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Jane Grigson's British Cookery Grub
Street Cookery
FOOD IN ENGLAND became an instant
classic when it was first published in
1954, and its eclectic mix of recipes,
anecdotes, household hints, spells and
history has had a deep influence on
countless English cooks and food writers
since. With wit and wisdom, Dorothy
Hartley explores the infinite variety of
English cooking, as well as many aspects
of English life and culture. From the rules

of conduct for a medieval banquet to the
way to make perfect mashed potatoes,
from how to dress a crab to the ultimate
recipe for strawberries and cream, FOOD
IN ENGLAND will delight all admirers -
and consumers - of modern British
cookery. An irresistible tour through
centuries of culinary history, illuminated
with Hartley's own lively illustrations,
FOOD IN ENGLAND is a unique glimpse
into England's past.
The Best of Jane Grigson Basic Books
This updated edition shows how to
combine economy with elegance. With
170 recipes from soups to main courses
and desserts, this book aims to show
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how to make the most of your cooking,
and that budget buying and cooking can
be fun.
The Art of Making Sausages, Pâtés,
and Other Charcuterie Hachette+ORM
'Sophie Grigson has written twenty odd
excellent cookbooks, but I think this is
the best of them. It is her first book for a
decade and was obviously driven by a
real love of her subjects, which are
Puglia, people and food. It is witty,
informative, fascinating and stuffed full
of recipes you want to cook.' Prue Leith
'Puglia is a region I wanted to get to
know intimately, to understand culture,
life, history and geography, reflecting
through the prism of the food that's put
on the tables of locals and tourists, too.
I'm reminded of my 20-year old self,
scribbling in notebooks as I first travelled

through Italy's south, only this time I'm
back to stay.' After her children grew up
and left home, Sophie Grigson found
herself living alone. About to turn 60,
she took the decision to sell or give away
most of her belongings, to pack up her
car and to drive to Puglia on her own to
start a new life. In a part of Italy where
she didn't know anyone, having last
visited the region 40 years ago, this
narrative book of food writing, stories
and recipes brings to life the region, its
food and the local characters that she
meets along the way. This is a book
about courage, hope, new horizons and,
above all, delicious food. 'Vivid,
humorous and unsentimental, Sophie's
portrait of modern Puglia, still seeped in
old ways, is a delicious treat' Xanthe
Clay 'OMFG! This beautiful book is
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transporting me there. I can't put it
down. And the lack of chickens...I never
bloody noticed!' Matt Tebbutt
Plats Du Jour Hachette UK
No Marketing Blurb
The River Cottage Meat Book
Penguin
Home Smoking and Curing introduces an
inspirational method of retaining and
enhancing the subtle flavours of fresh
fish and game. With clear and simple
instructions backed up by diagrams,
Keith Erlandson leads you through the
basic techniques of smoking food.
Whether you're looking to prepare your
own smoked salmon and bacon, or
create some really impressive dishes for
entertaining, Home Smoking and Curing
will guide you through the processes.
With delicious recipes ranging from

smoked rabbit pie to smoked oysters
and venison, there are dishes for every
occasion. In addition it contains: * advice
on choosing raw ingredients * making
the most of meats in season * easy to
follow instructions for building your own
kiln * useful information on commercial
smokers First published in 1977 and
never out of print, this classic guide has
introduced thousands of home cooks to
the pleasures of smoking and curing
food. Full of well-tested methods and
reliable advice, this book offers a wealth
of information for amateur chefs and
gourmets alike.
Sophie's Table Penguin UK
Award-winning food writer Bee Wilson's
secret history of kitchens, showing how
new technologies - from the fork to the
microwave and beyond - have
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fundamentally shaped how and what we
eat. Since prehistory, humans have
braved sharp knives, fire, and
grindstones to transform raw ingredients
into something delicious -- or at least
edible. But these tools have also
transformed how we consume, and how
we think about, our food. In Consider the
Fork, award-winning food writer Bee
Wilson takes readers on a wonderful and
witty tour of the evolution of cooking
around the world, revealing the hidden
history of objects we often take for
granted. Technology in the kitchen does
not just mean the Pacojets and sous-vide
machines of the modern kitchen, but
also the humbler tools of everyday
cooking and eating: a wooden spoon and
a skillet, chopsticks and forks. Blending
history, science, and personal

