Burgers

The Ultimate Burger

Achieve burger greatness, with updated classics, regional favorites, homemade everything (from meat blends
to pretzel buns), and craft-burger creations, plus fries and other sides, and frosty drinks. What isthe
\"ultimate\" burger? Ask that question and you will ignite an enthusiastic debate about meats, cooking
methods, degree of doneness, bun types, condiments, toppings, and accompaniments. The Ultimate Burger
has the best answer to al of these questions: The ultimate burger is what you want it to be. And America's
Test Kitchen shows you how to get there. Craving an all-American beef burger? We've got ‘em: steak
burgers, double-decker burgers, and easy beef dliders. Travel beyond beef, with options for turkey, pork,
lamb, bison, salmon, tuna, and shrimp burgers before exploring the world of meat-free burgers, both
vegetarian and vegan. Then it's go for broke, featuring out-of-this-world creations like a Surf and Turf
Burger, Loaded Nacho Burger, Grilled Crispy Onion-Ranch Burger, and Reuben Burger. Y ou want sides
with that? The sides chapter covers the crunchiest kettle chips, the crispiest French fries, and the creamiest
coleslaws, and we've even thrown in some boozy milkshakes and other drinks to help everything go down
just right. We even guarantee bun perfection with all sorts of homemade buns to lovingly cradle your juicy
patties. And we reveal the ATK-approved store-bought buns, ketchups, mustards, and relishes to complement
your burger, along with recipes for plenty of homemade condiments like Classic Burger Sauce, Quick Pickle
Chips, and Black Pepper Candied Bacon to mix and match with the recipes.

Burger

Object Lessonsis aseries of short, beautifully designed books about the hidden lives of ordinary things. The
burger, long the All-American meal, is undergoing an identity crisis. From its shifting place in popular
culture to efforts by investors such as Bill Gates to create the non-animal burger that can feed the world, the
burger's identity has become as malleable as that patty of protein itself, beforeit isthrown on agrill. Carol
Adams's Burger is afast-paced and eclectic exploration of the history, business, cultural dynamics, and
gender politics of the ordinary hamburger. Object Lessons is published in partnership with an essay seriesin
The Atlantic.

Super Easy Burgers

A collection of 69 recipes for simple-to-prepare, super delicious burgers of all kinds—from beef and poultry
to veggie and seafood. Super Easy Burgers includes 69 easy recipes for burgers of all varieties. From classic
(Burger with Pickles and Onions, Bacon Cheeseburger) to exotic (Pineapple Mango Chicken Burger, Honey
Mustard Duck Confit Burger), the recipes feature awide range of flavors, but are al incredibly
straightforward. Each recipe includes pictures of the burger ingredients, so beginner cooks are able to
visualize the recipe steps and watch their grocery list turn into dinner, right before their eyes. Perfect for
weeknight meals or weekend barbecues, there’ s aburger in Super Easy Burgers for everyone!

Quick and Easy Burger Cookbook

Bump your burger game up a notch or two or three with these creative, flavor-packed, juicy-good recipes.
Burgers are the ultimate one-plate meal, especialy when they are topped with delectable things like
guacamole, Szechuan chili crisp, homemade ketchup, onion rings, caramelized onions, a punchy Southern-
style or Asian slaw, or fried heirloom tomatoes. Those are just afew of theideasin this colorful volume that
is guaranteed to get you and your family out of the old patty-on-a-bun burger rut and into a delicious new



world of gourmet—but easy-to-fix—burgers. Quick and Easy Burger Cookbook fearlessly incorporates new
techniques, inspirations, and ingredients to take the burger to the next level, whether it’ s the Meatloaf Burger
on Pretzel Bread with Cabernet Mustard or the Island Creek Burger with Oysters and homemade cocktail
sauce. The recipes include: Adventurous burgers featuring global flavors, from Mexican to Korean
Innovative new spins on the classic down-home beef burger Health-conscious burgers made with lower-fat
proteins such as turkey and salmon Y ou'll learn the art of freshly grinding meats—from beef to lamb to
goat—for the ultimate juicy burger as well as various cooking methods such as smoking, grilling, griddling,
and sous vide that impart distinctive flavor. Most recipes can be made on an outdoor griddle or gas or
charcoal grill, or indoors on a cast-iron or nonstick skillet. Altogether, it's alifetime’ s worth of exciting new
ways to make the best burgersimaginable.

