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Kitchens Street Cafes And Home Cooks
Covers Brunei, Cambodia, Indonesia, Laos, Malaysia, Myanmar (formerly Burma), Philippines, Singapore, Thailand, Timor-Leste, Vietnam.
The Rough Guide to Vietnam is the most accurate and in-depth resource available for anyone wishing to explore Southeast Asia's fastestgrowing destination. Plan a visit to the recently opened Hanoi Citadel to learn about this 1000-year-old city, or to the Saigon Skydeck to see
how rapidly Ho Chi Minh City is changing. You'll find detailed listings for these and all other destinations in the country, with recommendations
for accommodation ranging from cheap hostels to luxurious beach resorts, as well as insider's tips on the best places to head to sample
Vietnamese cuisine. With Rough Guides' shopping listings, it's also easy to find the best places to buy traditional handicrafts and iconic
souvenirs such as conical hats. Whether you're looking for a detailed itinerary for a memorable trip, or background information about Vietnam's
complex history, you'll find it all in The Rough Guide to Vietnam. Make the most of your time on EarthTM with The Rough Guide to Vietnam.
The foods eaten by a nation's population play a key role in shaping the health of that society. This book presents country-specific information
on how diet, food security, and concepts of health critically impact the well-being of the world's population. • Provides concise, accessible
information in a ready-reference format that covers most major countries as well as a variety of non-country populations • Includes an
introductory essay that creates a conceptual framework for students • Presents dozens of recipes that provide various real-world examples of
the types of traditional foods eaten in other regions of the world • Supplies further readings at the end of each entry that guide readers to
additional sources of information
American folklife is steeped in world cultures, or invented as new culture, always evolving, yet often practiced as it was created many years or
even centuries ago. This fascinating encyclopedia explores the rich and varied cultural traditions of folklife in America - from barn raisings to
the Internet, tattoos, and Zydeco - through expressions that include ritual, custom, crafts, architecture, food, clothing, and art. Featuring more
than 350 A-Z entries, "Encyclopedia of American Folklife" is wide-ranging and inclusive. Entries cover major cities and urban centers; new and
established immigrant groups as well as native Americans; American territories, such as Guam and Samoa; major issues, such as education
and intellectual property; and expressions of material culture, such as homes, dress, food, and crafts. This encyclopedia covers notable folklife
areas as well as general regional categories. It addresses religious groups (reflecting diversity within groups such as the Amish and the Jews),
age groups (both old age and youth gangs), and contemporary folk groups (skateboarders and psychobillies) - placing all of them in the vivid
tapestry of folklife in America. In addition, this resource offers useful insights on folklife concepts through entries such as "community and
group" and "tradition and culture." The set also features complete indexes in each volume, as well as a bibliography for further research.
The Best of Vietnamese & Thai Cooking
History of Fermented Black Soybeans (165 B. C. To 2011)
The Harvard Medical School Guide to Healthy Eating
Into the Vietnamese Kitchen
The Splendid Table's How to Eat Supper
Food from a Family Table
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Favorite Recipes from Lemon Grass Restaurant and Cafes

A beautiful and authentic guide to Vietnam's cuisine and culture;
This book explores how the mere designation of World Heritage sites can achieve UNESCO's goal of
creating lasting worldwide peace. Drawing on ethnography, policy analysis, and a sophisticated
fusion of anthropological theories, Di Giovine convincingly reveals the existence of a global
heritage-scape and provides a detailed yet expansive look at the politics and processes,
histories and structures, and the rituals and symbolisms of the interrelated phenomena of
tourism, historic preservation, and UNESCO's World Heritage Convention.
Having fallen in love with Vietnam during the four years she lived there in the 1990s, Kim Fay
returns for a five-week journey from Hanoi to Ho Chi Minh City. Accompanied by her photographer
sister and best Vietnamese girlfriend, she travels beyond the world of cyclos, conical hats, and
war to savor the countrys cuisine. As well as cooking with top chefs, she becomes obsessed with
clam rice in the imperial city of Hue, uncovers the secret world of ragu in the French hill town
of Dalat, and learns the art of home cooking in cosmopolitan Ho Chi Minh City. Exploring how we
eat reflects who we are as individuals and as a community, Fay offers a poetic journey and
literary feast for armchair epicures, accompanied by recipes and full-color photography.
