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*I love her recipes; &
they're vibrant and inventive.” ™
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Ingredients. before purchasing it in order to gage whether or not it would be worth my time, and all praised
Chinatown Kitchen: From Noodles to Nuoc Cham. Delicious Dishes from Southeast Asian Ingredients.:

0 of 0 people found the following review helpful. Chinese food a couple of times aweek and this book had some new
and some old recipesthat | prepare and love. Directions are cIBy Deon C. MatzenThisis the second time | have
purchased this book. | bought it for myself and then | bought it for a gift for friends who have an interest in Asian food
aswell. | prepare Asian, and more specifically, Chinese food a couple of times aweek and this book had some new
and some old recipesthat | prepare and love. Directions are clear and concise and the ingredients are well explained at


http://f3db.com/pub/links.php?id=1784720313

the beginning of each chapter. A good all-around Asian cooking book. Some Thai, Vietnamese, Korean, Singapore
and more. Lots of Chinese. | would recommend it heartily.1 of 1 people found the following review helpful.
Accessible ingridients and wonderful recipes. The recipes are areally nice variety ...By P. KellyAccessible ingridients
and wonderful recipes. The recipes are arealy nice variety so you dont fedl like you are eating the same spices,
vegetables or proteins over and over. My favorite has been the kimchi grilled cheese and the thai shrimp with tomato
and thai basil. The recipes are also easy to adapt if you want to change something up. Love this book!0 of 0 people
found the following review helpful. Nice to read a Chinatown from another placeBy Carmen MirandaNice to read a
Chinatown from another place. besides the USA. Almost same recipes, but not the same ones.

South-East Asian food made easy - by award-winning food blogger Lizzie Mabbott.South-East Asian food is more
popular than ever before, but what ARE all those mysterious ingredients in the South-Eastern section of the
supermarket - or, even more so, in your nearest South-East Asian market or supermarket? Lizzie Mabbott, author of
acclaimed Hollow Legs blog, identifies key ingredients, explains the differences between the 77 types of noodles (not
counting "Pot") and tells you how to use them. AND she provides all the recipes you'll need to cook your own
delicious, pan-South-East Asian meals at home.Lizzie Mabbott is an Anglo-Chinese self-taught cook and award-
winning food writer. Her Twitter account @hollowlegs has over 14,000 followers. In 2011, Lizzie was also one of Red
Magazine's 20 Women Under 30".Lizzie Mabbott's blog Hollow Legs (http://lizzieeatsl ondon.blogspot.co.uk) has
been featured in the Telegraph's "Best Food Blog" top 10, Time Out's "Favourite Food Blog" top 10, and was highly
commended at the OFM Awards 2012. It generates 20,000 page loads per day (15,000 unique page views).

About the AuthorLizzie Mabbott is an Anglo-Chinese self-taught cook and award-winning food writer. Her Twitter
account @hollowlegs has over 14,000 followers. In 2011, Lizzie was also one of Red Magazine's "20 Women Under
30".Lizzie Mabbott's blog Hollow Legs (http://lizzieeatslondon.blogspot.co.uk) has been featured in the Telegraph's
"Best Food Blog" top 10, Time Out's "Favourite Food Blog" top 10, and was highly commended at the OFM Awards
2012. It generates 20,000 page loads per day (15,000 unigue page views).



