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The Amateur Gourmet
What we eat says so much about who we are and from where we come. Do you
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like your matzah brie sweet or savory? Is your chicken soup matzah ball or
mulligatawny? Does your menu feature a cheese torta or a tofu salad? Wherever
Jews have settled, they have adapted local tastes and ingredients to meet the
needs of Shabbat and kashrut, creating a rich and diverse menu of flavors and
styles, all still Jewish. In Entre to Judaism, Tina Wasserman leads a culinary journey
around the world and across the ages, from Spain to India, from Russia to Tunisia,
sharing the histories and recipes of the great Diaspora communities and the many
wonderful ways they have told their stories through food. Accessible, easy-tofollow recipes for the novice home cook and expert chef alike. Features "Tina's
Tidbits," fun facts and great cooking tips for every recipe. Includes over 275
recipes and dozens of full-color photos

Yiddish Cuisine
"The Gourmet's Guide to London" by Lieut.-Col. Newnham-Davis. Published by
Good Press. Good Press publishes a wide range of titles that encompasses every
genre. From well-known classics & literary fiction and non-fiction to forgotten−or
yet undiscovered gems−of world literature, we issue the books that need to be
read. Each Good Press edition has been meticulously edited and formatted to boost
readability for all e-readers and devices. Our goal is to produce eBooks that are
user-friendly and accessible to everyone in a high-quality digital format.
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The New Mediterranean Jewish Table
This book proves that, with a little planning and minimal effort, you can eat
surprisingly well during power outages. In hurricane season, this book is a crucial
resource. It can be used for any emergency or anytime you are without power. And
you can use this book for quick, easy meals anytime, especially for camping or for
quick summer meals. You will find shopping lists for creating the ultimate
emergency pantry; more than 70 recipes using nonperishable and shelf-stable food
items; suggested menus for quick, well-balanced meals; a practical guide to
growing a storm-proof herb garden; advice, tips, and anecdotes about weathering
the storm. Yes, gourmet meals can be prepared from canned goods with some
fresh ingredients.

The Essential Book of Jewish Festival Cooking
Book includes background information, activities, themes and practical extension
ideas.

The Storm Gourmet
A world list of books in the English language.
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The Complete Guide to Traditional Jewish Cooking
'Kosher Modern' presents gourmet recipes for kosher foodies. The book includes 12
chapters of easy and innovative kosher recipes organised by protein - many
cleverly modifiable to serve a variety of menus and occasions, plus new takes on
old favourites.

A Gourmet's Guide
Straight from the kitchen of a fun, fabulous Jewish mom, Jewish Cooking Boot
Camp is a guide to whipping up traditional favorites for a new generation. Handed
down over the centuries, these recipes and tips will take even the most kitchenchallenged gal (or guy) confidently through the Jewish holidays, Shabbats, and
other important occasions (like having a significant other's mother over for dinner).
In addition to more than fifty easy-to-make, scrumptious, traditional (and
nontraditional) recipes, Roz and Andrea provide expert tips from Jewish bartenders,
nutritionists, and party planners; interviews with rabbis about creating modern
family traditions; inspirational traditions from Jewish families around the globe;
kosher wine pairings—and much more. Jewish Cooking Boot Camp takes every last
ounce of intimidation out of Jewish cooking while serving up a hearty helping of
family, culture, and other flavors to savor.
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Encyclopedia of Jewish Food
To find out more about Rowman & Littlefield titles please visit us at
www.rowmanlittlefield.com.

