
     Digital Kitchen 
Base book: Digital Kitchen: Everyday Recipes 

Premium: Digital Kitchen: Pro Cooking Guide 

Welcome to Digital Kitchen! 

Discover the joy of cooking with our carefully 

crafted e-Books designed for every home chef. 

Whether you're just starting out or looking to 

elevate your culinary skills, we have something 

special for you. 

• Everyday Recipes — our base edition, 

perfect for quick, delicious meals you can 

make anytime. 

• Pro Cooking Guide — the premium edition, 

packed with advanced techniques, gourmet 

recipes, and tips from professional chefs. 

Explore, cook, and delight in every bite. Your 

next favorite recipe is just a click away! 

Start your culinary journey today with Digital 

Kitchen! 

  



 

Product Description 

Digital Kitchen: Everyday Recipes and Digital 

Kitchen: Pro Cooking Guide are modern eBooks 

created to inspire your daily cooking and help 

you grow your culinary skills. 

The Everyday Recipes edition is perfect for 

home cooks who love simple, tasty meals made 

with accessible ingredients. Clear instructions 

and practical tips make cooking easy and 

enjoyable. 

The Pro Cooking Guide is designed for those 

who want more. This premium edition includes 

advanced techniques, refined flavors, and 

professional-level insights to take your dishes to 

the next level. 

What you’ll get: 

• Easy-to-follow recipes 

• Beautifully designed digital pages 

• Practical cooking tips and techniques 



• Instant download in PDF format 

Whether you’re cooking for yourself, family, or 

guests, Digital Kitchen helps you cook with 

confidence and creativity. 

  



 

 



 

  



 



 



      Digital Kitchen: Everyday Recipes 

Recipe 1 

Baked Lemon Garlic Chicken 

Description 

A simple, flavorful chicken dish perfect for busy 

weeknights. Juicy chicken breasts baked with 

lemon, garlic, and herbs — minimal prep, 

maximum taste. 

Ingredients 

• 2 chicken breasts 

• 2 cloves garlic, minced 

• 1 lemon (juice and slices) 

• 2 tablespoons olive oil 

• 1 teaspoon dried oregano 

• Salt and black pepper to taste 

Instructions 

1. Preheat the oven to 375°F (190°C). 

2. Place chicken breasts in a baking dish. 



3. In a small bowl, mix olive oil, garlic, 

lemon juice, oregano, salt, and pepper. 

4. Pour the mixture over the chicken and 

add lemon slices on top. 

5. Bake for 25–30 minutes until the 

chicken is fully cooked and juicy. 

Tip 

Serve with roasted vegetables or rice for an 

easy, balanced meal. 

  



 



 

      Digital Kitchen: Everyday Recipes 

Recipe 2 

Creamy Garlic Pasta 

Description 

A comforting, creamy pasta dish made with 

simple ingredients and rich garlic flavor. Perfect 

for a quick dinner that feels indulgent but is 

easy to prepare. 

Ingredients 

• 8 oz (225 g) pasta (penne or fettuccine) 

• 2 tablespoons butter 

• 3 cloves garlic, minced 

• 1 cup heavy cream 

• ½ cup grated Parmesan cheese 

• Salt and black pepper to taste 

• Fresh parsley (optional, for garnish) 

Instructions 



1. Cook pasta according to package 

instructions until al dente. Drain and set 

aside. 

2. In a large pan, melt butter over medium 

heat. 

3. Add garlic and sauté for 30–60 seconds 

until fragrant (do not brown). 

4. Pour in the heavy cream and gently 

simmer for 3–4 minutes. 

5. Stir in Parmesan cheese until the sauce 

thickens. 

6. Add cooked pasta to the sauce and toss 

until evenly coated. 

7. Season with salt and black pepper to 

taste. 

Tip 

Add grilled chicken, shrimp, or sautéed 

mushrooms for extra protein and flavor. 

  



 



      Digital Kitchen: Everyday Recipes 

Recipe 3 

Classic Beef Tacos 

Description 

Quick and satisfying beef tacos made with 

seasoned ground beef and simple toppings. A 

perfect everyday meal that’s easy to customize 

for the whole family. 

Ingredients 

• 1 lb (450 g) ground beef 

• 1 small onion, finely chopped 

• 2 cloves garlic, minced 

• 1 tablespoon olive oil 

• 1 tablespoon taco seasoning 

• ½ teaspoon paprika 

• Salt and black pepper to taste 

• Taco shells or tortillas 

• Toppings: shredded lettuce, diced tomatoes, 

shredded cheese, sour cream 



Instructions 

1. Heat olive oil in a skillet over medium 

heat. 

2. Add chopped onion and cook for 2–3 

minutes until softened. 

3. Add garlic and cook for 30 seconds until 

fragrant. 

4. Add ground beef and cook until 

browned, breaking it apart with a spoon. 

5. Stir in taco seasoning, paprika, salt, and 

pepper. Cook for 2–3 more minutes. 

