
[image: image]


PRESSURE COOKING
PROPERLY EXPLAINED

WITH RECIPES


 

 

 

By the same author

Slow Cooking Properly Explained

Food Processors Properly Explained

 

 

Illustrations by Emma Thomas

 

 

 

 


Where to find Right Way

Elliot Right Way take pride in our editorial quality, accuracy and value-for-money. Booksellers everywhere can rapidly obtain any Right Way book for you. If you have been particularly pleased with any one title, do please mention this to your bookseller as personal recommendation helps us enormously.

Please send to the address on the back of the title page opposite, a stamped, self-addressed envelope if you would like a copy of our free catalogue. Alternatively, you may wish to browse through our extensive range of informative titles arranged by subject on the Internet at www.right-way.co.uk

We welcome views and suggestions from readers as well as from prospective authors; do please write to us or e-mail: info@right-way.co.uk




[image: image]


 

 

 

Constable & Robinson Ltd.

55–56 Russell Square

London WC1B 4HP

www.constablerobinson.com

First published in the UK 1978

This new edition published by Right Way, an imprint of Constable & Robinson, 2009

Copyright © Constable & Robinson, 2009

All rights reserved. This book is sold subject to the condition that it shall not, by way of trade or otherwise, be lent, re-sold, hired out or otherwise circulated in any form of binding or cover other than that in which it is published and without a similar condition including this condition being imposed on the subsequent purchaser.

A copy of the British Library Cataloguing in Publication Data is available from the British Library

ISBN: 978-0-7160-2232-9
eISBN: 978-0-7160-2360-9

Printed and bound in the EU

3 5 7 9 10 8 6 4 2

Cover photo: S Lee Studios/www.photolibrary.com;
Cover design: Stonecastle Graphics


CONTENTS

Introduction

Advantages of Pressure Cooking

Pressure Cooking Explained in Brief

Choosing a Pressure Cooker

Using a Pressure Cooker

Looking After Your Pressure Cooker

Adapting Recipes for Pressure Cooking

About the Recipes

1. Soups

2. Meat

3. Poultry and Game

4. Fish

5. Vegetables and Rice

6. Puddings

7. Cooking for One

8. Preserves

Index

OEBPS/images/cover.jpg
Dianne Page f
- 7
y A
:

Save time and
money with your
pressure cooke






OEBPS/styles/page-template.xpgt
 

   

   
	 
    

     
	 
    

     
	 
	 
    

     
	 
    

     
	 
	 
    

     
         
             
             
             
             
             
        
    

  

   
     
  





OEBPS/images/title.png
PRESSURE,
COOKING
PROPERLY
EXPLAINED

WITH RECIPES





