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2015 New Cookbooks and Other
Favorites, with a Favored Recipe from
Each. Enjoy!

By Page Harty, Partner, Director of SignatureWOMEN

For some, a wonderful day is cooking for the ones we love. For those of you who love to cook, we
have done the research for you and found some of the best new cookbooks in 2015, plus some
favorites from previous years. We asked colleagues, clients and friends to share a favorite recipe for
the summer. Most of the recipes are healthy and light, perfect for a summer evening.

Don’t see your favorite cookbook on the list? Let us know about your go-to recipes, and we may
share them on our next summer cookbook list.

By Tasia Malakasis, March 2015

Get this delicious recipe courtesy of Birmingham
Home & Garden.

Tomato Pie with Fresh Corn & Herbs

A tomato pie is a delicious creation—almost as good as the
first tomato sandwich of the season. Every summer, | look
forward to it. If you’ve never heard of a tomato pie, think
of it as an eggless quiche. Trust me, it will become your
new favorite.
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http://www.birminghamhomeandgarden.com/Birmingham-Home-Garden/May-June-2015/Easy-Summer-Recipes/
http://www.amazon.com/Southern-Living-Made-Fresh-Homegrown/dp/084874294X/ref=sr_1_1?ie=UTF8&qid=1438368525&sr=8-1&keywords=southern+made+fresh
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By Kristen Miglore, April 2015

Find this recipe on the Food52 website. We think the following
readers’ reviews captured our thoughts about the dish perfectly.

Cauliflower Steaks with Cauliflower Purée
EXCELLENT! So simple, yet so satisfying.

The contrasting textures are just wonderful ... silky purée and
nutty, caramelized “steak.”

Note: You may need to cook the steaks longer on the stovetop
and in the oven to get the consistency you want.

By Sara Forte and Hugh Forte, March 2015

Enjoy this recipe adapted from the cookbook on the website
A Thought for Food.

Ahi Tuna Poke Bowl

Needless to say, when | came across a recipe for Ahi Tuna
Poke, in Sara Forte's striking new book, The Sprouted
Kitchen: Bow!l and Spoon, | was sold on making it. The
whole thing came together so easily, | had to wonder why
I'd never tried it before. It’s basically a giant sushi roll bowl!
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http://food52.com/recipes/20792-dan-barber-s-cauliflower-steaks-with-cauliflower-puree
http://www.amazon.com/Food52-Genius-Recipes-That-Change/dp/1607747979/ref=sr_1_1?ie=UTF8&qid=1438369156&sr=8-1&keywords=food+52+genius+recipes
http://www.athoughtforfood.net/ahi-tuna-poke-bowl/
http://www.amazon.com/Sprouted-Kitchen-Bowl-Spoon-Inspired/dp/1607746557/ref=sr_1_1?ie=UTF8&qid=1438369809&sr=8-1&keywords=sprouted+kitchen+bowl+and+spoon
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By Giada De Laurentiis, November 2013

Find this recipe from the Giada at Home host on the
Food Network website. It gets great reviews from readers.

Grilled Vegetables

It was so good, it was light and tasty, we couldn’t stop
eating the vegetables.

Delicious, beautiful and impressive on a large platter.

By Andrew Weil and Sam Fox, April 2014
Get this recipe on the Washingtonian site.
Spaghetti-Squash-and-Zucchini Parmesan

This Dr. Andrew Weil-approved recipe from Fairfax’s
True Food Kitchen is packed with flavor, thanks to zesty
tomato sauce, sweet caramelized onions, and gooey
mozzarella cheese.

By Gina Homolka, September 2014
Find this recipe on Gina Homolka’s website.
Bangin Good Shrimp

This is a bangin’ good slimmed down copycat recipe of
Bonefish Grill’s very popular Bang Bang shrimp. Takes
about 10 minutes to prepare which makes this perfect
for lunch, as an appetizer or even a light meal.
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http://www.foodnetwork.com/recipes/giada-de-laurentiis/grilled-vegetables-recipe.html
http://www.amazon.com/Giadas-Feel-Good-Food-Healthy/dp/0307987205/ref=sr_1_1?s=books&ie=UTF8&qid=1438370270&sr=1-1&keywords=giada%27s+feel+good+food
http://www.washingtonian.com/articles/food-dining/spaghetti-squash-and-zucchini-parmesan-from-true-food-kitchen/
http://www.amazon.com/True-Food-Seasonal-Sustainable-Simple/dp/0316129402/ref=sr_1_1?s=books&ie=UTF8&qid=1438370906&sr=1-1&keywords=true+food
http://www.skinnytaste.com/2011/05/bangin-good-shrimp.html
http://www.amazon.com/Skinnytaste-Cookbook-Light-Calories-Flavor/dp/0385345623/ref=asap_bc?ie=UTF8
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By Deb Perelman, October 2012

Find this recipe adapted from The Smitten Kitchen
Cookbook on the KosherEye website.

