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In Vietnamese, "AN" means "TO EAT," a happy coincidence, since the An family has built an
award-winning restaurant empire -- including the renowned celebrity favorite Crustacean
Beverly Hills -- that has been toasted by leading food press, including Bon Appét, Gourmet,
InStyle and the Food Network. Helene An, executive chef and matriarch of the House of An, is
hailed as the "mother of fusion" and was inducted into the Smithsonian Institute for her
signature style that brings together Vietnamese, French, and California- fresh influences. Now
her daughter Jacqueline tells the family story and shares her mother's delicious and previously
"secret" recipes, including "Mama's" Beef Pho, Drunken Crab, and Oven-Roasted Lemongrass
Chicken. Helene's transformation from pampered "princess" in French Colonial Vietnam, to
refugee then restaurateur, and her journey from Indochina's lush fields to family kitchen
gardens in California are beautifully chronicled throughout the book. The result is a fascinating
peek at a lost world, and the evolution of an extraordinary cuisine. The 100 recipes in An: To
Eat feature clean flavors, simple techniques, and unique twists that could only have come from
Helene's personal story.
A cookbook both useful in the kitchen and beautiful on the coffee table, Eat Real Vietnamese
Food features over ninety delicious, classical Vietnamese recipes.
From the author of The Sympathizer, winner of the 2016 Pulitzer Prize for Fiction, The
Refugees is the second piece of fiction from a powerful voice in American letters, praised as
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“beautiful and heartrending” (Joyce Carol Oates, New Yorker), “terrific” (Chicago Tribune),
and “an important and incisive book” (Washington Post) Published in hardcover to astounding
acclaim, The Refugees is the remarkable debut collection of short stories by Viet Thanh
Nguyen, winner of the 2016 Pulitzer Prize for Fiction for his novel The Sympathizer. In these
powerful stories, written over a period of twenty years and set in both Vietnam and America,
Nguyen paints a vivid portrait of the experiences of people leading lives between two worlds,
the adopted homeland and the country of birth. With the same incisiveness as in The
Sympathizer, in The Refugees Viet Thanh Nguyen gives voice to the hopes and expectations
of people making life-changing decisions to leave one country for another, and the rifts in
identity, loyalties, romantic relationships, and family that accompany relocation. From a young
Vietnamese refugee who suffers profound culture shock when he comes to live with two gay
men in San Francisco, to a woman whose husband is suffering from dementia and starts to
confuse her for a former lover, to a girl living in Ho Chi Minh City whose older half-sister comes
back from America having seemingly accomplished everything she never will, the stories are a
captivating testament to the dreams and hardships of migration. The second work of fiction by
a major new voice in American letters, The Refugees is a beautifully written and sharply
observed book about the aspirations of those who leave one country for another, and the
relationships and desires for self-fulfillment that define our lives.
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
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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
satisfying meals, whether for two on a weeknight or 12 on a weekend.
Winner of the 2018 James Beard Foundation Book Award for Single Subject category With this
comprehensive cookbook, Vietnam's most beloved, aromatic comfort food--the broth and
noodle soup known as pho--is now within your reach. Author Andrea Nguyen first tasted pho in
Vietnam as a child, sitting at a Saigon street stall with her parents. That experience sparked a
lifelong love of the iconic noodle soup, long before it became a cult food item in the United
States. Here Andrea dives deep into pho's lively past, visiting its birthplace and then teaching
you how to successfully make it at home. Options range from quick weeknight cheats to
impressive weekend feasts with broth and condiments from scratch, as well as other pho rice
noodle favorites. Over fifty versatile recipes, including snacks, salads, companion dishes, and
vegetarian and gluten-free options, welcome everyone to the pho table. With a thoughtful guide
on ingredients and techniques, plus evocative location photography and deep historical
knowledge, The Pho Cookbook enables you to make this comforting classic your own.
Superstar chef Alex Stupak's love of real Mexican food changed his life; it caused him to quit
the world of fine-dining pastry and open the smash-hit Empellón Taqueria in New York City.