Burger Parties

Each year, thousands of cooks from coast to coast compete in Sutter Home Winery’s Build a Better Burger®
Recipe Contest. Ten of these creative home chefs are flown to Napa Valley each September to participate in
the BBB Cook-Off, frequently shown on Food Network Challenge. Burger Parties marks the event’s 20th
anniversary with contest-winning burgers loaded with flavor-enhancing extras and party-ready menus bound
to be ahit at any backyard bash. Whether you're in the mood for a Southwest fiesta, New Orleans jazz
brunch, tropical patio get-together, or complete festa Italiana, this collection of all-inclusive, themed menus
for burger-centric entertaining will delight your palate and your guests. Packed with more than 60 full-color
photographs, James McNair and Jeffrey Starr showcase the new frontier in burgers with inventive recipes for
Ocean State Swordfish Burgers Smoky-Sweet Bacon Burgers Pineapple Upside-Down Jerk Burgers
Bouillabaisse Sliders Sweet-Hot Thai Burgers Little Italy Sausage Burgers Home on the Range Buffalo
Burgers and loads more. Burger Parties features sixteen crowd-pleasing menus with recipes for prize-winning
burgers, appetizers, sides, and desserts, plus wine and beverage pairings that are sure to inspire backyard
grillers and frequent entertainers with new ways to spice up your gatherings.

The Book of Burger

Rachael Ray, #1 New Y ork Times bestselling author and media mogul, offers up the ultimate burger book.
The Book of Burger isfilled with over 300 recipes for burgers, diders, sides, sloppies, hot dogs, sandwiches,
sauces, toppings and more. The Queen of Burgers has drawn together her tastiest recipes for the ultimate
between-the-buns experience. Whether you're cooking for one or for one hundred in your own backyard
burger bash, The Book of Burger has you covered for bringing family and friends together for the love of
burgers! Please 'em all—big and small—with everything from burgers to sandwiches, hot dogs, fries, diders,
and sloppies, and so much more. Start with Rach's “Big Spicy Mac,” tempting you from the cover, or go with
the heavenly French Onion Burgers. And if beef isn't your thing, there are plenty of chicken, pork, salmon,
veggie, and lamb patties. Want a mind-blowing sandwich? Whip up the BEST one Rachael has ever made:
the 7-Hour Smoked Brisket Sandwich with Smoky BBQ Sauce. Rachael even shares her legendary pickle
recipe and her own homemade burger blend. Want afun, cute, tasty bite-size treat to pass around? Rachael is
slider obsessed and you will be, too: try the Mexican Pulled Pork Sliders. Rachael's friends from the New

Y ork and South Beach Wine & Food Festivals Burger Bashes also contribute their award-winning recipes,
including Bobby Flay's L ouisiana Burger and Masaharu Morimoto's Kakuni Burger. Twelve original videos
(accessible by scanning QR codes) make The Book of Burger atruly multimedia experience and a smart
book that celebrates the infinite possibilities of everybody's favorite food.

Burger Cookbook

Do you want to be the master chef in your kitchen? Spice up mealtime with delicious homemade burgers!
The Burger Cookbook provides simple and innovative recipes that will tantalize your taste buds. With
ingredients spanning from classic beef patties to unique veggie options, each recipe is sure to satisfy even the
pickiest of eaters. Whether it's for afamily dinner or game-day snack, this cookbook offers endless



possibilities to make burger night fun and exciting! Stop settling for bland, boring burgers. Take your grilling
game to the next level with our Burger Cookbook.

