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No matter how busy you are, at the end of the day you want fresh, ?avorful meals
that are easy to prepare. And you want lots of choices and variations—recipes
that call for your favorite foods and take advantage of excellent (and readily
available) ingredients. In the ?rst book from the award-winning magazine
Everyday Food, you'll ?nd all of that: 250 simple recipes for delicious meals that
are quick enough to make any day of the week.

Because a change in weather affects how we cook as much as what we cook, the
recipes in Everyday Food are arranged by season. For spring, you'll 2nd speedy
preparations for main-course salads, chicken, and poached salmon that minimize
time spent at the stove; summer features quick techniques for grilling the very
best burgers and kabobs as well as no-cook pasta sauces; for fal, there are
braised meats and hearty main-course soups; and winter provides new takes on
rich one-dish meals, roasts and stews, and hearty baked pastas. Finally, a chapter
on basics explains how to make year-round staples such as fool proof roast
chicken, risotto, couscous, and chocolate sauce.

Designed in a contemporary and easy-to-read format, Everyday Food boasts lush,
full-color photography and plenty of suggestions for substitutions and variations.
With Everyday Food, even the busiest on-the-go cook can look forward to meals
that bring freshness, nutrition, and a range of ?avorsto dinner all week long.
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No matter how busy you are, at the end of the day you want fresh, ?avorful meals that are easy to prepare.
And you want lots of choices and variations—recipes that call for your favorite foods and take advantage of
excellent (and readily available) ingredients. In the ?rst book from the award-winning magazine Everyday
Food, you'll 7nd all of that: 250 simple recipes for delicious meals that are quick enough to make any day of
the week.

Because a change in weather affects how we cook as much as what we cook, the recipesin Everyday Food
are arranged by season. For spring, you'll ?nd speedy preparations for main-course salads, chicken, and
poached salmon that minimize time spent at the stove; summer features quick techniques for grilling the very
best burgers and kabobs as well as no-cook pasta sauces; for fall, there are braised meats and hearty main-
course soups, and winter provides new takes on rich one-dish meals, roasts and stews, and hearty baked
pastas. Finally, a chapter on basics explains how to make year-round staples such as fool proof roast chicken,
risotto, couscous, and chocol ate sauce.

Designed in a contemporary and easy-to-read format, Everyday Food boasts lush, full-color photography and
plenty of suggestions for substitutions and variations. With Everyday Food, even the busiest on-the-go cook
can look forward to meals that bring freshness, nutrition, and a range of ?avorsto dinner all week long.
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Editorial Review

Amazon.com Review

If you are afan of Everyday Food magazine (and you should be), you will be wowed by Great Food Fast, a
gorgeous full-color cookbook filled to bursting with recipes for fresh, flavorful food that is easy to prepare.
Organized by season, Great Food Fast features simple recipes for year-round cooking, including no-cook
pasta sauces, main-course soups, one-dish meals, and more. --Daphne Durham

Great Food Fast Recipe Preview
Pan-fried Shrimp with Green Curry Cashew Sauce

Serves 4
Prep Time: 15 minutes
Tota time: 15 minutes

Y ou can purchase bottled Thai green curry sauce in most supermarkets,
but this recipe proves how quick and easy it isto make your own.
Refrigerate any leftover sauce, covered, for up to 3 days.

1 dlice (1/4 inch thick) peeled fresh ginger

3/4 cup plus 2 tablespoons roasted unsalted cashews
1/3 cup plain low-fat yogurt

1/4 cup packed cilantro leaves

1 tablespoon brown sugar

1 teaspoon curry powder

Coarse salt and fresh ground pepper

1 1/2 pounds peeled and deveined large shrimp
2 tablespoons alive ail

1 In afood processor, pulse the ginger until finely chopped. Add the 3/4 cup cashews; process until smoath,
2 to 3 minutes.

2 Add the yogurt, cilantro, sugar, and curry powder; season with salt. Process until incorporated, 1 to 2
minutes, scraping down the sides as needed. Transfer to a serving bowl; sprinkle with the remaining
cashews.

3 Season the shrimp with salt and pepper. Heat 1 tablespoon of the oil in alarge nonstick skillet over
medium-high heat. Add half the shrimp; cook until opague throughout, 2 to 3 minutes. Repeat with the
remaining tablespoon oil and remaining shrimp. Serve the shrimp with the sauce.

