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Introduction

This booklet is an exclusive collection
of selected soup recipes, both vegetarian
and non vegetarian versions. Soup is a
form of easily digestible item which can
be enjoyed before meals. Having
wholesome nutritious value and easy
preparation technique, soup is a culture
item of the Western world having its
origin from Europe. The inspiration of
this booklet is drawn form a home cook
who had experimented with various
permutation combinations of ingredients
and prepared world class soups which
proved to be the benchmark of taste and
nutrition.  The collection of thirty



exclusive soup recipes might be a
wonderful gift to someone whos the soul
of your life. This booklet can be
considered as a "soup lovers" delight. 
Enjoy soups, enjoy the variety of life. 



Hot and sour chicken soup

Chicken is considered as an excellent
source of protein and its quite easily
digestible. Rich in sodium, protein,



thiamine and vitamin values chicken is a
desired food item all over the world. 
You can prepare your favorite chicken
soup and other ingredients of your wish.
Let me share a hot n sour chicken soup
recipe with you.

Preparation time: 30 minutes
Cooking time: 10 minutes
Serves: 4-6 persons

Ingredients: 

Chicken (1 pound),
Spring onions (grated, 8 onz.),
Ginger garlic paste (1/6th onz.),



Tomato (2 medium size, seeded and
grated),
Vinegar (1 fluid onz.),
Chili flakes (1/4th onz.),
Paprika (1/4th on.),
Salt according to taste,
Butter (1/6th onz.).

Procedure: 

1.    Boil chicken with salt in a stock pan
till its soft.  Boneless chicken is
preferred.  Boil it for 30 minutes. Keep
the chicken broth aside.

2.    Melt the butter in a frying pan and
start frying the veggies (spring onion,



tomatoes) in it. When its a little soft, add
ginger-garlic paste to it. Add chili
flakes, paprika and salt. Cook the
mixture for 3-4 minutes till it emits a
typical mind boggling smell.

3.    Add the boiled chicken along with
the broth. Cook for 3-4 minutes. Add
vinegar in it. 

Serve your much desired hot n sour
chicken soup to your family. Enjoy the
hot n sour taste of palatable chicken.



Butternut squash apple
soup



Butternut or juglans cinerea is a fruit
which is widely available in the eastern
part of United States and Canada.  A
very popular fruit which is rich in
Vitamin, protein and dietary fibers, can
be used to heal several diseases too. A
combination of butternut with apple
brandy will definitely nourish your
guests. The zesty flavor will tantalize
your taste buds and you will have a
never to forget experience.

Preparation time: 15 minutes
Cooking time: 30 minutes
Serves: 4-6 persons

Ingredients: 



1/4th ounce tablespoon of unsalted
butter,
6 ounces chopped onions,
1 3/4th pound butternut squash
peeled, de- seeded and cubed.
½ apple peeled, cored and diced,
20 fluid ounces of chicken broth,
8 fluid ounces apple   cider,
 2 fluid ounces   apple brandy,
1/4th ounce of salt,
1/8th ounce chopped fresh thyme,
1/8th ounce of fresh ground pepper.

Procedure: 

1.    Melt the unsalted butter in a
stockpot under medium flame. Add the



chopped onions to it and cook for 5
minutes. Add the chicken broth to it. Mix
the entire content till it takes an even
texture. 

2.    Add the ingredients delicately-
diced apple, apple cider, apple brandy,
fresh thyme, salt and ground pepper.
Cook the entire content under medium
flame in covered condition for 25
minutes.

3.    In case the ingredients are not taking
the desired even texture then use a hand
mixer to smoothen the ingredients. You
may use put the entire mixture in a
blender so as to obtain the desired
puree.



 
To obtain diced butternut squash is truly
easy and its available in packed
condition in the supermarket. You may
use a dollop of butter with popcorn as
toppings when you serve it to your
guests.  This can be kept in refrigerated
condition up to 3 days. 



White beans and spinach
soup

White beans are rich in protein values.
Its quite tasty and easily digestible.



White bean when combined with veggies
and Spinach gives a nice combination. A
bowl of soup which is rich in nutrition
values is a very much desired one before
every meal.

Preparation time: 15 minutes
Cooking time: 45 minutes
Serves: 4-6 persons

Ingredients: 

1 ½ cups of dried navy beans,
2 ounces of bacon, sliced,
1 medium sized onion, diced,
1 ½ stalks celeries, diced,
16 ounces low sodium chicken



broth,
1/3rd teaspoon anise seeds,
¾ th cup canned whole tomatoes,
seeded and diced,
1/3rd cup of parsley chopped,
1/4th teaspoon of salt,
1/5th teaspoon of ground black
pepper,
1/3rd cup spinach,
1 1/3rd cloves of garlic,
½ teaspoon extra virgin olive oil,
½ teaspoon of fresh lemon juice,
2 teaspoons of unsalted butter.

Procedure: 

1. Soak the white beans under water for



about 1 hour. Remove the beans, place it
in a stock pan and boil for about 30
minutes under cover in medium heat. 

2. Melt the butter in a stock pan under
medium flame. Cook bacons until its
browned. Add the onions, celery and
chicken broth and cook for 5 minutes.
Add the beans, tomatoes, parsley leaves,
anise seeds to the mixture and simmer in
medium heat until the beans are tender.
Add the ground pepper, salt to it. Use a
hand mixer or a blender to get the
ultimate smoothness.

3. Place the spinach, olive oil, garlic
cloves, chopped parsley, lemon juice in
a mortar and pestle. Grind slowly for a



few minutes till the ingredients take an
even texture. You may do the same in a
food processor also. Add this to the
mixture of white beans cook on the top
for a decent presentation and ultimate
taste. 

This may be served with Parmesan
crisps. Enjoy the variety of life through
various kinds of soup.



Vegetable creme soup

Garden vegetables are rich in vitamin
and protein values. This is a soup
preparation with vegetables which are
easily grown in the kitchen garden.
Nothing can be tastier and wholesome
than a crème of vegetable mix. Lets see
the awesome preparation of vegetable
crème soup.

Preparation time: 35 minutes
Cooking time: 10 minutes
Serves: 6-8 persons

Ingredients: 



Beet root (2 medium sized grated),
Carrot (2 medium sized grated),
Potato (1 ½ medium sized grated)
Onions (1 medium sized grated),
Tomato (1 ½ medium sized grated),
Ginger-garlic paste (1 teaspoon),
Fresh crème (2 fluid ounces),
Salt according to taste,
Chopped thyme (1/4th ounce),
1 teaspoon of butter.

