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BROOKLYN CHOI

ESUMMARY of Salt, Fat, Acid, Heat: Mastering the Elements of

Good Cooking by Samin Nosrat Open Road Media
Take a stroll through the City by the Bay with renowned artist

Wendy MacNaughton in this collection of illustrated
documentaries. With her beloved city as a backdrop, a
sketchbook in hand, and a natural sense of curiosity,
MacNaughton spent months getting to know people in their own
neighborhoods, drawing them and recording their words. Her
street-smart graphic journalism is as diverse and beautiful as San
Francisco itself, ranging from the vendors at the farmers' market
to people combing the shelves at the public library, from MUNI
drivers to the bison of Golden Gate Park, and much more.

Meanwhile in San Francisco offers both lifelong residents and
those just blowing through with the fog an opportunity to see the
city with new eyes.

The Noma Guide to Fermentation Clarkson Potter

French Guy Cooking is a YouTube sensation with half a million
subscribers. A Frenchman living in Paris, Alex loves to demystify
cooking by experimenting with food and cooking methods to take
the fear factor out of the kitchen. He wants to make cooking fun
and accessible, and he charms his viewers with his geeky
approach to food. In this, his debut cookbook, he shares 90 of his
absolute favourite recipes, some of which feature step-by-step
photography - from amazingly tasty toast and pizza ideas all the
way to some classic but super-simple French dishes. Along the
way, he offers ingenious kitchen hacks - a cheat's guide to wine,
five knives you need in your kitchen, the secret to brilliant ramen
- so that anyone can throw together great food without any fuss.



https://joniandfriendstv.org/

The Land Wars Chronicle Books

The million-selling culinary classic from the “dean of American
cookery” offers timeless and delicious recipes—a must-have for
beginners to foodies (The New York Times). Hailed by the New
York Times as “one of the best basic cookbooks in America,” The
James Beard Cookbook remains as indispensable to home cooks
today as it was when it was first published over fifty years ago.
James Beard transformed the way we cook and eat, teaching us
how to do everything from bread baking to making the perfect
Parisian omelet. Beard was the master of cooking techniques and
preparation. In this comprehensive collection of simple, practical-
yet-creative recipes, he shows us how to bring out the best in
fresh vegetables, cook meat and chicken to perfection, and even
properly boil water or an egg. From pasta to poultry, fish to fruit,
and salads to sauces, this award-winning cookbook is a must-
have for beginning cooks and expert chefs alike. Whether it is
deviled pork chops or old-fashioned barbecue, there is not a meal
in the American pantheon that Beard cannot teach us to master.
Enduring and eminently sensible, The James Beard Cookbook is
the go-to book for twenty-first-century American home kitchens.
The Power XL Air Fryer Pro Cookbook Chronicle Books

In A Girl and Her Pig, April Bloomfield takes home cooks on an
intimate tour of the food that has made her a star. Thoughtful,
voice-driven recipes go behind the scenes of Bloomfield's lauded
restaurants—The Spotted Pig, The Breslin, and The John
Dory—and into her own home kitchen, where her attention to
detail and reverence for honest ingredients result in
unforgettable dishes that reflect her love for the tactile pleasures
of cooking and eating. Bloomfield's innovative yet refreshingly

straightforward recipes, which pair her English roots with a
deeply Italian influence, offer an unfailingly modern and fresh
sensibility and showcase her bold flavors, sensitive handling of
seasonal produce, and nose-to-tail ethos. A cookbook as
delightful and lacking in pretention as Bloomfield herself, A Girl
and Her Pig combines exquisite food with charming narratives on
Bloomfield's journey from working-class England to the apex of
the culinary world, along with loving portraits of the people who
have guided her along the way.