The Working Class Foodies Cookbook
"A land of wheat and barley, of grape vines and fig trees and pomegranates; a land
of olive trees and honey . . . you shall eat and be satisfied."?—Deut. 8:8-10A
Celebration of Classic Jewish Vegetarian Cooking from Around the WorldTraditions
of Jewish vegetarian cooking span three millennia and the extraordinary
geographical breadth of the Jewish diaspora—from Persia to Ethiopia, Romania to
France. Acclaimed Judaic cooking expert, chef, and rabbi Gil Marks uncovers this
vibrant culinary heritage for home cooks. Olive Trees and Honey is a magnificent
treasury shedding light on the truly international palette of Jewish vegetarian
cooking, with 300 recipes for soups, salads, grains, pastas, legumes, vegetable
stews, egg dishes, savory pastries, and more.From Sephardic Bean Stew (Hamin)
to Ashkenazic Mushroom Knishes, Italian Fried Artichokes to Hungarian Asparagus
Soup, these dishes are suitable for any occasion on the Jewish calendar—festival
and everyday meal alike. Marks's insights into the origins and evolution of the
recipes, suggestions for holiday menus from Yom Kippur to Passover, and culturePage 5/23
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rich discussion of key ingredients enhance this enchanting portrait of the Jewish
diaspora's global legacy of vegetarian cooking.

The World Cookbook: The Greatest Recipes from Around the
Globe, 2nd Edition [4 Volumes]
Natives and tourists alike are hungry to discover New York City's other culinary
realms -- the gastronomic riches of the Outer Boroughs as well as Manhattan's best
kept dining secrets. There's an intriguing array of great eating out there, and
whether you crave the most sumptuous Moroccan feast or just a plain slice of
serious, old-fashioned pizza, The Eclectic Gourmet Guide to Greater New York City
will make every meal a satisfying adventure.Author Jim Leff insightfully and
humorously navigates readers beyond Manhattan's well-known eateries (Anybody
can find the Rainbow Room!) and into a wonderland of hidden restaurant gems. As
creator of Chowhound, the popular and critically lauded web site
(www.chowhound.com) and contributor to countless newspapers and magazines,
Left has an unsurpassed track record in uncovering superior and unusual dining
experiences. From Harlem church basement suppers to long-forgotten Brooklyn
Jewish delis to swanky Midtown sashimi clubs (plus zillions of the most exotic
ethnic kitchens), Left will make sure every bite counts. Evocative full-page, at-aglance profiles -- along with charts indexed by cuisine, star rating, and location -Page 6/23
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guide-readers to the perfect restaurant.

Books for Cooks
Beautiful, full-color cookbook. Includes over 80 recipes with a photo & tips for each
recipe and a how-to sushi section.

The Gourmet's Guide to London
Phantom Gourmet Guide to Boston's Best Restaurants 2008
Featuring the finest in Jewish home cookery, a delectable assortment of traditional
and nontraditional dishes includes nearly six hundred recipes representing all
aspects of Jewish culture, including tempting dishes for holiday celebrations,
regional specialties, old family favorites, and innovative new renditions of classics.
Simultaneous.

Cooking Jewish
Complemented by an easy-to-follow guide to kashrut and kosher cooking, a
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sumptuous volume of international recipes celebrates the history and diversity of
traditional Jewish cuisine.

Judaism
The Phantom Serves up the Best of Boston and Beyond Do you eat food? Then
follow these simple instructions for finding great meals everywhere from the North
End to the North Shore, including standout restaurants in Rhode Island, Cape Cod,
and even southern New Hampshire and southern Maine: 1. Buy this book. 2. Go to
the table of contents on p. iii. 3. Select a location or a type of restaurant. 4. Read
reviews of the Phantom Gourmet's eight favorite restaurants in that category. 5.
Enjoy an unforgettable meal, and don't forget to tell them the Phantom sent you!
The Phantom Gourmet Guide to Boston's Best Restaurants is the ultimate guide to
finding good eats in Boston and New England.

The Gourmet's Guide to London
From Angels on Horseback to Zabaglione, this lively and authoritative guide
presents the meaning, origin, and development of more than 1,200 food and
beverage terms. "Stuffed with delightful morsels in a digestible
form".--Independent.
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Modern Jewish Cooking
The Eclectic Gourmet Guide to Greater New York City
A guide to Jewish cookery with a "light touch" reinvents the normally heavy ethnic
cuisine, substituting ingredients and switching techniques to suit the more modern,
low-fat, low-cholesterol kitchen. 15,000 first printing.

