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Japanese Farm Food
For 10+ years, Vi has captured her family's recipes,
experimented with modern techniques, and taught
cooking classes. Now, you can share in all that she's
learned. Immerse yourself in both recipes and their
history. Enjoy classics such as Banh Mi to modern
Vietnamese-inspired cocktails like the Perilla Mojito.
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Read about Pho's evolution from the French Invasion
through the Vietnam War. Learn what happened - and
taste it for yourself - when the Spanish-Indian spice
trade came to Vietnam, giving locals a chance to
incorporate new spaces into their dishes. You'll get
lost in both the cultural journey and the tastes of
Vietnam with Vi's cookbook.

Lemongrass, Ginger and Mint
Vietnamese Cookbook
In Vietnamese, “an” means “to eat,” a happy
coincidence, since the An family has built an awardwinning restaurant empire— including the renowned
celebrity favorite Crustacean Beverly Hills—that has
been toasted by leading food press, including Bon
Appétit, Gourmet, InStyle and the Food Network.
Helene An, executive chef and matriarch of the House
of An, is hailed as the “mother of fusion” and was
inducted into the Smithsonian Institute for her
signature style that brings together Vietnamese,
French, and California-fresh influences. Now her
daughter Jacqueline tells the family story and shares
her mother's delicious and previously “secret”
recipes, including “Mama's” Beef Pho, Drunken Crab,
and Oven-Roasted Lemongrass Chicken. Helene's
transformation from pampered “princess” in French
Colonial Vietnam, to refugee then restaurateur, and
her journey from Indochina's lush fields to family
kitchen gardens in California are beautifully
chronicled throughout the book. The result is a
fascinating peek at a lost world, and the evolution of
an extraordinary cuisine. The 100 recipes in An: To
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Eat feature clean flavors, simple techniques, and
unique twists that could only have come from
Helene's personal story.

Repertoire
From one of the most respected authorities on Thai
cooking comes this beautiful and deeply personal ode
to Bangkok, the top-ranked travel destination in the
world. Every year, more than 16 million visitors flock
to Thailand's capital city, and leave transfixed by the
vibrant culture and unforgettable food they encounter
along the way. Thai cuisine is more popular today
than ever, yet there is no book that chronicles the
real food that Thai people eat every day--until now. In
Bangkok, award-winning author Leela
Punyaratabandhu offers 120 recipes that capture the
true spirit of the city--from heirloom family dishes to
restaurant classics to everyday street eats to modern
cosmopolitan fare. Beautiful food and location
photography will make this a must-have keepsake for
any reader who has fallen under Bangkok's spell.

Cambodian Cooking
In this unique and inviting introduction to a vibrant
cuisine, Secrets from My Vietnamese Kitchen offers
more than 50 easy-to-make recipes from bestselling
novelist and former restaurateur Kim Thúy. Seven
extraordinary women, Kim joined by her mother and
five aunts, share their stories and their culinary
secrets, accompanied by stunning photographs,
charming descriptions and evocative extracts from
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Kim's novels. Between careers as a lawyer and an
acclaimed novelist, Kim Thúy ran a celebrated
restaurant called Ru de Nam in Montreal. Now, in her
first cookbook, Kim combines her beautiful
storytelling style with simple and wonderful recipes
that are full of flavour: surprising yet comforting, and
easy enough for every day. Welcoming us into her
close-knit circle, she introduces us to her mother and
five aunts, each with her story, each with her secrets,
told through the food of the country they had to
leave, Vietnam. Starting with easily-prepared base
ingredients of sauces, quick pickled vegetables and
toasted rice flour, we move on to soups, sautés,
vegetables, grilled foods, desserts and more. Sample
recipes include: Stuffed Squash Soup; Vermicelli
Bowls; Caramel Pork; Calamari, Pork and Pineapple
Stir-fry; Fried Lemongrass Fish; and Vietnamese
Tapioca and Banana. Also, in collaboration with
sommelier Michelle Bouffard, Kim suggests wine
pairings for these Vietnamese dishes. Kim says that
Vietnamese often display their affection more easily
with food than with words. This exquisite book
deliciously demonstrates that every meal is an
opportunity to show love, and to be grateful for those
who sit down to eat with us.

Vietnamese Home Cooking
Describes the food traditions of Vietnam and offers a
collection of recipes for poultry dishes, seafood, meat
dishes, vegetables, noodles, rice, and desserts.