The Moosewood Restaurant Cooking for Health

Motivated by the simple principle that eating more vegetables, fruits, and whole grains keeps people healthier
longer, the Moosewood Collective presents this all-new collection of more than 200 recipes that make whole
foods wholly delicious. Moosewood Restaurant's cookbooks have long been an essential resource for cregtive
recipes for home cooks, recipes that make mindful eating an unqualified pleasure. In thislatest book, the
Collective has carefully crafted recipes that celebrate local and environmentally sustainable food and that
reflect the latest thinking on good nutrition. From soups to desserts, the dishesin this book are distinctive,
adventurous, and globally inspired. Including plenty of vegan, gluten-free, and raw food options, the book
has something to please every taste. Polentawith Greens and Eggs or Whole Grain Pancakes will get the day
started right; appetizers such as Chickpea Crépes and Pineapple Salsa with Blueberries are festive for a
casual gathering; and Southwestern Black Bean Burgers are a great choice for a cookout. Tofu, Leek, and
Almond Stuffed Portabellas and Quinoa and Collard Leaf Dolmas are elegant choices for a more formal
occasion. Desserts like Figs Baked with Chevre and Pistachios, Chocolate Bark, and Sweet Potato Pie with
Pecan-Oat Crust are naturally sweet and packed with nutrients. Each recipe comes with a detailed nutritional
analysis as well as menu and serving suggestions. The Collective discusses everything from eating locally to
the Glycemic Index, and the ideas and information will prove useful to both new vegetarians and those who
grew up cooking with the Moosewood Restaurant. Eating well feels good. Moosewood Restaurant Cooking
for Health is all about cooking for pleasure and cooking for health. Y ou can do both!

The Best Veggie Burgerson the Planet, revised and updated

Hold on to your buns, the burger revolution has begun! The Best Veggie Burgers on the Planet takes the
popular veggie burger to the next level of flavor and fun with more than 100 daringly delicious,
internationally inspired vegan burgers—burgers that stack up to any patty around (meat-full or meat-free) and
will wow not only your vegetarian and vegan friends, but all the skeptics, too. In this revised edition of the
original, you'll find more than 30 new recipes featuring healthier options, fewer processed ingredients, and
more whole-food, plant-strong ingredients like jackfruit and aquafaba (plus icons for no added oil/salt/sugar,
and even more gluten-free recipes!). You'll aso find budget-friendly tips and tricks, a\"fast-food favorites’
section that recreates iconic favorites from popular chains, updated techniques, and alternative cooking
methods to include the slow cooker and air fryer. All of the recipes you'll find inside have been expertly
designed to suit your every craving and desire, and include such favorites as. Denver Omelet Breakfast
Burger BLT with Avocado Burger Pulled \"Pork\" Sliders Inside-Out Sushi Burger Super Quinoa Burger
Sesame Bean Banh Mi Burger Mac and Cheese Burger Split Peawith HAMburger Summer Squash Burger
Korean BBQ Burger With The Best Veggie Burgers on the Planet, you' Il find more than 100 ways of looking
at burgersin awhole new way. Let’s get this “patty” started!

The Best Veggie Burgerson the Planet

Normal OMicrosoftlnternetExplorer4 Hold on to Y our Buns, the Burger Revolution Has Begun! The Best
Veggie Burgers on the Planet takes the popular veggie burger to the next level of freshness and flavor, with
more than one hundred daringly delicious, internationally inspired vegan burgers—burgers that stack up to
any patty around (meat-full or meat-free) and will wow not only your vegetarian and vegan friends, but all
the skeptics too. In fact, we're pretty confident they'd top the chartsin any potluck popularity contest they
might find themselves in. The incredible recipes you'll find inside have been expertly designed to suit your
every craving and desire, and include such favorites as. Sweet Caramelized Onion Burgers Korean BBQ
Burgers Garlicky Ranch Potato Burgers Jalapefio Cornbread Burgers Curried Chickpea and Broccoli Burgers
Three Pepper Stir-Fry Burgers BLT and Avocado Burgers Black Bean Tamale Burgers with Mole Sauce
Oktoberfest Kraut Burgers Sun-Dried Tomato and Artichoke Burgers With The Best Veggie Burgers on the



