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Twelve Months of Monastery Soups Broadway

Presents recipes for one hundred seventy-five predominantly
vegetarian seasonal soups, from watercress soup for spring to
Saint Nicholas soup for the winter holidays

Twelve Months of Monastery Salads

200 Divine Recipes for All Seasons ReadHowYouWant.com

Salads are healthy, convenient, versatile, and more popular than
ever due to the year-round availability of high quality salad
ingredients. According to a recent survey, 95% of Americans eat
salad at least three times per week. In Twelve Months of
Monastery Salads, best-selling author Brother Victor celebrates
creative, nourishing salads - a cuisine in harmony with traditional
monastic cooking. Monastic cooking centers on simple, fresh,
wholesome ingredients, and monks rely a great deal on the

seasonal harvest of their gardens. This engaging collection of
more than 200 delicious, satisfying salads is organized according
to the bounty of the seasons from the first spring harvest
(Salmon and Cucumber Salad) to the heartier fare of the winter
months (Venetian Gorgonzola Salad). In each season there are
salads that honor saints, such as St. Michael's Salad, which pairs
delicious ripe tomatoes with onions, olives, fresh basil, and
mozzarella. There are also salads from countries across the
globe, including German Potato Salad, South American Bean
Salad, and Indian Curried Lentil Salad. As Brother Victor states in
the book's introduction, "A salad, carefully prepared, is always an
occasion for celebration."

A Taste of Heaven

A Guide to Food and Drink Made by Monks and Nuns
Penguin

A fascinating (and mouthwatering!) look at the wonderful food
and drink produced by monks and nuns in America, Belgium,
France, and Germany. Part travel guide, part cookbook, A Taste
of Heaven is a delightful survey of the fine food and drink made
by Catholic religious orders in America, Belgium, France, and
Germany. From positively scrumptious beer and cheese to some
of the richest chocolate on earth, the treats presented in this
book are heavenly indeed, and author Madeline Scherb
beautifully captures the heart and spirit of the holy work that
goes into producing them. With vivid descriptions of the
monasteries, their fascinating histories, and helpful advice for
travelers on getting there and getting the most out of their visit,
this book will serve as an invaluable guide. A Taste of Heaven
also contains more than thirty recipes from notable chefs that
incorporate the products found at these monasteries, as well as a
helpful guide to buying and ordering these delectable ingredients
if you are unable to travel to the monasteries themselves.
Recipes include such delights as: * Flamiche (a Belgian version of
quiche that uses Postel cheese from the Postel Abbey in Belgium)
from chef and food columnist Sandy D'Amato * Brownies a la
Mode with Trappistine Caramel Sauce (uses caramel from Our
Lady of the Mississippi Abbey, lowa) * Blackberry Cabernet Sorbet
(made with Pinot Noir from St. Hildegard Abbey near Rudesheim,
Germany) from Ciao Bella Gelateria in Grand Central Terminal,
New York City Featuring lovely original black-and-white
illustrations that perfectly capture the tranquil atmosphere of the
monasteries, A Taste of Heaven is a treasure for anyone who
loves spirited food, drink, and travel.

Blessings of the Daily

A Monastic Book of Days Liguori/Triumph

"This is a simple book about how God is present in our ordinary
daily lives, " says Brother Victor, who wrote the book over two
years, writing small portions during each season. Brother Victor
helps his readers discover God in what is common to all of us: our
work and homes, the food we serve and eat, and the pleasures of
a fire in February, a rose garden in June, or the harvest in
October. "Blessings of the Daily" will appeal to readers looking for
a meditative guide for the liturgical year and anyone who enjoys
good writing about the simple pleasures in life.

A Monastery Journey to Christmas Liguori Publications

Full of wonder and joyful anticipation, the Christmas season is the
perfect time for Christians to take a break from their busy
schedules and ponder the wonderful works of God--in the depths
of their heart. Based on the ancient Christian tradition of
meditating throughout the 40 days before and after Christmas,
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this small monastic book follows the rhythm of the Advent and
Christmas journey as it takes place in a particular monastery, a
place as small and tiny as Bethlehem itself. This book offers a
meditation based in a liturgical, biblical, traditional, or literary
text for every day from November 15th to January 13th and then
February 1st and 2nd. Best-selling author Br. Victor-Antoine
d'Avila-Latourrette will help you fill Christmas with moments of
quiet prayer. Experience a deepening faith while awaiting in
joyful expectation for the Savior's coming. Softcover

The Vegan Planet

400 Irresistible Recipes With Fantastic Flavors from Home
and Around the World Harvard Common Press

This book introduces a world of delicious choices to the millions of
Americans who are vegans, vegetarians looking to move away
from dairy, or non-vegetarians who have food sensitivities. 400
recipes. 125 illustrations.

