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Patricia Tanumihardja: The Asian Grandmothers Cookbook: Home Cooking from Asian American Kitchens
before purchasing it in order to gage whether or not it would be worth my time, and all praised The Asian
Grandmothers Cookbook: Home Cooking from Asian American Kitchens:

11 of 11 people found the following review helpful. Great variety of recipes (and ingredients adapt well to the US
supermarket), but hard to look up/find recipes eg by ingredientsBy xfrozenfirex] LOVE THIS BOOK! It's especially
useful because the ingredients are adapted to what is available (read:easier to find) in the U.S. market, yet they till
maintain (somehow) that feel and taste of authentic Asian cuisine. Also, there are foods from many different regions of
Asia, which makes for many interesting dishes and varied tastes. They even had a dish from Myanmar (not avery well-
known country, but my mom was born there and reminisced about her childhood years enjoying that dish.) There are
also pages with photos that help you identify what some of the ingredients look like. The pages that have "wisdom
from the grandmothers/grandfathers’ are interesting, but | personally didn't care too much for the history/personal
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accounts. Others might be, though, and they are insightful passages.The detriment to having a physical book (as
opposed to something that is online) isthat it's atad difficult to look up recipes, for example by main ingredient or
even region. The book is categorized by meal type (like "appetizer" and "main dish".) Thereis an index, but
sometimes | couldn't remember the name of the dish.2 of 2 people found the following review helpful. Far exceeds
expectations! By Cassidy Gleatonl bought this as a gift for my sister and after | looked through it before wrapping it |
became so jealous! Not only doesit have a huge variety of different Asian culture foods, but it also has the basic steps
of doing pretty much everything: from cleaning rice properly to picking the correct noodle for your dish. Then this
book blew my mind when it actually had biography's of real Asian grandmothers! Not only could you learn about
these amazing ladies but you could aso follow their own recipes for their favorite meal! If you have any doubts about
buying this book, don't! It's well worth the $16 and shipping fee. | might even have to buy one for myself!2 of 2
people found the following review helpful. Very basic cookingBy JKomlf you don't have any books at all on Asian
cooking, you might find this useful. But otherwise, there were very few recipes | didn't have in my other books, that
were extremely similar to these. It's a nice addition, mostly for historical purposes, but | wouldn't judge it essential.

Asian grandmothers--whether of Chinese, Japanese, Indonesian, Vietnamese, or Indian descent--are the keepers of the
cultural, and culinary, flame. Their mastery of delicious home-cooked dishes and comfort food makes them the ideal
source for this cookbook. Author Pat Tanumihardja has assembled 130 tantalizing dishes from real Chinese fried rice
to the classic Filipino Chicken Adobo to the ultimate Japanese comfort dish Oyako donburi. Thisis hearty food,
brightly flavored, equally good to look at and eat. Flavors range from soy and ginger to hot chiles, fragrant curries, and
tart vinegars. The author has translated all of the recipes to work in modern home kitchens. Many of them have been
handed down from mother to daughter for generations without written recipes, and some appear in tested and written
form for the first time. An exhaustive Asian Pantry glossary explains the ingredients, from the many kinds of rice and
curriesto unfamiliar but flavorful vegetables.