Accumulating years of intensive research and rigorous taste-testing, Lee Geok Boi returns with
another cookbook, this time gathering timeless classics and modern favourites that hail from the
various regions of Asia in this stunning compendium of seafood recipes. More than 80 recipes
showcase the delicious potential of the vast array of seafood available. With illustrated stepby-step instruction for cleaning and preparing of the seafood and a unique illustrated glossary
for fresh and dried seafood, this book is a complete guide to making stunning and delicious
seafood dishes whatever the occasion.
Thirty Years That Changed Our Culinary Consciousness
Cuisine and Culture
UNESCO, World Heritage, and Tourism
Including Infant Formulas, Calf Milk Replacers, Soy Creamers, Soy Shakes, Soy Smoothies, Almond
Milk, Coconut Milk, Peanut Milk, Rice Milk, Sesame Milk, etc.
Good Housekeeping
The Great Meat Cookbook
History of Soybeans and Soyfoods in Southeast Asia (13th Century To 2010)
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From the author of the popular Quick & Easy Thai come these 75 oh-so-delicious recipes for every level
of cook. Though it shares certain culinary traditions with its Asian neighbors, Vietnamese cuisine is
entirely distinct, focusing on a bounty of fresh fruits, vegetables, and herbs for signature clear,
bright flavors with contrasting notes of salty, sweet, sour, and spicy. Creamy chicken curry is paired
with the zesty tang of lime juice and the heat from ground pepper and chilies. Crisp, fried fish is
served with a puree of pineapple-chili sauce. Delicate, rice paperwrapped summer rolls merit a rich and
savory soybean dipping sauce. From snacks and soups to grilled meats and seafood to the essential noodle
dishes and desserts, Quick & Easy Vietnamese presents the full spectrum of Vietnamese cooking at its
most simply delicious.
Pleasures of the Vietnamese TableRecipes and Reminiscences from Vietnam's Best Market Kitchens, Street
Cafes, and Home CooksWilliam Morrow Cookbooks
A land of vibrant cultures and vivid contrasts, Vietnam is also home to some of the most delicious and
intriguing food in the world. While its cooking traditions have been influenced by those of China,
France, and even India, Vietnam has created a cuisine with a spirit and a flavor all its own. Chef and
restaurateur Mai Pham brings to life this diverse and exciting cooking in Pleasures of the Vietnamese
Table. Born and raised in Saigon before emigrating to the United States, Mai has often returned to her
native land to learn the secrets of authentic Vietnamese cooking, from family, friends, home cooks,
street vendors, and master chefs. Traveling from region to region, she has gathered the simple, classic
recipes that define Vietnamese food today: Green Mango Salad with Grilled Beef, Stir-Fried Chicken with
Lemongrass and Chilies, Caramelized Garlic Shrimp, and especially pho, the country's beloved beef-andnoodle soup. With more than 100 recipes in all, Pleasures of the Vietnamese Table offers home cooks the
chance to create and savor the traditional flavors of Vietnam in their own kitchen. Filled with
enchanting stories and stirring black-and-white photos of life in Vietnam, Pleasures of the Vietnamese
Table provides a captivating taste of an enduring culture and its irresistible cuisine.
A cookbook created from the Culinary Institute of America's "Worlds of Flavor" festival offers recipes
for one hundred twenty-five Asian dishes.
Orange Coast Magazine
The Vietnamese Cookbook
A Recipe for a Delicious Life in Paris
75 Everyday Recipes
The Flavors of Asia
My Place at the Table
Asian Seafood
A guide to the modern world of meat places an emphasis on sustainable meat production and explains the misleading practices behind
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today's labels while providing over two hundred recipes.
A land of vibrant cultures and vivid contrasts, Vietnam is also home to some of the most delicious and intriguing food in the world.
While its cooking traditions have been influenced by those of China, France, and even India, Vietnam has created a cuisine with a spirit
and a flavour all its own. Travelling from region to region, Mai has gathered the simple, classic recipes that define Vietnamese food
today: with fresh and healthy dishes like green mango salad with grilled beef, easy stir-fried chicken with lemongrass and chillies,
deliciously sweet and sour caramelized garlic shrimp and especially pho, the country's beloved beef-and-noodle soup. With more than
100 authentic recipes, New Flavours of the Vietnamese Table offers home cooks the chance to create and savour the authentic and
irresistible flavours of Vietnam in their own kitchen.
