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It's hard to believe, but holiday time is fast approaching! How about
enhancing someone’s cooking and dining experience with a gift of
good quality cooking equipment, specialty ingredients, cookbooks,
or of course, wine? I've compiled a list of some of my favorites, and,
wow, this list could go on and on! It represents a sampling - some
have been around for a while and are tried and true, others are new
to the scene. | hope it provides you with a bit of inspiration for any
time you are gift giving.

NOTE: | receive no compensation for any listings below. | simply wish to share.

BOOKS Pantry
e Start Simple: Eleven Everyday Ingredients for Countless Weeknight

Meals by Lukas Volger
e The Essential Pantry: Streamline Your Ingredients, Simplify Your Meals
or
The Essential Plant-Based Pantry: Streamline Your Ingredients, Simplify Your
Meals both by Maggie Green

Preserving and Fermenting
e Foolproof Preserving: A Guide to Small Batch Jams, Jellies, Pickles,

Condiments & More by America's Test Kitchen
e Jam Session: A Fruit-Preserving Handbook [A Cookbook] by Joyce Goldstein
o Fermented Vegetables: Creative Recipes for Fermenting 64 Vegetables &
Herbs in Krauts, Kimchis, Brined Pickles, Chutneys, Relishes & Pastes
by Christopher Shockey and Kirsten K. Shockey
o Ferment: A Guide to the Ancient Art of Culturing Foods, from Kombucha to
Sourdough by Holly Davis and Sandor Ellix Katz

General Interest
e Mediterranean Grains and Greens: A Book of Savory, Sun-Drenched Recipes

by Paula Wolfert

o Keeping It Simple: Easy Weeknight One-pot Recipes by Yasmin Fahr

e The Moosewood Cookbook: 40th Anniversary Edition by Mollie Katzen

o Weber's Ultimate Grilling: A Step-by-Step Guide to Barbecue Genius by Jamie
Purviance

o California Home Cooking: 400 Recipes that Celebrate the Abundance of Farm
and Garden, Orchard and Vineyard, Land and Sea by Michele Jordan

¢ Indian Instant Pot® Cookbook: Traditional Indian Dishes Made Easy by Urvashi
Pitre