Procedure: 

1.    Boil beetroots, carrots and potatoes
in a stock pan under high flame for 30



minutes. Keep aside. When cooled down
you may prepare a blend of it by putting
inside a blender.

2.    Melt butter in a container and then
dash onions, tomatoes into it. Add ginger
garlic paste and cook for about 3-4
minutes till it emits a mind boggling
essence. Add salt according to taste.

3.    Add the blend of mixed vegetables
into it. Cook well till the mixture takes
an even texture. 

4.    Add the fresh crème over it and that
will add the ultimate tinge to the
garnishing of vegetable soup.



Serve it hot to your guests. Vegetable
crème soup will be cherished by people
of all ages. 

Feel the goodness of vegetables. 



Prawn and tomato soup

Prawn is a wonderful sea food delight.
Fresh prawns make a very delicious n
nutritious item. Seafood and veggies can
do wonder. A seafood and soup lover
will probably jump at this recipe. This
can be an item which will simply keep
you spellbound.

Preparation time: 25 minutes
Cooking time: 10 minutes 
Serves: 3-5 persons

Ingredients: 



Prawn (7-8 nos. medium sized
ones),
Tomatoes (5-6 nos. medium sized
boiled, seeded and skin peeled),
Spring onions (4 ounces grated),
Fresh lemon grass (chopped well),
½ ounce of butter,
1/6th ounce of ginger paste,
Salt according to taste.

Procedure: 

1.    Wash the tomatoes well, boil in
water over a stock pan for 10 minutes.
The seeds should be removed and the
skin should be peeled off. The tomato



gravy so prepares should be thick
enough. Cool it and transfer it to a
blender so as to obtain an even mixture. 

2.    Clean the prawns well and boil in a
covered container for 15 minutes till it
becomes soft. Drain the water and
spread the prawns on a dry surface.

3.    Melt butter in a stock pan and dash
the spring onions, ginger paste to it. Fry
the pre-boiled prawns into it for about
2-3 minutes on either side.  Add
chopped lemon grass to it. It will emit a
nice essence. Add the blended tomato
stock to the ingredients. You may cook
for 7-10 minutes till all the ingredients
mix well and form an even contour. 



4.    For that fiery taste you may add
little red chili flakes, paprika into it. 

Enjoy prawn n tomato soup along with
your family members. 



Tomato soup

Tomato is the best source of active
protein, vitamin. Rich in antioxidants
tomato helps you keep active throughout



the day. If you can have tomato soup
twice a day it will help you to fight
stress.  Its   a very tasty process of
preparing tomato soup which is
discussed below.

Preparation time: 30 minutes
Cooking time: 5 minutes
Serves: 3-4 persons
.

Ingredients: 

Farm fresh red tomatoes (½ pound),
Fresh thyme (chopped 1 ounce),
Salt according to taste,
1 scoop of butter,



Cheese biscuits (1/4th ounce  
grated for garnishing purpose),
Ground black pepper (1/8th ounce).

Procedure: 

1.    Clean the tomatoes well, boil in a
stock pan. Remove its skin and seeds
and extract the freshly prepared puree
out of it. Keep it aside.

2.    Melt butter in a frying pan. Add the
tomato puree and cook for 5 minutes.
Add freshly grated thyme to it. Add salt
according to your taste.

3.    Garnish it with grated cheese



biscuits over and sprinkle black pepper
powder.

You may serve it with bread sticks. 



Spinach and tomato soup

Spinach and tomato both are active
sources of protein, vitamin and other
essential elements for the body. 



Delicious thick soup prepared out of
these will not only provide nutrition but
set you with energy for the rest of the
day. Lets observe the method of
preparing delicious spinach n tomato
soup.

Preparation time: 15 minutes,
Cooking time:  7 minutes,
Serves: 3-4 persons

Ingredients: 

Spinach (chopped ½ pound),
Tomato (1/4th pound),
Ginger garlic paste (1 teaspoon),



Freshly chopped coriander leaves
(1/6th ounce),
1 scoop butter,
Ground black pepper (1/6th ounce),
Fresh crème (1/6th ounce),
Extra virgin olive oil (1/8th fluid
ounce),
Salt according to taste.

Procedure: 

1.    Boil tomatoes and spinach in
separate containers. Boil both for 15
minutes in covered condition. Drain the
water and put the spinach in a blender to
make an even paste. In case of the
tomatoes remove the skin and seeds. 



Make a paste in a blender to prepare a
puree. 

2.    Melt butter in a stock pot. Add
ginger garlic paste and cook for 2-3
minutes. Add the spinach and tomato
puree separately. Add black pepper
powder to it. Add salt according to taste.

3.    Beat fresh crème and extra virgin
olive oil in a cup. This is to be used as
topping over soup. Chop coriander
leaves.

4.    Pour soup in respective soup bowls
and sprinkle chopped coriander sprinkle
over. Pour the topping with the help of a
spoon in a circular fashion that it takes  



a nice semi circular shape. 

Serve it with bread sticks or chips. Get
the real taste of life with steaming hot
soup over and a comfortable couch. 



Carrot creme soup

Carrot has its own nutritious values and
quite rich in vitamin and other essential
nutrients. Carrot soup is quite exciting



and easy to prepare. For mommies with
young kids and pregnant women carrot
soup is quite essential. Lets see the
method of preparation.

Preparation time: 25 minutes
Cooking time: 7 minutes
Serves: 2-3 persons

Ingredients: 

Farm fresh carrots (½ pound),
1 teaspoon honey,
1 teaspoon extra virgin olive oil,
Fresh creme (1/4th ounce).



Procedure: 

1.    Take farm fresh carrots, clean them
nicely under running water and remove
the skin. Boil carrots in a stock pan for
25 minutes. Keep it aside. Blend it in a
blender in order to obtain an even paste.

2.    Heat olive oil in a pan and shift the
blended carrot mixture in it. Add honey
to it. 

3.    Shift the carrot soup into a bowl.

4.    Beat together fresh crème and olive
oil. This will be used as toppings. Use a
teaspoon to spread the topping in a



rounded fashion.

This soup will be a little on the sweeter
side. This is ideal for children. If you
like sweet taste of soup then this is a
perfect item for you even. 



Tomato and vermicelli soup

Tomato along with vermicelli makes a
wonderful combination. This is a
wholesome filling diet which will not
only enhance your appetite but also
fulfill your diet at large. It is very much
advisable by health experts to take any
combination of tomato soup every day.

