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The Chinese Kitchen Garden
An avid gardener and chef shares cooking tips and 150 recipes inspired by her family's own seasonal gardening
experiences, demonstrating how to make the most out of fresh ingredients.

The Victory Garden Cookbook
“A delightful and approachable guide to Chinese kitchen gardening.”—Fuchsia Dunlop, author of Land of Plenty and Land of
Fish and Rice The Chinese Kitchen Garden artfully blends the story of Wendy Kiang Spray’s cultural heritage with growing
information for 38 Chinese vegetables and 25 traditional recipes. Organized by season, you’ll learn what to grow in spring,
what to cook in winter, and everything in between. You’ll find complete growing information for vegetables you may not
have considered growing, including lotus root, bamboo shoots, tatsoi, and luffa gourd. The 25 simple, yet delicious
recipes—for congee, dumplings, stir fry, and more—beautifully highlight the flavors of the vegetables.

The Four Season Farm Gardener's Cookbook
A gourmet gardener presents illustrated plans for seventeen savory theme gardens and 180 corresponding recipes,
celebrating and providing guidance in the best of garden-based cuisine
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The Cook's Herb Garden
“Learn how to create an organic, edible garden and then make the most of the fruits (and vegetables) of your labors” (Los
Angeles Daily News). Barbara Damrosch and Eliot Coleman are America’s foremost organic gardeners—and authorities.
Barbara is the author of The Garden Primer, and Eliot wrote the bible for organic gardening, The New Organic Grower.
Today they are the face of the locavore movement, working through their extraordinary Four Season Farm in Maine. And
now they’ve written the book on how to grow what you eat, and cook what you grow. The Four Season Farm Gardener’s
Cookbook is two books in one. It’s a complete four-season cookbook with 120 recipes from Barbara, a master cook as well
as master gardener, who shows how to transform your fruits and vegetables into mouthwatering dishes, from Stuffed
Squash Blossom Fritters to Red Thai Curry with Fall Vegetables to Hazelnut Torte with Summer Berries. And it’s a step-bystep garden guide that works no matter how big or small your plot, with easy-to-follow instructions and plans for different
gardens. It covers size of the garden, nourishing the soil, planning ahead, and the importance of rotating crops—yes, even
in your backyard. And, at the core, individual instructions on the crops, from the hardy and healthful cabbage family to
fourteen essential culinary herbs. Eating doesn’t get any more local than your own backyard. “Beautifully photographed
and illustrated . . . Provides a thorough and accessible discussion of how to grow food, what to grow, how to get the most
from your garden and finally, how to make it all taste delicious.” —Minnesota State Horticultural Society

Eat, Memory
The Food52 Cookbook was named one of the Best Cookbooks of 2011. Now Amanda Hesser and Merrill Stubbs, the pioneers
of the online community cookbook return with a second helping of delicious, seasonal recipes from the country’s most
inventive home cooks.

Cooking from the Garden
This complete compendium of vegetable cookery covers techniques for the garden and preparation counter as well as the
stove--and microwave--and includes 800 recipes

The Gardener and the Cook
Grow It, Cook It is the children’s cookbookthat starts with the seed of a good idea. More than a cookbook, this innovative
book offers a fresh approach to healthy eating by getting children involved in food right from the start. Children will learn
that when they eat a carrot, they’re biting into a root; salads are made up of leaves; and berries are the fruit and seeds of
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plants, encouraging an early appreciation of food and its origins. The recipes in the book take the homegrown fruits,
vegetables, and herbs and use a variety of cooking methods and store-bought ingredients to transform them into truly
homemade meals. All the “crops” can be grown in pots, so young chefs don’t even need a large garden to enjoy Grow It,
Cook It.

Vegetable Literacy
The southern garden produces delights in all four seasons, from asparagus to tomatoes, apples to collard greens. Make use
of the bounty of your garden or farmers' market with new twists on familiar favorites. Recipes for Apple Radish Salad and
Bacon Apple Burgers break up a fall parade of crisps and crumbles. Instead of roasting, make Whiskey Braised Sweet
Potatoes or Sweet Potato Peanut Stew and add greens to Shrimp and Grits. Recipes for preserving herbs, pickling peaches
and berry jams mean that your harvest will never go to waste. Let experienced gardener and cook Cathy Cleary walk you
through four seasons of fresh, flavorful cooking.

The Gardeners' Community Cookbook
"The international guide to growing healthy nutricious fruit, vegetables, nuts, herbs and edible flowers in your own garden"
--Back cover.