Excerpt. © Reprinted by permission. All rights reserved.
Almond-Apricot Chicken with Mint Pesto



The addition of goat cheese, apricots, and pesto lends a Mediterranean ?avor to chicken. The pesto is made
with fresh mint and almonds, rather than the usual basil and pine nuts.

Serves4
Prep Time: 30 minutes
Total Time: 50 minutes

Ingredients

4 boneless, skinless chicken breast halves (6 ounces each)

12 cup sliced ailmonds

2 ounces goat cheese

4 dried apricots, cut into 1/4-inch pieces (3 tablespoons)

Coarse salt and fresh ground pepper

1/3 cup plain breadcrumbs

1 large egg, lightly beaten

1 tablespoon olive ail

Mint Pesto (recipe below)

To Preparethe Chicken

1. Preheat the oven to 375°F. Cut adlit in one side of each chicken breast to create a pocket about 4 inches
long.

2. Inasmall bowl, combine 1/4 cup of the almonds with the goat cheese and apricots. Stuff each breast with
one quarter of the mixture. Season with 1/2 teaspoon salt and 1/4 teaspoon pepper.

3. On aplate, combine the breadcrumbs and the remaining 1/4 cup ailmonds. Dip each breast into the beaten
egg, then dredge in the breadcrumb mixture.

4. Heat the ail in alarge ovenproof nonstick skillet over medium heat. Cook the chicken until golden, 3to 4
minutes on each side. Transfer to the oven; bake until cooked through, about 15 minutes. Serve hot with the
mint pesto on the side.

Mint Pesto Ingredients

3 cups lightly packed fresh mint

4 cup sliced ailmonds

12 cup extra-virgin olive ail

Coarse salt

To Preparethe Mint Pesto

1. In afood processor, combine the mint and almonds; process until finely chopped.

2. With the motor running, gradually pour the olive oil through the feed tube. Season with salt. Keep at room
temperature until ready to serve. Store leftover pesto in a sealed container in the refrigerator for up to two
weeks; let it come to room temperature before serving.

Users Review
From reader reviews:
John Moore:

Do you considered one of people who can't read gratifying if the sentence chained inside the straightway,
hold on guysthis kind of aren't like that. This Everyday Food: Great Food Fast: 250 Recipes for Easy,
Delicious Meals All Y ear Long book is readable by you who hate those perfect word style. Y ou will find the
facts here are arrange for enjoyable examining experience without leaving even decrease the knowledge that
want to offer to you. The writer regarding Everyday Food: Great Food Fast: 250 Recipes for Easy, Delicious
Meals All Y ear Long content conveys thinking easily to understand by many individuals. The printed and e-



book are not different in the written content but it just different in the form of it. So, do you even now
thinking Everyday Food: Great Food Fast: 250 Recipes for Easy, Delicious Meals All Year Long is not
loveable to be your top listing reading book?

Wanda Woods:

Reading a e-book tendsto be new life stylein this particular era globalization. With reading through you can
get alot of information that will give you benefit in your life. Using book everyone in thisworld can share
their idea. Guides can also inspire alot of people. A lot of author can inspire their particular reader with their
story or their experience. Not only the storyline that share in the textbooks. But also they write about the data
about something that you need case in point. How to get the good score toefl, or how to teach your young
ones, there are many kinds of book that exist now. The authors these days alwaystry to improve their skill in
writing, they also doing some investigation before they write on their book. One of them is this Everyday
Food: Great Food Fast: 250 Recipes for Easy, Delicious Meals All Y ear Long.

Marlene Clabaugh:

People livein this new day time of lifestyle always aim to and must have the time or they will get lot of
stress from both way of life and work. So , if we ask do people have time, we will say absolutely indeed.
People is human not arobot. Then we request again, what kind of activity are you experiencing when the
gpare time coming to you of course your answer will probably unlimited right. Then do you try this one,
reading publications. It can be your alternative throughout spending your spare time, the actual book you
have read is actually Everyday Food: Great Food Fast: 250 Recipes for Easy, Delicious Meas All Y ear
Long.

Mary Curtis:

The book untitled Everyday Food: Great Food Fast: 250 Recipes for Easy, Delicious Meals All Year Long
contain alot of information on the item. The writer explains your ex ideawith easy way. The language is
very simple to implement all the people, so do not really worry, you can easy to read that. The book was
published by famous author. The author will take you in the new period of literary works. Y ou can actually
read this book because you can keep reading your smart phone, or program, so you can read the book with
anywhere and anytime. If you want to buy the e-book, you can start their official web-site and also order it.
Have a nice read.
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