Preparation time: 25 minutes
Cooking time: 7 minutes
Serves: 2-3 persons

Ingredients: 



Tomatoes (½ pound),
Ginger-garlic paste (1 teaspoon),
Fresh basil leaves chopped (1/8th
ounce),
Salt according to taste,
Ground black pepper (½ teaspoon),
Boiled vermicelli (1/8th ounce),
1 teaspoon of butter.

Procedure: 

1.    Clean farm fresh tomatoes. Boil
tomatoes for 25 minutes. Remove the
skin and the seeds with the help of a
strainer. Keep the tomato puree aside.
 
2.    Melt butter in a stock pan. Shift the



tomato puree in it and cook for 5-7
minutes. Add the boiled vermicelli and
mix well. Sprinkle black pepper powder
over it.

3.    Shift it to a soup bowl. Add
chopped fresh basil leaves as a topping.

Serve it to your guests and they will be
simply spell bound. Have soup everyday
for a better health. 



Avocado and tomato soup

Avocado is good for skin. A
combination of tomato and avocado soup
will not only prove good for the health
will be a dish to cherish as well. This
awesome soupy delight will satisfy your
appetite as well as boost your health.
Lets see the method of preparation.

Preparation time: 25 minutes
Cooking time: 7 minutes
Serves: 2-3 persons

Ingredients: 



Avocado pulp (extracted out of two
medium sized ones),
Tomatoes (1/3rd pound),
Ginger- garlic paste (1 teaspoon),
Freshly chopped basil leaves,
Chili flakes (1/8th ounce),
1 teaspoon of butter,
Salt according to taste.

Procedure: 

1.    Clean farm fresh tomatoes and boil
in a container. Remove the skin and the
seeds with the help of a strainer. Extract
the puree and keep aside.

2.    Scrap the pulp of a ripe avocado



fruit. Shift the tomato puree and avocado
pulp in a blender and make an even
paste. 

3.    Melt butter in a stock pan and dash
the ginger garlic paste into it. Shift the
blended mixture in it. A nice mind
boggling smell will be emitted. You may
add chili flakes in order to obtain the hot
taste as per your requirement.

4.    Put it in a soup bowl and sprinkle
chopped basil leaves.  Its ready to be
served.

Enjoy tomato avocado soup for a
glowing skin and healthy body. 



Sweet corn chicken noodles
soup

Chicken is the ultimate source of low fat
and protein. Chicken forms awesome
dishes when tried as a permutation
combination of various ingredients.
Chicken with sweet corn is a very
favorite and popular item. Chicken soup
with noodles and sweet corn is an easy
preparation and the process is discussed
below.

Preparation time: 30 minutes
Cooking time: 10 minutes



Ingredients: 

Chicken broth [extract obtained by
boiling chicken] (32 fluid ounces),
Spring onions [chopped white part
only] (2 ounces),
Tomato (1 medium sized,
chopped),
Ginger-garlic paste (1 teaspoon),
Boiled corn (1 ounce),
Corn flour (1/8th ounce),
Boiled noodles (1 ounce),
Ground black pepper (½ teaspoon),
1 teaspoon butter,
Salt according to taste.



Procedure: 

1.     Boil boneless chicken in water for
30 minutes. Extract the broth and
separate from the boiled chicken pieces.

2.    Melt butter in a stock pan and dash
ginger garlic paste in it. Cook for 2-3
minutes. Then add tomatoes, spring
onions and chicken pieces into it. Cook
all the ingredients for 5 minutes. 

3.    Take corn flour and add little
chicken broth to it. Make an even paste
with the help of a spoon. 

4.    Add the corn flour paste and add to



the chicken broth. Cook it for about 5
minutes till it becomes a little thick. Add
the boiled corns and the noodles to it. 

5.    Transfer it to a soup bowl and
sprinkle ground black pepper over it. 

Thick creamy sweet corn chicken
noodles soup is at your serve. Enjoy
healthy food along with your family.



Mushroom corn soup

Mushroom is an active source of protein.
Soup prepared out of mushroom and
sweet corn will definitely tantalize your
taste buds. Hot steaming creamy
mushroom corn soup will satisfy your
appetite as well as fulfill certain
nourishment requirements.

Preparation time: 25 minutes
Cooking time: 7 minutes
Serves: 2-3 persons

Ingredients: 



Button mushrooms (½ pounds),
Boiled corns (1/8th ounce),
Ginger garlic paste (1 teaspoon),
Tomato (1 medium sized one,
grated),
Basil leaves (1/8th ounce,
chopped),
1 teaspoon of butter,
Salt according to taste.

Procedure: 

1.    Boil button mushrooms in hot water
for 25 minutes. Make an even paste by
blending mushroom in a mixer. Keep the
mixture separately.



2.    Melt butter in a stock pan. Dash
ginger garlic paste and cook for 3-4
minutes. Add the grated tomatoes in it.
Add the paste of mushroom puree. Add
the boiled corns and salt. 

3.    Pour it in a soup bowl.  Garnish
with chopped basil leaves. Add chili
flakes/ground black pepper for the
desired hot taste.

Serve hot n creamy mushroom sweet
corn soup along with your family
members. Serve it before a dinner party
and I am sure that you will win the title
of "Kitchen Queen".



Chicken and mushroom
soup

Chicken and mushroom makes an
awesome combination and a palatable
dish. Goodness of chicken and
mushroom is mention worthy in terms of
nutritious values. Chicken n mushroom
soup is a tantalizing dish. The process of
preparation is discussed below.

Preparation time: 30 minutes
Cooking time: 10 minutes
Serves: 3-4 persons



Ingredients: 

Chicken broth (32 fluid ounces),
Spring onions [chopped white part
only] (1 ounce),
Boiled mushrooms (1 ounce),
Ginger garlic paste (1 teaspoon),
Freshly chopped basil leaves,
Corn flour (1/8th ounce),
1 teaspoon of butter,
Ground black pepper (1/8th ounce),
Salt according to taste.

Procedure:

1.    Boil boneless chicken in a container



for 30 minutes. Boil button mushrooms
for 20 minutes simultaneously. Keep the
broth aside.

2.    Melt butter in a stock pan.  Put
ginger garlic into it and cook for 2-3
minutes. Add the chopped spring onions
into it. Add the pre-boiled boneless
chicken pieces. Add the pre boiled
mushroom pieces. Cook till the
vegetables become soft. Add the chicken
broth to it.

3.    Add little chicken broth with the
corn flour and mix well with a spoon.
Add the corn flour with the chicken
broth and mix with the help of a spatula. 