Gardener Cook
A design and recipe resource with “all the tools to plan a productive garden before seeds ever meet the ground” (The Wall
Street Journal). Based on seasonal cycles, each chapter of this indispensible book provides a new way to look at the
planning stages of starting a garden—with themes and designs such as the Salad Lover’s Garden, the Heirloom Maze
Garden, the Children’s Garden, and the Organic Rotation Garden. More than 100 recipes—including a full range of soups,
salads, main courses, and desserts, as well as condiments and garnishes—are featured here, all using the food grown in
each specific garden. “There’s no reason a vegetable garden must be an eyesore, banished to the corner by the garage. . . .
The Complete Kitchen Garden . . . combines design advice, garden wisdom and recipes.” —Chicago Tribune

The Garden
The Cook and the Gardener
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Easy meals that capture the flavor of every season Danielle Majeika’s vegetarian recipes harmonize the garden with the
kitchen for the best-tasting veggie dishes all year round. These simple plant-based meals show you how to use every part of
your produce in recipes that let the vegetables shine, including: • Autumn Slow Cooker Minestrone with Kale, Butternut
Squash and Cranberry Beans • Butternut Squash Galette with Caramelized Onions and Blue Cheese • Stuffed Poblanos with
Farro and Pinto Beans • Ember-Roasted Beets and Their Greens with Calabrian Chili Aioli • Parmesan-Baked Parsnip
Gnocchi with Marinara • Fresh Pea Soup with Arugula Salsa Verde Gardening and harvesting tips are perfect for farmers and
gardeners, and the delicious, plant-based recipes are great for vegetarians, farmers’ market enthusiasts and people just
looking to add more veggies to their diet. Bring your harvest to the plate each season and enjoy the (cooked) fruits of your
labor.

The Moosewood Restaurant Kitchen Garden
From your garden to your table, and every step in between, this lovely ebook will guide you through planting, growing,
harvesting, and cooking herbs. There's a visual index of 120 culinary herbs and more than 30 delicious recipes to make with
them. You'll be able to prepare your own salad dressing, marinades, flavored butter, pesto, herbal teas, and cordials, and
add seasoning to your favorite meals. Whether you have a vegetable garden or want to fill some plant pots or window
boxes, this book provides all the advice you need to start growing herbs. It gives you beneficial information on which herbs
do well in different environments and situations. Learn the groups of herbs that like to grow together and create different
selections like Mediterranean, everyday essentials, and salad herbs. Become an expert gardener with this compendium of
herb cultivation. You'll find out when to plant the seeds and how to nurture them as they grow. There's helpful advice on
how to keep pests away. Once you have harvested your herbs, learn the different ways you can store them for future
meals, like freezing or drying them. Try your hand at the recipes to experience and enjoy the wonderful herbs you've
grown. This library of herbs includes notes on their flavor and partner charts, which tell you which herbs go well with
different dishes and drinks. You will know the best places to use your herbs and how to make exciting things with them.
Master Gardener to Master Chef This is an essential ebook for anyone who wants to spice up their dinners with more flavor,
make refreshing drinks, or learn how to partner with different flavors. Enjoy this special kind of recipe ebook that will help
you create your own herb garden, so that every herb you use in the kitchen, you have the pleasure of growing it yourself.
An especially thoughtful gift for the gardener or chef in your life. - 120 different culinary herbs, with stunning photos and
clear descriptions. - Four sections with advice on how to plant, nurture, harvest, store, and cook with these herbs. - More
than 30 recipes for hot and cold drinks, condiments, dressings, and many sensational meals.

The Complete Kitchen Garden
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For many chefs, their gardens are a direct extension of their kitchens. Whether a small rooftop in the city for growing herbs
and spices, or a larger plot with fruit trees and vegetables, these fertile spots provide the ingredients and inspiration for
countless seasonal dishes. Here, for the first time, The Garden Chef presents fascinating stories and signature recipes from
the kitchen gardens of 40 of the world's best chefs, both established and emerging talents, with a wealth of beautiful
images to provide visual inspiration.

The Cook's Garden
From sinking a seed into the soil through to sitting down to enjoy a meal made with vegetables and fruits harvested right
outside your back door, this gorgeous kitchen gardening book is filled with practical, useful information for both novices and
seasoned gardeners alike. Grow Cook Eatwill inspire people who already buy fresh, seasonal, local, organic food to grow the
food they love to eat. For those who already have experience getting their hands dirty in the garden, this handbook will
help them refine their gardening skills and cultivate gourmet quality food. The book also fills in the blanks that exist
between growing food in the garden and using it in the kitchen with guides to 50 of the best-loved, tastiest vegetables,
herbs, and small fruits. The guides give readers easy-to-follow planting and growing information, specific instructions for
harvesting all the edible parts of the plant, advice on storing food in a way that maximizes flavor, basic preparation
techniques, and recipes. The recipes at the end of each guide help readers explore the foods they grow and demonstrate
how to use unusual foods, like radish greens, garlic scapes, and green coriander seeds.