English Language Cookbooks, 1600-1973
This early work is a fascinating read for kosher cooks, containing two thousand
recipes that conform to Jewish dietary laws followed by a menue section, with
menus for balanced every day and company meals, Passover menus, and
suggestions for party menus. Contents Include: Rules for Kashering; Handy Hints;
Appetizers and Canapes; Sandwiches; Soups; Garnishes and Dumplings for Soup;
Fish; Sauces for Fish and Vegetables; Sauces for Meat; Frying; Entrees; Meats;
Poultry; Stuffing for Meat and Poultry; Vegetables; Salads; Noodles and Macaroni;
Cereals; Eggs; Cheese; Bread; Pancakes, Fritters and Waffles; Coffee Cakes; Cakes;
Cake Frostings and Fillings; Tortes; Cookies; Pies and Pastry; Old-Fashioned
Puddings; Desserts; Ice Box Cakes; Steamed Puddings; Vegetable Gelatine
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Puddings; Frozen Desserts; Pudding Sauces; Candies; Beverages; Canned Fruits;
Canned Vegetables; Jellies, Jams and Preserves; Brandied Fruits; Pickles and
Relishes; Passover Dishes; Passover Menus; and Menus. Many of the earliest books,
particularly those dating back to the 1900s and before, are now extremely scarce
and increasingly expensive. We are republishing these classic works in affordable,
high quality, modern editions, using the original text and artwork.

Kosher Modern
From a leading voice of the new generation of young Jewish Americans who are
reworking the food of their forebears, this take on Jewish-American cuisine pays
homage to tradition while reflecting the values of the modern-day food movement.
In this cookbook, author Leah Koenig shares 175 recipes showcasing fresh,
handmade, seasonal, vegetable-forward dishes. Classics of Jewish culinary
culture—such as latkes, matzoh balls, challah, and hamantaschen—are updated
with smart techniques, vibrant spices, and beautiful vegetables. Thoroughly
approachable recipes for everything from soups to sweets go beyond the
traditional, incorporating regional influences from North Africa to Central Europe.
Featuring a chapter of holiday menus and rich color photography throughout, this
stunning collection is at once a guide to establishing traditions and a celebration of
the way we eat now.
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I Heart Kosher
The Intolerant Gourmet
A comprehensive, A-to-Z guide to Jewish foods, recipes, and culinary
traditions—from an author who is both a rabbi and a James Beard Award winner.
Food is more than just sustenance. It’s a reflection of a community’s history,
culture, and values. From India to Israel to the United States and everywhere in
between, Jewish food appears in many different forms and variations, but all
related in its fulfillment of kosher laws, Jewish rituals, and holiday traditions. The
Encyclopedia of Jewish Food explores unique cultural culinary traditions as well as
those that unite the Jewish people. Alphabetical entries—from Afikomen and
Almond to Yom Kippur and Za’atar—cover ingredients, dishes, holidays, and food
traditions that are significant to Jewish communities around the world. This easy-touse reference includes more than 650 entries, 300 recipes, plus illustrations and
maps throughout. Both a comprehensive resource and fascinating reading, this
book is perfect for Jewish cooks, food enthusiasts, historians, and anyone
interested in Jewish history or food. It also serves as a treasure trove of trivia—for
example, the Pilgrims learned how to make baked beans from Sephardim in
Holland. From the author of such celebrated cookbooks as Olive Trees and Honey,
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the Encyclopedia of Jewish Food is an informative, eye-opening, and delicious
guide to the culinary heart and soul of the Jewish people.

Jewish Holiday Cooking
This best-loved book on Jewish Cooking has been bought, read, and borrowed by
hundreds of thousands of people over the past 35 years. Now available in an allnew edition, 'Love and knishes' continues to delight fans of great cooking
everywhere.

