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2 of 2 people found the following review helpful. Amazing cook booksBy Lina Patel Thisis really an amazing cooking
book set and this is because each one of the three books in this set gets more helpful as you go along. The CookBook
for beginnersis very useful for beginners who want to learn how to prepare fast, easy and delicious one serving meals,
the second book is discussing slow cooking using slow cookers and the benefits of food that is slow cooked with many
delicious recipes, and finally the ldquo;Wok Cook book for beginnersrdquo; which contains proven steps and
strategies on how to cook delicious meals using your wok.2 of 2 people found the following review helpful.
Cookbooks Set #17By AndreaThisis a cookbook set that | would be proud to pass on to my family and friends. For
those who have never cooked using a slow cooker or wok, thisisthe ultimate set. The cooking for one is absolutely a
"must have" for singles or seniors. How difficult it isto go from cooking for many to only for just one!l recommend
this set to all those who are "beginners’ with slow cookers and woks to those that enjoy delicious, smple meals.0 of O
people found the following review helpful. Now | can cookBy Albert LuguezThiswill be funny because | am anovice
cook and | am 21 year old but | must say that this guide will help me asmuch as | could think, | have been reading the
book in the weekend and | learned how to cook an American breakfast, French toast and of course the burrito the
author who took the whole time to explain it step by step for beginner people like me aso it shows how to cook
healthy food. From now on Irsquo;ll not have to tell my girlfriend to cook if Irsquo;m hungry, a great set.

Cooking for One Cookbook for Beginners (The Ultimate Recipe Cookbook for Cooking for Onel) + Slow Cooking
Guide for Beginners (The Top Essential Slow Cooking Tips Recipes for Beginners!) + Wok Cookbook for Beginners
(The Top Easy and Quick Recipes for Wok Cooking For Beginners!) Great deal 3 for one! 2 Free Books! Cooking for
One Y ou got this book for areason: you are tired of microwave TV dinners, canned food and unhealthy takeouts. Y ou
want to enjoy fast, delicious, cheap and healthy meals that will make eating alone a worthwhile experience. Well, good
news, for this book will guide you through the journey of healthier eating! One big advantage of cooking for oneis
that dish washing wonrsquo;t be such a chore. All you will ever need is one pair of cutlery, one bowl, one plate, one
cup and one glass. And just because yoursguo;re cooking for one does not make it arush all of the time. Dedicate a
table and a chair to be your dining area, spread an attractive tablecloth over it and place a vase with some fresh cut
flowersinit. Create aplaylist to serve as your background music while you are eating to set the right ambiance. Hang
alantern over alight bulb to set the mood for eating at home. Topics Covered... Important "Cooking for One" TipsFast
and Easy Breakfast RecipesL unchbox-Ready Lunch Recipes Classic and Delectable Dinner RecipesScrumptious and
Healthy Snack and Dessert Recipes Much, much more! Slow Cooking We livein afast paced world. We want
everything easy and quick especialy in preparing delicious meals for our family. But sometimes, going slow can be
guite advantageous. Slow cooking is a cooking method that utilizes low heat for an extended period of time. The food
prepared using this method will become oh-so-tender and more flavorful. In the past, slow cooking involves putting a
pot in the stove over alow fire for several hours. Unfortunately, this leaves room for the homemaker to do anything
else since the flame needs constant supervision. If not, the pot may over boil, dry out, and cause afireif left on for too
long even on low. Fortunately, this wonrsquo;t be an issue anymore since the slow cooker has already been invented.
Great Topics Covered: Slow Cooking and Slow CookersDips and Sauces Recipes Meat Dish Recipes Seafood

V egetable Dish RecipesPoultry Dish Recipes Dessert Snack Recipes Much, much more! Wok Cookbook Usually, the
wok is used for stir-frying. Therefore, you need to learn how to stir-fry. Aside from being delicious, what isit with stir-
frying that you would want to learn how to do it? First and foremost, stir-fried meals are delicious. Aside from that, the
resulting meals can be prepared fast. The meals are also really healthy and seasoned. Stir-frying with the use of awok
leads to the creation of meals that can lead to the creation of beautiful works of art in the form of good food. This
method is best suited for making meals for one or two people. But if you will choose to cook meals for many people,
this can be used, too. Many people see the wok as an unattractive ornament in the kitchen. This notion is common
among people who are not aware of the kinds of dishes that can be made from it. But many people are attracted
instantly to have one once they tasted the dishes for themselves. Woks are essential for cooking authentic tasting
dishes. Here Is A Preview Of What You'll Learn... General Wok Cooking Tips Easy Wok Recipes Cleaning your Wok
More Recipes Much, much more!