Planet, you'll find 101 ways of looking at burgersin awhole new way. Let’s get this “patty” started!
20 Best Burger Recipes

Please everyone with this collection of beef, pork, chicken, turkey, fish, and meatless burgers from Betty!
Fire up the grill for this delectable collection of burger recipes from Betty Crocker! Try afull-flavored, meaty
classic like Killer Steak Burgers with Black Pepper Mayo and Crispy Onions or Meatball Provolone Burgers
with Garlic Parmesan Aioli. Or mix things up with super-tasty Asian Chicken Burgers or Mushroom-Swiss
Veggie Burgers for your next party. From beef and pork-filled patties to meatless varieties, find the perfect
burger for every occasion—and a photo with each recipe!

The Grilljunkie Burger-A-Day Cookbook

This book isfor the outdoor grilling addict; a GrillJunkie! And especially those who love hamburgers! We
know who you are. Y ou are among the many weekend warriors obsessed with, addicted to, and consumed by
thoughts of your next outdoor grilling quest to cook up anew recipe, use that new gadget, perfect that new
technique, or simply fire up the grill and unwind a bit. Whether it be in the privacy of your own backyard, at
apre- or post-game tailgate, homecoming, at the dorm, or afamily or seasonal celebration, there are sure to
be three important items on the menu; your love of grilling, something delicious to be grilled, and a gathering
of friends and family. And there is nothing more satisfying to prepare, grill, stack, serve and enjoy than the
unparalleled burger! Our unique collection of grilled beef, bison, chicken, turkey, pork, lamb and veggie
burgers will please both the grilling addict who enjoys the thrill of grilling and the family and friends that
will gather to enjoy the results!

Veggie Burger Atelier

The veggie burger of the futureis here! Nourish Atelier's Nina Olsson is here to disrupt your assumptions of
what a burger can be. Veggie Burger Atelier isyour one-stop guide to making the most flavorful, beautiful,
and delicious meat-free burgers you've ever experienced. Olsson shares her secret to the anatomy of the
perfect veggie burger with considerations to texture, flavor, firmness, and juiciness. Y ou will also learn
substitutions that will let you veganize your burgers, or make them gluten-free. Veggie burgers have never
been like this before! These veggie burgers are presented in incredible, full-color photography and with step-
by-step instructions.

Quick and Easy Veggie Burgers

Shatter your assumptions of what aveggie burger can be with these simple, fresh, and delicious recipes. In
Quick and Easy Veggie Burgers—an adapted and affordable edition of Veggie Burger Atelier—Nina Olsson
(@nourishatelier) shares her secrets for crafting the perfect veggie burger with considerations to texture,
flavor, firmness, and juiciness. Y ou will aso learn substitutions that will et you vegan-ize your burgers, or
make them gluten-free. Nina s extraordinary veggie burgers are creatively conceived, straightforward to
assemble, and presented in incredible, full-color photography, with step-by-step instructions. Whether you
are new to plant-based eating or a seasoned pro, you will find something to savor. Explore more than 40
recipes, including: The Berliner: leek, lentils, pink kraut, and curry ketchup The Habibi: broccoli, white
beans, scallions, and cashew cream The Bombay: cauliflower, turmeric, and sesame carrot salad Pulled
Jackfruit Sliders, Falafel, and a sushi-inspired Avocado Tofu Rice Bun Plus, recipes for homemade K etchup,
Harissa, Kimchi, Vegan Mayonnaise, and Quinoa Spelt Buns Quick and Easy Veggie Burgersis your one-
stop guide to making the most flavorful, beautiful, and delicious mesat-free burgers!