The Wok: Recipes and Techniques Artisan Books

Now a Netflix series New York Times Bestseller and Winner of the
2018 James Beard Award for Best General Cookbook and multiple
IACP Cookbook Awards Named one of the Best Books of 2017 by:
NPR, BuzzFeed, The Atlantic, The Washington Post, Chicago
Tribune, Rachel Ray Every Day, San Francisco Chronicle, Vice
Munchies, Elle.com, Glamour, Eater, Newsday, Minneapolis Star
Tribune, The Seattle Times, Tampa Bay Times, Tasting Table,
Modern Farmer, Publishers Weekly, and more. A visionary new
master class in cooking that distills decades of professional
experience into just four simple elements, from the woman
declared "America's next great cooking teacher" by Alice Waters.
In the tradition of The Joy of Cooking and How to Cook Everything
comes Salt, Fat, Acid, Heat, an ambitious new approach to
cooking by a major new culinary voice. Chef and writer Samin
Nosrat has taught everyone from professional chefs to middle
school kids to author Michael Pollan to cook using her
revolutionary, yet simple, philosophy. Master the use of just four
elements--Salt, which enhances flavor; Fat, which delivers flavor
and generates texture; Acid, which balances flavor; and Heat,
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which ultimately determines the texture of food--and anything
you cook will be delicious. By explaining the hows and whys of
good cooking, Salt, Fat, Acid, Heat will teach and inspire a new
generation of cooks how to confidently make better decisions in
the kitchen and cook delicious meals with any ingredients,
anywhere, at any time. Echoing Samin's own journey from
culinary novice to award-winning chef, Salt, Fat Acid, Heat
immediately bridges the gap between home and professional
kitchens. With charming narrative, illustrated walkthroughs, and
a lighthearted approach to kitchen science, Samin demystifies
the four elements of good cooking for everyone. Refer to the
canon of 100 essential recipes--and dozens of variations--to put
the lessons into practice and make bright, balanced vinaigrettes,
perfectly caramelized roast vegetables, tender braised meats,
and light, flaky pastry doughs. Featuring 150 illustrations and
infographics that reveal an atlas to the world of flavor by
renowned illustrator Wendy MacNaughton, Salt, Fat, Acid, Heat
will be your compass in the kitchen. Destined to be a classic, it
just might be the last cookbook you'll ever need. With a foreword
by Michael Pollan.

The Flavor Equation W. W. Norton & Company

Based on the popular Harvard University and edX course, Science
and Cooking explores the scientific basis of why recipes work.
The spectacular culinary creations of modern cuisine are the stuff
of countless articles and social media feeds. But to a scientist
they are also perfect pedagogical explorations into the basic
scientific principles of cooking. In Science and Cooking, Harvard
professors Michael Brenner, Pia S6rensen, and David Weitz bring
the classroom to your kitchen to teach the physics and chemistry

underlying every recipe. Why do we knead bread? What
determines the temperature at which we cook a steak, or the
amount of time our chocolate chip cookies spend in the oven?
Science and Cooking answers these questions and more through
hands-on experiments and recipes from renowned chefs such as
Christina Tosi, Joanne Chang, and Wylie Dufresne, all beautifully
illustrated in full color. With engaging introductions from
revolutionary chefs and collaborators Ferran Adria and José
Andrés, Science and Cooking will change the way you approach
both subjects—in your kitchen and beyond.

Serious Eater Clarkson Potter

From New York Times bestselling illustrator Wendy MacNaughton
and bestselling author Isaac Fitzgerald--the stories behind the
tattoos that chefs proudly wear, with their signature recipes.
Winner of the International Association of Culinary Professionals
[IACP] Cookbook Design Award. Chefs take their tattoos almost as
seriously as their knives. From gritty grill cooks in backwoods
diners to the executive chefs at the world's most popular
restaurants, it's hard to find a cook who doesn't sport some ink.
Knives & Ink features the tattoos of more than sixty-five chefs
from all walks of life and every kind of kitchen, including 2014
James Beard Award-winner Jamie Bissonnette, Alaska-fishing-boat
cook Mandy Lamb, Toro Bravo's John Gorham, and many more.
Each tattoo has a rich, personal story behind it: Danny Bowien of
Mission Chinese Food remembers his mother with fiery angel
wings on his forearms, and Dominique Crenn of Michelin two-
starred Atelier Crenn bears ink that reminds her to do “anything
in life that you put your heart into.” Like the dishes these chefs
have crafted over the years, these tattoos are beautiful works of



art. Knives & Ink delves into the wide and wonderful world of chef
tattoos and shares their fascinating backstories, along with
personal recipes from many of the chefs.

Salt, Fat, Acid, Heat Rux Martin/Houghton Mifflin Harcourt

For the first time, Poil0/00ne, CEO of the Poil0/00ne bakery,
provides detailed instructions so bakers can reproduce its unique
"hug-sized" sourdough loaves at home, as well as the bakery's
other much-loved breads and pastries. Beyond bread, Poil0/00ne
includes recipes for such pastries as tarts and butter cookies.
cookies.

