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Sally Schneider was tired of doing what we all do—separating foods into "good" and "bad," into those we
crave but can't have and those we can eat freely but don't especially want—so she created A New Way To
Cook.

Her book is nothing short of revolutionary, a redefinition of healthy eating, where no food is taboo, where
the pleasure principle is essential to well-being, where the concept of self-denial just doesn't exist.

More than 600 lavishly illustrated recipes result in marvelous, vividly flavored foods. You'll find●

quintessential American favorites that taste every bit as good as the traditional "full-tilt" versions: macaroni
and cheese, rosemary buttermilk biscuits, chocolate malted pudding. You'll find Italian polentas, risottos,
focaccias, and pastas, all reinvented without the loss of a single drop of deliciousness. Asian flavors shine
through in cold sesame noodles; mussels with lemongrass, ginger, and chiles; and curry-crusted shrimp.
Even French food is no longer on the forbidden list, with country-style pâtés and cassoulet.
Hundreds of techniques, radical in their ultimate simplicty, make all the difference in the world: using●

chestnut puree in place of cream, butter, and pork fat in a duck liver mousse; extending the richness of
flavored oils by boiling them with a little broth to dress starchy beans and grains; casserole-roasting baby
back ribs to render them of fat, then lacquering them with a pungent maple glaze.
Scores of flavor catalysts—quickly made sauces, rubs, marinades, essences, and vinaigrettes—add instant●

hits of flavor with little effort. Leek broth dresses pasta; chive oil becomes an instant sauce for broiled
salmon; a smoky tea essence imparts a sweet, grilled flavor to steak; balsamic vinegar turns into a luscious
dessert sauce.
Variations and improvisations offer infiinite flexibility. Once you learn a basic recipe, it's simple to devise●

your own version for any part of the meal. "Fried" artichockes with crispy garlic and sage can be an hors d-
oeuvre topped with shaved cheeses, part of a composed salad, or as a main course when tossed iwth pasta.
It's equally happy on top of pizza or stirred into risotto. And by building dishes from simple elements,
turning out complex meals doesn't have to be a complex affair.
A wealth of tips and practical information to make you a more accomplished and self-confident cook: how●

to rescue ordinary olive oil to give it more flavor, how to make soups creamy without cream, how to
freshen less-than-perfect fish.

So here it is, 756 glorious pages of all the deliciousness and joy that food is meant to convey.
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From reader reviews:

Elsie Fiala:

Book is to be different per grade. Book for children right up until adult are different content. As it is known
to us that book is very important usually. The book A New Way to Cook has been making you to know
about other understanding and of course you can take more information. It doesn't matter what advantages
for you. The book A New Way to Cook is not only giving you more new information but also being your
friend when you sense bored. You can spend your own spend time to read your book. Try to make
relationship with the book A New Way to Cook. You never feel lose out for everything in case you read
some books.

Janna Lefevre:

Reading a publication tends to be new life style within this era globalization. With looking at you can get a
lot of information that could give you benefit in your life. Along with book everyone in this world could
share their idea. Ebooks can also inspire a lot of people. Plenty of author can inspire their particular reader
with their story or perhaps their experience. Not only the story that share in the publications. But also they
write about the information about something that you need example of this. How to get the good score toefl,
or how to teach your children, there are many kinds of book that exist now. The authors on this planet always
try to improve their expertise in writing, they also doing some research before they write for their book. One
of them is this A New Way to Cook.

Alice Navarro:

People live in this new moment of lifestyle always try and and must have the time or they will get lot of
stress from both daily life and work. So , whenever we ask do people have extra time, we will say absolutely
without a doubt. People is human not a robot. Then we inquire again, what kind of activity are there when
the spare time coming to an individual of course your answer will unlimited right. Then ever try this one,
reading textbooks. It can be your alternative throughout spending your spare time, often the book you have
read is usually A New Way to Cook.

Brooke Lambeth:

A New Way to Cook can be one of your starter books that are good idea. All of us recommend that straight
away because this e-book has good vocabulary that could increase your knowledge in vocabulary, easy to
understand, bit entertaining but delivering the information. The article author giving his/her effort to place
every word into satisfaction arrangement in writing A New Way to Cook yet doesn't forget the main level,
giving the reader the hottest as well as based confirm resource information that maybe you can be one among
it. This great information can certainly drawn you into brand-new stage of crucial considering.
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