Entree to Judaism
The IACP and James Beard Award-winning author of Roasting presents a reference
for people with lactose or glucose intolerance on how to eat pleasurably and
without deprivation, sharing 300 recipes that offer recommendations for how to
achieve specific textures and flavors without milk and flour ingredients.

Healthy Jewish Cooking
Love and Knishes
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The Gourmet's Guide to Jewish Cooking
From nationally recognized Jewish brand Wise Sons, the cookbook Eat Something
features over 60 recipes for salads, soups, baked goods, holiday dishes, and more.
This long-awaited cookbook (the first one for Wise Sons!) is packed with homey
recipes and relatable humor; it is as much a delicious, lighthearted, and nostalgic
cookbook as it is a lively celebration of Jewish culture. Stemming from the thesis
that Jews eat by occasion, the book is organized into 19 different events and
celebrations chronicling a Jewish life in food, including: bris, Shabbat, Passover and
other high holidays, first meal home from college, J-dating, wedding, and more. •
Both a Jewish humor book and a cookbook • Recipes are drawn from the menus of
their beloved Bay Area restaurants, as well as all the occasions when Jews gather
around the table. • Includes short essays, illustrations, memorabilia, and stylish
plated food photography. Wise Sons is a nationally recognized deli and Jewish food
brand with a unique Bay Area ethos—inspired by the past but entirely
contemporary, they make traditional Jewish foods California-style with great
ingredients. Recipes include Braided Challah, Big Macher Burger, Wise Sons'
Brisket, Carrot Tzimmes, and Morning After Matzoquiles, while essays include
Confessions of a First-Time Seder Host, So, You Didn't Marry a Jew, and Iconic
Chinese Restaurants, As Chosen by the Chosen People. • Great for those who
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enjoyed Zahav: A World of Israeli Cooking by Michael Solomonov, The 100 Most
Jewish Foods: A Highly Debatable List by Alana Newhouse, and Russ & Daughters:
Reflections and Recipes from the House That Herring Built by Mark Russ Federman
• A must for anyone looking to expand their knowledge of Jewish cuisine and
culture

The Dairy Gourmet
"For thousands of years, Jewish people have lived in a global diaspora, carrying
culinary traditions bound by kosher law. For many, Ashkenazi and Sephardic
cooking define Jewish cuisine today, but in The New Mediterranean Jewish Table,
Joyce Goldstein expands the repertoire with a comprehensive collection of over
400 recipes from the greater Mediterranean, including North Africa, Italy, Greece,
Turkey, Spain, Portugal, and the Middle East. This vibrant treasury is filled with
vibrant and seasonal recipes that embrace fresh fruits and vegetables, whole
grains, small portions of meat, poultry, and fish, enhanced by herbs and spices that
create distinct regional flavors. By bringing Old World Mediterranean recipes into
the modern home, Joyce Goldstein will inspire a new generation of home cooks as
they prepare everyday meals and build their Shabbat and holiday
menus"--Provided by publisher.
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Best-Ever Book of Jewish Cooking
The Gourmet's Guide to Cooking with Wine
Strap on your apron, reinvent tradition, and fill your Jewish kitchen with global
flavors. The Modern Jewish Table is the new, essential kosher cookbook for every
Jewish home, whether you are a reluctant cook or a dedicated balabusta. Bringing
their fun, upbeat, and infectious brand of energy to the kitchen, self-proclaimed
Jewish Princesses Tracey Fine and Georgie Tarn don their high heels and aprons to
revamp the kosher kitchen and raise the culinary bar. It’s no longer just chopped
liver, chicken soup, and matzo bread; instead, learn to make Mock Chopped Liver,
Sephardi Saffron Chicken Soup, and Princess Pitta Bread! Writing from the point of
view of the average home cook, the Jewish Princesses dish out their witty knowhow and inspire amateur cooks to create simple and hip recipes, with all the short
cuts included, even as they entice “professional” home cooks to revitalize
traditional Jewish fare with uniquely global flavors. Learn to make delightful pareve
desserts and meals fit for a Passover feast, as well as: • Street Food Gefilte Fish
Bites • Crème Fraiche Vegetable Latkes • Cohen-Tucky Baked Chicken • Princess
Pad Thai • Kunafa Middle Eastern Cheese Cake • Cuban Sweet Corn Soufflé, and
more! Complete with stunning photography, outrageous tips, and a dash of
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chutzpah, The Modern Jewish Table introduces innovative dishes that will soon
become Jewish traditions for the future.