The Vegetable Gardener's Cookbook
This text brings together the two passions of the author: cookery and gardening. Christopher Lloyd describes how he grows
and cooks fruit, vegetables, salad plants and herbs and asserts that if one grows food for flavour, it ought then to be cooked
to bring out the best flavour.

Cooking from the Garden
From garden to grill to fork, nothing tastes better than freshly harvested vegetables grilled to perfection alongside savory
meats and plump grilled fruits. The Gardener & the Grill is the grilling guide for gardeners, seasonal eaters, and
“flexitarians” everywhere, and anyone enamored of the powers of the grill—not just during the summer months, but all year
long. Keep the grill hot long after summer’s finished with Planked Butternut Squash with Sage and Brie; Grilled Gazpacho; a
Blackened Fish Po’Boy with Grilled Green Onion Mayonnaise; Pizza Primavera; Wood-Grilled Shrimp and Yellow Peppers;
Tandoori Turkey Burgers; and Grill-Baked Apples with Cinnamon Nut Stuffing. With seasonal recipes, tips on grilling for
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preserving, a burgeoning “griller’s pantry” of rubs and versatile sauces, and more than 100 vegetarian recipes, The
Gardener & the Grill is the must-have resource for eager and experienced grillers and gardeners alike.

The Food52 Cookbook
Garden Alchemy is a hands-on guide for do-it-yourself gardeners who want to turn their garden into gold using natural
recipes and herbal concoctions (while saving both time and money!). This gardening recipe and project book is packed with
over 80 ideas to naturally beautify your garden, using organic methods that regenerate your soil and revitalize your plants.
By following the processes that are closest to nature, it brings the gardener in sync with the garden, allowing plants to
thrive with less effort and less cost. Recipes for mixing your own potting soils and homemadeorganic fertilizers give you the
freedom to choose what ingredients make their way into your garden. Step-by-step instructions for building a compost pile,
concocting soil tests, and constructing inexpensive DIY seed-starting equipment are accompanied by gorgeous, full-color,
step-by-step photography. You'll also find recipes for natural pest deterrents and traps, garden teas, and growth-boosting
foliar sprays to help your garden grow strong all season long. Garden Alchemy starts with home experiments to help you
get to know your soil and customize recipes for your individual needs. The rest of the chapters share how to decipher and
combine natural ingredients to make the best quality amendments and elixirs. Detailed descriptions of earth-based
materials demystify common ingredients, such as mycorrhizae, biochar, and greensand, and help you learn how to fix
common garden problems with minimal effort. The simple method of making use of what you have available supports
plants better than brand-name products. Dozens of recipes and projects include: Homemade seed bombs, disks, and tapes
Granular and liquid natural fertilizer recipes DIY rooting hormone Herbal anti-fungal spray Plant propagation instructions
Soil care recipes to adjust the pH and manage fertility 13 specialty potting mixes 7 clever traps for common garden pests
Written by Stephanie Rose, the creative gardener, permaculturist, and herbalist behind the popular website Garden
Therapy, this fun and beautifully illustrated book is packed with great ideas and inspiration for DIY gardeners who want to
embrace their creativity and have more control of the garden's care.

From the Cook's Garden
Synopsis coming soon.

Grow Cook Eat
Great artists and great cooks have long been inspired by gardens and the many sensory gifts they provide. Artist Claude
Monet took inspiration from his gardens and the lily ponds at Giverny. Van Gogh, Manet, Matisse, and Cezanne created still
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life masterpieces of fruit and flowers. Similarly, cooks from Julia Child and Alice Waters, to Patricia Wells and Jamie Oliver
have taken culinary inspiration from homegrown or fresh local produce. Artist Maryjo Koch explores this centuries-old
connection in a new cookbook inspired by her studio garden. The garden not only provides the artistic subjects she and her
many students paint, but it also serves as the culinary toolbox for the delectable and visual feasts she prepares for her
family, guests, and painting classes throughout the year. Divided into four chapters and inspired by the seasons, artists,
cooks, and gardeners alike will find tips, recipes, and painting projects centered on seasonal food pairings. For example, the
winter garden focuses on soups with offerings like Minestrone with Crumbled Bacon and Butternut Squash-Apple Soup.
Springtime brings culinary attention to leafy greens such as Flower Petal Salad and Spring Asparagus Fritttata with Peas
and Peppers. As the seasons’ bounty progresses, the painting subjects and menus change as well, invented with whatever
is freshest and most beautiful in the garden. Whether you find yourself more at home with an artist’s paint brush, a cook’s
wooden spoon, or a gardener’s spade, you’ll find a trio of artistic, culinary, and gardening inspirations inside Maryjo Koch’s
lavish cookbook.

