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Lou Sackett, David Haynes : American Regional Cuisines. Food Culture and Cooking before purchasing it in
order to gage whether or not it would be worth my time, and al praised American Regional Cuisines: Food Culture
and Cooking:

0 of 0 people found the following review helpful. This book is SUPER dry and textbook-yBy SJSThis book is SUPER
dry and textbook-y. | know it's atextbook, but man, it would be nice to have atextbook that didn't put me to sleep
within 10 minutes.O of O people found the following review helpful. but it turned out to be a great book. Really
interestingBy Lu Johnsonl got thisfor a class, but it turned out to be a great book. Really interesting.0 of 0 people
found the following review helpful. More than a textbook! By Reddog BooksExcellent reference and recipe collection
for anyone--culinary student or amateur cook--interested in the wide variety of cuisinesin the US. Salid,
understandabl e foundation on how cuisines develop and evolve.

Filled with colorful recipes and comprehensive information on American food culture and history, this book provides
an overview of American Regional Cuisines: Food Culture and Cooking . Featuring over 300 master recipes, it
examines the culture, products and cuisine of fifteen culinary regionsfrom New England to Hawaiiand the micro-
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cuisines that exist within each region. Designed for the working chef, its recipes offer an ideal format based on how
professionals actually cook in restaurants. The authors foodservice and education backgrounds give the book the
scholarly knowledge and the professional experience needed to make it an authentic reference that meets the demands
of todays culinary students.