The Gourmet's Guide to London
A James Beard Finalist in the International Cookbook Category In Jewish Holiday
Cooking, Jayne Cohen shares a wide-ranging collection of traditional Jewish recipes,
as well as inventive new creations and contemporary variations on the classic
dishes. For home cooks, drawing from the rich traditions of Jewish history when
cooking for the holidays can be a daunting task. Jewish Holiday Cooking comes to
the rescue with recipes drawn from Jayne Cohen's first book, The Gefilte Variations
-- called an "outstanding debut" by Publisher's Weekly -- as well as over 100 new
recipes and information on cooking for the holidays. More than just a cookbook,
this is the definitive guide to celebrating the Jewish holidays. Cohen provides
practical advice and creative suggestions on everything from setting a Seder table
with ritual objects to accommodating vegan relatives. The book is organized
around the major Jewish holidays and includes nearly 300 recipes and variations,
plus suggested menus tailored to each occasion, all conforming to kosher dietary
laws. Chapters include all eight of the major Jewish holidays -- Shabbat, Rosh
Hashanah, Yom Kippur, Sukkot, Hanukkah, Purim, Passover, and Shavuot -- and the
book is enlivened throughout with captivating personal reminiscences and tales
from Jewish lore as well as nostalgic black and white photography from Cohen's
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own family history.

The Modern Jewish Table
Deeply rooted in ancient rituals, the seasonal rhythms of the land of Israel, and
biblical commandments, the Jewish holidays mark a time for Jews around the world
to reconnect with their spiritual lives, celebrate their history, and enjoy tasty foods
laden with symbolic meaning. With Phyllis and Miriyam Glazer's The Essential Book
of Jewish Festival Cooking as your guide, you will gain a rich understanding of the
Jewish calendar year and its profound link to the signs of nature and the produce of
the earth in each season. This landmark volume addresses a central question often
left unanswered: Why do we eat what we eat on these important days? Organized
by season, the ten chapters cover the major holidays and feast days of the Jewish
year, providing more than two hundred tempting recipes, plus menus and tips for
creative and meaningful holiday entertaining. In-depth essays opening each
chapter illuminate the origins, traditions, and seasonal and biblical significance of
each holiday and its foods, making the book a valuable resource for Jewish festival
observance. Inspired recipes add a fresh, contemporary twist as they capture the
flavors of the seasonal foods enjoyed by our ancestors. For Passover, prepare such
springtime delights as Roasted Salmon with Marinated Fennel and Thyme,
alongside Braised "Bitter Herbs" with Pistachios. On Shavuot, characterized by the
season's traditional bounty of milk and the wheat harvest, try fresh homemade
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cheeses; creamy, comforting Blintzes; or luscious Hot and Bubbling Semolina and
Sage Gnocchi. At Purim, create a Persian feast fit for a king and learn new ideas for
mishloah manot, the traditional gifts of food. The Essential Book of Jewish Festival
Cooking offers accessible, healthful, and intensely flavorful recipes with a unique
and tangible connection to the rhythms of the Jewish year. The Glazer sisters will
deepen your understanding of time-honored traditions as they guide you toward
more profound, and delicious, holiday experiences.

