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Robert Danhi : Southeast Asian Flavors: Adventuresin Cooking the Foods of Thailand, Vietham, Malaysia
Singapore before purchasing it in order to gage whether or not it would be worth my time, and all praised Southeast
Asian Flavors: Adventuresin Cooking the Foods of Thailand, Vietnam, Malaysia Singapore:

2 of 2 people found the following review helpful. Good recipes.By N. Brucel was looking for information on smoking
foods using tea, rice, sugar, and other flavors you might want to add. | did not find thisin this book. | had to resort to
recipes on the internet to get the information that | wanted. But | will say that thisis a comprehensive book filled with
easy to follow recipes. | have been dabbling in asian cooking for awhile and sometimes when | can't find an ingredient,
| substitute a known item for an asian one. For example, | wanted to make these great appetizers made with |eaves that
contained asmall piece of lime, ginger, peanut, coconut, hot pepper, dried shrimp and a sauce. The leaves were


http://f3db.com/pub/links.php?id=0981633900

impossible to find so | substituted spinach leaves. It was a big hit and loved by al. Thisisagreat book to help you
make asian dishes that your family and friends will love.2 of 2 people found the following review helpful. Best ethnic
cuisine books are like this oneBy Jorge V.A comprehensive book about culture and food. Best ethnic cuisine books are
like this one, where everything is explained. Why do they use certain ingredients, how, what are the used for, etc. Not
just recipes.It isreally good written and the pictures are phenomenal. This booksisjust not for cooks, but for curious
people in general with hunger for knowledge! 1 of 1 people found the following review helpful. ExcellentBy Richard
G. SchagrinGreat cookbook about Southeast Asian with commentary and recipes.

Demystifying Southeast Asiarsquo;s cuisine, this cookbook translates years of photography, culinary training,
education, and resulting expertise into an adventure of recipes, stories, and practical advice on cooking. Regardless of
exotic flavors, foreign ingredients, and unfamiliar techniques, the guide demonstrates how cooking remains universal
and the science of food holds fast. Including more than 100 recipes, 700 photographs, and vivid anecdotes, thisisthe
perfect book for anyone seeking to learn about the flavors of Southeast Asian cuisine or just looking for a unique,
recreational read.

“A passionate primer in understanding the fundamentals of Malaysian, Thai, and Vietnamese cooking. Every student
of Southeast Asian food should own this book.rdquo;nbsp; —James Oseland, editor in chief, Saveur, and author,
Cradle of Flavor