The French Market Cookbook Bloomsbury Publishing USA
Named one of the Best Fall Cookbooks 2020 by The New York
Times, Eater, Epicurious, Food & Wine, Forbes, Saveur, Serious
Eats, The Smithsonian, The San Francisco Chronicle, The Los
Angeles Times, The Boston Globe, The Chicago Tribune, CNN
Travel, The Kitchn, Chowhound, NPR, The Art of Eating Longlist
2021 and many more; plus international media attention
including The Financial times, The Globe and Mail, The Telegraph,
The Guardian, The Independent, The Times (U.K.), Delicious
Magazine (U.K.), The Times (Ireland), and Vogue India and winner
of The Guild of U.K. Food Writers (General Cookbook). Finalist for
the 2021 IACP Cookbook Award. "The Flavor Equation" deserves
space on the shelf right next to "Salt, Fat, Acid, Heat" as a titan of
the how-and-why brigade."- The New Yorker "Deep and
illuminating, fresh and highly informative... a most brilliant
achievement." - Yotam Ottolenghi "[A] beautiful and intelligent
book." - J. Kenji Lépez-Alt, author The Food Lab and Chief
Consultant for Serious Eats.com Aroma, texture, sound,
emotion—these are just a few of the elements that play into our

perceptions of flavor. The Flavor Equation demonstrates how to
convert approachable spices, herbs, and commonplace pantry
items into tasty, simple dishes. In this groundbreaking book, Nik
Sharma, scientist, food blogger, and author of the buzz-
generating cookbook Season, guides home cooks on an
exploration of flavor in more than 100 recipes. ¢ Provides
inspiration and knowledge to both home cooks and seasoned
chefs ¢ An in-depth exploration into the science of taste
Features Nik Sharma's evocative, trademark photography style
The Flavor Equation is an accessible guide to elevating elemental
ingredients to make delicious dishes that hit all the right notes,
every time. Recipes include Brightness: Lemon-Lime Mintade,
Saltiness: Roasted Tomato and Tamarind Soup, Sweetness:
Honey Turmeric Chicken Kebabs with Pineapple, Savoriness:
Blistered Shishito Peppers with Bonito Flakes, and Richness:
Coconut Milk Cake. « A global, scientific approach to cooking from
bestselling cookbook author Nik Sharma ¢ Dives deep into the
most basic of our pantry items—salts, oils, sugars, vinegars,
citrus, peppers, and more ¢ Perfect gift for home cooks who want
to learn more beyond recipes, those interested in the science of
food and flavor, and readers of Lucky Peach, Serious Eats, Indian-
Ish, and Koreatown ¢ Add it to the shelf with cookbooks like The
Food Lab: Better Home Cooking Through Science by J. Kenji
Lépez-Alt; Ottolenghi Flavor: A Cookbook by Yotam Ottolenghi;
and Salt, Fat, Acid, Heat: Mastering the Elements of Good
Cooking by Samin Nosrat.

Estela Clarkson Potter

Over 133 modern American recipes from the critically acclaimed
New York City bistro that you can make in your own kitchen. One
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flight up, in a bustling neighborhood bistro overlooking the chaos
of one of downtown New York'’s busiest streets, Ignacio Mattos
serves food so uncannily delicious it consistently earns him
accolades like “Chef of the Year,” and his restaurant Estela a spot
among the World’s 50 Best. Estela shows you how to think like
Ignacio Mattos, who as an immigrant sees ingredients with fresh
eyes. Here is how to look at something as ordinary as a button
mushroom and make it extraordinary (shaved thin over ricotta
dumplings), or as familiar as burrata and transform it (with a pool
of juiced herby greens and charred bread). How to use vinegars,
citruses, fish sauce, and pickling broth to give each bite a pop of
flavor. How to compose a plate in layers, so that the deeper you
dig, the more that is revealed, while each forkful carries an
electric marriage of flavors and textures. Estela presents over
133 recipes, including classics that will never leave the menu,
like Lamb Ribs with Chermoula and Honey, Mussels Escabeche on
Toast, and the hide-and-seek joy of Endive Salad with Walnuts
and Ubriaco Rosso. Small plates meant for sharing with friends
and family, like Cherry Tomatoes with Figs and Onion. Incredible
pan-seared steaks. And basics for the pantry that will elevate
whatever you feel like making. Named one of the Best Cookbooks
of Fall 2018 by The New York Times Book Review, Epicurious,
Grub Street, The Kitchn, and more!