Traditional craft-brewed beer can transform a meal from everyday to extraordinary. It's an affordable, accessible luxury. Yet most
people are only familiar with the mass-market variety. Have you tasted the real thing? In The Brewmaster's Table, Garrett Oliver,
America's foremost authority on beer and brewmaster of the acclaimed Brooklyn Brewery, reveals why real beer is the perfect partner
to any dining experience. He explains how beer is made, relays its fascinating history, and, accompanied by Denny Tillman's exquisite
photographs, conducts an insider's tour through the amazing range of flavors displayed by distinct styles of beer from around the world.
Most important, he shows how real beer, which is far more versatile than wine, intensifies flavors when it's appropriately paired with
foods, creating brilliant matches most people have never imagined: a brightly citric Belgian wheat beer with a goat cheese salad, a
sharply aromatic pale ale to complement spicy tacos, an earthy German bock beer to match a porcini risotto, even a fruity framboise to
accompany a slice of chocolate truffle cake. Whether you're a beer aficionado, a passionate cook, or just someone who loves a great
dinner, this book will indeed be a revelation.
In this national bestseller based on Harvard Medical School and Harvard School of Public Health research, Dr. Willett explains why the
USDA guidelines--the famous food pyramid--are not only wrong but also dangerous.
The Heritage-scape
Communion
Recipes, Stories, and Opinions from Public Radio's Award-Winning Food Show : A Cookbook
Underutilized and Underexploited Horticultural Crops: Vol.03
History of Soymilk and Other Non-Dairy Milks (1226-2013)
Everything You Need to Know to Buy and Cook Today's Meat
Inside the California Food Revolution

The Rough Guide to Vietnam is the essential guide with clear maps and detailed coverage
of one of Southeast Asia's most enticing destinations. Using expert advice explore the
best attractions of Ho Chi Minh City, roam the best Vietnamese markets, shopping,
temples, national parks and then slow the pace down with a trip to the paddyfields of the
Red River Delta. From the rugged mountains to the west to the South China sea to the east
the Rough Guide steers you in the right direction to find the best hotels in Vietnam,
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Vietnam restaurants, stylish Vietnamese bars, cafs, clubs and shops across every price
range, giving you clear, balanced reviews and honest, first-hand opinions. This guide
covers the unspoilt islands, pristine beaches and trekking opportunities that have long
made Vietnam a travel hotspot, from magical Ha Long Bay to the hill-tribes of the
mountainous north. Explore all corners of Vietnam with authoritative background on
everything from Vietnam's ethnic minorities to Hanoi's impressive colonial architecture,
relying on the clearest maps of any guide and practical language tips. Make the most of
your holiday with The Rough Guide to Vietnam
This open access book approaches the anxieties inherent in food consumption and
production in Vietnam. The country’s rapid and recent economic integration into global
agro-food systems and consumer markets spurred a new quality of food safety concerns,
health issues and distrust in food distribution networks that have become increasingly
obscured. This edited volume further puts the eating body centre stage by following how
gendered body norms, food taboos, power structures and social differentiation shape
people’s ambivalent relations with food. It uncovers Vietnam’s trajectories of
agricultural modernisation against which consumers and producers manoeuvre amongst food
self-sufficiency, security and abundance. Food Anxiety in Globalising Vietnam is
explicitly about ‘dangerous’ food – regarding its materiality and meaning. It provides
social science perspectives on anxieties related to food and surrounding discourses that
travel between the local and the global, the individual and society and into the body.
Therefore, the book’s lens of food anxiety matters for social theory and for
understanding the embeddedness and discontinuities of food globalizations in Vietnam and
beyond. Due to its rich empirical base, methodological approaches and thematic foci, it
will appeal to scholars, practitioners and students alike.-Evolving over the centuries, Vietnamese cuisine has drawn on the influences of Chinese,
Indian, and French cuisine. Lemongrass and Lime introduces modern Vietnamese cooking as
pioneered by chef Mark Read. Includes insight into food traditions, a detailed guide to
ingredients, and over 70 recipes.
If you think vegan lunchtime means peanut butter and jelly day after day, think again!
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Based on the wildly popular blog of the same name, Vegan Lunch Box offers an amazing
array of meat-free, egg-free, and dairy-free meals and snacks. All the recipes are
organized into menus to help parents pack quick, nutritious, and irresistible vegan
lunches. Ideal for everyday and special occasions, Vegan Lunch Box features tips for
feeding even the most finicky kids. It includes handy allergen-free indexes identifying
wheat-free, gluten-free, soy-free, and nut-free recipes, and product recommendations that
make shopping a breeze.