Now he'll change the way you make--and think about--tacos forever. Tacos is a deep dive into
the art and craft of one of Mexico's greatest culinary exports. Start by making fresh tortillas
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from corn and flour, and variations that look to innovative grains and flavor infusions. Next,
master salsas, from simple chopped condiments to complex moles that simmer for hours and
have flavor for days. Finally, explore fillings, both traditional and modern--from a pineappletopped pork al pastor to pastrami with mustard seeds. But Tacos is more than a collection of
beautiful things to cook. Wrapped up within it is an argument: Through these recipes, essays,
and sumptuous photographs by Evan Sung, the 3-Michelin-star veteran makes the case that
Mexican food should be as esteemed as the highest French cooking.
An introduction to the popular Vietnamese sandwich shares dozens of recipes for classic
through innovative modern varieties, including peppery grilled chicken, lemongrass pork and
coconut curry tofu. 10,000 first printing.
The Little Viet KitchenOver 100 authentic and delicious Vietnamese recipesBloomsbury
Publishing
Bring the Flavor of Vietnam to Your Kitchen Salty, sweet, bitter, sour, and spicy: these are the
flavorful tenets of Vietnamese cuisine. This exhilarating culinary culture is rich but light, deeply
flavorful but made with simple ingredients, and filling while also easy to prepare. That's the
message that authors Van Tran and Anh Vu wanted to bring to a hungry crowd when they
opened their banh mi stall in London, an international city that surprisingly lacked the tastes of
the authors' childhoods in Hanoi. As their business expanded, The Vietnamese Market
Cookbook followed. The recipes are simpler than you might think but explode with the purest
flavors of vegetables, seafood, lean meats, spices, chiles, and treasured Vietnamese
condiments like fish sauce. Old and new favorites collide: Asparagus and Crabmeat Soup,
Papaya Salad with Crispy Anchovies, Claypot Chicken with Ginger, Sea Bass Carpaccio,
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Kumquat Jasmine Iced Tea, and Crème Caramel. From chapters like “Sweetness and
Happiness” to “Spiciness and Adventure” and “Saltiness and Healing,” this lusciously filling
book will bring a little bit of Vietnam into your home.
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-and-noodle 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.
My Vietnamese Kitchen is a collection of recipes passed down through Uyen Luu’s family.
Uyen was born in Saigon and spent her childhood there before leaving Vietnam in the
aftermath of the war. She regularly travels back there to visit family and pick up more classic
and modern recipes for dishes found in the homes and on the streets of Vietnam. The recipes
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in the book tell a story—about Uyen’s family and the culture of food in Vietnam. In essence, the
food of her country aims to strike the perfect balance between sweet, sour, salty, bitter, hot and
umami, and to cater for any occasion and time of day, every mood and ailment. Uyen
describes some of the most commonly used produce and guides you through chapters such as
Breakfast, Soups, Snacks, Noodles, Lunch & Dinner, and Sweets, weaving in tales of
etiquette, personal history and tradition and providing evocative photos of her travels
throughout. Popular recipes include pho soup, banh mi baguettes and summer rolls.
Annie and Dan Shannon, the authors of Betty Goes Vegan, are back. In their new book, they
show readers how to cook creatively and thriftily with recipes, sidebars, and tips on stocking a
pantry and using ingredients creatively. Most recipes result in leftover ingredients and servings
that can be reused in multiple ways, reducing waste in your kitchen while keeping your meals
fresh and flavorful. Inspired by the recipes and cost-saving techniques used during the
Depression and World War II and paying a vegan homage to Julia Child, The Shannons have
figured out how to get the most out of what you've already invested so that you can spend less
and get more. With recipes like Korean Kimchi BBQ Burgers, Vegan Yankee Pot Roast, Notcho Everyday Chili Dogs, and Savannah Pecan Pies, MASTERING THE ART OF VEGAN
COOKING offers a way to make eating vegan both affordable and delicious.
Join celebrity chef Luke Nguyen on a culinary and cultural journey through the country of his
heritage to discover the people and food that have endeared Vietnam to the millions of
international travellers who visit each year. Tying in with Luke's immensely popular SBS TV
show, Luke Nguyen's Vietnam, this book follows his trip from southern Vietnam up to the north,
through the marketplaces, backyards and kitchens of strangers and family alike. In addition to
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the stunning location photography and mouth-watering food shots, Luke's records of his
experiences with the people he meets and the places he visits along the way pepper the pages
of this book, breathing life into the classic recipes of Vietnam, from pho to banh mi and
everything in between.