The Art of Simple Food Bloomsbury Publishing USA

The be-all, end-all guide to cooking the perfect steak—from
buying top-notch beef, seasoning to perfection, and finding or
building the ideal cooking vessel—from the James Beard
Award-winning team behind the New York Times bestseller
Franklin Barbecue. “This book will have you salivating by the end

of the introduction.”—Nick Offerman Aaron Franklin may be the
reigning king of brisket, but in his off-time, what he really loves to
cook and eat at home is steak. And it's no surprise that his steak
is perfect, every time—he is a fire whisperer, after all, and as
good at grilling beef as he is at smoking it. In Franklin Steak,
Aaron and coauthor Jordan Mackay go deeper into the art and
science of cooking steak than anyone has gone before. Want the
real story behind grass-fed cattle? Or to talk confidently with your
butcher about cuts and marbling? Interested in setting up your
own dry-aging fridge at home? Want to know which grill Aaron
swears by? Looking for some tricks on building an amazing all-
wood fire? Curious about which steak cuts work well in a pan
indoors? Franklin Steak has you covered. For any meat lover,
backyard grill master, or fan of Franklin's fun yet authoritative
approach, this book is a must-have.

Joshua Weissman: An Unapologetic Cookbook. #1 NEW
YORK TIMES BESTSELLER Simon and Schuster

*More than 1 million copies sold * New York Times bestseller *
Winner of the James Beard Award and multiple IACP Cookbook
Awards * Available as a Netflix series * Transform how you prep,
cook, and think about food with this visionary master class in
cooking by Samin Nosrat that distills decades of professional
experience into just four simple elements—from the woman
declared “America’s next great cooking teacher” by Alice Waters.
Featuring more than 100 recipes from Samin and more than 150
illustrations from acclaimed illustrator Wendy MacNaughton! In
the tradition of The Joy of Cooking and How to Cook Everything
comes Salt, Fat, Acid, Heat, an ambitious new approach to
cooking. Chef and writer Samin Nosrat has taught everyone from



professional chefs to middle school kids to author Michael Pollan
to cook using her revolutionary, yet simple, philosophy. Master
the use of just four elements—Salt, which enhances flavor; Fat,
which delivers flavor and generates texture; Acid, which balances
flavor; and Heat, which ultimately determines the texture of
food—and anything you cook will be delicious. By explaining the
hows and whys of good cooking, Salt, Fat, Acid, Heat will teach
and inspire a new generation of cooks how to confidently make
better decisions in the kitchen and cook delicious meals with any
ingredients, anywhere, at any time. Echoing Samin’s own journey
from culinary novice to award-winning chef, Salt, Fat Acid, Heat
immediately bridges the gap between home and professional
kitchens. With charming narrative, illustrated walkthroughs, and
a lighthearted approach to kitchen science, Samin demystifies
the four elements of good cooking for everyone. Refer to the
canon of 100 essential recipes—and dozens of variations—to put
the lessons into practice and make bright, balanced vinaigrettes,
perfectly caramelized roast vegetables, tender braised meats,
and light, flaky pastry doughs. Destined to be a classic, Salt, Fat,
Acid, Heat just might be the last cookbook you’ll ever need. With
a foreword by Michael Pollan. *Named one of the Best Books of
the Year by: NPR, BuzzFeed, The Washington Post, Chicago
Tribune, Rachel Ray Every Day, San Francisco Chronicle,
Elle.com, Glamour, Eater, Newsday, The Seattle Times, Tampa
Bay Times, Tasting Table, Publishers Weekly, and more!*

The James Beard Cookbook Ten Speed Press

#1 New York Times Bestseller « #1 Washington Post Bestseller ¢
One of Time's 10 Most Anticipated Cookbooks of 2022 From J.
Kenji Lopez-Alt, the author of the best-selling cookbook The Food

Lab: the definitive guide to the science and technique of cooking
in a wok. J. Kenji Lopez-Alt’s debut cookbook, The Food Lab,
revolutionized home cooking, selling more than half a million
copies with its science-based approach to everyday foods. And
for fast, fresh cooking for his family, there’s one pan Lopez-Alt
reaches for more than any other: the wok. Whether stir-frying,
deep frying, steaming, simmering, or braising, the wok is the
most versatile pan in the kitchen. Once you master the
basics—the mechanics of a stir-fry, and how to get smoky wok
hei at home—you're ready to cook home-style and restaurant-
style dishes from across Asia and the United States, including
Kung Pao Chicken, Pad Thai, and San Francisco-Style Garlic
Noodles. Lépez-Alt also breaks down the science behind beloved
Beef Chow Fun, fried rice, dumplings, tempura vegetables or
seafood, and dashi-simmered dishes. Featuring more than 200
recipes—including simple no-cook sides—explanations of knife
skills and how to stock a pantry, and more than 1,000 color
photographs, The Wok provides endless ideas for brightening up
dinner.

