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You know these recipes are delicious because if I didn't think that they weren't fabulous . . . I wouldn't be showing them to you. You can also be sure that
these recipes work for the same reason! The rest is simply a matter of taste.

HOME DISCLOSURE ABOUT ME KITCHEN WISDOM IN THE LARDER & PANTRY

“She turned to the sunlight

And shook her yellow head,

And whispered to her neighbor:
"Winter is dead.”

~AA Milne, when we were very young
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NOTE: I am away at the moment helping my mother with her treatment for lung
cancer. I have set up a few posts to post whilst I am away as a special surprise.
Some are new and some are reposts of old favourites that you may have forgotten,
or if you are a new reader may not even have seen. I'll be back at the end of May,
but in the meantime . . . Enjoy!

PS - I will only have sporadic internet use, so if you ask a question and I don't get
back to you . . .it's not that I don't want to. It just may take me a while.
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A delicious Roasted Potato Salad and some more books

I was recently sent an assortment of cookery books to review. I mentioned
the one on Frozen goodies yesterday, and today I want to talk about a few
others.
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I can't pretend to know
everything, but I more than
welcome your questions
and suggestions. Feel free
to e-mail me on
MarieAliceJoan at aol dot
com and I'll endeavour to
find out the answers to
your most burning
questions. Maybe we can
learn together!

Side by Side Fridge
Freezer

One of the books I was sent was a delightful little book written by the popular
Food blogger, SarahTrivuncic of Maison Cupcake, entitled Bake me I'm Yours .
.. Sweet Bitesize Bakes. Sarah is a self taught baker who has been writing
this fabulous UK baking blog for several years now, since 2009.

It's a cute little book with a very pretty cover, showcasing photographs of
some of the tiny taste tempting treats you will find inside.

It's quite a well laid out book, with lots of beautiful coloured pictures and over
25 big ideas for pretty little cakes and pastries.

Bake . .. easy to follow miniature versions of your best loved desserts.
Desserts such as Red Velvet Cake and the popular Victoria Sponge Cake, not
to mention the cutest little Banana Cake Whoopie Pies.
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The Hot Plate

30 Best Pasta Recipes
Mrs Polly Rogers
Sprouted Kitchen

Kings Holt
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Betty Twyford
Sainsbury Magazine Blog
Cambridge Food Tour
Eat Your Books

Women & Home Recipes
Cheap Holidays
America's Test Kitchen
Kilner Jar Recipes

De Keuken Van Johanna
Dimples and Delights
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Baking Mad, everything you

want to know about
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I Heart Cooking Club
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Blackmoor Fruit Trees and
plants
Diet Spot
Matt Bites
Pipers Farm
Blogger For Dummies
Deals Meet Recipes
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Living Doing
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cups to weight
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Seasoned Pioneers
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Learn . .. filled with wonderful coloured tutorials on how to embellish pastries,
cakes and cookies with sugarcraft cake decorating techniques. Absolutely
stunning.

F

Enjoy . .. a variety of tasty fillings and toppings from the traditional
buttercream icing and chocolate ganache to marshmallow fluff, lemon curd and
creme patissiere.

There are also incredibly detailed lists on equipment you will need to do all of
the projects in the book. I loved the colourful pictures and the cute layout.

I'm not really that into sugarcraft though, being rather lazy, but if I was the
kind of person that was into that sort of stuff, I'd give this book five stars for
sure.
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Make Your Own Self
Raising Flour: You can
make your own self raising
flour by adding 1 1/2 tsp of
baking powder and 1/4 tsp
of salt to every cup of plain
flour.

Make Your Own Baking
Powder: You can make
your own baking powder by
combining 1 tablespoon of
bicarbonate of soda with 2
tablespoons of cream of
tartar. It's ideal for coeliac
sufferers who can't find the
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bake me I'm yours . . . sweet bitesize bakes

by Sarah Trivuncic

published by D & C press

129 pages

coloured illustrations and photos

ISBN - 13: 978-1-4463-0183-8

Suggested Retail prices: UK (£9.99) US ($14.99) Can ($15.99)

The next book I was sent was "The Muffin Tin Cookbook", by Brette Sember
with Melinda Boyd. 200 fast, delicious mini-pies, pasta cups, gourmet pockets,
veggie cakes, and more!

Easy meals with built-in portion control! (I could use a bit of that I think!)
"There's nothing you can't make in a muffin tin," is their claim and they set out
to prove it with a delicious looking array of recipes for just about every type of
dish imagineable including entrees, vegetables, potatoes, desserts,
appetizers and more. Nine delicious chapters in all . . . from appetizers and
snacks to desserts, and each one sounding as delicious as the last.