Delicious, fresh Vietnamese food is achievable any night of the week with this cookbook's 80
accessible, easy recipes. IACP AWARD FINALIST • NAMED ONE OF THE BEST
COOKBOOKS OF THE YEAR BY NPR • The Washington Post • Eater • Food52 • Epicurious
• Christian Science Monitor • Library Journal Drawing on decades of experience, as well as
the cooking hacks her mom adopted after fleeing from Vietnam to America, award-winning
author Andrea Nguyen shows you how to use easy-to-find ingredients to create true
Vietnamese flavors at home—fast. With Nguyen as your guide, there’s no need to take a trip to
a specialty grocer for favorites such as banh mi, rice paper rolls, and pho, as well as recipes
for Honey-Glazed Pork Riblets, Chile Garlic Chicken Wings, Vibrant Turmeric Coconut Rice,
and No-Churn Vietnamese Coffee Ice Cream. Nguyen’s tips and tricks for creating Viet food
from ingredients at national supermarkets are indispensable, liberating home cooks and
making everyday cooking easier.
“As a child we had nothing and the value of every meal, therefore, was so important to us –
this has shaped my love and perspective on food.” Born in a small village in the south of
Vietnam, Thuy was surrounded by food and she grew up amidst livestock and fresh produce,
with a wonderful variety of fruits, morning markets with freshly picked vegetables and the
smells of traditional street food. It's these memories that are the foundation of her food
philosophy and culinary creations, and her landmark London restaurant, The Little Viet
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Kitchen, brings this true taste of Vietnamese cuisine to Islington. It is here that Thuy, along with
her husband Dave, has created a dining experience combining the best of restaurateur
precision and flair with the comforts of the home kitchen. Embracing all elements of
Vietnamese cuisine, Thuy's food enhances and showcases the natural textures and flavours of
the organic ingredients she uses. Having moved to the UK aged seven, Thuy has a distinctive
approach to Vietnamese cooking in the West, with an authentic core knowledge of Vietnamese
culture and a deft understanding of the London restaurant and foodie scene, all of which is
brought to life in these pages. Offering a fresh approach and insight into how to make the best
of classic dishes and Vietnamese family favourites, it is Thuy's expertise and memories that
are the heart of each and every recipe. This book delves into Thuy's journey from Vietnam to
England, celebrating her love of Vietnamese cooking, culture and way of life and tantalizing the
reader's tastebuds alongside their imaginations, turning everyone's kitchen into a Little Viet
Kitchen. Beautiful photography by the brilliant David Loftus accompanies each recipe, all styled
by Thuy herself.
Little Vietnam brings together 80 authentic recipes that capture the energy, color and
excitement of Vietnamese cooking. Acclaimed Vietnamese chef and restauranteur Nhut Huynh
shares his passion for the food that sustained his family during times of war and separation
and which today inspires him to explore Vietnam's wonderfully rich culture. In this easy-tofollow Vietnamese cookbook, Nhut introduces traditional classics alongside the eclectic streetstall dishes he has collected on his many trips back to Vietnam to visit friends and family.
Throughout, Nhut offers practical tips on sourcing ingredients locally and mastering cooking
techniques. Delicious Vietnamese recipes include: Beef Noodle Soup Salt and Pepper Squid
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Rice Paper Rolls Chicken with Lemongrass and Chili Crab with Tamarind and Chili And many
more… . Based on ingredients available at most Western supermarkets, these recipes will
delight the home cook, while Nhut's personal story will inspire all of us to take a longer look at
an emerging country and its rich culinary traditions.
Meatless Vietnamese cooking for vegetarians and omnivores alike. In the years he spent living
and cooking in Vietnam, Cameron Stauch learned about a tradition of vegetarian Vietnamese
cuisine that is light and full of flavor. Based on recipes devised over centuries by Mahayana
Buddhist monks, the dishes in Vegetarian Vi?t Nam make use of the full arsenal of Vietnamese
herbs and sauces to make tofu, mushrooms, and vegetables burst with flavor like never before.
With a lavishly illustrated glossary that helps you recognize the mushrooms, noodles, fruits,
and vegetables that make up the vegetarian Vietnamese pantry, Vegetarian Vi?t Nam will
unlock an entire universe of flavor to people who want healthy, tasty, and sustainable food.