Burger Night (Williams-Sonoma)



More than 50 inspired recipes for burgers--meat, poultry, seafood, vegetarian--condiments, toppings, side
dishes and more.

Volksrezepte Grillen & BBQ - 50 Burger Recipes

Welcome to my book \"50 Burger Recipes\" from the book series\"Grilling and BBQ People's Recipes\". My
nameis Marc Schommertz and | am not only a passionate author, but also an enthusiastic hobby cook. In this
book, | would like to present you with a variety of delicious burger grill recipes that have been specialy
developed for the grill. Burgers have become atrue icon of international cuisine over the last few decades.
Originally created in the USA, burgers have now spread all over the world and are now an integral part of
any good meal plan. But what makes a good burger? What are the differences between the different types of
burgers? And how can we round off our burgers perfectly with the right toppings, sauces and toppings? The
main part of this book consists of 50 varied grilling recipes that have been specially developed for the grill.
Here you will find classic burgers such as the cheese burger and the BBQ bacon burger, but also creative
variations such as the mushroom Swiss burger or the guacamole burger. Each recipeis explained in detail
and includes al the ingredients and steps needed to prepare the perfect burger. | hope this book will help you
expand your cooking skills and discover new flavors on the grill. Whether you are a seasoned grill master or
just taking your first stepsin the world of grilling, Burger Recipes will provide you with awealth of ideas
and inspiration. | hope you enjoy reading and trying out the recipes. Be amazed by the flavors and
combinations and enjoy the world of grilled burgers!

A Burger toBelieveln

A deep-diveinto the art and philosophy of making the perfect hamburger, with recipes for game-changing
burgers and all the accoutrements. Chris Kronner has dedicated his creative energy, professional skills, and a
lifetime of burger experiences to understanding Americas favorite sandwich. In his debut cookbook, this
trusted chef reveal s the secrets behind his art and obsession, and teaches you how to create al of the elements
of a perfect burger at home. Including tips for sourcing and grinding high-quality meat, musings on what
makes a good bun, creative ideas for toppings (spoiler alert: there are more bad ideas out there than good, and
restraint is the name of the game), and more than forty burger accompaniments and alternatives—from
superior onion rings to seasonal salads to Filet-O-Fish-inspired Crab Burgers—this book is not only a burger
bible, but also a meditation on creating perfection in simplicity.

Weber's Big Book of Burgers

The ultimate cookbook for BBQ lovers, with recipes and tips for heavenly hamburgers and much more.
Weber’s Big Book of Burgers tips a spatula to the mighty beef patty, celebrating our national dishin all its
glory, and goes beyond the bun, reinventing the burger with modern twists and alternative ingredients such as
pork, poultry, seafood, and veggies. And it doesn’t stop there—with recipes for sizzling sausages, hot dogs,
and brats, plus sides like out-of-this-world onion rings and drinks like luscious milkshakes—this book pays
homage to other classic barbecue fare and offers 160 inspiring reasons for you to fire up the grill. Packed
with nearly 250 full-color photos, step-by-step instructions, and whimsical watercolor illustrations, Weber’'s
Big Book of Burgersis sure to become as classic as the burger itself. From the food to the fun to the flavors,
you'll find juicy goodness on every single page. Weber’s Big Book of Burgers also includes: The Five Steps
to Burger Perfection for perfect patties and big, juicy burgers time and time again Tried-and-true expert
advice on grinding your own meat for burgers; building a better burger; grill setups, maintenance, and safety;
tools of the trade; ten tips for grilling greatness; and more A visual sausage guide detailing many different
varieties flavor profiles and origins Regional burger and hot dog features on these American favorites with
full-color illustrations from artist Linda Kelen Feature stories on who invented the hamburger; the New
England-style top-loading bun; Sheboygan: the home of the brat; pickles; and understanding the science
behind food euphoria



Good Eating Barbecue

A new cookbook based on the popular Healthy Exchanges diet plan introduces 150 easy-to-prepare recipes
for the electric grill, offering a variety of low-salt, low-fat, low-sugar dishes including German Grilled
Potatoes, Egg and Mushroom Sandwiches, Fried Apple Rings, and Chicken Almondine Salad, along with
nutritional data, recipe variations, cooking tips, and more. Original. 25,000 first printing.