Eat Real Vietnamese Food
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Simple, stunning recipes for home cooks, from the
writer of the Repertoire column for the San Francisco
Chronicle. Home cooks don't need dozens of
cookbooks or hundreds of recipes. They just need one
good book, with about 75 trustworthy, versatile, and
above all, delicious recipes that can stand alone or be
mixed-and-matched into extraordinary meals. That's
what Repertoire is: Real recipes, from real life, that
really work. After nearly two decades in the kitchen
and writing about food, this is the way San Francisco
Chronicle writer Jessica Battilana really cooks at
home. These are her best recipes, the ones she relies
on the most -- for a quick weeknight supper, a special
dinner party, when a friend drops by for a drink and a
snack, for the chocolate cake that never fails. The
knowledge, freedom, and flexibility that comes from
cooking these recipes is all you really need in the
kitchen. With a salad for every season, pantry pastas,
many meatballs, chewy cookies, and more, Repertoire
puts the perfect dish for every occasion within reach.

Vietnamese Home Cooking
Provides recipes for a variety of starters, soups,
salads, seafood dishes, poultry dishes, meat dishes,
vegetables, noodle dishes, rice, snacks, and desserts.

Abla's Lebanese Kitchen
The long-awaited cookbook featuring 100 recipes
from James Beard award-winning chef Charles Phan’s
beloved San Francisco Vietnamese restaurant, The
Slanted Door. Award-winning chef and restaurateur
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Charles Phan opened The Slanted Door in San
Francisco in 1995, inspired by the food of his native
Vietnam. Since then, The Slanted Door has grown into
a world-class dining destination, and its accessible,
modern take on classic Vietnamese dishes is beloved
by diners, chefs, and critics alike. The Slanted Door is
a love letter to the restaurant, its people, and its food.
Featuring stories in addition to its most iconic recipes,
The Slanted Door both celebrates a culinary
institution and allows home cooks to recreate its
excellence.

The Simple Art of Vietnamese Cooking
A land of vibrant cultures and vivid contrasts, Vietnam
is also home to some of the most delicious and
intriguing food in the world. While its cooking
traditions have been influenced by those of China,
France, and even India, Vietnam has created a cuisine
with a spirit and a flavor all its own. Chef and
restaurateur Mai Pham brings to life this diverse and
exciting cooking in Pleasures of the Vietnamese
Table. Born and raised in Saigon before emigrating to
the United States, Mai has often returned to her
native land to learn the secrets of authentic
Vietnamese cooking, from family, friends, home
cooks, street vendors, and master chefs. Traveling
from region to region, she has gathered the simple,
classic recipes that define Vietnamese food today:
Green Mango Salad with Grilled Beef, Stir-Fried
Chicken with Lemongrass and Chilies, Caramelized
Garlic Shrimp, and especially pho, the country's
beloved beef-and-noodle soup. With more than 100
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recipes in all, Pleasures of the Vietnamese Table
offers home cooks the chance to create and savor the
traditional flavors of Vietnam in their own kitchen.
Filled with enchanting stories and stirring black-andwhite photos of life in Vietnam, Pleasures of the
Vietnamese Table provides a captivating taste of an
enduring culture and its irresistible cuisine.

New Orleans Cookbook
Provides recipes and menus from the Berkeley,
California, restaurant renowned for its innovations in
American cooking

The Pho Cookbook
"As a child we had nothing and the value of every
meal, therefore, was so important to us – this has
shaped my love and perspective on food.†? Born in a
small village in the south of Vietnam, Thuy was
surrounded by food and she grew up amidst livestock
and fresh produce, with a wonderful variety of fruits,
morning markets with freshly picked vegetables and
the smells of traditional street food. It's these
memories that are the foundation of her food
philosophy and culinary creations, and her landmark
London restaurant, The Little Viet Kitchen, brings this
true taste of Vietnamese cuisine to Islington. It is here
that Thuy, along with her husband Dave, has created
a dining experience combining the best of
restaurateur precision and flair with the comforts of
the home kitchen. Embracing all elements of
Vietnamese cuisine, Thuy's food enhances and
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showcases the natural textures and flavours of the
organic ingredients she uses. Having moved to the UK
aged seven, Thuy has a distinctive approach to
Vietnamese cooking in the West, with an authentic
core knowledge of Vietnamese culture and a deft
understanding of the London restaurant and foodie
scene, all of which is brought to life in these pages.
Offering a fresh approach and insight into how to
make the best of classic dishes and Vietnamese
family favourites, it is Thuy's expertise and memories
that are the heart of each and every recipe. This book
delves into Thuy's journey from Vietnam to England,
celebrating her love of Vietnamese cooking, culture
and way of life and tantalizing the reader's tastebuds
alongside their imaginations, turning everyone's
kitchen into a Little Viet Kitchen. Beautiful
photography by the brilliant David Loftus
accompanies each recipe, all styled by Thuy herself.

