Helping your children choose books they will love

I,_; (T ) Lovereading4kids.co.uk is a book website
_ created for parents and children to make
readlng choosing books easy and fun

Opening extract from

Cooking Up a Storm
The Teen Survival Cookbook

Written by
Sam Stern

Published by
Walker Books Ltd

All Text is Copyright © of the Author and/or lllustrator

Please print off and read at your leisure.

Levereading(; h!




ooking up @
storm

/

“-i

Sam Stern

and Susan Stern, who got him started

WALKER BOOKS




contents

Sam’s introduction 4-7
Brilliant breakfasts 8-25
Cool, quick lunches... 26-49
School recovery 50-61
Evening chill out 62-75
Impress the girls... 76-89
Mates round 90-105
Weekend family meals 106-115
Puddings... | 116-131
Party, party, party 132-141
Exam survival 142-149
Essential extras 150-155
Top tips | 156-157

Index | 158-160



orilliant
preakfasts

Gelting up can be a real pain [particularly on =
a school day) but there are compensations. Breakfast!

This is the meal that gets me up and then sets me
up for the day. Even if | don’t think | want it. the smell of
ihe bacon gets those juices going. Sometimes it's got
'o be something prefty damn quick - Dad's barking at
me 10 gel my teeth done - have | got my books, my
sports gear? I'm late again. But | still want something
lasly and nutritious. | love toast. With just about
anything on it. Eggs done any way. A juicy hot
grapefruit for o cold day. A yogurt and fruit mix.
Maybe a smoothie.

Holidays and weekends - it's a whole different
story (and a bit of a lie-in with any luck) so there’s more
fime to put something special together. Pancakes,
drop scones, a posi-sleepover fry-up, or maybe my all
time favourite tomato bruschetta. Get some cool
cooking done and ditch the sackfuls of cereals.
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