6. Warm taco shells or tortillas according 

to package instructions. 

7. Fill with beef mixture and add desired 

toppings. 

Tip 

For a healthier option, use ground turkey or add 

black beans to the beef mixture. 

  



 



      Digital Kitchen: Everyday Recipes 

Recipe 4 

One-Pan Baked Salmon 

Description 

An easy and healthy salmon dish baked on one 

pan with simple seasonings. Perfect for a quick 

dinner with minimal cleanup and maximum 

flavor. 

Ingredients 

• 2 salmon fillets 

• 1 tablespoon olive oil 

• 1 lemon (juice and slices) 

• 1 teaspoon garlic powder 

• ½ teaspoon paprika 

• Salt and black pepper to taste 

• Fresh dill or parsley (optional) 

Instructions 

1. Preheat the oven to 400°F (200°C). 



2. Place salmon fillets on a lined baking 

sheet. 

3. Drizzle with olive oil and lemon juice. 

4. Season with garlic powder, paprika, salt, 

and pepper. 

5. Place lemon slices on top of the salmon. 

6. Bake for 12–15 minutes until the salmon 

flakes easily with a fork. 

Tip 

Serve with roasted potatoes or a fresh green 

salad for a light, balanced meal. 

  



 

  



Recipe #5: Quick Chicken Stir-Fry 

Description: 

A fast and flavorful chicken stir-fry perfect for 

busy weekdays. Tender chicken pieces cooked 

with fresh vegetables in a savory sauce — ready 

in under 30 minutes. 

Ingredients: 

• 2 chicken breasts, sliced into thin strips 

• 1 tablespoon vegetable oil 

• 1 bell pepper, sliced 

• 1 cup broccoli florets 

• 1 small carrot, sliced 

• 2 cloves garlic, minced 

• 3 tablespoons soy sauce 

• 1 tablespoon honey or brown sugar 

• 1 teaspoon cornstarch 

• 2 tablespoons water 

• Salt and black pepper to taste 

• Sesame seeds or green onions (optional) 



Instructions: 

1. Heat vegetable oil in a large pan or wok 

over medium-high heat. 

2. Add chicken strips and cook for 5–6 

minutes until lightly browned. Remove and 

set aside. 

3. In the same pan, add garlic, bell pepper, 

broccoli, and carrot. Stir-fry for 4–5 

minutes. 

4. In a small bowl, mix soy sauce, honey, 

cornstarch, and water. 

5. Return chicken to the pan, pour in the 

sauce, and stir well. 

6. Cook for another 2–3 minutes until the 

sauce thickens and coats everything evenly. 

7. Season with salt and pepper if needed. 

Tip: 

Serve over steamed rice or noodles for a 

complete and satisfying meal. 

  



 



Recipe #1 (Premium): Herb-Crusted Steak with 

Garlic Butter 

Description 

This premium steak recipe delivers restaurant-

quality results at home. A perfectly seared beef 

steak is coated with aromatic herbs and 

finished with rich garlic butter. Ideal for a 

special dinner or when you want to impress 

without complicated techniques. 

Ingredients 

• 2 beef steaks (ribeye or sirloin, 1–1.25 inch 

thick) 

• 2 tablespoons olive oil 

• 3 cloves garlic, minced 

• 2 tablespoons unsalted butter 

• 1 teaspoon fresh rosemary, finely chopped 

• 1 teaspoon fresh thyme, finely chopped 

• Salt and freshly ground black pepper 

• Optional: crushed red pepper flakes 

Instructions 



1. Remove steaks from the refrigerator 30 

minutes before cooking and pat dry with 

paper towels. 

2. Season both sides generously with salt 

and black pepper. 

3. Heat a heavy skillet (cast iron preferred) 

over high heat and add olive oil. 

4. Sear steaks for 3–4 minutes per side 

until a visible crust forms. 

5. Lower heat to medium, add butter, 

garlic, rosemary, and thyme to the pan. 

6. Spoon the melted herb butter over the 

steaks for 1–2 minutes. 

7. Remove from heat and let rest for 5 

minutes before serving. 

Chef’s Tip 

For maximum flavor, baste continuously with 

butter during the final minute of cooking and 

slice the steak against the grain. 

Serving Suggestion 



Serve with roasted vegetables, mashed 

potatoes, or a fresh arugula salad with lemon 

dressing. 

  



 

 



Recipe #2 (Premium): Lemon Butter Shrimp 

Description 

Elegant and quick shrimp dish with a bright 

lemon flavor and rich butter sauce. Perfect for a 

light but premium-style dinner. 

Ingredients 

• 1 lb shrimp, peeled and deveined 

• 2 tablespoons butter 

• 1 tablespoon olive oil 

• 2 cloves garlic, minced 

• Juice of 1 lemon 

• Salt and black pepper 

• Fresh parsley (optional) 

Instructions 

1. Heat olive oil and butter in a pan over 

medium heat. 

2. Add garlic and cook for 30 seconds until 

fragrant. 