Extensively Annotated Bibliography and Sourcebook
New Vietnamese Cooking
Vegan Lunch Box Around the World (Large Print 16pt)
Saveur
A Guide to Buying and Cooking the Fresh Foods of Hawai?i
Southeast Asian Flavors
Discovering the Pleasures of Real Beer with Real Food
A fresh take on weeknight cooking from The Splendid Table's Lynne Rossetto Kasper and Sally Swift As loyal listeners know,
Lynne and Sally share an unrelenting curiosity about everything to do with food. Their show, The Splendid Table, looks at the role
food plays in our lives—inspiring us, making us laugh, nourishing us, and opening us up to the world around us. Now they have
compiled all the most trenchant tips, never-fail recipes, and everyday culinary know-how from the program in How to Eat Supper, a
kitchen companion unlike any other. This is no mere cookbook. Like the show, this book goes far beyond the recipe, introducing
the people and stories that are shaping America’s changing sense of food. We don’ t eat, shop, or cook as we used to. Our
relationship with food has intensified, become more controversial, richer, more pleasurable, and sometimes more puzzling. How to
Eat Supper gives voice to rarely heard perspectives on food—from the quirky to the political, from the grassroots to the scholarly,
from the highbrow to the humble—and shows the essential role breaking bread together plays in our world. How to Eat Supper
takes you through a plethora of inviting recipes simple enough to ensure success even if you’ve never cooked before. And if you
are experienced in the kitchen, you’ ll find challenging new concepts and dishes to spark your imagination.
The series Underutilized and Underexploited Horticultural Crops are reviewed in several science journals for its uniqueness and
richness in content and botanical information. Enlarging the food base and food basket along with validated information on plants
for industry, dyes, timber, energy and medicine is the core theme of the series. The third volume has 25 chapters written by 46
scientists from UK, Mexico, Spain, India, USA, Turkey and Nigeria. The crops covered are atuna, African de bolita, capers and
caper plants, kair, natural dye plants, plants used for dye sources, underutilized wild edible fruits of Kerala, bael, carambola,
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tropical plum, citrus, fig, guava, star gooseberry, hog-plum, underutilized leaf vegetables of sub-Himalayan terai region,
underutilized vegetables of Tripura, agathi and chekkurmanis, celosia, colocasia, edible begonias, kangkong, underutilized palms,
Atuna and African de bolita are new crops to Indian readeNatural dyes are attaining significant commercial importance in view of
the negative effects of synthetic dyes which are allergic and in a few cases carcinogenic. Underutilized fruits like bael, carambola,
tropical plum, fig, star gooseberry and hog-plum are receiving attention in view of their wider adaptability and suitability to grow
under conditions of stress. Underexploited leaf vegetables like agathi, chekkurmanis, celosia, edible begonias and kangkong have
been given prominence. Prof.Ghillean T Prance, FRS has contributed the chapter on Atuna. The Editor is Dr K V Peter Former
Vice-Chancellor, Kerala Agricultural University.
Demystifying Southeast Asia’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, this is the perfect book for anyone seeking to learn about the
flavors of Southeast Asian cuisine or just looking for a unique, recreational read.
Gathers recipes published in Gourmet magazine over the last six decades, including beef Wellington, seared salmon with
balsamic glaze, and other entr ees, hors d'oeuvres, side dishes, ethnic specialties, and desserts.
A Culinary Journey Through Vietnam
Food Anxiety in Globalising Vietnam
Go Home, Cook Rice
New Flavours of the Vietnamese Table
On Eating Healthy and Being Fabulous!
The Brewmaster's Table
Treasured Foodways, Modern Flavors [A Cookbook]

A collection of food stories that appeared in the Honolulu Advertiser from 1994 to 2001 and information about food products.
An intimate collection of more than 175 of the finest Vietnamese recipes. When author Andrea Nguyen's family was airlifted
out of Saigon in 1975, one of the few belongings that her mother hurriedly packed for the journey was her small orange
notebook of recipes. Thirty years later, Nguyen has written her own intimate collection of recipes, Into the Vietnamese
Kitchen, an ambitious debut cookbook that chronicles the food traditions of her native country. Robustly flavored yet
delicate, sophisticated yet simple, the recipes include steamy pho noodle soups infused with the aromas of fresh herbs and
lime; rich clay-pot preparations of catfish, chicken, and pork; classic bánh mì sandwiches; and an array of Vietnamese
charcuterie. Nguyen helps readers shop for essential ingredients, master core cooking techniques, and prepare and serve
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satisfying meals, whether for two on a weeknight or 12 on a weekend.