o Just Peachy or Let's Brunch: 100 Recipes for the Best Meal of the Week both
by Belinda Smith-Sullivan
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http://www.loveandcraftktichen.com/
https://www.amazon.com/Start-Simple-Ingredients-Countless-Weeknight/dp/0062883593/ref=sr_1_2?crid=318TW5QHU8SQR&dchild=1&keywords=start+simple+by+lukas+volger&qid=1603915859&sprefix=start+simple%2Caps%2C217&sr=8-2
https://www.amazon.com/Start-Simple-Ingredients-Countless-Weeknight/dp/0062883593/ref=sr_1_2?crid=318TW5QHU8SQR&dchild=1&keywords=start+simple+by+lukas+volger&qid=1603915859&sprefix=start+simple%2Caps%2C217&sr=8-2
https://www.amazon.com/gp/product/B07FXP9Q38/ref=dbs_a_def_rwt_bibl_vppi_i2
https://www.amazon.com/gp/product/B07FXWRJTZ/ref=dbs_a_def_rwt_hsch_vapi_tkin_p1_i0
https://www.amazon.com/gp/product/B07FXWRJTZ/ref=dbs_a_def_rwt_hsch_vapi_tkin_p1_i0
https://www.amazon.com/Foolproof-Preserving-Jellies-Pickles-Condiments/dp/1940352517/ref=sr_1_1?dchild=1&keywords=Foolproof+Preserving%3A+A+Guide+to+Small+Batch+Jams%2C+Jellies%2C+Pickles%2C+Condiments+%26+More&qid=1603917310&sr=8-1
https://www.amazon.com/Foolproof-Preserving-Jellies-Pickles-Condiments/dp/1940352517/ref=sr_1_1?dchild=1&keywords=Foolproof+Preserving%3A+A+Guide+to+Small+Batch+Jams%2C+Jellies%2C+Pickles%2C+Condiments+%26+More&qid=1603917310&sr=8-1
https://www.amazon.com/Jam-Session-Fruit-Preserving-Joyce-Goldstein/dp/0399579613/ref=sr_1_1?dchild=1&keywords=Jam+Session%3A+A+Fruit-Preserving+Handbook+%5BA+Cookbook%5D&qid=1603917398&sr=8-1
https://www.amazon.com/Fermented-Vegetables-Creative-Fermenting-Chutneys/dp/1612124259/ref=sr_1_1?dchild=1&keywords=Fermented+Vegetables%3A+Creative+Recipes+for+Fermenting+64+Vegetables+%26+Herbs+in+Krauts%2C+Kimchis%2C+Brined+Pickles%2C+Chutneys%2C+Relishes+%26+Pastes&qid=1603917436&sr=8-1
https://www.amazon.com/Fermented-Vegetables-Creative-Fermenting-Chutneys/dp/1612124259/ref=sr_1_1?dchild=1&keywords=Fermented+Vegetables%3A+Creative+Recipes+for+Fermenting+64+Vegetables+%26+Herbs+in+Krauts%2C+Kimchis%2C+Brined+Pickles%2C+Chutneys%2C+Relishes+%26+Pastes&qid=1603917436&sr=8-1
https://www.amazon.com/Ferment-Ancient-Culturing-Kombucha-Sourdough/dp/1452175179/ref=sr_1_1?dchild=1&keywords=Ferment%3A+A+Guide+to+the+Ancient+Art+of+Culturing+Foods%2C+from+Kombucha+to+Sourdough&qid=1603917488&sr=8-1
https://www.amazon.com/Ferment-Ancient-Culturing-Kombucha-Sourdough/dp/1452175179/ref=sr_1_1?dchild=1&keywords=Ferment%3A+A+Guide+to+the+Ancient+Art+of+Culturing+Foods%2C+from+Kombucha+to+Sourdough&qid=1603917488&sr=8-1
https://www.amazon.com/Mediterranean-Grains-Greens-Sun-Drenched-Recipes/dp/0060172517/ref=as_li_ss_tl?dchild=1&keywords=mediterranean+grains+and+greens&qid=1596572081&sr=8-2&linkCode=sl1&tag=wanfee-20&linkId=6bfc7478ffdd7e0519d6cdd2ce910bc9&language=en_US
https://www.amazon.com/Keeping-Simple-Weeknight-One-pot-Recipes/dp/1784882828/ref=sr_1_3?dchild=1&keywords=Keeping+It+Simple%3A+Easy+Weeknight+One-pot+Recipes&qid=1603917573&sr=8-3
https://www.amazon.com/Moosewood-Cookbook-40th-Anniversary/dp/1607747391/ref=sr_1_1?crid=28NHLV6X3R53O&dchild=1&keywords=moosewood+cookbook&qid=1602855105&sprefix=moosewood%2Caps%2C155&sr=8-1
https://www.amazon.com/Webers-Ultimate-Grilling-Step-Step/dp/1328589935/ref=sr_1_1?crid=1ZLK35USS76C&dchild=1&keywords=weber+art+of+the+grill+cookbook&qid=1602853287&sprefix=weber%27s+art+of+the+grill%2Caps%2C175&sr=8-1
https://www.amazon.com/California-Home-Cooking-Celebrate-Abundance/dp/1558321195/ref=sr_1_2?dchild=1&keywords=california+home+cooking+michele+anna+jordan&qid=1602853488&sr=8-2
https://www.amazon.com/California-Home-Cooking-Celebrate-Abundance/dp/1558321195/ref=sr_1_2?dchild=1&keywords=california+home+cooking+michele+anna+jordan&qid=1602853488&sr=8-2
https://www.amazon.com/Indian-Instant-Pot%C2%AE-Cookbook-Traditional/dp/1939754542/ref=sr_1_1_sspa?crid=1HEDCR6T9OJWA&dchild=1&keywords=indian+instant+pot+cookbook&qid=1602853162&sprefix=Indian+instant+pot%2Caps%2C171&sr=8-1-spons&psc=1&spLa=ZW5jcnlwdGVkUXVhbGlmaWVyPUExWFIwQjBDVTFFTjkmZW5jcnlwdGVkSWQ9QTA1MTM3ODkyOVNWR1c5T09DSVNEJmVuY3J5cHRlZEFkSWQ9QTAxOTMwMjMyV1U1RVY5VkFRNExWJndpZGdldE5hbWU9c3BfYXRmJmFjdGlvbj1jbGlja1JlZGlyZWN0JmRvTm90TG9nQ2xpY2s9dHJ1ZQ==
https://www.amazon.com/Urvashi-Pitre/e/B073SJ3R44/ref=dp_byline_cont_book_1
https://www.amazon.com/Urvashi-Pitre/e/B073SJ3R44/ref=dp_byline_cont_book_1
https://www.amazon.com/Just-Peachy-Belinda-Smith-Sullivan/dp/142365126X/ref=tmm_hrd_swatch_0?_encoding=UTF8&qid=1602852537&sr=8-3
https://www.amazon.com/Lets-Brunch-Recipes-Best-Meal/dp/1423655354/ref=sr_1_1?crid=33ZENCYFJG6D2&dchild=1&keywords=let%27s+brunch+belinda+smith-sullivan&qid=1602852681&sprefix=Let%27s+Brunch%2Caps%2C153&sr=8-1
https://www.amazon.com/Belinda-Smith-Sullivan/e/B07RX825PG/ref=dp_byline_cont_book_1

