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Editorial Review

Amazon.com Review
In recent years, cooks in this country have enjoyed an unprecedented access to an entire world's worth of
herbs and spices. A dozen years ago, for example, a Thai staple like lemon grass was practically unknown.
Today, you can find it fresh in almost any good-sized grocery store in America. In her new book, Julie Sahni
sets out to expand our awareness of the of the wealth of flavors that home cooks can use. Well-known for her
Indian cooking, she has produced a book that will be valuable for novices and experts alike.

From Publishers Weekly
Helen of Troy had nothing on cardamom when it came to launching ships. Sahni (Mogul Microwave; Classic
Indian Cooking) begins this combination reference and recipe collection with general information on the
leaves, buds, stems and barks that have given so many cultures wars, trade and great pleasure over the
centuries. She distinguishes between spices ("dried aromatic parts of woody plants") and herbs ("highly
fragrant leaves and tender stems of plants" that never develop bark-covered trunks). Before proceeding to
recipe-filled chapters organized by courses, she acquaints readers with building-block mixtures: Fragrant
Spice Rub, recommended for small game birds and lamb, calls for mustard, cumin and fennel seed, peppers,
cloves, rosemary and thyme; Sofrito, the base for many Spanish-Caribbean dishes, uses Annatto Oil (itself a
blend of olive oil and annatto seeds), vegetables and spices. The recipes that make up the bulk of the book
cover a wide range of foods and cultures (from Black Bean and Mango Salad with Herb Citrus Dressing to
simple Raisin and Caraway Rolls). The recipes are clear and tempting, but experienced cooks are likely to
value this more as a reference on spices and herbs than as a recipe book.
Copyright 1996 Reed Business Information, Inc.

From Library Journal
Graham (Grains, Rice, and Beans, LJ 3/15/95) is a longtime New Orleans restaurant chef. In this attractive
book, the third in Artisan's "Pantry Cookbook" series, he offers recipes for all sorts of Creole (not to be
confused with Cajun) seasonings, condiments, sauces, oils and vinegars, and more, often accompanied by
recipes for dishes that incorporate them. Sometimes the term Creole seems to be interpreted rather loosely (is
Basil-Pesto Oil really part of this cuisine?), but the recipes are good, and imaginative cooks will find lots of
uses for Graham's pantry items. Recommended. Sahni, author of the authoritative Classic Indian Cooking
(LJ 10/15/80) and Classic Indian Vegetarian and Grain Cooking (LJ 11/15/85), does not limit herself to one
cuisine in her latest work. Recipes inspired by Asian, Latin American, and African dishes showcase both
familiar and exotic herbs and spices and combinations thereof. An informative introduction to everyday and
uncommon spices and herbs is followed by 20 recipes for spice and herb blends and seasonings, each with
another recipe using it, such as Grilled Squab with Fragrant Spice Rub and Lobster Sandwich with Curry
Mayonnaise. Then there are dozens of delicious recipes arranged by category, including vegetarian meals
and spicy condiments, with menu suggestions, e.g., Iced Pear Soup with Mint, Polenta with Green
Peppercorns, and Chicken Braised in Cardamom Sauce. Unusual and wide-ranging, this is highly
recommended.
Copyright 1996 Reed Business Information, Inc.

Users Review

From reader reviews:



Julie Gailey:

Why don't make it to become your habit? Right now, try to prepare your time to do the important work, like
looking for your favorite guide and reading a reserve. Beside you can solve your short lived problem; you
can add your knowledge by the e-book entitled Savoring Spices and Herbs: Recipe Secrets of Flavor, Aroma,
and Color. Try to make the book Savoring Spices and Herbs: Recipe Secrets of Flavor, Aroma, and Color as
your friend. It means that it can to be your friend when you sense alone and beside regarding course make
you smarter than ever. Yeah, it is very fortuned in your case. The book makes you far more confidence
because you can know anything by the book. So , let's make new experience in addition to knowledge with
this book.

Sally Staten:

Reading a publication can be one of a lot of action that everyone in the world adores. Do you like reading
book consequently. There are a lot of reasons why people like it. First reading a book will give you a lot of
new facts. When you read a e-book you will get new information due to the fact book is one of several ways
to share the information or maybe their idea. Second, examining a book will make anyone more imaginative.
When you studying a book especially hype book the author will bring you to definitely imagine the story
how the personas do it anything. Third, you could share your knowledge to other people. When you read this
Savoring Spices and Herbs: Recipe Secrets of Flavor, Aroma, and Color, you are able to tells your family,
friends and also soon about yours book. Your knowledge can inspire different ones, make them reading a
book.

John Harris:

Is it an individual who having spare time subsequently spend it whole day by means of watching television
programs or just telling lies on the bed? Do you need something totally new? This Savoring Spices and
Herbs: Recipe Secrets of Flavor, Aroma, and Color can be the respond to, oh how comes? A book you know.
You are consequently out of date, spending your extra time by reading in this brand new era is common not a
geek activity. So what these ebooks have than the others?

Vincent Espinoza:

A lot of book has printed but it is unique. You can get it by internet on social media. You can choose the
most effective book for you, science, comedy, novel, or whatever by simply searching from it. It is named of
book Savoring Spices and Herbs: Recipe Secrets of Flavor, Aroma, and Color. You'll be able to your
knowledge by it. Without making the printed book, it might add your knowledge and make you actually
happier to read. It is most significant that, you must aware about book. It can bring you from one destination
to other place.
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