Simply Living the Beatitudes

Complete with prayers, reflections, and practical advice, this
book will become your companion for simply living these words
from Jesus in Matthew's Gospel"--Page 2 of cover.

From a Monastery Kitchen Liguori/Triumph

Combines vegetarian recipes emphasizing simplicity, frugality,
and health with informational notes and quotations regarding
monastic life

Monastic Gardens Stewart Tabori & Chang

Private worlds glimpsed by a privileged few, monasteries have
long maintained an aura of mystery. Mick Hales goes behind the
gates for a rare look at the integral role a garden plays in the life
of a monastery, and writes about the history of sanctuaries, such
as one of the first, tended by Saint Anthony in third-century
Egypt. 130 full-color photos of monasteries in the U.S., France,
England, and Wales.

Daily Soup Cookbook Hyperion

The meal-in-a-bowl brews at the Daily Soup, a Manhattan food
chain, excite customer devotion. Now Leslie Kaul, the stores'
executive chef, along with the owners, offer The Daily Soup
Cookbook, a collection of 200 favorite recipes for soups, stews,
and stocks. These straightforward formulas, drawn from a globe-
spanning repertoire, will please cooks of all kinds, from beginners
to the accomplished.Organized by ingredients such as
vegetables, beans, grains, and fruit, the recipes include old
favorites like French Onion and Chicken Matzoh Ball soups, as
well as less familiar brews such as Jamaican Pumpkin soup,
Shrimp and Scallop Seviche, and Poblano Corn Chowder. In
addition to a chapter devoted to chilis---Braised Pork Chili with
Black Beans and Corn is a particular winner--the authors provide
notes on ingredients and techniques, historical asides, and a
series of tongue-in-cheek sidebars, offering, for example, the
Periodic Table of Soups and Baby Names for the New Millennium
("Art E. Choke" is one). If these digressions aren't always apt,
there are always the soups, with several pi+ce de r+sistance
examples--Peking Duck; Lamb, Artichoke, and Rosemary Stew;
and Saffron Mussel soup--guaranteed to please. A final section on
stocks provides basic soup building-block information, and Things
to Do with Leftover Soups offers next-day options, should any of
the delicious bowls not be devoured instantly. --Arthur Boehm

Fresh from a Monastery Garden Broadway
Gathers over two hundred recipes for cooking and preserving

fresh vegetables inspired by the fruits of the Our Lady of the
Resurrection Monastery garden

Pop It in the Toaster Oven

From Entrees to Desserts, More Than 250 Delectable,
Healthy, and Convenient Recipes: A Cookbook Clarkson
Potter

Are you pressed for time, too tired to cook just for yourself, or
simply looking for something beyond a microwaved frozen meal
or take-out food loaded with fat, salt, and preservatives? Busy
people want a real oven-baked dinner without all the fuss (not to
mention the leftovers!). The solution? The trusty toaster
oven—which is designed to bake, roast, toast, and broil small
portions of food both efficiently and economically. This amazing
cookbook will show time-pressed cooks how to prepare delicious,
healthy meals quickly and easily, while opening their eyes to the
wide range of dishes that are possible with this often
underutilized appliance. Pop It in the Toaster Oven will inspire
any bored eater to break out of the toast function with recipes
such as Buttermilk Pancakes, Minted Lamb Chops, Ginger Miso
Calamari, Spicy Beef Fajitas, and Pear Praline Pie. With special
tips on choosing the best toaster oven and the proper cookware
to use, Pop It in the Toaster Oven will help readers to rediscover
this wonderfully convenient appliance.

La Bonne Soupe Cookbook Backinprint.Com

Bistro cooking made easy with mouth-watering recipes for the
famous La Bonne Soupe bistro on West 55th Street. Interesting
recipe intros and stories. Each recipe offers complete meal
menus, including what bread and wine to serve. Award-winning
onion soup, and other delectables--cheese fondue, stews,
cssoulet, quiches, and omelettes, poisson and poulet! Great tips
on techniques, cookware and ingredients.