A beautiful and authentic guide to Vietnam's cuisine and culture;
Rosa's Thai Cafe. Born in the East. Raised in the East End. In keeping with its contemporary
twist on authentic Thai cuisine (sometimes based on western ingredients), Rosa's Thai Cafe
celebrates traditional Thai cooking techniques and features over 100 recipes, including dishes
from the menu at Rosa's as well as family favourites and regional dishes from founder Saiphin
Moore's regular trips back home. Recipes range from the aromatic Beef Massaman Curry to
the Soft Shell Crab Salad, Larb Spring Rolls, homemade Sriracha Sauce and Mangoes with
Sticky Rice.
"As a child we had nothing and the value of every meal, therefore, was so important to us –
this has shaped my love and perspective on food.†? Born in a small village in the south of
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Vietnam, Thuy was surrounded by food and she grew up amidst livestock and fresh produce,
with a wonderful variety of fruits, morning markets with freshly picked vegetables and the
smells of traditional street food. It's these memories that are the foundation of her food
philosophy and culinary creations, and her landmark London restaurant, The Little Viet
Kitchen, brings this true taste of Vietnamese cuisine to Islington. It is here that Thuy, along with
her husband Dave, has created a dining experience combining the best of restaurateur
precision and flair with the comforts of the home kitchen. Embracing all elements of
Vietnamese cuisine, Thuy's food enhances and showcases the natural textures and flavours of
the organic ingredients she uses. Having moved to the UK aged seven, Thuy has a distinctive
approach to Vietnamese cooking in the West, with an authentic core knowledge of Vietnamese
culture and a deft understanding of the London restaurant and foodie scene, all of which is
brought to life in these pages. Offering a fresh approach and insight into how to make the best
of classic dishes and Vietnamese family favourites, it is Thuy's expertise and memories that
are the heart of each and every recipe. This book delves into Thuy's journey from Vietnam to
England, celebrating her love of Vietnamese cooking, culture and way of life and tantalizing the
reader's tastebuds alongside their imaginations, turning everyone's kitchen into a Little Viet
Kitchen. Beautiful photography by the brilliant David Loftus accompanies each recipe, all styled
by Thuy herself.
THE INTERNATIONAL, NEW YORK TIMES AND SUNDAY TIMES BESTSELLER, WITH
OVER A MILLION COPIES SOLD WORLDWIDE Guaranteed to bring warmth and comfort into
your life, The Little Book of Hygge is the book we all need right now. Denmark has an
international reputation for being one of the happiest nations in the world, and hygge is widely
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recognised to be the magic ingredient. Hooga? Hhyooguh? Heurgh? It is not really important
how you pronounce or even spell it. What is important is that you feel it. Whether you're
cuddled up on a sofa with a loved one, or sharing comfort food with your closest friends, hygge
is about creating an atmosphere where we can let your guard down. The definitive, must-read
introduction to hygge, written by Meik Wiking, CEO of the Happiness Research Institute in
Copenhagen, this book is packed full of original research, beautiful photographs, recipes and
ideas to help you add a touch of hygge to your life. 'The best qualified author . . . cosy and
engaging' Sunday Express 'Infectiously positive . . . the best beginner's guide' Mail on Sunday
'This book explains everything you need to know about the Danish art of living well' Metro
* Newbery Honor Book * #1 New York Times Bestseller * Winner of the Schneider Family Book
Award * Wall Street Journal Best Children's Books of the Year * New York Public Library's 100
Books for Reading and Sharing An exceptionally moving story of triumph against all odds set
during World War II, from the acclaimed author of Fighting Words, and for fans of Fish in a
Tree and Number the Stars. Ten-year-old Ada has never left her one-room apartment. Her
mother is too humiliated by Ada’s twisted foot to let her outside. So when her little brother
Jamie is shipped out of London to escape the war, Ada doesn’t waste a minute—she sneaks
out to join him. So begins a new adventure for Ada, and for Susan Smith, the woman who is
forced to take the two kids in. As Ada teaches herself to ride a pony, learns to read, and
watches for German spies, she begins to trust Susan—and Susan begins to love Ada and
Jamie. But in the end, will their bond be enough to hold them together through wartime? Or will
Ada and her brother fall back into the cruel hands of their mother? This masterful work of
historical fiction is equal parts adventure and a moving tale of family and identity—a classic in
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the making. "Achingly lovely...Nuanced and emotionally acute."—The Wall Street Journal
"Unforgettable...unflinching."—Common Sense Media ? “Brisk and honest...Cause for
celebration.” —Kirkus, starred review ? "Poignant."—Publishers Weekly, starred review ?