anecdotes, Wilson reveals how our
culinary tools and tricks came to be and
how their influence has shaped food
culture today. The story of how we have
tamed fire and ice and wielded whisks,
spoons, and graters, all for the sake of
putting food in our mouths, Consider the
Fork is truly a book to savor.
Fish Cookery Penguin Uk
In Jane Grigson's Vegetable Book
American readers, gardeners, and food
lovers will find everything they've always
wanted to know about the history and
romance of seventy-five different
vegetables, from artichokes to yams,
and will learn how to use them in
hundreds of different recipes, from the
exquisitely simple ?Broccoli Salad? to
the engagingly esoteric ?Game with
Tomato and Chocolate Sauce.? Jane
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Grigson gives basic preparation and
cooking instructions for all the
vegetables discussed and recipes for
eating them in every style from least
adulterated to most adorned. This is by
no means a book intended for
vegetarians alone, however. There are
recipes for ?Cassoulet,? ?Chicken
Gumbo,? and even Dr. William
Kitchiner's 1817 version of ?Bubble and
Squeak? (fried beef and cabbage). ø Jane
Grigson's Vegetable Book is a joy to read
and a pleasure to use in the kitchen. It
will introduce you to vegetables you've
never met before, develop your
friendship with those you know only in
passing, and renew your romance with
some you've come to take for granted. ø
This edition has a special introduction for
American readers, tables of equivalent

weights and measures, and a glossary,
which make the book as accessible to
Americans as it is to those in Grigson's
native England.
Frugal Food Little Toller Books
Rick Stein provides tips on the
preparation of many fish types as well as
showing how to make the most of each
fish's unique character and flavour. The
book accompanies the eight-part
television series of the same name.
The Last Food of England Penguin
Group
'When all's said and written, there's
nothing better than field mushrooms
that you have gathered yourself, on
toast, for breakfast.' Jane Grigson, The
Mushroom Feast The Mushroom Feast is
an indispensable classic for all those who
love mushrooms. It is a fine, timeless,
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literary cookbook,
Truffles...ceps...morels, they all conjure
visions of one of the most intriguing and
subtle of all gastronomic treats. With
more than 250 recipes, Jane Grigson
describes the preparation of the best
fresh and preserved mushrooms.
Included are helpful tips for selecting
and preserving the best edible
mushrooms (both wild and cultivated),
the folklore behind the recipes, a brief
history of mushroom cultivation, guides
to distinguish edible from poisonous
fungi for those who venture to pick their
own, and line drawings of the twenty-
one most common species. Jane Grigson
was one of the leading cookery writers of
her generation. In 1968 she began her
long association with the Observer
Colour Magazine for whom she wrote

right up to her death in March 1990.
"The Mushroom Feast" is an
indispensable classic for all those who
love mushrooms. It is a fine, timeless,
literary cookbook.
Truffles...ceps...morels, they all conjure
visions of one of the most intriguing and
subtle of all gastronomic treats. Yet
amateur cooks can be mystified by how
best to prepare them, while epicures
hunger for new ways to expand their
repertoires. With more than 250 recipes,
Jane Grigson describes the preparation
of the best fresh and preserved
mushrooms. Besides the traditional use
of mushrooms to enhance meat and
vegetable dishes, edible fungi are made
into pate, powdered, pureed into
mushroom ketchup, baked into a flan (an
Alice B. Toklas specialty), baked as a
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cake and used in many other dishes -
from the simple to the highly
sophisticated - for soups, sauces,
stuffings, main courses, too intriguing to
resist. Included are helpful tips for
selecting and preserving the best edible
mushrooms (both wild and cultivated),
the folklore behind the recipes, a brief
history of mushroom cultivation, guides
to distinguish edible from poisonous
fungi for those who venture to pick their
own, and charming line drawings of the
twenty-one most common species.
Good Food on a Budget U of Nebraska
Press
"This book aims to help you find good
meat, understand it better, cook it with
greater confidence, and eat it with much
pleasure." "It first of all covers the basics
- everything you'll need to know about

choosing the very best raw materials,
understanding the different cuts and the
cooking techniques associated with each
of them. I've then given what I hope are
foolproof recipes for 150 meat classics
from both British and foreign food
cultures - shepherds pie, steak and
kidney pie, roast pork with perfect
crackling, glazed baked ham, Irish stew,
roast grouse with all the trimmings, toad
in the hole, oxtail stew; plus definitive,
authentic versions of pot au feu,
cassoulet, choucroute, steak tartare, coq
au vin, bolito misto, pasticcio, jerked
pork, feijoida, cozido, curried goat, satay
and chilli con carne." "I would like this
book to be your first stop on the shelf
whether you seek either inspired recipes
or technical guidance on any aspect of
meat cookery" - Hugh Fearnley-
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Whittingstall
Rick Stein's Fruits of the Sea Harry
N. Abrams
A gastronomic tour of the French
provinces. With essays by leading
European food writers, 100 recipes &
375 full-color photographs.
Jane Grigson's Vegetable Book
Bloomsbury Publishing
In this magnificent guide to England's
cuisine, the inimitable Clarissa Dickson
Wright takes us from a medieval feast to
a modern-day farmers' market, visiting
the Tudor working man's table and a
Georgian kitchen along the way.
Peppered with surprises and seasoned
with wit, A History of England Food is a
classic for any food lover.
Taste of France Random House
Make the most of fresh produce all year