"If you missed out sitting by your grandmother's stove, or your family ethnicity doesn't happen to match the food you
know you were born to eat, Patricia Tanumihardja's book goes along way toward addressing that need. "a charming
book." --The Boston Heral dEncompassing Chinese, Japanese, Indonesian, Vietnamese and Indian grandmothers, The
Asian Grandmothers Cookbook: Home Cooking from Asian Kitchens by Patricia Tanumihardja (Sasquatch, Oct.)
features 130 recipes the author culled from Asian grandmas. The author, afood writer who unfortunately never knew
her grandmothers, was nonethel ess drawn to writing about Asian grandmothers' recipes, finding that grandmas tend to
be keepers of the cultural--and culinary--flame. "In Asian cultures, you tend to have three generations living under one
roof,” Tanumihardja says. Grandmothers play arole of "passing on the culture and roots to their grandchildren." None
of them cook with recipes, Tanumihardjafound. "It was a pinch of this a dash of that." Although the women
Tanumihardjatalked to use flavors ranging from ginger to hot chilies, curries and vinegars, their food tends to be
hearty and vibrantly flavored. And soy sauce seemsto be ubiquitous. --Publishers Weekly, August 31, 2009A new
book deliciously weaves together generations-old recipes--and the stories of the women who cook them--in The Asian
Grandmothers Cookbook: Home Cooking from Asian Kitchens (Sasquatch Books, 2009). Patricia Tanumihardja, an
Indonesian Chinese with her own memories of Asian cooking, has documented a number of family recipes--many of
them in print for the first time ever--complete with insider tips from the grandmothers she cooked with. The book also
features profiles of the women, highlighting the history behind each dish and revealing how cooking factorsinto the
lives of Asian American families. --Asiasociety.org, September, 2009Hundreds of exotic ingredients star in the 130-
plus recipesin Patricia Tanumihardja's The Asian Grandmothers Cookbook: Home Cooking from Asian Kitchens
released Oct. 1. Tanumihardja gathered the food formulas from mothers, aunts, sisters, and grandmothers for the
dishes that hail from Japan to India. Through alittle investigative work and careful testing, Tanumihardja keeps the
instruction simple. The result: alitany of innovative family meals and pieces of history that would make grandma,
whatever her ethnic background, proud. --Monterey County Weekly, October 1, 2009From the Inside FlapThe kitchen
goddess is definitely the Asian American grandmother. Sheis the glue that holds the family together; the keeper of
cultural and culinary tradition; the source of al things delicious, pungent, salty, and satisfying. Pull up achair at the
kitchen table and pick up some chopsticks--grandmothers who cook Chinese, Japanese, Filipino, Vietnamese, Korean,
Indonesian, Thai, and Indian cuisine are in the kitchen stirring up culinary delights for you. What's your favorite?
Crispy Shrimp Rolls or Shiu Mai or a satisfying bow! of Nepalese Nine-Bean Soup? To compile the recipes for this
gratifyingly expansive cookbook, author Patricia Tanumihardja (whose grandmother hailed from Indonesia) served as
cultural historian, recipe transcriber, and surrogate granddaughter. How else could she garner the recipes for such
dishes as Water Spinach with Shrimp Paste and Chilies, Pan- Fried Tofu Simmered in Sweet Miso Sauce, or Grandma
Y angja's Cabbage Kimchi? These are the authentic dishes you don't necessarily find in restaurants. Steamed Meatballs
with Tangerine Peel, Gingered Oxtail Stew, 1-2-3-4-5 Sticky Spareribs, and Clay Pot Lemongrass-Steamed Fish. And
if you believe that the noodle was invented by an Asian grandmother, you are ready for a bowl of Pancit (Filipino
Fried Noodles) or Ohn No Khauk Swe (Chicken Coconut Noodle Soup). This beautiful culinary tour of Asian



American kitchens makes many cultural stops, with a panoply of flavors and a bountiful menu of dishes along the
way. So even if you aren't fortunate enough to have an Asian grandmother yourself, double happiness can be yours by
sharing and enjoying these enduring recipes.From the Back Cover"Americais aland of immigrants, and Patricia
Tanumihardja's soulful work illuminates how Asian women--queens of their family kitchens--enrich our flavorful
culinary landscape.”--Andrea Nguyen, author of Into the Vietnamese Kitchen and Asian Dumplings'My own first, and
lastingly wonderful, impressions of Japan were of obachan (grandmothers); their food and stories continue to nourish
me decades later. Thanks to Patricia Tanumihardja's Asian Grandmothers Cookbook, everyone will have a chance to
be nurtured by an Asian Granny." nbsp;