"Powerful."—The Horn Book, starred review "Affecting."—Booklist "Emotionally satisfying...[A]
page-turner."—BCCB “Exquisitely written...Heart-lifting.” —SLJ "Astounding...This book is
remarkable."—Karen Cushman, author The Midwife's Apprentice "Beautifully told."—Patricia
MacLachlan, author of Sarah, Plain and Tall "I read this novel in two big gulps."—Gary D.
Schmidt, author of Okay for Now "I love Ada's bold heart...Her story's riveting."—Sheila
Turnage, author of Three Times Lucky
As any traveller to Vietnam will know, the street food is second to none in terms of its diversity,
great taste and availability. Vietnam is a real foodie's destination - and nowhere is it more
vibrant than among the hustle and bustle of the streets. From the authors of KOTO
Vietnamese Street Food gives you an insider's view of the country and features over sixty wellloved and authentic recipes, from the ever-popular pho to prawn rice paper rolls and the tangy,
crunchy peanut-studded rice balls favoured by snacking students. With stunning food
photography of every dish and complemented by evocative location photography, Vietnamese
Street Food provides an unforgettable insight into Vietnamese street food and culture that will
inspire both the home chef and the armchair traveller.
The long-awaited cookbook featuring 100 recipes from James Beard award-winning chef
Charles Phan’s beloved San Francisco Vietnamese restaurant, The Slanted Door. Awardwinning chef and restaurateur Charles Phan opened The Slanted Door in San Francisco in
1995, inspired by the food of his native Vietnam. Since then, The Slanted Door has grown into
Page 12/24

Read PDF The Little Viet Kitchen Over 100 Authentic And Delicious
Vietnamese Recipes
a world-class dining destination, and its accessible, modern take on classic Vietnamese dishes
is beloved by diners, chefs, and critics alike. The Slanted Door is a love letter to the restaurant,
its people, and its food. Featuring stories in addition to its most iconic recipes, The Slanted
Door both celebrates a culinary institution and allows home cooks to recreate its excellence.

Miniature people who live in an old country house by borrowing things from the
humans are forced to emigrate from their home under the clock.
This beautifully designed guide to Vietnamese home cooking and comfort food
goes beyond restaurant fare to explore the vibrant, fresh flavors of a cuisine
whose popularity is rising rapidly. Anne-Solenne Hatte presents the
mouthwatering recipes for traditional Vietnamese home cooking collected by Bà,
her maternal grandmother. This book is an homage to Vietnamese cuisine, with
its emphasis on fresh ingredients, bright flavor combinations, zesty sauces, and
reputation for healthfulness with vegetables and salads at center stage. These
family recipes withstood the test of time--and exile. Staying true to her culinary
heritage, Bà learned to work around unavailable items and adapt to new
ingredients. These expertly detailed yet accessible recipes are intertwined with
the story of Bà's event-filled life and memories of home. After exploring the
cuisine's base recipes and "mother" sauces, the book explores dishes organized
by region. Included are classic variations of pho, quick pickled vegetables, robust
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salads, grilled and stir-fried meats, and fusion dishes like trendy banh mi
sandwiches.
'The Little White Horse was my favourite childhood book. I absolutely adored it. It
had a cracking plot. It was scary and romantic in parts and had a feisty heroine.' JK Rowling - The BooksellerWinner of the Carnegie Medal in 1946 and J.K.
Rowling’s favourite childhood book. This bestselling favourite fantasy classic is
‘one of the most of the most magical stories in the world.’ - The Independent.
This is the story of a thirteen-year-old orphan, a Moon Princess, and a
mysterious white horse.Maria Merryweather, a plain London orphan, is sent to
Moonacre Manor to live with her only surviving relative, Sir Benjamin. Her initial
sense of comfort starts to crumble when she learns an ancient mystery haunts
Moonacre Manor and all who live in Moonacre Valley. With the help of her new
friend Robin, can Maria right the wrongs of her ancestors and finally restore the
peace to Moonacre Valley before it’s too late?Beautiful, thrilling, and magical,
The Little White Horse is a timeless classic.
