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“If you want to cook well, you can’t do it without the basics. If you want to 
experiment, you need the basics even more,” says Filip Verheyden and Tony 
Le Duc, authors of The Basics.

Food: we think about it, we dream about it, we plan around it.... It’s safe to say 
since the budding of our evolutionary selves, food is an important tool and the 
preparation of food, a great skill.  

Below are my top 5 cookbooks to help you further your wellness and have a 
wealthier network of relationships through food giving and preparation. Let us 
feast!

1. The Basics: The Foundations of Modern Cooking 

When I set my eyes on it, I knew it was the one.....

French cooking simplified and easily understood, here! The Basics is the 
bible of technique and rudimentary food knowledge in the most classical 
sense.  Cutting techniques, thickener 101, and knowledge on how to make 
stock set you up for understanding on how to cook popular minimalist 
recipes well.  Rice, potatoes, butter, cold sauces, hot sauces, eggs, bread, 
pastry, jams, ice cream, and 21st century sections are approached to give 
you a how-to on basic French cooking. By the end of this book you’ll imagine 
yourself surrounded by copper cookware, white aprons, and the wonderful 
smell of butter from the oven.

2. Jekka's Herb Cookbook 

From angelica to wild strawberry, and everything in between! Jamie Oliver 
crowns Jekka McVicar, who claims “herbs are more than a garnish,” “queen 
of herbs.” Herb knowledge is dying in a canned and processed world. I can’t 
tell you the amount of times a cashier has asked me “is this basil?” “No. It’s 
mint,” I reply.  Jekka’s Herb Cookbook explores the history, nutritional value, 
and uses of both common and exotic herbs to help revamp bland dishes or 
consecrate new ones that pop! 50 of her top herbs are used in 250 recipes 
that inspire food knowledge. Herbal infused treats, such as purslane and 
spinach salad, catmint and pot-roasted chicken, and sweet basil lemon 
sorbet, will make you rethinking grabbing that Annie’s mac and cheese for a 
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more earth conscious substitute. 

3. Canning for a New Generation

Preservatives, we eat them all of the damn time without knowing when or 
why... or if they’re even necessary. Learn how to preserve your recipes or 
vegetables in a more health conscious and natural way with out chemical 
additives! A DIY book on canning 21st century style, Canning for a New 
Generation features smoky corn chowder, toffee topped vanilla peaches, 
spicy carrot pickles, rhubarb and orange jam, to name a few! Whether 
candied, dried, pickled, frozen, seasonal food can be eaten in experimental 
and delicious ways! Throw summer’s pickled carrots on a salad and you’ve 
got a new spin! Truly, a domestic foodie’s arts and crafts!

4. The Sprouted Kitchen: A Tastier Take on Whole Foods 

Everyone should aim to eat a whole food diet, one that’s inspired from fresh 
produce, whole grains, lean proteins, and natural sweeteners. Sara Forte’s 
cookbook emerged from her blog, where she shares her meals like her 
meaty vegetarian recipe, beer bean and cotija stuffed poblano. The Sprouted 
Kitchen is mostly a vegetarian’s dream cookbook, but there are some non-
veggie-head recipes as well, and follows the traditional layout of a cookbook 
with breakfast, snacks, apps, mains, and sweet courses. This ethical cookbook 
combines seasonal eating habits and creative food parings in order to 
become an extremely practical and well-fed foodie. Check out the website for 
more information: www.sproutedkitchen.com. 

5. Thekitchn 

Now that you know your way around the kitchen and healthy eating habits, 
it’s time to go wild into the abyss of thekitchn’s food-related library. This 
is strictly a virtual cookbook, which shows tutorials and recipes on how to 
whip up somethin’ yummy. Thekitchn is a great source for holiday foods 
and creative sweet party treats! Homemade sparkling cider, pumpkin 
recipes, cherry chocolate tart, mince pie with plum pudding, and much 
more! Thekitchn does have more standard recipes and post like ‘How To 
Cook Fluffy, Tasty Quiona,’ which is great if you’re in a pinch. But, you’ll 
find yourself wondering on the site when you need a themed appetizer 
for a holiday gathering. Check out the website for more information: 
www.thekitchn.com.

http://www.sproutedkitchen.com

