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Cooking can be one of the enjoyable activitiesin your life--but it can also be the most intimidating. In The
Simple Art of Cooking, a collection of "bite size cookbooks,” longtime culinary instructor and food writer
Silvia Lehrer invites you to experience the joy of the kitchen once again. Each of the ten volumes is focused
on asingle kind of dish: Salad, Soup, Eggs, Pasta, Vegetables, Meat, Fish, Potatoes & Rice, Pastries &
Breads, Desserts. With 15-30 recipes in each volume, you can build your level of comfort and expertisein
the kitchen at your own pace. Additional material includes advice on basic kitchen inventory and
fundamental skills, as well as menus for entertaining that combine the most complementary recipes. The
Simple Art of Cooking ebook collection offers the novice a starting place and the expert a chanceto try
something new, while celebrating the simple art of cooking well.

In The Simple Art of Cooking: Seafood, you'll find a marvelous collection of recipes that honor the sea's
bounty: Terrine of Fish and Spinach with Mousseline Sauce, Oyster Ceviche, Bourride with Aioli Sauce,
Scallop Pennies with Ginger Sauce, Baked Red Snapper, Salmon En Papillote, and many more

Silvia Lehrer has studied cooking at the Cordon Bleu, La Varenne, and with such individual masters as
Giuliano Bugialli, Simca Beck, Marcella Hazan, and James Beard, and founded Cooktique, a cooking school
hailed by the New Y ork Times as "one of the best and most comprehensive schoolsin the nation.” Today,
sheisthefood critic for Dan's Papers, the iconic Hamptons weekly. Her previoustitles include Cooking at
Cooktique (Doubleday) and Savoring the Hamptons: Discovering the Food and Wine of Long Island's East
End (Running Press). She livesin Water Mill, New Y ork.
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From reader reviews:
Gregory Stclair:

Now aday individuals who Living in the erawherever everything reachable by talk with the internet and the
resources inside it can be true or not require people to be aware of each details they get. How many people to
be smart in acquiring any information nowadays? Of course the answer is reading a book. Looking at a book
can help individuals out of this uncertainty Information mainly this The Simple Art of Cooking: Seafood
book as this book offers you rich info and knowledge. Of course the info in this book hundred per-cent
guarantees there is no doubt in it everbody knows.

Marlin Brogan:

Beside thiskind of The Simple Art of Cooking: Seafood in your phone, it could possibly give you away to
get more close to the new knowledge or information. The information and the knowledge you are going to
got hereisfresh from oven so don't always be worry if you feel like an old people live in narrow commune.
It is good thing to have The Simple Art of Cooking: Seafood because this book offers to your account
readable information. Do you sometimes have book but you rarely get what it's interesting features of. Oh
come on, that would not happen if you have this in the hand. The Enjoyable option here cannot be
questionable, similar to treasuring beautiful island. So do you still want to miss this? Find this book and read
it from currently!

Henry Taylor:

Y ou may get this The Simple Art of Cooking: Seafood by look at the bookstore or Mall. Just simply viewing
or reviewing it may to be your solveissueif you get difficulties for the knowledge. Kinds of this e-book are
various. Not only by written or printed but also can you enjoy this book by means of e-book. In the modern
era such as now, you just looking because of your mobile phone and searching what your problem. Right
now, choose your own ways to get more information about your guide. It is most important to arrange you to
ultimately make your knowledge are still update. Let'stry to choose appropriate ways for you.

Tracy Rojas:

That book can make you to fedl relax. This particular book The Simple Art of Cooking: Seafood was colorful
and of course has pictures around. Aswe know that book The Simple Art of Cooking: Seafood has many
kinds or variety. Start from kids until teens. For example Naruto or Private investigator Conan you can read
and fedl that you are the character on there. Therefore, not at al of book usually are make you bored, any it
offers you feel happy, fun and unwind. Try to choose the best book for you and try to like reading in which.
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