With taste tempting titles like Spinach Artichhoke Dip Cups, Baby Dutch
Babies, Donut Bites, Taco Mini Pies, Cheeseburger Pies, Cornmeal-Crusted
Chicken with Sweet Potato Coins, Teriyaki Turkey Cups, Chicken and Biscuits,
Salmon Cakes, Tuna Burgers, Fish Tacos, Duchess Potatoes, Skinny Pizza
Cups, Stuffed Gnocchi, Zesty Corn Cups, French Onion Pie, Baked Bean Pies
with Slaw, Corn Muffins Pizza Muffins, Mini Grilled Cheese and Tomato
Sandwiches, Peanut Butter and Jelly Muffins, Maple Bacon Muffins, black
Bottom Strawberry Cheesecake, Molasses Bites, Blueberry Mini Pies,
Chocolate Lava Cakes and a MULTITUDE of others!!

Calories, and nutritional info is given for each well laid out recipe, which comes
in pretty handy, as well as a very pertinent size logo at the beginning of each
recipe denoting what size of muffin pan you will need.

gluten-free variety of this
raising agent, but measure
it out carefully because too
much or too little can upset
a recipe's balance. Make
Your Own Mixed Spice:
You can easily make your
own mixed spice: Combine
1 TBS ground cinnamon, 1
tsp each of ground
coriander and nutmeg, 1/2
tsp of ground ginger, 1/4
tsp each of ground cloves
and all spice. Mix well and
store in an airtight
container for up to 6
months. Make Your Own
Cajun Seasoning: Mix
together 2 1/2 TBS of salt,
1 TBS dried oregano leaves
(Rub to a powder using
your fingertips), 1 TBS
sweet paprika, 1 TBS
cayenne pepper, and 1 TBS
ground black pepper. Store
in an airtight container for
up to six months. Make
Your Own Pumpkin Pie
Spice: Mix together 1 TBS
ground cinnamon, 2 tsp
ground ginger, 1/2 tsp
ground cloves, 1/2 tsp
ground allspice, 1/2 tsp
freshly grated nutmeg and
a pinch of ground mace or
ground cardamom. Store in
an airtight container for up
to 6 months. Make Your
Own Italian Seasoning:
Mix together 3 TBS dried
basil, 3 TBS dried oregano,
3 TBS dried parsley, 1 TBS
garlic powder, 1 tsp onion
powder, 1 tsp dried thyme,
1 tsp dried rosemary, 1/4
tsp black pepper, 1/4 tsp
red pepper flakes. Store in
an airtight container for up
to 6 months.
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The only downside is that there are not an awful lot of photos, the only ones
being grouped into one section. If you are a person that likes lots of food
photos, then this probably isn't your book, but if you are interested in good
sound recipes, that taste good and are fast, easy and mess-free with built in
portion control, then this is YOUR book! (The picture that are there look
AMAZINGLY delish!)

The Muffin Tin Cookbook

by Brette Sember, with Melinda Boyd, MPH, MHR, RD
www.brettesember.com

224 pages

a few photos

ISBN - 13: 978-1-4405-3216-0

Suggested Retail: US ($17.95) Can ($18.99) UK (£11.24)

The final book I was sent is a Vegetarian Cookbook put out by the Reader's
Digest. I always like the Reader's Digest Cookery books. You can usually rely
on the recipes to be trustworthy and they are generally very well put
together.

Did you know that in the UK today, around five percent of the population
consider themselved to be vegetarians, following a diet that excludes fish,
meat and any animal by-products??? When you add that to the smaller group
which follow the far stricter vegan diet (excluding eggs and dairy product as
well) and those who are wanting to cut back on their meat consumption and
just eat healthier, that makes for a fair amount of people Over the past 40
years, the growing popularity of vegetarian cooking has been reflected in an
ever more exciting range of recipes and produce.