Food and Wine
¢ Tasting Wine and Cheese: An Insider's Guide to Mastering the Principles of
Pairing by Adam Centamore
e Wine Food: New Adventures in Drinking and Cooking by Dana Frank and
Andrea Slonecker

Also, check out these “BEST COOKBOOKS?” Lists for recent releases:
e The 14 Best Cookbooks of Fall 2020 - New York Times

e 20 Cookbooks Coming Out This Fall That We Can’t Wait to Get Our Hands On -
the Kitchn

e 23 Cookbooks to Add to Your Shelves - Food & Wine

¢ The Best Vegetarian and Vegan Cookbooks, According to Vegetarian and Vegan
Chefs - NY Mag

KITCHEN e Beautiful, Good Quality Wood Cutting Boards - such as John Boos or Proteak or
AND HOME Food52 or Etsy

GOODS e Cast Iron Cookware - Le Creuset or Lodge

e Knives - such as Victorinox or Shun or Zwilling J.A. Henckels

e Pots and Pans - such as All-Clad or Tramontina

e Fused Glass Coaster Set by LRC Glassworks

e Herb Gardens Kits - Etsy or The Spruce or Gardener’s Supply Company

BALSAMIC | e Pour - Charlotte, NC

VINEGARS - | ¢ The Olive Grove - Mendota Heights, MN
Traditional —

Aged and e Navidi's - Camas, WA

Fruit-Infused | ® The Culinarium - Jacksonville, OR

e Vom Fass - based in Germany; franchises across USA

SPICES e Chef Belinda Spices
e Golden Fig Fine Foods
¢ Minnesota Nice Spice (charitable organization)

e Penzy’'s
e Spicewalla

e The Spice House

WINE e Delille (Washington)

e The Four Graces (Oregon)

e Macchia (California)

e Penner-Ash (Oregon)

e Stoller (Oregon)

