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Martha Hall Foose: Screen Doorsand Sweet Tea: Recipesand Tales from a Southern Cook before purchasing it
in order to gage whether or not it would be worth my time, and all praised Screen Doors and Sweet Tea: Recipes and
Tales from a Southern Cook:

3 of 3 people found the following review helpful. NEW FABULOUS FAVORITE COOKBOOKBY Gina CrippsThis
is one of my top favorite cookbooks and | have hundreds of them. | enjoyed reading her cookbook because she made
life in the South come alive with family, friends and good food. | quickly placed an order for her other cookbook that |
wanted and | amenjoying having her recipes at the tip of my fingertips. My husband is a comfort food eater and every
recipe brings just that--delightful comfort. Y ou must try the stuffed peppers. She added some spices | would never
have thought of and it sure made a subtle difference in the taste. It won't be long before | have all of her books.


http://f3db.com/pub/links.php?id=0307351408

Someday | will have to go and see her to tell her that her books made me want to get in the kitchen and cook.11 of 12
people found the following review helpful. Excellent Representation of Southern CookingBy Mama Mary! just
recently purchased this cookbook and as alifetime southern cook, | found it to be an outstanding representation of our
southern food. The stories and history included are fantastic. The photography is gorgeous. And, yes, the recipes are
atypical of true southern cooking.There are a couple of very unfair 1-star and 2-star review ratings about this
cookbook and frankly in my humble opinion, they both should be totally disregarded.All of the authors named in one
1-star review are cookbook authors who are from the same area of the south as the reviewer - asif to say that those are
the only southern states that can offer authentic southern cooking! | beg to differ. This cookbook has fantastic and very
authentic southern recipesin it and, in fact, this cookbook has many of the very same recipesin the other cookbooks
that reviewer names!! It is not afair review of thisbook, and | suspect he has not even read this cookbook. While | am
aMississippi gal just as Ms. Foose, | did not know of her prior to ordering her cookbook, and | would never go so far
as saying sheis better than any of the other authors Mr. Holmes names in his 1-star post, but certainly her recipes are
just as good.As to the other 1-star review, that at least sounds like that reviewers personal opinion, but the 2-star
review? Well, al | can say about that snobbish attitudeis | have afeeling that reviewer would not be happy with ANY
southern cookbook if she would say something such as "perhaps I'd had enough of that Southern-fried folksy story-
tellin' stuff" and then go on to slam Paula Deen and the Sweet Potato Queens. Well, perhaps she just simply was
having abad day, since that "story-tellin' stuff" is what the south is made of. (Could that reviewer really even BE from
anywhere in Mississippi?? Bless her heart.)Ms. Foose's book Screen Doors and Sweet Teais a beautiful book, full of
great southern recipes, beautiful photography, great stories and history you'll love and some pretty fantastic notes and
tips to boot.Bottom line ... if you want a southern cookbook to add to your collection, this is worth every penny, would
be an excellent addition and | am sure you would not be at al disappointed if you love al things about the South.1 of 1
people found the following review helpful. Wonderful cookbook - recipes and interesting personal anecdotes.By
ckelley16This cookbook was a gift for my sister. After she made the fantastic ham with a Barqg's root beer glaze, |
borrowed the book to make a copy of the recipe and ended up copying about half the book. This also has colorful,
entertaining personal anecdotes, which are fun reads while supplying delicious recipes.

Gifted chef and storyteller Martha Hall Foose invites you into her kitchen to share recipes that bring alive the
landscape, people, and traditions that make Southern cuisine an American favorite. Born and raised in Mississippi,
Foose cooks Southern food with a contemporary flair: Sweet Potato Soup is enhanced with coconut milk and curry
powder; Blackberry Limeade gets alift from a secret ingredient—cardamom; and her much-ballyhooed Sweet Tea Pie
combines two great Southern staples—sweet tea and pie, of course-to make one phenomenal signature dessert. The
more than 150 original recipes are not only full of flavor, but also rich with local color and characters. Asthe
executive chef of the Viking Cooking School, teaching thousands of home cooks each year, Foose crafts recipes that
are the perfect combination of delicious, creative, and accessible. Filled with humorous and touching tales as well as
useful information on ingredients, techniques, storage, shortcuts, variations, and substitutions, Screen Doors and Sweet
Teais amust-have for the American home cook—and a must-read for anyone who craves areturn to what cooking is
all about: comfort, company, and good eating.

