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0 of 0 people found the following review helpful. Delicious recipesBy Natasha BegueThis book contains alot of
Cambodian recipes for all meals. These 20 recipes are really different and all seem delicious. | redly like the
Cambodian grilled chicken and the fried fish with soy bean and ginger. The book is short but full of information. |
recommended for people who want to try different flavors! 1 of 1 people found the following review helpful. This book
brings you fantastic recipes that are so Cambodian! By JayThis book brings you fantastic recipes that are so
Cambodian. In this book you'll not only learn the recipes that every Cambodian takes pride on, you'll also learn about
their culture as the foods featured in this book say so much about their culture. Thisis agreat collection of recipes that
you can easily whip up in the comfort of your own kitchen. | realy like the Kaffir Lime and Pepper Marinated Beef
Salad and the Stuffed Kampot Squid.O of 0 people found the following review helpful. Straight to the point! By
HannahStraight to the point recipe guide, to get you familiarised with the Cambodian cuisine culture. It'simportant to
understand how this cuisine has been formed through the ages. This book gives you an overview of the main recipe list
and ingredients used by the Cambodian culture.Good book as always from John Cook

Delicious Cambodian Recipes, including their famous spicy curry! The Cambodian cuisineis full of deliciousrice,
spicy, and meat recipes. Discover the mysterious flavors of Southeast Asiawith this new cookbook, full of secret of
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