4.    Transfer the soup in a bowl.
Sprinkle some black pepper to it. Add
freshly chopped basil leaves on top of
the soup.

Its time to enjoy chicken mushroom
soup. Enjoy the goodness of chicken and
mushroom together.



Broccoli and prawn soup

Prawns are very favorite and popular
sea food item. Fresh prawn soup is
simply irresistible. Sea food soup is
delicious for sea food lovers.
Combination of sea food with veggies is
excellent. I tried this last week.  Let me
share the recipe with all.

Preparation time: 25 minutes
Cooking time: 10 minutes
Serves: 2-3 persons

Ingredients:



Prawn (1/3rd pound), [de shelled,
cleaned],
Ginger garlic paste,
Broccoli (1/8th pound),
Tomato (1 medium sized grated),
Spring onions [grated, white
portion only] (1 ounce),
Chili flakes (1/2 teaspoon),
Salt according to taste,
Butter (1/3rd ounce),
Chopped basil leaves (for
garnishing purpose).

Procedure: 

1.    Clean prawns; boil in water for 25
minutes. Drain the water and allow it to



dry. Boil broccoli for 10 minutes till it
becomes soft. Drain the water and allow
it to be dry.

2.    Melt butter in a stock pan; Fry the
prawns in it. Dash the ginger garlic paste
and fry it for 2-3 minutes. Add tomato,
spring onions and cook for 3-4 minutes
till the vegetables become soft. 

3.    Add 8 fluid ounces of water to the
vegetables to make the soup. Add the pre
boiled broccoli to it. Add salt according
to taste. Cook for 10 minutes minimum.
Add chili flakes in order to get the hot
taste.

4.     Pour in a soup bowl. Add chopped



basil leaves for garnishing.

Enjoy prawn broccoli soup to your
hearts content. Prawn along with veggies
makes a delicious combination.



Mutton stew (Indian style)

Mutton can be cooked in various ways.
With Indian spices it simply tastes wow.
The Indian spices mentioned here is



available in any Indian store in US. With
tender and soft mutton it makes a nice
stew which is delicious and nutritious at
the same time.

Preparation time: 35 minutes
Cooking time: 10 minutes
Serves: 4-6 persons

Ingredients: 

Mutton (1 pound),
Onions (2 medium size chopped
into medium pieces),
Tomatoes (2 medium piece
chopped into smaller pieces),
Ginger garlic paste (1 teaspoon),



Cumin powder (1/8th ounce),
Coriander powder (1/8th ounce),
Chili powder (1/10th ounce),
Turmeric powder (1/8th ounce),
Salt according to taste,
Bay leaf (1 piece),
Oil for frying (2 fluid ounce)
Cinnamon powder (1/10th ounce),
Cardamom powder (1/10th ounce).

Procedure: 

1.    Boil mutton in a stock pan for 35
minutes in a pressure cooker. Cook till
the meat becomes soft. You may check



with the help of a fork the softness of the
meat. Separate the mutton from the broth
so prepared. Keep the broth aside.

2.    Heat oil in a stock pan. Dash ginger
garlic paste to it. Add the vegetables
(tomatoes, onions) to it. Cook for 2-3
minutes. Add a bay leaf for the typical
aroma.

3.    Add the tender mutton pieces which
was pre boiled. Add spices one by one-
turmeric powder, cumin powder, chili
powder, coriander powder, cinnamon
powder ad cardamom powder. Add salt
to it.

4.    Mix all the spices carefully under



medium flame. It should take an even
mixture and a nice mind boggling color
is obtained. Cook the whole content for
minimum 5 minutes.

5.    Add the meat stock over it. Add for
another 5 minutes and then put off the
flame.

Enjoy mutton stew either with Indian
bread (chapatti) or hot steaming rice.
Get the awesome flavor and taste of
Indian cuisine.



Bacon and potato cheesy
soup

Bacon along with potato makes a
wonderful combination. A little



difference in the traditional style of soup
with veggies, bacon and cheese is not a
bad experimentation. Especially frosty
evening gets warmer with the warmth of
taste and passionately cooked soups.

Preparation time: 25 minutes
Cooking time: 10 minutes
Serves: 4-5 persons

Ingredients:
 

Bacon (5 pieces),
Olive oil (2 fluid ounces),
Potato (2 medium sized boiled,
mashed),



Tomato (1 medium piece grated),
Onions (2 medium piece, grated),
Chicken broth (16 fluid ounces),
1 stalk of celery chopped,
1 teaspoon cayenne pepper,
Cheddar cheese (1 ounce,
shredded),
Salt according to taste.

Procedure: 

1.    Heat olive oil in a sauce pan. Fry
the bacons until they are crisp. Remove
them and keep aside. Fry the onions,
tomatoes in it. Add the chopped celery,
cayenne pepper to it. Cook for at least 7-
10 minutes.



2.    Add the already boiled mashed
potatoes in it. Mix well till vegetables
take an even shape. Add about 3 fluid
ounces water to it and simmer in slow
heat till the vegetable mixed well. Either
you may use a hand mixer or a blender to
make an even paste on the vegetables.

3.    Transfer content to a soup bowl.
Add the already fried bacons on top of it
for garnishing.  Add shredded cheese
over it to get the ultimate flavor and
taste.

Your much desired bacon with veggie n
cheesy soup is prepared to romance with
your tongue.



Beef stew with veggies



Beef has got high calorific and protein
values. Beef prepared with veggies and
dry red wine imparts a different level of
excellence in the aristocracy of the dish.
In western countries beef stew is a very
popular item. 

Preparation time: 45 minutes
Cooking time: 45 minutes
Serves: 3-4 persons

Ingredients: 

2 pounds of lean beef,
2 tomatoes (medium sized ones
chopped into smaller pieces),



2 turnips (medium sized one diced
into medium pieces),
2 potatoes (medium sized ones
diced into medium pieces),
Onion (1 medium sized chopped),
Celery leaves (chopped into
smaller pieces about 1 ounce),
Dry red wine (8 fluid ounces),
Beef stock (32 fluid ounces),
Olive oil (6 fluid ounces),
Garlic cloves (2 ground into a
paste)
½ teaspoons freshly ground black
pepper,
1/8th ounce all purpose flour,
2 teaspoon flour mixed with 1/4th
fluid ounce cold water,
½ teaspoon fresh thyme chopped,



Salt according to taste.

Procedure: 

1.    Boil beef chunks cut into ½ pieces
in water for 45 minutes till it becomes
soft. Remove the lean beef chunks from
the broth.  Keep the broth separate.