Zucchini Ribbons with Almond Pesto

On those hot days in the summer, this is a great
cold refreshing side dish.

By Clotilde Dusoulier, July 2013

The site with this recipe is in German, but the recipe is
in English, so you’ll have no problem enjoying it.

Curried Leek Tart Tatin

By Ina Garten, October 2012

This recipe by Ina Garten can be found on Food Network’s
website. Readers raved about the recipe in their reviews.

Slow-Roasted Filet of Beef and Basil
Parmesan Mayonnaise

This recipe is simply amazing—it makes the most incredibly
tender beef we’ve ever had!
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http://www.koshereye.com/vegetarian/2468-zucchini-ribbons-with-almond-pesto-.html#.VcFS__lVhBd
http://www.amazon.com/Smitten-Kitchen-Cookbook-Deb-Perelman/dp/030759565X/ref=la_B007QHLDT2_1_1?s=books&ie=UTF8&qid=1438374045&sr=1-1
http://valentinas-kochbuch.de/rezept-von-clotilde-dusoulier-curried-leek-tart-tatin/
http://www.amazon.com/French-Market-Cookbook-Vegetarian-Recipes/dp/0307984826/ref=asap_bc?ie=UTF8
http://www.foodnetwork.com/recipes/ina-garten/slow-roasted-filet-of-beef-and-basil-parmesan-mayonnaise-recipe.html
http://www.amazon.com/Barefoot-Contessa-Foolproof-Recipes-Trust/dp/0307464873/ref=sr_1_7?s=books&ie=UTF8&qid=1438381688&sr=1-7&keywords=barefoot+contessa
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By Ani Phyo, May 2007
Find this recipe on the Crazy Raw Vegan website.
Confetti Salad with Orange-Cucumber Dressing

| was inspired yesterday to make my favorite salad dressing ...
Ani Phyo’s Orange-Cucumber Dressing is simply amazing!

It’s in her Raw Food Kitchen book, which was my first raw
(un)cook book and | really like it.

About SignatureWOMEN

At SignatureFD, we understand that a woman’s wealth management needs are as unique as she
is. In response to that, we created Signature WOMEN, our innovative solution to helping women
like you build and grow their wealth. Signature WOMEN is a comprehensive wealth program that
covers every aspect of your financial life, with the ultimate goal of empowering you to use your
wealth to live a great life. For information about Signature WOMEN, please contact Page Harty,
Partner and Director of Signature WOMEN, at page.harty@signaturefd.com.

Different types ofinvestmentsinvolve varying degrees of risk, and there can be no assurance that the future performance of any specificinvestment,
investment strategy, or product (including the investments and/or investment strategies recommended or undertaken by SignatureFD, LLC), or
any non-investment related content, made reference to directly or indirectly in this blog will be profitable, equal any corresponding indicated
historical performance level(s), be suitable for your portfolio or individual situation, or prove successful. Due to various factors, including changing
market conditions and/or applicable laws, the content may no longer be reflective of current opinions or positions. Moreover, you should not
assume that any discussion or information contained in this blog serves as the receipt of, or as a substitute for, personalized investment advice
from SignatureFD, LLC. To the extent that a reader has any questions regarding the applicability of any specific issue discussed above to his/her
individual situation, he/she is encouraged to consult with the professional advisor of his/her choosing. SignatureFD, LLC is neither a law firm nor a
certified public accounting firm and no portion of the blog content should be construed as legal or accounting advice. A copy of the SignatureFD,
LLC’s current written disclosure statement discussing our advisory services and fees is available upon request.
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http://crazyrawvegan.com/2011/03/08/recipe-confetti-salad/
http://www.amazon.com/Anis-Raw-Food-Kitchen-Delectable/dp/1600940005/ref=sr_1_1?ie=UTF8&qid=1438799156&sr=8-1&keywords=ani%27s+raw+food+kitchen