Cooking for Mr. Latte
". . . speaks eloquently to anyone who resolves to live close to the earth, and to eat well and frugally." --Indianapolis
Monthly "Marian Towne has done a superb--and witty--job!" --The Weedpatch Gazette This marvelous cookbook, the product
of 50 years of cookery according to seasonal principles, contains hundreds of recipes for more than 90 different fruits,
vegetables, and herbs (including such wild crops as mulberries, pawpaws, and violets), locally grown and used at their peak
of flavor and freshness. Take it with you as you stroll through the local farmer's market, or consult it after bringing in the
harvest from your own garden.

A Midwest Gardener's Cookbook
Urban Kitchen Garden
For beginners and green-thumbed foodies, this unusually all-inclusive garden-to-kitchen cookbook is part lesson in
gardening and part collection of healthy, delicious, kid-friendly recipes. With vibrant photo-illustrations and clearly
organized sections, discover how to plant seeds in patio containers, window boxes, or on an allotment; harvest fruits and
vegetables; determine which plant parts are edible; spot pests in the garden; and use home-grown crops to cook everything
from bean and bacon spaghetti to polenta chips to tomato, feta, and basil pizza. "This effort offers budding young
gardeners (and their adults) a comprehensive, hands-on guide to gardening and cooking" — Kirkus Reviews STARRED
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REVIEW

Plant, Cook, Eat!
Do you want to eat more healthily? Lower your carbon footprint? Banish animal exploitation and suffering? Then this book is
for you! It shows what fruit and vegetables you can grow at home, how to store any excess to keep you going all year
round, and how to prepare your produce with a selection of satisfying and delicious recipes. Join the fight against food
miles, agrochemicals, and climate change, and discover the fun and huge sense of satisfaction that comes from cooking
something you have produced yourself. Learn about vegan gardening, self-sufficiency, year round growing techniques and
seasonal recipes, fruits and vegetables, herbs, salads and sprouts, challenging crops, plus lots of vegan resources.

The Garden Chef
Grow & Cook
Laced with insights into human nature as well as into nature itself, this text is a rare culinary and literary experience that
cooks and gardeners alike will embrace.

The Family Kitchen Garden
“The secret to making the most of later life is to keep doing what you love. With practical advice and gentle inspiration,
Gattone shows us how gardening can work for people of any age.” —Carl Honoré, author of In Praise of Slowness You can
keep gardening for life, you just need to make adjustment as you age. In The Lifelong Gardener, adaptive gardening expert
Toni Gattone shares her proven methods for making your favorite hobby easier on your aging body—techniques that that
will help you garden smarter, not harder. This helpful guide includes dozens tried-and-true methods that help eliminate the
physical strain of gardening, like buying ergonomic tools, using raised beds, and moving tools around in bins on wheels. The
Lifelong Gardener celebrates the joy of gardening, and Gattone’s message of empowerment will stir you to find joy in your
garden for years to come.

A Garden of Herbs
Presents instructions for growing vegetables, fruit, herbs, and cutting flowers along with an A-Z guide of plants and monthPage 8/12
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by-month gardening activities.

The Food52 Cookbook, Volume 2
Seasonal recipes and expert planting guides from Great Dixter, Christopher Lloyd's quintessential English country garden
The Great Dixter Cookbook features seventy simple and delicious seasonal recipes from the kitchen garden at Great Dixter,
the historic house and garden located on the borders of Kent and Sussex. Dishes included range from English classics such
as chicken and leek pie, apple crumble, and beetroot chutney, to contemporary recipes like crispy kale with sea salt and
shakshuka. Dixter was home to the revered and highly influential gardener and writer, Christopher Lloyd, and a number of
this book's recipes have been taken from the Lloyd family's personal kitchen notebooks. With growing guides to more than
twenty varieties of vegetables and fruit to accompany the recipes, this practical, accessible book enriches the kitchens and
lives of home cooks and gardeners worldwide.