2.    Marinate the beef chunks with all
purpose flour and salt. Heat olive oil in
a sauce pan and fry the beef chunks on
both the sides until they change color.
Keep them aside.

3.    Add garlic cloves in the sauce pan.
Fry well in olive oil until it emits a mind



boggling smell. Add the onions,
tomatoes and cook them well. Add the
diced turnips, potatoes into the mixture.
Add chopped celery stalk with the
vegetables. Cook well by mixing all the
vegetables in a closed condition. Add
the meat stock. Add the dry red wine.
Simmer the entire content for about 45
minutes. Add the chopped thyme over it
for the ultimate flavor.

Your favorite beef stew with veggies n
red wine is ready to be enjoyed.



Pork cabbage soup

This is a very easy recipe and takes
lesser time to prepare. The combination
of sausage with cabbage, potatoes, and
onions makes a superb soup dish.

Preparation time: 15 minutes
Cooking time: 25 minutes
Serves: 4-5 persons

Ingredients: 

Pork sausage (1 pound),
12 ounce of beef broth,



 1 ½ cup of water,
1 ½ teaspoons of beef bouillon
granules,
Cabbage (1/4th pound chopped
nicely), 
Potatoes (1 ½ piece medium sized
diced),
Onions (1 ½ pieces diced),
Garlic (1 clove, diced),
Dried marjoram (1/8th ounce),
Olive oil for frying (3 tablespoon)
Salt and black pepper according to
taste.

Procedure: 

1.    Heat olive oil in a stock pan and fry



pork sausage in it. Cook till it becomes
brown. Remove the fried pork chops.

2.    Dash vegetables (cabbage, onions,
garlic) into the pan. Cook them nicely
till the vegetables become soft. Add the
beef broth into the mixture. Add the beef
bouillon granules into the mixture.
Season with marjoram. Add salt and
pepper according to taste. Simmer for 20
minutes till the soup preparation is
complete.

Enjoy pork soup with vegetables. 



Potato cheese soup

crème soup is a very palatable delicious
dish which can be prepared easily.
Selected potatoes can be prepared to a



very good soup which can be cherished
before meals. Lets see the method of
preparation of this kind of soup.

Preparation time: 20 minutes
Cooking time: 10 minutes
Serves: 4-6 persons

Ingredients: 

Potatoes   (1/2 pound),
Mixed herb [a combination of
oregano, basil, thyme, rosemary in
dried condition] (1 teaspoon),
Cheddar cheese (1/8th ounce),



Butter (1 teaspoon),
Salt according to taste.

Procedure: 

1.    Wash potatoes well, remove the
skin and put to boil in a stock pan in
closed condition. Boil for 20 minutes.
Check with the help of a fork to see that
if the potatoes are soft or not. When it is
already soft you may mash it with the
help of a spoon or even put it inside a
blender so as to make an even paste out
of it. 

2.    Melt butter in a frying pan. Dash the
mixed herb and cook for 1-2 minutes.



Shift the mashed potato into the pan. Add
salt according to taste. Add 1/6th fluid
ounce water to it and simmer under
medium heat for 10 minutes. Add
shredded cheddar cheese over it.

3.    Pour it into a soup bowl and its
ready to enjoy. You may garnish with
chopped cheese biscuits for the ultimate
flavor and taste.
 
Start enjoying potato cheese soup with
yummy breadsticks.



Minestrone soup



Minestrone is a food of Italian origin. It
is prepared by cooking seasonal
vegetables in olive oil and selected
herbs. Lets see the method of
preparation of minestrone soup.

Preparation time: 15 minutes
Cooking time: 80 minutes
Serves: 2-3 persons

Ingredients: 

15 ounces dried Borlotti beans,
Freshly ground black pepper (1/6th
ounce),
Salt according to taste,



Chicken broth (55 fluid ounces),
Olive oil for frying,
56 fluid ounces chicken stock,
43 ounces peeled plum tomato, de-
seeded,
40 ounces Arborio rice,
8 ounces Italian sausage,
1 ½ celery stick, thinly sliced,
Onion (1 medium sized thinly
sliced),
Carrot (1 medium sized chopped),
Butter (8.5 ounces),
Cabbage (1 head nicely chopped),
Grated parmesan cheese.

Procedure: 



1.    Boil the beans overnight. Boil it till
it becomes soft. Keep them aside.

2.    Melt butter in a stock pan. Cook
onions till its deep fried but should not
change color. Add the tomatoes, celery
stalk and carrots to it.

3.    In the mean time, toss the sausages
in olive oil till its entirely covered; add
the sausages in the mixture.  Add the
cabbage to the mixture and stir nicely. 

4.    Add the rice and beans to the
mixture and add the chicken stock
slowly. Simmer under medium flame for
at least 45 minutes till all the vegetables



is cooked nicely and becomes soft. 

5.    Add salt and pepper according to
your taste.

6.    Grate parmesan cheese over the
mixture. Cover it.

Serve hot minestrone soup to your
guests. I bet that this easy preparation
will keep your guests spell bound.



Onion soup with cheese

Delicious onion soup is prepared with
herbs and cheese on it. A wonderful
combination is cherished with bread
sticks, chips or other snacks.



Preparation time: 15 minutes
Cooking time: 30 minutes
Serves: 3-4 persons

Ingredients: 

Onions (1 pound, diced into equal
pieces),
Garlic paste (1 teaspoon),
Olive oil for frying,
Fresh thyme (1/8th ounce chopped),
Grated parmesan cheese to be used
as topping.

Procedure: 



1.    Heat olive oil over a stock pan. Fry
onions in it till it becomes roasted but
should not be allowed to change color.
Add garlic paste to it and cook for 3-4
minutes. You will simply love the mind
boggling flavor emitted from the pan. 

2.    Add freshly chopped thyme on the
mixture.  Add 8 fluid ounces of water in
order to obtain a liquid texture. Simmer
it over medium heat so that the mixture is
cooked properly. You may either use a
hand mixer or may shift the entire
content in a blender to prepare an even
mixture. 

3.    You might grated parmesan cheese



over the content before serving.

Your onion cheese soup is ready to
romance with your tongue. 



Pumpkin chicken soup

Pumpkin is the ultimate source of
vitamin and other essential nutrients.
Pumpkin can be used to make palatable



soup dish which is cherished by people
of all ages. Delicious thick pumpkin
chicken soup can be prepared in no time
when planned in advance with all
available ingredients in hand.

