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Junko Takagi : TheBest of Tofu before purchasing it in order to gage whether or not it would be worth my time,
and all praised The Best of Tofu:

0 of 0 people found the following review helpful. Five StarsBy Norma ArmendarizTHE BOOK LISTED SOME
REALLY GOOD RECIPESY of 33 people found the following review helpful. Tofu with PORK... Tofu with
BEEF...By CatchTheWindls it me? Or does one generally assume - unless it states otherwise - that a tofu cookbook
will be vegetarian? Sorry, but I'm returning this one.16 of 16 people found the following review helpful. awesome
bookBy Customerl don't often review books here on, but this cookbook was so good | feel | should pass thisinfo
on.Asavegetarian | eat tofu every day and know afew waysto prepare it, but this book had ideas | had never thought
of. Also, it is beautifully photographed and the recipes are well-presented. This is the best tofu cookbook I've seen - the
curry recipeis particularly good :)


http://f3db.com/pub/links.php?id=4889961720

The beautifully illustrated Best of Tofu presents tofu at its finest. Besides using tofu to achieve the subtle flavors of
Japan, it provides variety of easy-to-follow inventive recipes from an emerging new generation of young chefs from
Tokyo who are using tofu to reinvent world cuisine, including: twenty-five variations of chilled tofu and twenty-four
entrees; simple recipes that go well with drinks; hot-pot dishes; recipes for preserving tofu; and delicious, light
desserts. This book also introduces creative uses for okara, a by-product that remains when soymilk is pressed out
from soybeans, which iswidely used in Japan.Best of Tofu also includes techniques of making tofu at home-draining
techniques, methods of preservation, and how to serve. Aswell, this book includes helpful explanations about its
different styles, texture, history, and nutritional information that are useful for menu planning.

From the PublisherThe beautifully illustrated Best of Tofu presentstofu at its finest. Besides using tofu to achieve the
subtle flavors of Japan, it provides variety of easy-to-follow inventive recipes from an emerging new generation of
young chefs from Tokyo who are using tofu to reinvent world cuisine, including: twenty-five variations of chilled tofu
and twenty-four entrees; simple recipes that go well with drinks; hot-pot dishes; recipes for preserving tofu; and
delicious, light desserts. This book also introduces creative uses for okara, a by-product that remains when soymilk is
pressed out from soybeans, which iswidely used in Japan. Best of Tofu also includes techniques of making tofu at
homemdash;draining techniques, methods of preservation, and how to serve. Aswell, this book includes helpful
explanations about its different styles, texture, history, and nutritional information that are useful for menu
planning.About the AuthorJunko Takagi is a Kodansha International author.



