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Diana dedicates a chapter to each of 12 everyday ingredient groups: chicken, chops, sausages, leg

of lamb, fish, leaves, summer veg, winter veg, pasta, summer fruit, winter fruit, and flour and eggs.

There are more than 120 recipes, from a wide variety of countries, and each takes only minutes to

prepare. Spice rubs, marinades, and flavoured butters feature heavily in the book's many roasts and

bakes, but there are lots of other ideas for quick cooking, too.
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I really love this book. I am a novice cook yet every recipe I have tried from this book have worked

brilliantly and have earned rave reviews from my husband!! The photography is beautiful, the

recipes varied...I really recommend it, and am planning to buy other Diana Henry books as a result.

I love this cookbook. Every recipe I've tried from this book has been successful and end up on my

cook regularly list. The recipes are super simple; 15 minutes prep time max then just bung it in the

oven. I live in Asia so I often get frustrated looking for very unique ingredients. I find I don't have that

problem with this cookbook. Of course I still need to substitute fresh herbs with dried but I found that

the recipes still taste absolutely divine. Can't recommend this book enough!

Excellent and inspiring recipes, just like Diana Henry usually delivers.It's a shame she doesn't have

any more titles published in kindle version, I would probably buy them all!
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