Preparation time: 20 minutes
Cooking time: 15 minutes
Serves: 3-4 persons

Ingredients: 

Pumpkin (1 pound diced into
medium pieces),
Chicken broth (40 fluid ounces),
Ginger garlic paste (1 teaspoon),



Olive oil (3 teaspoons),
Chopped celery leaves (1/8th
ounce),
Spring onion (1/2 pound, only the
white part chopped into smaller
pieces).

Procedure: 

1.    Boil pumpkin in water for 20
minutes in a stock pan in covered
condition. Check to see if the vegetable
has been soft or not. If no, you have to
boil the pumpkin till it can be mashed.
Make an even paste either with spoon of
transfer the content in a blender. Keep it
aside.



2.    Heat olive oil in a frying pan. Add
ginger garlic paste in it. Add chopped
celery leaves. Add spring onions to it.
Cook for 4-5 minutes.  

3.    Shift the pumpkin paste into the pan.
Mix well and add the chicken broth to it.
Simmer well under medium flame till it
becomes an even mixture. 

Your much desired pumpkin chicken
soup is ready. Enjoy variety of soups
along with various spices of life. 



Lentil soup

Lentils are wholesome, great source of
protein, easy to prepare and a tasty treat.
Lets see a recipe of lentil soup, which
was really delicious and liked by people
of all ages.



Preparation time: 25 minutes
Cooking time: 35 minutes
Serves: 4-6 persons

Ingredients: 

Lentils (boiled, 1 pound),
Olive oil (3 teaspoon),
2 cloves of garlic,
2 celery stalks chopped,
Thyme chopped,
Onion (medium sized one chopped
into pieces),
Tomatoes (2 medium sized ones
diced),



Freshly ground black pepper (1/8th
ounce),
Chicken broth (55 fluid ounces),
Parmesan cheese (1/3 rd ounce
grated),
Salt according to taste.

Procedure: 

1.    Soak lentil in water overnight. Boil
them in a pressure cooker for 15
minutes.

2.    Heat olive oil in a stock pan. Add
crushed garlic in it. Add the chopped
onions, tomatoes into the mixture. Add
chopped celery stalks into it. 



3.    Add the boiled lentils into the
mixture. Cook for about 15 minutes till
the contents mix properly. Add the
chicken stock to it. Mix them properly.
Cook them till 15 minutes. 

4.    Grated parmesan cheese over the
lentil soup.  Add extra virgin olive oil as
a topping.

You lentil soup is ready. You may have
this with mashed potato /bread.



Baby soup

Soups for babies has to be nutritious,
without spice, healthy content and easily
digestible. Discussed here is a recipe
for baby soup. Its ideal for children ages
between 6 months to 1 ½ years.

Preparation time: 35 minutes
Cooking time: 15 minutes
Serves: 2 persons

Ingredients:
 

Lentil (1/4th pound),



Rice (1/4th pound),
Vegetable stock (30 fluid ounces),
[extract obtained out of boiling
beetroot, carrot, green peas],
Butter (1 teaspoon),
Salt according to taste.

Procedure: 

1.    Boil vegetables (beetroot, carrot,
green peas in water) for about 30
minutes. Allow it to cool down. 

2.    Boil lentils and rice in a pressure
cooked. Cook till 3-4 whistles. Remove
the lead. Mash the entire content either
with the help of a spoon. 



3.    Take butter in a container. Shift the
mashed lentil- rice mixture. Add the
vegetable extract to it. Add salt
according to taste. 

You baby soup is ready. This sort of
soup will be cherished by your children.
You need to be very conscious about the
utensils used to feed your baby. Its best
to wash the utensils and rinse with hot
water before feeding them.



Halim (Indian meat soup
with mashed carbohydrate.)

Halim is a favorite snack used by the
people of Indian subcontinent during
festival time. Its said that after fasting



Halim boosts energy, fulfills nutrition.
Filled with rich protein values its a
wholesome and delicious dish available
a popular food in food stalls in India,
Pakistan and Bangladesh.

Preparation time: 1 hour 
Cooking time: 30 minutes
Serves:  4- 6 persons

Ingredients:

Mutton/Lamb chops (½ pound),
Rice (5 ounces),
Lentils [a mixture of chana dal,
moong dal, masoor dal available in



any Indian food store in U.S.](4.5
ounces),
Garam masala [a blend of
cardamom, cinnamon, black pepper
and cloves] (1/8th ounce),
Nutmeg (1/8th ounce),
Mace (1/8th ounce),
Mustard seeds (1/8th ounce),
Coriander powder (1 teaspoon),
Cumin powder (1 teaspoon),
Red chili powder (½ teaspoon),
Onions (2 medium sized, chopped),
Turmeric powder (1 teaspoon),
Tomatoes (2 medium sized,
chopped),
Ginger garlic paste (1 teaspoon),
Lime juice (extracted out of 1
medium sized lime),



Chopped coriander leaves for
garnishing.
Ghee (extract from butter available
in all Indian stores)
Salt according to taste.

Procedure: 

1.    Boil mutton/lamb in water for 45
minutes in a pressure cooker with little
turmeric powder and salt. Extract the
water and keep the meat separate from
the water. The meat should be boiled
and should be tender.



2.    Cook dals and rice in pressure
cooker for 15 minutes (up to 3-4
whistles). See that they are soft enough
and can be crushed with the help of a
spoon. 

3.    Heat ghee in a stock pan .Dash
mustard seeds to it.  Add the vegetables
(tomatoes n potatoes) till they are soft.
Add ginger garlic paste in it. Add the
spices (coriander, cumin, turmeric,
garam masala, mace, nutmeg, red chili
powder) to it and cook for about 7-8
minutes. 

4.    Add the meat chops to the content
and mix them well with the help of a
spatula. See that the whole of the meat



gets mixed with the spices. Add salt
according to taste. 

5.    Add the blend of rice and dals to the
meat. Add the meat extract and cook
well. Cook for minimum 15 minutes till
all the ingredients mixes well. 

6.    Chop onions. Shift the Halim from
the stock pan to individual bowls. 
Garnish with chopped onions, coriander
leaves and lime juice. 

Your much desired Halim is ready. Its a
very favorite evening snack full of
protein values. Enjoy the spicy dish. 



Lamb cheese soup

Lamb soup is a delicious delicacy.
While cooked with veggies and herbs it
bears an awesome taste which can be
cherished by you. The exotic lamb chop
soup will tantalize your taste buds and
you will dare not forget its never before
taste.