"Ha presents ... comics that fully illustrate all the steps and ingredients necessary
for all 64 [Korean] recipes in a ... concise presentation (with no more than 2
pages per recipe on average). Recipes featured include easy kimchi
(makkimchi), spicy bok choy (cheonggyeongche muchim), and seaweed rice roll
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(kimbap), among many other dishes"-This cookbook features authentic Vietnamese home cooking recipes with step-bystep photo instructions and links to video demonstrations on Youtube. The
recipes have been tested by thousands of viewers of Helen's Recipes Channel
on Youtube with excellent results. See testers' food photos here:
http://iconosquare.com/tag/helenrecipes . Watch this book launch video to find
out WHY this cookbook is a MUST-BUY: http://youtu.be/K2oBE4k_Kvk . E-book
version is available at: http://danangcuisine.com/cookbook/
Intense, powerful, and compelling, Matterhorn is an epic war novel in the tradition
of Norman Mailer’s The Naked and the Dead and James Jones’s The Thin Red
Line. It is the timeless story of a young Marine lieutenant, Waino Mellas, and his
comrades in Bravo Company, who are dropped into the mountain jungle of
Vietnam as boys and forced to fight their way into manhood. Standing in their
way are not merely the North Vietnamese but also monsoon rain and mud,
leeches and tigers, disease and malnutrition. Almost as daunting, it turns out, are
the obstacles they discover between each other: racial tension, competing
ambitions, and duplicitous superior officers. But when the company finds itself
surrounded and outnumbered by a massive enemy regiment, the Marines are
thrust into the raw and all-consuming terror of combat. The experience will
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change them forever. Written by a highly decorated Marine veteran over the
course of thirty years, Matterhorn is a spellbinding and unforgettable novel that
brings to life an entire world—both its horrors and its thrills—and seems destined to
become a classic of combat literature.
For 10+ years, Vi has captured her family's recipes, experimented with modern
techniques, and taught cooking classes. Now, you can share in all that she's
learned. Immerse yourself in both recipes and their history. Enjoy classics such
as Banh Mi to modern Vietnamese-inspired cocktails like the Perilla Mojito. Read
about Pho's evolution from the French Invasion through the Vietnam War. Learn
what happened - and taste it for yourself - when the Spanish-Indian spice trade
came to Vietnam, giving locals a chance to incorporate new spaces into their
dishes. You'll get lost in both the cultural journey and the tastes of Vietnam with
Vi's cookbook.
A stunningly beautiful love letter to Vietnam with more than 100 recipes, from
best-selling author and Cooking Channel host Luke Nguyen In My Vietnam, chef,
television star, and best-selling author Luke Nguyen returns home to discover the
best of regional Vietnamese cooking. Starting in the north and ending in the
south, Luke visits family and friends in all the country’s diverse regions, is invited
into the homes of local Vietnamese families, and meets food experts and local
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cooks to learn more about one of the richest, most diverse cuisines in the world.
Savor more than 100 regional and family recipes—from Tamarind Broth with Beef
and Water Spinach to Wok-tossed Crab in Sate Sauce—and enjoy vibrant,
stunning full-color photographs bursting with color and textures and capturing the
beauty of Vietnam, her people, and their deep connection to food.
“Will leave readers swooning.” —PopSugar ?When Dimple Met Rishi meets Ugly
Delicious in this funny, smart romantic comedy, in which two Vietnamese
American teens fall in love and must navigate their newfound relationship amid
their families’ age-old feud about their competing, neighboring restaurants. If
Bao Nguyen had to describe himself, he’d say he was a rock. Steady and strong,
but not particularly interesting. His grades are average, his social status
unremarkable. He works at his parents’ pho restaurant, and even there, he is his
parents’ fifth favorite employee. Not ideal. If Linh Mai had to describe herself,
she’d say she was a firecracker. Stable when unlit, but full of potential for joy and
fire. She loves art and dreams pursuing a career in it. The only problem? Her
parents rely on her in ways they’re not willing to admit, including working
practically full-time at her family’s pho restaurant. For years, the Mais and the
Nguyens have been at odds, having owned competing, neighboring pho
restaurants. Bao and Linh, who’ve avoided each other for most of their lives,
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both suspect that the feud stems from feelings much deeper than friendly
competition. But then a chance encounter brings Linh and Bao in the same
vicinity despite their best efforts and sparks fly, leading them both to wonder what
took so long for them to connect. But then, of course, they immediately
remember. Can Linh and Bao find love in the midst of feuding families and
complicated histories?