Pretty Nostalgic
Social Menu UK
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Yahoo News
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Welcome to my English
Kitchen. I moved over here
to England from Canada in
the year 2000. Before I
arrived, I was told that the
cooking and food over here
was awful, except for the
Roast Beef and the Fish
and Chips. I had no idea of
what to expect, but it didn't
sound good. I landed at
Heathrow with a bulging
suitcase full of kitchen
tools, handwritten recipes
and a 4 litre can of Maple
Syrup, totally prepared to
be greeted with the worst.
I am happy to say that over
the past 12 years I have
discovered that most of
what I had heard was
totally and completely
wrong! Here in the UK we
have some of the best
poultry, meats, fishes,
ingredients and produce in
the world, and some of the
most innovative chefs. I
have learned so much
about cooking in the past
twelve years, and I've
enjoyed trying and
experiencing many new
things, thankfully most of
them wonderfully delicious!
I love English food . .. both
the traditional, and the
wonderful blend that is
modern British Cuisine . .. a
delicious mixture of a
variety of tastes and
cultures. I hope you'll come
along with me as I explore
all the wonderful tastes,
sights and textures that
England has to offer even
the most discerning of
palates.
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e More than 150 tasty, nutritious vegetarian recipes
e Suitable for 'meat avoiders' and 'meat reducers’, as well as full-time

How to brew the perfect vegetarians. * H
W rew pertec e Includes nutritional and health advice, to help you plan a balanced diet. REUPGS From
cup of tea (1) e Plenty of inspirational ideas for everything from snacks to side dishes, The B|g Blue
How to Build a Better Salad as well as main courses and desserts. Binder*
(2)

Each recipe comes with information on nutrients and calories per serving, as A lifetime of leve and
well as cooking and preparation times, and some have variations to help you sk

ring the changes. There are also plenty of cooking tips and advice on health
benefits, to help you get the most from your vegetarian meals.

How to Cook the steak
perfectly (1)

husband pleasers (1)
This delicious looking Roasted Potato Salad with a Cumin and Yoghurt
dressing immediately caught my eye and so that is the recipe I cooked from
this book, but I can tell you I have plenty more ear-marked for future cooking
afternoons!

Icings (1)
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Jamie Oliver's Kitchen Kit (1)

jams and preserves (9) This salad was not only delicious to look at, but wonderfully tasty and very

easy and fairly quick to make. The instructions were excellent. ( Actually all the Marie Rayner
recipes look like they have pretty good instructions and I feel even a novice
cook would get on well with this book.) I Alot of you have suggested

JImmy's Farm (2)
Jubilee Celebrations (2)
Jules Clancy (1)

= that T write a cookbook.
= The good news is I already
have. Recipes From The Big

Kelloggs Giveaway (1)
ladies' luncheons (3)
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*Roasted Potato Salad with Cumin and Yoghurt Dressing*
Serves 4
Printable Recipe

A hot potato salad with a lovely spiced yoghurt dressing.

1 TBS olive oil

salt and black pepper

5 small baking potatoes, scrubbed

1259 of mixed salad leaves (about 4 cups)

For the dressing:

1/2 tsp ground cumin

the juice of 1/2 lemon

100g low fat greek yoghurt (about 1/2 cup)

Preheat the oven to 200*C/400*F/ gas mark 6. Put the oil and 1/2 tsp salt,
and some coarsely grated black pepper in a large bowl. Cut the potatoes into
quarters and toss them in the oil mixture. Place them onto an oiled baking
sheet and bake in the oven for about 20 to 25 minutes, until golden brown
and cooked through. Place the cumin in a small dish and place in the oven for

the last few minutes (no more than 2) of the cooking time.

Whisk together the roasted cumin, lemon juice and yoghurt.

Divide the salad leaves and the warm potatoes between 4 chilled salad
plates. Drizzle each with a portion of the dressing. Serve immediately.

The Vegetarian Cookery Bible

by Reader's Digest

ISBN 978-1-78020-130-6

256 pages, colour illustrations and photographs
Suggested retail price £14.99

I give this book two thumbs up and highly recommend! I think it's good value

for money spent.

Many thanks, once again, to the folks at fw media international for having

sent me these lovely books to review!

Blue Binder. A delicious
sampling of all my tried and
trues, and family favourites
gleaned from a lifetime of
love and good cookin'! Find
such favourites as Banana
Granola Pancakes, Mom's
Split Pea Soup, Chicken
Caesar Salad Pizza, and
Grammy Woodworth's
Blueberry Buckle to name
but a few. 178 pages of
delicious recipes and
beautiful colour pictures,
available as a lovely book
or as a download. You can
click on the book to go to
my storefront to purchase.
If you already own it,
please feel free to leave
feedback on my Lulu page.
Thanks so much!

Drug Rehab Centers
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rows..I saw a cute idea in a magazine this week..if you have stacks and
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Poultry (77)

mags.. add a glass on top..it looked delightful in the mag..but you need lots
of mags so don't sort yet!
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The roasted potato salad looks yum! I do like the readers digest cookbooks,
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veggie book, whilst I am not vegetarian, about 90% of my meals tend to be
and always good to have inspiration!
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