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Sally Schneider wastired 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 fregly but don't especially want—so she created A New Way To
Cook.

Her book is nothing short of revolutionary, aredefinition 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
guintessential 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, al reinvented without the loss of a single drop of deliciousness. Asian flavors shine
through in cold sesame noodl es; mussels with lemongrass, ginger, and chiles; and curry-crusted shrimp.
Even French food is no longer on the forbidden list, with country-style pétés and cassoulet.

- Hundreds of techniques, radical in their ultimate smplicty, 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 alittle broth to dress starchy beans and grains; casserole-roasting baby
back ribsto 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 savice.

- Variations and improvisations offer infiinite flexibility. Once you learn a basic recipe, it's ssimple 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 weadlth of tips and practical information to make you a more accomplished and self-confident cook: how
to rescue ordinary olive ail to give it more flavor, how to make soups creamy without cream, how to
freshen less-than-perfect fish.

So hereit is, 756 glorious pages of al the deliciousness and joy that food is meant to convey.
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From reader reviews:
Irving Brehm:

The book A New Way to Cook can give more knowledge and also the precise product information about
everything you want. So why must we leave a very important thing like a book A New Way to Cook? Some
of you have a different opinion about guide. But one aim which book can give many information for us. It is
absolutely right. Right now, try to closer with the book. Knowledge or details that you take for that, you
could give for each other; you are able to share al of these. Book A New Way to Cook has simple shape
nevertheless, you know: it has great and massive function for you. Y ou can look the enormous world by
wide open and read areserve. So it is very wonderful.

Jacqueline Ramos:

A lot of people always spent their free time to vacation as well as go to the outside with them family
members or their friend. Did you know? Many alot of people spent they will free time just watching TV, or
even playing video games all day long. If you want to try to find anew activity honestly, that is ook
different you can read a new book. It isreally fun to suit your needs. If you enjoy the book that you read you
can spent all day every day to reading abook. The book A New Way to Cook it is quite good to read. There
are alot of people who recommended this book. They were enjoying reading this book. If you did not have
enough space to bring this book you can buy the actual e-book. Y ou can mQore very easily to read this book
through your smart phone. The price is not to cover but this book features high quality.

Bernard Kovach:

Playing with family in a park, coming to see the marine world or hanging out with friends is thing that
usually you may have done when you have spare time, in that case why you don't try thing that really
opposite from that. One particular activity that make you not experience tired but still relaxing, trilling like
on roller coaster you have been ride on and with addition of information. Even you love A New Way to
Cook, you could enjoy both. It is excellent combination right, you still need to missit? What kind of hang-
out typeisit? Oh occur its mind hangout folks. What? Still don't buy it, oh come on itsidentified as reading
friends.

Jason Cook:

Reading a book make you to get more knowledge fromit. Y ou can take knowledge and information from
your book. Book is prepared or printed or illustrated from each source in which filled update of news. Within
this modern eralike right now, many ways to get information are available for you. From media social
similar to newspaper, magazines, science reserve, encyclopedia, reference book, fresh and comic. Y ou can
add your knowledge by that book. Ready to spend your spare time to open your book? Or just trying to find
the A New Way to Cook when you required it?
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