3. Add shrimp, season with salt and 

pepper. 

4. Cook 2–3 minutes per side until pink. 

5. Finish with lemon juice and remove 

from heat. 

Chef’s Tip 

Do not overcook the shrimp — they should stay 

juicy and tender. 

  



 



Recipe #3 (Premium): Classic Butter Cookies 

Description 

Delicate, melt-in-your-mouth butter cookies 

with a rich flavor. Perfect with coffee or tea and 

easy to bake at home. 

Ingredients 

• ½ cup unsalted butter, softened 

• ¼ cup sugar 

• 1 cup all-purpose flour 

• ½ teaspoon vanilla extract 

• Pinch of salt 

Instructions 

1. Preheat oven to 350°F (175°C). 

2. Mix butter and sugar until smooth. 

3. Add vanilla, flour, and salt. Mix gently. 

4. Shape small cookies and place on a 

baking sheet. 

5. Bake for 12–15 minutes until lightly 

golden. 



Chef’s Tip 

Let cookies cool completely for the best 

texture. 

  



 



Recipe #4 (Premium): Chocolate Mug Cake 

Description 

A quick chocolate dessert made in a mug — 

ready in just 5 minutes, perfect with coffee or 

tea. 

Ingredients 

Flour, cocoa powder, sugar, egg, milk, vegetable 

oil. 

Instructions 

Mix all ingredients directly in a mug. Microwave 

for 1–1.5 minutes. 

Serving 

Enjoy warm. Add ice cream or nuts if desired. 

Tip 

Do not overcook — the cake should stay soft 

and moist         

  



 



Recipe #5 (Premium): Honey Yogurt Parfait 

Ingredients: 

• Greek yogurt 

• Honey 

• Fresh berries 

• Granola 

Instructions: 

1. Layer yogurt and berries in a glass. 

2. Drizzle with honey. 

3. Top with granola. 

4. Serve immediately. 

Tip: 

Perfect light dessert or healthy breakfast. 

  



 



Store Policies For Digital Products (us) 

Privacy Policy 

Effective Date: January 1, 2026 

This Privacy Policy describes how we collect, 

use, and protect your personal information 

when you visit or make a purchase from our 

website (the "Site"). We sell digital products 

only. 

Information We Collect 

When you visit the Site or make a purchase, we 

may collect the following information: 

• Name and email address 

• Billing details (processed securely by third-

party payment providers) 

• Device information, browser type, IP 

address 

Payments are processed through Shopify 

Payments and Stripe. We do not store or have 

direct access to your full payment details. 

How We Use Your Information 



We use your information to: 

• Process and deliver digital products 

• Communicate with you regarding your 

order 

• Improve our services and customer 

experience 

• Comply with legal obligations in the United 

States 

Sharing Your Information 

We only share your information with trusted 

third parties necessary to operate our business, 

including: 

• Shopify 

• Shopify Payments 

• Stripe 

Data Security 

We take reasonable measures to protect your 

personal information. However, no online 

transmission is 100% secure. 

Your Rights 



If you are a U.S. resident, you have the right to 

request access to, correction of, or deletion of 

your personal data. 

For any privacy-related questions, please 

contact us via the Contact Page on our website. 

 

Refund Policy 

Effective Date: January 1, 2026 

Due to the nature of digital products, all sales 

are final. 

No Refunds on Digital Products 

Once a digital product has been purchased and 

delivered, it cannot be returned, refunded, or 

exchanged. 

Refunds will only be considered in the following 

cases: 

• Duplicate charges 

• Technical issues preventing access to the 

digital product (and we are unable to 

resolve the issue) 



How to Request Support 

If you experience any issues with your 

purchase, please contact us through the 

Contact Page. We will do our best to assist you. 

This policy complies with Shopify, Shopify 

Payments, and Stripe guidelines for digital 

goods. 

 

Terms of Service 

Effective Date: January 1, 2026 

By accessing this website and purchasing our 

digital products, you agree to the following 

Terms of Service. 

Digital Products 

All products sold are digital downloads. No 

physical goods will be shipped. 

You are granted a non-transferable, non-

exclusive license to use the purchased digital 

product for personal or commercial use unless 

otherwise stated. 



Prohibited Use 

You may not: 

• Resell, redistribute, or share the digital 

products 

• Claim the digital products as your own work 

• Use the products for illegal purposes 

Payments 

All payments are processed securely via Shopify 

Payments and Stripe. Prices are listed in U.S. 

dollars unless otherwise stated. 

Limitation of Liability 

We are not liable for any damages resulting 

from the use or inability to use our digital 

products. 

Changes to These Terms 

We reserve the right to update or modify these 

policies at any time. Changes will take effect 

immediately upon posting. 

Contact Information 



For questions regarding these Terms, Privacy 

Policy, or Refund Policy, please contact us via 

the Contact Page on our website. 

 

These policies are designed to comply with U.S. 

regulations and the requirements of Shopify, 

Shopify Payments, and Stripe for selling digital 

products. 

 