In this authoritative and immensely readable insider’s account, celebrated cookbook author and former chef Joyce Goldstein
traces the development of California cuisine from its formative years in the 1970s to 2000, when farm-to-table, foraging, and
fusion cooking had become part of the national vocabulary. Interviews with almost two hundred chefs, purveyors, artisans,
winemakers, and food writers bring to life an approach to cooking grounded in passion, bold innovation, and a dedication to
“flavor first.” Goldstein explains how the counterculture movement in the West gave rise to a restaurant culture
characterized by open kitchens, women in leadership positions, and a surprising number of chefs and artisanal food
producers who lacked formal training. The new cuisine challenged the conventional kitchen hierarchy and French dominance
in fine dining, leading to a more egalitarian and informal food scene. In weaving Goldstein’s views on California food culture
with profiles of those who played a part in its development—from Alice Waters to Bill Niman to Wolfgang Puck—Inside the
California Food Revolution demonstrates that, while fresh produce and locally sourced ingredients are iconic in California,
what transforms these elements into a unique cuisine is a distinctly Western culture of openness, creativity, and collaboration.
Engagingly written and full of captivating anecdotes, this book shows how the inspirations that emerged in California went on
to transform the experience of eating throughout the United States and the world.
Discusse the development of Vietnamese cuisine from a variety of foriegn influences, and presents more than 150 traditional
easy-to-follow recipes, a glossary of ingredients, a list of mail order sources, menu ideas, and more
Quick & Easy Vietnamese
Authentic Vietnamese Cooking
From Famine to Fast Food: Nutrition, Diet, and Concepts of Health around the World
A Travel Survival Kit
The Foods of Vietnam
Adventures in Cooking the Foods of Thailand, Vietnam, Malaysia & Singapore
The Rough Guide to Vietnam
Orange Coast Magazine is the oldest continuously published lifestyle magazine in the region, bringing together Orange
County¹s most affluent coastal communities through smart, fun, and timely editorial content, as well as compelling
photographs and design. Each issue features an award-winning blend of celebrity and newsmaker profiles, service
journalism, and authoritative articles on dining, fashion, home design, and travel. As Orange County¹s only paid
subscription lifestyle magazine with circulation figures guaranteed by the Audit Bureau of Circulation, Orange Coast is the
definitive guidebook into the county¹s luxe lifestyle.
Welcome to The Dish, where new nutrition aptitude meets stylish lifestyle attitude! Serving up heaping helpings of
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nutrition know-how designed to fit a busy schedule and a sense of taste, The Dish is here to proclaim that you can have
your chocolate torte and eat it, too! Forget starve-yourself regimens and diet gimmicks that just don't work; instead join
Carolyn O'Neil and Densie Webb as they invite you to wine and dine, entertain and travel, and feel fabulous. As registered
dietitians, they know their stuff, but call them the Dish Divas as they put the fun into eating right and feeling great. In
these pages they dish out smart tips on how to fit nutrition into hectic days, how to make healthy eating stylish, and how
to be trim by eating more, not less (yes, it can be done!). There are no food police on patrol here, just some real-life advice
from two nutrition experts, who talk you through food challenges with wit and wisdom. Eating out? The dish is here, from
four-star tables to the fast-food lane. What about a bit of the bubbly? The Dish Divas offer the lowdown on the liquid
portion of portion control. Need to get your rear in gear? From power walking to karate kicks, they'll help you find the
moves that appeal to you. They've even dished up plenty of fresh advice on beauty and fashion. To show you how to
maximize flavor with flare, there are loads of easy-to-cook recipes from top chefs, dubbed Gourmet Gurus. And to answer
that oft asked question, how do stylish women stay fit and still live the high life, Carolyn and Densie gather the secrets
that work for their Hip & Healthy Heroines. A marvelous mix of nutrition advice, culinary wisdom, and chic insight, The
Dish is here to help you create your own hip and healthy lifestyle.