Franklin Steak Clarkson Potter

A succinct resource to the basics of good cooking, presented in
an A-to-Z format, contains eight brief essays on such topics as
making stock, using the right tools, and understanding heat, in a
culinary guide that features a single recipe for veal stock. 75,000
first printing.

Cooking for One Workman Publishing Company

Salt, Fat, Acid, Heat by Samin Nosrat (2017) is not your run-of-
the-mill cookbook. ........ Rather than just providing recipes, it
introduces some of the most important principles that can lead to
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truly delicious cooking, even when you're not following any recipe
at all. DisclaimerThis book is a SUMMARY. ........ It's meant to be a
companion, not a replacement, to the original book. ........ Please
note that this summary is not authorized licensed, approved, or
endorsed by the author or publisher of the main book. ........ The
author of this summary is wholly responsible for the content of
this summary and is not associated with the original author or
publisher of the main book. ........ If you'd like to purchase the
original book, kindly search for the title in the search box.

The Flavor Bible W. W. Norton & Company

Get answers to all your cooking science questions, and cook
tastier, more nutritious food using fundamental principles,
practical advice, and step-by-step techniques. Where does the
heat come from in a chili pepper? Why is wild salmon darker than
farmed? Does searing meat really "seal in" the juices? A good
recipe goes a long way, but if you can master the science behind
it, you'll be one step ahead. Using full-color images, stats and
facts through infographics, and an engaging Q&A format to show
you how to perfect your cooking, The Science of Cooking brings
food science out of the lab and into your kitchen. Topics include
meat and poultry, seafood, dairy, pulses and grains, fruits,
vegetables, spices, herbs, baked goods, and more, making it
perfect for perfecting everyday cooking as well as for special
meals.

Summary of Salt, Fat, Acid, Heat Penguin

New York Times Bestseller A New York Times Best Cookbook of
Fall 2018 “An indispensable manual for home cooks and pro
chefs.” —Wired At Noma—four times named the world’s best
restaurant—every dish includes some form of fermentation,

whether it's a bright hit of vinegar, a deeply savory miso, an
electrifying drop of garum, or the sweet intensity of black garlic.
Fermentation is one of the foundations behind Noma’s
extraordinary flavor profiles. Now René Redzepi, chef and co-
owner of Noma, and David Zilber, the chef who runs the
restaurant’s acclaimed fermentation lab, share never-before-
revealed techniques to creating Noma’s extensive pantry of
ferments. And they do so with a book conceived specifically to
share their knowledge and techniques with home cooks. With
more than 500 step-by-step photographs and illustrations, and
with every recipe approachably written and meticulously tested,
The Noma Guide to Fermentation takes readers far beyond the
typical kimchi and sauerkraut to include koji, kombuchas, shoyus,
misos, lacto-ferments, vinegars, garums, and black fruits and
vegetables. And—perhaps even more important—it shows how to
use these game-changing pantry ingredients in more than 100
original recipes. Fermentation is already building as the most
significant new direction in food (and health). With The Noma
Guide to Fermentation, it's about to be taken to a whole new
level.

Cooking with Scraps Mariner Books

A Weissman once said... "...can we please stop with the barrage
of 2.3 second meals that only need 1 ingredient? | get it...we're
busy. But let's refocus on the fact that beautifully crafted burgers
don't grow on trees." Ironically this sounds a lot like he's trying to
convince you to cook, but he's really not. Is this selling the
cookbook? The point is that the food in this book is an invitation
that speaks for itself. Great cooking does, and should, take time.
Now is the time to double down and get your head in the cooking



