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Are you tired of the same old dinner routine? Are you looking for new and
exciting ways to cook delicious main courses at home? If so, then this book
is for you!

Main Course - 60 Quick and Easy to Prepare at Home Recipes: Step-
by-Step Guide is the ultimate resource for home cooks who want to create
mouthwatering meals without spending hours in the kitchen.

This comprehensive guide features 60 easy-to-follow recipes for a variety
of main courses, including:

= Beef

= Chicken

= Pork

= Seafood

= Pasta

= Vegetarian
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Each recipe is accompanied by step-by-step instructions and
mouthwatering food photography to make cooking a breeze.

Whether you're a beginner cook or a seasoned pro, this book has
something for everyone. With these recipes, you'll be able to impress your
family and friends with delicious main courses that they'll love.

What's Inside?
This book is packed with everything you need to know to cook delicious
main courses at home, including:

= 60 easy-to-follow recipes for a variety of main courses

= Step-by-step instructions and mouthwatering food photography

= Tips and techniques for cooking like a pro

= Aglossary of cooking terms

= A conversion chart
With this book, you'll be able to create mouthwatering main courses that
your family and friends will love. So what are you waiting for? Free

Download your copy of Main Course - 60 Quick and Easy to Prepare at
Home Recipes: Step-by-Step Guide today!

Sample Recipes

Here are a few sample recipes from the book to get you started:

Pan-Seared Steak with Roasted Vegetables



Ingredients:

= 1 pound flank steak
= 1 tablespoon olive oil

= 1 teaspoon salt
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= 1/2 teaspoon black pepper

= 1 cup mixed vegetables, such as carrots, celery, and onions
Instructions:

1. Preheat oven to 400 degrees F (200 degrees C).

2. In alarge skillet, heat olive oil over medium-high heat. Season steak
with salt and pepper.

3. Sear steak for 2-3 minutes per side, or until browned. Remove steak
from skillet and place on a baking sheet.

4. Add mixed vegetables to the skillet and cook until softened, about 5
minutes.

5. Pour vegetables over steak and roast in the oven for 15-20 minutes, or
until steak is cooked to desired doneness.

6. Let steak rest for 10 minutes before slicing and serving.

Chicken Stir-Fry
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Includes: A0

Rock Shrimp Tacos L”:‘:‘a'

Vieinamese Shaking Beef
Chicken Fajitas

Kerean Chap Chae Nootiles
Indonesian Fried Rice

Ingredients:

= 1 pound boneless, skinless chicken breasts, cut into bite-sized pieces
= 1 tablespoon soy sauce

= 1 tablespoon cornstarch


https://chapter.kanzybooks.com/read-book.html?ebook-file=eyJjdCI6InhBR3NBVVNmaGpxMUJ3MkRPNmk3RVBsV2FEMGR1cjgydHlqSFJsS0RIeWlzZDQrMlJVeTV3RjM5QTR5cFpjR3J1S3dUbWNJSDUrTDNUcGZMWkxiYm01ZG5ETnE5UXVDeFY3NGR1MjhvamtQS1FDWml2TUhnNmV0dHVhSCtsK1R4YlBFRVMxR0xlODlSalZiSTdVb1FiQVBUdklZeHV5Snh1WHNRcnlPeDJYdUNHY1wvNlY4dzZDUWFUTzFwS1wvc0FXRUVneG1GVzlFdUxMSXFWU0w1ZXpvVlFWb3FZZGpjT0kzQ2ZIdFwvQ3luZjNoeDc2V3RnOWNuMUIrWVZcLzNPTHRZNTM3VXRlTTVWQzBSNXpaWGhxdFp6UT09IiwiaXYiOiIzMDM3MTMzMDg0Njg2ZDg1NDJiNjM1MDQyMmNiMGUyMSIsInMiOiI4ZWQwNTBhYzEzNGQ4ZTEyIn0%3D

= 1/4 teaspoon black pepper

= 2 tablespoons vegetable oil

= 1 cup mixed vegetables, such as broccoli, carrots, and onions

= 1/4 cup chicken broth
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Turkey Brine | How to Brine a Turkey for Thanksgiving: The
Ultimate Guide

Brining a turkey is the best way to ensure a moist and flavorful bird on
Thanksgiving. By submerging the turkey in a saltwater solution for
several...