The King Air Book Lulu.com

A treasury of thirty-seven years of flying and teaching experience
in the world's most popular executive aircraft. Tom Clements'
articles, stories, and operating tips all compiled into one
reference book. This information will be invaluable for current or
future pilots of King Air airplanes.

The Secrets of Jesuit Breadmaking Harper Collins

In the tradition of The Tassajara Bread Book, Brother Curry
combines 80 mouth-watering recipes for bread--gathered from
Jesuit brothers around the world--with his spiritual insights on
meditation through bread-baking.

Sunday Soup

A Year's Worth of Mouth-Watering, Easy-to-Make Recipes
Chronicle Books

Bisques and gumbos, chilies and chowders—a recipe for every
week of the year: “The best of the best . .. a winner.” —James
Peterson, author of Splendid Soups Sunday is the perfect day to
slow down and enjoy a heartwarming meal. From spicy chilies to
steaming chowders, Sunday Soup features sixty recipes: one for
each Sunday of the year, and then some. Gulf Coast Shrimp
Gumbo is best for staving off the winter cold, while Dreamy
Creamy Artichoke Soup welcomes the bounty of spring’s
vegetables. When it’s too hot to turn on the stove, chill out with
Icy Cucumber Soup with Smoked Salmon and Dill. Plus, a great
selection of “Soup-er Sides” will turn any bowl of soup into a
hearty meal. No matter the season, Sunday Soup offers all the
inspiration you needs to pull out a stockpot and start simmering a



new family tradition. Soup’s on!
Blessings of the Table

Mealtime Prayers Throughout the Year Liguori/Triumph
"Blessings of the Table" is a book of seasonal and special
occasion table blessings for adults and children. Christian groups
and families, as well as those who live alone, will find in these
readings and prayers a time-honored way to sanctify mealtime
and spiritualize daily experiences as they honor the Lord in a
special way at the daily meal. View sample pages. "Paperback”

The Vatican Cookbook: Presented by the Pontifical Swiss
Guard

500 Years of Classic Recipes, Papal Tributes, & Exclusive
Images Sophia Institute Press

From the pope’s table to yours . . . The Pontifical Swiss Guard
presents ... a book like no other. From the elite protectors of the
Popes and Defenders of the Faith for more than 500 years, a
unique collection of exceptional recipes from simple to sublime,
everyday staples to holiday feasts. Here are the classics served
at Vatican tables for centuries and the finest of modern cuisine.
Best of all, we pay tribute to Pope Francis, Pope Benedict XVI, and
Saint John Paul Il with the personal favorite dishes from their
homelands of Argentina, Bavaria, and Poland. A marvelous
cookbook and so much more. The Vatican Cookbook features
superb photographs that take us behind the scenes to secret and
special places of Vatican City. Walk the hallowed halls of St.
Peter’s, the Vatican Museums, and the Sistine Chapel. Enjoy the
stories and legends of the Swiss Guard handed down since the
days of Michelangelo. For all who love to cook and share meals
with family and friends, and for all who are fascinated by the
wonders and the grandeur of the Vatican, the Swiss Guard is
pleased to offer you ... The Vatican Cookbook.

Candide Standard Ebooks

Candide is the picaresque tale of the titular character’s
fantastical journey from an insular, idealized life in a picturesque
castle through the difficulties and evils of the real world. Satirical,
comical, witty, and cutting, Candide was widely banned in its day
for containing blasphemous and seditious concepts. Despite that,
it survived controversy to become an important book in the
Western literary heritage. Today Candide remains a breezy and
darkly funny read. This book is part of the Standard Ebooks
project, which produces free public domain ebooks.

The Pure Joy of Monastery Cooking

Essential Meatless Recipes for the Home Cook

Enhanced by photographs of his garden and pastoral monastery,
Brother Victor collects meatless recipes combining culinary and
spiritual simplicity for a variety of appetizers, soups, salads, main
dishes, breads, sauces, and desserts.