A New Turn in the South
With its array of provocative tastes and intriguing
textures, Vietnamese food is fast becoming one of
America's hottest new sensations. A celebrated
Vietnamese chef and restauranteur, Binh Duong
shares his secrets to cooking this mysterious, timehonored cuisine. Includes 150 recipes. 16-page color
insert.

Recipes from My Home Kitchen
A beautiful and authentic guide to Vietnam's cuisine
and culture;
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The Little Viet Kitchen
Explore the food of Vietnam with Luke Nguyen. Chef,
restaurateur, TV host and author Luke Nguyen
traverses the length of his homeland — from Saigon
to Sapa — in this comprehensive guide to Vietnamese
cuisine. With recipes from the authentic street food of
the country’s busiest cities to the simple seafood
dishes of the coast, The Food of Vietnam is a journey
to the heart of a rich and diverse culture. Luke
Nguyen is the chef and owner of the award-winning
Red Lantern restaurants in Sydney, Australia, and is
the author of four bestselling cookbooks. His
television work includes Luke Nguyen’s Vietnam and
Luke Nguyen’s Greater Mekong, and he appears as
the host on MasterChef Vietnam.

Secrets from My Vietnamese Kitchen
Introduces traditional Vietnamese cooking techniques
and ingredients used in the author's restaurant "The
Slanted Door," providing one hundred twenty-five
recipes for such dishes as pork and shrimp spring
rolls, banh mi, and sweet and sour fish.

The Broadway Musical Quiz Book
From the author of the popular Quick & Easy Thai
come these 75 oh-so-delicious recipes for every level
of cook. Though it shares certain culinary traditions
with its Asian neighbors, Vietnamese cuisine is
entirely distinct, focusing on a bounty of fresh fruits,
vegetables, and herbs for signature clear, bright
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flavors with contrasting notes of salty, sweet, sour,
and spicy. Creamy chicken curry is paired with the
zesty tang of lime juice and the heat from ground
pepper and chilies. Crisp, fried fish is served with a
puree of pineapple-chili sauce. Delicate, rice
paperwrapped summer rolls merit a rich and savory
soybean dipping sauce. From snacks and soups to
grilled meats and seafood to the essential noodle
dishes and desserts, Quick & Easy Vietnamese
presents the full spectrum of Vietnamese cooking at
its most simply delicious.

Quick and Easy Vietnamese
Includes over 80 quizzes on every aspect of the
Broadway musical, including stars, directors,
choreographers, shows imported from England,
biographical shows, jukebox musicals, and shows by
the decade.

An: To Eat
Meatless Vietnamese cooking for vegetarians and
omnivores alike. In the years he spent living and
cooking in Vietnam, Cameron Stauch learned about a
tradition of vegetarian Vietnamese cuisine that is light
and full of flavor. Based on recipes devised over
centuries by Mahayana Buddhist monks, the dishes in
Vegetarian Việt Nam make use of the full arsenal of
Vietnamese herbs and sauces to make tofu,
mushrooms, and vegetables burst with flavor like
never before. With a lavishly illustrated glossary that
helps you recognize the mushrooms, noodles, fruits,
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and vegetables that make up the vegetarian
Vietnamese pantry, Vegetarian Việt Nam will unlock
an entire universe of flavor to people who want
healthy, tasty, and sustainable food.

