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Jeffrey Saad : Jeffrey Saad's Global Kitchen: Recipes Without Borders  before purchasing it in order to gage 
whether or not it would be worth my time, and all praised Jeffrey Saad's Global Kitchen: Recipes Without Borders: 

16 of 17 people found the following review helpful. Finally a cookbook that elevates my cooking skills!!!By GregoryI 
started cooking as a hobby when the economy turned sour. I wasn't going out as much and needed to occupy my time 
in a creative way. Cooking scratched that itch and I discovered I could create some of the same dishes that I used to 
pay a lot of money for in overpriced restaurants. As my cooking skills evolved, I found that the recipes available to me 
limited how far I could grow. I found that a lot of recipes are overcomplicated for the sake of being over complicated 
and aren't worth the effort. That is not the case with this book. This book will keep me busy for months to come and 
beyond!!! The recipes are exotic and amazing. Some more complicated than others but every ingredient has it's 
purpose. More imporantly, the purpose is explained by the author. It is so great to discover new spices and ingredients. 
There are some recipes that I had to chuckle at. I have a particular affinity for Chilaquiles. There are very few places 
you can order this or would want to. It never occured to me to cook it myself.....until now, and it's way easy!!!! When I 
want to impress company or just scratch my culinary itch, this will be my go to book.13 of 14 people found the 
following review helpful. Love this bookBy Ms BelloI have been a big fan of Jeffrey Saad since I first saw him on the 

http://f3db.com/pub/links.php?id=0345528360


Food Channel. I tried a lot of his recipes on the internet, so was excited to finally get the book.I love the lay out and 
the bright colors and photos.I like the explanations of the spices and the mix of "casual and company coming" type of 
recipes.I usually add more spice amts than are listed in this book.I highly recommend this book. I love the Steak with 
Harissa Mayo sandwich as well as the Seared Scallop Tacos with Green Chile Chutney.0 of 0 people found the 
following review helpful. but they look wonderful!By jwatson025I have not tried the recipes as yet, but they look 
wonderful!

FLAVORS FROM AROUND THE WORLD. NO PASSPORT REQUIRED. Cilantro and chili peppers are Mexican 
royalty. Oregano and basil have defined Italian foods for centuries. And nothing recalls the tastes of India more than 
cumin and coriander. Anything from a plain chicken breast to a fresh-from-the-ocean fillet can be transformed into 
dozens of different ethnic dishes, and chef Jeffrey Saad is just the person to show you how. In his cookbook debut, 
Saadrestaurateur and star of the Cooking Channels United Tastes of Americatakes you on an international tour to 
celebrate and savor the flavors of the globe without ever leaving your kitchen. Journeying through popular culinary 
hotspots from France, Italy, and Spain to India, Southeast Asia, and the Middle East, Saad breaks down the core spices 
that define each regions cuisine and showcases scrumptious recipes inspired by these global palates. In addition to 
salads, soups, and sandwiches, Jeffrey Saads Global Kitchen includes tantalizing tapas, from Crustless Sweet Onion 
and Potato Spanish Tart to Crab Tostadas with Fire-Roasted Chiles and Wild Mushroom Bruschetta with Shaved 
Parmesan healthfuland deliciousvegetarian dishes, including Butternut Squash and Allspice Risotto, White Bean Soup 
with Rosemary Pesto, and Sweet and Spicy Chinese Long Beans a carnivores delight, including Smoked Paprika 
Buttermilk Fried Chicken, Beef Bourguignonne, Pork Chops with Carmelized Apples and Arugula, and Jeffreys 
signature Harissa Steak Sandwich (featured on The Next Food Network Star) fish lovers fare, from Lobster Pot Pie 
and Grilled Tilapia in Spicy Asian Broth to Five-Spice Shrimp Sliders and Turmeric-Grilled Scallop Pitas sinful 
desserts, including Almond-Orange-Chocolate Biscotti and Nutella Crepes Plussections on extremely delicious tacos 
and burritos, the bodacious beauty (and versatility) of the egg, and a multitude of pasta pleasureswith mouthwatering 
color photos throughout Written with Saads showstopping passion for food and seasoned with helpful sidebars and 
cooking essentials, this easy-to-use recipe guide is a melting pot of culinary wisdom. Whether you like savory or 
sweet, keeping it mild or kicking up the heat, Jeffrey Saads Global Kitchen shows you how to eat globally and cook 
locally with gourmet-quality results.