A warm and welcoming introduction to a vibrant cuisine, with more than 50 easy
to make recipes from internationally bestselling novelist Kim Thúy. Between
careers as a lawyer and an acclaimed novelist, Kim Thúy ran a celebrated
restaurant called Ru de Nam in Montreal. Now, in her first cookbook, Kim
combines her beautiful storytelling style with simple and wonderful recipes that
are full of flavour: surprising yet comforting, and easy enough for every day.
Welcoming us into her close-knit circle, she introduces us to her mother and five
aunts, each with her story, each with her secrets, told through the food of the
country they had to leave, Vietnam. Starting with easily-prepared base
ingredients of sauces, quick pickled vegetables and toasted rice flour, we move
on to soups, sautés, vegetables, grilled foods, desserts and more. Sample
recipes include: Stuffed Squash Soup; Vermicelli Bowls; Caramel Pork; Calamari,
Pork and Pineapple Stir-fry; Fried Lemongrass Fish; and Vietnamese Tapioca
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and Banana. Also, in collaboration with sommelier Michelle Bouffard, Kim
suggests wine pairings for these Vietnamese dishes. Kim says that Vietnamese
often display their affection more easily with food than with words. This exquisite
book deliciously demonstrates that every meal is an opportunity to show love,
and to be grateful for those who sit down to eat with us.
A journalist and blogger takes us on a colorful and spicy gastronomic tour
through Viet Nam in this entertaining, offbeat travel memoir, with a foreword by
Anthony Bourdain. Growing up in a small town in northern England, Graham
Holliday wasn’t keen on travel. But in his early twenties, a picture of Hanoi
sparked a curiosity that propelled him halfway across the globe. Graham didn’t
want to be a tourist in an alien land, though; he was determined to live it. An
ordinary guy who liked trying interesting food, he moved to the capital city and
embarked on a quest to find real Vietnamese food. In Eating Viet Nam, he
chronicles his odyssey in this strange, enticing land infused with sublime smells
and tastes. Traveling through the back alleys and across the boulevards of
Hanoi—where home cooks set up grills and stripped-down stands serving
sumptuous fare on blue plastic furniture—he risked dysentery, giardia, and
diarrhea to discover a culinary treasure-load that was truly foreign and unique.
Holliday shares every bite of the extraordinary fresh dishes, pungent and bursting
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with flavor, which he came to love in Hanoi, Saigon, and the countryside. Here,
too, are the remarkable people who became a part of his new life, including his
wife, Sophie. A feast for the senses, funny, charming, and always delicious,
Eating Viet Nam will inspire armchair travelers, curious palates, and everyone
itching for a taste of adventure.
Selected for Jamie Oliver's Cookbook Club In Vietnamese, Uyen Luu
demonstrates that Vietnamese food is just as easy to whip up as a bowl of pasta
– all you need is a good bottle of fish sauce and a little enthusiasm! Uyen shares
over 85 of her tastiest recipes – some traditional, some with a modern twist –
using ingredients that are available at your local supermarket. Recipes include
noodle soups, salads, family-style sharing plates, one-pot wonders and dinnerparty showstoppers, which are all easy to prepare, adapt and enjoy. The recipes
are impressive yet simple: try the Crispy Roast Pork Belly; Sea Bass in Tomato,
Celery & Dill Broth; or Fried Noodles & Greens. Vietnamese is filled with fussfree, delicious recipes that are quick to prepare, and will have you eating
Vietnamese meals on a regular basis.