Authentic Vietnamese Cooking
Prepare all your favorite Cambodian foods with this
easy-to-follow and informative Cambodian cookbook.
New cookbooks on Asian cuisines are much easier to
find now than in years past. However, it's still very
difficult to find a useful cookbook that focuses on the
foods of Cambodia. Now, for the first time, Cambodian
Cooking brings a previously untapped culinary
tradition to the table for everyone to enjoy. Influenced
over the years by a wide variety of cooking styles,
Cambodian cuisine presents a particularly broad
range of flavors to surprise the palate and stimulate
the taste buds. Salty and sweet, downright bitter and
sour go hand in hand or are blended subtly,
sometimes within a single dish, to create a deliciously
harmonious and original result. The recipes included
feature favorites such as Curry Fish Cakes,
Consomme with Caramelized Beef and Star Anise, Stirfried Chicken with Chilies and Cashews, and Banana
Sesame Fritters. Also included is an ingredients
section that includes the Cambodian names as well as
the Vietnamese or Thai names of the ingredients
whenever necessary for ease of shopping. Authentic
Cambodian recipes include: Sweet Potato Rolls with
Ginger Pineapple and Ginger Ceviche Rice Porridge
with Fish Khmer Curry Soy Glazed Spar Ribs with Star
Anise Sweet Coconut Waffles And many more! Take a
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chance and try a whole new cooking experience with
Cambodian Cooking! About Act for Cambodia:
Cambodia was a country at war for many years.
Genocide claimed millions of lives and orphaned and
deprived many children. Antipersonnel mines still
threaten their safety and despite these bleak
conditions, Cambodian children still smile. If you visit
Cambodia, you'll still find people who know how to
open their arms in welcome. The French association
Act for Cambodia founded and now runs the Sala Bai
Hotel and Restaurant School. This association has
been helping Cambodians since 1984, when it
brought aid to the crowds of refugees crossing the
borders of Thailand to flee the cruelty of the Khmer
Rouge and all the terrible events that struck their
nation at that time.

Chez Panisse Cooking
Presents numerous recipes for modern dishes based
on elements of traditional southern cooking.

Simply Pho
Authentic and delicious, the recipes in Lemongrass,
Ginger and Mint Vietnamese Cookbook bring
Vietnamese restaurant favorites to your family's
dining table. From phở and spring rolls to b�nh m�
and sticky rice, authentic Vietnamese food is as rich
as the culture from which it comes--and replicating
these dishes at home is easier than you might think!
With the clear-cut guidance in this Vietnamese
cookbook, you'll enjoy cooking Vietnamese food just
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as much as you enjoy eating it. Author Linh Nguyen
has been cooking Vietnamese food since she can
remember. Her culinary style draws upon inspiration
she's found everywhere--from the recipes of her
childhood in the countryside to the local street food
vendors in Hanoi and the culinary diversity of New
York City. From her current home in Hội An, Linh has
created Lemongrass, Ginger and Mint Vietnamese
Cookbook--a collection of easy-to-follow recipes that
hold true to the roots of Vietnamese cooking. In this
Vietnamese cookbook, you'll enjoy the
straightforward simplicity that comes from years of
homegrown expertise. With Lemongrass, Ginger and
Mint Vietnamese Cookbook you'll find: 8 chapters
featuring popular Vietnamese favorites including Phở
(Noodle Soup), B�nh M� (Sandwiches), Ch�o
(Porridge), Cuốn (Rolls), B�n (Rice Vermicelli), and
Gỏi/Nộm (Salad) 75 authentic Vietnamese recipes
specifically designed to make cooking easy and fun
An overview of techniques and ingredients with
photos, tips for keeping herbs fresh, and shopping
recommendations Lemongrass, Ginger and Mint
Vietnamese Cookbook offers everything you need to
recreate authentic Vietnamese meals. As many
Vietnamese people say, "If you want to eat, get your
feet to the stove." With this Vietnamese cookbook,
you'll be able to do so with confidence!

The Banh Mi Handbook
In his eagerly awaited first cookbook, award-winning
chef Charles Phan from San Francisco's Slanted Door
restaurant introduces traditional Vietnamese cooking
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to home cooks by focusing on fundamental
techniques and ingredients. When Charles Phan
opened his now-legendary restaurant, The Slanted
Door, in 1995, he introduced American diners to a
new world of Vietnamese food: robustly flavored,
subtly nuanced, authentic yet influenced by local
ingredients, and, ultimately, entirely approachable. In
this same spirit of tradition and innovation, Phan
presents a landmark collection based on the premise
that with an understanding of its central techniques
and fundamental ingredients, Vietnamese home
cooking can be as attainable and understandable as
American, French, or Italian. With solid instruction and
encouraging guidance, perfectly crispy imperial rolls,
tender steamed dumplings, delicately flavored whole
fish, and meaty lemongrass beef stew are all
deliciously close at hand. Abundant photography
detailing techniques and equipment, and vibrant
shots taken on location in Vietnam, make for equal
parts elucidation and inspiration. And with master
recipes for stocks and sauces, a photographic guide
to ingredients, and tips on choosing a wok and
seasoning a clay pot, this definitive reference will
finally secure Vietnamese food in the home cook’s
repertoire. Infused with the author’s stories and
experiences, from his early days as a refugee to his
current culinary success, Vietnamese Home Cooking
is a personal and accessible guide to real Vietnamese
cuisine from one of its leading voices.