The Cumulative Book Index
This is the only world cookbook in print that explores the foods of every nationstate across the globe, providing information on special ingredients, cooking
methods, and commonalities that link certain dishes across different geographical
areas. • Contains more than 400 new recipes for a total of more than 1600 recipes
• Includes the newly independent countries of Kosovo and South Sudan, and tiny
countries like St. Kitts and Nevis, Nauru, Palau, and Vanuatu • Features anecdotal
information on typical dishes, styles of eating, and unusual ingredients for each
country

Eat Something
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Features inexpensive organic recipes that demonstrate how eating seasonal, local
foods can be achieved on a working class budget, and offers advice on stocking a
pantry and making basic sauces and condiments from scratch.

The Underground Gourmet
Olive Trees and Honey
“A fast track to culinary bliss.”—Frank Bruni, New York Times • “A sort of Rachael
Ray for young foodie urbanites.”—Boston Globe Self-taught chef and creator of the
Amateur Gourmet website, Adam Roberts has written the ultimate “Kitchen 101”
for anyone who’s ever wanted to enjoy the rewards of good eating without risking
burning down the house! In this deliciously illuminating and hilarious new kitchen
companion, Roberts has assembled a five-star lineup of some of the food world’s
most eminent authorities. The result is a culinary education like no other. • Learn
the “Ten Commandments of Dining Out” courtesy of Ruth Reichl, editor in chief of
Gourmet magazine. • Discover why the New York Times’s Amanda Hesser urges
you never to bring a grocery list to the market. • Get knife lessons from a top souschef at Manhattan’s famous Union Square Cafe, and much more. Packed with
recipes, menu plans, shopping tips, and anecdotes, The Amateur Gourmet provides
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you with all the ingredients to savor the foodie lifestyle. All you need to add is a
healthy appetite and a taste for adventure. Praise for The Amateur Gourmet “For
anyone seeking to venture beyond toaster meals into the pleasurable world of
sautéing and braising, Roberts is the perfect guide.”—Matt Lee and Ted Lee,
authors of The Lee Bros. Southern Cookbook “A funny little guide—thanks to
Roberts’ comic timing and frequent kitchen flops—to savoring life’s flavor in pursuit
of good eats.”—New York Daily News “Amateurgourmet [online] is a food-world
must read, offering an intelligent and witty view of food culture. . . . Now Roberts
moves to the head of the table with his new book.”—Denver Post “A delightful and
compelling new voice in the food world.”—Michael Ruhlman, author of Charcuterie
and The Reach of a Chef

The Jewish Cook Book
130 classic dishes from Jewish kitchens around the world, with a guide to kosher
cooking.

The
With her stylish and laid-back approach to cooking and entertaining, Kim Kushner
presents kosher food in a modern and vibrant manner—and doles out her
Page 20/23

Read Book Gourmets Guide To Jewish Cooking
indispensable strategies for keeping calm, organized, and prepared in the kitchen
along the way. As a mother of four, cooking instructor, and author, Kim’s signature
cooking style reflects her busy, multi-tasking life—meaning flavor-packed recipes,
made with straightforward techniques, that inspire ease, time savings, and
creativity in the kitchen. This inspiring cookbook offers her collection of essential,
go-to recipes—those learn-by-heart favorites that will deliver superlative results
every time, streamline prep, and guarantee amazing meals with family and friends.
Featuring fresh ingredients and bold flavors, Kim’s no-fuss recipes are well suited
for any meal of the day, from family breakfasts and holiday feasts to dinner parties
with friends and span quick dinners, slow-simmered stews, party fare, and more.
She also divulges her special arsenal of essentials such as easy-to-prepare staples,
signature dressings, and homemade marinades for cooking ease and versatility.

The Gourmet's Guide to Europe
A collection of kosher recipes from two dozen communities around the world also
includes holiday dishes and lore about the history of Jewish food throughout the
ages

Jewish Cooking Boot Camp
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