e Torii Mor (Oregon; especially their Port)
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https://www.amazon.com/Tasting-Wine-Cheese-Mastering-Principles/dp/1631590677/ref=sr_1_1?dchild=1&keywords=%E2%80%A2+Tasting+Wine+and+Cheese%3A+An+Insider%27s+Guide+to+Mastering+the+Principles+of+Pairing&qid=1602852787&sr=8-1
https://www.amazon.com/Tasting-Wine-Cheese-Mastering-Principles/dp/1631590677/ref=sr_1_1?dchild=1&keywords=%E2%80%A2+Tasting+Wine+and+Cheese%3A+An+Insider%27s+Guide+to+Mastering+the+Principles+of+Pairing&qid=1602852787&sr=8-1
https://www.amazon.com/Adam-Centamore/e/B00YI8C4X6/ref=dp_byline_cont_book_1
https://www.amazon.com/Wine-Food-Adventures-Drinking-Cooking/dp/0399579591/ref=pd_bxgy_img_3/136-8707282-9201131?_encoding=UTF8&pd_rd_i=0399579591&pd_rd_r=c3575ff5-0f76-47b7-8328-02c66be09da1&pd_rd_w=Letya&pd_rd_wg=0E3RO&pf_rd_p=ce6c479b-ef53-49a6-845b-bbbf35c28dd3&pf_rd_r=KPH8673GR1XDG9541PEY&psc=1&refRID=KPH8673GR1XDG9541PEY
https://www.nytimes.com/2020/09/29/dining/best-cookbooks.html
https://www.thekitchn.com/best-fall-cookbooks-2020-23076762
https://www.foodandwine.com/news/cookbooks-spring-2020
https://nymag.com/strategist/article/best-vegetarian-vegan-cookbooks.html
https://nymag.com/strategist/article/best-vegetarian-vegan-cookbooks.html
https://www.amazon.com/s?k=john+boos+cutting+boards+for+kitchen&i=garden&crid=1II8YQM3KBOSM&sprefix=john+boos+cutting+bo%2Cgarden%2C156&ref=nb_sb_ss_i_1_20
https://food52.com/shop/products/3065-end-grain-cutting-board?affil=cj&utm_source=cj&utm_medium=affiliate&utm_campaign=Food52.com&company=Discovery%2C+Inc.&website=8758487&cjevent=7174bde80fd711eb816b01f60a24060b
https://food52.com/shop/products/7656-five-two-bamboo-cutting-board
https://www.etsy.com/search?q=cutting%20board%20wood&ref=auto-1
https://www.lecreuset.com/?gclid=CjwKCAjwiaX8BRBZEiwAQQxGx4VitQzYGFTDqQrGkvYZO-E9qR90EJvzAEp_4Bt2k9LdAInZkWNhrhoCwp0QAvD_BwE
https://www.lodgecastiron.com/
https://www.victorinox.com/us/en/Products/Cutlery/c/CUT?gclid=CjwKCAjwiaX8BRBZEiwAQQxGxy-dsVF1SC9iHDbT_OCF03ih3ZGkTzFFhtwxWZ5I_HJxdkEcsa74XhoCzaEQAvD_BwE&gclsrc=aw.ds
https://shun.kaiusa.com/
https://www.zwilling.com/us/cutlery/
https://www.all-clad.com/cookware/collections.html?gclid=CjwKCAjwiaX8BRBZEiwAQQxGx-f6uIJ5ME9v0IsP3XSBc2TVPASx63Df9OeK17LDVN5CuemCWAocERoCFj4QAvD_BwE
https://www.tramontina.com/10-pc-tri-ply-clad-stainless-steel-cookware-set_80116248/p
https://www.etsy.com/listing/799375058/fused-glass-coaster-set-red-and-white?ref=shop_home_active_16&frs=1
https://www.etsy.com/market/herb_garden_gift
https://www.thespruce.com/best-herb-garden-kits-4160199
https://www.gardeners.com/search?q=kitchen+herb+garden&simplesearch=submit
https://pouroliveoil.com/
https://theolivegroveoliveoil.com/
http://navidioils.com/
https://ashlandculinarium.com/
https://www.vomfassusa.com/
https://foodlyn.com/collections/chef-Belinda
https://goldenfig.com/
https://www.nicegifts.shop/
https://www.penzeys.com/
https://www.spicewallabrand.com/
https://www.thespicehouse.com/
https://www.delillecellars.com/
https://www.thefourgraces.com/
https://www.macchiawines.com/
https://www.pennerash.com/
https://www.stollerfamilyestate.com/
https://www.toriimorwinery.com/