The Smitten Kitchen Cookbook
Discover the stunning food and sights of Vietnam with
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Real Vietnamese Cooking. Follow Tracey Lister and
Andreas Pohl on a delicious journey through the
culinary regions of Vietnam, and learn how to
recreate the flavours of Vietnam at home. This
comprehensive collection brings you the delectable
foods served at street stalls, countryside eateries, bia
hois and family gatherings. With recipes ranging from
Vietnamese classics such as beef noodle soup (pho
bo), spring rolls (nem) and banana flower salad, to
lesser-known recipes like eel in caul fat and boiled
jackfruit seeds - Real Vietnamese Cooking is
perfect for cooking up a traditional Vietnamese
banquet or throwing together a casual meal for
friends.

My Vietnam
Ramen is so 2012. It's time to start enjoying a scoop
of Vietnam's varied, delicious, and aromatic soup
sensation: pho. Grab yourself a bowl of pho and
discover the sensation with Simply Pho. Whether you
are cooking for one or ten, Simply Pho brings healthy
homemade pho noodle soup and all the fixings
straight to your table. You'll learn how to put together
the perfect bowl of piping hot pho--bothauthentic and
quicker weeknight versions--in a myriad of ways! To
complete this introductory Vietnamese cooking
course, author Helen Le, creator of the popular
YouTube channel Helen's Recipes, also show you how
to make Vietnamese favorites--fresh and crispy spring
rolls and bahn mi sandwiches--along with those that
will be new and inspired favorites, such as omelets,
crepes, and pizza all made with pho noodles;
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vermicelli noodle salads topped with beef and pork;
and a variety of mi Quang noodle dishes. Helen also
shows you how to make fresh pho noodles from
scratch, Vietnamese baguettes, dipping sauces,
flavored oils, and broth and aromatics so you can
craft the perfect bowl of pho noodle soup at home.
Try your hand at: Pho Noodle Soup with Chicken Pho
Noodle Soup with Beef Stew Vegan Crispy Spring Rolls
Chicken Curry with Vermicelli Noodles Meatball
Sandwiches and More With easy-to-follow step-bystep instructions and stunning photos, Simply Pho will
bring the mouthwatering and aromatic scents of your
favorite Vietnamese restaurant straight to your
kitchen!

Vietnamese Cooking Made Easy
NEW YORK TIMES EDITORS’ CHOICE • The secret
daughter of a French politician and a famous actress
drops the startling revelation that will shatter her
family in this beguiling debut novel of intrigue and
betrayal. NAMED ONE OF SUMMER’S BEST BOOKS BY
The Skimm • Marie Claire • LitHub • Subway Book
Review • Paperback Paris Margot Louve is a secret:
the child of a longstanding affair between an
influential French politician with presidential
ambitions and a prominent stage actress. This hidden
family exists in stolen moments in a small Parisian
apartment on the Left Bank. It is a house of cards that
Margot—fueled by a longing to be seen and
heard—decides to tumble. The summer of her
seventeenth birthday, she meets the man who will set
her plan in motion: a well-regarded journalist whose
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trust seems surprisingly easy to gain. But as Margot is
drawn into an adult world she struggles to
comprehend, she learns how one impulsive decision
can threaten a family’s love with ruin, shattering the
lives of those around her in ways she could never
have imagined. Exposing the seams between private
lives and public faces, The Margot Affair is a novel of
deceit, desire, and transgression—and the
exhilarating knife-edge upon which the danger of
telling the truth outweighs the cost of keeping
secrets.