The Great Dixter Cookbook
The Best Cooks Are Home Cooks Accomplished food writers and editors Amanda Hesser and Merrill Stubbs had a mission: to
discover and celebrate the best home cooks in the country. Each week for fifty-two weeks, they ran recipe contests on their
website, Food52.com, and the 140 winning recipes make up this book. They include: Double Chocolate Espresso Cookies
Secret Ingredient Beef Stew Simple Summer Peach Cake Wishbone Roast Chicken with Herb Butter These recipes prove the
truth that great home cooking doesn’t have to be complicated or precious to be memorable. This book captures the
community spirit that has made Food52 a success. It features Amanda’s and Merrill’s thoughts and tips on every recipe,
plus behind-the-scenes photos, reader comments, and portraits of the contributors—putting you right in the kitchen with
America’s most talented cooks.

Southern Harvest Cookbook, The: Recipes Celebrating Four Seasons
Offers four hundred recipes from contributors who share their best creations featuring ingredients from their own gardens

The Good Gardener and Cook's Aide
In the past, knitters have considered Fair Isle knitting, or stranded knitting as it's also known, to be an advanced style that
involves the frightening task of taking scissors to your hard-won work. As intimidating as this may seem, the cutting
process, or steeking, is actually not something to worry about. In Fearless Fair Isle Knitting, best-selling knitwear designer
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Kathleen Taylor walks knitters of all levels through the technique. With Taylor's simple patterns and large, easy-to-follow
charts, the projects yield delightfully vibrant results. The 30 stunning designs, which represent Taylor's updates on classic
Fair Isle motifs, include jumpers, socks, dresses, hats and bags. With this book, Fair Isle knitting has become more
accessible than ever and serious knitters will agree that that's a beautiful thing.

The Gardener and the Cook
Whether you are taking your first steps in growing some of what you eat, or experienced and looking for inspiration, ideas
and some new plants to grow, The New Kitchen Garden is for you. Inspired by a range of gardeners growing food on
allotments, on rooftops, in container gardens and in other edible spaces, many of them urban, Mark shows you the full
exciting breadth of what a kitchen garden can be. Whether you have a window sill, space for a few plants by the back door,
an allotment or an acre, you'll find a series of invitations to grow any of almost 200 fruits, nuts, herbs, spices, flowers and
vegetables to suit your space, time and inclination. Everything is here - the tools, the techniques, the ideas and the
knowledge - to enable you to realise that vision of your own kitchen garden, wherever you live. There's also a dozen
incredible edible gardens - a rooftop food forest, a courtyard of metre-square raised beds, Charles Dowding's no-dig garden,
a child's container garden and Raymond Blanc's heritage garden at Le Manoir among them - their gates flung open by the
gardeners to reveal their methods, ideas and techniques, with plans, key plants and photography to accompany. Mark
Diacono - who was head of the gardening team at Hugh Fearnley-Whittingstall's River Cottage - captures the spirit of
adventure and imagination of those growing food in the twenty-first century. He takes ideas from gardens around the world,
including that of his own home, Otter Farm in Devon, with its unique blend of orchards, vineyards, forest gardens, edible
hedges, perennial garden and veg patch. No matter whether you have space for a collection of pots or a small farm at your
disposal, The New Kitchen Garden will show you how to create the most incredible edible garden you can.

Garden Alchemy
The Gardener & the Grill
In her latest cookbook, Deborah Madison, America's leading authority on vegetarian cooking and author of Vegetarian
Cooking for Everyone, reveals the surprising relationships between vegetables, edible flowers, and herbs within the same
botanical families, and how understanding these connections can help home cooks see everyday vegetables in new light.
Destined to become the new standard reference for cooking vegetables, Vegetable Literacy, by revered chef Deborah
Madison, shows cooks that vegetables within the same family, because of their shared characteristics, can be used
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interchangeably in cooking. For example, knowing that dill, chervil, cumin, parsley, coriander, anise, and caraway come
from the umbellifer family makes it clear why they're such good matches for carrots, also an umbel. With stunning images
from the team behind Canal House cookbooks and website, and 150 classic and exquisitely simple recipes, such as Savoy
Cabbage on Rye Toast with GruyèreCheese; Carrots with Caraway Seed, Garlic, and Parsley; and Pan-fried Sunchokes with
Walnut Sauce and Sunflower Sprouts; Madison brings this wealth of information together in dishes that highlight a world of
complementary flavors.

The Lifelong Gardener
Australian Native Food Harvest
A food writer for the New York Times uses food to trace her relationship with "Mr. Latte," from first date through his first
attempts to cook for her. Reprint. 35,000 first printing.

The Vegan Cook & Gardener
A guide to growing and using vegetables and herbs includes valuable tips on garden construction, gardening techniques,
harvesting, and cooking techniques

The Artist, the Cook, and the Gardener
Grow It, Cook It
The food editor for the "New York Times Magazine" collects twenty-six of the best stories and recipes from some of the
playwrights, novelists, and journalists featured in her column.
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