How To Brine A Turkey
For Thanksgig}qu!
Y\ o



https://chapter.kanzybooks.com/read-book.html?ebook-file=eyJjdCI6IkJ4QnRZS3h6RGd4TmVvYlE1czJFSjJtN084UW80TDErU3ZkamR4MjlQbWFNZFRmZDR1bHhha0d6aWVaZXAxclYrcTBwc0tSdVwvaUVDN1k2N24rSjVyZTRmQmMwRVpXaGZWVjJENUt0STU0blpcL1FRS0lEYmN2QlJGbGRLaEJBQmJ6dHd3MEl5dldaSDY2bytWZkgyZDRuYUM5NGJDMUtpb3BGekoyQ0xBbFpVamhRZFNlaGpOMSs1Kzd1NTZzaEVXK3VZOXZTYUc0UFY3RGo4QzlBZzJqR3FSbGlJaVREUVk2V2F5Ylg2N216UzdZYUEwcGVLVWZQK0ZOeUdqUEdwZE1qVERieFoyNW81SjJxWm5pc3N2OGc9PSIsIml2IjoiYjYxNzQxZWI3OWViM2IzMzk1N2YyM2M4YWRjZTBkODYiLCJzIjoiZDliM2M2YjEzODE4MWUxZiJ9
https://chapter.kanzybooks.com/read-book.html?ebook-file=eyJjdCI6IlwvTWZPMGtQYys1S0EwVU5iSXdXdlFiaXVzVTI5NmxVb1lOQ1Ixb0tnaExBMnkrY25iZHlzMXZOY01Xek95RFVZUysxXC9GRjd5RHZNdVpVOTVMYmlGTlwvV2tJTDFWV2ZUVlpoN0dLOUVya2IxQWhvalVBaHBlM20rVmZ2c1ZSM3daNGI2MTZpZ0txeEFFckk2ckhUVkppMXVRN0ZHM0FJMkhZaFd1em5IMXZqWG9EdTFtSTJrYkFcL2J4RGNkRDQrbTQxUHlibUcwVnN4OWtYMTR6anBVSVF6RDVLdkxDRVpiOVg5elJOV1VpZEpiQ3ZDdW5MQSt5RE1SNDBDK1cycDZTa2lPXC9QeWdoME9nenRuQnlJaU82YUE9PSIsIml2IjoiYTQ5ODc4MWE5MjlhMGYzMDZkNmRhZjA5OThlMDE2NjEiLCJzIjoiNmMzYzVmODAxNGVlMTA2YyJ9
https://chapter.kanzybooks.com/full/e-book/file/How%20to%20Brine%20a%20Turkey%20for%20Thanksgiving%20The%20Ultimate%20Guide.pdf
https://chapter.kanzybooks.com/full/e-book/file/How%20to%20Brine%20a%20Turkey%20for%20Thanksgiving%20The%20Ultimate%20Guide.pdf
https://chapter.kanzybooks.com/read-book.html?ebook-file=eyJjdCI6Im9NS0RpQm95MVpIbCthN0tpbWdyR2s1d3R4aTdEQVZFNDR1VU5vZGJXWVk3OWpFY24zZVJGdjRMRzRcL3F5UUNQS1o2TWE0U3hjZlRKdEk1NmdLcW1wZ2ZqR2VyREI5YkVFY0lOTm82NVwvdE9kbmpvbXVzVFQ1UWUza2dZSUVxYVVlYzdUWWc3K2xMTU4zN1hYQnZuWU1kbG5idkZqSHlwMVwvclQ4cjljUzk5YmdGbXJNaGdWeFlWc1Q0UGtVXC9NcEFZZk5UMmxGSW83Qzlsb20rZzMxa0JMbHI4ejJOMW5GOE1FWHdqQ1wvVk9XbzZFd0VEN1BBZFpKVERRaGdJaU44VjI2RkNXYVdVNUxxQUtJOE4wM1Y4MVE9PSIsIml2IjoiY2MxNTUyYmRiODU2NGRiYWZhZTNkYTEzNTkzOGJkNmMiLCJzIjoiNmFjOGIyN2NkOWNmNzVhYiJ9

Petite Eats: Appetizers, Tasters, Miniature
Desserts, and More

- Petite i‘lﬁats Are you looking for the perfect cookbook to help you create delicious
bite-sized treats? Look no further than Petite Eats! This cookbook is

filled...
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