Using the Web in Your Kitchen
     Going green, recycling, conservation, protecting your environment, and there are many more buzz words we can use, however, the tradition of November and December is holiday faire: good food and lots of family.  How can we put these together and “buy local”?  It takes a bit of creativity and bit of time to put together very basic recipes for healthy eating.  Here are a few websites compiled to help in your search for new ideas and “how do you do this” and even “how can I substitute”.  Enjoy your surfing—Are you ready?

1) www.cookingbynumbers.com: This is a good beginning.

2) www.foodsubs.com: This is an excellent reference site.

3) www.frugalrecipes.com: With the state of the economy of today, this may help the family budget.

4) www.epicurious.com: This is quite a bundling of information.  I will leave the surprise to you when you go to this site.
5) www.cooking.com:  What bakeware or cookware do you need to make this happen is answered at this site.

6) www.allrecipes.com: This site has recipes of ALL kinds.

7) www.recipecenter.com: Many recipes and you can save your favorite recipes. Here you can get free software to download to manage your recipe.  Gee, we can all make our own recipe books for the next generation!

8) www.meals.com: This site will help you make a recipe box and generate a grocery list for your best recipes.

9) www.favoritebrandrecipes.com: Did you throw away that box lid that had a certain recipe?  Here you can find those famous brand name recipes.  
10) www.recipesource.com: For your ethnic recipes.

11) www.cooks.com: Great ideas on how to use leftovers and what to cook for strength and health.

12) www.bettycrocker.com Kitchen shortcuts, crockpot culinary, and how to keep food safe.

13) www.gourmetspot.com: This site has an excellent index to refer to best sites for what you might need for the kitchen and for superb eating.

14) www.soulfoodcookbook.com: Southern style eating.

     Buying local, actually cooking your meals from scratch, and composting for next season’s gardening—how healthy we can ALL be!  Holidays can be a cooking extravaganza without wrecking the family budget.

     There is a book out titled, You Are What You Eat.  I prefer not to be processed!
Healthy Holidays Coming Your Way!

This list was compiled with the help of Laura Emery, Field Editor of Cooperative Living Magazine. Bon Apetit! 

If you would like something new for the holidays such as pumpkin fudge to share, request the recipe by e-mailing me at jzperkins@centurylink.net
