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Nothing Wasted: The Art of Cooking with Leftovers is more than a cookbook — it’s a way of life. 

It’s about seeing value where others see scraps, and flavor where others see limits. 

It’s for anyone who opens their fridge, finds a little of this and a bit of that — and still finds a way to feed their family with love and creativity.

This book was created to help home cooks turn yesterday’s meals into today’s masterpieces. 

From soups and salads to main courses and desserts, each recipe is designed to reduce waste, save money, and inspire confidence in the kitchen. 

The instructions are simple, and the ingredients flexible — because every home, and every fridge, is different.

You'll find clear steps and easy ingredient lists, but remember you don't need to follow everything exactly. Use what you have. Trust your senses. Most importantly, enjoy the process.
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A note about baking and oven times:

Oven heat can vary from one appliance to another.

Use the times and temperatures as a guide — but keep an eye on your food. Check for doneness using color, texture, and aroma.

What matters most is not the timer, but how it looks, smells, and feels.

Let this book be a gentle companion in your kitchen — where nothing is wasted, and everything has potential.

––––––––
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Spiced Chicken & Rice Broth
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A warming soup made with leftover chicken and rice. Perfect for cold days or a light meal.


[image: image]Ingredients


	1 cup leftover cooked chicken, shredded

	1/2 cup cooked rice

	1 carrot, sliced

	1 small onion, finely chopped

	1 tsp garlic paste

	4 cups water or chicken broth

	Salt, pepper, cumin, turmeric to taste

	Fresh parsley or cilantro for garnish



Instructions


	In a pot, sauté onions until transparent.

	Add carrots, garlic paste and spices; stir for 2 minutes.

	Pour in broth, bring to a boil.

	Add rice and chicken, simmer for 10 minutes.

	Garnish with herbs and serve warm.



Chicken Noodle Soup with Leftover Pasta

A classic comfort soup using leftover cooked pasta and chicken.

[image: image]Ingredients:


	1 cup cooked pasta (any shape: spaghetti, penne, fusilli, etc.)

	1 cup shredded cooked chicken

	1 small carrot, thinly sliced

	1 stalk celery (optional), chopped

	1/2 small onion, chopped

	1 tsp garlic paste

	4 cups chicken broth or water

	Salt, pepper, dried thyme



Instructions:


	Sauté onion, carrot, celery and garlic in a pot until soft.

	Add broth and bring to a gentle boil.

	Add chicken and cooked pasta. Simmer 5–7 minutes.

	Season with salt, pepper, and thyme. Serve warm.



Rice & Lentil Comfort Soup

Great for leftover rice and cooked lentils—nourishing, soft, and easy to digest.

[image: image]Ingredients:


	1 cup cooked rice

	1 cup cooked lentils (brown or green)

	1 small onion, chopped

	1 tsp garlic paste

	1 tsp cumin

	4 cups vegetable or chicken broth

	Salt and pepper to taste

	Lemon wedges for serving



Instructions:
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