.com A Look Inside Jeffrey Saad's Global Kitchen Click on the photos below to download printable PDFs. Chinese 
Chicken Salad Lasagna with Mushrooms Nutella Crepes About the AuthorChef Jeffrey Saad is the star of United 
Tastes of America, which debuted on the Cooking Channel in November 2010. He is the executive chef and partner at 
The Grove, San Francisco's living room, offering gourmet comfort food with a twist. Enamored with food and 
formally trained at the Culinary Institute of America and the California Culinary Academy, Saad opened the Sweet 
Heat Mexican restaurant chain inSan Franciscoand became a partner in Pasta Pomodoro Italian Restaurants, helping to 
open and operate the first twelve locations in California. In 2009, he was the runner-up on season five of The Next 
Food Network Star. Saad's love and curiosity about different cuisines and cultures has led him on many travels: From 
China (where he fell in love with the art of cooking in the wok) and dozens of trips to Mexico (where hefinds a new 
chile every time), to France (where he gets inspired to put a spin on the classics) and all throughout Spain (where he 
discovered his dream come true: small plates of amazing food all day long!).Although he hasn't been to hiswife's 
native Iran or his native Lebanon, he embraces the flavors of these countries as if he had lived there.Asuper 
engagedfamily man, second-degree black belt in Tae Kwon Do, surfer and endless student, Saad lives in Los 
Angeleswith his wife and two children.Excerpt. Reprinted by permission. All rights reserved.SWEET HEAT 
MEXICONo land has rocked my soul more sweetly than Mexico. I've traveled from Baja to Oaxaca and across the 
Yucatn Peninsula searching for the secrets to Mexico's sensational sweet heat, and found the most extraordinary food 
in the most ordinary places. Small nondescript kitchens in rug-making villages. Working-class eateries under freeway 
overpasses. Off-road beachside shacks. I've cooked with local chefs of all ranks, making masa, moles, and mezcal, 
whipping up gorgeous salsas from potent ripe chiles, and otherwise engaging in culinary acts of sweet, smoky, fire-
roasted deliciousness. I was introduced to the amazing red annatto seed and became an instant devotee of this powerful 
little flavor igniter.In Mexico wherever you go, mouthwatering delicacies come warmly wrapped in the superbly 
satisfying yet modest tortilla: from the pibils and lime soups of the Yucatn to the barbacoa, pozole, and carnitas of 
Central Mexico and the sensational seafood of Mexico's Caribbean-inspired southeastern regions. And like a tortilla, 
Mexican cuisine easily wraps itself around new tastes and crosses culinary borders.Mexico's big flavors found their 
way so prominently into my cuisine that I named my restaurants in San Francisco Sweet Heat in homage to these 
radiant tastes. So it's only fitting we start our journey around the global kitchen here. Buen provecho!MEXICAN 
FLAVOR FAMILYACHIOTE, CHILES, CILANTRO, CORIANDER SEED, CUMIN, MEXICAN OREGANO, 
TOMATILLOSACHIOTE is a fantastic Central American paste that hails from the brick-red annatto seed. It infuses 
anything it touches with sexy, bright red-orange color and subtle, smoky, peppery overtones and a slight nutmeg back 