Vietnamese Home Cooking
In this inspired collection of recipes, acclaimed cook
and restaurateur Abla Amad shares the secrets of
Lebanese cooking. Go behind the scenes at the
famous Abla's Lebanese Restaurant in Carlton,
Melbourne and join Abla's extended family as they
share the traditions and pleasures of the table.
Beautifully photographed and complete with a
glossary, menus and stories, Abla's Lebanese Kitchen
is your invitation into the warm and welcoming world
of one of Australia's most respected Lebanese cooks.

Real Vietnamese Cooking
Winner of the 2018 James Beard Foundation Book
Award for "Single Subject" category With this
comprehensive cookbook, Vietnam's most beloved,
aromatic comfort food--the broth and noodle soup
known as pho--is now within your reach. Author
Andrea Nguyen first tasted pho in Vietnam as a child,
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sitting at a Saigon street stall with her parents. That
experience sparked a lifelong love of the iconic noodle
soup, long before it became a cult food item in the
United States. Here Andrea dives deep into pho's
lively past, visiting its birthplace and then teaching
you how to successfully make it at home. Options
range from quick weeknight cheats to impressive
weekend feasts with broth and condiments from
scratch, as well as other pho rice noodle favorites.
Over fifty versatile recipes, including snacks, salads,
companion dishes, and vegetarian and gluten-free
options, welcome everyone to the pho table. With a
thoughtful guide on ingredients and techniques, plus
evocative location photography and deep historical
knowledge, The Pho Cookbook enables you to make
this comforting classic your own.

Pleasures of the Vietnamese Table
'Japanese Farm Food' offers a unique window into life
on a Japanese farm through the simple, clearflavoured recipes cooked from family crops and other
local, organic products. The multitude of vibrant
images by Kenji Miura of green fields, a traditional
farmhouse, antique baskets and ceramic bowls filled
with beautiful, simple dishes are interwoven with
Japanese indigo fabrics to convey an intimate,
authentic portrait of life and food on a Japanese farm.

The Best of Vietnamese & Thai Cooking
Light, Fresh, Exotic, and Delicious! Tangy, sweet, and
savory traditional dipping sauces. Mouthwatering
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soups. Innovative stir-fries. The Best of Vietnamese &
Thai Cooking offers just that—the very best! Weaving
a fascinating memoir amidst her splendid recipes, Mai
Pham recreates the almost magical reverence with
which food was prepared and enjoyed in the Vietnam
and Thailand of her childhood. Inside she discloses
the secrets to preparing her personal
favorites—delicious dishes such as: Firecracker
Prawns • Minty Thai Chicken Salad Hot and Spicy
Chicken with Lemon Grass • Spicy Red Beef Curry
Crispy Spring Rolls • Eggplant and Broccoli in Ginger
Spicy Thai Cucumber Salad • Rice Paper-Wrapped
Salad Rolls Bangkok Beef with Basil • Lemon Grass
Stir-Fried Jasmine Rice Vegetarian Pad Thai • Perfectly
Roasted Peanuts • Thai Tea Evocative, lyrical, and
eloquent, The Best of Vietnamese & Thai Cooking is
more than a collection of great recipes—it’s a
pleasure to read.

Into the Vietnamese Kitchen
A stunningly beautiful love letter to Vietnam with
more than 100 recipes, from best-selling author and
Cooking Channel host Luke Nguyen In My Vietnam,
chef, television star, and best-selling author Luke
Nguyen returns home to discover the best of regional
Vietnamese cooking. Starting in the north and ending
in the south, Luke visits family and friends in all the
country’s diverse regions, is invited into the homes of
local Vietnamese families, and meets food experts
and local cooks to learn more about one of the
richest, most diverse cuisines in the world. Savor
more than 100 regional and family recipes—from
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Tamarind Broth with Beef and Water Spinach to Woktossed Crab in Sate Sauce—and enjoy vibrant,
stunning full-color photographs bursting with color
and textures and capturing the beauty of Vietnam,
her people, and their deep connection to food.

