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Charmaine Solomon : Charmaine Solomon's Thai Cookbook a Complete Guideto the World's M ost Exciting
Cuisine before purchasing it in order to gage whether or not it would be worth my time, and al praised Charmaine
Solomon's Thai Cookbook a Complete Guide to the World's Most Exciting Cuisine:

0 of 0 people found the following review helpful. Purchased this to go along with my Thai wok!By JeffandKiml
purchased this Thai cook book and other Asian books to go with my Thai wok. Beautiful illustrations! Fantastic
recipes! 12 of 12 people found the following review helpful. Get the hardcover edition if you canBy glbbl own this
hardcover edition along with Solomon's Complete Asian Cooking book and her Encyclopedia of Asian Food. Thisisa
physically large book, resplendent with lovely color photos and yummy recipes. | would use it for the Mee Grob alone,
which | cannot get for love nor money in the Minneapolis area. The Kaeng Masaman isjust like in the restaurants (I'm
getting hungry) and the noodles with bbg'ed pork are great. Thisis agood book for those wanting to delve far into
Thai cooking, but for more generic "world" cooks like me | find | actually reach more often for Solomon's "Complete
Asian Cooking" book, which also has many tempting Thai recipes as well as recipes from at least 15 other Asian
countries. However if it'sonly Thai you want, thisis the book for you, complete with glossary of ingredients and notes
on pronouncing Tha words. Beware Pad Thai lovers -- there's no recipe for it in this book.8 of 8 people found the
following review helpful. Lemongrass, chilli and basil delight.By RobCharmaine Solomon has written a wonderful
book for all those interested in the flavours and tastes of Thai cuisine. Charmaine, now along time resident of Sydney
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which boasts thousands of Thai restaurants, de-mystifies many of the staples of Thai cuisine. She easily conveys how
to make a green curry paste from scratch, how to get the perfect textured fish cake and how to make a wonderful
pepper and coriander marinade for chicken.The only downside to the paperback version of this book compared to the
hardback version isthe lack of colour photos. | have tried many of the recipes and found her writing style easy to
follow and her instructions concise and clear. Charmaine aso adds cultural and historical notes to round out the full
picture of this great cuisine. | have had the pleasure of attending a Thai cooking class conducted by Charmaine and her
husband Rueben. The book is filled with the same infectious love for cooking Asian food as her class was.



