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Roz Denny : The Real Food Handbook: Buying, Storing and Using Ingredients from Around the World  before 
purchasing it in order to gage whether or not it would be worth my time, and all praised The Real Food Handbook: 
Buying, Storing and Using Ingredients from Around the World: 

1 of 1 people found the following review helpful. Handy Book.By Martin H. KoehlerVery handy book to have. Only 
problem is trying to figure out what some of the items are here in the states. Other wise very informative.

http://f3db.com/pub/links.php?id=1853753157


Most cooks are now emphasizing that it is not complexity that make for great cuisine, but quality of 
ingredientssourcing the best produce at the right time of year, getting the best cut of meat and the freshest seafood, the 
finest oils, vinegars, and spices. This title guides the reader through this area, offering an A-Z of every staple 
ingredient you will find in the modern cook's pantry, where to buy, what to select, and how to look after it and 
incorporate it into your cooking. It also includes a guide to the many varieties of rice, chillies, flour, herbs, exotic and 
everyday vegetables, diary products, oils and vinegars, meat, fish, deli goods, and Far Eastern condiments, making it a 
valuable reference book for cooks.