Vegetarian Viet Nam
The New York Times bestselling, IACP award-winning
cookbook (and a Cooking Light Top 100 Cookbook of
the Last 25 Years) from the celebrated food blogger
and founder of smittenkitchen.com. Deb Perelman
loves to cook. She isn’t a chef or a restaurant
owner—she’s never even waitressed. Cooking in her
tiny Manhattan kitchen was, at least at first, for
special occasions—and, too often, an unnecessarily
daunting venture. Deb found herself overwhelmed by
the number of recipes available to her. Have you ever
searched for the perfect birthday cake on Google?
You’ll get more than three million results. Where do
you start? What if you pick a recipe that’s downright
bad? With the same warmth, candor, and can-do spirit
her award-winning blog, Smitten Kitchen, is known
for, here Deb presents more than 100 recipes—almost
entirely new, plus a few favorites from the site—that
guarantee delicious results every time. Gorgeously
illustrated with hundreds of her beautiful color
photographs, The Smitten Kitchen Cookbook is all
about approachable, uncompromised home cooking.
Here you’ll find better uses for your favorite
vegetables: asparagus blanketing a pizza; ratatouille
dressing up a sandwich; cauliflower masquerading as
pesto. These are recipes you’ll bookmark and use so
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often they become your own, recipes you’ll slip to a
friend who wants to impress her new in-laws, and
recipes with simple ingredients that yield amazing
results in a minimum amount of time. Deb tells you
her favorite summer cocktail; how to lose your fear of
cooking for a crowd; and the essential items you need
for your own kitchen. From salads and slaws that
make perfect side dishes (or a full meal) to savory
tarts and galettes; from Mushroom Bourguignon to
Chocolate Hazelnut Crepe Cake, Deb knows just the
thing for a Tuesday night, or your most special
occasion.

Every Grain of Rice
A cookbook both useful in the kitchen and beautiful
on the coffee table, Eat Real Vietnamese Food
features over ninety delicious, classical Vietnamese
recipes.

Quick & Easy Vietnamese
When Charles Phan opened his now-legendary
restaurant, The Slanted Door, in 1995, he introduced
American food lovers to a new world of Vietnamese
food: robustly flavoured, subtly nuanced, authentic
yet influenced by local ingredients and, ultimately,
entirely approachable. Phan’s recipes are based on
the premise that with an understanding of its central
techniques and fundamental ingredients, Vietnamese
home cooking can be as attainable and
understandable as French, Italian or American. With
solid instruction and encouraging guidance, perfectly
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crisp imperial rolls, tender steamed dumplings,
delicately flavoured whole fish and meaty lemongrass
beef stew are all deliciously close at hand. Abundant
photography detailing techniques and equipment, and
vibrant shots of Vietnam itself, make for equal parts
elucidation and inspiration. Infused with the author’s
stories and experiences, from his early days as a
refugee to his current culinary success, Vietnamese
Home Cooking is a personal and accessible guide to
real Vietnamese cuisine.

Hometown Flavors
In her kitchen, Christine Ha possesses a rare
ingredient that most professionally-trained chefs
never learn to use: the ability to cook by sense. After
tragically losing her sight in her twenties, this
remarkable home cook, who specializes in the
mouthwatering, wildly popular Vietnamese comfort
foods of her childhood, as well as beloved American
standards that she came to love growing up in Texas,
re-learned how to cook. Using her heightened senses,
she turns out dishes that are remarkably delicious,
accessible, luscious, and crave-worthy. Millions of
viewers tuned in to watch Christine sweep the thrilling
MasterChef Season 3 finale, and here they can find
more of her deftly crafted recipes. They'll discover
food that speaks to the best of both the Vietnamese
diaspora and American classics, personable tips on
how to re-create delicious professional recipes in a
home kitchen, and an inspirational personal narrative
bolstered by Ha's background as a gifted writer.
Recipes from My Home Kitchen will braid together
Page 22/27

Read PDF Vietnamese Home Cooking Charles
Phan
Christine's story with her food for a result that is one
of the most compelling culinary tales of her
generation.