The debut cookbook by the creator of the wildly popular blog Damn Delicious
proves that quick and easy doesn't have to mean boring.Blogger Chungah Rhee
has attracted millions of devoted fans with recipes that are undeniable
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'keepers'-each one so simple, so easy, and so flavor-packed, that you reach for
them busy night after busy night. In Damn Delicious, she shares exclusive new
recipes as well as her most beloved dishes, all designed to bring fun and
excitement into everyday cooking. From five-ingredient Mini Deep Dish Pizzas to
no-fuss Sheet Pan Steak & Veggies and 20-minute Spaghetti Carbonara, the
recipes will help even the most inexperienced cooks spend less time in the
kitchen and more time around the table.Packed with quickie breakfasts,
30-minute skillet sprints, and speedy takeout copycats, this cookbook is
guaranteed to inspire readers to whip up fast, healthy, homemade meals that are
truly 'damn delicious!'
From sleek, silken tofu with delicate toppings to piping-hot fried satchels in a
robust sauce, tofu provides a versatile canvas for the intricate flavors and
textures that Asian and vegetarian cooks have long enjoyed. America has
embraced tofu as a healthy, affordable ingredient. And while it has been
welcomed into sophisticated mainstream dining, tofu is often hidden in Western
guises and in limited applications. In her third intrepid cookbook, celebrated food
writer and teacher ANDREA NGUYEN aims to elevate this time-honored staple
to a new place of prominence on every table. Asian Tofu’s nearly 100 recipes
explore authentic,ancient fare and modern twists that capture the culinary spirit of
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East, Southeast, and South Asia. There are spectacular favorites from Japan,
Korea, Thailand, Singapore, and India, as well as delicious dishes from Taipei,
San Francisco, Santa Monica, and New York. Andrea demystifies tofu and
interprets traditional Asian cuisine for cooks, sharing compelling personal stories
and dispatches from some of the world’s best tofu artisans along the way. For
those who want to take their skills to the next level, the tofu tutorial clearly
outlines tofu-making technique, encouraging readers to experiment with the
unparalleled flavors of homemade varieties. But time-pressed cooks needn’t
fear: while a few recipes, such as Silken Tofu and Seasoned Soy Milk Hot Pot,
are truly best with homemade tofu, most are terrific with store-bought products.
Some traditional dishes combine tofu with meat in brilliant partnerships, such as
Spicy Tofu with Beef and Sichuan Peppercorn and Tofu with Kimchi and Pork
Belly, but this collection is predominantly vegetarian and vegan, including the
pristinely flavored Spiced Tofu and Coconut in Banana Leaf and vibrant Spicy
Lemongrass Tofu Salad. And innovations such as Okara Doughnuts reveal
tofu’s more playful side. For health- and eco-conscious eaters and home chefs
who are inspired to make the journey from bean to curd, Asian Tofu is the perfect
guide.
In his eagerly awaited first cookbook, award-winning chef Charles Phan from San
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Francisco's Slanted Door restaurant introduces traditional Vietnamese cooking to
home cooks by focusing on fundamental techniques and ingredients. When
Charles Phan opened his now-legendary restaurant, The Slanted Door, in 1995,
he introduced American diners to a new world of Vietnamese food: robustly
flavored, subtly nuanced, authentic yet influenced by local ingredients, and,
ultimately, entirely approachable. In this same spirit of tradition and innovation,
Phan presents a landmark collection based on the premise that with an
understanding of its central techniques and fundamental ingredients, Vietnamese
home cooking can be as attainable and understandable as American, French, or
Italian. With solid instruction and encouraging guidance, perfectly crispy imperial
rolls, tender steamed dumplings, delicately flavored whole fish, and meaty
lemongrass beef stew are all deliciously close at hand. Abundant photography
detailing techniques and equipment, and vibrant shots taken on location in
Vietnam, make for equal parts elucidation and inspiration. And with master
recipes for stocks and sauces, a photographic guide to ingredients, and tips on
choosing a wok and seasoning a clay pot, this definitive reference will finally
secure Vietnamese food in the home cook’s repertoire. Infused with the author’s
stories and experiences, from his early days as a refugee to his current culinary
success, Vietnamese Home Cooking is a personal and accessible guide to real
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Vietnamese cuisine from one of its leading voices.
The Little Saigon Cookbook offers dozens of family recipes, many surviving
through oral history alone. It takes readers on a tour of culinary landmarks and
introduces them to the wealth of authentic dishes found in Little Saigon.
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