An introduction to Vietnamese cuisine shares more than one hundred recipes for a wide variety of dishes and includes
illustrations to demonstrate technique and final product
In this debut memoir, a James Beard Award-winning writer, whose childhood idea of fine dining was Howard Johnson's,
tells how he became one of Paris's most influential food critics Until Alec Lobrano landed a job in the glamorous Paris
office of Women's Wear Daily, his main experience of French cuisine was the occasional supermarket éclair. An interview
with the owner of a renowned cheese shop for his first article nearly proves a disaster because he speaks no French. As he
goes on to cover celebrities and couturiers and improves his mastery of the language, he gradually learns what it means
to be truly French. He attends a cocktail party with Yves St. Laurent and has dinner with Giorgio Armani. Over a superb
lunch, it's his landlady who ultimately provides him with a lasting touchstone for how to judge food: "you must understand
the intentions of the cook." At the city's brasseries and bistros, he discovers real French cooking. Through a series of vivid
encounters with culinary figures from Paul Bocuse to Julia Child to Ruth Reichl, Lobrano hones his palate and finds his
voice. Soon the timid boy from Connecticut is at the epicenter of the Parisian dining revolution and the restaurant critic of
one of the largest newspapers in the France. A mouthwatering testament to the healing power of food, My Place at the
Table is a moving coming-of-age story of how a gay man emerges from a wounding childhood, discovers himself, and finds
love. Published here for the first time is Lobrano's "little black book," an insider's guide to his thirty all-time-favorite Paris
restaurants.
Encyclopedia of American Folklife
Eat, Drink, and Be Healthy
The Classic Cuisine of Vietnam
Vietnam
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A History of Food and People
Pleasures of the Vietnamese Table
Agenda New York

Recipes for making traditional Vietnamese dishes are accompanied by menu-planning ideas, shopping lists, and information on
equipment, ingredients, and techniques
An illuminating account of how history shapes our diets-now revised and updated Why did the ancient Romans believe
cinnamon grew in swamps guarded by giant killer bats? How did the African cultures imported by slavery influence cooking in
the American South? What does the 700-seat McDonald's in Beijing serve in the age of globalization? With the answers to these
and many more such questions, Cuisine and Culture, Second Edition presents an engaging, informative, and witty narrative of
the interactions among history, culture, and food. From prehistory and the earliest societies around the Tigris and Euphrates
Rivers to today's celebrity chefs, Cuisine and Culture, Second Edition presents a multicultural and multiethnic approach that
draws connections between major historical events and how and why these events affected and defined the culinary traditions
of different societies. Fully revised and updated, this Second Edition offers new and expanded features and coverage,
including: New Crossing Cultures sections providing brief sketches of foods and food customs moving between cultures More
holiday histories, food fables, and food chronologies Discussions of food in the Byzantine, Portuguese, Turkish/Ottoman, and
Austro-Hungarian empires Greater coverage of the scientific genetic modification of food, from Mendel in the 19th century to
the contemporary GM vs. organic food debate Speculation on the future of food And much more! Complete with sample recipes
and menus, as well as revealing photographs and illustrations, Cuisine and Culture, Second Edition is the essential survey
history for students of food history.
Light, Fresh, Exotic, and Delicious! Tangy, sweet, and savory traditional dipping sauces. Mouthwatering soups. Innovative stirfries. The Best of Vietnamese & Thai Cooking offers just that—the very best! Weaving a fascinating memoir amidst her
splendid recipes, Mai Pham recreates the almost magical reverence with which food was prepared and enjoyed in the Vietnam
and Thailand of her childhood. Inside she discloses the secrets to preparing her personal favorites—delicious dishes such as:
Firecracker Prawns • Minty Thai Chicken Salad Hot and Spicy Chicken with Lemon Grass • Spicy Red Beef Curry Crispy Spring
Rolls • Eggplant and Broccoli in Ginger Spicy Thai Cucumber Salad • Rice Paper-Wrapped Salad Rolls Bangkok Beef with Basil •
Lemon Grass Stir-Fried Jasmine Rice Vegetarian Pad Thai • Perfectly Roasted Peanuts • Thai Tea Evocative, lyrical, and
eloquent, The Best of Vietnamese & Thai Cooking is more than a collection of great recipes—it’s a pleasure to read.
The Dish
Recipes and Reminiscences from Vietnam's Best Market Kitchens, Street Cafes, and Home Cooks
The Gourmet Cookbook
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Lemongrass and Lime
More Than 1000 Recipes
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