Bangkok
Perfect for beginning cooks this beautifully illustrated
Vietnamese cookbook provides easy-to-follow
directions for quick and delicious Vietnamese dishes.
Famous for its lively, fresh flavors and artfully
composed meals, Vietnamese cooking is the true
"healthy cuisine" of Asia. Abundant fresh herbs and
greens, delicate soups and stir-fries, and wellseasoned grilled dishes served with rice or noodles
are the mainstays of the Vietnamese table. Even the
beloved snacks or desserts are often based on fresh
fruits served with sweetened rice or tapioca. Rarely
does any dish have added fats. Along with its delicate
freshness, Vietnamese cooking is also subtle and
sophisticated. At its best when its flavors are
balanced between salty, sweet, sour and hot,
Vietnamese cooks strive for a balance of flavors so no
one taste outranks any other. Vietnamese Cooking
Made Easy features over 50 recipes, from delicate
soups and stir-fries to well-seasoned grilled foods
served with rice or noodles and are packed with fresh
herbs and spices. Stunning photography and simple
step-by-step instructions make this cookbook the
perfect introduction to the world of Vietnamese
cuisine. From chapters introducing basic Vietnamese
ingredients to sections devoted to appetizers,
noodles, seafood and poultry, this handy little book
features a spiral binding, making it an easy-to-use
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addition to your cookbook library. Easy Vietnamese
recipes include: Grilled Lemongrass Chicken Satays
Glass Noodle Soup Fish in Caramel Sauce Spicy
Lemongrass Tamarind Chicken Sesame Beef with
Bamboo Shoots Sweet Glutinous Rice with Coconut
and Red Beans Modern cooks will find preparing a
Vietnamese meal both rewarding and relatively easy.
And with the widespread popularity of Asian foods,
locating ingredients is not a challenge—most
supermarkets now carry such basics as fresh ginger,
lemongrass and chilies. Making delicious Vietnamese
food at home has never been easier!

The Margot Affair
Fuchsia Dunlop trained as a chef at China's leading
cooking school and is internationally renowned for her
delicious recipes and brilliant writing about Chinese
food. Every Grain of Rice is inspired by the healthy
and vibrant home cooking of southern China, in which
meat and fish are enjoyed in moderation, but
vegetables play the starring role. Try your hand at
blanched choy sum with sizzling oil, Hangzhou broad
beans with ham, pock-marked old woman's beancurd
or steamed chicken with shiitake mushrooms, or, if
you've ever in need of a quick fix, Fuchsia's
emergency late-night noodles. Many of the recipes
require few ingredients and are startlingly easy to
make. The book includes a comprehensive
introduction to the key seasonings and techniques of
the Chinese kitchen, as well as the 'magic ingredients'
that can transform modest vegetarian ingredients into
wonderful delicacies. With stunning photography and
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clear instructions, this is an essential volume for
beginners and connoisseurs alike.

Home Cooked
An introduction to Vietnamese cuisine shares more
than one hundred recipes for a wide variety of dishes
and includes illustrations to demonstrate technique
and final product

The Slanted Door
Accurate, step-by-step recipes for a multitude of
authentic dishes and concoctions, from countryside
and city, traditional and contemporary, well-known
and exotic, from the main cuisines of New Orleans

The Vietnamese Cookbook
A recipe collection and how-to guide for preparing
base ingredients that can be used to make simple,
weeknight meals, while also teaching skills like
building and cooking over a fire, and preserving meat
and produce, written by a sustainable food expert and
founder of Belcampo Meat Co. Anya Fernald’s
approach to cooking is anything but timid; rich
sauces, meaty ragus, perfectly charred vegetables.
And her execution is unfussy, with the singular goal of
making delicious, exuberantly flavored, unpretentious
food with the best ingredients. Inspired by the humble
traditions of cucina povera, the frugal cooking of
Italian peasants, Anya brings a forgotten pragmatism
to home cooking; making use of seasonal bounty by
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canning and preserving fruits and vegetables, salt
curing fish, simmering flavorful broths with leftover
bones, and transforming tough cuts of meat into
supple stews and sauces with long cooking. These
building blocks become the basis for a kitchen
repertoire that is inspired, thrifty, environmentally
sound, and most importantly, bursting with flavor.
Recipes like Red Pepper and Walnut Crema, Green
Tomato and Caper Salad, Chickpea Torte, Cracked
Crab with Lemon-Chile Vinaigrette, Veal Meatballs,
Anise-Seed Breakfast Cookies, and Ligurian Sangria
will add dimension and excitement to both weeknight
meals and parties. We all want to be better, more
intuitive, more relaxed cooks—not just for the
occasional dinner party, but every day. Punctuated by
essays on the author’s approach to entertaining,
cooking with cast-iron, and a primer on buying and
cooking steak, Home Cooked is an antidote to the
chef and restaurant books that leave you no roadmap
for tonight’s dinner. With Home Cooked, Anya gives
you the confidence, and the recipes, to love cooking
again. — Saveur, Best of 2016

The Food of Vietnam
An introduction to the popular Vietnamese sandwich
shares dozens of recipes for classic through
innovative modern varieties, including peppery grilled
chicken, lemongrass pork and coconut curry tofu.
10,000 first printing.
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