The Tassajara Bread Book Shambhala Publications

The Tassajara Bread Book has been a favorite among renowned
chefs and novice bakers alike for more than thirty years. In this
deluxe edition, the same gentle, clear instructions and wonderful
recipes are presented in a new paperback format with an
updated interior design and full-color photos of the breads.
Deborah Madison, author of Vegetarian Cooking for Everyone,
says, "This little book has long been a guide for those who want
to bake but don’'t know where to begin, as well as for those who
want to go beyond and discover not just recipes, but bread

making itself."
Divine Your Dinner

A Cookbook for Using Tarot as Your Guide to Magickal
Meals Clarkson Potter

Everything is made of energy, even food. Especially food. This
tarot-cookbook mash-up brings together magick and 78 recipes
to transform everyday energy into something extraordinary.
NAMED ONE OF THE BEST COOKBOOKS OF THE YEAR BY VANITY
FAIR « “Every recipe Courtney McBroom's writes turns the basics
into deliciousness and pairs perfectly with Melinda Lee Holm’s
magickal prowess.”—Christina Tosi, chef/owner of Milk Bar With a
flick of the wrist and a shuffle of your favorite tarot deck, you're
on your way to a life of kitchen witchery. In Divine Your Dinner,
tarot priestess Melinda Lee Holm and chef Courtney McBroom
have conjured up a feast for the mind, body, and spirit. Each of
the 78 recipes in this cookbook interprets a specific tarot card
and its energy. Pull a card—at random or with intent—from your
deck, flip to the card’s corresponding recipe, and you'll find
magickal ingredients to infuse your meals with spiritual energy
from the Tarot. * Boost your powers of reflection with The Moon'’s
Pumpkin Corn Bread ¢ Fight Five of Swords anxiety with Salt and
Juniper Berries: Confit a Duck! ¢ Relax into The Empress’s
nurturing love with A Rose Is a Rose Is a Rosé Punch Making
magick has never been so deliciously easy.

Anna Maria's Needleworks Notebook John Wiley & Sons
Come embroider alongside admired fabric designer Anna Maria
Horner Admired for her luminous palette and innovative patterns,
Anna Maria's brand means color and inspiration in the form of
fabric, sewing patterns, needlework patterns, books, and friendly
instruction. Now, her legion of fans will thrill to the publication of
a brand-new addition to her growing library. Anna Maria's
Needleworks Notebook gives readers 24 original motifs in a
variety of embroidery types, from gridwork to crewel and fine
detailed handwork. Readers will long to make projects to
embellish their homes and wardrobes. Anna Maria presents each
motif in a warm personal notebook-style with inspiration adn
advice to turn each motif into a treasured finished piece Offers
practical instruction in gridwork, traditional embroidery and
crewel, and precise instruction to complete fine detail work Vivid
full-color photographs invite you into the creative process
Whether you're a beginner or a veteran, the 24 needlework
motifs in this beautiful book will transform your home and
wardrobe into a collection of unique treasures.

The Ruthless Elimination of Hurry

How to Stay Emotionally Healthy and Spiritually Alive in
the Chaos of the Modern World WaterBrook

ECPA BESTSELLER « A compelling emotional and spiritual case
against hurry and in favor of a slower, simpler way of life “As
someone all too familiar with ‘hurry sickness,’ | desperately
needed this book.”—Scott Harrison, New York Times best-selling
author of Thirst “Who am | becoming?” That was the question
nagging pastor and author John Mark Comer. Outwardly, he
appeared successful. But inwardly, things weren’t pretty. So he
turned to a trusted mentor for guidance and heard these words:
“Ruthlessly eliminate hurry from your life. Hurry is the great
enemy of the spiritual life.” It wasn’t the response he expected,
but it was—and continues to be—the answer he needs. Too often
we treat the symptoms of toxicity in our modern world instead of
trying to pinpoint the cause. A growing number of voices are
pointing at hurry, or busyness, as a root of much evil. Within the
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pages of this book, you’ll find a fascinating roadmap to staying
emotionally healthy and spiritually alive in the chaos of the
modern world.