Microscopic structur e effect on the macr oscopic property of geomaterials

Designed as a companion to current bestselling low-carb diet books, this cookbook contains 450 recipes for
beef, poultry, seafood, deer, ostrich, rabbit, and other rarities. The author is a blue-ribbon winning cook and a
reformed vegetarian. 60 illustrations.

Hot Off the Grill

When you think of burgers you think of beef patties, tomato sauce and some salad on a bread roll. It doesn’t
need to be so boring though. What about succulent chicken breast with herbed mayonnaise with grilled red
peppers on a sourdough roll? What about a tasty lamb and rosemary patty with homemade tomato chutney
and rocket? Or a beef and onion patty with grilled eggplant, garlic aioli and Swiss cheese? That sounds more
exciting doesn't it? Burgers can be as exciting and tasty as you want to make them. Whip up some herbed
mayonnaise and garlic aioli; make ajar of spicy tomato chutney and you will have the best burger in town.
Here you will find recipes for beef, lamb, pork, chicken and fish burgers and some great choices for
vegetarians to. Use your imagination and use fresh produce to make healthy and tasty burgers for the whole
family. With a great burger you can have it for ameal with some homemade chips or wedges. If the burger is
tall and you want to serveit that way just put a wooden skewer through the middie or serve it with the lid to
oneside soitisapartialy open burger. Y ou will aso find recipes for sauces, mayonnaises and butters to add
extra flavour to your burgers and don’t just use bread rolls but try focaccia, wholemeal and seeded rolls,
sourdough buns and rolls. Use your favourite bread and toast it on one side and spread with herbed or chilli
butter to add extra zing. Make mini burgers for a party or for watching the football and baseball. Use leftover
roast meat and gravy for asimple and tasty snack the kids will love. The burger patty recipes are all suitable
for freezing so make up akilo of mince at atime and freeze them. If you don’t have a patty stacker just place
on aflat baking tray until frown then put them in a plastic bag with baking paper in between them and take
out as many you need.

Back to Protein

This book isthe be-all to end-all book for the rotisserie oven, with 300 recipes for every possible way to use
the machine.

Be Your Own Burger King

Satisfy all your burger cravings with these 100 extraordinary recipes for bodacious burgers made from beef,
pork, veal, lamb, poultry, seafood & vegetables. The Great Big Burger Book features every kind of meat,
seafood, poultry, and vegetarian burger you can imagine, plus loads of homemade toppings and plenty of fun
trivia about burger history and America s very best burger joints. Featuring: Home on the Range Buffalo
Burgers with Brooklyn Ketchup Asian Tuna Burgers with Wasabi Mayo Tuscan Turkey Burgers with
Balsamic Tomato Glaze Texas-Style Beef Burgers with Pinto Beans, Bacon, and Green Chiles Jalapeno Crab
Burgers with Mango Salsa Grilled Maple Mustard Pork Burgers Spicy Black Bean Burgers Herbed Chicken
Burgers with Cranberry Horseradish Sauce Praise for The Great Big Burger Book “With The Great Big
Burger Book | can make every kind of mesat burger | could ever want, and there are even first-rate recipes for
poultry, fish, and meatless burgers as well. The information in the ‘Burger Basics' chapter is so valuable that
it alone isworth the price of the book.” —Bruce Aidells, author of The Complete Meat Cookbook and



founder of Aidells Sausage Company “ The Lobster Burgers with Hearts of Palm and Sauce Verte made me
swoon! And Laurie's Dungeness Crab Burgers with Sweet Roasted Red Pepper Roille are ssmply sublime.
Obviously Murphy and Singh know that there’s alot more than just beef when it comes to making great
burger!” —Karen Adler, author of The Best Little Barbecue Sauces Cookbook and The Best Little Grilling
Cookbook

