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M. R. Ghanoonparvar : Persian Cuisine: Traditional, Regional, And M odern Foods before purchasing it in order
to gage whether or not it would be worth my time, and all praised Persian Cuisine: Traditional, Regional, And Modern
Foods:

4 of 4 people found the following review helpful. Persian mom approvedBYy Tala FrazierSo far | love this book!! |
really wanted to find an authentic Persian cookbook and this one passed the "Persian mother in-law test"! | am not
Persian but happen to be with a Persian man who loves his Persian food, so | decided to look for a quality cookbook
and | found it! A lot of the recipes are easy to follow and | love that they display the English name for the dish as well
as the name of the dish written in Farsi (especially since | am attemtping to learn Farsi!).13 of 13 people found the
following review helpful. As good as my mom's cooking!By M. Leel am an Iranian girl who moved to California
when | was 13yrs. old. | learned how to cook Persian cooking through my lovely mother who's cooking was quiet
famous among our friends. The only problem was that my mother was such a perfectionist that she always kick me out
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of the kitchen fearing | will ruin her cooking. | was smart enough to watch her and observed the process. When | got
married and started my own family | was interested to cooked Persian dishes trying to mimic from what | have
remembered from my mom; But there was aways something missing and it did not taste perfect like my mom's.
Unfortunately | lived far away from my mother and | would call her and ask for recipes on the phone and my old
fashioned mother never was about measuring things. She always told me alittle of this and handful of that and when |
ask how much exactly it was very confusing. Until | spotted this book and | was so anxious to try out the recipes and |
was really happy with the results. the recipes are very authentic and great tasting so now | producing much better
tasting Persian dishes than before and family isimpressed. My food actually taste as good as my mom'sif not better. |
like the pictures on the cover those are all my favorite foods. The recipes are very accurate and easy to follow. thisis
perfect and amust have cook book for any Iranian girl who enjoys cooking Persian food for their family and friends.1
of 1 people found the following review helpful. Fabulous Book!By Terri Allahdadil purchased 3 copies of this
wonderful book ... one for each of my sons and one for me! Whether you are of Persian decent, have lived in Persia, or
simply have alove of cultural diversity and delicious food - thisis a"must have" book. | had the previous version of
this book and was delighted to find that the author had a new, updated version. The recipes are the healthist you'll find
and so delicious! The information about Persian holidays are adelight ... very concise. | enjoyed the addition of the
wine chapter. | have recommended this book to friends and will continue to do so! Thank you very much for taking the
time to create such a fabulous book!

The cuisine of every nation provides a means of celebrating its culture, and this volume, the most comprehensive
collection of recipes of Persian culinary arts, represents a celebration of severalthousand years of Persian heritage and
civilization. Persian cuisine is the product of the skill, creativity, patience, care, and compassion of many generations
of cooks, whether mothers, fathers, wives, or husbands preparing food for their families and friends or professional
chefs at royal courts and the homes of theaffluent.Persian Cuisine: Traditional, Regional, and Modern Foodsiis a user-
friendly cookbook that belongs in the kitchen, not on the coffee table! In keeping with this philosophy, the picturesin
the volume for the most part come from the kitchens and tables of average users of these recipes, not from a
professional studio using enhanced photography. That means that the user should be able to create the same end
products seen in thephotographs.The first edition of Persian Cuisine Book I, Traditional Foods, published in 1982,
followed by Persian Cuisine Book |1, Regional and Modern Foods, published in 1984, sold tens of thousands of copies
and became the bestselling books on Iranian cooking in English. The present volume is the latest and the most
complete collection of recipes by M. R. Ghanoonparvar. It contains updated and improved versions of al the recipes
from the previous two books, in addition to a large number of new recipes from every part of Iran. This volume
includes many cultural notes and features beautiful original photographs. Wine historians believe that winemaking
originated in ancient Persia and wine has been an indisputably crucial component of Persian culture. Hence, a chapter
on the history of winein Iran has been added to this new edition.Persian Cuisine: Traditional, Regional, and Modern
Foodsis also very friendly to vegetarians and vegans, since the main ingredients of most recipes consist of vegetables
and fruits. The newest edition published in 2014, includes directions for preparing most of the recipes as vegetarian or
vegan dishes.
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