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Dave Dewitt, Nancy Gerlach : The Whole Chile Pepper Book  before purchasing it in order to gage whether or not 
it would be worth my time, and all praised The Whole Chile Pepper Book: 

0 of 0 people found the following review helpful. Great recipes and helpfulBy Lindsay KatalikThere's just something 
about this recipe book that really attracted me. A friend let me borrow his copy and I knew I had to have it. Great 
recipes and helpful, informative narratives make it a much-used item in our kitchen.0 of 0 people found the following 
review helpful. Love it!By scout1968This is my second copy of this cook book and I would highly recommend it. This 
provided me the opportunity to pass on my well used copy to a friend and receive a lovely new copy. The book arrived 
in great condition and was protectively packaged. I would highly recommend this seller and intend to purchase from 
this company again.0 of 0 people found the following review helpful. Five StarsBy unojo324Excellent book on the 
history of peppers and recipes from different countries.

The editors of The Whole Chile Pepper magazine present the definitive book on chile peppers--history, lore, and over 
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150 tongue-tingling, throat-scorching recipes. Includes a field guide with full-color photos identifying 27 often-
confusing varieties of peppers; extensive gardening and preservation instructions; mail-order and seed sources; the 
latest health claims; and more.

From Library JournalDeWitt and Gerlach are the editors of The Whole Chile Pepper magazine and authors of two 
previous books on spicy food. Their new collection is well researched and full of information, and the recipes from all 
over the world range from updated pre-Columbian dishes to New Southwestern-style creations. The number of chile 
addicts seems to be increasing daily; for most collections.Copyright 1990 Reed Business Information, Inc. 