Preparation time: 45 minutes
Cooking time: 20 minutes
Serves: 3-4 persons

Ingredients: 



Lamb meat (1 pound),
Tomatoes (2 medium sized diced),
Onions (1 medium sized chopped
nicely),
Olive oil (3 tablespoons),
Chopped basil leaves (1/8th
ounce),
Chopped celery leaves (1/8th
ounce),
Garlic (2 cloves crushed),
Chili flakes (1/8th ounce),
Parmesan cheese (1/6th ounce
grated).

Procedure: 

1.    Boil lamb chops in a pressure



cooker for 45 minutes. Check with the
help of a fork to see if its soft or not. 
Separate the meat stock. Keep the meat
pieces separate.

2.    Heat olive oil in a stock pan. Dash
garlic cloves, tomatoes, onions in it.
Add the meat pieces. Add chopped
celery leaves to it. Add chili flakes.
Cook under medium flame.

3.    Add the meat stock to it. Cook it
nicely till all the ingredients mixes well.

4.    Shift to a soup bowl. Add grated
parmesan cheese over it. Add grated
basil leaves for the ultimate flavor.



You lamb cheese soup is ready. You
may enjoy with bread sticks/bread.
Enjoy varieties in life. Add life to your
days and not days to life. 



Mulligatawny soup

Mulligatawny soup is basically a fusion
of Indian lentil curry and English
chicken stock. The fusion dish is



basically cherished by people who are
truly soup lovers. With loads of mystery
behind its style, Mulligatawny soup has
its own showmanship.

Preparation time: 40 minutes
Cooking time: 20 minutes
Serves: 3-4 persons

Ingredients: 

Lentils (1/4th ounce, boiled),
Chicken stock (35 fluid ounces),
Onions (2 medium sized chopped
nicely),
Tomatoes (2 medium sized diced),



Carrot (1 medium sized chopped),
Celery stalks (1 ½ stalks chopped),
Black pepper powder (1/8th
ounce),
Salt according to taste,
Curry powder (1 tablespoon),
Coconut milk crème (8 fluid
ounces),
Chicken pieces shredded,
Boiled rice (8 ounces, basmati
preferably),
Raw apples (2 ounces chopped
nicely),
Parsley leaves (chopped for
garnishing).



Procedure: 

1.    Soak lentils overnight. Boil it in a
pressure cooker for about 25 minutes till
its soft. Remove the boiled lentils.

2.    Boil chicken in a similar way for 20
minutes in a pressure cooker. Separate
the stock and keep the chicken separate.
Shred the chicken for garnishing.

3.    Heat olive oil in a stock pan. Dash
garlic cloves, chopped celery leaves,
onions, tomatoes and carrots. 

4.    Add the lentils, boiled rice to the
mixture. Add the curry powder. Cook
nicely till all the ingredients mix well.



Add the chicken stock. Add the boiled
rice to it. See that all the ingredients mix
properly. Blend it with a spoon or you
may shift the entire content in a blender.
Add salt and black pepper to it.

5.    Remove soup to a soup bowl. Pour
coconut milk in a semi circular fashion
over the soup. Add shredded apples
over it and chopped parsley leaves with
a twist.

You much preferred Mulligatawny soup
with mind boggling topping is ready.
This is an excellent soup which is truly
wholesome and has got a wonderful
fusion of both Indian and English style of
cuisines.



Green peas creme soup

Green peas soup is an excellent
preparation. Green peas puree cooked to
excellence with herbs, olive oil and
garnished with thick crème is truly
yummy and a delicious treat.



Preparation time: 35 minutes
Cooking time: 20 minutes
Serves: 3-4 persons

Ingredients: 

Green peas (1 pound),
Olive oil (3 tablespoons),
Celery leaves chopped (1/8th
ounce),
Basil leaves chopped (1/8th ounce
for garnishing),
Garlic (2 cloves crushed),
Ground black pepper and salt
according to taste,



Milk crème (1/6th ounce).

Procedure: 

1.    Boil green peas in a container for
35 minutes. Make a paste with a spoon
or even you may shift it to a blender to
make an even puree. 

2.    Heat olive oil in a stock pan. Dash
crushed garlic in it. Add the green peas
puree. Add about 25 fluid ounces of
water. Simmer under medium heat so as
to thicken the puree. 

3.    Add black pepper and salt as per



your taste.

4.    Pour milk crème in a semi circular
fashion above the soup bowl with the
help of a ladle. Decorate chopped basil
leaves in a twisted fashion. Pour 1
teaspoon olive oil over the garnished
soup for the ultimate taste and flavor.

Enjoy hot green peas creme soup. Get
the true taste of exotic flavors.



Tuna in tomato soup

Tuna is a tasty fish. Its available all over
the world either in tinned condition or
fresh. Tuna makes a wonderful soup
which may be enjoyed during meals.
Lets see the method of preparation of
Tuna in tomato soup.

Preparation time: 15 minutes
Cooking time: 15 minutes
Serves: 3-4 persons

Ingredients: 



Tuna fish (½ pound) [cut into
rectangular pieces of ½ - ½ .],
Tomato (3 medium sized ones),
Garlic (2 cloves),
Olive oil (4 tablespoons),
Chopped parsley (1/8th ounce),
Salt as per taste,
Black pepper powder (1 teaspoon).

Procedure: 

1.    Marinate tuna fish with garlic paste,
salt and black pepper for 15 minutes. 
Boil tomatoes in hot water. Remove the
skin and seeds. Make a puree by putting
the tomato pulp in a blender. 



2.    Heat olive oil in a frying pan. Fry
the tuna fishes on both sides for 3-4
minutes. Remove them and keep aside. 

3.    Dash garlic cloves in the frying pan.
Add the tomato puree and chopped
parsley to it. Add the Tuna fishes to the
tomato puree mixture. 

4.    Add salt and pepper for the ultimate
taste.

Enjoy Tuna in tomato soup. You may
have bread/breadsticks as accompanied
dishes.



Asparagus soup

Asparagus is the vegetable of spring.
Whenever   spring approaches, you see
asparagus around. Thick creamy soup of
asparagus can be enjoyed during meals.
Its your favorite gluten free, low



carbohydrate soup enjoyed with full
vigor with your family and friends.

Preparation time: 15 minutes
Cooking time: 35 minutes
Serves: 3-4 persons

Ingredients: 

Asparagus (2 pounds),
Butter (2 tablespoons),
Garlic (2 cloves crushed),
Onions (2 medium sized ones
chopped nicely),
Parsley leaves (1/4th ounce
chopped nicely),



Black ground pepper (1/8th ounce),
Salt according to taste,
Milk crème (8 fluid ounces),
Chicken stock (50 fluid ounces),
Lime juice (1 teaspoon).

