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April McGreger : Sweet Potatoes: a Savor the South® cookbook (Savor the South Cookbooks) before


http://f3db.com/pub/links.php?id=1469617668

purchasing it in order to gage whether or not it would be worth my time, and all praised Sweet Potatoes: a Savor the
South® cookbook (Savor the South Cookbooks):

4 of 4 people found the following review helpful. Beautiful BookBy carol Thisis more than a cookbook! Itisa
beautifully written food history of McGreger's early lifein Mississippi . It'sawarm and loving story filled with lots of
wonderful recipes.0 of 0 people found the following review helpful. Highly recommend!By Arielle's DadA must read!
April really knows her stuff! Highly recommend! 1 of 1 people found the following review helpful. Good receipes.
Never thought there were so many different ...By Sally A. BogogerGood receipes. Never thought there were so many
different ones.

In this paean to the brightly colored root, April McGreger tells the multifaceted history of afundamental southern
food, praising itsrich and diverse savory-to-sweet flavor profile, botanical varieties, and shockingly high nutritional
value. Along with instructions for selection and storage, McGreger shares the fifty best sweet potato recipesin the
world. Embracing but going well beyond the classics--from Sweet Potato Pone and Candied Sweet Potatoes to Sweet
Potato Chiles Rellenos and Sweet Potato-Ginger Cremes Caramels--McGreger's creations will delight and satisfy with
their deliciousness and versatility.McGreger relates atale from atraveler in 1940s Mississippi who said he ate "sweet
potatoes with wild turkeys and various other meats, had a potato pie for dessert and roasted potatoes offered to him as
aside dish, drank sweet potato coffee and sweet potato home brew, had his horse fed on sweet potatoes and sweet
potato vines, and when he retired he slept on a mattress stuffed with sweet potato vines and dreamed he was a sweet
potato someone was digging up." The sweet potato is no less important to McGreger, the daughter and sister of
Mississippi sweet potato farmers.

[A] splendid series.--Los Angeles TimesDemonstrates . . . intriguing ways to let sweet potatoes shine.--Pittsburgh Post-
GazetteM cGreger artfully mixes into the best of different cuisines the ingredient she and nutritionists call a
superfood.--BooklistContains some pretty amazing and fascinating history, as well as 50 recipes.--Salisbury
PostSAVOR THE SOUTH--designed to give Dixie's most time-honored ingredients their due.--Garden Gun Hailing
from a sweet potato farm family, April McGreger weaves her personal story into the history of the southern roots of
the sweet potato. The recipe sections encompass all the meals of the day and all courses of ameal. As abaker, April
shares, with warm and homey notes, her famous recipes, beloved by her farmer's market following.--Cynthia Graubart,
co-author with Nathalie Dupree of Mastering the Art of Southern Cookingl love this book. From the first sentence, |
was engaged and thrilled. Invoking her childhood, the South, and food traditions, April McGreger made me want to
eat a sweet potato immediately--1 wanted one for lunch and dinner, perhaps rubbed with bacon fat and salt and
rosemary. And that hash and those grits!--Miriam Rubin, author of Tomatoes: a Savor the South® cookbookAbout the
AuthorApril McGreger is founder-chef of Farmer's Daughter, a farm-driven artisan food business in Hillsborough,
North Carolina.