The Century Cook Book
A Shilling Cookery for the People

Embracing an Entirely New System of Plain Cookery and
Domestic Economy

On Food and Cooking

The Science and Lore of the Kitchen Simon and Schuster

A kitchen classic for over 35 years, and hailed by Time magazine
as "a minor masterpiece" when it first appeared in 1984, On Food
and Cooking is the bible which food lovers and professional chefs
worldwide turn to for an understanding of where our foods come
from, what exactly they're made of, and how cooking transforms
them into something new and delicious. For its twentieth
anniversary, Harold McGee prepared a new, fully revised and
updated edition of On Food and Cooking. He has rewritten the
text almost completely, expanded it by two-thirds, and
commissioned more than 100 new illustrations. As compulsively
readable and engaging as ever, the new On Food and Cooking
provides countless eye-opening insights into food, its preparation,
and its enjoyment. On Food and Cooking pioneered the
translation of technical food science into cook-friendly kitchen
science and helped birth the inventive culinary movement known
as "molecular gastronomy." Though other books have been
written about kitchen science, On Food and Cooking remains
unmatched in the accuracy, clarity, and thoroughness of its
explanations, and the intriguing way in which it blends science
with the historical evolution of foods and cooking techniques.
Among the major themes addressed throughout the new edition
are: - Traditional and modern methods of food production and
their influences on food quality - The great diversity of methods
by which people in different places and times have prepared the
same ingredients - Tips for selecting the best ingredients and
preparing them successfully - The particular substances that give
foods their flavors, and that give us pleasure - Our evolving
knowledge of the health benefits and risks of foods On Food and
Cooking is an invaluable and monumental compendium of basic
information about ingredients, cooking methods, and the
pleasures of eating. It will delight and fascinate anyone who has
ever cooked, savored, or wondered about food.

The Catholic Drinkie's Guide to Homebrewed Evangelism
From Saint Hildegard's Kitchen

Foods of Health, Foods of Joy

Introduction -- Basic ingredients -- Herbs, spices, and condiments
-- Beverages -- Saint Hildegard's own special recipes -- Breakfast -
- Salads -- Soups -- Cereals and cereal grains -- Pasta -- Meat and
poultry -- Fish -- Eggs and egg dishes -- Vegetables -- Sauces,
dips, vinaigrettes, and roux -- Spice mixtures -- Desserts -- Syrups
and liqueurs -- Jams and jellies -- Table graces from Saint
Benedict and others -- Glossary and measurements -- Sources for
ingredients.

A Hermit's Cookbook

Monks, Food and Fasting in the Middle Ages A&C Black
The Egyptian hermit Onuphrios was said to have lived entirely on

dates, and perhaps the most famous of all hermits, John the
Baptist, on locusts and wild honey. Was it really possible to
sustain life on so little food? The history of monasticism is defined
by the fierce and passionate abandonment of the ordinary
comforts of life, the most striking being food and drink. A
Hermit's Cookbook opens with stories and pen-portraits of the
Desert Fathers of early Christianity and their followers who were
ascetic solitaries, hermits and pillar-dwellers. It proceeds to
explore how the ideals of the desert fathers were revived in both
the Byzantine and western traditions, looking at the cultivation of
food in monasteries, eating and cooking, and why hunting
animals was rejected by any self-respecting hermit. Full of rich
anecdotes, and including recipes for basic monk's stew and bread
soup - and many others - this is a fascinating story of hermits,
monks, food and fasting in the Middle Ages.

Through Finland in Carts Litres
The Making of a Chef

Mastering Heat at the Culinary Institute of America Holt
Paperbacks

"Well reported and heartfelt, Ruhiman communicates the passion
that draws the acolyte to this precise and frantic
profession."—The New York Times Book Review Just over a
decade ago, journalist Michael Ruhiman donned a chef's jacket
and houndstooth-check pants to join the students at the Culinary
Institute of America, the country's oldest and most influential
cooking school. But The Making of a Chef is not just about holding
a knife or slicing an onion; it's also about the nature and spirit of
being a professional cook and the people who enter the
profession. As Ruhiman—now an expert on the fundamentals of
cooking—recounts his growing mastery of the skills of his
adopted profession, he propels himself and his readers through a
score of kitchens and classrooms in search of the elusive,
unnameable elements of great food. Incisively reported, with an
insider's passion and attention to detail, The Making of a Chef
remains the most vivid and compelling memoir of a professional
culinary education on record.

Around the Table with the Catholic Foodie

Middle Eastern Cuisine

Jeff is a former seminarian, educator and founder of The Catholic
Foodie blog and podcast, which has 15,000-plus followers. He
was born and raised in Baton Rouge, Louisiana, and now lives in
New Orleans. He is a friend of many of the city's famous chefs,
and he co-hosts the Around the Table Food Show on Catholic
Community Radio 690AM (New Orleans). He is also a conference
speaker and has spoken on "growing faith around the table" and
"using social media in the New Evangelization."

