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Linda Frazier : Italian Cooking Encyclopedia before purchasing it in order to gage whether or not it would be
worth my time, and all praised Italian Cooking Encyclopedia:

1 of 1 people found the following review helpful. Molto Bene! By gtrflwrOriginally, 1'd first leafed through this book
when | was younger; my mom received it as a gift from my aunt. | loved the pictures and simplistic explanations
within.Since |'ve moved out and been telling my boyfriend about this recipe and that recipe, calling my mom to recite
al/parts of acertain one, | decided it'd be niceif | had one myself. | feared | wouldn't be able to get it anymore, being
it's now out of print... luckily | was able to snatch up aused copy in pristine condition. And trust in the fact that it'd be
worth getting one with even afew bumps and knicks on it.The picturesin the book are beautiful and well done; it's
nice to see a beautiful end result that you can create after some time and concentration. From fritattas to hunter


http://f3db.com/pub/links.php?id=1901289087

chicken to delectable pastas and rustic stews, this book seems to have everything. Apart from the recipes being
delicious and easily explained (therefore easy to make), the way the book is organized is also helpful, with separations
for meat/poultry, soups, seafood, antipasti/starter dishes, etc. There are even cookies in this book! Overall, it's a great
all around cookbook that | find to be avery handy go-to guide for both recipes AND general information about all the
ingredients: the first part of the book has sharp, detailed pictures of meats, cheeses, etc. -- like semolina, for example --
defining and describing each element that you may come into contact with while cooking.In addition to all of these
great points, the book seems to have an everlasting value - it keeps my interest and I've never gotten bored of its
contents. | expect to keep coming back to it again and again, and highly suggest it to anyone that would like a guide to
make Italian dishes taste molto bene! :DO of 0 people found the following review helpful. The best Lasagna recipe
everBy Sherriel have had this book for years, but bought one for my son, | have made a couple things from it and he
stated that it was stuff he might not eat. Love the pictures but the food is different.0 of O people found the following
review helpful. Buy It!By CashBuy it!
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