum, passing from one to another with just a
tweak or two to the method or ingredients. Once you've got the hang of flatbreads,
for instance, then its neighboring dishes (crackers, soda bread, scones) will involve
the easiest and most intuitive adjustments. The result is greater creativity in the
kitchen: Lateral Cooking encourages improvisation, resourcefulness, and,
ultimately, the knowledge and confidence to cook by heart. Lateral Cooking is a
practical book, but, like The Flavor Thesaurus, it's also a highly enjoyable read,
drawing widely on culinary science, history, ideas from professional kitchens,
observations by renowned food writers, and Segnit's personal recollections.
Entertaining, opinionated, and inspirational, with a handsome three-color design,
Lateral Cooking will have you torn between donning your apron and settling back
in a comfortable chair.

Japanese Cooking with Manga
In The Simple Art of Vegetarian Cooking, legendary New York Times "Recipes for
Health" columnist Martha Rose Shulman offers a simple and easy method for
creating delicious plant-based meals every day, regardless of season or vegetable
availability. Accessible and packed with mouthwatering, healthy, fresh dishes, The
Simple Art of Vegetarian Cooking accomplishes what no other vegetarian cookbook
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does: It teaches the reader how to cook basic dishes via templates--master recipes
with simple guidelines for creating an essential dish, such as a frittata or an
omelet, a stir-fry, a rice bowl, a pasta dish, a soup--and then how to swap in and
out key ingredients as desired based on seasonality and freshness. By having
these basic templates at their fingertips, readers--wherever they live and shop for
food, and whatever the season--will be able to prepare luscious, meatless main
dishes simply and easily. They are the ideal solution for busy families, working
moms, and everyone who wants to be able to put a wonderful vegetarian dinner on
the table every day, angst-free. A true teacher's teacher, Martha Rose Shulman
takes the reader by the hand and walks them through 100 mouthwatering dishes
including: Minestrone with Spring and Summer Vegetables; Vegetarian Pho with
Kohlrabi, Golden Beets, and Beet Greens; Perciatelli with Broccoli Raab and Red
Pepper Flakes; Stir-Fried Noodles with Tofu, Okra, and Cherry Tomatoes; Basmati
Rice with Roasted Vegetables, Chermoula, and Chickpeas; and much, much more.
Whether the reader is brand new to vegetarian cooking or a working parent trying
to decipher farmers' market offerings or an overflowing CSA box, The Simple Art of
Vegetarian Cooking is the perfect tool and the ideal, must-have addition to
everyone's kitchen bookshelf.

Mastering the Art of Japanese Home Cooking
This is the perfect book for people who like Japanese food but always thought it
would be far too difficult and time-consuming to make at home. "The Quick and
Easy Japanese Cookbook" covers the range of everyday Japanese home-style
cooking but with simple, tasty recipes. Full color throughout, 65 photos of finished
dishes and 45 photos of steps in the cooking process. Glossary, index, list of
Japanese ingredients.
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