round with more than 200 homemade
soup recipes organized by season, then
by ingredient. The Soup Book is packed
with nourishing recipes for every season.
Try winter warmers such as parsnip and
apple soup or French onion soup, enjoy a
light summer lunch of chilled cucumber
soup with dill, and make a hearty
borscht or pumpkin soup in autumn. The
recipes are organized first by season,
and then by ingredient, so you can easily
find the ideal soup to suit the fresh
ingredients you have to hand. Featuring
recipes from Raymond Blanc, Dan
Barber, Alice Waters, and other
supporters of The Soil Association, The
Soup Book offers plenty of recipe ideas
and inspiration to fill your bowl. Sure to
get your tastebuds tingling, you can
discover: - 200 tried-and-tested recipes
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organized by first by season, then by
ingredient. - Every recipe is
accompanied by advice on freezing. -
Includes a chapter of bread recipes that
can be baked to accompany the soups.
Each recipe is accompanied by freezing
times so that you can prepare your
favorite recipes to enjoy later. This
updated edition features more
photographs to accompany the book’s
refreshed design, along with a brand-
new foreword from The Soil Association.
A must-have cookbook for cooks looking
for inventive ways to avoid waste and
use up vegetables or pantry items and
budget-conscious cooks looking for
nutritious, filling recipes as well as
health-conscious cooks looking for
recipes that will help them reduce their
calorie intake. Make hearty, wholesome,

and healthy soups all year round with
The Soup Book.
Jane Grigson's Fish Book Michael Joseph
'Full of recipes you want to cook' - Diana
Henry 'Not only a collection of fabulous
recipes but an inspiring guide to flavours
and ingredients and how they work
together' - Nigella Lawson This is a
cookbook for people who are looking for
inspiration rather than instruction; one
that will make you look at familiar
ingredients in a new light, and welcome
new ones with open arms. Here Felicity
Cloake offers an ingredient for each
letter of the alphabet - twenty-six of her
favourite things to eat, and recipes using
them which will change the way that you
think about these ingredients forever. In
the Blue Cheese chapter, a Roquefort
and honey cheesecake with walnut and
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pear; in Caramel, roast duck with miso
caramel and in Rhubarb, rhubarb gin
granita. Yet there are also more
straightforward dishes, no less original
or delicious: beetroot noodles with goat's
cheese, toasted walnuts and baby kale;
chorizo baked potatoes with avocado
crema; slow roast tomato pasta with
lemon salt, ricotta and basil. And there
are many more playful takes on
favourite dishes: salted peanut caramel
crispy cakes, aloo tikki scotch eggs, jelly
cherry jubilee, buttermilk onion rings.
This is a book to shake you out of your
recipe rut and make you start to think
about food, and cook it in an entirely
new way.
Food In England Atheneum Books
Originally published in 1948, this is
Grigson's careful survey of how an old

English farmhouse was built.
A Curious Absence of Chickens
Penguin UK
Gingerbread is a loved sweet treat.
Enthusiastic bakers and families baking
together since lockdown will enjoy the
history and recipes.
Modern Cookery, for Private Families
Penguin UK
A picnic guide to the charcutier's shop,
descriptions of charcuterie equipment,
and information on herbs and
seasonings used in charcuterie preface
recipes for dishes made from pork
products
The World Atlas of Food Lion Books
A celebration of the seasons and the
foods they bring, with more than 250
recipes featuring ingredients indigenous
to the British Isles. Originally published
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in 1971, Good Things is “a magnificent
book” that was ahead of its time in
celebrating recipes built around British
locally-sourced food, all presented in
Grigson’s inimitably witty and stylish
food writing (The Guardian). Divided into
sections that cover Fish—kippers,
lobster, mussels and scallops, trout;
Meat and Game—meat pies, salted
meat, snails, sweetbreads, rabbit and
hare, pigeon, venison;
Vegetables—asparagus, carrots, celery,
chicory, haricot beans, leeks,
mushrooms, parsley, parsnips, peas,
spinach, tomatoes; and Fruit—apple and
quince, gooseberries, lemons, prunes,
strawberries, walnuts. Most importantly,
Good Things includes the recipe for
Grigson’s famous curried parsnip soup.
Good Things Penguin UK

Fish is delicious, healthy, and easy to
prepare, but there are still many cooks
who worry about what to buy and what
to do with it. In Fish, these problems are
addressed and solved. Sophie Grigson
has collected more than 180 marvelous
fish recipes, such as Tuna Teriyaki with
Soba Noodles, Maryland Crab Cakes,
Provenal Fish Soup, Thai Squid Salad,
and Yucatan Fish Tortillas. And if anyone
can teach you about matters piscine,
expert William Black can. Armed with
helpful tips on buying, storing, and
preparing fish, you will soon share this
couple's passion and expertise.
Home Smoking and Curing Grub Street
Cookery
Jane Grigson's book on fish cookery
takes the reader through the alphabet
from anchovies to zander giving recipes
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and historical, geographical and culinary
information. The text also gives advice

about the preparation and cooking of
fish.
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