From Publishers WeeklyThe warm, languid air of the South filters through this engaging book, in which Foose shares
the traditional recipes that she ate while growing up on the Mississippi Delta and has returned to after training as a
pastry chef in France and traveling the world. Gently humorous stories about family and friends form a seamless part
of her instructions for community recipes like Strawberry Missionary Society Salad, as well as pleasant surprises like
Tabbouleh, Curried Sweet Potato Soup, and Chinese Grocery Roast Pork that take Southern food beyond stereotypes.
Fried chicken and grits do appear, but for such classics Foose emphasizes relatively simple, wholesome preparations
that are rich without loading on more butter and oil than necessary. Although recipes for Gumbo Z'Herbs, Chile Lime
Skirt Steak, and creamy succotash are mouthwatering enough just to read about, many cooks will be tempted to flip
straight to the last chapters, where her enticing breads and pastries provide the book with awinning flourish. The cook
may be Southern, but the appeal of the dishes she presents should reach well beyond people who grew up in the land
of four-hour lunches and sweet tea savored on a porch swing. (Apr.) Copyright © Reed Business Information, a
division of Reed Elsevier Inc. All rights reserved. "This is one cookbook | would proudly have in my kitchen! It has
great information and wonderful recipes!"—Paula Deen, Food Network host and bestselling cookbook authorMartha
can truly cook. Some familiar but never predictable recipes—pimiento cheese, gumbo, cornbread-besides being too
good to leave out, are joined in this sterling cookbook with many others less commonly seen but no less superlative,
all unmistakably Southern, like Delta hot tamales, for example, or West Indies salad (from Mabile, circa 1940s),
salmon croquettes, biscuits with tomato gravy, and black bottom pie. Her book is one to be cherished, shared, and
consumed.”—John Egerton, author of Southern Food: At Home, on the Road, in History*If you’ ve got arocker on the
front porch, get into it; if not, settle into your favorite chair. In either case, fix yourself along drink and give yourself
the pleasure of spending alittle time with Martha Foose on her Mississippi farm before you head into the kitchen.



Marthaisthat delightful combination of charming storyteller and darn good cook and in this book you get generous
servings of each—both are delicious.”—Dorie Greenspan, author of Baking From My Home to Y ours‘ Martha Foose's
Screen Doors and Sweet Teais atreasure-chest of superb recipes like Green Chile Rice, Lady Pea Salad, and Sweet
TeaPie. And her stories of growing up in Mississippi have the unmistakably Southern cadence of tales swapped across
the dinner table. The book has given us a new appreciation for the genius of Delta cuisine, and even better, it has us
yearning to cook, gather friends, and tell stories.”—Matt Lee and Ted Lee, authors of The Lee Bros. Southern
Cookbook* This book takes me back to the things | loved about my childhood in the rural south. | can’t wait to get
copies for my mother and aunts. | love it.”—John Besh, chef-owner of Restaurant August, Besh Steak, Like, and La
Provence" Thisisit. Thereal thing. Honest eats. And diverting tales. From Martha Foose's Mississippi Delta, that
queer and otherworldly land of catfish and cotton.”—John T. Edge, author of Fried Chicken: An American
StoryAbout the AuthorMARTHA HALL FOOSE was the executive chef of the Viking Cooking School. Born and
raised in the Mississippi Delta, she attended the famed pastry school Ecole Lenétre in France. She returned to
Mississippi and opened Bottletree Bakery—a Southern institution in Oxford—and later, with her husband, Mockingbird
Bakery in Greenwood. She makes her homein Tchula, Mississippi, on her family’s farm with her husband and their
son.