note. Achiote instantly transforms five dollars' worth of bland chicken into a genius gourmet meal. Alone, it doesn't 
have much taste, but awakened with water or citrus, its flavor ignites. Use it as a paste or marinade for almost 
anything: seafood, poultry, vegetables, rice, stews-you name it. You can buy achiote in brick form (small and large) 
online as well as in most ethnic food stores.CHILES dominate the Mexican flavor profile, coming in a staggering array 
of shapes, sizes, and intensities, ranging from mild to mind- blowing. Among my personal favorites: poblano, ancho (a 
dried, smoked poblano), jalapeo, chipotle (a dried, smoked jalapeo), guajillo, habanero, serrano, and 
Anaheim.CILANTRO, grown from coriander seeds, looks like wispy parsley, but flavorwise it is worlds apart. 
Cilantro not only brings an unusual lemony, grassy bite that brightens Mexican and Asian cuisines and perfectly 
offsets heat; it also creates balance, like a slice of lemon in an iced tea. It's also visually beautiful, adding a decorative 
touch of flamboyant green to sauces, salsas, guacamoles, stews, stir- fries, and other veggie dishes.CORIANDER 
SEED is a mini but mighty seed in the Mexican flavor family that also travels the world. Coriander adds a citrusy, 
aromatic element to food, and like many spices, this bright sunshine seed is best toasted, then ground.CUMIN is a 
culinary superstar. This potent aromatic seed has an earthy, peppery flavor that sweetly enhances almost any dish: 
veggies, meat and poultry, eggs, and sauces. (This versatility makes cumin a key element in other regional staples, like 
India's garam masala.) Fantastic ground or in seed form (see World Pantry Primer, page xi), this rich and fragrant 
supernova of flavor partners perfectly with coriander.MEXICAN OREGANO is a softer, menthol version of the 
oregano we all have in our cabinets. It adds a warm and slightly bitter flavor to dishes like Achiote Chicken Stew with 
Spicy Pickled Red Onions (page 12).TOMATILLOS lend a luscious tang to any meat, poultry, seafood, or vegetable 
dish. Cooking these small, lime-green fruits releases their piquant sweetness. In the gooseberry family, tomatillos are 
the base of uniquely Mexican salsas and sauces and appear in everything from guacamole to enchiladas, tacos, and 
Chilaquiles (page 203).PINEAPPLE-HABANERO SALSASalsa is as classic to Mexico as chutneys are to India. 
Here, tangy pineapples meet spicy habanero chiles for the epitome of sweet heat. This hot, piercing salsa is the rage on 
everything and was in squeeze bottles on every table at my Sweet Heat restaurants. I created it for fish tacos, but it 
become a signature condiment. I couldn't make it fast enough!SERVES 1011/2 cups chopped fresh pineapple 1/2 cup 
fresh cilantro 1 orange habanero chile, stemmed and chopped 1/2 cup chopped white onion 1 tablespoon fresh lime 
juice 1/2 teaspoon kosher salt 1/2 cup water1 Add the pineapple, cilantro, habanero, onion, lime juice, salt, and water 
to a blender and puree until smooth. (You can use canned pineapple, but a lot of the tangy freshness that defines this 
salsa might be lost.)2 Serve on fish, chicken, tacos, chips, or with anything else you like.GRILLED CORN WITH 
CILANTRO PESTO AND COTIJA CHEESEUnlike the classic Italian pesto, this piquant Mexican version with 
cilantro and pumpkin seeds creates a powerful flavor that's fantastic on corn as well as fish or chicken. Instead of 
serving the corn on the cob, you can cut the kernels off, saut them, and then stir in the pesto for a great corn salad. Feel 
free to substitute Parmesan cheese if you don't have cotija, and use any leftover pumpkin seeds as snack food with a 
cocktail while the corn is grilling. The seeds stay fresh for a week if stored tightly covered.SERVES 81/4 cup green 
shelled pumpkin seeds 3/4 cup plus 1 tablespoon canola oil 2 teaspoons chili powder 1/2 teaspoon kosher salt, plus 
more for seasoning 2 teaspoons finely chopped garlic 2 cups fresh cilantro, washed and large stems removed 1/2 cup 
grated cotija cheese, plus more for sprinkling (optional) 8 ears of fresh corn1 Preheat the oven to 450F.2 In a small 
bowl, combine the pumpkin seeds, 1 tablespoon of the canola oil, the chili powder, and salt. Mix well. Spread the 
pumpkin seeds out evenly on a baking sheet and place on the middle rack of the oven. Stir the seeds every few minutes 
until they are golden brown and crackling, about 10 minutes. When the seeds are done, transfer to another flat pan to 
cool so they don't overcook on the hot pan.3 To prepare the pesto, in a food processor, combine the garlic, cilantro, the 
remaining 3/4 cup canola oil, the roasted pumpkin seeds, and the cotija. Puree until evenly mixed but slightly chunky. 
Add salt, if desired. Set aside. (The pesto can be covered tightly in plastic wrap and refrigerated for up to 1 week.)4 To 
prepare the corn, preheat a grill to high.5 Husk the corn and place it on the grill. Leave the grill open and turn the corn 
every 2 minutes to evenly roast it all around, roughly 10 minutes. Char marks will let you know it's perfectly done. 
Use tongs to take the corn off the grill and place it on a platter.6 Using a pastry brush or butter knife, liberally slather 
the pesto over each ear of corn. Roll the corn around to completely cover it with pesto. Sprinkle with a little more 
cotija, if desired. Serve immediately. 