game. Or you know, don't. Maybe get someone else to cook this
stuff for you...that works too. How can you know if something is
your favorite if 50 to 80 percent of the stuff you've been eating
was made by someone else? Butter, condiments, cheese, pickles,
bread, patties, and buns. For the superlative gastronomic
experience, you can (and should, to be honest) make these from
scratch. Create the building blocks necessary to make the
greatest meal of your life. While you're at it, why not give it the
Joshua Weissman twist? Afterall, it's hard to buy lacto-fermtented
white asparagus with black garlic at the local grocery store. From
simple staples to sophisticated curiosities and from gourmet to
deep-fried, you are the master of your own kitchen, and you'll
make it all, on your terms. With no regrets, excuses, or apologies,
Joshua Weissman will instruct you how with his irreverent humor,
a little bit of light razzing, and over 100 perfectly delectable
recipes. If you love to host and entertain; if you like a good
project; if you crave control of your food; if fast food or the frozen
aisle or the super-fast-super-easy cookbook keeps letting your
tastebuds down; then Joshua Weissman: An Unapologetic
Cookbook is your ideal kitchen companion. *#1 New York Times
Bestseller - September 2021

Ratio Ecco

"A hilarious and moving story of unconventional
entrepreneurialism, passion, and guts." --Danny Meyer, CEO of
Union Square Hospitality Group; Founder of Shake Shack; Author
of Setting the Table Original recipes by J. Kenji Lépez-Alt of The
Food Lab and Stella Parks of BraveTart James Beard Award-
winning founder of Serious Eats Ed Levine finally tells the
mouthwatering and heartstopping story of building--and almost

losing--one of the most acclaimed and beloved food sites in the
world. In 2005, Ed Levine was a freelance food writer with an
unlikely dream: to control his own fate and create a different kind
of food publication. He wanted to unearth the world's best bagels,
the best burgers, the best hot dogs--the best of everything
edible. To build something for people like him who took
everything edible seriously, from the tasting menu at Per Se and
omakase feasts at Nobu down to mass-market candy, fast food
burgers, and instant ramen. Against all sane advice, he created a
blog for $100 and called it...Serious Eats. The site quickly became
a home for obsessives who didn't take themselves too seriously.
Intrepid staffers feasted on every dumpling in Chinatown and
sampled every item on In-N-Out's secret menu. Talented recipe
developers like The Food Lab's J. Kenji Lopez-Alt and Stella Parks,
aka BraveTart, attracted cult followings. Even as Serious Eats
became better-known--even beloved and respected--every day
felt like it could be its last. Ed secured handshake deals from
investors and would-be acquirers over lunch only to have them
renege after dessert. He put his marriage, career, and
relationships with friends and family at risk through his stubborn
refusal to let his dream die. He prayed that the ride would never
end. But if it did, that he would make it out alive. This is the
moving story of making a glorious, weird, and wonderful dream
come true. It's the story of one food obsessive who followed a
passion to terrifying, thrilling, and mouthwatering places--and all
the serious eats along the way. Praise for Serious Eater "Read[s]
more like a carefully crafted novel than a real person's life." --
from the foreword by J. Kenji Lépez-Alt "Wild, wacky, and
entertaining...The book makes you hungry for Ed to succeed...and
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for lunch." --Christina Tosi, founder of Milk Bar "Serious Eater is
seriously good!...you'll be so glad [Ed] invited you to a seat at his
table." --Ree Drummond, author of The Pioneer Woman Cooks
"After decades of spreading the good food gospel we get a
glimpse of the missionary behind the mission." --Dan Barber,
chef, Blue Hill and Blue Hill at Stone Barns

Leave Me Alone with the Recipes Hachette UK

'Monisha Bharadwaj, an Indian cooking authority,' The New York
Times This comprehensive guide to Indian cooking explores the
myriad regional varieties of authentic, healthy and lesser known
Indian recipes. With chapters broken down into: Rice, Breads,
Meat, Fish & Seafood, Poultry, Eggs, Dairy, Lentils & Beans,
Vegetables, Snack & Sides, Grills, Salads & Raitas, Chutneys &

Relishes, Desserts and Drinks, Monisha covers a varied range of
dishes as well as providing insights into ingredients, techniques
and step-by-step masterclasses to help you recreate classic and
popular recipes. Monisha offers a vivid overview of India's
colourful traditions and geographical differences, from the earthy
lentil dishes of the North to the coconut-based curries which are a
staple in the South. Including advice on the building blocks of
Indian cuisine, such as how to make a basic curry and how to
cook the perfect rice, plus tips on the different varieties of rice
and how to shop for the best type for each dish. Monisha teaches
you how to make traditional Indian food at home, based on the
principles of good health and touching on the values of Ayurveda.
The Indian Cookery Course is the ultimate guide to everything
you ever wanted to know about Indian food.



