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Ghillie Basan, Vilma Laus: A Taste of the Philippines: Classic Filipino recipes made easy with 70 authentic
traditional dishes shown step-by-step in beautiful photographs. before purchasing it in order to gage whether or
not it would be worth my time, and al praised A Taste of the Philippines: Classic Filipino recipes made easy with 70
authentic traditional dishes shown step-by-step in beautiful photographs.:

4 of 5 people found the following review helpful. A Taste of the PhilippinesBy AV SWThe photographs of the specific
areas of the Philippines were beautiful as were the pictures of the dishes featured in the recipes. However, my sisters
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and | did not recognize ailmost all of the recipes. We alowed for regional differencesin the recipes but we still did not
recognize most of them. We are from the Philippines and have gone back to our native country for visits but still most
of the recipes were unrecognizable. | wished | could return the book.4 of 5 people found the following review helpful.
Beautiful photos, needs actual filipino names for foods...By AnanaBeautiful pictures, would make an excellent coffee
table book.However, it doesn't list the names of the dishesin Filipino... which is kind of necessary!Most other
international cookbooks list the actual name of the dish underneith the English title/description.This book only lists the
Filipino names for a handful of dishes, but leaves the others as a mystery.l would give the book 4 starsif not for this
issue.1 of 2 people found the following review helpful. great photosBy ch88ssgreat book with lots of photos.| haven't
tried any of the recipes yet, but would loveto. | was alittle bit bothered because it also has recipes from other ethnicity
group. but its ok.

A sensational collection of traditional and exotic recipes that captures the essence of the cuisine. Features a concise
introduction about life in the Philippines, with information about the region, the geography, festivals, history and
culinary traditions.

About the AuthorGhillie Basan has used her knowledge of Asian and Middle Eastern culinary cultures to write several
highly acclaimed cookbooks, including Classic Turkish Cookery, which was shortlisted for the Glenfiddich Book of
the Y ear and the Guild of Food Writers' Cookery Book of the Y ear awards. Vilma Laus was born in the Philippines
and trained at the Cordon Bleu Cookery School. A chef for many years specializing in Filipino banquets, Vilma now
livesin Scotland and runs a catering business.



