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More than twenty-five years ago, when Diana Kennedy published The Cuisines of Mexico,

knowledge and appreciation of authentic Mexican cooking were in their infancy. But change was in

the air. Home cooks were turning to Julia Child for an introduction to French cuisine and to Marcella

Hazan for the tastes of Italy. Through Diana Kennedy they discovered a delicious and highly

developed culinary tradition they barely knew existed. The Cuisines of Mexico, Mexican Regional

Cooking, and The Tortilla Book became best-sellers, and Diana Kennedy was recognized as the

authority on Mexican food.Now a new generation has discovered that Mexican food is more than

chimichangas, that they can find fresh hierbas de olor (pot herbs, including marjoram and Mexican

bayleaf) and chilacas in their markets. The book that will become indispensable in their kitchens is

The Essential Cuisines of Mexico.Diana has combined her three classic books in one volume,

refining recipes when possible, bringing them up to date without losing the spirit of their generation.

Old friends will be delighted to revisit these refreshed classics and to find more than thirty new

recipes from different regions of Mexico. Among these discoveries are the very popular arroz a la

tumbada (rice with seafood) from Veracruz, a pico de gallo with peaches from the state of Mexico,

and tasty snacks from the cantinas of MÃ©rida. Newcomers will delight in Diana's "word pictures" --

descriptions of her travels and discoveries -- and in her off-the-cuff comments. Whether they turn to

this book for the final word on tamales, recipes for tasty antojitos to serve with drinks, or superb

tacos, they will find there is no better teacher of Mexican food. How enviable to attempt for the first

time Calzones del Diablo (yes, the Devil's Pants), and what a pleasure to succumb to Diana's

passion for Mexican food.
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`The Essential Cuisines of Mexico' is Diana Kennedy's Mexican answer to Julia Child's `Mastering

the Art of French Cooking'. It has a similar style and quality and, like Child's encounter with French

cooking, it came about as a result of her marriage to a husband who was posted to Mexico by his

newspaper, `The New York Times' as their Caribbean / Mexican correspondent. This, plus a little

help from New York Times colleague and friend, Craig Claiborne lead Ms. Kennedy to start teaching

Mexican cooking and prompting her to write a book on the subject.There are two big differences

between this book and Ms. Child's `magnum opus'. The first is that this volume is an amalgam of

three earlier books, while `...French Cooking' was a distillation from a manuscript at least twice the

size of the final published volume. The second major difference is that while Ms. Child is

documenting `cuisine bourgeois', Ms. Kennedy is looking at Mexico's `cuisine provincial'. This is

highlighted by the fact that the geographical home of all recipes is cited, and the geographic

specifics are given for all the major ingredients cited in the appendix.The three earlier books being

combined here are `The Cuisines of Mexico', `The Tortilla Book', and `Mexican Regional Cooking'.

The author also states that some new material has been added to the recipes from these three

books. To my eye, the integration of the three volumes is seamless. The author and her editors

have not simply pasted the three volumes together, they have merged all the material to create a

single work easily superior to the original three.By the time this book was published, it should be

evident to the English speaking world at large that Ms.

This book is the best Mexican cook book on the market. If you seriously love Mexican cooking, this

cook book is absolutely essential.I first discovered Diana Kennedy from a friend who was also

seriously addicted to good Mexican food in 1973. I immediately bought a copy of her first book, The

Cuisines of Mexico, and authentic Mexican food began to appear in my kitchen. Mexican food is the

only food I make, other than something that can go directly into the microwave. Believe me, if I can

get good results with this cook book, you'll be a regular Julia Child by comparison.In fact, Diana

Kennedy is a lot like Julia Child in many ways. Ms. Kennedy is an American who came to live in

Mexico after she married a New York Times foreign correspondent. There, she learned Mexican

food from the local people. Her book is full of beautiful tales about how people prepare and enjoy

each dish. For years, she has offered cooking instruction, so she knows the kinds of things that



people need to learn. For example, the book contains general information about what kind of

equipment you need, basic descriptions of the various ingredients (which can get pretty complicated

with the various chilies), and how to handle various ingredients for advance preparation (something

I always do), storage, and freezing (something that always happens because I make so much).The

reason I say that this is the book to have is because this book contains the essential material from

her three earlier cook books (The Cuisines of Mexico, The Tortilla Book, and Mexican Regional

Cooking) updated and improved.

The Essential Cuisines of Mexico: Revised and updated throughout, with more than 30 new recipes.

Mexico: A Traveler's Guide to the Must-See Cities in Mexico! (Mexico City, Cancun, Cozumel,

Mazatlan, Puerto Vallarta, Guanajuato, San Miguel de Allende, Oaxaca, Merida, Tulum, Mexico)

Food from my Heart: Cuisines of Mexico Remembered and Reimagined Health Promotion

Throughout the Life Span, 7e (Health Promotion Throughout the Lifespan (Edelman)) All Under

Heaven: Recipes from the 35 Cuisines of China Legends of Texas Barbecue Cookbook: Recipes

and Recollections from the Pitmasters, Revised & Updated with 32 New Recipes! Tom Fitzmorris's

New Orleans Food (Revised Edition): More Than 250 of the City's Best Recipes to Cook at Home

The Essential New York Times Grilling Cookbook: More Than 100 Years of Sizzling Food Writing

and Recipes More Than Friends (More Than... Book 1) The I Heart Naptime Cookbook: More Than

100 Easy & Delicious Recipes to Make in Less Than One Hour More Bread Machine Magic : More

Than 140 New Recipes From the Authors of Bread Machine Magic for Use in All Types of Sizes of

Bread Machines Warlords of Ancient Mexico: How the Mayans and Aztecs Ruled for More Than a

Thousand Years Mexico ABCs: A Book About the People and Places of Mexico (Country ABCs)

The Unofficial Downton Abbey Cookbook, Revised Edition: From Lady Mary's Crab Canapes to

Daisy's Mousse au Chocolat--More Than 150 Recipes from Upstairs and Downstairs (Unofficial

Cookbook) Vida cotidiana en las haciendas de Mexico/ Daily Life in the Haciendas of Mexico

(Spanish Edition) Mexico!: 40 Activities to Experience Mexico Past & Present (Kaleidoscope Kids

Books (Williamson Publishing)) The vigil Of The Little Angels (Day of the Dead In Mexico) La

Velacion De Los Angelitos (Dia De Muertos En Mexico) Coral Reefs of the Southern Gulf of Mexico

(Harte Research Institute for Gulf of Mexico Studies) El Sur De Mexico: Cruce De Caminos Para

Los Pajaros Migratorios / Sothern Mexico: Crossroads for Migratory Birds Taste of Home Slow

Cooker Throughout the Year: 495+ Family Favorite Recipes 

http://ebookslight.com/en-us/read-book/5gk2g/the-essential-cuisines-of-mexico-revised-and-updated-throughout-with-more-than-30-new-recipes.pdf?r=rcGF4qf4S3CvSnUfWx1NiUg10IYT0YbNM5pMPynglwcj1HoojLRgCvV2vJukHjsg
http://ebookslight.com/en-us/dmca