The Ultimate Rotisserie Cookbook

Based on the revolutionary #1 New Y ork Times bestseller that is changing the way America eats, thisisthe
only supermarket guide that exposes the true cause of belly fat and disease: hidden sugar! Transforming your
health, energy, and waistlineisaseasy as 1, 2, 3: 1. Unlock the secret to fat loss that food conglomerates
don’t want you to know. 2. Follow the one ssimple menu that tells you exactly what to eat to melt up to 9
pounds this week. 3. Discover thousands of \"Belly Good\" items that make shedding pounds each week a
snap. With a bonus dining-out section featuring menu items from some of your favorite restaurants, this
comprehensive guide will help you look and feel your best in no time at all!

The Great Big Burger Book

This comprehensive grilling guide features 350 surefire recipes, hundreds of tips and techniques, as well as
how-to illustrations and mouthwatering photos. Grilling is a science, and it’s only when you understand the
science of grilling that you can transform it into an art. In Mastering the Grill, acclaimed cookbook authors
and veteran grill masters go beyond the usual advice to teach you the secrets—and science—of grilling. This
extensive guide explains numerous grill types and tools as well as the hows and whys of wood, charcoal, gas,
and electric. A chapter on mastering ingredients teaches everything from the cuts of meat to the particulars of
proteins, fats, produce, and more. The encyclopedic range of recipes covers meat, poultry, seafood, and
vegetables—with everything from burgers, steaks, and ribs to lobster tails, turducken, eggplant rollatine, and
grilled banana splits.

TheBelly Fat Cure Sugar & Carb Counter REVISED

This guide is designed for quick reference and ease of use. It contains full nutritional information, including
individual serving sizes, for each food listed. It covers healthy diets, exercise, diet myths and advice for
losing weight safely.

Mastering the Grill: The Owner's Manual for Outdoor Cooking

Fresher, faster, easier, yummier! New takes on our favourite dinners, from one of North America’ s most
trusted cooks and culinary trend watchers. When it comes to making dinner, we are creatures of habit.
Research proves what we' ve known all along—Canadians love to eat the same 10 things for dinner as often
asthey can. We love our chicken, pasta, sandwiches, pork, casseroles, pizza, fish, burgers, steak and soup.
But as any home chef who' s been on the receiving end of “Not chicken breasts again!” will tell you, thislist
can become, well, boring. Enter Dana McCauley, bestselling cookbook author, culinary journalist and food
industry consultant. She’s taken our top 10 favourites and come up with more than 200 recipes that make
your mainstays magnificent. These are favourites made new and now, like Moroccan Lamb Burgers. Or,
they’ re faster, tastier versions of standards like chicken pot pie, now reimagined as Springtime Chicken &
Asparagus Pot Pie. And they’ re the classics taken to the ultimate—the very best recipe for Macaroni and
Cheese. Keeping in mind that today’ s home cooks have little time for prep and clean-up, and prefer to use as
few appliances and gadgets as possible, each recipe gives preparation and cooking times, as well as storage
and freezing options so you can make your own ready-to-eat entrées. Plus, there are cooking tips and pantry
substitutions, along with variations for the slow cooker, cooking-for-two and batch cooking for many of the
recipes. Packed with gorgeous full-colour photos, with clear and detailed professionally tested recipes,
Dana's Top Ten Tableis destined to become a sauce-spattered, well-thumbed addition to every home cook’s



library.
The Fortnightly Review
Prepared by Mrs S.C. Lomas.
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