Procedure: 

1.    Chop the asparagus in such a way
that the tip is separated. Keep the tip
separate and the finely chopped
asparagus pieces should be kept
separate.

2.    Melt butter in a stock pan. Add the
crushed garlic and cook for 2 minutes.
Add the chopped onions and asparagus.



Cook for 15 minutes till the vegetables
get soft.

3.    Add the chicken stock to it. Cook
till the vegetables mixes well, gets
softened till another 20 minutes. When
done you may mash with the help of a
spoon or shift it to a blender so that they
form an even paste.

4.    In the mean while boil the asparagus
tips separately till they become soft.
Drain the water. 

5.    Add salt and pepper to the
asparagus soup. Add the crème to it.

6.    Remove the soup to a soup bowl.



Add asparagus tip and chopped parsley
for garnishing. You may use ½ teaspoon
olive oil as topping. 

Crème asparagus soup is ready. You can
enjoy the rich taste of it. Enjoy with
bread/breadsticks/mashed potato /rice
as per your desire. 



Ham and potato soup



Ham and potato soup is simply
awesome. For soup lovers its simply a
heavenly delight. When its frosty
evenings and you are sitting near the fire
place, then potato n ham soup will really
give you "unearthly pleasure".

Preparation time: 15 minutes
Cooking time: 35 minutes
Serves: 4-5 person

Ingredients: 

Potatoes (3 medium sized, diced
into medium pieces),
Onions (2 medium pieces,



chopped),
Garlic (2 cloves, crushed),
Chopped celery leaves (1 stalk),
Ground black pepper (1 teaspoon),
Salt according to taste,
24 fluid ounces of milk,
2 ounces of cooked ham,
Cheddar cheese (1 ounce for
garnishing).

Procedure: 

1.    Melt butter in a stock pan. Add
crushed garlic to it. Add the chopped
onions and potatoes. Cook well for 10
minutes till the vegetables get softened.



2.    Add the chopped celery leaves and
black pepper, salt for taste.

3.    Add the milk to the mixture and stir
it at medium heat, simmer down so that it
becomes an even paste. Add the already
cooked ham to the mixture. You may
shift the content to a blender in order to
obtain an even paste.

4.    Shift it to a soup bowl; add
shredded cheddar cheese for the ultimate
flavor.

Youre much desired potato ham soup is
ready. Enjoy this soup with your meals. 



Recommended
Cookbooks by

Cooking Penguin



http://www.amazon.com/dp/B008DCYPD0


Indian Food For Beginners -
24 Authentic Indian Recipes

Are you a foodie? How many cuisines
have you tried? Is Indian one of them?

Do you love to eat Indian food but
think it's too much time consuming to

cook. So here is a new approach which
will vanish all your hidden inhibitions

in the kitchen.

Presenting Moon Mazoomder's Indian
Food for Beginners which will answer

http://www.amazon.com/dp/B008DCYPD0


all your Indian kitchen queries. This
book is an one stop guide regarding

Indian food. All you need to know is in
here. The book offers a tantalizing
glimpse of Indian culture and food

habits in addition to some very
colourful and delicious recipes. The
book covers some very interesting

recipes from different parts of India
which can be easily prepared at home.

As Moon says Indian food is not only
about spices, ghee and chilli. Indian

food does not only mean Naan, Paneer
Butter Masala or Chicken Tikka. There

is a whole new dimension to it which
still remains undiscovered. Indian food
is delicious, wholesome and refreshing.



You will never be bored of variety and
flavours. Special emphasis is on

cooking vegetarin food. Indian cuisine
offers an amazing array of vegetarian
dishes which will spoil you for choice.

Much more than your regular salad
and fries.

So here is your chance to explore the
unknown and relish every bit of it. It's
worth every bit of the penny you spend.
So next time you entertain guests, let it

be delightful INDIAN!!



http://www.amazon.com/dp/B0084NBHJI


Sushi 101: The
Fundamental Ingredients,

Techniques and Concepts of
Sushi

This book is a beginners guide to
rolling sushi. It is clearly laid out with

simple explanations of all of the
fundamental recipes and techniques
required for making delicious and

healthy sushi at home. On your first
attempt your will impress yourself and

soon you will be impressing friends and
family with the amazing food you are

http://www.amazon.com/dp/B0084NBHJI


able to prepare; three different styles
of sushi with many different types, a

variety of sauces, and Japanese pizza
or Okonomiyaki. These recipes are
great as a meal or a snack; serving

sushi at your next party is sure to be a
hit with your guests.



http://www.amazon.com/dp/B008GO7078


Swine & Dine: Recipes for
Bringing Pork to Any

Occasion

Chops and tenderloin. Bacon and ham.
Not much compares to the savory-salty

versatility of pork. This easy-to-
reference collection will provide you
with a wealth of fantastically simple

meal and snack ideas the whole family
will enjoy.

From delightful, hearty breakfast
dishes to sumptuous, juicy appetizers

http://www.amazon.com/dp/B008GO7078


and entrIes, Swine & Dine will delight
your dinner table for months on end.



http://www.amazon.com/dp/B008C040KG


Pizza Pie in the Sky: A
Complete Guide to Pizza

This cookbook is a complete look at the
making of pizza, from dough to finished

pie. Focusing on technique and
fundamentals, it will teach you how to

prepare all of the famous types of
pizzas such as hand tossed, deep dish,
stuffed crust, calzone, grilled pizza,

and dessert pizza to name a few. It also
includes the outlines of toppings for

some of the more archetypal pies such
as the famous White Pizza and Pizza

http://www.amazon.com/dp/B008C040KG


Margherita.

After mastering the techniques and
sauces here you will be able to make

pizzas that far excel those of the
famous chain restaurants in both flavor
and appearance (of course homemade

is always healthier, too). But
remember, it is your pie, so dont let
anyone else tell you what you should
put on top of it and you wont have to

eat humble pie!



http://www.amazon.com/dp/B008E5Y4FU/


Traditional Mexican
Cuisine - 30 Easy Mexican

Recipes

This cookbook will guide you step by
step into typical mexican food. You'll
have everything to coddle your family

with one of the best gastronomies
around the world.

You'll create your own mexican menu
by choosing between our appetizers,
main dishes and desserts, all original

recipes!

http://www.amazon.com/dp/B008E5Y4FU/
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