[Download free pdf] One Spice, Two Spice: American Food, Indian Flavors

One Spice, Two Spice: American Food, I ndian Flavors

Floyd Cardoz, Jane Daniels Lear
DOC | *audiobook | ebooks | Download PDF | ePub

LOYDeCARDOZ

one 5p1ce
tWO Spice

} & wﬂﬁ Jane

american food,
indian flavors

& Download

#614874 in Books Cardoz, Floyd/ Lear, Jane Daniels 2006-10-24 2006-10-240riginal language:EnglishPDF
#19.13x 1.05x 7.38l, 1.88 #File Name: 0060735015320 pages | File size: 31.Mb

Floyd Cardoz, Jane Daniels Lear : One Spice, Two Spice: American Food, Indian Flavors before purchasing it
in order to gage whether or not it would be worth my time, and all praised One Spice, Two Spice: American Food,
Indian Flavors:

0 of 0 people found the following review helpful. Good Cookbook, but Not GreatBy Elaine Orgilll am abit
disappointed in this cookbook because again it has several recipes where ingredients are almost impossible to acquire.
If I had know this | probably would not have purchased it.6 of 8 people found the following review helpful. "American
Food with Indian Flavors'.By Tuna BonesFloyd Cardoz gives us a simple and wonderfully flavorful collection of
ideas that you can have your way with. | was not afan of Indian food (Americanized Indian poorly prepared) asis so
common in this country. However, when done with care and the proper ingredients, techniques and execution, itisa
magnificent experience. Well done Indian gets me the way few other things do. It gets me almost like it'sin my bones,
in the same way an excellent dashi does. The flavors and essence or umami permeates me. Cardoz, for years through
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his, Danny Meyer's and Tom Colicchio's restaurant "Tabla", (now closed), was able to hit that flavor profile for me
perfectly. The balance of flavors using often ordinary ingredients was masterful. In one meal you would feel warm,
spicy, cool, fresh, smokey and a dozen or so other things. No one ever overpowering the others or lingering after the
dish. Many of the dishes had flavors that felt simple yet complex (at least that is the argument my mouth and my brain
would have when not being able to figure out ingredients). Many times | have tried to recreate or emulate these flavors
in dishes of my own from flavor memory, fortunatly this book confirmed where | was right and showed me what | was
missing. It iswritten with practical American home kitchen in mind and is a smple must for anyone that does or wants
to do Indian at home. Much of this book can be described as " American Food with Indian Flavors'. (Accessto an
Asian or Indian grocer should be a consideration but is by no means essential.) Disclaimer: As much as| enjoy doing a
precisely executed meal/dish, | am foremost an idea browser and most of thetime | step into my kitchen | simply have
aflavor in my head and I'm shootin' from the hip, "get some!"5 of 7 people found the following review helpful. For
serious cooks.By HildeThis books is thoughtfully written, but if you are trying to cook on a budget, thisis not for you.
He often uses expensive ingredients and rarely gives suggestions for substitues which makes it much less accessible
for me. Many expensive ingredients, and also hard to get ingredients. Nobody sells fresh curry leaves around here...|
don't know how much | will use this book after all.

Floyd Cardoz, chef and co-owner of New Y ork City's Tabla restaurant, is one of the most exciting innovators working
behind a stove today. And now, for the first time, he shares the extraordinary recipes that have established his
reputation. In them Cardoz is able to make the quantum leap between the American palate and his taste
memoriesmdash;the food of his childhood in Bombay and Goa. The collection, One Spice, Two Spice, isan amalgam
of two cuisines by a man who has mastered the flavors of each.This volume of more than 140 recipesis a gift to all
home cooks who enjoy the flavors of India but are intimidated by the unusual and numerous spices required to prepare
these dishes. Here, Cardoz renders those spices user friendly in a down-to-earth primer and glossary. Then, in the
recipe notes, he shows you how to easily integrate these new flavors into everyday meals and dinner-party fare. The
techniquesmdash;sauteacute;ing, panfrying, braising, poaching, and roastingmdash;are not new. The results, however,
are astonishing.Imagine crisp panfried black pepper shrimp, meaty sea scallops seared and served in a satiny sweet-
sour glaze, asparagus and morels sauteacute;ed in a spicy blend of shallot, ginger, and chilemdash;all of which can be
made in no time flat. Other recipesmdash;steak rubbed with crushed peppercorns and coriander, cumin, and mustard
seeds, duck bathed in an aromatic orange curry, lamb meatballs filled with an herbaceous combination of fresh figs,
cilantro, and mint and then napped with alush, lustrous green saucemdash;may require more marinating or cooking
time, but the trade-off is Cardoz's three-star-restaurant cooking at home. One Spice, Two Spice is more than a
cookbook. It is a gateway to a different way of thinking about the food on your plate, and it brings Indian flavorsinto
the modern American repetoire.

From Publishers Weeklyln his debut cookbook, Cardoz, chef of the Danny M eyerndash;owned Indian fusion
restaurant Tablain Manhattan, successfully demystifies Indian cooking. He takes familiar foods like fish, meats and
vegetables and adds a distinctly Indian touch, as in the Seared Scallops with Lime Jaggery Glaze. The collection of
recipesis divided in 10 sections, which are organized by food type: e.g., soups, condiments (integral in Indian
cooking), vegetables and chicken. With each recipe, Cardoz discusses hisinspiration or the significance of the food in
Indian culture. He explains that the recipe for Goan-Spiced Roast Pork Tenderloin, for instance, stems from the unique
culture that was created when the Portuguese ruled Goa. Recipes reflect Cardoz's inimitable combinations, like the
Duck with Black Pepper-Tamarind Jus and Venison Steaks with Coriander, yet most are surprisingly uncomplicated
with accessible ingredients. The Roast Lamb with Mintndash;Black Pepper Sauce made with an aromatic spice rub
and a sauce of tomatoes, mint, ginger and garlic is a standout as are such condiments as Boodie's K etchup with
cinnamon, vinegar and shallots and the Curry Leaf Lime Vinaigrette. One wishes only that Cardoz would have
included dessertsmdash;it would have interesting to see how he applies his peerless cooking style to sweet endings. A
24-page color insert gives life to many of the creations. (Nov.) Copyright copy; Reed Business Information, adivision
of Reed Elsevier Inc. All rights reserved. |dquo;Recipes reflect Cardozrsgquo;s inimitable combinations...yet most are
surprisingly uncomplicated with accessible ingredients.rdquo; (Publishers Weekly)ldquo; Strongly recommended for
most collections.rdquo; (Library Journal)About the AuthorFloyd Cardoz was born in Bombay and raised in that city
and in the fabled trading center of Goa. He trained as a biochemist before he discovered where his real passion
laymdash;in a restaurant kitchen. After culinary school in India and Switzerland, he moved to New Y ork City. He
worked in Gray Kunz's legendary kitchen at Lespinasse and rose to become chef de cuisine there. In 1997, Cardoz
teamed up with New Y ork restaurateur Danny Meyer to create Tabla, which was given three stars by the New Y ork
Times shortly after it opened.Jane Daniels Lear is asenior features editor at Gourmet magazine, where she also writes
about culinary techniques and life in the magazine's test kitchens. She was a contributor to The Gourmet Cookbook,
published in 2004.