Cooking with the Saints
"A cookbook featuring recipes to commemorate feast days of
Catholic saints"--

Service Included

Four-Star Secrets of an Eavesdropping Waiter Harper
Collins

Kitchen Confidential meets Sex and the City in this delicious,
behind-the-scenes memoir from the first female captain at one of
New York City's most prestigious restaurants While Phoebe
Damrosch was figuring out what to do with her life, she supported
herself by working as a waiter. Before long she was a captain at



the New York City four-star restaurant Per Se, the culinary
creation of master chef Thomas Keller. Service Included is the
story of her experiences there: her obsession with food, her love
affair with a sommelier, and her observations of the highly
competitive and frenetic world of fine dining. She also provides
the following dining tips: Please do not ask your waiter what else
he or she does. Please do not steal your waiter's pen. Please do
not say you're allergic when you don't like something. Please do
not send something back after eating most of it. Please do not
make faces or gagging noises when hearing the
specials—someone else at the table might like to order one of
them. After reading this book, diners will never sit down at a
restaurant table the same way again.

The Fresh Honey Cookbook

84 Recipes from a Beekeeper's Kitchen Storey Publishing
Indulge your sweet tooth all year long with honey’s many
seasonal flavors. Use avocado honey to add depth to April’s baby
carrots; spice up your July peaches with sourwood honey; and
add some cranberry honey to November’s Thanksgiving spread.
This delightful book is filled with bits of honey lore and
beekeeping history to sweeten your exploration of the varied and
delicious ways you can use honey every day.

Salad in a Jar

68 Recipes for Salads and Dressings [A Cookbook] Ten
Speed Press

A collection of more than 60 illustrated recipes for simple-to-
prepare salads, dressings, breakfasts, and snacks to take on the
go. The solution to the lunchtime salad rut, Salad in a Jar provides
healthy, easy alternatives to dissatisfying or overpriced grab-and-
go meals. These nutritionally balanced recipes are perfect for
making ahead. Anna Helm Baxter reveals the keys to layering
ingredients to maximize freshness and texture for a hearty and
satisfying dish or snack. Tips and tricks include instructions on
designing salads in a jar with recipes for raw salads, side salads,
meal salads, snacks, and desserts.

The Waldorf Book of Breads SteinerBooks

An Onion in My Pocket

My Life with Vegetables Vintage

"From the author of Vegetarian Cooking for Everyone ("The
Queen of Greens" --The Washington Post)--a warm, bracingly
honest memoir that also gives us an insider's look at the
vegetarian movement. Thanks to her beloved cookbooks and
groundbreaking work as the chef at Greens Restaurant in San
Francisco, Deborah Madison, though not a vegetarian herself, has
long been revered as this country's leading authority on
vegetables. She profoundly changed the way generations of
Americans think about cooking with vegetables, helping to
transform "vegetarian" from a dirty word into a mainstream way
of eating. But before she became a household name, Madison
spent almost twenty years as an ordained Buddhist priest,
coming of age in the midst of counterculture San Francisco. In
this charmingly intimate and refreshingly frank memoir, she tells
her story--and with it the story of the vegetarian movement--for
the very first time. From her childhood in Big Ag Northern
California to working in the kitchen of the then-new Chez Panisse,
and from the birth of food TV to the age of green markets
everywhere, An Onion in My Pocket is as much the story of the
evolution of American foodways as it is the memoir of the woman
at the forefront. It is a deeply personal look at the rise of
vegetable-forward cooking, and a manifesto for how to eat well"--

Sacred Feasts

From a Monastery Kitchen

This book of seasonal cooking provides a backdrop of celebrating
sacred feasts of the year from a monastery kitchen to your
kitchen--using recipes from Brother Victor-Antoine d'Avila-
Latourrette. Brother Victor-Antoine is the best-selling author of
several cookbooks from his monastery kitchen. "Sacred Feasts"
focuses on using seasonal fresh fruits and vegetables to create
inexpensive, delicious, healthy, and beautiful vegetarian dishes
to delight your family and friends. Recipes include simple and
savory desserts, main dishes, and of course, entire meals to help
celebrate feast days, family get-togethers, and to make even the
most ordinary day special. This is the perfect recipe book for
everyone who loves to cook and to use affordable, fresh,
wholesome in-season fruits and vegetables that will please
everyone! View sample pages. "Hardcover"

6 Twelve Months Of Monastery Soups
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